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Read beforeoperatingyour cooktop
All appliances- regardlessof the manufacturer- havethepotential
through improper or careless use to create safety problems.
Thereforethe following safety precautionsshouldbe observed:

1. Never useyour appliance for warmingor heating the room.
2. Childrenshouldnotbe left aloneor unattendedinareawhere

appliance is in use. They should never be allowed to sit or
standon any part of the appliance.

3. Wear proper apparel. Loose-fitting or hanging garments
shouldnever be worn while using the appliance.

4. Do not repair or replace any part of the appliance unless
specificallyrecommendedin this manual. All otherservicing
shouldbereferredtoanauthorizedJenn-AirServiceContrac-
tor.

5. Flammablematerialsshouldnotbestorednearsurfaceunits.
6. Donotusewaterongreasefires. Smotherfireor flameor use

dry chemicalor foam-typeextinguisher.
7. Use only dry potholders. Moist or damp potholderson hot

surfacesmayresultinburnsfromsteam. Donot let potholder
touchhotheatingelements. Donotuseatowel orotherbulky
cloth.

8. Useproperpan size. Manyappliancesareequippedwithone
or more surface units of different size. Select cookware
having flat bottoms large enough to cover the surface unit
heating element. The use of undersized cookware will
exposea portionof the heatingelement to directcontactand
may result in ignition of clothing. Proper relationship of
cookwareto heatingelementwill also improveefficiencyand
performance.

9. Never leave surfaceunits unattendedat high heat settings.
Boi_over causes smoking and greasy spillovers that may
ignite.



10. Glazedcookware-only certaintypesof glass,glass-ceramic,
ceramic,earthenware,or otherglazedcookwarearesuitable
for cooktop surface without breaking due to the sudden
changein temperature.Useonlysuchcookwareasyouknow
has beenapprovedfor this purpose.

11. Cookwarehandles should be turned inward and not extend
over adjacentsurface heatingelementsto avoid burns, igni-
tion of flammablematerialsand spillagedue to unintentional
contact with the cookware.

12. Do not soak or immerse removable heating elements in
water.

13. CAUTION - Do not store items of interest to children in
cabinetsabovecooktop- childrenclimbingon the cooktopto
reach itemscould be seriously injured.

14. Donot touchsurfaceunitsorareas near units. Surfaceunits
or heatingelementsmaybe hoteven thoughtheyaredark in
color. Areas near surfaceunits may become hot enoughto
causeburns. Duringandafteruse,donottouchor letclothing
or other flammablematerials contact these areas until they
have hadsufficienttimeto cool. Othersurfacesmaybecome
hot enough to cause burns - among these surfaces is the
cooktop.

15. Do notcookon glass-ceramiccookingsurface if the cooktop
is broken. Cleaningsolutionsand spillovers may penetrate
the broken cooktop and create a shock hazard. Contactan
authorizedJenn-Air ServiceContractor.

16. Cleanglass-ceramiccooktopswithcaution. Ifwetspongeor
cloth is used to wipe spills on a hotcooking area, becareful
to avoidsteam burns. Somecleanserscan producenoxious
fumes if appliedto a hot surface.

17. Do not operate with damaged cooking element after any
product malfunctionuntil proper repairhas been made.

18. Keep all switches "OFF" when unit is not in use.



Congratulationsonyour choiceofaJenn-Airradiantcooktopcartridge. Thetwo cooking
areasare identifiedby circlesonthe glass-ceramiccooktop. When anelement isturned
ON,the cooktopwill heatupandthe redglowof the heatingelementcan beseenthrough
the glass-ceramictop. It is normalto seethe redglow of the elementwheneverit cycles
on. The elementwill cycle onand off for all controlsettingsexcept Hi. However, it may
also cycle on Hi if impropercookware is used.

• BEFOREFIRSTUSE CLEAN COOKTOPCARTRIDGE(See p.7)
• For best results,always use recommendedcookware.
• Differentcookpotsanddifferentamountsof food beingpreparedwill influencethe

controlsettingsneededfor best results. (Seecooktopor rangeuse&care manual
for typical control settings.) Forfastest cooking, start with the surface controlon
Hifor oneminute;thenturn thecontrolto the lowerdesiredsetting.Coveringpans,
wheneverpossible, speedscooking and is more energy efficient.

• Theglass-ceramiccookingarearetainsheatfor aperiodoftimeafter theelements
have beenturned off. Put this retainedheat to good use. Turn the elementsoff
a few minutes before food is completely cooked and use the retained heat to
completethe cooking. Becauseofthis heat retentioncharacteristic,the elements
will not respondto changes in heat settings as quickly as coil elements. In the
event of a potentialboil over, removethe cookpotfrom the cookingarea.

• Whenpreparingfoodswhichcanbeeasilyscorchedor over-cooked,startcooking
at a lower temperaturesetting andgradually increasetemperature as needed,

• A highersetting than normal may benecessarywhen using eookpotsmade with
materialthat is slow to conduct heat, such as cast iron.

• A lowersettingcan be usedwhencookingsmallquantitiesof foodsorwhen using
a cookpot that conductsheat quickly.



IMPORTANT
• Do not use wire trivets,fire rings,pads orany such item betweenthe cookware

andthe element.
• Do not cook foods directly on cooktop.
• Do not allow pan to boil dry as this could damage the cooktop andthe pan.
• Do not slide heavy metal or glass cookpots across surface since these may

scratch the surface.
• Do not useor place plastic items anywhereon cooktop.
• Donot usecartridgein the eventa breakhas occurred. Call anauthorizedJenn-

Air ServiceContractor.

• Select heavy gaugecookpots. Usuallyheavy gaugecookpotswill notchange
shape when heated.

• Use ¢ookpots with flat, smooth bottoms. To determineif the cookpot is flat,
place the edgeof a ruleron the bottom. Hold up to the light. No light should be
visiblebetweenthe edge of the ruler andthe pan. Rejectany pans that do not fit
flush against ruler's edge.

• Match the size of the cookpotto the size of the element. Cookpotshould be
thesame size orslightlylarger.

• Do notuse cookwarethat extendsmore than 1inch beyond the cooking area.

• Cookwarethat is smaller indiameter than the cooking area should not be used.
Notonlycan thiscausethe element to requiremoreenergyandtime,butcan also
result in spilloversburning onto the cookingarea resulting in a cleaning chore.

• Donot usenonflatspecialtyitemsthatareoversized,unevenordonot meetproper
cookwarespecificationssuch as round bottomwoks with rings,griddles, rippled
bottom canners, lobsterpots, largepressurecanners, etc. Large utensils,such
as pressurecanners or oversized skillets,should be used onlyon conventional
coil cartridges if they do not meet this test.

• Glass-ceramic,earthenware,heat proofglassorglazedcookpotsmayscratchthe
glass-ceramiccooktop andtherefore are not recommended.



• Donotallow plasticobjects,sugar,or foodswith highsugarcontentto meltonto
the hot cooktop. Melted materiaJscan cause permanent damage to the
cooktop. Ifyouaccidentallymeltanythingontothe cooktop,orasugarysolution
boilsover, remove it immediatelywhile the cooktop is still hot. Carefully,use
a single edge razor bladeheldwith a pot holderto scrapethe meltedmaterial
or sugaryboiloverto a coolerarea of thecooktop. Useseveral layersof paper
towels to wipe up the spillover, beingcareful not to burnyourself. When the
element has cooled, use the razor blade to scrape off the remainingsoil and
clean as you would for heavy spills.

• Do not use aluminum foil or foil-type containers under any circumstances.
Aluminumfoil will damagethe cooktop if it meltsonto the glass. If metalmelts
on cooktop,do not use. Call an authorizedJenn-Air ServiceContractor.

• Do not usethe glass-ceramiccooktop as a cutting board.

• Do NOT use abrasive cleansingpowders or scouring pads (including metal
scouring pads),which will scratch the cooktop.

• Do NOTuse chlorinebleach,ammonia,rust removers,ovencleaners, orother
cleansernot specifically recommendedfor use on glass-ceramic.

• Never immerse your cooktop cartridgein water.

• Test cast ironware since all are not flat. Also be cautionedagainst possible
"impactdamage" shouldthe heavycookpot be droppedon the glass-ceramic
surface.

UseJenn-Air'sflatbottomwokaccessory \ /
(ModelAO142)foroptimumresults.Model
AO142wok has a nonstick finish, wood
handles, cover, steaming rack, rice
paddles,cookingtips, and recipes.



BEFORECLEANING, BE CERTAIN ALL ELEMENTSARE TURNED OFF AND THE
COOKTOPIS COOL.

CAUTION: Do NOT use a cooktop cleaner on a hot cooktop. The fumes can be
hazardousto your health, and can chemically attack the glass-ceramic
surface.

• Thecartridgedoesnot needto be removedfromthe cooktopfor normalcleaning.
If removed,bottom maybewiped clean withdamp cloth. If electricalterminals on
cartridgearecleaned, dry them thoroughlybefore using.

• For general daily cleaning and light surface soil, use a clean dishcloth or paper
towel and wash surface with solution of water and any of these cleansers:
dishwashingliquidsuchas IvoryorJoy, bakingsoda, fine polishingpowderssuch
as BonAmi,or commercialceramiccooktopcleanserssuchas CooktopCleaning
Creme (Part No.20000001). Wipe withclean damp cloth or paper towel. Rinse
and dry thoroughly.

• To removeresiduefrom burnedonspills, makea pasteof waterandbaking soda
or Bon Ami, Bar Keepers Friend, Comet, Shiny Sinks or nonabrasive soft
scrubbing cleansers,such as Cooktop Cleaning Creme (Part No. 20000001).
Scrubwith paper towels,nylon or plastic scrubber,suchas Tufty. Rinseanddry
thoroughly. Ifstain is net removedeasily, allowpasteto remainonsurface for 30
to 40 minutes. Keep moist by covering withwet paper towel.

• To removeburnedon spot, use a single edge razor blade. Place bladeedge on
cooktop at 30° angle; scrape off spot. Clean remainder of soil with method
describedabove.

NOTE: Plasticobjects,sugar or foodswithhighsugar contentallowedto melt ontothe ]cooktop can cause damage. See p. 6 for cleaning instructions.

• Makesurebottomsof cookpotsarealways clean anddry. (Soil fromthe cookpot
bottomcan be transferredto thecooktop surface.) Before usingcookpotsonthe
glass-ceramiccooktop for the first time, and periodically as needed, clean the
bottomswith scouring pads or other cleansers. Rinseand dry thoroughly.

• Makeit apracticeto wipecooktop surfacewitha clean dampcloth orpaper towel
before each use; dry thoroughly. Invisible spatters, dust specks, cleansers or
water can cause stains that appear after unit is heated. A sponge or dishcloth
which is not clean will leavefilm andsoil ladendetergentwater whichmaycause
stains on surface afterarea is heated.

• Whenfrying, use a spatter shield to reduce spattering.
• Usecorrectcontrolsettingsandcookwarelargeenoughto hold food andliquid to

preventboiloversand spattering.
• If a bad spiflover occurs while cooking, spills may be cleaned from the cooktop

while it is hotto preventa tough cleaning chore later. Usingextreme care,wipe
witha clean damp towel. Becareful to avoid burnsfrom steamor handtouching
the hot cooktop.
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JENN-AIR WARRANTY
Full One Year Warranty
For one (1) year from the date of original retail purchase, any part which falls in normal home '
use will be repaired or replaced free of charge.
Limited Warranty

• After the first year from the date of original retail purchase, through the second year, parts
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, when the appliance is located in the
United States or Canada.

• After the second year from the date of original retail purchase, through the fifthyear, glass-
ceramic top due to thermal breakage, radiant, halogen and solid element failure 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, when the appliance is located inthe United
States or Canada.

Customer Copy - Retain for your records.

OWNER'S RESPONSIBILITIES
The customer hascertain responsibilities which must besatisfied to qualify for coverage under
these warranties.

For all products, the owner is responsible for providing normal care and maintenance in
accordance with the Use & Care instructions, providing proof of purchase on request, proper
installation and making the appliance reasonably accessible for service. Warranties are for
failure in normal home use.

WARRANTY SERVICE
Under the full warranty, service must be performed by an Authorized Jenn-Air Service
Contractor. To obtain service, contact the dealer from whom the unit was purchased, an
authorized service contractor, or contact Jenn-Air Customer Assistance, c/o Maytag Cus-
tomer Service, P.O. Box 2370, Cleveland, TN 37320-2370, (1-800-688-1100 for U.S. and
Ontado or 1-615-472-3333). Please include model number, serial number, and date of origina_
retail purchase in all correspondence. Service will beprovided dudng normalbusiness hours.
All replacement parts assume the unused portion of this warranty.

Limited parts warranty covers cost of parts only. Trip charge, transportation and labor costs
are the responsibility of the owner.

This warranty gives you specific legal rights, and you may also have other rights which vary
from state to state.

CANADIAN RESIDENTS
This warranty covers only those appliances installed in Canada that have been listed with
Canadian Standards Association or Canadian Gas Association unless the appliances are
brought into Canada due to transfer of residence from the United States to Canada.

FOR YOUR RECORDS
Record the following information and retain this entire sheet for your future reference.

Model Number Serial Number Date Purchased


