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Copy Your Model and Serial Numbers Here e e

Mode! mdes
7 you need service, of CON with @ question. have Mis
inlormation eady: -
1. Compiote Model ond Seral Numben (lrom the piate Numoer i
just behind Me oven doo7) _ .
2. Purchase dote hom soles slip (or date instofied). Purchote iroRoton Cete .
Copy Mis information in e sPOCes. Keep s book. §
your warronly and sales siip fogether in o handy place Servic e Campeany ond Mhone thenber
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Your responsibliities...

Proper iInstefiulion end sols we of your ore yow )
recpanstbiiliss. Bead vk “Use ond Care Guide” ond e ‘
Quide” carohdly 15 iImporiant e and safety information.
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Moo 1)mge
Digrtai Avtomatic

Voni I.mgtnop MIALTIMER Crock

vppes Oven 1op 1 me Knobd
Setocior
VUpper Oven
\ower Ovan hignal Light
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Adiwslatie Upper Oven
Lower Qven lemperatwe Control
towcio

Adintode Llower Oven
Coontop 1:gnt temperature Control
Swdcn
Lock Light
Surface una
Convon Ciean Lignt
Surtoce und
$.gnal Lights

Manyal Oven
Lugn Swrdch

One ot he wgnai
hghts will glow fo
remund you which
surface unitis on Be

YOU WOt ShOws in e swre ol signal Nghhs
wingow 5¢1 them any- are off when you ore
where from Mi 1o OFF net cosking.
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4. Push in Minute Timer Kneb end Awrn 2. Lot e Mte Pmer Knod pop ot ' -

olosktwine unti CloCk ' Jrts ShOw The iy~
nme of A0y

1. Wimout pushing it in, lum the Minute Timer 2.
KNOD urtit e seting showng in the
window 3 longer Man Me one you wont

THE OVEN CONTROLS

3 arancramrn

& tan

SOANET Cea B A pa e

- LIRS T SR . .o .
3oy el 7.5 < o ,

TUIn 18 BARE, 6 e 4r s et o
PR L R L PR R L P Py

PIalo RANY Pt

R RPN

8oih overs gre controlied by wo knobs an Over Seiecioro~3 3= Curr "a—

peragture Control Both knOD3 fOr &INBr OVeN mus! e N~ 2 187" na = -

THE OVEN SELECTORS

01 Most of he work Tne
fop element heahs. buf does
not fum red (Baking. pg 6)

THE OVEN TEMPERATURE CONTROLS

top
heats. (Mrolling. pg. 7}

Use on Oven lempercture When both e Oven Setec-
Conirol 1o set boking or roost-  for and lemnperature Confrol
fomperoiure when that are on BROIL. e Droit ele-

gvmldmnonun ment heots ofl he me The

S R

W an Oven Seiector on
TIMED the MEALTIMER Croce
canbe useJ o um Mgt L e
onang of cACMChCC 'y
{MEALNMERQ Cic o D 8]

Oven lemperature Cortro!

con De 18 on O lemperg’ure
101 310w DroHING (1ee B!
ing poge 7)
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SAKING OR ROASTING IN ETHER OVEN

P Ihe 1OCH(1) whet® yOu
wO™ Mem DEOTE furmng on
he oven

Raci(s) should e ptoced
10 1000 CON DO CeMared N
me Ooven Alwgyl leave ot
ieagt ! 10 2nches (8-5 cm)

. J Detwoen tne udes of the pon
N and the oven walls ond pond
~ far mate nioMmMGhon see Mme

L rack @' hoM and pul! ouf Cooring Guoe

~

-—

Let he oven prehedt uhl the
$:gna) Light Qoes of

Set tne Oven Selecior on
SAKE

Dunng Daking, the alements
will lurn on ond off 1o help
keep e oven temperoture
at ive sethng The Signal Light
will furn on ond off with the
elements

The top element heips heat
during baking. bul does not
Pt 1004 in the oven Oven fum rea when baking is done. fum
rOCk wars ond aoor w i pe Hol tioth knobs 1o OFF

Ooes erner oven 198 to be hotter or coldet han your old oven ot the same
sethngs? Ihe temperagture seTing in youwr Old Oven may have changed grodually
over e vears The accurote 1ethnga of yout New Ovens con seem gdiffere if
you hink efhes Oven lemperature needs ad usting. follow hese sleps:

e
1. Puihe Oventem 2. Loosen the lock- 4. 0 rokse the tem-

peioture Control g screw, NONICE . ., MOve
stoignt off position of nolches block part of knob bigck part of knod
cioset 10 LO. Each closer toH | fach
nolch squats noich equatls
aboud 10 f (5 C) obout 10 f {8 C).
4 Nghten Mo 10oking sovew. Repicce e g
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SROLLING IN EITHER OVEN
-\A a

4. Plocemerock whereyou 2. PUTRLiaipar o g
wand d for Droving oA N e -k
I 1L O
. o ' L
4. seimeOvenlemperature 3. Dunngoronmg manver 8. wWra- v oo s

Control on 8ROIL (o1 on o
owet temperature for
slower broiing)

door mus! be party
open ADuttn ging N ¢
hoid ftinere

Por slower brofiing, set he Oven lempergture Contrs ~- S tamparst -
instead of BROML The Drovl element will hen turn ac gag o4 - et e 7 g
The Iower the temperatute setting the siower1re L ng

The Oven Selector must be on SROM and e door parity open lor ol b2l ~g

femperagtures.
Sngmd oven-rack positions and broifling times for
diferent kinds of meats. ADpeoamote Muies
Nches (cm) hom top Sotecter setic BRON
L‘:_‘ . mn af lood to Brofl fement LT 1Y 2~d ndv
Saef Steaks
Rare 1 (2%cm) 3 (Bcm) 79 18
Medium 1 (25¢cm) 3 (8cm) 999 4
_Welidone 1 (23cm) 3 (8cm) ARRR 57
deef Steaks
Rore 1', (4cm) 4.5 (103 cm) 1) ¢8 48
Medijym 1, (4cm) 4.5 (1013 cm) 17 19 813
Well Done 1'; (4cm} 4.5 (10-13cm) 19-2¢ 14106
Hombwgens ', (1cm) 3 (dcm) oA 45
Lamb Chops
Medium 1 (25em) ) [8cm) 48 [}
Ham slice, precooked °, -t
_Ottendered ~ {1-28cm) 3 (8cm) 63 as
Conadgian Bocon ‘s (Yem) 3 (Bcm) 6 ]
Pork Rib orLlon Chop 2, -4
Well done (2:28¢cm)_ 4.3 (1013 cm) 13 10
Chicken 2-31d .
(1-1.8 kg) :
culinhott 7.9 (182)cm) 2530 1012 -
Fish whote 3 (Bemy LN 914 °
st Jecm I 7 :
Livet 'y te
2em) 3I@0em 3 3
tronkfurion 48 U’;’!EW___,_,, *2 _‘»}




USING THE AUTOMATIC MEALTIMER" CLOCK

e A pomonc MUALTIMER CloCH 18 303:gned 10 hurn 8ffher even on ond of of
nmes U 88T msen ANen yOu Ore not 3round

o sier! end slop baking outometioally:

4. »ume oven rocey)
where yOu wont fem
ang pioce ™e 009 n e
oven

7.
o™ kot 1o OFF

o slop daking awtomaonoally :

4. Pume oven rock(s) wheve you want
mem and pIoce e 1ood m the oven

2

MOk e sure ™he CIOCk 1 18110 e ngt hme
of ooy

3. Pusn n ond tum he Stop Rme Knob olech-
wise 10 e e you wardt e Oven 1o st oft

2. Mane sure the clock s set
10 the nght hme of day

3. Puthin ond tum the Stant
Tirme Knob oleckwise
fo he hme yOou wont bak
ng 1o ttort

6. Set e Oven lemperoiure
Control on the baking
femperqgture you want

anerpasng sdone um 8. 10 stop e oven before

he preset hme tum bom
knoDs to OFF

4. Setme Oven Selector on TIMED

8. setme Oven lemperghure Control on the
baking femperature you want

. After balang is done. fum both knobs fo OFF

7. o vop Me oven belote the preset ime.
tum both knobs to OFF

SPECIAL CAUTION:

Use foods ot will not go bad or spoil
white watiting for cooking to start. Avoid
using dishes with mitk Of 99gs. Créam
soups. Cooked maots Of fish, or ony flem
with boking powder or yeos!.

Smoked or o moy be wed;
20 CON vegetadies, Mults ond Casnerole-
type foods. Veg con be xod in

o d Daking Al with about © hali-
cup (118 ML) of water for 1 10 1% hours.
Any food ot has 10 walt for cooking o
stort shouid be very cold or rozen before
¥ 18 DUt iIn e oven. MOST UNFROZEN
FOODS SHOULD NEVER STAND MORE THAN
TWO HOURS STFORE COOKING STARTS.

QUALIT
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The oven vent

Hot g ang Mot re st o
O™ IN@ IOWAT Oyen 1 rm. i~ 5
vent ungerme nghtredrs 'y
unit You COr cooK G the et
orkeepicod wormon d ot o
the ovan s on Plast'c uisnirs
left over the vent can mel

Donot Block the vemt P: - -

o L taly Nal o LOR L1 VIO

’

THE OPTIONAL ROTISSEPIE

N you would k@ O roRz3ane 10r yOur Oven you car Srcarmy 1/ Bart s, 40 1es
from your deater The ki :ncludes easy metgity* on it ;¢ ~~e

The lights
THE OVEN LIGHTS

Both oven lights will COme on when you Coen he icant Syer 322 B a  © =n
on when you push the Oven Ugh switlchon fre oot oipane C o 270 Tan =0
doot of push the switch ogain to shut the™ .#

To repiace the upper oven light bulb: . 3

-

. FREEE _
-

1. wnothestec: 2. Removemeignt 3. Replacemebuid 4. Tumelecinc
e power gt bulb rom with @ 40-watt powerbock or
he maln power wochket opaplanoe bulb o'main cower

Supply avaroble whe'e- suCp'y

ever light butbs
ore s0id
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o repilace the lower oven light busb:

7 aNd - N

.

(o q}l'-a

4. 1unorme elecc power 2. Removemebuibcover 3. Remove e light buid from
gt e main pOwe! Wwpply by DUANNG OU ON Me wire miocket
noider ano moving 410 he
ude

- 4. seproceme Db wiing 5. Rep.ocethebuibcover 8. Tumnithe powerback on
g 40-watt appliance DU and snap e wire hoider at the main power supply
. : avorabile from most gro- n place The butd must
R cery vanely ond have this orver when the
N nordwore stores oven b Being wed.
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THE COOKTOP LIGHT

10 YU On M@ Auorascent QM undar N SOLAS /@K [ AN A D = 7 v " &
comrol panet marked 0P O il L R T R P e R O

s

agom 10 shuf O the ight

o repiace the light tube:

4. lurn off tne elecne powes 2. Re v meYstrewsant 3 wenbomnonas -

at main power SuppPty (ton® metyl lam thnar 4,0 P
portsthe Lgh! ~c.nr e [ T i
giars is heavy. Hoid it AT e
securety.

- \"\\ § .- ‘&'\\
‘a¥‘ N

4. Wmtop of Auprescent
1uDe foward you unti 4

8. Repioce wir 520 act
e BN R TNl S

6. WihnDetn honds, “ 3
tuy MTRE PIDSE T TR
Lo e AN gup T

comes out of the recep- ube
Iacies ot both enos

T 3T LTk

9. urmeeth s DTwer DICh
AN R AsT ST Y

B. Repioce e 'ront suppor’
mmand the Jicrews

7. shdeine cover bock for
enough for the front 1o
M Hehind e 1pnng fabs
atthe encs
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Cleaning and caring for your range
CONTROL PANEL AND KNOBS SURFACE UNITS AND
REFLECTOR BOWLS

; 2 2. 1n me edage of e unit opposte Me re
Use warm 300py water ond 0 307 clom fo ceplacl

% wipe ™e parel Brse ond wipe Oty D:: Cle just enough 1o Clear the reflector

i

3. waosr vnoDs and sutace uwt cofans N
g w3 30apy witer @inse well ond dry recaptocie

4. Pur knoDs #roight Dock on Moke e | 4. o ot on

N out e 1eflecior bowi ond tim
fhey powrt 10 OFF Make sur Ma conar ond t i Ting.
pang on wrface unit knobs ore put to-
Qemer as shown

PORTIONS OF THESE DRAWINGS
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REPLACING

1. Pesure surtaze unt contion ne OFF

feceplacre
\ Opening
\ N

2. Line up opeNINg N the reNector baw! ana
notch in 1M nng with the surfoce ur '
receplacle

Tesming)

Seceptacle

3. Hoid me surface untt as level a3 possible
with the terminal just started into the
receptocle

.

K. whie pushing e suraza rad teemingl s
e recepioce It 3 e on 1ha nqge -
Me urt Negrast the te- egts. o

5. When The termingl 13 putned rts 1he 1a.

cepltocie asfx as M we Qo e e g
will 14 ortg the refle sty tica’

Refector Doa's refec! M DItk 0 Me
vienils on e sur'yce un™ Thay diso help
calch spills When Mmey ore vap! Z1aan ey
reflact neat berter and 100 N Ionger

It o tr:mnng gets AiIsCoic e some of Me
ulenis used MQay not be £ ercugh O
$OMe May De 100 Iorge for e 1y dce gnd
N efMer Case 10Me O e hea? ™G" 1§ Meor?
10 QO MO Of ground g Wemi! goes Jown
and hects e rm nng Thiy extra ~egt can
ancolor #

Boter RPEPTILE BALL

cc Pla i RN Y S MRC Bt

4. e sure surtace unm ond cookiop ore cool
Lift fhe ront of the CoOKIOP Gf the center -
and swing e suppon 10 up.

DO NOY it he soottop bump e uPpPor oven when Hing.
DO NOT drep e svokiop. Domoge

PORTIONS OF THESE DRAWINGS
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2. Corefulty lower e cooktop onto me
support rod B9 sure e 1ip of e rod iy In
e notch in the cooktop

3. Wipe wen worm 300Dy wotet Use 100DV
#esl wool pad on shubbom spoh.

an el




STORAGE DRAWER

The $1010Q® diwer i for HOMNG Pots and POns Never slere anything hat can
Darn or mell In The Grawes. The Orow e’ 1 wGM JuHNQg DOk Mg IN 1ower oven Use
core whan Nandimg he Srowet

REMOVING THE STORAGE DRAWER
i

$. racrowerragriodto L. L ot and pull out to 3. LM oock tighny and
me heet stop me second stop shge HOoOwer oll the woy
ou

Orower Shae ol

3 R « P

4. trenc of Drower Shae 2. unarowertontandpush 3. Uit drawer fiont 1o cleor
ROods N0 Growey Guadies on 1 uniit Mgeal sIops (on second stop and slide
DOM e Of COMNMG arawer shide rails) clear drawer cloted

white SIOps oN drower

P ———
4. Moke sure oven i3 Cool 2 Swing he frort away from 3. Pull he guide straight
L he front of e rock the oven wall far enough away from the back oven
Qude 20 the tob in the guides woll.
claans the nofch in the
oven wafl

MTYIRTE THE PROCIDUSE TO PYPLACE RACK BUTDES.

PORTIONS OF THESE DRAWI
NGS

ARE MISSING DUE TO THE

QUALITY OF THE ORIGINALS
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THE CONTINUOUS-CLEANING UPPER OVEN

Stondord oven walls are Cogled with sMoNth pocseign @G ™! ¥ 1
coninUOUS-CHIANING OveNn walls Ore COOted wi™ 1 spac Al 10,5
porceloin-enamel

A fo1 spafter DeOds up oN Me IMOOth SUIfOCe DU Lpeads Gl CAMe rugt #t
surtoce The bead O/ fat Char Ona Tumi bIoCk Ine sprand S 13! gradualty
bums away of medium e Mgh batiing lemperotures (147 &75F 174 21 Oy
fne oven can r&lurN 1o a presantably clean cord * on

fat Srotien fatSpore
. 1 Seocs Up, < $prerd Owt
Turm Btack #‘?"4—'- pusnt Away
! v iL) RS A

Sonda d porc eloin-enamel CorMinuous-c laning porcelnin eramel

ol must Do weed on e upper oven boftom 1o cotch spliovers. The fot must be umed
property for best remsts. Cut foil rom g rofl of heavy-auty 18.1n=h (45 cm)

Qiuminum 1oil, or buy 0 ioil kit (Part No 241430) fom yout

Whinpool Applionce deatsr

Shde e toll under the bake

eloment.
Moke sure foll s centered,

long encugh 10 start up boin
sides, GNd lying fal without
wrinkles. . ,

DO NOT Ut FOR TN LOWER STLF-CLIANTNG OVIN.

PORTIONS OF THESE DRAWINGS
ARE MISSING DUE TO THE "
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s
4. 'me oven window ond roc ks ore not 3. 1t you do more Broiing Man baking hand
cnoteq Cleon Mem by hand cleanmg moy be needed
1. 'he cven Joor doe not g a1 ot 03 e 4. Use gluminum 101 on Ihe oven bot-
w3 'SO""Q nING ¢ legnng MOy fom occoraing 0 instruchons
be “eeded Sp:lioven do not burn away and

may stam the Dottom

WINDOW - Kesp cleon RACKS - Use 0 s00pY
. with hot sudsy woker steei-wool pad for best
: Do not use seel wool O resuity. Rinse well
H abrosive cleonsers Use o
: plashc scounng pad for

RObom spoit Runse well

WALLS AND DOOR - Wash with hot soapy
wgter Use 0 300Dy steel-wool pod of
plashc scor“mg pad for shuibbom spohs
Rinse well

PORTIONS OF THESE DRAWINGS
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THE LOWER OVEN SELF-CLEANING CYCLE

The lower oven se!f-cleaning Cycle uses very high heat 1o burn away
soil Before youstart. moke sute you understan1exaclly how to ute
the cycle safely

BEFORE YOU START
v m 1. Cwoor grngim gy, raors
e gre len e
@ Cleanframe 377 35T aDY SR a7t
PP T N P R

P P P 2 R I TR S LI

R PR P R Y

DO NOT1 try to clean the b ergigis 1eal DO
NOTmove 1t or bend il
2. Re—oun s, Lot

(AT B LIy N

h'_;"\ ra

3w e .
[l VI oo IR Ll e ol e PRI i
Tyl m

& Moue g ma ittt C 00

CORT Ny~ Dwrn nL Y 1Lt synne

L T T G ST L WEP BT V)
fwo reflector bowh upsde down on
@OCh. Tney shouid No o UC!. AT TIner
me o.en aaiis

Chrome tim nngs must not be cleoned
nthe oven '“ey will DECOMe LisC D

ored mgh Resst aill 3ls0 dSC O Oven
1aCkhs See speciattpy on page ‘S .

SPECIAL CAUTIONS
DO NOT biock the vent DO NOT ‘s~ ™eoven
dunng he cleaning cyc'e aunng me clegnin ) Syl @
A must move heely for hcan ou you

best results
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4. Set™me Oven Seincionto 2. $et™e Oven lermpera-
CliAN ture Cormorto CLEAN

3. More e me clock ong

stort Ona stop hme dia's
alt have the nght hme
ot day

8. Movethe Lock Leveron
fre way 10 the rght The
Crean LiIgM wilt cOMme on
Oonly when the lever is
ol the wOy Over

4. Push inme Stop Trme
XROD ond *um Me hand
cloCkwise QDO wo
of hree houn [Two houn
100 WM Aot Mree OF
rmote 10 heavrer 304 |

6. ™etlock Light comes on

when he oven ges
above nomal bakmg
tempergtures The Lock
Lever cont be moved
when the Lock Light 11 on

VLI RRRE Y

\ Hii ;‘Hl

& Move me Lock Lever
bock fo the lef! Do not
force N. Wort urhi # wilt
move easily This tyrns off
the Ciean Light

When e Lock Lignt
ooo:cﬂ 'umNOven
Sedector and Oven lem.
pergtore Contol 10 OFF

9. Afler e oven iy cool,
wipe off ony residue
or ash with g damp
Cloth 1 needed. fouch
up spots with cleQnssr or
S0apPy seel-wool pad

©O NOT TOUCH THE RANOE DURING THE CLEANMING CYCLE. 1T CAN BURN YOU.

PORTIONS OF THESE DRAWINGS
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QUALITY OF THE ORIGINALS




R T L

SPECIAL TIPS

[\ ey, 074

4. xeep Me kitchen weii 2. Cicanme nure s
venthiated dunng the 1QeN FDay o DL I
clegning cycle to heip Cleanmq i /0oy \ 3 . T S e
get nd of normat hect Oventghes e e 5 Y PO L
cdors gnd smoke resuity N mare Lo oy et i

MalslaRvAVe I

A LA

Ceer yreme e
tar v oo -
4. Ovenracks lose heu shine dicolor 8. losI0p maC eaning C s e gt

aond become harder 10 shde on therr staney

guides when they ore left m Me cven
durng the cleaning cycle 1o make

them shide eauer polish the edges of ot day

me racks ong rock gurdes wih o soapy eTumme( ~nSeecioriniU.en
seel-wool pod. nnse well and wiph lampir Conkol 1o Db

on g thn coat of 301aad oil ® Whant Lok bignttgns o ~oLe

o lumnthe SICp TMaKron 8~ o
[V A TRialiRalolalo N o oG Alolaal SN iR N

LOCK Loty DACK 15 e iar DO T

FORTE Wit et 9w o ey

HOW (T WORKS

During the teli-cleaning cycle. the oven gets much hofer than i dnes for
boking or broiing. .approximately 875 f (458 C) This heat brechs up grrosn
ond s0ll, ond bums 1t off

The groph shows Opproximate temperghwes and hmes dur ~g g ae’* T~ g
Cycie sat ot o houn

SELE-CLEANNG CYCLE - TWO HOUR SITT™NO

o perotures ond frnes)
00 ¢ r - v v I 8 C
lors #jae8 G cunsmmg creu —
000 " e
00 1 e »a
Y] 04 C
0 ) - o C
sTAmt e i~ 1% by 1nm AL

Notice that e heating lops when he wo-hour 1eting i1 up Dut fhot #ioker @
while longer Ior 1he oven 10 cool down SnoUgh 10 UMOCk
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CLEANING CHART
Owtvide of Soft clofh, worm s00pY o Wipe off reguiaity when range it cool
tonge water o Do not gliow food containing acids
Nyton of plastic scowing {such as vinegor. tomato. lemon Juice or
pad for stubborn spots milk) 1o remain on surface Acids wilh

remove the glossy finish
Do not use abrasive or harnh cleanten

Spattets of spills wil burn off.
D0 not immere in water.

Wash. ringse and dey well

Sutfoce units  No Clecning requited

Conhol inobs Warm. sudsy water and

ond clvome  Drishie Drush Do not sook.

m . e — -
1 Porcetain. Automatic duhwasher of & Wipe out eXC 18 spifls. Wash with other
: onamel worm, soapy water cooking utemils for routine cleaning.
! refector Sei-Clgoning Oven cycle e Place upside down on oven racks in
; bowts e eee——...._.. _.Ovendurng Seii-Cleaning Oven cycle.
i Ciwome irim  Automotic Gshwasheror o Wash with other cooking utensils.
. Angs wOIm. s00py watet ot o Do not piace in Seif-Cleaning Oven.

: . ploshic scrubbingpod e
N Alurminum Warm, $00pPY waler of o Wosh with other cooking utensils.
broder pon 00pY stesl wool pads ¢ Do not piace in Seif-Cleoning Oven.

ong gric
% Conhol ponel Warm, s0Qpy woler o Wash, rinse ond dry with soft cloth
Commerciol gian o Folliow directions with cleaner.
Upper oven Warm, s00pYy waler o o Wash, rinee ond dry well.
roch guides  plasiic scrubbing pad © Do not use harsh abrosives.
Oven door Warm, soapy water or o Make cericin oven i cool. Wosh, rinse
[- -] plasiic scrubbing pod -ond dry well with soft cloth.
Commercial giass o Foflow directions provided with Cleoner.
| e —e. _ Swwaner ~
Uppsroven  Warm soopy waler or o Make certain oven door is cool. Wash,
aoor liner piastic scrubbing pad rinse ond dry well with soft cloth.
. ) ® Do not use hanh abrasives.
P Confinuous-  Woarm, soapy water or e Cleon stubborn spofs of stains. Rinse well
K A Cleaning soapy scrubbing pad with clean water.
g Uppes Oven o Do not use commeroial oven cleaner.

s e Mace sirip of aluminum foll on bottom of
' . oven 1o catch spllovers. See page 15.
o Follow directions on page 6.
) Mwmmmmc stinuous Cleoning porcelain enomel
graduatily reduce 10 a presentably clean condition
= dwmmnolbohlnmmL
-Cleaning For areas outside Self- o Ciean before using Seif-Cleaning cycle
LowerOven  Cleoning crea use warm, 10 prevent bum-on of s0d.
SO0pY woler o 300 pY o Follow directions given on page 17.
steel wool pods “Using the Cycle.”

De not use fofl 1o ine the bottem of your Seif-Cleaning Oven.
Porcelain. Warm, soopy woter or o Wosh with other cooking ulensis.
onamel 00pY steel wool pods * Do not clean in seff-cleaning cycle.
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i inckai it € amilth,

If you need service or assistance,
we suggest you follow these four steps:

l « Before cafling for assistance...

Performonc @ problems often result from
I#Mie iNg$ yOU CON Ing ond fr yoursel! wim.
out 10018 of any kind

N nefhing operates:
o |y Mo Oven corecly wired 1o o live Circunt
with the proper volage? (See imsictiotion

ngtruotions.)

* Hove you checked the man fuse or Circut
breaker box?

N e wpper oven will nef eperate:

* iy the Upper Oven Selector turned 1o 0 set-
tng (RAKE of BROIL. buf not 1IMED)?

* 13 the Upper Oven temperatyre Controt
furmed to a fempetature seting?

Hihe oyocie will not operate:

® Are the Oven Selector and the Oven lem
perature Controt set 10 "CLEAN 2

o Does the Start ime Dral show the correct
hrme of day?

* is he Stop Time Dial set aheqd to e hme
yOu wart the cleaning Cycle to stop?

© is he Lock Lever all the way 10 the nght?
(The Cleon Light will come on )

N the lower oven will not operate:

© i3 1he Lower Oven Selector turned 1o o set-
fing (BAKE or BRON but not TIMED)?

® s the Lower Oven temperature Control
tumed to a temperature sething?

N surface unils will not operate:

* Have you checked the mam fuse or Circunt
breaker box?

o Are srfoce units plugged in ol the way?

* Do e control knobs tum?

PORTIONS OF THESE DRAWINGS
ARE MISSING DUE TO THE
QUALITY OF THE ORIGINALS

H surface unit kAo or knobs will not furn:
o Cid you pusminpatara g, ngin e, m
@IS the st g P I S g4t mn e gy

lz"
HaoRt is visible on ' g cven
firesh:
o Ire s ininnish s dnugeat s 3037 00,

BJUCe OveN D TunngQr T L oa ng

QM rOTFING N1 Nt Ins LT D ke 42 0
OvensnIteLs ORly e Yty T o0
Wycu bl oen you Mgy "« Tyes o
Tne gooris cooier™man over a7 s 5310w
Co mote viyble orithe g~ ot or
areqas N e 5 ,r~o San [el R L
Cleaning

¥ cooliing resufs orent wha! you expect
e lsthe ovenievet?
Are you unng pars recomiTen e n ine
Cooking Guide®
Itbakmng nave you altowe 2 * 10 2 »ncnes
(4-5cmicn ol uiges ot e pang tor 30t
circulghon?
o Does e o, en1empera’ ifa seam 100 (Dw 0
100 high? Sea poge & Adiangthe cven
tempergtyre controfs
Have you prehentad the oven 35 °he n2
ipe cclls 1or?
Are the pansine s:ize col'ed 1Srinthe
recpe?
Are you following o lested rec.pe from g
religb e source?
e Do 'he coolirg utensiiy hgve ymooth fot

pbonoms?

See ine Cooking Sulde 'or more N15rMg-
hon on cockng prediems s~d how 1o
scive them

ST

ey




i
3
1
|
i
z

and 10t wimh one of ow roned Comuhonty
™he Conautant ¢ an ntruct you i how 10 ob-
1on JThUOCIoNY ODeMOhON FOM yowr OppDh-
ance O 1 381viCH I8 NECEISOTY COommend o
qQuaihed 1e1vice COMPany IN your oD

3-uwnnudunhr".

whnirtpool has
notionwide net-
work of tonchised
TeCH-CARE" Ser.
vice Companies
TECH-CARE service
technicians are
B roNed 10 fuitill he
R product worronty
e and provide after-
waronty tefvice. Onywhere in the United
Stawes 10 tocote TECH-CARE service m your
orea coll o COOL-LINE service Ousitonce
telephong numbet (8@ Skep 2] O 100k M your
telephone dreciory Yellow Poges under
GLECTRICAL AP aaeC B9 —
SAIOS -- R MRS § SRATY

O vt am
T e B LA

A h Tyt

SERLD D M AR YIS W/ RNTIN
[ a )

I
.. - -~ wo .

o
el WOt OfvE
[ T Y
A-m e AR aw b
N R R PR I RVT N

FHVI P CoMEAN S
K

e

‘Q.H“nhnnanmuun."

Call our COOL-LINE sefvice asisiance tele-
phone number {see Step 2) and tolk with one
of ouwr Consuitants, or # yOu prefet write to

Mt Guy \umad Vice President

Wharipoot

Agmangivahve

2000 US- 33 Norin

Bervon Narbor Mi 49022
¥ you must cofl or wrile. pleGe provide model
nUMBbeT. 38101 NUMber. date of purchase. ond
a complete aescriphon of the problem This
niomahon 8 needed in ordet 10 betler re
$pONd 10 YOU! request for assitiance
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