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IMPORTANT SAFETY INSTRUCTIONS

Read and follow all instructions before us-
ing this apphance to prevent the potential nsk
of fire, electric shock, personal injury or dam-
age to the appliance as a result of improper us-
age of the appliance Use appliance only for its
intended purpose as described in this guide

To ensure proper and safe operation: Appl-
ance must be properly installed and grounded
by a qualified technictan

—>—

> ALL RANGES
CAN TIP AND
CAUSE INJURIES
TO PERSONS

> - INSTALL ANTI-TIP
.DEVICE PACKED

" WITH RANGE
>, FOLLOW ALL (
:5INSTALLATION — ¥
"INSTRUCTIONS 5,
’{ f‘r’ "7‘2- E

J,To reduce risk of tipping of the apphance
ffrorngabnormal usage or by i excessive
Ioadmg of ‘the oven door, the~appllance
“mus’t be secured bya properly Insta!led
anh-t!p device. :

To check if device 1s properly installed, look
undemeath range with a flashlight to make sure
one of the rear leveling legs Is properly engaged
in the bracket slot The ant-tip device secures
the rear leveling leg to the floor when properly
engaged You should check this anytime the
range has been moved

IN CASE OF FIRE

Tumn off apphance and ventilating hood fo avad
spreading the flame Extinguish flame then turn
on hood to remave smoke and odor

> Cooktop: Smother fire or flame in a pan with
a ld or cookie sheet

NEVER pick up or move a flaming pan

> Oven: Smother fire or flame by closing the
oven door

Do not use water on grease fires Use baking
soda, a dry chemical or foam-type extinguisher
to smother fire or flame

GENERAL INSTRUCTIONS

WARNING NEVER use appliance door(s), or
drawer, if equipped, as a step stoal or seat as
this may resull in possible tipping of the apph-
ance. damage to the appliance, and serious
Injunes

If appliance I1s installed near a window, pre-
cautions should be taken to prevent curtains
from blowing over surface elements

NEVER use applance o warm or heat the
room Failure to follow this instruction can lead
to possible burns, injury, fire, or damage to the
applance

NEVER wear loose-fitting or hanging gamments
while using the appliance Clothing could catch
utensil handles or 1ignite and cause bumns If
garment comes In contact with hot heating el-
ements

To ensure proper operation and to avoid dam-
age to the appliance or possible injury, da not
adyust, service, repair or replace any part of
the appliance unless specifically recom-
mended in this guide Refer all other servicing
to a qualified techrician

NEVER store or use gasoline or other com-
bustible or flammable matenals in the oven,
near surface units or in the vicinity of this
appliance as fumes could create a fire hazard
or an explosion

To prevent grease fires, do not Iet cooking
grease or other flammable matenals accumu-
late n or near the appliance

Use only dry potholders Moist or damp
potholders on hot surfaces may result In a
steam burn Do not let potholders touch hot
heating elements Do not use a towel or other
bulky cloth which could easily touch hot heat-
ing elements and ignite

Always turn off all controls when cocking 1s
completed

NEVER heat unopened containers on the sur-
face unit or in the oven Pressure buld-up in
the container may cause container to burst re-
sulting in burns, injury or damage to the appl-
ance

NEVER use aluminum foil lo ine drip bowls or
cover oven racks or oven bottom This could
result in nsk of electne shock, fire, or damage
to the apphance Use foil only as dwected in
thus guide

Aerosol-type cans are EXPLOSIVE when
exposed to heat and may be highty lammable
Do not use or store near apphance

This apphance has been tested for safe per-
formance using convent:onal cookware Do
nct use any devices or accessores that are
not specifically recommended in this manual
Do not use eyehd covers, stove top grills or
add-on oven convection systems The use
of devices or accessones that are not ex-
pressly recommended in this manual can cre-
ate senious safety hazards, resuit in perfor-
mance problems, and reduce the life of the
components of this appliance

(OOKTOP

NEVER leave surface units unattended es-
pecially when using bugh heat Anunattended
bollover could cause smoking and a greasy
spillover can cause a fire

This apphance 1s equipped with different size
surface elements Seiect pans with flat bot-
toms large enough to cover element Fitling
pan size to element will improve cooking ef-
ficiency

If pan 15 smaller than element, a portion of
the element will be exposed to direct contact
and could gnite clothing or potholder

Only certain types of glass, glass-ceramic,
ceramic, earthenware, or other glazed uten-
sifs are suttable for cooktop or oven service
without breaking due fo the sudden change
internperature Follow utensit manufacturer's
instructions when using glass

Turn pan handle toward center of cooktop,
not out into the room or over another surface
element This reduces the nisk of burns, igm-
tion of flammable matenials, or spillage if pan
1s accidently bumped or reached by small
chiidren

COIL ELEMENTS (skLecT MoDeLs)

To prevent damage to removable heating el-
ements, do not immerse, soak or cleanin a
dishwasher or self-clean oven A damaged
element could short resulting m a fire or shock
hazard

Make sure dnp bowls are in place as absence
of these bowls dunng cooking could damage
wirning



Protective Liners: Do not use aluminum foil to
line surface unit drip bowls or oven bottoms,
except as suggested in the manual. Improper
installation of these liners may resultin a risk of
electric shock or fire.

GLASS-CERAMIC (OOKTOP
(SELECT MODELS)

NEVER cook on broken cooktop. If cooktop
should break, cleaning solutions and spillovers
may penetrate the broken cooktop and create
arisk of electric shock. Contact a qualified tech-
nician immediately.

Clean cooktop with caution. Some cleaners can
produce noxious fumes if applied to a hot sur-
face. if a wet sponge, cloth, or paper towe! is
used on a hot cooking area, be careful fo avoid
steam burn.

DEEP FAT FRYERS

Use extreme caution when moving the grease
pan or disposing of hot grease. Allow grease
to cool before attempting to move pan.

OVEN(S)

Use care when opening door(s). Let hot air or
steam escape before removing or replacing
food.

For proper oven operation and performance,
do not block or obstruct oven vent duct. When
oven is in use, the vent and surrounding area
near the vent may become hot enough to cause
bums.

Always place oven racks in desired locations
while oven is cool. If rack must be moved while
oven is hot, do not let potholder contact hot
element in oven,

SELE-CLEANING OVEN

Clean only parts listed in this guide. Do not clean
door gasket. The gasket is essential for a good
seal. Do not rub, damage, or mave 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.

Before self-cleaning the oven, remove broiler
pan, oven racks and other utensils to prevent
excessive smoking, discoloration of the oven
racks or possible damage to utensils.

Wipe up excessive spillovers, especially greasy
spills, before the clean cycle to prevent smok-
ing, flare-ups or flaming.

itis normal for the cooktop to become hot dur-
ing a clean cycle. Therefore, avoid touching the
cooktop, door, window or oven vent during a
clean cycle.

HEATING ELEMENTS

NEVER touch surface or oven heating ele-
ments, areas near elements, or interior sur-
faces of oven.

Heating elements may be hot even though they
are dark in color. Areas near surface elements
and interior surfaces of an oven may become
hot enough to cause bums. During and after
use, do not touch or fet clothing or other flam-
mable materials contact heating elements, ar-
eas near elements, or intericr surfaces of oven
until they have had sufficient fime to cool.

Other potentially hot surfaces include: Cooktop,
areas facing the cooktop, oven vent, and sur-
faces near the vent opening, oven door(s), ar-
eas around the door(s) and oven window(s).

CHILD SAFETY

NEVER leave children alone or unsupervised
in area where appliance is in use or is still hot.

NEVER allow children fo sit or stand on any
part of the appliance as they could be injured or
bumed.

CAUTION: NEVER store items of interest to
children in cabinets above an appliance or on
backguard of a range. Children climbing on ap-
pliance, door or drawer {o reach items could
damage the appliance or be bumed or seriously
injured.

Children must be taught that the appliance and
utensils in or on it can be hot. Let hot utensils
cool in a safe place, out of reach of small chil-
dren. Children should be taught that an appii-
ance is not a toy. Children should not be allowed
to play with controls or other parts of the unit.

VENTILATING Ho0DS

Clean range hood and fillers frequently to pre-
vent grease or other flammable materials from
accumulating on hood or filter and to avoid
grease fires.

Turn the fan on when flambéing foods (such
as Cherries Jubilee) under the hood.

INPORTANT SAFETY NOTICE
AND WARNING

The Califomia Safe Drinking Water and Toxic
Enforcement Act of 1986 (Proposttion 65) re-
quires the Govemor of Califomia to publish a
list of substances known to the State of Califor-
nia fo cause cancer or reproductive hamm, and
requires businesses to wam customers of po-
tential exposures to such substances,

Users of this appliance are hereby wamed that
when the oven is engaged in the self-clean cycle,
there may be some low level exposure to some
of the listed substances, including carbon mon-
oxide. Exposure to these substances can be
minimized by propery venting the oven to the
outdoors during the self-clean cycle by opening
a window andfor door in the room where the ap-
pliance is located.

IMPORTANT NOTICE REGARDING PET
BIRDS: Never keep pet birds in the kitchen orin
rooms where the fumes from the kitchen could
reach. Birds have a very sensitive respiratory
system. Fumes released during an oven self-
cleaning cycle may be harmful or fatal to hirds.
Fumes released due to overheated cooking oil,
fat, margarine and overheated non-stick cook-
ware may be equally harmful,

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE




SURFACE COOKING
SURFACE (ONTROLS

Usetoturnonthe surface elements Ansnfinite
choice of heat seftings 1s available from LOW
toHIGH The knobs can be seton or between
any of the setlings

SETTING THE CONTROLS

1. Place pan on surface element

2. Pushinandturntheknob ineitherdirection
to the desired heat setting

> The backguard 1s marked to dentify
which element the knob controls For

I example, indicates nght front
]

element
3. There 1s an indicator hght by each parr of
control knobs When one or both of the
surface control knobs are turned on, the
light wiil turn on The light will tuen off when
the surface elements are turned off

4 After cooking, turn knob to OFF Remove
pan

DUAL ELEMENT (select models)
Selectglass-ceramicsurfaces T
° 1@

are equipped with a dual ele-

ment focated in the nght front

positon To operate, press the rocker switch
on the control paneltoward (® to control the
large element or toward e to control the small
element

SUGGESTED HEAT SETTINGS

The size, type of cookware and cooking opera-
tion will affect the heat setting  For information
on cookware and other factors affecting heat
settings, refer (o “Cooking Made Simple”
booklet

HIGH:

Use to brng liquid to a boll  Always reduce
sefling to a lower heat when liquids begin to
boil or foods begin to cook

— D ———

Before Cooking

> Always place a pan on the surface unit
before you turr it on, To prevent dam-
age to range, never operate surface
unit without a pan ln place

> NEVER use the cooktop asa storage
area for food of oookware

During Cooking

> Be sure you know which knob confrols
which surface unit; Make sure you
tumed on the correct sun‘ace unit

=&
> Begin cookingona htgher heatsettmg
thenreduceto a Iower settmg to com-
plete the operation. Navar use a high
heat settmg Eorextencied cookmg

@J‘n Iy *‘éif—g-’
> NEVER a!low a, pan to boil dry This

could damage theﬁbpan ancf the apph-
ance

> NEVER touch Eooktop antl it has
cooled Expect some yaﬂs of the
cooktop.espec:allyaroundmesurface

units, o, becorne Dr ot (funng
shad
‘ cook;pg s
G- hanksf'e

MED. HIGH (8-9):
Use to brown meat, heat od for deep fat frying
orsauteing Maintan fastbol forlarge amounts
of liquids

MEDIUM:
Use to maintain slow boil for large amounts of
liquids and for most frying operations

MED. LOW (3-4):
Use to continue cooking covered foods or
steam foods

LOW.
Use to keep foods warm and melt chocolate
and butter

gt
T

After Cooking
> Make sure surface unit i1s tumed off,

>= Clean up messy spills as soon as
possible

6ther Tips Y

> |f cabinet sforage is 'p[ovided directly
above cooking surface, imif it to items
that are infrequently used and can be
safely stored in an area subjected to
heat

Tem[ieratures'may be u@éafe foritems
such as volatle liquids, cleaners or
aerosol sprays. -t

> NEVER leave any items espemalfy

plashc tems, on the cooklop The hot
air from the vent may lgnlte ﬂammable
items,- rnelt or soften plastlcs or In-
crease pressure in closed obntamers
causmg them, to bursL T

> NEVER allow atummum foit, meat
N probesora&zgthermetalobjeﬁomer

man“‘a ban o& Surface ele ent to

L r

MEDIUM ’



GLASS-CERAMIC SURFACE (seLecr MopLs)

GLASS-CERAMIC SURFACE

1s normal

touch

In settings as quickly as coil elements

I NOTE. Do not attempt to it the cooktop

1 On Canadian models, the surface will not operate during a self-clean cycle

1 Cookiop may emit ight smoke and odor the first few times the cooklop 1s used This

1 Whenacontrolis tuned on, a red glow can be seen through the glass-ceramic surface
The element will cycle on and off lo maintain the preset heat setting

I Glass-ceramic cooktops retain heat for a period of ime after the unitis turned off When
the HOT SURFACE hght turns off {ses below), the cooking area will be cool enough to

Because of the heatretention characteristics, the elements will not respond to changes

. Do not use the cooktop i the glass is
" broken or if meta! melts on to it Call an
" atthorized servicer. Do not attempt to
reparr it yourself.

COOKING AREAS

The cooking areas on your range are identi-
fied by permanent patterns on the glass-
ceramic surface For most efficient cooking,
fit the pan size to the element size

Pans should not extend more than /2 to 1-
inch beyond the cooking area.

For more information on cookware, refer to
“Cooking Made Simple” booklet

WARMNG CENTER
(SELECT MODELS)

HOT SURFACE LIGHT

The het surface indicator lightis located atthe
front center of the cooktop The light will be
ifluminated when any cooking area is hot It
will remain on, even after the controlis turned
off, until the area has cooled

WARMING CENTER
(select models)

Use the Warming Center to keep cooked
foods warm, such as vegetables, gravies

and oven-safe dinner plates

Push the switch on the control panelto tum

the Warming Center on and off

WARMING CENTER

> Allfoods should be covered with a ld
or aluminumfor to maintain food qual-
ity

> When warming pastries and breads
the caver should have an opening fo
allow moisture to escape

> Donotuseplasticwrap tocover foods
Plasticmay meltonto the surface and
be very difficult to ¢lean

> Use only cookware and dishes rec-
ommended as safe for oven and
cooktop use

> Always use oven mitts when remov-
ing food from the Warming Center as
cookware and plates will be hot

*> |t1s not recommended to warm food
for longer than one hour, as food
quality may detenorate

> |t is not recommended to heat cold
food on the Warming Center

— > —

TIPS TO PROTECT THE
GLASS-CERAMIC SURFACE

—

g

=

>

Before first use, clean the cooktop (See
Cleaning page 13}

Do notuse glass pans They may scratch
the surface

Do not allow plastic, sugar or foods with
high sugar content to melt onlo the hot
cooktop Should this happen, clean im-
mediately (See Cleaning, page 13}

Neverletapanboildry as this will damage
the surface and pan

Never use cooktop as a work surface or
cutting board Never cook food directly on
the surface

Neveruse fol-type disposable contamners
or place a lrivet or wok ning between the
surface and pan These items can mark
or efch the top

Do not slide aluminum pans across a hot
surface Thepans mayleavemarkswhich
need tobe removed promptly (See Clean-
ing, page 13 )

Make sure the surface and the pan bot-
tom are clean before turning on to prevent
scralches

To prevent scratching or damage to the
glass-ceramic top, do not leave sugar,
salt or fats on the cooking area Wipe the
cooktop surface with a clean cloth or
paper towel before using

Never use a soiled dish cloth or sponge to
clean the cooktop surface A film will re-
main whichmay cause stains on the cook-
ing surface after the area is heated

To retain the appearance of the glass-
ceramic cooktop, clean after each use

~
S
=1
=
=
-




SURFACE COOKING, conr.
(OIL ELEMENT SURFACE (seLecT MorLs)

COIL ELEMENT SURFACE

1 On Canadian models, the two front ele-
ments will not operate during self-clean.

I Clean cooktop after each use.

1 Wipe acid or sugar spills as soon as the
cooktop has cooled as these spills may
discolor or etch the porcelain.

To protect drip bowl finish:
I Tolessendiscoloration and crazing, avoid

— @ ————

using high heat for long periods.

1 Do not use oversized cookware. Pans
should not extend more than 1-2 inches
beyond the element.

1 When home canning or cooking with big
pots, use the Canning Element {(Model CE1).
Contact your Maytag dealer for details or
call 1-800-688-8408 to order.

I Clean frequently. (See page 13.)

LIFT-UPPORCELAINCOOKTOP

To lift: When cool, grasp the cooktop front
edge. Gently lift up until the two support rods
snap into place.

To lower: Hold the cooktop front edge and
carefully push back on each support rod to
release. Then lower the top into place.

COIL ELEMENTS

> When an element is on, it will cycle on
and off to maintain the heat setting.

> Coil elements are self-cleaning. Do not
immerse in water.

Toremove: Whencool, raise element. Care-

fully pull out and away from receptacle.

To replace: Insert element terminals into
receptacle. Guide the element into place.
Press down on the outer edge of element
untit it sits level on drip bowl.

TERMINALS

DRIP BOWLS

The drip bowls under each surface element
catch boilovers and must always be used.
Absence of drip bowls during cocking may
damage wiring.

To prevent the risk of electric shock or fire,
never line drip bowls with aluminum foil.

Drip bowls will discoler (blue/gold stains) or
craze overtimeif overheated. This discolora-
tion or crazing is permanent. This will not
affect cooking performance.



OVEN COOKING

The electronic control 1s designed for ease in programming The display window on the control shows time of day, imer and oven functiens
Messages will scroll to promgt your programming steps The display shows the lower oven setat 375°F and TIMER 1 setfor 45 minutes Bracket
ltne {upper left side) concides with message in display Control panel shown includes Convect Bake feature

L * J
gy 1 23
CANCEL  Bake  Brodl  Clean Toastng '\‘S;‘% Light M3 O Tur'rBaops CooTmatne
Timer

e e = r—— et et et = rrn e m e r —r e m ekt One ConlraiLick  ScroiiSpeed ChsplayOmm

- 1‘}&3" T7CJ'F 8 D?ﬂ

Convecl Uight e -
CANCEL  Bake Brait  (lean 3
Bake 3 (Took™, St

: op CK

: “Iime/ Time &rpwwegkazmm
4

> Be sure all packing material is
removed fromovenbefore fuming
on. : i

> Prepared Fochammg Follow
food manufacturel’s instructions
If a plastic-frozen food container
andfor its cover distorts, warps, or
15 otherwise damaged during cook-
ing, immed|ately d[scarcf the food

i -
. b

e,

> Do nott use oven forstonngfodd or
cookware:;:h 3 Agg e

OVEN CONTROL PADS

> Press the desired funchion pad for the
upper or lower oven

= Press the AUTOQ SET pad or the ap-
propriate number pad{s) to entertime
or temperature

> A beep will scund when any pad 1s
pressed

> A double beep will sound if a pro-
gramming efror OCCurs

> Further instructions wilt scroll n display
after function pads are pressed

NOTE The temperature or tme will be
automatically entered four seconds after se-
lection

If more than 30 seconds elapse between
pressing a function pad and the AUTO SET
pad or number pads, the function will be
canceled and the display will return to the
previous display

(ONTROL OPTIONS

Several control options are indicated under
the number pads on the control Factory-set
options can be changed to your preferences
See page 10 for more information

SETTING THE CLOCK

Press CLOCK pad Indicater word TIME
will flash 1n the display

2. Press the appropriate number pads for
the current time (Time 15 1n a 12-hour
format )

After a power interruption, the last clock ime
before the interruption will flash

To recall the time of day when another function
Is showing, press CLOCK pad Clock time can-
not be changed when the oven has been pro-
grammed for clock controlled cooking, self-ctean
or delayed self-clean

SETTING UPPER AND LOWER
OVEN FUNCTIONS

CANCEL PAD

Use to cancel all programming except the Clock
and Timer functons

AUTO SET PAD

Use with function pads to automatically set
> 350° F bake temperature

> Hlor LO broll

>~ three hours of cleaning time

> four minutes of toasting time

> 170° F keep warm temperature

> to change control options

—

S
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=
=
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OVEN COOKING, conr.

BAKE PAD

Use for baking and roasling.

1.
2.

LOWER
OVEN

Press BAKE pad.

Press again for 350° F or press the AUTO
SET pad. Each additicnal press of AUTO
SET will raise the temperature 25° F. Or,
press the appropriate number pads forthe
desired temperature between 100°F and
550° F.

When the oven turns on, a red preheat
indicator will light.

PREHEAT
INDICATOR

BAKE

BRACKET

4,

5.

A single beep will indicate the oven is
preheated to the set temperature. The
preheat indicator will tum off.

When cooking is complele, press CAN-
CEL pad. Remove food from oven.

CONVECT BAKE PAD

(Lower OVEN ONLY - SELECT MODELS)

1.
2,

4,

Press CONVECT BAKE pad.

Press again for 325° F or press the AUTOQ
SET pad. Each additional press of AUTO
SET will raise the temperature 25°F. Or,
press the appropriate number pads forthe
desired temperature between 100° F and
550° F.

When the oven tumns on a red preheat

indicator will light and the
convect icon will be displayed.

A single beep will indicate the oven is
preheated to the set temperature. The

preheat indicator will tum off.

When cooking is complete, press CAN-
CEL pad. Remove food from oven.

— O —

BAKING CONVECT BAKING
1 lithe TOASTING function s operating  (ELECT MODELS)

in the upper oven when lower oven
BAKE pad and temperature are en-
tered, the control will display HEAT-
ING DELAYED X MINfollowed by WAIT.
At the end of the delay the lower oven
will start automatically.

1 Torecallthe settemperature during pre-
heat press the BAKE pad.

1 Tochange oventemperature during cook-
ing, press the BAKE pad and the appro-
priate number pads.

1 Allow 4-8 minutes for the upper oven to
preheat. Allow 10-16 minutes forthe lower
oven to preheat,

Alfow atleast'f=inch between the bak-
ing pan or casserole and the top ele-
ment in the upper oven. Loaf, angel
food or bundt pans are not recommended
in the upper oven.

1 Do not use temperatures below 140° F
to keep food warm or below 200° F for
cooking. For food safety reasons, lower
temperatures are not recommended.

The back part of the lower oven bake
elementwill NOT glow red during baking.
This is normal.

When baking frozen, self-rise pizzas in
the upper oven, place the pizza on a
cookie sheet to avoid overbrowning.

1 For additional baking and roasting tips,
refer to the “Cooking Made Simple”
bookiet,

I As a general rule, when convection

baking, set the oven temperature
25° F lower than the conventional
recipe or prepared mix directions.
Baking time will be the same to a few
minutes less than directions.

1 When roasting meat using the con-

vection setting, roasting times may
be up to 30% less. {Maintain conven-
tional roasting temperatures.)

See roasting chart in "Cooking Made
Simple” booklet forrecommendedroast-
ing temperature and times, and addi-
tional baking and convection cooking
tips.

BROILING
I Ifthe TOASTING function is operating

in the upper oven when lower oven
BROIL pad is pressed, a double beep
will sound and display will read
TOASTING WAIT X MIN,

HI broii is used for most broiling. Use LO
broil when broiling longer cocking foods
to allow them to cook to well done stage
without excessive browning.

Never cover broiler pan insert with alumi-
num feil. This prevents fat from draining
to the pan below.

Expect broiltimes to be longerand brown-
ing to be slightly lighter if appliance is
installed on a 208 volt circuit.

BROIL PAD

Use for top browning or broiling. For best
results, use the broiler pan provided with your
range.

1. Press the BROIL pad.

2. Press the AUTO SET pad for HI brofi,
press again for LO broil, or press the
appropriate number pads to set desired
broil temperature between 300° and
550°F.

. Foroptimal broiling, preheat three to four

minutes or until the broil element is red.

. Place food in oven leaving the oven door

open to the first stop position {about four
inches).

. Follow broiling recommendations in

“Cooking Made Simple” booklet.

. When broiling is complete, press CAN-

CEL pad. Remove food and broiler pan
from oven.




TOASTING PAD 5. At the end of the set toasting time, the _®_ é
Ueper Oven OnLy - N _ -
( ) display will read TOASTING COMPLETE
For toasting bread and products that are and beep four times. One reminder beep TOASTING =
toasted in a toaster or toaster oven. wil sqund every 30 SE’PO”dS for mmm?s I Toasting is based on time not tem- =0
oruntil CANCEL padis pressed or door is =
perature. o

1. Press the TOASTING pad. opened.

2. Pressthe AUTO SET padtoset4 minutes

. . 1 Formore even browning results, pre-
NOTE: For optimal results wher: toasting 4-5

of toasting time. Each additional press will
increase the toasting ime by 10 seconds.
TOASTING will be displayed.

Or, press the appropriate number pads
to set the toasting time in minutes and
seconds between 10 seconds and 10
minutes.

Browning time may vary, watch foast-
ing carefully to avoid over-browning.

. The AUTO SET toasting time {4 minutes)
can be changed for your convenience. To
change the AUTO SET toastingtime, press
TOASTING pad, enter the desired time,
then press and hold AUTO SET pad for
several seconds. The control will beep
and NEW AUTC SET ENTERED will be
displayed.

NOTE: The AUTO SET time for TOAST-
ING can be sef from 3 10 10 minutes or on
select models from 10 seconds to 10
minutes.

. |f the lower oven is operating when the
TOASTING pad is pressed, TOASTING
NOT AVAILABLE - LOWER OVEN IN
USE will be displayed.

e

B

TOASTING CHART

pieces of bread or other similar items, follow
diagram below for food placement.

g\
_%zﬁ\

KEEP WARM PAD

{Upper OveN ONLY)

For safely keeping foods warm or for warming
breads and plates.

1. Press KEEP WARM pad.

2. Press AUTO SET pad for 170° F or press
|he appropriate number pads for tempera-
tures between 145° and 190° F.

3. KEEP WARM and the temperalure se-
lected will be displayed when the function
is active.

4. When warming is complete, press CAN-
CEL pad. Remove food from the oven.

n

(Timet
ZiE id old Start ~ - -
Sliced White Bread 3'/2 - 4'/2 min. Tortillas (flour) 22~ 3 min.
Waffles (frozen) 4 - 4%z min. Toaster Breaks™,
Toaster Pastry Hot Pockets* 4-5min.
{unfrozen) 32 - 4 min. Bagels 4 - 5 min.
Toaster Pastry English Muffins ~ 3'%:-4 min.
(frozen) 4'fz - &1 min Cheese Sandwich 3'2-4'>min

* Toasting times are approximate and should be used as a guide only.
“* Brand names are registered trademarks of the respective manufacturers.

heat the oven 3-4 minutes.

I Toasting times will be shorter when
the oven is hot or when repeated
toasting functions are done.

KEEP WARM

I Foroptimal food quality and nutrition,
oven cooked foods should be kept
warm for no longerthan 1 to 2 hours,

1 For optimal food quality and color,
foods cooked onthe range top should
be kept warm for an hour or less.

I To keep foods from drying, cover
foosely with foil or a lid.

1 To warm dinner rolls:
- cover rolls loosely with foil and
place in upper gven.
- press KEEP WARM and
AUTO SET pads.
- warm for 12-15 minutes.

I To warm plates:

- place 2 stacks of up to four plates
each in the upper oven.

- press KEEP WARM and AUTO
SET pads.

- warm for five minutes, turn off the
oven and leave plates in the oven
for 15 minutes more,

- use only oven-safe plates, check
with the manufacturer.

- do not set warm dishes on a cold
surface as rapid temperature
changes could cause crazing.
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COOK TIME/STOP TIME PADS

Crock ControLLen Oven CooKING

Use to program the ovens to start and stop
automatically. Cook time may be setforupto
11 hours and 59 minutes {11:59}). The clock
must be functioning and correctly set for this
feature to work.

Both ovens may be set for clock con-
trolled cooking. To set both ovens:

1. Set COOK TIME and bake temperatures
for both ovens.

2. Set STOP TIME for both ovens.
> Thewords STOP TIME must be flash-
ing in the display to set STOP TIME.

To Start Immediately and Turn Off Auto-
matically:

1. Press COOK TIME pad. COOK TIME will
flash. Pressthe appropriate number pads
to enter cooking time in hours and min-
utes.

2. Press the upper or lower oven BAKE or
CONVECT BAKE (select models) pad
and select the bake temperature. COOK
TIME will be displayed along with the
temperature.

3. One minute before the end of the pro-
grammed cook time, the light will turn on,
a beep will sound and CHECK FOQOD will
be displayed. Light will tum off automati-
cally when CANCEL pad is pressed or
after oven door is opened and closed.

4. Atthe end of cook time, the oven will shut
off automatically, "End" and COOK TIME
wili be displayed and four beeps will sound.

5. Press CANCEL pad. Remove food from
oven. If the program is not canceled,
there willbe 1 reminder beep every minute
for up to 30 minutes.

NOTE: The Cook Time/Stop Time re-
minder beeps may be changed. See Con-
trol Options (Cook Time Beeps), page 10.

To Delay the Start of Cooking and Tum
Off Automatically:

1.

— > —

Press COOK TIME pad. COOK TIME will
flash. Press the appropriate number pads
to enter cooking time in hours and minutes.

Press the upper or lower oven BAKE or
CONVECT BAKE (select models) pad and
selectthe bake temperature. COOK TIME
will be displayed along with the tempera-
ture.

Press STOP TIME pad. Display shows
when the oven will stop based on animme-
diate start,

Press STOP TIME pad again. STOP TIME
must be flashing to set the delay start
time.

Press the appropriate number pads to en-
ter the time you want the oven fo stop.

DELAY and BAKE will be displayed.

Atthe end ofthe delay period, COOK TIME
will be displayed along with the tempera-
ture.

Follow steps 3-5 in preceding section.

I Highly perishable foods such as dairy
products, pork, poultry or seafood are
not recommended for delayed cook-
ing.

I Clock controlled baking is not recom-
mengded for baked items that require
a preheated oven, such as cakes,
cookies and breads.

TIMER PADS

The timer(s) may be set for any time period
up to 99 hours and 59 minutes (99:59).

The timer(s) operate independently of any
other function and can be set while another
oven function is operating. THE TIMER
DOES NOT CONTROL THE OVEN.

1. Pressthe TIMER 1 or2pad. TIMER 10r
2 will flash respectively. OHR:00 will ap-
pear in the display.

2. Press the appropriate number pads to
enter desired fime.

3. TIMER 1or TIMER 2 will be displayed. !f
bothtimers are active TIMER 1 + 2 will be
displayed.

EXAMPLE: To set a timer for 5 minutes,
press the TIMER 1 pad and the number
pad 5. The control will begin countdown
after a four second delay.

4. The last minute of the countdown will be
displayed in seconds.

5. Atthe end of the set time, "END" will be
displayed and one four second beep will
sound followed by two beeps every 30
seconds foruptofive minutes. Press the
corresponding TIMER pad to cancel
the beeps.

NOTE: The Timer reminder beeps atthe
end of a set time may be changed. See
Control Qptions (Timer Beeps), page 10.

To Cancel a Set Time:

Press and hold the corresponding TIMER
pad for several seconds. After a slight defay
the time of day will appear.

OR

Press the TIMER pad and the “0" number
pad. After a slight delay the timer will be
canceled.



(ONTROL OPTIONS

To Change Factory Set Default Options:

1. Contro! options may be changed by se-
lecting the Setup Options (0} pad and the
desired option pad. {See Options below.)

2. Current option will appear in the display.

3. Press the AUTO SET pad to change the
option.

4, Press CANCEL pad to set the displayed
option and exit the program.

OPTIONS AVAILABLE:
12 Hour OFr (1)

The oven may be set to tumn off after 12
hours or stay on indefinitely. The defaultis
set to tum off after 12 hours.

TimMerR Beeps (2)

There are three choices for the end of
"timer” reminder signais.

> One beep followed by two beeps every 30
seconds for up to five minutes (default
setting).

> One beep followed by two beeps every
minute for up to 30 minutes.

> One beep followed by no other beeps.

Cook Time Beeps (3)

There are three choices for the end of
“clock controlled cooking” reminder sig-
nals.

> Four short beeps followed by one beep
every minute for up to 30 minutes (default
setting).

> Four short beeps followed by no other
beeps.

> Four short beeps followed by one beep
every 30 seconds for up to five minutes.

ControL Lock (4)

The function pads on the control can be
locked to prevent unwanted use for safety
and cleaning benefits. The current time of
day will remain in the display.

ScroLL Speep (5)

The scroll speed of the messages in the
display may be changed from FAST to
MEDIUM to SLOW. The defaultis set for the
medium speed.

DispLay Dim (6)

The control intensity may be changed for
easier reading. The default is set for the
highest intensity *******, The fewer ***** the
less the intensity.

Teme CIF (7)

The temperature scale may be changed to
Centigrade or Fahrenheit. The defaultis set
for Fahrenheit.

LANGUAGE (8) (select models)

The words which scroll in the display may
be changed from English to Frenchor Span-
ish.

DerauLT (9)

The control can be reset to restore the
factory setting for each option.

DispLay ON/OrF (CLock)

The time-of-day display may be shut off
when the oven is not in a cooking or ¢clean-
ing function.

OveN TEMPERATURE ADJUSTMENT

If you think the oven is operating too cold or
hot, you can adjust it. Bake several test
items and then adjust the temperature set-
ting not more than 10° F at a time.

To Adjust:

1. Press the BAKE pad {upper or lower
oven) and enter 550° F.

2. Pressand holdthe BAKE pad (upperor
lower oven) for several seconds until
TEMP ADJ is displayed.

3. Pressthe AUTOQ SET pad - each press
changes the temperature by 5°F. The
control will accept changes from-35° to
+35°F.

4, Ifthe ovenwas previously adjusted, the
change will be displayed. Forexample,
if the oven temperature was reduced by
15° F, the display will show -15° F.

5. When you have made the adjustment,
press the CANCEL pad and the time of
day will reappear in the display. The
oven will now bake at the adjusted
temperature.

OVEN LIGHTS

Theovenlights automatically come cnwhen
the doors are opened. When the doors are
closed, press the LIGHT pad {upper or
lower aven) on the control panel to tum the
lights on or off.

The oven lights will not operate during a
clean cycle. The oven lights will come on
automatically one minute before the end of
a clock controlled cooking operafion.
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OVEN VENT

When the oven is in use, the area nearthe
vent may become hot enough to cause
burns. NEVER block the vent opening.

OVEN VENT LOCATION
* on glass-ceramic range
= on coif element range

> 0On a coil element
surface, be sure the
drip bowl in the vent
location has a hole
in the center. Donot
cover the drip bowl with aluminum
foil.

OVEN VENT
QPENING

When high moisture foods are cooked in
the upper oven, steam may be visible
coming from the oven vent. This is nor-
mal.

OVEN RACKS

All racks are designed with a lock-stop edge.

UrPER OVEN

> |s equipped with one rack and rack posi-
tion.

> When pulling the up-
per oven rack out to
remove or check
food, grasp the top
edge of the rack.

AN

LoweR OVEN

> Conventional: Is equipped with one
RollerGlide™ rack and one regular fiat
rack {select models) or two regular flat
racks.

> Convection (select models): Is equipped
with one RollerGlide™ rack and two regular
flat racks.

To REMOVE OVEN RACKS:

> Pull rack straight out until it stops at the lock-
stop position; lift up on the front of the rack
and pull out,

> For RollerGlide™ rack (select models), pull
both the rack glide and rack base out to-
gether.

To REPLACE OVEN RACKS:

> Place rack on the rack support in the oven;
tilt the front end up slightly; slide rack back
until it clears the lock-stop position; lower
front and slide back into the oven.

RACK POSITIONS

" )

0 = ]

1
a N W A O

N -/
Three-rack Convection
Baking (Racks 1,3 and 5)

RACK &: (highest positicon)
Use for toasting bread or breiling thin, non-
fatty foods.

RACK 4:
Use for two-rack baking and for broiling.

RACK 3:
Use for most baked goods on a cookie
sheet or jelly roll pan, layer cakes,
fruit pies, or frozen convenience foods,
and for broiling.

RACK 2:
Use forreasting small cuts of meat, casse-
roles, baking loaves of bread, bundt cakes
or custard pies, and twe-rack baking.

RACK 1:
Use for roasting large cuts of meat and
poultry, frozen pies, dessert souffles or
angel food cake, and two-rack baking.

Multiple Rack Cooking:

Two rack: Use rack positions 2 and 4,
ortandd,

Three rack: (convection baking only,
select models) Use rack positions 1, 3
and 5. {See illustration.)

HALF RACK ACCESSORY
{LowER OVEN ONLY}

A half rack, to increase oven capacity, is
available as an accessory. It fits in the left,
upper portion ofthe oven and provides space
for a vegetable dish when a large roaster is
on fhe lower rack. Contact your Maytag
dealer for the “HALFRACK" Accessory Kit or
call 1-800-688-8408 to order.




CARE & (LEANING
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> |t is nomnat for parts of the range to

>———

To prevenl damage o oven door, do not

1 As the oven heats and cools, you may

become hot dunng a clean cycle.

> To prevent damage to oven door, do

not attempt to open the door when the
L OCK indicator word 1s displayed

"> Avoid touching cooktop, door, window,

- o oven vent area during a clean cycle

¢ >- Do not use commercial oven cleaners

4

" onthe self-clean oven finish or around
any part of the oven as they will dam-

attempt to open either oven door when
the LOC indicator word 1s displayed

Dunng the ¢leaming process, tha kitchen
should be well ventiated to help elimi-
nate normal odors associated with clean-
ing Odors will lessen with use

it 15 normal for flare-ups, smoking or
flaming to occur dunng cleaning f the
ovenisheavily soled {tisbettertoclean

hear sounds of metal parts expanding
and contrachng This 1s nermal and will
not affect performance

Wipe up sugary and acidic spillovers such
as sweet potatoes, fomato or milk-based
sauces prior to a self-clean cycle Porce-
lain enamel 15 acid resistant, not acid
proof and may discolor if spills are not
wiped up before a self-clean cycle

age the finish or parls the ovenregulady ratherthantowaituntd | A white discoloration may appear after
there 1s a heavy buldup of soil cleaning 1f acidic or sugary foods are not

I Wipe up excess grease or spilovers to  WiPed up before the clean cycle fhis

CLEAN PAD prevent flare-ups For ease in cleaning, discoloration s normal and will NOT af-

Use to set a self-clean cycle (Only one
ovenmay be cleaned at atime Both ovens
will lock when either 1s being cleaned.)

7 Whenthe ovenis cool, LOC will nolonger
1 Cl ‘
fraenig {;\;Tr . . be displayed and the door maybe opened (l'EANING PRO(EDURES
frame {area K > i / . 8 Wipe out the oven wterior with a damp _®_
outside of \h‘\\\ - cloth If soil remamns it indicates the cycle . - f:,
gasket) and ~— was not long enough > Be sure appliance is off and all
around the ~ parts are cooi before handling o

sive cleaner such as Bon Ami* These 1. Press CANCEL pad ailcrif‘gg’smble bgms ‘a"r; a»é%
areas are not exposed fo cleaning tem- > Topievent. ngordlsool,oraﬁ w‘
peratures 2. IfLOC1sNOT displayed, open oven door 'y cleanap A aath e
n.‘: e .f-_ fﬁ'\-‘. ),_;?‘
2. Remove oven racks If racks are left in IFLOC 1s displayed. allow oven to cool > |f a'npa‘rf(?s emo) ved, be'e§ure;

opening in the door gasket with a nonabra-

during a clean cycle, it may impair function
and they will discolor Turn cff the oven
hght and ciose door

Press CLEAN pad

Press the AUTO SET pad for 3 hours of
cleaning tme, press agamn for 4 hours and
agam if 2 hours of clean time is desired

CLEANING and LOC plus the clean time

the bake element m the upper or lower
oven can be lifted siightly {1 inch)

fect performance

To Cancel Self-Clean Cycle:

To Delay the Start of a Self-Clean Cycle.
1.

2

Foliow steps 1-4 above

Press the STOP TIME pad STOPTIME
will flash

As STOP TIME flashes, press the appro-
pnate number pads to enter the time you
wish the oven to stop

cleaning. This is toavoid damage

correcﬂy tepiaced 5

T - . 3 o.

BROILER PAN AND INSERT

> Place soapy cloth over insert and pan,

let soak to loosen sall

> Wash in warm soapy water Use scour-

ing pad to remove stubbom soil

> Broifer pan and insert can be cleaned in

will appear in the display and both ovens 4  DELAY CLN and LOC will be displayed dishwasher
will lock When the delay penod 1s completed and
6. When the clean cycle 15 complete, cleaning begins, CLEANING, LOC and BRUSHED CHROME

CLEANED wili be displayed LOC will

the clean time will be displayed

{SELECT MODELS)

- (—’ e R:‘bf:",

é
20
~
—
2
=
-
(]

remain onuntlthe oven has cooted {approx

> When cool, washwith soapy water, rinse
1 hour)

ang buff the surface

> For heavier soil, use a mild abrasive
cleaner such as baking soda or Bon

* Brand names for cleaning products are reqistered trademarks of the respective manufacturers
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Ami*, rubbing with the grain to avoid
streaking the surface. Rinse and buff.

> To prevent scratching, do not use abra-
sive cleaners.

> To restore luster and remove streaks,
follow with Stainless Steel Magic Spray*
(Part #20000008)**. Chrome will per-
manently discolor if soil is allowed to
bake on.

STAINLESS STEEL -

(SELECT MODELS)

« DO NOT USE ANY CLEANING PROD-
UCT CONTAINING CHLORINE BLEACH.

+ ALWAYSWIPEWITHTHE GRAINWHEN
CLEANING.

+ Daily Cleaning/Light Soil — Wipe with
one of the following - soapy water, white
vinegar/water solution, Formula409 Glass
and Surface Cleaner* or a similar glass
cleaner - using a sponge or soft cloth.
Rinse and dry. To polish and help prevent
fingerprints, follow with Stainless Steel
Magic Spray (Part No. 20000008)**.

ModeratefHeavy Soil - Wipa with one of
the following - Bon Ami, Smart Cleanser,
or Soft Scrub* - using a damp sponge or
soft cloth. Rinse and dry. Stubborn soils
may be removed with a damp Scotch-
Brite* pad; rub evenly with the grain. Rinse
and dry. To restore luster and remove
streaks, follow with Stainless Steel Magic
Spray™.

Discoloration — Using a damp sponge
or soft cloth, wipe with Cameo Stainless
Steel Cleaner*. Rinse immediately and
dry. To remove streaks and restore luster,
follow with Stainless Steel Magic Spray*.

CLOCK AND CONTROL

PAD AREA

> To activate "Control Lock” for cleaning,
see page 10.

> Wipe with a damp cloth and dry.

> Glass cleaners may be used if sprayed
on a cloth first. DO NOT spray directly
on control pad and display area.

* Brand names for cleaning products are registered trademarks of the respective manufacturers.

** To order direct, call 1-800-688-8408.

CONTROL KNOBS

> Remove knobs in the OFF position by
pulling forward.

> Wash, rinse and dry. Do not use abrasive
cleaning agents as they may scratch the
finish.

> Tum on each element to be sure the
knobs have been comectly replaced.

DRIP BOWLS — PorceLaiN

{SELECT MODELS)

Porcelain may discoloror craze if overheated.
This is normal and will not affect cooking
performance.

> When cool, wash after each use, rinse
and dry to prevent staining or discolora-
tion. May be washed in the dishwasher.

> To clean heavy soil, soak in hot sudsy
water, then use a mild abrasive cleaner
such as Soft Scrub* and a plastic scour-
ing pad.

> For burned on soil, remove from range,
place on newspapers and carefully spray
with commercial oven cleaner. {Do not
spraysurrounding surfaces.) Placeinplas-
tic bag and allow to soak several hours.
Wearing rubber gloves, remove from bag,
wash, rinse and dry.

DRIP BOWLS - Chrome

(SELECT MODELS)

> When cool, wash after each use, rinse
and dry to prevent staining or discolora-
tion.

> To clean heavy soil, soak in hot sudsy
waler, then use a mild abrasive cleaner
such as Soft Scrub* and a plastic scour-
ing pad. Do not use abrasive cleaning
agents.

ENAMEL (PAINTED) - Sioe panets,

DOOR PANELS & HANDLES

> When cool, wash with warm soapy waler,
rinse and dry. Never wipe a warm or hot
surface with a damp cloth as this may
damage the surface and may cause a
steam bum.

> For stubborn soil, use mildly abrasive
cleaning agents such as baking soda

paste or Bon Ami*. Do not use abrasive
cleaners such as steel wool pads or oven
cleaners. These products will scratch or
permanently damage the surface.

NOTE: Use dry fowe! or cloth fo wipe up spills,
especially acid or sugary spils. Surface may
discolor or dulf if soil is not immedialely re-
moved. This is especially important for white
surfaces.

GLASS — Oven winpows & DOORS

> Avoid using excessive amounts of water
which may seep under or behind glass
causing staining.

> Wash with soap and water. Rinse with
clear waler and dry. Glass cleaner canbe
used if sprayed on a cloth first.

> Do not use abrasive materials such as
scouring pads, steel wool or powdered
cleaners as they will scralch glass.

GLASS-CERAMIC COOKTOP -
(SELECT MODELS)

Never use oven cleaners, chiorine bleach,
ammonia or glass cleaners with ammonia.
NOTE: Call an authorized servicer if the
glass-ceramic top should crack, break or if
metal or aluminum foil should melt on the
cookfop.

> Allow the cooktop to cool before cleaning.

> General - Always clean cooktop after
each use, or when needed, with a damp
papertowel and Cooktop Cleaning Creme
(Part No. 20000001)**. Then, buff with a
clean, dry cloth.

NOTE: Permanent stains wili develop if
soil is allowed to cook on by repeatedly
using the cooktop when soiled.

> Heavy Soils or Metal Marks - Dampena
“scratchless™ or "never scratch” scrubber
sponge. Apply Cooktop Cleaning Creme*
{Part No. 20000001)** and scrub to re-
move as much soil as possible. Apply a
thin layer of the creme over the sofl, cover
with a damp paper towel and let stand 30
to 45 minutes (2-3 hours for very heavy
s0il). Keep moist by covering the paper
towsl with plastic wrap. Scrub again, then
buff with a clean dry cloth.



NOTE: Only use a CLEAN, DAMP
“scralchless” pad that is safe for non-stick
cookware. The pattern and glass will be
damaged if the pad is notdamp, if the pad
is soiled, or if another type of pad is used.

> Burned-on or Crusty Soils - Scrub with
a "scratchless” or “never scratch” scour-
ing pad and Cocktop Cleaning Creme*.

NOTE: Hold a razor blade scraper at a
30° angle and scrape any re-
maining soil. Then, clean as //
describedabove. Donot .~
use the razorblade

asitmay wear
the patiern g
on the glass.

> Melted Sugar or Plastic - Immediately
furn element {o LOW and scrape from hot
surface to a cool area. Then turn efement
OFF and cool. Clean residue with razor
blade scraper and Cookiop Cleaning
Creme*.

OVEN INTERIORS

> Follow instructions on page 12 to set a
self-clean cycle.

OVEN RACKS
> Clean with soapy water.

> Remove stubbom soil with cleansing pow-
der or soap-filled scouring pad. Rinse and
dry.

> If over ime, racks do not slide out easily,
wipe the rack edge and rack support with
a small amount of vegetable oil to restore
gase of movement, then wipe off excess
oil. Likewise, place cne drop of vegetable
oil on rack roller.

NOTE: Remove oven racks duning a clean
cycle. ifracks are feftin the oven, it may impair
function and they will discolor.

PLASTIC FINISHES -

TRIM & END CAPS

> When cool, clean with soap and water,
rinse and dry.

> Use a glass cleaner and a soft cloth.

NOTE: Never use oven cleaners, abrasive
or caustic liguid or powaered cleansers on
plastic finishes. These cleaning agents will
scrateh or mar finish.

NOTE: Topreventstaining or discoloration,
wipe up fat, grease or acrd flomalo, lemon,
vinegar, mik, frui juice, marninade) immeadi-
ately with a ary paper fowe/,

PORCELAIN ENAMEL -
BACKGUARD AREA, TRIM ON GLASS CERAMIC
SURFACE, COOKTOP ON COIL SURFACE

Porcelain enamef is glass fused on metal
and may crack or chip with misuse. Itis acid
resistant, not acid proof. All spillovers, es-
pecially acidic or sugary spillovers, should
be wiped up immediately with a dry cloth.

> When cool, wash with soapy water,
rinse and dry.

> Never wipe off a warm or hot surface
with a damp cloth. This may cause
cracking or chipping.

> Never use oven cleaners, abrasive or
caustic cleaning agents on exterior fin-
ish of range.

MAINTENANCE

OVEN DOOR(S)

ONINVID 3

Both the upper and lower oven doors are
removable.

To Remove:

1. Whencool, openthe ovendoor o the broil
stop position (opened about four inches}.

2. Grasp door at each side. Do notuse the
door handle to lift door.

3. Liftup evenly until door clears hinge arms.

To RepLACE:
1. Grasp door at each side.

2. Alignslots in the door with the hinge arms
on the range.

3. Slide the door down onto the hinge arms
until the door is completely seated on the
hinges. Push down on the top corners of
the doorto completely seatdoor on hinges.
Door should not appear crooked.

NOTE: The oven door on a new range may
feel “spongy” when itis closed. This is normal
and will decrease with use.
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OVEN WINDOW(S)
TO PROTECT THE OVEN DOOR WINDOW:

1. Donotuse abrasive cleaning agents such
as steel wool scouring pads or powdered
cleaners as they may scratch the glass.

2. Do not hit the glass with pots, pans, fumi-
ture, toys, or other objects.

3. Do not close the oven door until the oven
racks are in place.

Scratching, hitting, jarring or stressing the glass
may weaken its structure causing anincreased
risk of breakage at a later date.

LEVELING LEGS

> Be sure the anti-tip bracket secures one of
the rear leveling legs to the floor. This
bracket prevents the range from acciden-
tally tipping.

The range should be leveled when IE'I\U

installed. I the range is not level, o

turn the plastic leveling legs, lo- \\ |

cated at each comer of the ,.z"!'a-. '_

range, until range is 2

TO REPLACE OVEN LIGHT BULB:

UPPER AND LOWER OVEN
LIGHTS (seLECT MODELS)

To assure the proper replacement bulb is
used, order bulb from Maytag Customer
Service. Call 1-800-688-8408, ask for part
number 74004458 - halogen bulb.

LOWER OVEN LIGHT
(SELECT MODELS)

to; rangize‘_; Befﬁre:

e Dlsconnect"pow

1. Whenovenis cool, usefingertipstograsp
edge of butb cover. Pull out and remove,

2. Carefully remove old bulb by pulling
straight out of ceramic base.

3. Toavoid damaging or decreasing the life
of the new bulb, do nottouch the bulbwith

RETAINER

level /2‘{/‘;// bare hands or fingers. Holdwithaclothor 10 REPLACE OVEN LIGHT BULB:
MANTPICHET paper towel. Push new bulb prongs 1. When oven is cool, hold bulb cover in
BRACKET . . . . . .
straightinto small holes of ceramic base. place, then slide wire retainer off cover.
UEMGNVRLEG . . .
4. Replace bulb cover by snapping into NOTE: Bulb cover will fall if not held in
place while removing wire retainer.
CONVENIENCE OUTLET place. 2 Remove bulh et b
5. Reconnect power to the range. Reset - Remove bulb cover and light bulb.
(CANAE"AN MODELS ONLY) clock. 3. Replace with a 40-watt appliance bulb.

The convenience outlet is located on the lower
left side of the backguard.

Be sure appliance cords do not rest on or near
the surface element, If the surface element is
turned on, the cord and outlet will be damaged.

The convenience outlet circuit breaker may trip
if the small appliance plugged into it exceeds
10amps. Toreset the circuitbreaker, press the
switch located on the lower edge of the back-
guard.

W W

CIRCUIT BREAKER SWITCH

4. Replace buth cover and secure with wire
retainer.

5. Reconnect power to range. Reset clock.



BEFORE YOU CALL FOR SERVICE

FOR MOST CONCERNS, TRY
THESE FIRST:

I Check if oven controls have been prop-
erly set.

1 Check to be sure plug is securely in-
serted into receptacle.

1 Checkorre-setcircuit breaker. Check or
replace fuse.

1 Check power supply.

PART OR ALL OF APPLIANCE
DOES NOT WORK.

NOTE: Canadian modeis: During a self-
clean cycle, the glass-ceramic cooking
surface will not operate, and the two
front elements on coil element models
will not operate.

I Check if surface andfor oven controls
have been properly set. See pgs. 3& 7.

N Check if oven door is unlocked after self-
clean cycle. See pg. 12.

I Checkif ovenis set for a delayed cook or
clean program. See pgs. 9 & 12,

1 Upper oven may be in a toasting opera-
tion. Lower oven will operate when the
toasting operation is compieted.

1 Check if coil element is properly installed
or needs to be replaced. See pg. 5.

GLASS-CERAMIC SURFACE
SHOWS WEAR.

1. Tiny scratches or abrasions.

f Make sure cooktop and pan bottom
are clean. Do not slide glass or metal
pans across top. Make sure pan bot-
tom is not rough. Use the recom-
mended cleaning agents. See pg. 13.

2. Metal marks.
1 Do not slide metal pans across top.
When cool, clean with Cooktop
Cleaning Creme. See pg. 13.

3, Brown streaks and specks.
I Spills not removed promptly. Wiping
with sciled cloth or sponge. Pan
bottom not clean.

4. Areas with a metallic sheen.
I Mineral deposits from water and food.
5. Pitting or flaking.
1 Sugary boilovers that were not
removed promptly. See pg. 13.

BAKING RESULTS ARE NOT AS
EXPECTED OR DIFFER FROM
PREVIOUS OVEN.

I Make sure the oven vent has not been
blocked. See pg. 11 for location.

1 Check to make sure range is level.

1 Temperatures often vary between a new
ovenand anold one. As ovens age, the oven
temperature often “drifts” and may become
hotter or cooler. See pg. 10 for instructions

on adjusting the oven temperature. NOTE:

It is not recommended to adjust the tem-
perature if only one or two recipes are in
question.

I Check that oven temperature is decreased
by 25° F when convect baking.

1 See “Cooking Made Simple” booklet for
more information on bakeware and baking.

FOOD IS NOT BROILING PROPERLY
OR SMOKES EXCESSIVELY.

I Checkovenrack positions. Food may betoo
close to element.

1 Broil element was not preheated.

1 Aluminum foil was incorrectly used. Never
line the broiler insert with foil.

I Ovendoorwas closedduringbreiling. Leave
the dooropen o the first stop position (about
4 inches).

I Trim excess fat from meat before broiling.
1 A soiled broiler pan was used.

OVEN WILL NOT SELF-CLEAN.

1 Check to make sure the cycle is not set for
a delayed start. See pg. 12.

I Check if door is closed.

OVEN DID NOT CLEAN PROPERLY.
1 Longer cleaning time may be needed.

I Excessivespillovers, especially sugary and/
or acidic foods, were not removed prior to
the self-clean cycle.

OVEN DOOR WILL NOT UNLOCK
AFTER SELF-CLEAN CYCLE.
§ Oven interior is still hot. Allow about one

hour for the oven to cool after the comple-
tion of a self-clean cycle. The door can be

opened when the LOC indicator word is not
displayed.

1 Both ovens will lock when either oven is
cleaned.

MOISTURE COLLECTS ON OVEN
WINDOW OR STEAM COMES FROM
OVEN VENT.

1 This is normal when cooking foods high in
moisture.

1 Excessive moisture was used when clean-
ing the window.

THERE IS A STRONG ODOR OR
LIGHT SMOKE WHEN OVEN [S
TURNED ON.

I This is normal for a new range and will
disappear after afew uses. Initiafing aclean
cycle will “burn off" the odors more quickly.

¥ Tuming on a ventilation fan will help remove
the smoke and/or odor.

I Excessive food soils on the oven bottom.
Use a self-clean cycle,

STEAM COMES FROM VENT AREA.

1 When high moisture foods are cookedin the
upper oven, steam may be visible coming
from the vent area. This is normal.

“F” PLUS A NUMBER AND THE
MESSAGE: “CALL AN AUTHORIZED
SERVICER OR 888-462-9824"*

I This is called a fault code. If a fault code
appears in the display and beeps sound,
pressthe CANCEL pad. Ifthefaultcode and
beeps continue, disconnect power to the
appliance. Wait a few minutes, then recon-
nect power, If fault code and beeps still
continue, disconnect power to the appliance
and call an authorized servicer.

I Ifthe oven is heavily soiled, excessive flare-
ups may resultin a fault code during a clean
cycle. Press CANGEL pad and allow the
oventocool completely, thenreset the clean
cycle. If the fault code and beeps still con-
tinue, disconnect power to the appliance
and call an authorized servicer.

* For PRIORITYONE SERVICE CALL TOLL-FREE
1-888-AMAYTAG (1-888-462-9824).
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MAYTAG RANGE WARRANTY

Full One Year Warranty - Parts and Labor

For one (1) year from the ongwnal retail pur-
chase date, any part which faiis n normal home
use wilt be repaired or replaced free of charge

Limited Warranties - Parts Cnly

Second Year - After the first year from the
onginal purchase date, parts which failln nor-

- mal home use will be repaired or replaced iree
of charge for the part itself, with the owner
paying all other costs, sncluding labor, mile-
age and transportation

Third Through Fifth Year - From the onginal
purchase date, paris listed befow which fail in
normal home use will be repaired or replaced
free of charge for the part itself, with the owner
paying all other costs, including labor, mile-
age and transportation

> Electronic Conftrols

> Glass-ceramic Cooktop: due to thermal
breakage
"> Eleiric Heating Elements- surface, broil

and bake elements on electnc cooking
applrances

Canad_lan Residents

The above warranties only cover an apphance
mstalied in Canada that has been cerlified or
'Ilste wgy approprrate test agencies- for com-
“n pllance t0a Nahonai Standard of Canada un— ¢
r!ess ihe pphance was brought into Candda”
¥ due K] 'a'ansfer f residence from the Unrted

States.sg ‘Canada - Sl
S Limited Warranty Outsrde the Unrted States
b and Canada “Parts Only : ;rv‘ L

For two (2) years from the date of ongmal re+

“tail purchase any parf which falls in nommal
: home use will be repaired or replaced free of

charge ;[or the part itself, with the owner pay-"

~ing ‘all other costs, including labor, mileage and
& transportatron :

;n B i "i,‘,',,'
The speaﬁc wananﬂes expressed above are

tlre ONLY wanantfes provided by the manu-

fadurere 771859 wanantes give you specrf' C
K Iega/ ngh{s and you may aiso haye ot/rer

nghts which Vaa/ from stafe to stafe. ©~

WHAT 5 NOT (OVERED BY THESE WARRANTEES:

Conmiions and damages resulung frem any of the tllueing
a Imoroper installabion defivery or mantenance

b Any repair modification, alteraton, or adiusiment not authun.ed by the manu-
tacturer or an authonzed servicer

¢ Misuse abuse accidents or urreasonable use
d Incorrect electne current, vo'tage, or supply
e Improper setung of any control

Warranties are void if the onginal senal numbers have bee removed, altered, or
cannot be readily determined

Light bulbs

Products purchased for commercial o industnal use
The cost of service or senace call 1o

a Caorrect instatiation errors

b Instruct the user on the proper use of the product
¢ Transport the appliance to the servicer

Consequential or incidental damages sustained by any parson as a resuit of any
breach of these warranties Some states do not allow the exclusion or imitatin of
consequential or incidental damages, so the above exclusion may not apply

If YOU NEED SERVICE

Call the dealer from whom your appliance was purchased or call Maytag Appliances
Sales Company, Maylag Customer Assistarce at 1-888-162-9824, USA to locate
an authcnzed servicer

Be sure to retain proof of purchase to venfy warranty status Refer lo WARRANTY
for further information on owner's responsibilities for warranty service

If the dealer or service company cannct rescive the problem, wrile to Maytag
Apphances Sales Company, Attn CAIR® Center PO Box 2370, Cleveland, TN
37320-2370, or call 1-888-4Maytag for PnontyOne Service (1-888-462-8824)

US customers using TTY for deaf, heanng impared or speech impaired, call
1-800-688-2080

NOTE. When wrtting or calling about a service problem, please include the follow-
ing nformation

a Your name, address and telephone number,

b Model number and senal number (found behind the backguarg),
¢ Name and address of your dealer or servicer,

d A clear descnphion of the problem you are having,

e. Proof of purchase (sales receipt)

User's guides, service manuals and parts information are available from Maytag
Appliances Sales Company, Maytag Customer Assistance

MAYTAG -+ 103 West Fourth Street North = P.O. Box 39 = Newton, fowa 50208



