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SAVE THESE INSTRUCTIONS

Read alf instructions before using this appliance. When using electrical

B e o o 3 ) 3, TN T A et A

Teachchildren notto play with ovenknobs
or any other part of the oven.

Never leave children alone or unattended
where an oven is in use.

; ha verleave the ovendoor openwhen you
not watching the oven.

appliances, basic safety precauﬁmns shms!ﬂ be fasmwecﬁ, mcmdmg ihe faticwmg-

Never store things children might want
above an oven.

Meverletanyone climb, sit or stand onthe
open door or any other part of the oven.

Mever wear loose clothing when using
your oven. Such ¢lothing could cateh fire,
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To insure safety for yourself and your home, please read your Owner’s Manual
~ carefully. Keep it handy for quick easy reference. Pay close attention to the

safety sections of your manual. You can recognize the safety sections by
~ looking for the & symbol or the word “Safety”.

Always keepthe ovenareaclearand free Mever use your oven for warming or
from things that will burn. heating aroom. Youcould be burned or
CAUTION: seriously injured. Such misuse could

. . also cause damage to the oven.
Mever store things in an oven. These g

things may catch fire and plastic items
could meli.

Hever use atowel or other bulky cloth as
a potholder. Such cloths could catch fire

on a hot element. ) NESAF11
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i b AakE s SAFETY

Read all instructions BEFORE using this appliancs.

When using elsctricai appliances, basic safety
precautions shouid befollowed, Including the following:

Always use this appliance only for its intended use as
deseribed in this manual,

Be sure your appllance is properly installed anc
gioumied by a gualified technician in accordance wity
ine Inatalizlion nstructions provioeg

Beiores Dentorming &hy service, DISCONNEOCT THY
EANUGE POWER SUPPLY AT THE HOUSEHOLT
DISTRIBUTION PANEL BY REMOVING THE FUSE OL
SWITCHING OFF THE CIRCUIT BREAKEFR.

Vee arly tiry polholders Moist or damp potholders
e hoT surfaces may result in burns from steam. Do not
led potipldars touch hot heating elements. Do not use
8w or pifrer bulky cloth.

¥ eep ovenand vent clean lo maintain good venting and
iz avoid graase fires.

‘Hhen cooking pork, foliow the directions exaclly and
Always ook the meat to an Internal temperature of at
least 170°F. This assures that, in the remote possibility
that irichina may be present in the meat, it wili be killed
and the meat will be safe {o eat.

Siand away from the oven when opening the oven
door. Hot air or steam which escapes ¢an cause burns
o hands, kace or eyes.

Do notallemptiorepairorreplaceany part of youroven
unless it is specifically recommended in this book. All
olner servicing shouid be referred to a qualified
technician,

CAUTION: lHems ofinterest o chils

dren should not be stored in cabi-

rnels above anoven, Children climb-

» ing on the oven to reach items
could bo seriously injured.

Do noi slore or use combustible materials, gasoline or
other flammable vapors and liquids in the vicinity of this
or any other appllance.

Do not ot cooking grease or other flammable materials
accumulate in or near the oven,

Do not touch heating elements or interior surface of
oven. These surfaces may be hot enough to bum even
thoughihey are dark Incolor. Do notlet clothing orother
flammable materials contact the interior of the oven,
Allow sulficient {ime for cooling.

Potentially hot surfaces include the oven vent opening
and surfaces near the opening and crevices around the
oven door. Remember: The inside surface of the aven
may be hot when the door Is opened,

INSTRUCTIONS

Do not block overn vent area.

Heep oven free from grease bulldup. Keep clean to
malrntain good venting and to avold grease fires,

Piace ovensheliin desired position while oven la cool.
if shelves must be handféd when hot, do not lat potholder
contact heating units in the oven.

Pulling oui shali io the shelf stop Is a convenlence ir
Hfting heavy focds. it is alse a precaution against burne
from teuching hot surfaces of the door or oven waliz

Vnen using cocking of roasting bags Inoven, follow the
maniiacturars direstions

Do not use your oven to dry items; i overheated, they
can caieh fire

Do not cican door gasket. The door gasket Is
essential for a good seal. Care should be taken not to
rub, damags or move lhe gaskel.

Do not use oven cleaners. No commerclal ovencleaner
or oven liner pratective coating of any kind should be
used In or around any part of the oven.

Clean only paris listed In this Owner's Manual.

Before self-cleaning the oven, remove broller pan and
other cookwara,

Do not use aluminum foll anywhere In the oven except
as described in this manual. Misuse could result In 2
shock, fire hazard or damage to the oven.

This appliance should be serviced only by
gquzlified service personnel. Contact nearest
authorized service facility for examination, repair
or adjustment.

This appliance must be connected to a grounded,
metallic, permaneant wiring system, or an equipment
grounding conductor should be run with the clreuit
conductors and connected to the equipment grounding
terminal or lead on the appliance. The possibility of
electrical shock exists with an unplugged microwave.

Po not operate this appliance If it Is not working
proparly or if it has been damaged or dropped.

As with any appliance, close supervision Is necessary
when used by children.

if self-cleaning mode malfunctions, turn off and
disconnect at the fuse or circuit breaker panel. Have
serviced by a qualified techniclan.

Do not heat unopened food contalners. Pressure bulld-
up may make container burst and cause injury.
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SAVE THESE INSTRUCTIONS
IMPORTANT SAFETY NOTICE

The California Safety Drinking Water and Toxic
Enforcement Act requires the governor of California to
publish a tist of substances known to the state to cause
birth defects or other reproductive harm and requires
businessas to warn customers of potential exposure to
such substances.

The fibergiass insulation in seli-clean ovens gives offa
very small amount of carbon monoxide during the
cleaning cycle. Exposure can be minimized by venting
with an open window or using a ventilation fan or hood.

READ AND UNDERSTAND THIS
INFORMATION NOW!

Should you ever need it, you will not have time for
reading.

Never use water on a grease fire—it will only
spread the flames.

OVEN FIRE

1. Close oven door and turn contrals off,

2 IF FIRE CONTINUES, THROW BAKING SODACNTHE
FIRE O USE A DRY CHEMICAL FOAM, OR HALON
TYPE EXTINGUISHER.

PRECAUTIONS TO AVOQID POS-
SIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

B0 NOT ATTEMPT to operate this oven with the door
open since open door operation can result in harmiui
exposure to microwave energy. It is imporiant notto
defeat or tamper with the safety interlocks.

DO NOT PLACE any object betweenthe ovenfrontface
andihedooror aliow soilorcleaner residuetoaccumulate
on sealing suriaces.

DO NOT OPERATE the oven if it is damaged. It is
particularly important that the oven door close properly,
and that there is no damage {o the door, hinges and
latches (brokenorloosened),and door seals and sealing
surfaces.

THE OVEN SHOULD NOT be adjusted or repaired by
anyone except properiy qualified service personnel.

TO REDUCE THE RISK OF FIRE IN
THE MICROWAVE OVEN CAVITY:

Do not overcook food. Carefully attend appliance if
paper, plastic, orother combustible materials are placed
in the oven o facilitate cooking.

Remove wire twist-lies from paper or plastic bags
before placing bags in oven.

Do not use yourmicrowave oven to dry newspapers or
other items.

paper towels, napkins, wax paper and other recycl
paper products c¢an contain metal flecks which m:
cause arcing orignite, Paper products containing nylc
or nylon filtaments should be avoided, as they may als
ignite.

Do not pop popcorn in your microwave oven unless |
a special microwave popcorn accessory or unless yo
use popcorn labeled for use in microwave ovens.

Do not overcook potatoes, They could dehydrate
catch fire and damage your oven.

Do not operate the cven while empty to avoid damag:
{o the ovenandthedangerof fire. Hby accidenttheove!
should run empty a minute or two, no harm is done
However, try to avoid operating the oven empty at al
times-it saves energy and prolongs life of the oven.

i materials inside oven(s) should ignite, keej
oven door closed, turn oven off, and disconnect the
power cord, or shut off power at the fuse or clreui
breaker panel.

Some products, such as eggs and sealec
containers—ior example, ciosed glass jars—may
explode and should not be heated in this oven.

See door surface cleaning instructions in this manual.

Do not defrost beverages—especially carbonated
ones—in narrow necked botties. Even ifthe containeris
opened, pressure can bulld up. This can cause the
containet to burst, resulting in Injury.

Use metal only as directed in coockbook. Fol
strips used on meat roasts are helpful when used as
shown in cookbook.

TV dinners may be microwaved in foil trays less than
3/4" high; remove top foil cover and return tray o box.
Whenusing metal in microwave oven, keep metal (except
microwave oven shelf) at least 1" away from sides of
oven.

Coocking utensils may become hot because of heal
trangferred from the heated food. Potholders may be
needed to handle the ulensil,

Sometimes the oven flooy can become too hot to
touch. Be careful touching the floor during and after
cooking.

Foods cooked In liquids {such as pasta) may tend to boil
over more rapidly than foods containing less molsiure.
Should this occur refer 1o the ¢leaning section of this
manual.

Do not use athermometer in food you are migrowaving
unless the thermometer is designed or recommended
for use in the microwave oven.

Remove the temperature probe from the ovenwhen nol
using it 1o cook with. If you leave the probe inside the
oven without inserting it in food or liquid, and turn or
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microwave energy, It can create elecirical arcing In the
cven and damage the oven walls.

AVDID heating baby food In glass jars, sven without
their iids; especially maat end egg mixiures.

Do not boil egygs in 2 microwave oven. Pressure
can bulld up Inside egg yoik and may causs it to burs?,
resuiting In injury.

FOODS WITH UNBROKEN OUTER "SKIN" such as
potaices, sausages, tomatoes, apples, chicken livars
and other giblets, and egg volks (se2 previsus caution)
should be pisrced to allow steam to estaps during
cooklng.

PLASTIC UTENSILS designed for microwave cooking
are very useiul, but should be used carefully. Even
microwave plasticmay not be astolerant of overcooking
conditions as are glass or ceramic materials and may
soften or char i subjected to short periods of
overcocking. In longer exposures to overcooking, the
food and utenslls could Iignite. For these reasons:

1) Use microwave plastics only and use them In strict
compliance with the utensil manufacturer's
recommendations,

2} Do not subject empty utensils to microwaving.

3) Do not permii children to use plastic uiensils without
complate supervision.

"BOILABLE" cooking pouches andtightly closed plastic
bags should be slit, plerced or vented as directed In
cookbook. Ifthey are not, plastic could burst during or
immediately after cooking, possibly resulting In injury.

Also, piasiic storage containers should be at least
partially uncovered because they form a tight seal.
Whencoeoking with containers tightly covered with plastic
wrap, remove covering carefully and direct steam away
frem hands and facs.

Whsh heating packaged focds, always place them on
& microwave proof dish. Examples are microwave
French fries or microwsve popcom.

D3 NOT desp fat fry In your microwave. Thisisnota
safe procedure In the confined cavity,

LG ROT attempt to do home canning In yourmicrowave,
it Is Impossible 1o be sure all areas of the jar have
reachad bolling temperature for the proper processing
time,

SPONTAMEGUS BOILING — Under certaln
clreumstances, Bguids may startto boii during or shortly
after removal from the microwave. To prevent burns
from splashing lquid, stir liguid briefly befors
removing the contalner from the microwave oven,

This microwave oven is specifically designed to
heat or cook food, and is not intended for
laboratory or industial use.

RMICROWAVE OVEN SHELF
ACCESSORY

Remove the shelf from the oven when not in use.

DO NOT store or cook with shelf on floor of aven.
Product damage may result.

Use potholders when handling the shelf and utensiis.
They may be hot,

DO NOT use microwave browning dish on shelf. The
sheli could overheat.

NESAF20-1



IMPORTANT:

The model and serial number of your oven Is focated Inside the micro-

wave on the left wall,

WINDOW WITH METAL SHIELD
Cooking can be viewed while
keeplng microwaves confined o
oven.

MICROWAVE OVEN DOOR

HANDLE . Pullto open. Door
mist be fatched for oven to i
ocperate. ?

DOOR LATCH

HEHN

I

TEMPERATURE PROBE
RECEPTACLE (8ee page 12)

GRILLE

MICROWAVE OVEN CONTROLS
{See page 7)

MICROWAVE OVEN SHELF
{See page 19)

OVEN VENT AREA

L/

OVENVENT— |

L.OWER OVEN CONTROLS
(Ses page 20)

SELF-GLEAN OVEN

AUTOMATIC DOOR
LATCH o]

BROIL ELEMENT — |

SELF-CLEAN ——"""TT

QVEN INTERICR
(See pages 25, 26)

%mﬂ- h
BAKE ELEMENT

OVEN DQOR GASKET
(See pages 25, 26

GRILLE

LIGHT

BROILER PAN & GRiD
{Bpe page 24)

REMOVABLE OVEN RACK
{See page 2B}

REMOVABLE OVEN
DOOR wWINDOW
{Lower Oven; See page 28)

TEMPERATURE PROBE
{See page 12}
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YOUR MICROWAVE TOUCH CONTROL

MICROWAVE OVEN

HEAEE

ENTER FOOO TBMP COKK %N

WATCH

WEIGHT LBS DEF TwE DEAY CODE
-
&8k || &85k 111213
periSsT | | DERAGET 4 5 6
TEMP AUTO
COOK ROAST 7 8 9
RURE| | A | [ | 0 | |
Kenmore
DISPLAY - Displays time or temperature during determines the proper amount of cooking time until
cooking functions, power level belng used, cooking the foud Is done and oven shuts off.
mode and Instructions. _ “ 7. AUTO DEFROST — Press this pad, then Code
TIME CODX —Presstomicrowave using automatic number and food welght. The cven automatically
PowerLevel 10. You may change power level after sets power levels and defrosting time.
entarng cooking time. 8. AUTQ ROAST - inser! probe, touch this pad, and
TIME DEFROST — Press for gentle thawing at desired number pad for code to temperaturs cook
automatic Power Level 3. You may change power meat with automatic program.
level after entering defrosting time. 9. NUMBER PADS ~— Press thess pads fo enter
TEMP COOK/HOLD — Usethe tempersgture probe cooking, defrosting time, temperature and power
1o conk, Press this pad and then set a lemperature fevel,
97 piessing number pads. Once food reaches this 5 46) b TIMER — This feature uses no micfowave
‘emperalure, the ovenswitchesto HOLD selting and energy when it functions as elther a kitchen timet or
miintaing that temperature untll you open the door as a holding perlod between defrost and time or
or ptass the CLEAR/OFF pad. temperature cooking.
POWER CONTROL — Press Ihis pad before 4y grapy  Anoran selections are made, touch this
entaring another power level number If you want o pad to start oven
cnenge from automatic Power Level 10 (HIGH )
HENG ( J 12. CLEAR/IOFF — Whentouchad, it shuts olf the cven

s :rcooking or Pewer Level 3{L.0W)} fordefrosting.
WITE QOO — Press this pad and then numbay
e nhdhipdeode hainbern, spd oven aulpimatically
Tk s A0 Qie-pIOGRATITEd powsr isvels and

and erases all saltings.

NOTE: The microwave fan operates during microwave
cooking and Is also used 1o cool the control. Heat from
ihe lower oven, along with heat from the microwavs
v af, Gy also couss the fan 1o operate. The fan may
opergle witl hoth ovens off and will turn Hself off

NEMICOT-2



THE HOLD TIMER

The HOLD TIMER has three timing functions:

+ It can be set as a minute timer.

+ |t can be set as a holding time after defrosling.

- it can be set to delay cooking.

The HOLD TIMER operates without microwave energy.

TO SET MINUTE TIMER

The minule timer dispiays minutes:seconds. The
maximum time setting Is 89 minutes and 99 seconds.

1. Press HOLD TIMER.

2. Press number pads to set amount of time. For
example, to set three minutes press 3, 0, and 0.

3 0 { 0

3, Press START.

START

When time Is up, oven signals and display flashes
iiERnu'

To cancel press CLEAR/OFF.

USING A HOLDING TIME

The HOLD TIMER can be used to program a "holding
time" between mictowave cocking functions. Thelime
canrange from one second to 39 minutes and 98 seconds.
A holding time may be found {n some of your recipes.

PROGRAMMING DELAYED COOKING

1. To delay cooking up to 99 minutes and 99 seconds,
touch either TIME COOK, TEMP COOK/HOLD or
AUTO ROAST.

2. Enter cook time, temperature or code by pressing
number pad(s}.
3. Press HOLD TIMER.

4. Enter number of minutes to delay cooking. WHEN
DELAYING TEMP COOK/MOLDor AUTOROAST,
BE SURE PROBE IS IN FOOD,

5. Press START. Timerwillcount downtozero. Cooking
willbegin whentimer countdownis complete. Display
will show power level when cocking begins.

To cancel, press CLEAR/OFF.

Note: Fanand light will operate hut no microwave
energy is used during delay.

If door is opened the countdown will stop. To resume
delay program, close door and press START.

HMOWTO TIMEDEFROST, HOLD AND TIME
COOK
1. Press TIME DEFROSTY.

2. Press numberpadsio setdefrosting time. (Detrosting
is automatically set on power level 3 but can be
changed by touching the POWER CONTROL pad
and 1he deshred power level.)

Press HOLD TIMER.

. Press number pads to set holding time,
. Press THME COOK.

Press number pads 1o set cooking time.
7. Press START.

(As each functicn Is automatically performed, the oven
display shows the Instructions entered and the function.)

When time Is up, the oven signals and the display
flaghes “EMD”. The oven shuts off. To cancel, press
CLEAR/OFF.

QUESTIONS AND ANSWERS

Q. What witl happen if 1 acclidentally reverse my defrost,
hold and cook Instructions?

A. The oven will automatically rearrange your program.
Defrosting will always come first, then hold, and then
the cooking function.

oo B

L™

. Can i defrost and hold only?

A. Yes, All you need to do Is program In Time Defrost
and the amount of time, then program Hold and the
amount of time. Be sureto putthe thawed dishinthe
retrigerator prompily.

Q. I programmed my oven for a specific defrosting time
but it defrosted lenger than necessary. What
happened?

A. When instructions conflict, the oven carries oul the
tastinstruction. Youmay have set ovento Defrost for
4 minutes, hold for 2 minutes, and then defrost for &
minutes. The oven would defrost for 6 minutes and
hold for 2 minutes.

Never let food such as dairy pro-
ducts, fish, meat, poullry, etc.,
sit for more than 1 hour before
cooking starts, whenyousetyour
oven for a delay start,. Room
temperature promoies the growth
of harmful bacteria.

NEMICOB



MICROWAVE TIME CDOKING

Tha thma cooking featurs allows you to pregst the cook-
ing time. Tha oven shuts off atlomaticatly st theend of
the sooking thma,

Pawer isvel 10 (High} Is recommended for most cocks
ing, but you may change this for more flexibility.

1. Press TIME QOO

2. Press number pads {0 enter cooking time.

3 0 0

Power level 10 will be displayed. If power lavel 1Gis not
desired, press POWER CONTROL and then press
number pad to select new power level.

3. Press STARY.

START

When time is up, the oven signals and display llashes
“EWND”. The oven light and fan shut off.

TIREE COOK H

TIME COOK 1l Ieis you set two time cooklng functiens
within one program. This Is ideal when you want to
changa power levels during your cooking operations.

1, Pross TIHE COOK,

8d
gz

2. Press number pads 1o set cooking tims.

3 0 0-}

Power leve! 10 wili be displayed. i power level 1015 not
desired, press POWER CONTROL and then press
number pad to seiect new power level,

3. Press TIME GOOXL

-
B
m

:

power level 10 will be displayed. It desired, change
power level as describad above.

4. Prass number pads to set second conking time.

3 0 0

5. Press STARY.

START

The dispiay will show “COOK TIMEN, the first power
level, and the first programmed cook time, counting
down.

At the end of the first programmed cook time, the
second power level, “COQK TIME", and the sscond
programmed cook time, counting down will show In the
display.

When time Is up, the oven slgnais and display flashes
SERID”, The oven, Hoht and fan shut off,

QUESTIONS AMD ANSWERS

Q. 1setmy oven forthe time cafled for in the recipe, but
at the end of the ime allowed, my food wasn't done.
What happoned?

A. RMazny TIME COOK rselpes give you a time range to
prevent overcooking. Setthe oven for the minlimum
time, tesi the food fordoneness, and cook your food
a Hitle longer If necessary.

. |icuched the number pads and selected my power
level, Whenlicuched START, howeaver, myovendid
not come on. Why not?

a. TIME COOK must be touched before setiing the
cooling time with the number pads or else your
oven will not bagin cooking.

Q. lwanttocook onapowerlevelotherthan High. What
do | need 1o do?

A. Tocook onapower levelother than High, firsttouch
TIME COOQK and set the desired cocklng time. Then
touch POWER CONTROL. "Power 10” appears on
the display. Entsr new power level on the number
pads and then touch START.

Q. Canllinmterrupt my Time Cook fungiion to check the
food?

A. Yes. Toresume cooking, simply close the doorand
press START. The time must be reset for cookingto
resume uniess time Is remaining on timer.

NEMICO9



DEFROSTING BY TIME

«  PowerLevel 3 Is automatically set for defrosting, but
you may change this for more flexibiiity.

+ See your cookbook for defrosting help.

1. Press TIME DEFROST.

2. Prese numberpadsto set 1/2 of defrosting lime inthe
cookbook.

Powerlevel 3wllibe displayed. Hyouwishic changethe

power level, press POWER COMTRQOL and the new

number.

3. Press START.

Whencycle g over, the oven signals and display flashes

“END". The oven automatically shuls off.

4. Turn package over, stir food or rotale dish. Repeal
steps 1-3.

DEFROSTING TIPS

«  Foods frozen in paper or plastic can be defrostad In
package.

« Famlly-slze, pre-packaged, trozen entrees can be
defrosted and microwaved. Remove {rom foil
container and place in a microwave safe dish.

» For even defrosting some foods may need 1o be
broken apart or separated panl of the way through the
defrosting time.

+ Check your cookbook for defrosting tips.
QUESTIONS AND ANSWERS

Q. When | press START, | hear a dull thumping nolse.
What Is it?

A, This sound Is normal. It lets you know the oven is
using a high power level,

24

Can | defrost small items in a hurry?

A. Yes. Raise the power levef after enfering the fime.
Power level 7 cuts the total defrosting time about in
haif; power level 10 cuts the (otal defrosting time to
about one-third. During either, rotate or stir
foods frequently.

Q. Why do the defrosting times in the cookbook not
seemn right for my food?

A. Defrosting times are averages. Defrosting time can
varyaccording to your freezer. Sel youroven forthe
time indicated In the cookbook. If food is still not
completely thawed at the end of that time, reset your
oven and adjust time accordingly.

Q. Should all foods be completely thawed before
cooking?

A. Some foods should not be completely thawed before
cooking. For exampie, fish sticks should stili be
slighily frozen,

Q. Can ! open the door during defrosting to check on
the progress of my food?

A. Yes. You may open the door at any time during
mlcrowaving. To resume defrosting, close doorand
press START. If time Is iefl on the timer, the oven
begins operating. If not, reset timer.

AUTOMATIC DEFROSTING

With Auto Defrost, the oven automatically sets the
defrosting time and power levels for you. Flrst you
choose the code number from 110 3 for the food you are
defrosting, then enter the food welght In pounds and
tenths of a pound (see Gonversion Gulde) and press
START. The oven calculaies deirosting time and
changes power levels during defrosting to give even
defrosting results.

TO SET AUTO DEFROST

1. Press AUTO DEFROST.

2. Press number pad to enter sclected code from Auto
Defrost Guide on next page.

3. Press number pads to enter weight, For example,
press1and 2 forwelght of 1.2 pounds. See Conversion
Guide.

4. PressSTART. Display shows "DEF TIME” and defrost
time counts down.

Twice during defrosting, the oven will beep four times,
“TURN" {lashesin display and ovenshuts off. Openthe
door, altend your food {see Auto Defrost Guide), close
door and press START. When defrosting is completed,
“END"” flashes and oven beeps four times. “END”
remains on display and oven besps every minute untll
door is opened or CLEAR/OFF Is pressed.

STAND TIME

When using Auto Defrost feature, it is necessary to
allow food to stand in order to finish defrosting. You
may remove the food from the oven. In some cases, i
should stand in your refrigerator, Recommended stand
times are glven in the Auto Defrost Guide.

CONVERSION GUIDE

Il welght of food is staled In pounds and ounces, the
ounces must be converted 1o tenths (1) of a pound.
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CONVERSION GUIDE

N welght of food is stated In pounds and ounces, the suncas must be converiad to tenths (-1} of a pound.

O .

TUMGE FOUNDS i} 2U FOUNDE DUNCED FOUNDE f DYPMEEE DOUNMDZ i
T 1 ; 3 840 F i 12-1% 8 |
= 4 j 4 : ¥ i 5 : l
3 . 33 7 14-15 2 !
S S | !
RUTO DEFROET GUIng
. Gops | REGOMMENDED | WNIN-MAX STAND TIME
, |

Seperste and shisld whar:
necessary.

5 minutes

. Frankfuniars, Sausage Separste, Remova delrosted plocas 2 minutss
¥
Ground Meat Turn over. Roemova defrosted arees and broak
apart 5 minutses
Bes! Patiles Turn over, Separate patles. & minuies
Roast Turn over and shield, 30 minutes In refrigerstar
Ribs Turn over, Remave defrosled pleces, Shield if 10 minutas
necessary,
Turn over, 5 minutes
Turn over and Separale and remove defrosted £ minutes

Whole Chlcken

separate,

T e et e
Turn over and shield,

pleges,

R

1€ minutes; run cold
waler in cavity

Turkey Bresst Tum over. Shield where necassary. 20 minutes in rafrigorator

{hreast side up)

Chickan Plecas Turn over. Saperata and remova defrosted § minutes

pleces,
; Cernish Hens (whola) Rermnove wrapper 10 minules; run cold

waxisr in cavily

end turn ovar.

$epmte snd remova defrosted
pleces.

5 minutes

Shrimp, Seallops

Separate.

Separale end remove dafrosted
pleces,

§ minutes

g | "Whole Fillets

Turn ovar and shield
tail and head,

Hald under cold rurining
water

%d3es or Lhin areas of meat witl defrost more rapidly than other areas. ARer first or second signal, feel meat for
i 2rn 8pots and shield these areas with small pleces of Ioil. Do not et foll touch oven walls or oven door.

11
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TEMPERATURE COOKING

Internal temperature is the best testof doneness
for many foods.

Temp Cook/Hold takes the guesswork out of cooking
because the oven automatically switches to “HOLD”
setting after reaching the preset food temperature until
you open the door or iouch CLEAR/OFF.

TEMPERATURE PROBE

Thetemperature probels a food thermometerthat gauges
the internaltemperature of yourfood. The probe musibe
used when using TEMP COOK/MHOLD or AUTO ROAST.

SENSOR HANDLE
A,

chE A

TO SET TEMP/COOK

1. Insert probe into food and seat cable end of probe
securely into receptacie in oven wall. Close door.

2. Press TEMP COOK/HOLD. F (Fahrenheil) in display.

ENTERTEMP wili flashindisplay. Sea yourcookbook

for desired temperature,

Press numbear pads to enter desired temperature.

Press POWER CONTROL.

Press number pads to enter power level.

Press START, If internal temperature of the food is

less than BO°F, the display will show “COOL". I

temperature Is B0°F or above, display wili show

temperature counting up.

7. When setl temperature is reached, the oven wili
sound and display will show “HOLD”. The oven will
then hold the temperature.

B. Press CLEAR/OFF to siop the ¢ycle.

li you fali to use the probe and try {o set TEMP/COOK,
dispiay will flash “PROBE”.

§. Remove prohe and food from oven.

COOKING TIPS

« Use a lower power level; it will heat more evenly
though requiring more time.

« Be sure frozen food Is completely defrosted before
Inserling probe. Probe may break off if It is used in
frozen foods.

+ Cover foods loosely for moisture conirol and quick
even healing.

« Dellcate butler icings, ice cream, frozen toppings,
elc., soften rapldly at warm temperatures. Batlers,
doughs, and frozen foods are alse difficult to cook
with the probe. I Is best to TIME COOK these foods.

@ s w

12

« “PROBE"” will flash H you do not seat the cable end of
the probe securely Intc the receptacle In the oven
wall or if you touch AUTO ROAST and forget to use
the probe.

DO NOT leave the probe inthe ovenifit s notinserted
in food or you may damage the oven.

You can set a minimum iemperatire of 80°F and
maximum temperature of 199°F,

AUTO ROAST

AUTOROAST usesthetemperature probetocook tothe
desired serving temperature. Auto Roast usesup 1o 3
power settings which automatically swiich during
roasting, providing tender, even cooking resulis without
overcooking.

Just as in conventional roasting, only tender roasts
should be Auto Roasted until specified internal
temperatures are reached. Less tender roasts shouid
be microwaved by time, according to your fecipe.

PREPARE THE ROAST

Place tender beef roast on rack in microwave safe dish.
inseri probe horizontally into the center meaty area, not
touching bone or fat. Make sure the handle does not
touch the food or sides of the oven. Cover with wax
paper. Pork or ham roasts need no trivet. Add 1/2 cup
walertoroast dish; cover with plastic wrap. Allow room
for probe when covering. Place meat in oven with probe
to the right. Insert cable end of probe firmly into the
receplacle on oven wall.

NEMIC11-2



TO SET AUTO ROAST

1. Press AUTO ROAST. *“AUTO™ and “TEMP” appear
on display and “ENTER CODE" fiashes.

2. Press numberpad to sei Auio Roast Code, See Auto
Roast Guide.

3. Press START, Display shows “COOL" and “CODE"
until Food temperature reaches 80°F, AtBO°F, display
switches 1o show meat's internal temperature.

4. Whan you saiect Auto Roast Codes 1, 2, 3, o 4, the
oven signais with 4 beeps and “TURN” flashes on
the display when it's time 1o turn the roast over.
Afler you turn the roast, ciose the door and press
START again. (NOTE: Oven continuesio cook after
the signal whether or not roast Is turned over.)

After a pre-programmed food temperature Is reachead,
ovensignals with 4 beepsand “END"appearsondisplay.

AUTO ROAST GUIDE

Use comtainers and coverings as directed. Place
probe corractly In roast before cooking.

»  Racommended codes are also shown inside oven on
Aulo Roast Guide.

Food Code| Final Temp| Approx Time| Hold®
{min. perib.}} {(min.)
Beef
Tender Hoast
Rare 1 115° 10-13 it
Mediom 2 125° 13-15 0
Wall 3 145¢ 15417 5-10
Pork
Lein Roast 4 170° 1417 10
Precocked 3 115° 12-15
Fepiry
Tihs Whel 5 19¢° 10-12 10
Thirhan
Thade Tarkey®r | 3 180° 10-12 10-15
T Phags)
v B oewsty 4 175¢ 10-12 10-15
- P S —

Soccuked to g final lemperature of 140°F oy
-y aUH Lontain hacteria,
cona e standing me before serving
+r oo hulo mealiest area of Inner thigh
] - ¢ rod mnd parallef to lsg.
: onrohe horizontally inlo mealiest ares.

5 MATIC SIMMERING (AUTO
=AY CODE 6)

st tintuastcode § isused for Automatic Simmering,

ol inskides time to bring food 1o 180° F, and hold

Bartemiperature uniil done. Yo set Auto Simmering,

fa instruetions for setting AUTO ROAST. Display
Caws MCOOLT untii food is BO°F, then switches (o show

el emnparelurs until 1BO*F. Oven switches 1o Hold at

180°F unlil you remove food and turn off oven. If stirring
is recommendad, you can resst oven by retouching
START. Press CLEAR/QOFF after cooking.

AUTO SIMMERING QUIDE (AUTO
ROAST CODE 6)

» Total time includes time to bring food to 180°F, and
hold at that temperature until done.

13 Cooking is not recornmendsd.

APPROX.
FOGD TIMEMHOURS COMMENTS
Beet
Pot Roast 57 Add enough fiquid to
just cover meat. i
adding vegetables,
make sure they are
completely covered
by liquid.
Chill 5-8 Precook meat. Place
probe 1" from top
Surface. Stir afler 3
hours, if possible.
Chicken
Stewing 4-8 Add 4 cups liquid.
Insert probe Into
meatjestareaofnner
thigh from below end
and parallel to leg.
Turn over after 1/2 of
time.
Broiler/Fryer 3-4 Same procedure as
ahove.
Ham or Pork
Roast 4-6 Add 4 cups liquid.
Soup
Slock/ 7-1G Make sure that
Vegetable vegetables and meat
are covered by liquid.
Stir every 3 hours,
Split pes 5-7 Add enough Hquid to
! coverpeasatleast?”,

AUTOMATIC COOKING

Use AUTO COOK lo eliminate your need to ook up
cooking time In your cookbook or guess how long to set
cooking time. By sensing the steam that e&Capes as
lood microwaves, thecontrol adjuststhe oven's Cooking
time {0 various lypes and amounts of food.

This fzature Is best used with foods that you want lo
sieam or retgin moisturs.

NOTE: Use of the metal shell with Automatlic
MEMIC12-1




TO SET AUTO COOK

1. Press AUTO COOK.

2. Press numberpad of desired Code. See charionnext
page.
3. Press START.

Theword “AUTO"” appears onthe display andthe sensor
is activated to sense steam from food.

Refer to section on contalners and covers on page 17,

KEEP DOOR CLOSED

Do not open the oven door while “AUTO™ is displayed.
Steam escaping from the oven can affect cooking
performance, if the door is opened, “ERROR" appears.
Close the door and press START immediately.

AUTOMATIC COOKING CODES

Automatic Cooking Codes 1 through 9 are designed to
give you easy automatic results with a number of {oods.

CODE 1 is designed for reheating foods quickly and
turns off the oven automatically as sooh as the sensor
detects steam from ihe loods.

When CODES 2 through $ are seslected, the oven
determines how much additional cooking time is nesded
after steam has been sensed. Oven automatically
switches to TIME COOK and signals. When the signalis
fieard, the oven door may be opened for stirring, turning
or rotating food.

A guide behind the oven door lists cocking codes. for
frequently prepared fresh or uncooked foods.

14

TO ADJUST AUTO COOK CODES

You can set the oven 1o cook for 20% less time than the
code would regularly provide by adding a 1 after any
Auto Cook code. You can set the oven to cook for 20%
more time than the code would regularly provide by
adding a 9 afler any Auto Coaok code.

1. Press AUTQ COQK.

2. Press number pad of code and press 1 to adjust the
code to cook 20% lesstime or 8 to adjust the codeto
cook 20% longer.

3. Press START. "AUTO” shows on display. DO NOT
OPEN DOOR until first signal, then rotate dish 1/2
turn it needed. Close door and press START to
tinish cocking.

FOODS RECOMMENDED

A wide variely of foods including meats, fish casseroles,
vegetables, leftovers and convenience foods can be
Auto Cooked,

FOODS NOT RECOMMENDED

Foods that mustbe cooked uncovered, focds that require
constant gtlention, foods that require addition of
ingredients during cocking, and foods calling for a dry
fook and crisp surface after cooking should not be Auto
Cooked. Time cock these foods. Foods that microwave
best using the femperature probe shouid be Temp
Cooked or Auto Roasted.

NEMIC13-1



AUTOMATIC COOKING CONTROL GUIDE

Do not open oven doorduring Auto cycle. Whenoven
sighals and countdown time Is displayed, door may
be opened for stirring, turning or rotating food. To
resume cooking, close door and touch START.

Match the amount of food to the size of comtainer, Fill
confainers at least 1/2 fuil,

Add 1/4-1/2 cup water to fresh vegetables.

Mast foods should be coverad with lid to dish orwax
paper to prevent spatiering 1o keep oven clean.

tightly to ensure even cooking.

Be sure outside of contalner and inside of oven are
dry.
i food needs additional ¢cooking, return to oven and
use Auto Cook Code 1.

Use preference contrel “1” or “9” to adjust cook
times to suit your individual tastes. See page 14,

Use eof Automatlic Cooking feature with
DOUELE DUTY® shelf is not recommended,

Spareribs, potroasts and meatioaf should be covered

MOTE: Oven will not accept “Auto Cook Code” ii the oven is hot. If the words “Auto Cook Delay”
appear, you must cocl the oven before using Auto Cook or you may choose to use Time or
Temperature Microwave Cooking.
“Auto Cook”
Food ' Code Container Approx, Time Comments
Canned Foods
Thin foods such as 1 Microwave-sale 23 minJoup | Cover with lid to dish or wax
soup, broth, gravy. container matched to paper.
size of food.
Thick foods such as canned 1 Microwave-safe 4 min/oup Cover with lid to dish or wax
ravioli, ehunky soups, beef contalner matched to paper,
stew, all canned vegstables, size of {ood.
Lefiovers 1 Microwave-safe 4 min.fcup Cover with lid to dish or wax
container maichedto size paper. >
of food.
TV Dinners 2 Cook in container (see 8-10 min. If foll tray Is no more than 3/4"
{except for those with comments). deep, remove foif iop, relurnto
pasta) original box and reclose box, if
tray is more than 1" deep
Frozen Entrees 2 ggg‘;;:t:;mainer (see ;7-20 n:ji;z, remove food and place in
- epPending | microwave-safedishand cover.
on size if dinner is In paper board
container,remove fromboxand
cook In original container.
Erozen Pouch 2 3-8 min. When microwaving meals
Menis containing 2 pouches, make 1-
inch slitincenter ofeach pouch.
Place pouch containing meat
on microwave-safe plate, with
remaining pouch on top. Flex
pouch belore serving,
Frozen Lasagna 5 1 or 1 1/2 gt. casserole 10-20 min, Remeve lasagna from foll fray
with 1id 1o dish, and place In microwave-sale
dish and cover. Letstand3te5
minutes befora serving.
Casseroles
Withprecooked ingredients 4 2-3 gt. casserole with 1216 min. Cover with lid,
in a while savee such as id to dish.
tuna noodis casserols,
turkay letrazzinl.
With raw ingredients such & 2-3gl.casserole with Hid 1624 min. Cover wilh iid.
a3 hamburger patly staw, to dish,
! sealloped polatoes,
. sealood casservles,

e 15
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AUTOMATIC COOKING CONTROL GUIDE

“Auto Cook”

Food Code Container Approx. Time Comments

Meats and Seafood

Chicken pleces (up lo 5 12 X B x 2-in. glass 8-20 min, Cover with wax paper to pravent

31Ibs.) dish spatters.

Fish fillets {1 Ib.) 1 12 x 8 x 2-in, glass 6-9 min. Cover tightly with plastle wrap.

dish

Meat loal {1 1/2 1bs.) 9 10-in. ple plate 25-30 min. Cover tightly with plastic wrap.

Hamburger patties 3 12 x 8 x 2-in. glass 7-9 min. Cover with wax paper. When oven

{4-5) dish signals, rotate dish /2 turn,

Sausage patiles 5 12 % 8 x 2-in. glass 7-8 min. Cover with wax paper. When oven

{tie.) dish signals, rotate dish /2 turn.

Pork chops 6 12 x 8 x 2-in_glass 22-25 min. Baste with barbecue sauce. Cover

{4-1" thick) dish withwax paper. When oven signals,

. rotate dish 1/2 turn.
Spare tibs
{up to 3 ibs.) 7 13 x 8 x 2+n. glass 1 hir. 30 min. Cover tightly with plastic wrap,
dish 1 hr. 45 min. veniing one corner. When oven
signals, rearrange ribs.

Swiss steak 7 3 gt. cassercle wiid 60-85 min. Cover with lid,

{1 1/2 Ibs.)

Chuck roast 13 %9 x 2-in. glass 6550 min. Cover lightly with plastic wrap.

{up 1o 5 1bs.) dish

Shrimp (up to 1 1b.) & 1 12 gl. glass dish wi 4-6 min.

lid

Rice

Regular, raw, 1 cup 9 2-qt, casserple wilid 2128 min. Follow instructions on rice

package.

instant, 1 cup 1 2-gl. casserole w/lid 5.8 min. Foliow instructions on rice

package.

Vegetables

Fresh siuch as carrols, 2 2-gl. casserole wiid 1015 min, Add 1/4 to 1/2 cup water.

artichokes, cauliflower, Cover with lid.

brocool, brussels

sprouts (1 1.}

Baking potatoes, 2-4 8 None 816 min. Pierce with fork and place onoven
depending floor in a square arrangement. Tum
on number potatoes over when oven signals

artd remaining time Is displayed.

Frozen block such as 1 112 qt. casserole w/ 810 min. Add 2 tablespoons water.

peas, green beans, Ikd Cover with lid.

spinach, broceoll

Lima beans 1 1 1/2 gt. casserole wilid 12-13 min. Add 1/4 cup water. Cover with lid.

Frozer pouch such as 2 Lay pouch on 7-9 min. Make 1" slit in pouch before

broceoll in butter sauce, microwave-safe dish cooking. Siir well before serving.

corn, peas

Fruit

Baked apples, 4 1 2-qt. casserole w/lid 12-14 min, Core apples and {il} with butter and

brown sugar. Cover with lid,

If after completing Auto Cook Cycle, food needs additional warming, simply re-cover food and use Auto Cook

Code #1.

16
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MICROWAVING TIPS

« Make sure all cookware used in your microwave oven
Is sultable for mierowaving. Most glass cassaroles,
cooking dishes, measuring dishes, measwring cups,
custard cups, potlery or china dinnerware which does
nol have mealallic ithn or glaze with 3 melallic shasn car
be wszL  Boms cookware Is labslad suiiabie for
werowaving

Hyou arg not sure it a dish i microwave-sais, use tinly
1254 Place in the microwave ovan both the dish you are
iwsling and a glass measuring cup filled with one cup o’
watel, Set the measuring cup of waiar either in or nexd
ig tha dish. Microwave 1 minute at High power. i the
dish heats, # shouid not be used for microwaving. fthe
dish remaing cool and only the watar in ths cup heals,
then the dish is microwave-sale.

. Faperiowels, wax paper and plastic wrap can be used
in coer dishes in order 10 retain molsture and prevent
spattering. Be sure to vent plastic wrap so steam can
gscape.

- Seme microwaved foods require stirring, retating or
rearranging Check the cookbook.

+ Steamn builds up pressure in foods which ara tightly
covered by a skin or membrane. Plerce polaioes, egg
yolks and chicken livers to prevent bursting.

SOODKWARE FOR SHELF HEATING
AND REHEATING

Beiore placing food in dishes to cook using your
microwave oven shel, check to see if the dishes will §it
togalher on orunder the shelf. Alse, be sure coockware
is microwave-sale,

Cuokwarg lor heating or reheating inchudes a 1-cup
measuring cup, 9x5x3-inch loaf dishes or 8-inch pie
piales.

LeRovers may be placed In small individual ceramic or
plastic bowls or divided plates.

Use wax paper or plastic wrap instead of lids on
casserolas. Lids may add too much height o dish.
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AUTOMATIC CODKING
COMNTAINERS & COVERS

CONTAINERS AND COVERS

Appropriale conmainers and coverlngs help assure good
cooking resulis,

- Always use microwave-safe conlainers and cover
thern with lids, wax paper of plastic wrap. Wonder It
it's microwave safe? Put it to the test described In
iicrowave Cooking Tips.

Never use tight-seallng plastic covers—they can
prevent steam from escaping and cause food to
overcook.

»  RMaich the amount of food to the size of the contalner.
Fill containers at least half full.

- Be sure the cutside of the cooking container and the
insige of the microwave oven are dry before placing
food in the oven. Beads of molsture turning Into
steam can mislead the sensor.

= Stir or rojate some foods after a beeping signal. See
Automatic Cooking Control Guide.

Use microwave-sale cassersles or bowls for entrees
and vegetables. Cover with lids that fit. If llds are not
availabie, use plastic wrap or wax paper. Plastic wrap
should be loose over food 10 allow for expansion. Seal
by pressing plastic wrap firmly around edges.

For frozen entrees In paperboard trays, remove tray
from box but do notremove filim overtray. Thick entrees
may take longer to cook—see guide on page 15.

Forfrozen foods in metal trays, remove foll coveringand
baked goods, re-inseri tray Into box and close ends of
box.

Stit plastic pouches 1inch as shown above. Break food
up thoroughly after oven signals.

Use oblong or square containers for chicken or cornon
the cob. Plastic wrap covering should be icose over
food to allow for expansion. Seal by pressing piastic
wrap firmiy around edges.

Paper plales—while they may be used for Time and
Temperature Cooking and Defrosting, do not use them
with automatic cooking. Use microwave-safe plates or
bowis for reheating. Cover with plastic wrap of wax
paper.

Follow Automatic Cooking Condrol Gulde setting for
casseroles, Cover casserole meat and vegetables with
sauce. Cool hot ingredlents or sauces. i they ara not
cool, use TIME CCGOK,
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QUESTIONS AND ANSWERS

Q.

;(:v

Vihy does my oven cut off after the Auto cycle when
using Auto Cook Code 1 when it does not after other
settings?

Whan using Code 1, there is no segond phage of
minuies counting down. Cooking is complated in
first phase oi cooking.

if food is not compleisly cooked afier using
suggesisd code, what should 1 do7

Use Time Codk and powsr level 10 for a few minuies
to complets cooking.

Do ali fresh or frozen vegatables require a sianding
period after cooking with Auto Cook?

Most vegetables are cooked to 2 crisp siate during
Auto Cook. 1 Is recommended that yvou let the
vegetables stand for ud to 5 minules depending on
size and density of pleces. The standing time also
enhances the overall flaver and appearance of most
vegetables.

What If | don't fully cover the dish in Auto Cook?

Oven sehses sizamtoo quickly, shortens the cocking
time and undercooks food. Cover tightly and resst
Auto Cook.

Do the shapes and sizes of foods maks a difference
when using Auto Cook?

Add water 15 the vegelableg as recommmendad on
gulde and cover well for even, compleia cooking.

Should luse Auto Cook to cook pudding or sauces?

Most pudding and sauces require a lot of stirring
during cooking; therefore, time cooking is
recommended,

18

. My scalloped potaioes were not completaly cocked

after using Auio Cook, Why not?

. Wyouprepared the sauce inthe ovenpriorto soven: |

the polatoas with the sauce, there may have bw

too much remaining moisture in the oven. Div

oven compietely bafore using Auto Cook since 1,

function operates by sensing steam In the o

Algo, starling Aute Cook with hol foods caus.
ieam in the oven oo soon.

Whichioods are best Tima Cooked, ratherthan Au
Cooked?

. Bakery foods, candies, melied chocolate or foods

whan a dry or crisp surface Is deslred are cooked
best by Time Coolk.

- Are plastic containsrs with tight fitting lids

appropriate for Auto Cooking?

. Mo, most types of plastic storage dishas, buller

tubs, etc., are not recommended for microwaving.
Also light fitting plastic lids may prevent adequaile
steam from escaping and may kesp food from
cooking proparly.

. 1tried to warm chow mein noodles using Auto Cook.

Why didn't this work?

. Food must have some moisture in order 1o create

steamn. Dry foods such as chow mein noodies,
potato chips and other such foods do not have
enough moisture.

. May tuse Auto Cook when I am cooking my foods In

mora than one dish?

. No. ltis best to use Time Cook when cooking many

foods,
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YOUR MICROWAVE OVEN SHELF

IMPORTANT SAFETY
INFORMATION

e DO NOT STORE OR COOK with
shelf on floor of oven. Product
damage may result.

» Use potholders when handling
metal shelf and utensils. THEY
MAY BE HOT.

« DO MOT store microwave
browning dish on metal sheif.

e Use of shelf with Auiomatic
Cooking is not recommended.

The wire shelf is designed for added capacity heating
and reheating In your microwave oven. More than
one food may be heated or reheated and ready (o
serve at the same time.

When microwaving with the oven shelf, it is important
to arrange foods properly. Cookware size isimportant.
Ee sure dishes will fit together on or under the sheli.
Food size should be considered; foods over 4 Inches
tigh or 3 1/2 Ibs., are not rscommended for sheif
cocking.

Batters and dough foods and also uncooked foods
which need to be prepared from scraich should be
cooked without the oven shelf following recipe
directions.

Use potholders when handling foods heated together
will your oven shelf, especially when heating iarger
amounts of food. Exira steam generated from multiple
food cooking may make cookware hotter than with
regular microwaving.

POSITIONING THE SHELF

To position the microwave oven shelf, tip the back
slightly and fit the shelf support guides onlo the support
guides located on each side of the oven in the rear.

Next, lower the front until the sheli support guides fif
cniothe support guidesilocated ateachside ofthe oven
in the front.

When properly positioned, the shelf shouid fit snugly in
piace, be level and not touch the back wall of the oven.

If arcing oceurs when using the shelf to cook
more than one food at the same time, turn the
cven off. Make sure the shelfis positioned right
side up on all four shelf supports and not touching
oven walls.
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REHEATING IN YOUR
MICEBOWAVE
Tips for Reheating Similar Foods

» Two plates of leftovers — Arrange thick or dense
foods to outside edges of plate and cover with plastic
wrap. Stagger plates with one on ghelf and one on
oven floor. Microwave for 2-3 minutes on HIGH (10)
and reverse posiilon of plates (top to bottom) and
rofate 1/2 turn. Continue heating untll hot.

« Two casseroles — Cover with plastic wrap. Use
staggered arrangements of food. Place food ont right
shde of shelf and left side of floor. Microwave and
reverse positions of food after 1/2 of time, Also, heat
small bowls of lefiovers this way, stirring and
reversing positions alter hatf of time.

+  Twofrozenentrees (5-7 oz, each) ortwo TV dinnerg—
Foliow package directions. H there are foll covers,
remove them. Place one TV dinner on right shelf and
sacond dinner on left floor. Microwave and reverse
poshions (fop and bottorn} and rotate foods 1/2 turn.
Continue microwaving as direcled untli foods are
done.

Tips for Reheating Different Types of
Food '

When heating different types of food together, foods
which should be served hot must be placed onthe gven
floor, while foods which are only warmed should be
piacad on the sheli. Microwave energy enters the oven
from the botiom only. it is important to remember that
foods absorb microwave energy &t different rates. You
may need 1o start heating large or dense food a few
minutes ahead of smaller or less dense foods. Stagger
and rotate foods as described above.

70,
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YOUR LOWER OVEN CONTROL

LOWER OVEN
SET
5 (B188 e
wep goRE B BT
B COOK ‘
AKE THME 1 2 3
STOP
BROIL STE 4 5 6
CLEAN CLOCK 7 8 Q
oL TIMER CLEAR
0D | onioFF | |START 0 OFF
S2 MICROWAVE FAN MAY OBERATE
WHIELE OVEN 15 CLEANING

Ciock must be set before any Conventicnal Oven Timer
function will operate. -

1. DISPLAY — Displays time of day, time or
temperature during cooking, cooking mode, and
tells you what {0 do next.

2. BAKE — Press to sst oven to bake.

3. BROIL — Lets you broil at full power by touching
BROIL and START pads. Letsyou salect Lo Broilfor
longer, slowsr broiling.

4, CLEAM — Press to szlect Sali-Cleaning function.
Foliow allinstructionsin sectionon Self-cleancycie.

5. GYEN LIGHT — Pressic turnoven light on and off.

6. COOK TIME —Usetoenteramount of limerequired
for automatic baking.

7. STOP TIME — Use when baking or cleaning to
enter the time of day you want oven to turn off.

8. CLOGK — Press to enter time of day or check time
ol day when dispiay is showing other information.

g, TIMER — Lets you time any kitchen function.

10. START — PRESS to start any cooking or cleaning
function.

CLEAR/OFF — Cancels all operations except
CLOCK and TIMER.

MUMBER PADS — Press these pads 1o set any
function requiring numbers; time of day on clock,
timer, cven temperature, internal food temperature,

i1,

12.
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starting and stopping times for timed oven
cperations.

THE CLOCK

To change the time of day all lower oven controls must
be off.

When power is first connected to your cooking center o
after a power fallure, the digital display on both the
microwave and the lower oven control will show lighted
8s and 183 and all oven functions for about 15 seconds.

Then a!l tights go off and “RESET” appears in the upper
display and “PF” (Power Failure) appears in the lower
display.

TO SET THE CLOCK

CLOCK RUST BE SET BEFORE ELECTRONIC
CONTROLS FOR LOWER OVEN WiLL WORK.

1. Press CLOCK.

1 CLOCK

2. Press number pads to set time of day.

)2 ][0

1. Press STARY.

0

START

TO RECALL TIME OF DAY

To check the time of day when display is showing other
information, press CLOCK. The time of day shows as
long as you press CLOCK, plusan additional 3 seconds.

TO ELIMIMATE CLOCK DISPLAY

if you do hot wish to use your Clock you can blank the
time of day onyouroven. Althoughyouwilinot seeil, the
clock willmaintain the correcttimeof day. it willreappear
for the duration of any funclion that displays a start time
and stop time,

1. Press and hoid both CLOCK and STOP TIME wnth
display goes blank.

S0P

CLOCK TiME

To make the time of day reappear press CLOCK.
TIMER

The Timer can be setup to 11 hours and 59 minutes. The
Timer counts down in minutes until the last minute is
reached, then seconds are displayed. When the timer
reaches "0”, "TIMER” flashes in the display.
NCERC05-1



The smallest amount of time you can sei Is 1 minute.

NOTE: The Timer does not conirol oven
operations. CLEAR/OFF does not control the
Timer.

TO SET THE TIMER

1. Press TIMER.

2. Press NUMBER pads to set the amount of time you
want. For example, press 3,0,0, to set three hours.

3 0 0

If you make a mistake, press TIMER twice and begin
again.

3. Press START.
‘STAF&T

1he Timer will immediately stant to countdown. After 1
minute has passed display will change. When time
cuntdown is complete, the control witl beep four times
and {he display will flash. Press TIMER to caneel.

70 CANCEL TIMER
4, Press TIMER.

THE RECALL MODE

Tuush ihe pad of any function you have set to recall the
intcrmation you set. The display will showthe setting for
4 seconds.

If you recall a function and want to change it, press the
appropriate pad and then enter new setting. Next, press
START.

TO SET BAKE
1. Piess BAKE. The display will show 0.

BAKE

2. Press number padstoenterthe temperature caliedfor
in your recipe. For example, press 3, 5, and 0, to set
350°F.

3. Press START. The display shows "BAKE”, “TEMP",
the oven settemperature and actual oventemperature
as the oven heals. When set lemperature is reached,
the control beeps six times and “PrE” flashes In the
display. The display then shows the set temperature
continuously.

4. When baking is compieted, press CLEAR/OFF.

HOTE: You can change the bake temperature while
baking by pressing BAKE and the nuimber pads for the
new temperature.

TO SET IMMEDIATE START

Use this feature to start cooking now and have oven
aulomatically enter HOLD MODE at end of cook time.
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1. Press BAKE,

2. Press number pads {o enter oven temperature.

3. Press COOK TIME.

4. Press number pads to enter length of cook time
called for in your recipe. (Hours:minutes).

8. Press START. .

6. When cook time Is complele, the oven enters tha
HOLD MODE. Press Ci.LEAR/OFF whan you are ready
{0 remove the food.

TO SET DELAY START

iise this feature to set your oven to turn on and
automatically enter HOLD MODE at a later time.

Follow steps 1 through 4 under TO SET IMMEDIATE

START, then:

5. Press 8TOP TIME.

6. Press number pads to enter time of day you wan!
oven {o turn off.

7. Press START, The control calculates the correct
start time. Display shows time of day, “BAKE",
“START TIME”, AND “STOP TIME". The start time
appears In the lower left display, and the stop time
appears in the lower right dispiay.

NOTE: If you entered an impossible Stop Time
and Cook Time combination, such as one that
would require a start time earlier than the current
time of day, the “Err”, “START TIME", and “STOP
YTIME” flash on display. To correct, press COOK
TIME and enter the correct cook time or press
STOP TIME and enter the correct stop time.

8. When Stop Time Is reached, the oven automatically
enters the HOLD MODE. Press CLEAR/OFF when
you are ready to remove the food.

THE HOLD MODE

Your oven autematically enters the HOLD MODE after
completing timed bake. At the end of timed baking, the
word “End” flashes 4 times In the display and the control
beeps 4 times. The oven temperature decreases to
150°F and the lower right digplay flashes “HId". The
oven temperature will remain 150°F unill you press
CLEAR/QFF.

When you set your oven for a delay
start, never let foed such as dairy
products, fish, meat, etc., sit for
more than 1 hour before cooking
starts. Room temperature pro-
motes the growth of harmiul bacte-
ria. Be sure the oven light is off
because heat from the bulb will
speed bacteria growih,

The low temperature zone of this
range (between 150° and 200°F} is
available to keep hot cooked foods
warm. Food kept lenger than two
hours at these low temperatures
iy spoil.
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DVEMN COOKING

L]

Whan cocking a food for the first Hime In your new
oven, usa time glven on recipes as a guida.

Your new oven has been st correctly gt iha Irctory
and Is mors apt to be accurate than ihe oven
replacad.

After you hava used your oven for awhile, H you feel
your oven should ba hotler or coolar, you can adjust
it yoursell, Sse THEBRMOSTAT ADJUSTHMENTS
it this manual,

Always foliow recipe carefully.
Measure Ingredients propetly.
Lise proper pan placemant,

Place pans on tha oven racks with 1" to 1 1/2" of alr
space on alf sides of each pan. Avold overcrowding
the oven.

Fans too closa to each other, to oven walls ¢t to the
oven bottom block the free movement of air. Im-
proper air movement causes uneven browning and
cooking.

4 cake layers

When baking several items stagger pans so that na
pan is directly above another.

Let the oven pieheal thoroughly before cooking
baked products. Listen forpraheal notificationions
and put the food in the oven.

Opening the door too ofien to check food during
baklng will allow haat loss and may Ccaus2 poor
baking resulis.

Cakss, cockies, mulins, and Quick breads should
ba baked in shiny pans — 1o reflect the heat -—
becauss they should have a light golden crust.
Yeast breads and ple crusts should be baked In
glass or dull (non-shiny) pans — to absorb the heat
- hecause they shiould have a brown, crisp crust.

Be zure the underside of the pan ig shiny, 1o0.
Darkened undetsides wiil absorh the heat and may
cause over-browning on the botiom of your food,

QOven temperatures should be reduced 25 degress
betow recommended temperatures i exteriorofpan
Is predarkened, darkened by age or oven proof
giass,

There may be some odorwhenthe ovenisfirst used.
This is caused by the heating of new paris and
insulation.

Do not cover an entire oven rack with foil. The foll
can block normat heat flow and cause poor baking
rasulls, Do notplace any foll directly above thehake
element. Foil used on the oven boitom under tha
element may damage the oven surface,; therefore, it
should not be used.

Cookies should be baked on flal cookie shesis
without sides to allow the air to circulate properly

Whean recipes require preheating, have food naarl,
belore you open the oven door. H tha oven doot
sliowed o remaln opan for more than a bitet Lims
thp preheat temperature will be lost
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Broiling
TO SET BROIL

CLEAR

o
{ BROIL OFF

-—d

. Press BROIL. "HI" and "BROIL" appear In display.

2. Press BROIL. againtoset LO broll, Youcanalternate
between Hi(550°F) and LO{450°F) by pressing
BROIL.

3. Press START,

4. Press CLEAR/OFF when broiling Is complete.

iost foods can be brolled at the HI broil setling.

Select the LO Broi sstting to avoid excessive

browning or drylng of foods that should be cooked

to the weli-done stage (such as thick pork chops or

pouitry).

BROILING TIPS

< Your lower oven door should be open to the BROH.
STOP position while brolling.

< Use only the broller pan and grid that came with
your range for brolling. They are designed for
proper dralnage of fat and Haulds and help prevent
spatler, smoke or fire.

« Do not preheat when brotiing. Preheating may
cause the thermostat 1o cycie the broll element ofl
and on. For even broiling on both sides, stari the
tood on & cold pan.

< Trim the outer layer of 1at from steaks and chops.
Slit the falty edges to keep the meat from curling.

«  For maximum julciness, salf the first side just be-
fore turning the meat. Salt the second side just
before serving.

+  Brush chicken and fish with butter severallimes as
they broll. When brolling fish, grease the grid to
prevent sticking and broil with skin side down, Itis
not necessary to turn figh,

+ Neverleave a soiled breiler pan in the range.
Grease in the pan may smoke or burn the next time
the oven Is used.

+  Be sure you know the correct procedure for
putiing out a grease fire, See the seciionon
safety,

Do not cover the entire broiler
arid with {oil. Poor drainage
of hot fat may cause a broiler
fire.

It a fire starts, close the oven
door and turn controls off, I
fire continues, throw baking
soda on the fire. Do not put
i watler on the fire,
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POSITIONING BROILER PAN

Brolling Is cooking by direct heat from the broll elemeant.
Tender cuts of meat or marinated meat should be se-
lected for broiling. For best resulls steaks and chops
should be at least 3/4" thick.

After placing food on the broller pan, put the panon an
oven rack In the proper position. The recommended
rack position and coaking time can be found I the chart
below.

The closer the food Is to the broli element, the faster the
meat browns on the outside, yet stays red to pink in the
center. Moving the meat farther away from the element
lete the meat cook to the center while brownling cutside.
Stde one shouid be cooked 1-2 minutes longer than side
two.

Rack
Position {Total Time
Food 4 = Highest] (minutes)
1 = Lowest
Steak ~ 1" Thick
Rare 4 811
Madium 3 13-15
Well Done B 3 2123
Ground Beaf Patlies
Medium 3 16-18
Weli Done 4 7.3
Lamb Chops ~ 1" Thick 3 18-21
FPork Chops - 1" Thick 3 2729
Pork Chops 1/2" Thick 3 1618
Ham Slice ~ 1/2" Thick 3 11-12
Fish (Flllets) , 3 1%-13
Chicken (Halves) 2 45-55
Frankiuriers 3 B-11
Bacon 3 8-11

This chart Is a general guide. The size, welght, thick-
ness, and starting temperature of the food, as well as
your own personal preference, wlli affect the cooklng
time. Times In the chart are based on the food being &t
refrigerator temperature,
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THE SELF-CLEAN CYCLE
BEFORE A CLEAMN GVOLE

1. Remove the broller pan and grid, oven racks, ail
uianslls and any folt that may be nihe oven, Uo nol
Uy to sizan wiensiis of any olhey objecis in hs oven
during & seik-ciean cycie. i oven racks areieft in
the range during » cizan cysie, they will daskien
iose thelr iuster and becoms hard o siide. |
you choose o isave the racks in the oven, you can
polish the edges of the racks with steel wool ang
apply a small amount of vegatable oii to the rack
edges afler the seli-clean cycle. This will make the
racks easier to slide.

Sollonthe puen front frame thedoariineroside the
door s2al, anc thefronfedge of the ovencavily spprov:
1" Inlo the oven) wili not be cleanad during g olear
cycle {see lllustration below). Clean these areas by
hand before starting a clean cycle.

~E

e

Lo not allow waler torun down inside the slols
in the door. Open the door completely when
cleaning the top edge.

FRONT FRAME

T DOGR LINER

Use hot watsr with a soap-filled steel wool pad, then
rinse weall.

. Wipe up heavy spiliovers on the oven bottom. 700
much soll may cause smoking during the clean cycle.

_ Do not rub the door s2al. The fibergiasa matarial of
the seal has an extremely low resisianss 10 abrasion.
An intact and well fitting oven door seal is essential
for energy efticient oven operation and good baking
resulis. If you notice the seal becoming worn, frayed
or damaged in any way or if it has become displaced
on tha door, you should repiace the seal.
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TO SET SELF-CLEAN CYCLE

i. Press CLEAN. The dispiay will flash “START® gnd
show the last eniered clean tims.

S
s

:. You oan select 2 pew clean o pressing o
number pads 1o enter houre: minulss desived for
cleaning. The most frequenily recommended zlean
fima I8 three hours. You can 5ot a cleantims 01 1:3D

{one hour and thirty minutes) up io GG {four bourst.

=t J

=

To begln cleaning Immediately, prass START. The
digplay Will show the stop time, ang BLOGK® will
flash in the display for 15 seconds whlig ihe S
locks, When the door Is locked, “LOCKED" 4
remain In the disnizy.

T DELAY START OF CrEak

melnre sefling delay stant, mare sweine bvehi L.
the correct lime of day.

Follow steps 1-2 above, them:
3. Prass 5TOP TIME pad.

4. Press number pads for the time of day you wan
cleaning to be finished.

5. Touch STAHT.

Display shows “START TIME", “STOP TIME”, “CLEAN"
and the ime of day. Whenthe doorislocked, “LOCKED”
wili remain in the display.

NOTE: Ovan avismatically Hgures the sizrting
time so clasning will end al the stop time you
have seiected.

it you enter an impossible stop time, then “ERR”, “START
TIME", and “STOP TIME" fiash inthe display. Tocorrect,
press STOP TIME and enter a new stop time.

MOTE: Bolh the lower oven fan and the micrs-
wave [an may operate during or afier seli-clean-
ing ond will continue to operate until control
¢ omparkment temperalures ool dow.

yYour pven linht should be OFF during a seif.clean
cyele s prelong the life of the bulb.

v
it

3

A
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AFTER A CLEAN CYCLE

After a clean cycle Is complete, the oven door will stay
tocked until the oven temperature cools to a sale leval.
When the oven has cooled “LOCKED” wili disappear
from display. “CLEAN" will remain In display until you
press CLEAR/OFF or enter an oven operation. NEVER
TRY TO FORCE THE DOORTQ OPEN WHEN "LOCKED”
IS IN THE DISPLAY,

Afteraciean cycle, you may notlce some whiteash inthe
oven. Just wipe it up witir a damp cioth.

If white spots remain, remove them with a soap-filled
steel wool pad. Be sure to rinse thoroughly with &
vinegar and water mixture. These deposits are usually
a salt residue that cannot be removed by the cleancycle.

H the oven Is not clean aifler one clean cycle, the cycle
may be repeated.

TO INTERRUPT A CLEAN CYCLE

1. Press CLEAR/OFF,

2. Waituntil “LOCKED” Is noionger in display and door
will open easily. Never force the door.

NOTE: The microwave cooling fai will come on ap-
proximately one hour into the ¢lean cycle. The
fan will run for 2 short period of time after the
clean cycle Is completed,
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QUESTIONS AND ANSWERS

Q.

A,

O >0 >

o P

PO

i my oven clock Is not s&t to correc! time of day, can
I stlll seli-clean my oven?

Yes, however, If you desire to set a delay seli-clean
cycie 1o end at a specific time of day your c¢lock
shouid be set to the correct time of day.

. Can | use commerclal oven cleaners on any par of

my seif-cleaning oven?

. Nocleaners or coatings should be used on or around

any part of this oven.

. Can iclean the woven gasket around the oven door?
. No. Do not to rub, move, or damage the gaskel.

. Is  normal to hear “crackling sound” during clean-

ing?

. Yes. This Is the metal heating and cooling.

. Why do | have ash left in my oven after cleaning?
. Some types of soll wili leave a deposit. it can be

removed with a damp sponge or cloth,

. What should 1 do If excessive smoking occurs during

cleaning?

. This ie caused by excesslve soll and you should

switch the OVEN to OFF. Open windows to rid room
oi smoke. Allow the ovento coolfor al least one hour
before opening the door. Wipe up excess soli and
reset the clean cycle.

Shouid there be any odor during the ¢leaning?
Yes, there may be a slight odor during the first few
cieanings. Fallure to wipe oul excessive soil might
alsoc cause an odor when cleaning.
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CLEARIMNG TIPS

On the foliowing nagss, alt removabile parts of your Cooking Cent

your Cooklng Center, Warmmw

range. Do not use maial seouiing pads, except whers recominanded.

o

Porcelain enamel looks fike a palnted surface.

of are chown. Rsfer o thoss pages when cleaning
ater, a rild detergent, and a soft cloth are saie to use on ali clzansble parts of your

Range finish will be porcelain enamel.

PART

CLEAMIHG MATERIALS

REMARKS

Bake and Broll Unlis

DONOT cleanthebake andbroll
uniis

Any soll wilt burn off when the unlt Is
heated. NOTE: The bake unitis hinged
and can be lifted gently to clean the oven
floor. i spillover, resldue or ash
accumulates around the bake unit, gently
wipe around the unit with warm water.

Brolier Pan and Grid

Detergent, warm waler, soap-
filled scouring pad, plastic
scouring pad, commercial oven
cleaner

DO NOT use oven cleaner around
any part of the oven

Remove colied pan from cven to ¢odl
Drain fat or drippings. Fill panwithwain
water. Sprinkle grid with detergent and
cover with damp cloth or paper towels,
Let pan and grid soak for a few minutes.
Rinse or scour as heeded, Dry well. Grid
and pan may be washed In adishwasher.

Glass

Glass cleaner and paper towsls

# you nesd additionai cleaning for
spotilng, wash with equal parts
white vinggar and warm watérn
Rinse well and dry.

poor shouid be completely open
when cleaning top edge.

Do not aliow water 1o run down Inskle
openings Indoorwhilecleaning. Remove
stubborn soll with paste of baking soda
and water. Do notuse abraslve cieaners.
Rinse thoroughly. Doorcan be removed;
see removable pans section.

fetal, Inclhuding Chrome
Side Trims and Trim Strips

Boap and water .

Wash, rinsz, and then polish wih a dry
cloth. DO MOT use steel wool, abrasives,
ammonla, aclds, or commerslal oven
cleaners which may damage the finlsh.

Seli-Cleaning Oven Intsrior

DO HOT use oven cleaner around
any pait of the oven

Detergent, warm water, scowing
pad or soap-fillad steel wonl pad

Rinssthoroughly afier cieaning. Cleanlng
nsice the oven nesd only be dong as an
optional touch-up between seli-clean
cycles, Seethe seli-cleaningovensection
of ihls manual for more informatlon.

Oven Deoor Gaskst of
Seli-Cleaning Gvan

DO NOT CLEAN

DO HOT RUE, MOVE OR DAMAGE THE
DOOB GASKET. See Seli-Cleaning
Seaction for more Informailon.

{van Racks

Detergant, warm water, scouring
pad or soap-filled stesi wool pad

Remove from oven o clean. Rinse

thoroughly.

Contred Panst

Lightly dampensd cloth

DO NOT use abrasive cleanars,
steel or piastic pads.

Don't use sharp-edged utensiis arcund
tha control panel. They might damags il

DO NOT use cleaning sprays of large
amounts of soap and water, These can
cause problems wilh the control
mechanisms.
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CLEANING TIPS {cont.}

PART

CLEANING MATERIALS

RBEMARKS

Temperature Probe

Sudsy cloth, plastic scouring pad,
water or dishwasher

Care should be taken In handling
probe, DO NOT twist K. DO NOT drop
It. Clean as sooh as possible afieruse,
Wipe with sudsy cloth, then rub metal
parts with plastic scouring pad, If
necessary.

Microwave Qven Shelf
Accessory

Mild soap and water or dishwasher

Da not clean in seif-cleaning oven.

Gutslde of Microwave Oven

Soap and damp cioth

Clean with soap and damp cloth, then
rinse with damp cloth and dry. Wipe
the window clean with a damp cloth.
Chrome is best wiped with a damp
cioth and then with & dry towel.

Ingside Microwave Oven

Baking soda and water, Bon Ami®
cleaner

Open the door a few minutes after
cooking 10 help alr out the Interior,
Qcceasionally wipe with 3 solution of
baking soda and water io keep Interior
fresh,

Spilis and spatters may wipe up witha
papertowel. Some may requireadamp
¢loth,

Remove grease wlith a sudsy cloth,
thenrinseanddry. High heat generated
by use of z Brown 'N Sear® dish may
cause scorched appearing stains on
oven floer. These may be removed
with Bon Ami®brand cleanser. Follow
instructionsoncan,thenrinse and dry
thoroughly. Do not uge it on painted
surfaces - it may scratch the paint.

wicrowave Cven Door:
a) Window

Sudsy warm water

Wipe up spatters daily. Wash window
with a small amount of sudsy, warm
water. Rinse and dry.

bt Metal and plastic parts

Damp cloth

Do not use abrasives, such as
cleaning powders, orsleslorplastic
pads.

Use a damp cloth 1o remove ail sell.
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BEMOVABLE OVEM DOGOR
To remove: Do Mot lHt by the door hancdle. Dooy
glass hreakage or damage to the door may result.

1. Open the door o the stop position {ses iflus-
tration).

2. Grasp the door at each side and 1ift up and off
the hinges.

HOTE: When the door is removed and hings arms
arz at slop poeszition, do not bump or try o move
the himge amms. The hinges could snap back
causing an Injury to the hands or damage to the
porcelain on the front of the range. Cover the
hinges with fowsling or amptly towel rofis while
working in the oven area.

Do net allow water to run down inside the top
slots in the door. Open the door completely when
eleaning the top edge.

To replacs:

1. Hold the door over the hingas with the slots &t the
botiom edge of the door lined up with the hinges.
The hinge arms must siill be in the stop
position.

2 Slide the door down onto the hinges as far as it will
go and close the door.

STOP POSITION

REMOVABLE OVEN RACKS

Be careful not to scratch the oven finish when Instaliing

ot removing oven racks.

To instail:

1. Setthe raised back edge of the rack on a pair of rack
guldes.

2. Push the rack In until you reach the bump In the rack
guide, then lift the front of the rack a bit and push the
rack ali the way in.

To remove: "

1. Puli the oven rack out, then up, in one motion, Sea
the cleaning chart.

MOTE:

NOTE:

The racks are de-
signed with stoplocks.
When the racks are
placed correctlyonthe
rack support and ex-
tended from the oven,
the stop lock prevents
the racks from titing
when you are remov-
ing foodfromiharacks
or placing food on
them.

Forhest performance, remove oven racks during aclean cycle. [foven racks are left in the range during a seli-cleaning
cycle, they will darken, tose their iuster and become hard 1o slide. If you choose lo leave the racks in the oven, you
can polish the edges of the racks with stesl wool and apply a gmall amount of vegetable oll {o the rack edges afier

the seif-claan cycle.

REPLACING OVEN LIGHT

Po nottouvhhel oven bulb, Do not
touch bulh with wet hands. Hevav
wipe ovenlight area withwetcioth.

Mevzr touch the electricaily live
metsl collar on the bulbh when re
nlacing.

To removs:

1. Disconnect elaciric power 1o the oven at the main
fuse or circuil bregker or unplung the oven from the
efectric putiat.

2. Hold your hand undar covar and firmly puogh baghk
the bail wire unlil i clears the cover. The covel wil
fall inio your hand. BO MOT REMOVE ANY
SCREWS 7O AEMOVE THE COVER.

3. Replace bulb with 40-wail home appliance buth.

Ta replace covert

1. Placecoverinto grooveof lampreceptacle. Pullwire
bail forward until lt snaps into place. Becerlainwire
bail is in center of cover. Wire will hoid cover firmly
when in correct position

Connect power 1o pven,

A
i

BULE SOCKET

BAN WIRE
NEMNT19-3
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REMOVAL OF PACKAGING TAPE: .

When packaging tape is removed from new appliances, a residue Is semetimes left on the appliance. The safesi way
toremove this adhesive, and prevent damage to the product finish, is by using anapplication of household liquid dish
washing detergent, mineral vil, or cooking cil. Apply with soft cloth and allow to soak. Wipe with soft cioth. DO NOT
use plastic pad or equivalenl. Wipe dry and then apply an appliance polish 1o thoroughly clean and protect the
surface. This procedure is also safe for the face of microwave doors and other plastic and lexan paris.

NOTE: The plastic tape that Is not removed from chrome trim on range parts CANNOT be removed if baked on.

MICROWAVE OVEN LAMP

To replace:

1. Disconnect power at main fuse or circult breaker
panel.

2. Open microwave oven doot, then remove the two 4. Remave the tape around the base of the fight. The
Philiips head screws from the botiom of the gritle. tape is there to prevent the light from loosening
Remove the grille. during shipment and door closings. Removing the

tape may be difilcult.

5. Unscrew the bulb carefully. Use a cloth to protect
%W your hands In case the glass breaks.
e i e NOTE: The lightis not standard. Replace it with
] | =7 a similar 125 volt, 20 Watt bulb.
6. Screw replacement butb Into socket and replace Hight
/ cover and grille. Reconnect power to cooking center,

3. Remove the light cover by removing the two Phillips
head scrows.

MICROWAVE SHELF ACCESSORY

To position the Microwave Oven shelf, tip the back
slightly and fit the shelf support guldes onto the support
guldes located on each side of the oven In the rear.

Next, lower the front untli the shelf support guldes fit
onto the support guldes located at each side of the oven
in the front.

When properly positicned, the shelf should fit snugly In 27
place, be level and not touch the back wall of the oven. //////// |

MOTE: It electrical arcing cccurs when using ]
the shelf to cock morg than one food at the same
time, turn the oven off. Make sure the shelf is
positioned right-side-up on all four shelf supports
and noet touching oven walls.

5
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EFORE CALLIMG FOR SERVICE

Save Ume and money — Check this list before you call for service.

To ellminate unnscessary service calls, first, read alt the Instructions in this manus carsfully. Then, if you have a
problem, always chack this list of comimon problems and nossivle solutions before you call for service.

i yaui oo have a problam you cannot fix yoursell, call your nearest Saars Store o Service Center for help. Whan calling, have
your manual and repalr parte fist handy with the mods! number, sarial manber and puichase date of your Gven.

FROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTiL YOU CHECK

@

Cven disploy flashes "Franda
numbar; oven stops working

Pazsible ovan matunction

PrassCLEARVOFF, Letovaencooldownior
1 hout. Piace oven back into operation. 1
problem repeats, call for service.

-

Oven does not work; otally
Inoperative

Mo powsr to oven

Check houseshold ciroult breaker of
fuse,

Oven does not hieat; clock
okay

Cven conirols sei ingorrecily

Clock set Incorrecily

Check oven control insiructions.

Clock must have correct time of day to st
Timed Operations for specific time of day.

Foods do not bake properly

Oven not preheated long
egnough

Improper rack or pan place-
ment

Improper use of {oil

Improper temperature setting
for utensil used

Pecipe not followed
Oven rack_ netl favel

Using improper cookwaie

Be surs to preheat:

untii preheat tone sounds or 10 mins.
Malntain uniformair space {1"to11/2")
around pans and utensils; see¢ cooking
hints sectién,
Do not line oven bottom with foll. Do
not cover an entire rack with foll.
Reduce temperature 25 degrees for
glass or dull/darkened pans.
Is recipe tested and reliable?
Check the insialiation Instructions for
leveling Instructions.
See oven cooking section,

« {ven temperature seems
Inaccurate

Qven calibration
Is recipe tested and reliable?

See Thermostat Adjustments,

« Foods do not broll properly

improper rack position

Oven preheated
Improper utensil used

Dven door closed during broll

Improper broiling time

Check broiler pan placement. Seebroil-
Ing section.

Do not preheat when broiling.
Use brolfer pan and grid supplied with
range.

Open door to broil stop position; see
removable oven door section.

Check brolling chart in brolling section.

» Qven smokes

Dirty oven

Broiler pan containing grease
left In oven

Wipe up heavy spillovers on the oven
bottom.

Clean pan and grid after each use.

- Oven light does not work

Light switch In off position
Light bulb burned out

Check switch setiing.

Check orreplacelight bulb; seeremov-
able parts section.

« Tone does not sound

Tone has been eliminated

Push and hold CLEAR/OFF 1o activate
tone.
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BEFORE CALLING FOR SERVICE (conTINUED)

PROBLEM

POSSIBLE CAUSE

DON'T CALL FOR SERVICE
UNTIL YOU CHECK

Food does ot roast or
bake properly

Reclpe not followed

Range and oven rack not fevel

Using improper cookware

Is recipe tested and reliable?
Check the Installation Instruc-
tlons for leveling Instructlons.

See cooking section of this
manual,

Lower oven will not self-clean
or poor self-cleaning results

Controls not set properly

Clean cycle interrupted too
soen
Oven too dirty

Check self-clean Instructions.

Heavily solled ovens require a
3 1/2 hour clean cycle.

Heavy spiliovers should be
reimoved before setting clean
cycle. Repeat clean cycle.

Lower oven door will not
uniock

Clean cycle not complete

Oven must cool below lock
lemperature after clean cycle is
complete.

Electronic Touch Pads will not
work

Clock not set

Touch CLOCK pad and enter
time,

Electronic Display Parnel goes
blank or blinks

Electrical service has caused
interference onmain powerline

If i ¢an't be resat by touching
pads, disconnect your cocklng
center at maln fuse or circult
breaker. Walt one minute and
reconnect power. Reset
CLOCK.

Control Panel on, yet oven
will not operate

START pad not touched

Doar not closed correctly

Another function was touched

Numbers not entered afier
touching Time Cook

Finished temperature not
entered after entering Auto
Roast Code 7

CLEAR/COFF pad touched
accidentally

No code number entered after
touching Auto Roast

Touch START pad.

Make sure door Is securely
closed,

Touch CLEAR/OFF {0 cancel.

Complete sotting.

Complete sefting.

Repeat setting.

Complete setting,

at
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MICROWAVE DVER

! PRNBLEN

1

POSSIBLE CAUSBKE

BONT CALL FOGBE BES. 7

UNTIL YOU GHE 1

Foe s b e s b s s 5 b . e e s b0 A

| + Foods overcaoked o
¢ tmdsreosksl

"

Not enough time ssi when
using TIME COOY funclion
hecause starting lemperatures
of foods varied widet,

Probs not insarias properis

Iscorract powey level antarss
Dish not rotatec, Wrned o
stirred ag called for in recips
Too many dishes in ovsn a
same time

Food not thoroudhly deliosled

improper use of coverings

(VYRR MR

Varying gensiiy ante amor.
foods will somnlimes ref
more Cook -

1S FECInE 1 pRrag e

Foliow recite inxge.

Do not Overcrovin v +

Check Defrosisectionoimani.

Foliow instructions in manue.
and recipe.

+ "PROBE" appears on display

« "ERROR" appeais on display

Probe not used, although Aulo
Roast pad touched

Probe not inseried properly info
oven receptacle or food

When using Auio Roast Coda 7
to Temp Cock/Hold, you have
entered a lemperature of less
than 80° or more than 188°F

See PROBE section of manual.

See Aulo Roast section of
manual for Instruciions,

ALL THESE ARE MNORMAL ON YOUR

MICROWAVE OVEM:

« Sleam or vapor ascaping rom around door.

» Lighl reflection arcund door of culer case.

« Duidithumping sound while oven Is in use.

« Microwave janmayoperatawithbothovensoll. it

+ Dimming oven light and change in blowsr sound

may occur while operaling at powsr jsvels other

than high

Iz cooling the controf and will turn Raelf off.

32

+ SomeTV-radicinterference might be noticed whille
using your microwave oven, 1t is similar 16 the
Inisrferance caused by othzr small appliances
anid doas not indicats a problem with your oven.
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THERMOSTAT ADJUSTMENTS

The temperature Inyournew oven has been set correctly
atthe factory, sobe sureto foliowtherecipelemperatures
and cooking times the {first few times you bake in your

aven.

if you think the oven should be hotter of cocler, you can
adjust the oven temperaturg yourself. To declde how
much to change the temperature, set the oven
temperature 25°F higher or lower than the temperature
in your recipe, then bake. The resulls of this "test”
should glve you an idea of how much the temperature
should be changed.

To adjust temperature fotiow these insiructions:
1. Push BAKE.

@ —

2. Select 2 temperature between 500°F and 550°F by
pressing number pads,

SET BETWEEN

500°F AND 850°F

\

we 5 25

BAKE

2 (MMEDIATELY, press BAKE again and hold for abou
4 geconds. Thisdisplay will show “ADJ" and "TEMP"
will flagh in the dispiay.

33

Continue to hold BAKE untli the display changes to
show the presel oven temperature adjustment.

4. The temperature can be adjusied up to +35°F hotter
or -35°F cooler. Press 1 to increase in 5° change.
Press 0 to decrease in §° change.

Press for +5°
intrease

ﬂ
Press for «.6°
decrease

f 35
0

SET BETWEEN -35°F
AND +35°F

§. Whenyou have made the adjustment, push START o
return the display to the time of day. Use your oven
as you would normally,

The adjusiment you have made fo the oven temperature
willbe remembered by the control and will automatically
adjus! the oven temperature by that amount each time
you sei & bake temperature.

NOTE: This adiustment wilf not affect Broil or
Clean lemperatures. I will be remembered
when power is removed.

Fressing CLEAR/OFF oranyfunction in the adjust
ihermestal mode will cancel the mode and any
c¢hanges to the adjustment will not ke saved.

NOTE:

We do not recommend the use of inexpensive
thermometers, such as those found the grocery stores,
to readjust the temperature of yvour oven, These
thermomelers may vary 20° - 40°F, Youroven has heen
presel o maximize cooking efficiency.
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KENMORE ELECTRIC OVEN WARRANTY

N7 =~ )
7 \ FULL ONE YEAR WARRANTY ON THE FUNCTIONING OF ALL,

Dear Customar:

Our constant efforis are
directed toward making
sure your new Kenmore

PARTS EXCEPT GLASS PARTS

If, within one year from the date of Installation, any part, other than a glass
pari, fails to function properiy due to a defect In material or workmanship,
Sears will repalir or replace it, free of charge.

FULL 30.DAY WARRANTY ON GLASS PARTS AND FINISH OF PORCE-

LAIN ENAMEL, PAINTED OR BRIGHT METAL FINISHED PARTS

It, within 30 days from the date of Installation, any glass part or the finish
on any porcelain enamel, painted or bright metal part is defective In

material or workmanship, Sears wili replace the part, free of charge.

FULL 90-DAY WARRANTY ON MECHANICAL ADJUSTMENTS
For 80 days fromthe date of Installation, Sears will provide, free of charge,
any mechanical adjustrents necessary for proper operation of the range,
except for nermal maintenance.

if the range is subjecled to other than private famlly use, the above
warranly coverage Is eflective for only 80 days.

WARRANTY SERVICE 1S AVAILABLE BY CONTACTING THE NEAREST
SEARE SERVICE CENTER/DEPARTMENT IN THE UNITED $TATES
This warranty applies only while this productls in use In the United States.
This warranty gives you specific legal rights, and you may also have other

rights which vary from state to state.

Gven will arrive at your
home In perfect condition
and will give you proper
performance. As part of
these etiorts, we fest R is
our rasponsibility to pro-
vide you with this warranty
for your range.

?@% $EAKS, ROEBUCK and €O,
Dept. 731 CR-W
) aE Sears Tower
Fevycled Paper
/J \_ Chlcago, IL 60684 //
VAN _J

o

WE SERVICE WHAT WE SELL

We Sarvice What We Sell” Is our assurance to you thal you can depend on Sears for service because Saars
gefyice Is nationwide.

Your Keninore Oven has added value when you conslder that Sears has a service unit near you staffed by
Sesrs trained techniclans, . . protessional technicians specitically trained on Sears appilances, having the
.+ tools and equipment to ensure that we meet our pledge to you — “We Service What We Sellt”

TH FURTHER ADD TO THE VALUE COF YOUR RAMGE, BUY A SEARS MAINTENANCE AGREEMENT.

Yeurs of Ownershlp Coverage 19t Yenr | Znd Year | Jrd Year
¥enmare Dvens are designed, manutactured end Replacement of Delectiva
1 Parts othar than Porcelain W MA MA

iesied for years of dependable operation, Yet, any
modern appliance may require service from time
le time. The Sears Warranty pius the Sears Main- 9 80 DAYS
tenance Agreement provides protection from un- Mechanlcal Adjustment W | MAI MA
expected repalr bills and assures you of enjoying
magimum range efffeisncy. 30 DAYS

Porcolain ond Glasse Parts
Huore's a comparative warranty and Malntenance 3 W | MA| MA

Agresment chart showing you the benefits of a
Sears Range Maintenance Agreement, 4 &nnyal Proventive Malnten-

ance Check #l your request M A M A M A

W Warranty  MA - Mointensnce Agreemsnt
CONTACT YOUR SEARS SALESFENSON OH LOCAL SEARS SERVICE

CENTER TODAY AND PURCHASE A SEARS MAINTENANCE AGREEMENT.

%ﬁ;@ Ninog f‘e® America’s Best Selling Appliance Brand

Scld by SEARS, ROEBUCK AND CO., Chicago, IL 60684

— Printed in LaFayetie, Georgia «-
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