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MODULAR COOKTOPS

Models RC8800XP (3 Cookiop Modules)
RC8300XP (2 Cooktop Modules)

Surface Unit
Module

Control Panel
Grill Module

e

Surface Unit Module\/\ @\
One-Plece Chrome \ .
Reflector Bowl =——————~__ \

Model and Serial
Number Plate (Not Shown)
Plug-In Surface Unit

One-Piece Chrome

Surface Unif Module Reflector Bowl

Grill Module Control Panel

Model and Serial
Number Plate (Not Shown)

Model RC8300XP
(Modules can be placed in any position.)
Plug-In Surface Module

Copy Your Model and Serial Numbers Here
If you have a question, or need service, have this infor-

mation ready: T T e —
1. Complete Model and Serial Numbers. (Remove
the right front module to see the plate on the serial Number

right inside wall of your cooktop.)

2. Purchase date from your sales slip. T T T T hurchose Date B —

Copy this information in these spaces. Keep this book, : -
your warranty and the sales slip together in a handy Service Company and Phone Number
place.

See the “Cooking Guide” for important safety information.



Your responsibilities...

Installation and proper, safe use are your personal responsibilities.
Read this "Use and Care Guide” and the "Cooking Guide” carefully
forimportant use and safety information.

Installation

You must be sure your cooktop is...

s installed and leveled in a countertop and cabinet that will hold
the weight;

¢ installed in a well-ventilated area protected from the weather,

e properly connected to the correct electric supply and
grounding. (See "Instaliafion Instructions.”)

Proper use -

You must be sure your cooktop is... -

s used only for jobs expected of home cooktops; E

e used only by people who can operate it
properly;

e properly maintained. 1

e e
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Safety

N
DO NOT allow children to
use or play with the
cooktop.
DO NOT leave children
unattended near the
cooktop.

DO NOT store t
dren might want over the
cooktop.

Red surface units are very
hot, but dark surface units
can still be hot enough

to burn severely.

Keep pan handles turned
in, but not over another
surface unit.

Make sure surface units
are off when you are fin-
ished, and when you aren’t
watching.

DO NOT use water on
grease fires.

DO NOT line reflector
bowls with foil. Shock or
fire hazard can resulf.

*FOR YOUR SAFETY -

Remove the Consumer Buy Guide label before using your cooktop.

DO NOT use a towel or
other bulky cloth as a pot
holder.

DO NOT use a wet pot
holder. Steam burns can
result.

DO NOT wear loose or
hanging garments when
using the cooktop.

DO NOT heat unopened
containers. They can
explode.

DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS AND LIQUIDS
IN THE VICINITY OF THIS OR ANY OTHER APPLIANCE.
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tace Unit Control

~ Surface Unit/Cookiop * -
" _» Module Indicator

Surface Unit Signal Lighf:,

RC8800XP RC8300XP
(3 Cooktop Modules) (2 Cooktop Modules)



SURFACE UNIT CONTROLS

One of the signal
lights will glow when

Control knobs must
be pushed in before
turning themto aset-  asurface unitis on.
ting. They can be set Be sure all lights
anywhere between Hl  are off when you are
to OFF not cooking.

PUSH IN
Turn to setting.
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MED
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Use LO to keep

Use MED-LO to

Use MED-HI o Use MED for

Use Hito start
toods cooking ofr
to bring liquids
to a boil. Surface
unit will not turn
red if good con-
tact is made with
bottom of pan

hotd a rapid boil
orto fry chicken
or pancakes

gravy, puddings
and icingsorto
cook large
amounts of
vegetables.

keep food

cooking after
startingitona
higher setting.

tood warm until
ready fo serve.
Set the heat
higher or lower
within the LO
band to keep
tood at the
temperature you
want.

COOKTOP MODULE CONTROLS

"he tc lowing Optional Accessories are available through your Whirlpool Dealer or
Parts distributor

Grnddie Cooktop 2-6°
Rotisserie Cooktop1-6 & 1-8
Grill

Use ' urtace Unit Controls tc turn on cooktop modules. For the Optional Griddie only,
surface un:tindicators with boxes show which control to use:

Griddie in the Center Griddle on the Right

oo o

Center Front Right Front

Left Front

Push In and turn the
Surtace Unit Control to
the setfting you want
(see page 5 for
suggestions)




For the Grli: Module, use front or back controls as you wouid for surface units Use both
controls if yo . want both the front and back halves of the grill to heat

JMFRTRTN

Sriton Left Grillin the Center Grill on the Right

Left Rea: . : Center Rear :g : Right Rear :2

) [&® ~ o000 ; L 2L
ft Front Center Front l

Left Fron e .E. Right Front .B

CHANGING COOKTOP MODULES

Th-» Cooktop Modules will work on either side or the center of the cooktop. (Model
RC8~0CXP: The grill and griddie modules will fit only on the left side or center ofthe
>o0ntop ) Make sure all controls are OFF and modules are cool before removing

them.
SURFACE UNIT MODULES
- , Receptacle ;/; ,(;/
\ 3 .’ .
L N 4
. ; = e J"
1. Toremove, Tsiigntly by 2. With botn nands, pull 3. Lift outand set aside
he hanc = module toward yo:ato
unplug it
———"’-’1—/) \

Termint S ——

1. 10 replace, use totr. 2, pushterminaiinto 3. Lowerthe front with the
hands to line up the termi- receptacle place until handle
nal with 'ne receptacie s plugged in

(Modei RC8800XP: The grni: moauie wiii fit only on the left side
GR'”‘,MQDULE or center of the cooktop i

o ,—— Terminal
N : '
\_ ) ‘ \\\“\\‘1\\\:‘:‘;\
N a SRR
s \ \“%\\k“‘ >
N ol AR T v o
e N
N4 =
Frame and Basket with Heating Element Grills
Grease Weli Ceramic Rocks




1. To remove, lift 2. Lift frontend of 3. Littout basket 4. Liftslightly at

off grill. heating of ceramic the back and
element and rocks. remove the
pull foward you grease well,
being careful
not to spill

Receptacle fat drippings.

‘ Terminal

1. Toreplace, 2. Putin basket 3. Piug heating 4. Piace grills
lower grease with ceramic eiement over heating
well into rocks terminal into element.
opening. raeceptacle

All parts must be cleaned atter each use to avoid fat
spoilage and odors. See page13.

OPTIONAL

(Model RC8800XP: The grill moduie wili fit only on the left side
GRIQDLE MODULE or center of the cooktop.)

1. Toremove, it 2. .ift front slightiy 3. with both 4. Liftoutand set
and remc ve by the handle hands. pull aside
griddle ¢ -ver griddle toward

you fo unplug it

Te *minal

Receptacle

1. Toreplace, use 2. push griddie 3. slide so tabs on 4, Replace cover
both hanas tc into place until the griddie fit only over clean.,
line up the it's plugged in into the notches cool griddle.
terminal with on each side.

the recep'acie



USING THE COOKTOP MODULES
OPTIONAL GRIDDLE

Before using the griddle for the first fime

1. wash. rinse and dry griddle.
e Use warm sudsy water.
¢ DO NOT immerse griddle
e DO NOT use metal scouring pads or abrasive

cleaners. They will damage griddle.

2. Lightly wipe with cooking oil to season. You
don'thave to grease the griddle every time
you use it. However, oil or butter aads flavoring
and qids browning.

1. lftondremove 2. Preheatfora 3. Addfood. Use 4. TURN OFFthe
griddle cover. few minutes only nylon or griddle when
DO NOT (until butter plastic utensils cooking is fin-
replace until melts or beads Metal can ished. Leaving it
griddle s cool of water dance scratch the non- ON can dam-
on the griddle). stick finish. age the griddle.

Bacon . .. e HI
Grilled Sandwiches e A HI
PANCAKeS .. .. Hi
Hamburgers . . . ... e MED-HI
Eggs.. . ...... P MED



GRILL MODULE

A range hood should be used to help get nd of smoke while using the Grill
Module (Whirlpool Model No's. RH8330 or RH8336 recommended for RC8300XP
Cookton: Model RH8348 forthe RC8800XP Cooktop).

Approximate Grlll Module Cooking Times
Preheat grill tor five minutes at suggested setting

Approximate
GRILL Woeight or Internal Control Cooking Time
FOOD Thickness Temperature Setting(s) Side 1 Side2 Comments
Beef
Steak To test steak for
Rare 1 (25cm. 140 F(60 C; Hi 8 Min. 9 Min. doneness. cut
Medium 1 (2.5cmj 160 F(71 C) Hi 11 Min. 12 Min. near center
Well-done 1 (2.5cm: 170 (76 C) K 12 Min. 13 Min. with sharp
knife
steak
Rare 1. :38cmj 140 F60C) Hi 10 Min. 7 Min.
Medium 1. (38cm) 160F71C) H 13 Min. 13 Min.
Well-Done 1. (3.8¢cm) 170 K76 C) Hi 16 Min. 16 Min.
-<Hamburgers
Rare 1 (25cm:} 140 F(60 C; Hi 8 Min. 10 Min.
Medium 1 (2.5cm} 160 F(71 C) Hi 9 Min. 12 Min
Well-Done 1 (2.5¢cm) 170 (76 C) Hi 10 Min. 13 Min.
/| Fish
- , WNhole 2 Ibs {1k@)120 (44 C} Hi 15 Min. 15 Min. When fish
_ < Fillets 1ib {5kg) 12044 C) Hi 4Min. 4 Min. flakes easily it
8 Lobster Tails 2Ibs (1kg) 12044 C7 Hi 5Min. 5Min.is done. Cook
) all fish on
/ o o - 7 _ aluminum foil.
r < 45, Chicken
‘»//// Qwarters or
7 dieces 27 1bs (1kg) 190 F(88 Ci Hi 55 Min. Total
Pork
oin or
Rib Chops Turn every
well Done . {(19cm) 170 K76 Ci Hi 15 Min. 12 Min. few minutes
pareribs 2'5ihs (1kgi 170 F(76 CY Hi 10 Min. 10 Min,
+Ham Slice
fuily cooked 4t Bkg) S50 FERC O H, 4 Min 7 Min
\ausage
Patties C, Hi 8 Min. 12 Min.
Links C. MedHi 6 Min. Total
</ Other
~-rankfurters 8 Franks 150 (59 C;  HI 8 Min Total Turn frequently
AN, sandwiches, é Sand- Hi 18 Min. Total
! \ foil wrapped wiches '
X })f/'} Potatoes. 4 potatoes Hi
« \—:/ in foil & cut 45 Min. Total  Wrap tightly
S info pieces
2/ 77 Somonthe 4 ears 150 F(59 Ci H:
a2 Cob wrapped 30 Min. Total
/Vr ‘\ in for!
N i Y 10 5
‘«‘;/' gf’\ rench Bread 2 oaves 30 HB4C. H 10 Min Total

i~ foll

Hints and Tips:

1. foods co.sked onthe grill can spatter. It is
importan* to clean all parts after each use
See page 13

2. The ceramic rocks will darken with use

3. The heatirg element for the gnll cleans
itself Dor >timmerse

4. Take grill apart to clean and to remove
and store.

5. Most utensils safe for use on an outdoor
grili can be used with your Grill Module.



OPTIONAL ROTISSERIE Rotisserle Parts 1l

The kotisse e nas 4 parts s
ssed wr the Gro Mo s Sl -
B Y

|

/3 . Motor
‘L\\Front Syupport ,‘ Spit and Forks
— .
T Power Cord
—

1. Nove i 3 suseforwaia e 4. insert front sup-
G o he = ow Tittoptc port fabs into
G Moc e ey al slots at front of

the Grill
Module

6 Lo ccketand cins Mrougn hole

oORe-Tr gy GE Stne sigh s Ow st

[

St S ket

Hanging Pins

4. PLl e w o tral e 5 By Choarm 5. tushihe conted end of the spit all the way
the ~anc = “to the motor sccket
2. cush spit rCLgh e G the weIg T s 6. ritthe nandie end of the spit into the high
nalance 1 around tre Zenter <1 low slot (to match the motor socket posi-
3. Putthe se soratark wmthe sp o Lointag ton) of the Front Support
roward tr2 meat 7. ¢ ug nthe Rotisserie motor and turn on the
4. PlLsh Dot torke inte the mea’ 3n0 Nante: L1l Module See page 11 for suggested

the 'rurr < aas ceoking tmes



Approximate rotisserie cooking times:

Internal Controi Spit
Food Temperature Weight Setting(s) Position Time Comments
Beef
Rolled rib 140 F 37z1bs. Hi High 1hr Meat with an
(rare) (60 C) (1.5 kg) 55 min. outerlayer of fat
Rolled rump 140 F 3'41bs. Hi High 2hr. may take longer
{60 C) (1.5 kQ) to cook.
Pork
Rolled 170 F 5 Ibs. Hi High 3 hrs.
loinroast (76 C) (2 kg) 15 min.
Spareribs 170 F 14" Ibs. Hi High 50 min.
(76 C) (1kg)
Canadian 160 F 2 1bs. Hi High 1hr.
bacon (71 C) (1kQ) 10 min.
Lamb
Rolledleg 175F 5ibs. Hi High 2hr.
(79 C) (2 kQ) 30 min.
Poultry
Chicken 190 F 2'41bs. Hi High 1hr. Truss poultry
(88 C) {(1kQ) 45 min. tightly. Run spit in
Turkey 190 F 6'albs. Hi High 2hr atthe base of the
(88 C) (2.5kQ) 45 min. tailand
Duck 190 F 3341bs. Hi High 2hrs.  diagonally
(88 C) (1.5kg) 15 min. through the
Cornishhen 190 F 2-11b.  Hi High 2 hrs. cavity to the fork
(88 C) (1kg) of the wishbone. If
hens wing tips brown
too rapidly, cover
them with foil.
NOTE:

e Use the high spit position for anything overtwo inches (5 cm) in diameter.
» Turkeys bigger than 8 to 10 pounds should not be put on the rotisserie. Roast
them in the oven.

1



Cleaning and caring
for your cooktop

CONTROL PANEL AND KNOBS

-
v

4. First make sure knobs are set on OFF then
pull knob straight off.

- @/;-‘ e
oy
-

2. Use warm soapy water and a soft cloth to
wipe the panel Rinse and wipe dry.

3. Wash knobs in warm soapy water. Rinse
well and dry.

4. Pushthe knobs straight back on. Make sure
they point to OFF.

12

SURFACE UNITS AND
REFLECTOR BOWLS

REMOVING

1. Be sure surface units are OFF and COOL.

2. Liftthe edge ofthe unitopposite the recep-
tacle just enough to clearthe reflector bowl.

Terminal

Receptacle

3. Pull the surface unit straight away from the
receptacle.

4. Lift out the reflector bowl.
REPLACING

1. Be sure surface unit controls are OFF.

Bowl
Opening

~

_—" Receptacie

2. Line up opening in the reflector bowl with
the surface unit receptacle.



Terminal

Receptacle

\_\/ =
3. Hoid the surface unit as level as possible

with the terminal just started into the
receptacle.

4. while pushing the surface unitterminal info
the receptacle, lift a little on the edge of
the unit nearest the receptacle.

5. when the terminal is pushed into the re-
ceptacle asfaras it will go, the surface unit
will fit into the reflector bowl.

Reflector bowls reflect heat back to the
utensils on the surface units. They also help
catch spills. When they are kept clean, they
reflect heat betfter and look new longer

If a reflector bow! gets discolored, some
of the utensils used may not be flat enough.
Or some may be too large for the surface
unit. In either case, some of the heat that is
meant to go into or around a utensil goes
down and heats the reflector bowl. This ex-
tra heat can discolor it.

" DO NOT LINE THE REFLECTOR BOWLS

WITH FOIL. Use of foil can cause shock or
fire hazard.

CLEANING COOKTOP MODULES

PART WHAT TO USE

HOW TO CLEAN

SURFACE UNITS Do not clean

e Soil burns off.
¢ Do not Immerse.

GRIDDLE MODULE
AND COVER

Warm soapy water

e Do not immerse griddle.

e Wash, rinse and dry well.

e Do not use metal scouring pads or harsh
cleansers

e Use plastic scouring pad if needed.

Grill
Warm soapy water or
soapy steel wool pad
Heating Element
Do not clean

GRILL MODULE

Basket with Ceramic Rocks
Hot soapy water

Grease Well and Frame
Warm soapy water and
plastic scouring pad

e Wash, rinse and dry well.
e Use soapy steel wool pads for stubborn areas.

e Soil burns off.
e Do notimmerse.

e Clean often.
e Soak and swish in hot, soapy water.
e Replace as needed (contact dealer).

e Wash, rinse and dry well.
e Clean often.

ROTISSERIE Supports and Spit
Warm soapy water and
plastic scouring pad
Motor
Soft cloth; warm soapy
water.

e Wash, rinse and dry well.
e Clean after each use.

e Do notimmerse.
e Unplug before cleaning.
* Wipe clean often.

13




If you need service or assistance,
we suggest you follow these

four steps:

1 « Before calling for assistance...

Performance problems often result from
little things you can find and fix yourself with-
outtools of any kind.

It nothing operates:

e |s the cooktop correctly wired into a live
circuit with the proper voltage? (See Instal-
lation Instructions.)

e Have you checked the main fuse or circuit-
breaker box?

If surtace units will not operate:

o Have you checked the main fuse or circuit-
breaker box?

e Are surface units plugged in all the way?

e Do the control knobs turn?

If surface unit control knob or knobs will not
turn:
e Did you push in before trying to turn?

It cooking results aren't what you expect:

e |sthe cooktop level?

e Are you using pans recommended in the
Cooking Guide?

e Arethe pansthe size called forin the recipe?

e Are you following a tested recipe from a
reliable source?

e Do the cooking utensils have smooth, flat
bottoms?

e Do the cooking utensils fit the surface unit
being used?
See the Cooking Guide for more information

on cooking problems and how to solve them.

2 o Ifyouneed assistance™...

Call the Whirlpool COOL-LINE " service as-
sistance telephone number. Dial free from:

ContinentalU.s. ........ (800) 253-1301
Michigan ............... (800) 632-2243
Alaska & Hawaii ......... (800) 253-1121

and talk with one of our trained Consultants.
The Consultant can instruct you in how to ob-
tain satisfactory operation from your appli-
ance or, if service is necessary, recommend Q
qualified service company in your areaq.

14

3 o Ifyouneed service”...

Whirlpool has a

= nationwide net-

o work of franchised

- Whirlpool TECH-CARE* Ser-

1 vice Companies.

TECH-CARE service

" TECH-CARE technicians are

‘ FRANCHISED SERVICE trained to fulfill the

- - product warranty

and provide after-

warranty service, anywhere in the United

States. To locate TECH-CARE service in your

areq, call our COOL-LINE service assistance

telephone number (see Step 2} or look in your
telephone directory Yellow Pages under:

APPLIANCES -HOUSEHOLD - ELECTRICAL APPLIANCES -
MAJOR-SERVICE & REPAIR OR MAJOR- REPAIRING & PARTS

WHIRLPOOL APPLIANCES
FRANCHISED TECH-CARE SERVICE

WHIRLPOOL APPLIANCES
FRANCHISED TECH-CARE SERVICE

NERVICE COMPANIES
XYZ SERVICE CO
123 Maple .. ......... 999-9999

SERVICE COMPANIES
XYZ SERVICE CO
23iMaple ... 9999999

OR

WASHING MACHINES. DRYERS
& IRONERS - SERVICING

WHIRLPOOL APPLIANCES
FRANCHISED TECH-CARE SERVICE

SERVICE COMPANIES
X¥Z SERVICE CO
123 Mapie - .ol 999-9999

4. Ifyou have a problem™...

Call our COOL-LINE service assistance tele-
phone number (see Step 2) and talk with one
of our Consultants, or if you prefer, write to:

Mr. Guy Turner, Vice President

Whirlpool Corporation

Administrative Center

2000 US-33 North

Benton Harbor, Ml 49022

“If you must call or write, please provide: model
number, serial number, date of purchase, and
a complete description of the problem. This
information is needed in order to better re-
spond to your request for assistance.
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FSPis aregistered trademark
of Whirlpool Corporation for

quality parts Look for this
symbol of quality whenever
o you need a replacement part
for your Whirlpool appliance
FSP replacement parts
will tit right and work right. because they are
made to the same exactling specifications

used to build every new Whirlpool appliance

Benton Harbor, Michigan. Aulomatic Washers. Clothes Dryers.
Freezers. Relrigerator-Freezers. lce Makers. Dishwashers,
Built-in Ovens and Surface Units. Ranges. Microwave Ovens,
Compactors. Room Air Conditioners. Dehumidifiers. Central
Heating and Air Conditioning Systems.

Part No. 5040201, 877861 Printed in US.A.
<1983 Whirlpool Corporation
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