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Installer: Please leave this guide with this appliance.

Consumer: Please read and keep this guide for future
reference. Keep sales receipt and/or cancelled check as
proof of purchase.

Model Number

Serial Number

Date of Purchase

If you have questions, call:

Jenn-Air Customer Assistance

1-800-JENNAIR (1-800-536-6247)

1-800-688-2080 (U.S. TTY for hearing or speech impaired)
(Mon.-Fri., 8 am-8 pm Eastern Time)

Internet: http://www.jennair.com

In our continuing effort to improve the quality and
performance of our cooking products, it may be necessary
to make changes to the appliance without revising this
guide.

For service information, see page 31.

IMPORTANT SAFETY
INSTRUCTIONS

Warning and Important Safety Instructions appearing in
this guide are not meant to cover all possible conditions
and situations that may occur. Common sense, caution,
and care must be exercised when installing,
maintaining, or operating the appliance.

Always contact the manufacturer about problems or
conditions you do not understand.

Recognize Safety Symbols, Words, Labels

WARNING - Hazards or unsafe practices which
COULD result in severe personal injury or death.

CAUTION - Hazards or unsafe practices which
COULD result in minor personal injury.

Read and follow all instructions before using this
appliance to prevent the potential risk of fire, electric
shock, personal injury or damage to the appliance as a
result of improper usage of the appliance. Use appliance
only for its intended purpose as described in this guide.

To ensure proper and safe operation: Appliance
must be properly installed and grounded by a qualified
technician. Do not attempt to adjust, repair, service,

or replace any part of your appliance unless it is
specifically recommended in this guide. All other
servicing should be referred to a qualified servicer.

Always disconnect power to appliance before servicing.

General Instructions

A WARNING

* ALL RANGES CAN TIP AND
CAUSE INJURIES TO PERSONS

* INSTALL ANTI-TIP DEVICE
PACKED WITH RANGE

* FOLLOW ALL INSTALLATION
INSTRUCTIONS

WARNING: To reduce risk of
tipping of the appliance from
abnormal usage or by excessive loading of the
oven door, the appliance must be secured by a
properly installed anti-tip device.

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

To Prevent Fire or Smoke
Damage

Be sure all packing materials are removed from the
appliance before operating it.

Keep area around appliance clear and free from
combustible materials. Flammable materials should not
be stored in an oven.

Many plastics are vulnerable to heat. Keep plastics away
from parts of the appliance that may become warm or
hot.

To prevent grease fires, do not let cooking grease or
other flammable materials accumulate in or near the
appliance.

In Case of Fire

Turn off appliance and ventilating hood to avoid
spreading the flame. Extinguish flame, then turn on
hood to remove smoke and odor.

* Cooktop: Smother fire or flame in a pan with a lid or
cookie sheet.

* NEVER pick up or move a flaming pan.



» Oven: Smother fire or flame by closing the oven door.

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

Child Safety

NEVER store items of interest to children in cabinets
above an appliance or on backguard of a range.
Children climbing on the appliance door to reach items
could be seriously injured.

NEVER leave children alone or unsupervised near the
appliance when it is in use or is still hot. Children
should never be allowed to sit or stand on any part of
the appliance as they could be injured or burned.

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

About Your Appliance

NEVER use appliance as a step to reach cabinets above.
Misuse of appliance door, such as stepping, leaning or
sitting on the door, may result in possible tipping of the
appliance, breakage of the door and serious injuries.

To prevent potential hazard to the user and damage to
the appliance, do not use appliance as a space heater to
heat or warm a room. Also, do not use the oven as a
storage area for food or cooking utensils.

Do not obstruct the flow of air by blocking the oven vent.

DO NOT TOUCH HEATING ELEMENTS OR INTERIOR
SURFACES OF OVEN. Heating elements may be hot even
though they are dark in color. Interior surfaces of any
oven become hot enough to cause burns. During and
after use, do not touch, or let clothing or other flam-
mable materials contact heating elements or interior
surfaces of oven until they have had sufficient time to
cool. Other surfaces of the appliance may become hot
enough to cause burns - among these surfaces are: oven
vent opening and surface near this opening, oven door
and window of oven door.

Do not touch a hot oven light bulb with a damp cloth as
the bulb could break. Should the bulb break, disconnect

power to the appliance before removing bulb to avoid
electrical shock.

NEVER use aluminum foil to cover an oven rack or oven
bottom. Misuse could result in risk of electric shock, fire,
or damage to the appliance. Use foil only as directed in
this guide.

Cooking Safety

Never heat an unopened food container in the oven.
Pressure build-up may cause container to burst
resulting in serious personal injury or damage to the
appliance.

Use dry, sturdy potholders. Damp potholders may cause
burns from steam. Dish towels or other substitutes
should never be used as potholders because they can
trail across hot elements and ignite or get caught on
appliance parts.

Wear proper apparel. Loose fitting or long hanging-
sleeved apparel should not be worn while cooking.
Clothing may ignite and cause burns if garment comes
in contact with heating elements.

Always place oven racks in the desired positions while
oven is cool. Slide oven rack out to add or remove food,
using dry, sturdy potholders. Always avoid reaching into
the oven to add or remove food. If a rack must be
moved while hot, use a dry potholder. Do not let
potholder contact hot element in oven.

Use racks only in the oven in which they were shipped/
purchased.

Use care when opening the oven door. Let hot air or
steam escape before removing or replacing food.

PREPARED FOOD WARNING: Follow food
manufacturer’s instructions. If a plastic frozen food
container and/or its cover distorts, warps, or is otherwise
damaged during cooking, immediately discard the food
and its container. The food could be contaminated.

Do not allow aluminum foil or meat probe to contact
heating element.

Always turn off all controls when cooking is completed.

Utensil Safety

Follow the manufacturer’s directions when using oven
cooking bags.

This appliance has been tested for safe performance
using conventional cookware. Do not use any devices
or accessories that are not specifically recommended in
this guide. Do not use add-on oven convection systems.
The use of devices or accessories that are not expressly
recommended in this guide can create serious safety
hazards, result in performance problems, and reduce the
life of the components of the appliance.



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

Only certain types of glass, glass/ceramic, ceramic,
earthenware, or other glazed utensils are suitable for

or cloth is used to wipe spills on a hot surface. Some
cleaners can produce noxious fumes if applied to a hot
surface.

Clean only parts listed in this guide.

Self-Clean Oven

Do not clean door gasket. The door gasket is essential
for a good seal. Care should be taken not to rub,
damage, or move the gasket.

Do not use oven cleaners or oven liners of any kind in or
around any part of the self-clean oven.

Important Safety Notice

and Warning

The California Safe Drinking Water and Toxic
Enforcement Act of 1986 (Proposition 65) requires the
Governor of California to publish a list of substances
known to the State of California to cause cancer or
reproductive harm, and requires businesses to warn
customers of potential exposures to such substances.

Users of this appliance are hereby warned that when the
oven is engaged in the self-clean cycle, there may be
some low-level exposure to some of the listed
substances, including carbon monoxide. Exposure to
these substances can be minimized by properly venting
the oven to the outdoors by opening the windows and/or
door in the room where the appliance is located during
the self-clean cycle.

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



CARE & CLEANING

Self-Clean Oven

* It is normal for parts of the oven to become hot during a
self-clean cycle.

* To prevent damage to oven door, do not attempt to open
the door when LOCK is displayed.

* Avoid touching door, window or oven vent area during a
clean cycle.
* Do not use commercial oven cleaners on the oven finish

or around any part of the oven. They will damage the
finish or parts.

The self-clean cycle uses above-normal cooking temperatures
to automatically clean the oven interior.

The oven should be cleaned regularly by wiping up spillovers
to prevent excessive smoke and flare-ups. Do not allow a
heavy build-up of soil to accumulate in the oven.

During the cleaning process, the kitchen should be well
ventilated to get rid of normal odors associated with cleaning.

Before Self-Cleaning
1. Turn off the oven light before cleaning. The oven light may

burn out during the clean cycle.

N

Remove broiler pan, all pans, and oven racks from the
oven. The oven racks will discolor and may not slide
easily after a self-clean cycle if they are not removed.

w

Clean oven frame, door frame, area
outside of gasket, and around the N
opening in the door gasket with a v S
nonabrasive cleaner such as Bon
Ami* or detergent and water. The
self-cleaning process does
not clean these areas. They should
be cleaned to prevent soil from baking on during the clean
cycle. (The gasket is the seal around the oven door and
window.)

S

4. To prevent damage, do not clean or rub the gasket around
the oven door. The gasket is designed to seal in heat
during the clean cycle.

5. Wipe up excess grease or spill-overs from the oven
bottom. This prevents excessive smoking, flare-ups or
flaming during the clean cycle.

6. Wipe up sugary and acidic spillovers such as sweet
potatoes, tomato, or milk-based sauces. Porcelain enamel
is acid-resistant, not acid-proof. The porcelain finish may
discolor if acidic or sugary spills are not wiped up before a
self-clean cycle.

To set Self-Clean:
1. Press Clean pad.
2. REMOVE RACKS will be displayed. Remove the racks.

3. Select CONTINUE using the Quickset pad. The Quickset
pads are located on either side of the control panel
display.

Clean

4. Set LIGHT soil level by entering 200 using the number
pads for two hours of cleaning time. Press the Enter pad.

OR

Select MEDIUM for a moderately soiled oven and three
hours of cleaning time.

Select HEAVY for a heavily soiled oven and four hours of
cleaning time.

5. CLEAN, TIME, LOCKED and the cleaning time countdown
will be displayed while the oven is cleaning. OVEN
COOLING will appear in the display when the cleaning
time has been completed and the oven is still locked.

Important: The door lock will disengage approximately one
hour after the cleaning time is completed. OVEN COOLING
will go off in the display when the oven door has unlocked.

To Delay a Self-Clean Cycle:
1. Press Clean pad.

2. REMOVE RACKS will be displayed.
Remove the racks.

3. Select CONTINUE using the Quickset pad.

4. Set LIGHT soil level by entering 200 using the number
pads for two hours of cleaning time. Press the Enter pad.

OR

Select MEDIUM for a moderately soiled oven and three
hours of cleaning time.

OR

Select HEAVY for a heavily soiled oven and four hours of
cleaning time.

5. The door will lock. CLEAN, TIME, LOCKED and the
cleaning time countdown will be displayed

Clean

6. After door locks, press the More Options pad.
7. Select DELAY using the Quickset pad.

8. Select the number of hours you want to delay the start of the
self-clean cycle. Cont

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



9. The delay time and cleaning time will be displayed.
Notes:

After Self-Cleaning « If the oven door is left open, CLOSE DOOR will appear in

About one hour after the end of the clean cycle, the lock
will disengage and OVEN COOLING will go off in the
display. At this point, the door can be opened.

Some soil may leave a light gray, powdery ash which can be
removed with a damp cloth. If soil remains, it indicates that
the clean cycle was not long enough. The soil will be removed
during the next clean cycle.

If the oven racks were left in the oven and do not slide
smoothly after a clean cycle, wipe racks and embossed rack
supports with a small amount of vegetable oil to restore ease
of movement.

A white discoloration may appear after cleaning if acidic or
sugary foods were not wiped up before the clean cycle. This is
normal and will NOT affect performance.

Cleaning Procedures

the display until the door is closed.

If more than 30 seconds elapse between pressing the
Clean pad and pressing a number pad, the program will
automatically return to the previous display.

The oven door will be damaged if it is forced to open
during cleaning or cooling process.

The first few times the oven is cleaned, some smoke and
odor may be detected. This is normal and will lessen or
disappear with use. If the oven is heavily soiled, or if the
broiler pan was accidently left in the oven, excessive
smoke and odor may occur.

As the oven heats and cools, you may hear sounds of
metal parts expanding and contracting. This is normal
and will not damage your appliance.

» Be sure appliance is off and all parts are cool before handling

or cleaning. This is to avoid damage and possible burns.
» To prevent staining or discoloration, clean appliance after each use.

« If a part is removed, be sure it is correctly replaced.

* Brand names are registered trademarks of the
respective manufacturers.
** To order call 1-800-JENNAIR (1-800-536-6247).

PART PROCEDURE

» Wipe with damp cloth. Dry thoroughly.

display area.

Control Panel | + To activate control lock for cleaning, see Locking the Control, page 14.
+ Glass cleaners may be used if sprayed on a cloth first. DO NOT spray directly on control pads and

* Do not use other cleaning sprays, abrasive cleaners or large amounts of water on the panel.

Control Knobs | + Remove knobs in the OFF position by pulling forward.
» Wash, rinse and dry. Do not use abrasive cleaning agents as they may scratch the finish.
» Turn on each element to be sure the knobs have been correctly replaced.

Cooktop -

« Allow the cooktop to cool before cleaning.

soiled.

Cooktop Cleaning Creme*.

Never use oven cleaners, chlorine bleach, ammonia or glass cleaners with ammonia.
Glass-Ceramic | Important: Call an authorized servicer if the glass-ceramic top should crack, break or if metal or
aluminum foil should melt on the cooktop.

* General - Clean cooktop after each use, or when needed, with a damp paper towel and Cooktop Cleaning
Creme* (Part No. 20000001)**. Then buff with a clean, dry cloth.
Important: Permanent stains will develop if soil is allowed to cook on by repeatedly using the cooktop when

 Heavy Soils or Metal Marks - Dampen a “scratchless” or “never scratch” scrubber sponge. Apply
Cooktop Cleaning Creme* and scrub to remove as much soil as possible. Apply a thin layer of the creme over
the soil, cover with a damp paper towel and let stand 30 to 45 minutes (2-3 hours for very heavy soil). Keep
moist by covering the paper towel with plastic wrap. Scrub again, then buff with a clean, dry cloth.

Important: Only use a CLEAN, DAMP “scratchless” pad that is safe for non-stick cookware. The pattern and

glass will be damaged if the pad is not damp, if the pad is soiled, or if another type of pad is used.

» Burned-on or Crusty Soils - Scrub with a “scratchless” or “never scratch” scouring pad and

Important: Hold a razor blade scraper at 30° angle and scrape any remaining soil. Then, clean as described

above. Do not use the razor blade for daily cleaning as it may wear the pattern on the glass.

» Melted Sugar or Plastic - Immediately turn element to LOW and scrape sugar or plastic N
from hot surface to a cool area. Then turn element OFF and allow to cool. Clean residue g’z
with razor blade scraper and Cooktop Cleaning Creme*. o~/




PART PROCEDURE

Oven Window | * Avoid using excessive amounts of water which may seep under or behind glass, causing staining.
and Door - * Wash with soap and water. Rinse with clear water and dry. Glass cleaner can be used if sprayed on a
Glass cloth first.

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

Oven Interior

* Follow instructions on pages 4-5 to set a self-clean cycle.

Oven Racks

* Clean with soapy water.

» Remove stubborn soil with cleansing powder or soap-filled scouring pad. Rinse and dry.

+ Racks will permanently discolor and may not slide smoothly if left in the oven during a self-clean operation.
If this occurs, wipe the rack edge and rack support with a small amount of vegetable oil to restore ease
of movement, then wipe off excess oil.

Stainless Steel
(select models)

* DO NOT USE ANY CLEANING PRODUCT CONTAINING CHLORINE BLEACH.

* DO NOT USE ABRASIVE OR ORANGE CLEANERS.

* ALWAYS WIPE WITH THE GRAIN WHEN CLEANING.

* Daily Cleaning/Light Soil —— Wipe with one of the following - soapy water, white vinegar/water solution,
Formula 409 Glass and Surface Cleaner* or a similar glass cleaner - using a sponge or soft cloth. Rinse
and dry. To polish and help prevent fingerprints, follow with Stainless Steel Magic Spray* (Part No.
20000008)**.

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

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

Storage
Drawer (select
models) -
Painted
Enamel

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

* For stubborn soil, use mildly abrasive cleaning agents such as baking soda paste or Bon Ami.* Do not use
abrasive, caustic or harsh cleaning agents such as steel wool pads or oven cleaners. These products will
scratch or permanently damage the surface.

Important: Use a dry towel or cloth to wipe up spills, especially acidic or sugary spills. Surface may
discolor or dull if soil is not immediately removed. This is especially important for white surfaces.

IMAINTENANCE

Oven Door To remove:
1. When cool, open the oven door
o SR
NEVER place excessive weight on or stand on an open 2. Grasp door at each side. Do not
oven door. This could cause the range to tip over, break use the door handle to lift door.
the door, or injure the user. 3. Lift up evenly until door clears

* NEVER attempt to open or close door or operate oven until
door is properly replaced.

* NEVER place fingers between hinge and front oven frame.
Hinge arms are spring mounted. If accidentally hit, the
hinge will slam shut against oven frame and could injure

your fingers.

hinge arms.
To replace:
1. Grasp door at each side.

2. Align slots in the door with the hinge arms on the range.
Cont.




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

Important: The oven door on a new range may feel “spongy’
when it is closed. This is normal and will decrease with use.

Oven Window
To protect the oven door window:

1. Do not use abrasive cleaning agents such as steel wool
scouring pads or powdered cleansers as they may scratch
the glass.

2. Do not hit the glass with pots, pans, furniture, toys, or
other objects.

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

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

Leveling Legs

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

Be sure the range is leveled when installed. If
the range is not level, turn the leveling legs,
located at each corner of the range, until range
is level.

™ LEVELING LEG

Oven Light

» Disconnect power to oven before replacing light bulb.
 Allow oven to cool before replacing light bulb.

» Make sure bulb cover and bulb are cool before touching.

To assure the proper replacement bulb is used, order bulb
from Jenn-Air. Call 1-800-JENNAIR (1-800-536-6247), ask for
part number 74004458 - halogen bulb.

To Replace Oven Light Bulb:
1. Disconnect power to the oven.

2. When oven is cool, use fingertips to grasp edge of bulb
cover. Pull out and remove.

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

4. To avoid damaging or decreasing the life of the new bulb,
do not touch the bulb with bare hands or fingers. Hold
with a dry cloth or paper towel. Push new bulb prongs
straight into small holes of ceramic base.

5. Replace bulb cover by snapping into place.

6. Reconnect power to the oven. Reset clock.

Storage Drawer (select models)

Do not store plastic, paper products, food or flammable
materials in this drawer. The drawer may become too warm
for these items when the oven is in use.

The storage drawer can be removed to allow you to clean
under the range.

To remove:

1. Empty drawer and pull out to the first stop position.

2. Lift up the front of the drawer.

3. Pull out to the second stop position.

4. Grasp sides and lift drawer up and out.

To replace:

1. Fit the ends of the drawer glides into the rails in the range.

2. Lift up the front of the drawer and gently push in to the
first stop position.

3. Lift drawer up again and push until drawer is closed.



TROUBLESHOOTING

PROBLEM

SOLUTION

For most concerns, try these first.

Check if oven controls have been properly set.

Check to be sure plug is securely inserted into receptacle.
Check or re-set circuit breaker. Check or replace fuse.
Check power supply.

Part or all of appliance does
not work.

Check if surface and/or oven controls have been properly set. See pgs. 10-11 & 15.
Check if oven door is unlocked after self-clean cycle. See pg. 4.

Check if oven is set for a delayed cook or clean program. See pgs. 15 & 4.

Check if Control Lock is activated. See pg. 14.

Check if control is in Sabbath Mode. See pg. 28.

Clock, indicator words, and/or
lights operate but oven does
not heat.

Oven may be set for a Cook & Hold or delay function.
Control Lock may have been set. See pg. 14.

Baking results are not as
expected or differ from
previous oven.

Make sure the oven vent has not been blocked. See pg. 20 for location.

Check to make sure range is level.

Temperatures often vary between a new oven and an old one. As ovens age, the oven
temperature often “drifts” and may become hotter or cooler. See pg. 28 for
instructions on adjusting the oven temperature. Important: It is not recommended
to adjust the temperature if only one or two recipes are in question.

Food is not broiling properly or
smokes excessively.

Check oven rack positions. Food may be too close to element.

Broil element was not preheated.

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

Oven door was closed during broiling. Leave the door open to the first stop position
(about 4 inches).

Trim excess fat from meat before broiling.

A soiled broiler pan was used.

Voltage in house may be low.

Oven will not self-clean.

Check to make sure the cycle is not set for a delayed start. See pg. 4.

Check if door is closed.

Check if control is in Sabbath Mode. See pg. 28.

Oven may be over 400° F. Oven temperature must be below 400° F to program a
clean cycle.

Oven did not clean properly.

Longer cleaning time may be needed.
Excessive spillovers, especially sugary and/or acidic foods, were not removed prior
to the self-clean cycle.

Oven door will not unlock after
self-clean cycle.

Oven interior is still hot. Allow about one hour for the oven to cool after the
completion of a self-clean cycle. The door can be opened when the LOCK indicator
word is not displayed.

The control and door may be locked. See pg. 14.

There are no beeps and
no display.

Oven may be in Sabbath Mode. See page 28.




PROBLEM

SOLUTION

Smoothtop surface
shows wear.

1. Tiny scratches or abrasions.

» Make sure cooktop and pan bottom are clean. Do not slide glass or metal pans
across top. Make sure pan bottom is not rough. Use the recommended cleaning
agents. See page 5.

2. Metal marks.

* Do not slide metal pans across top. When cool, clean with Cooktop Cleaning Creme.
See page 5.

3. Brown streaks and specks.

» Remove spills promptly. Never wipe with a soiled cloth or sponge. Make sure cooktop
and pan bottom are clean.

4. Areas with a metallic sheen.

» Mineral deposits from water and food. Use recommended cleaning agents. See page 5.
5. Pitting or flaking.

* Remove sugary boilovers promptly. See page 5.

Moisture collects on oven
window or steam comes from
oven vent.

* This is normal when cooking foods high in moisture.
 Excessive moisture was used when cleaning the window.

There is a strong odor or light

smoke when oven is turned on.

« This is normal for a new range and will disappear after a few uses. Initiating a clean
cycle will “burn off” the odors more quickly.

» Turning on a ventilation fan will help remove the smoke and/or odor.

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

Cooktop does not get
hot enough.

« Surface controls may not be set properly.
+ Voltage to house may be low.

Fault Codes

* The oven may detect a fault during programming or during operation. If a fault is
detected, the message FAULT DETECTED - PRESS POWER TO CLEAR or FAULT
DETECTED - PRESS ENTER TO TRY AGAIN may appear. Follow directions in the display.
If the fault reappears or does not clear, call an authorized servicer or the toll-free number
in the display.

« If the same operation is attempted before having the oven repaired, the message
FEATURE NOT AVAILABLE will appear. The feature will remain inoperable until service
is obtained.

« If the oven is heavily soiled, excessive flareups may result in a fault code during cleaning.
Press the CANCEL pad and allow the oven to cool completely, wipe out excess soil, then
reset the clean cycle. If the fault code reappears, contact an authorized servicer.

Noises may be heard.

» The oven makes several low-level noises. You may hear the oven relays as they go on
and off. This is normal.

* As the oven heats and cools, you may hear sounds of metal parts expanding and
contracting. This is normal and will not damage your appliance.

SADb flashing and then
displayed continuously.

* Oven is in Sabbath Mode. To cancel, press and hold the Setup pad for five
seconds.

Cannot add another Favorite.

* Favorites is full. To delete a favorite and add another, see page 26.

* Brand names for cleaning products are registered trademarks of the respective manufacturers.
**To order direct, call 1-800-JENNAIR (1-800-536-6247).




SurrAace COOKING

Surface Controls

Use to turn on the surface elements. An infinite choice of
heat settings is available from Low to High. The knobs can
be set on or between any of the settings.

Settmg the Controls

Place pan on surface element.

2. Push in and turn the knob in either direction to the desired
heat setting.

* The control panel is marked to identify which Custom Control (select models)
element the knob controls. For example, the ‘”'.Front

graphic at right indicates right front element.

3. There is an element indicator light on the control panel.
When any surface control knob is turned on, the light will
turn on. The light will turn off when all the surface
elements are turned off.

When a control is turned on, a glow can be seen through

the smoothtop surface. The element will cycle on and off - IM
to maintain the preset heat setting, even on High. Flex-Choice™ Element (select models)

The Flex-Choice™ element is fully
functioning element that provides an ultra
low Melt heat setting for melting
chocolate and butter. It is located in the
right rear position.

4. After cooking, turn knob to OFF. Remove pan.

Dual Element (select models)
The cooking surface is equipped with a
dual element located in the left front
position. To operate, push in on the
control knob and turn to the right to
control the small element, or push in
and turn to the /eft to control the large
element.

The Melt setting is located between

3 and OFF. Heat settings outside of this
area function as a normal element, with 3
(Low) to High settings.

Important: When using the normal settings for preparing
foods, it may take a few minutes for the cooking area to cool
to the Melt heat setting.

A\ cAuTION

BEFORE COOKING AFTER COOKING

» Always place a pan on the surface unit before you turn it + Make sure surface unit is turned off.
on. To prevent damage to range, never operate surface » Clean up messy spills as soon as possible.
unit without a pan in place. OTHER TIPS

* NEVER use the cooktop as a storage area for food or « |f cabinet storage is provided directly above cooking
cookware. surface, limit it to items that are infrequently used and

DURING COOKING can be safely stored in an area subjected to heat.

* Be sure you know which knob controls which surface Temperatures may be unsafe for items such as volatile
unit. Make sure you turned on the correct surface unit. liquids, cleaners or aerosol sprays.

« Begin cooking on a higher heat setting then reduce to a * NEVER leave any items, especially plastic items, on the
lower setting to complete the operation. Never use a cooktop. The hot air from the vent may ignite flammable
high heat setting for extended cooking. items, melt or soften plastics, or increase pressure in

* NEVER allow a pan to boil dry. This could damage the closed containers causing them to burst.
pan and the appliance. * NEVER allow aluminum foil, meat probes or any other

* NEVER touch cooktop until it has cooled. Expect some metal object, other than a pan on a surface element, to
parts of the cooktop, especially around the surface units, contact heating elements.
to become warm or hot during cooking. Use potholders * NEVER store heavy items above the cooktop that could fall
to protect hands. and damage it.
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Warming Zone (select models)
Use the Warming Zone to keep cooked foods warm, such as
vegetables and gravies.

Press the Warm Zone pad to turn on the
element, then press the Quickset pad for
HIGH or LOW. To turn off, press the Warm
Zone pad once. An icon may light as a reminder
that the Warming Zone is in use.

Important:

Never warm food for longer than one hour (eggs for
30 minutes), as food quality may deteriorate.

Do not heat cold food on the Warming Zone.

Heat settings will vary depending on type and amount of
food. Always hold food at proper food temperatures. USDA
recommends food temperatures between 140°-170° F.

Notes:

» Use only cookware and dishes recommended as safe for
oven and cooktop use.

Always use oven mitts when removing food from the
Warming Center as cookware and plates will be hot.

All foods should be covered with a lid or aluminum foil to
maintain food quality.

When warming pastries and breads the cover should have
an opening to allow moisture to escape.

Do not use plastic wrap to cover foods. Plastic may melt
on to the surface and be very difficult to clean.

Suggested Heat Settings
The size, type of cookware and cooking operation will affect
the heat setting.

Low (1): Use to keep
foods warm and melt
chocolate and butter.

High (9): Use to bring
liquid to a boil. Always
reduce setting to a lower
heat when liquids begin to
boil or foods begin to cook.

Med. Low (3):
Use to
continue
cooking
covered foods
or steam foods.

Medium (5): Use to
maintain slow boil for
large amounts of liquids
and for most frying
operations.

Med. High (7): Use to
brown meat, heat oil for
deep fat frying or
sauteing. Maintain fast
boil for large amounts
of liquids.
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Smoothtop Surface

Notes:

» Cooktop may emit light smoke and odor the first few
times the cooktop is used. This is normal.

Smoothtop cooktops retain heat for a period of time
after the element is turned off. Turn the elements off
a few minutes before food is completely cooked and use
the retained heat to complete cooking. When the hot
surface light turns off, the cooking area will be cool
enough to touch. Because of the way they retain heat, the
smoothtop elements will not respond to changes in
settings as quickly as coil elements.

In the event of a potential boilover, remove the pan from
the cooking surface.

Never attempt to lift the cooktop.

The smoothtop surface may appear discolored when it is
hot. This is normal and will disappear when the surface
cools.

Hot Surface Indicator Lights

The Hot Surface indicator lights are located next to the
elements. These lights indicate when the adjacent cooking
area is hot to the touch even after the control has been
turned off. The red light will remain on until the surface
has cooled.

Cooking Areas

The cooking areas on your range are identified by permanent
patterns on the smoothtop surface. For most efficient cooking,
fit the pan size to the element size.

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

When a control is turned on, a glow can be seen through the
smoothtop surface. The element will cycle on and off to
maintain the preset heat setting, even on High.

For more information on cookware, refer to Cookware
Recommendations on page 12.

WARMING ZONE

REGULAR FLEXCHOICE™

ELEMENT
(SELECT
MODELS)

DUAL ELEMENT
(SELECT MODELS)

TRIPLE ELEMENT
(SELECT MODELS)

Tips to Protect the
Smoothtop Surface

Cleaning (see page 5 for more information)
 Before first use, clean the cooktop.

+ Clean your cooktop daily or after each use. This will keep
your cooktop looking good and can prevent damage.




If a spillover occurs while cooking, immediately clean the
spill from the cooking area while it is hot to prevent a tough
cleaning chore later. Using extreme care, wipe spill with a
clean, dry towel.

Do not allow spills to remain on the cooking area or the
cooktop trim for a long period of time.

Never use abrasive cleansing powders or scouring pads
which will scratch the cooktop.

Never use chlorine bleach, ammonia or other cleansers not
specifically recommended for use on glass-ceramic.

To Prevent Marks & Scratches

Do not use glass pans. They may scratch the surface.

Never place a trivet or wok ring between the surface and
pan. These items can mark or etch the top.

Do not slide aluminum pans across a hot surface. The pans
may leave marks which need to be removed promptly. (See
Cleaning, page 5.)

Make sure the surface and the pan bottom are clean before
turning on to prevent scratches.

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

Never slide heavy metal pans across the surface since
these may scratch.

To Prevent Stains

Never use a soiled dish cloth or sponge to clean the
cooktop surface. A film will remain which may cause stains
on the cooking surface after the area is heated.

Continuously cooking on a soiled surface may/will result in
a permanent stain.

To Prevent Other Damage

Do not allow plastic, sugar or foods with high sugar
content to melt onto the hot cooktop. Should this happen,
clean immediately. (See Cleaning, page 5.)

Never let a pan boil dry as this will damage the surface and
pan.

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

Do not use a small pan on a large element. Not only does
this waste energy, but it can also result in spillovers burning
onto the cooking area which requires extra cleaning.

Do not use non-flat specialty items that are oversized or
uneven such as round-bottom woks, rippled bottom and/or
oversized canners and griddles.

Do not use foil or foil-type containers. Foil may melt onto
the glass. If metal melts on the cooktop, do not use. Call an
authorized servicer.
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Cookware Recommendations

Using the right cookware can prevent many problems, such
as food taking longer to cook or achieving inconsistent
results. Proper pans will reduce cooking times, use less
energy, and cook food more evenly.

Flat Pan Tests

To determine whether your pans are flat.

The Ruler Test:

1. Place a ruler across the bottom of the pan.

2. Hold it up to the light.

3. Little or no light should be visible under the ruler.

The Bubble Test:

1. Put 1 inch of water in the pan. Place on cooktop and turn
control to High.

2. Watch the formation of the bubbles as the water heats.
Uniform bubbles mean good performance, and uneven
bubbles indicate hot spots and uneven cooking.

Select Avoid

Flat, smooth-bottom
pans.

Pans with grooved or warped bottoms.
Pans with uneven bottoms do not cook
efficiently and sometimes may not

boil liquid.

Heavy-gauge pans. | Very thin-gauge metal or glass pans.

Pans that are the
same size as the
element.

Pans smaller or larger than the
element by 1 inch.

Cookware with loose or broken handles.
Heavy handles that tilt the pan.

Secure handles.

Tight-fitting lids. Loose-fitting lids.

Flat-bottom woks. | Woks with a ring-stand bottom.

Canning and Oversize Cookware

All canners and large pots must have flat bottoms and
must be made from heavy-gauge materials. This is critical
on smoothtop surfaces. The base must not be more than

1 inch larger than the element.

When canners and pots do not meet these standards, cooking
times may be longer, and cooktops may be damaged.

Some canners are designed with smaller bases for use on
smoothtop surfaces.

When canning, use the High heat setting only until the
water comes to a boil or pressure is reached in the canner.
Reduce to the lowest heat setting that maintains the boil or
pressure. If the heat is not turned down, the cooktop may be
damaged.



Oven CoOKING

Control Panel
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The control panel is designed for ease in programming. The display window shows options for each function and moves from step
to step through the programming process. Control panel features vary by model. Oven display above is programmed for a bake

operation.
A | Rapid Preheat | Use to decrease preheating time.
(select models)
B | Convect Use for convection baking and roasting.
(select models)
C | Bake Use for baking and roasting.
D | Brolil Use for broiling and top browning.
E | TIMER1 Sets timer.
F | Display Displays oven functions, options and
window time of day.
G| TIMER2 Sets timer.
H | Number Pads | Use to enter time and temperature,
or to enter Favorites names.
| Favorites Use to access, program or save
baking cycles.
J | More Options | Use to access additional features.
Clean Use to set self-clean cycle.
L | Setup Use to view or change factory
default settings.
M| Warm Zone Use to turn Warming Zone on and off.
N | Warm Drawer | Use to operate the Warming Drawer.
(select models)
0O | Oven Light Use to turn the oven light on or off.
P | CANCEL Cancels all operations except Timer,
Clock, Favorites, Setup and Warm
Drawer.
Q | Quickset pads | Use to select options in display
window (next to display window
on both sides).

Quickset Pads

Quickset pads are located on each side of the display window
and are used to select the desired function or option in the
display window. To select the option or function, press the
Quickset pad next to the word.

If you need to back out of a function or option in the display,
press the Back pad. When your programming is complete,
press the Enter pad or wait four seconds and the function will
start automatically.

Up arrows indicate additional screens with additional options.
Press the Quickset pads next to the arrows to scroll through
the display.

O O
Important: Four seconds after entering the function,
option, number or letter, the function will automatically be
entered. If more than 30 seconds elapse between steps in

programming, the function will be canceled and the
display will return to the previous display.

Clock
Setting the Clock: B
0 Set

1. Press the Setup pad. K etup
On / Off

2. Select CLOCK using the Quickset pads.

3. Select TIME.

4. Enter the time using the number pads.

5. Press Enter pad.

6. Select AM or PM in 12 hour mode. (For 24 hour clock, see

page 14.)
7. To exit the Setup mode, press Setup pad.

13 Cont.



Activating and canceling the clock/day
of week display:
1. Press Setup pad.
On/ Off
Select CLOCK.
Press the arrow to scroll until DISABLE is displayed.
Select DISABLE.

Select TIME.

Select OFF to turn the clock display off, or select ON to turn
the clock display on.

7. Select OFF to turn the day of the week display off. Select

ON to turn the weekday display on.
Setup
On / Off

@ o & W N

8. To exit the Setup mode, press Setup pad.
Entering the day of the week:

1. Press Setup pad.

2. Select CLOCK.

3. Press the arrow to scroll until DAY is displayed.
4. Use Quickset arrow to scroll through the days.
5. Select day desired.

6. To exit the Setup mode, press Setup pad.

To set the clock for a 12 or 24 hour format:

The clock can be set to display time in either a 12 hour or 24

hour format.
Setup
On/ Off

1. Press the Setup pad.

Select CLOCK.

Use the arrow to scroll to the next screen.
Select 12/24 HOUR.

Select 12 HR or 24 HR.

To exit Setup mode, press Setup pad.

@ o & w N

Timers
Setting the Timers (Timer 1 or Timer 2):

1. Press TIMER 1 or TIMER 2 pad.

2. Press one of the displayed times using the
Quickset pads, or press the number pads to
enter the desired time.
Important: Each press of the displayed time choices adds
additional time. For example, pressing “10 MIN” three
times provides 30 minutes on the timer (0:30).

3. Press Enter pad.

Changing the amount of time entered once the

Timer starts:
1. Press the TIMER 1 or TIMER 2 pad once.
2. Press the displayed times on the Quickset
pads repeatedly until the desired time is entered.
OR

3. Press the number pads to enter the new desired time.

4. Press Enter pad.

Canceling the Timer:
1. Press the TIMER 1 or TIMER 2 pad twice.
If both Timers are active:

TIMER1
On/ Off

If the desired Timer is already in the foreground, press once
for edit mode and twice to cancel the Timer. If the desired
Timer is not in the foreground, follow the steps below.

1. Press the desired TIMER pad once. The selected Timer will
come to the foreground.

2. Press the TIMER pad a second time to access the edit
mode in order to make changes.

3. Pressing the TIMER pad a third time will cancel the Timer.
Changing the Timer beeps:

The signal beeps for TIMER 1 and TIMER 2 can be changed.
The options available are two beeps every thirty seconds, two
beeps every sixty seconds or one beep only. The default

3. Select TONES.

setting is one beep.
Setup
On / Off
4. Select TIMERS TONES.
5. Select the desired timer beep format (2-30 SEC, 2-60 SEC
or 1 BEEP).

6. Press Setup pad to exit Setup mode.

1. Press the Setup pad.

2. Select the arrow to scroll until TONES
is displayed.

Locking the Control and Oven Door

The oven control and oven door can be locked to prevent
accidental programming. If an oven function is currently
being used, the control and door cannot be locked.

To lock the control and door:

Press the Back and Enter pads at the same time, holding for
three seconds or until CONTROL LOCKED appears in the
display.

To unlock the control and door:

Press the Back and Enter pads at the same time, holding for
three seconds. UNLOCKING DOOR will appear in the display
when the control and door are unlocking.

Back O

Space

Enter

lock







Convect (select models)

Convection uses a fan to circulate hot air evenly over, under
and around the food. As a result, foods are evenly cooked
and browned, often in shorter times, at lower temperatures
and with the flexibility of using more than one rack at a time.

Notes:

« The oven control comes from the factory set for Auto
Convect Conversion. When using Convect Bake and
Convect Pastry enter the conventional baking
temperature. The control automatically converts the
temperature to 25° less than the conventional
temperature.

* When using Convect Roast the temperature will not be
automatically reduced. Enter the conventional roasting
temperature and time. The control then lets you know
when 75% of the time has elapsed and alerts you to
check the food for doneness.

 To turn Auto Convect Conversion off, see page 27.

Convect Options

Cook & Hold and Delay options are available when convect
cooking. See page 15 for information on how to program a
Cook & Hold or Delay option.

CONVECT | CONVECT | CONVECT
BAKE ROAST PASTRY
Multiple-Rack |Whole Chicken | Frozen Pie
Baking of Whole Turkey Turnovers
Cookies/Biscuits| Vegetables Cream Puffs
Breads Pork Roasts Puff Pastry
Casseroles Beef Roasts
Tarts/Tortes
Cakes

Convect Bake (select models)
To set Convect Bake:

1.

Press the Convect pad.

(Convect\ )

2. Select CNVT BAKE using the Quickset pads.

Enter the desired temperature using the number pads.
Press Enter pad to set.
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» The temperature can be set from 195° F to 550° F
degrees in 5° increments. If Auto Convect is off,
temperature can be set from 170°.

 After three seconds, the oven will begin to preheat.
CNVT BAKE and PREHEAT will appear in the display
along with 100° or the actual oven temperature,
whichever is higher.

» The temperature in the display will increase in 1°
increments until the oven reaches the preset
temperature. Allow about 15 minutes for the oven
to preheat.

* When the oven is preheated, the oven will beep,
PREHEAT will turn off and CNVT BAKE will be displayed.
AUTO will be displayed if Auto Convect Conversion
feature is turned on.

* Place food in the oven.

,’/// \
4. At the end of cooking, turn the oven off by KE:ANCEL/)

pressing the CANCEL pad. Remove food
from the oven. The oven will continue operating until the
CANCEL pad is pressed.

Rapid Preheat (select models)
Use to decrease preheating time when using Bake or Convect
Bake. Use for all foods when baking on one rack.

* After Bake or Convect Bake has been programmed and
activated, press the Rapid Preheat pad.

* 1 RACK ONLY will display, after 10 seconds the display will
show RAPID and PREHEAT.

To return to Standard Preheat:

Press Rapid Preheat pad again. This will provide standard
preheat and PREHEAT and the selected function will be
displayed.

Notes:

* For best results, use rack position 2 or 3 when using the
Rapid Preheat option.

* For optimum baking and browning results, Rapid Preheat
is not recommended when baking on multiple racks.

Convect Roast (select models)
To set Convect Roast:

1. Place food in the oven.

2. Press the Convect pad.

3. Select CNVT ROAST using the
Quickset pads.

/ RN
[ Convect )
\\ e

Cont.



4. Select the oven temperature using the Quickset pads.

O O

OR

Enter the desired temperature using the number pads.
Press Enter pad to set.

» The temperature can be set from 170° F to 550° F
degrees in 5° increments.

. Enter desired cook time. Enter the conventional roasting
time using the number pads.

* After three seconds, the oven will begin to heat. CNVT
ROAST will appear in the display along with 100° or the
actual oven temperature, whichever is higher.

» The temperature in the display will increase in 1°
increments until the oven reaches the preset
temperature.

» Cook time will begin to count down.

. At 75% of the cooking time the oven will beep to let
you know to check food. Check food using a meat
thermometer. If food is done, take food out of oven and
press CANCEL pad to turn oven off.

. If food is not done, continue roasting.

Once the set time has elapsed the oven will automatically
go into Keep Warm mode for 1 hour and then shut off. If
food is taken from the oven before the

hour has elapsed, press the CANCEL pad. [ CANCEL

Notes:

« If the recipe suggests preheating the oven, add 15
minutes to cook time.

« If Auto Convect is off, roast time will not be required.
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Convect Pastry (select models)

Convect Pastry is designed to bake pastry items such as
frozen pies, turnovers, cream puffs and puff pastry. Use one,
two or three racks while using this feature.

1. Press the Convect pad. Convect

2. Select CNVT PASTRY using the
Quickset pads.

]
-4l

]

3. Select the oven temperature using the Quickset pads.
OR

Enter the desired temperature using the number pads.
Press Enter pad to set.

» The temperature can be set from 195° F to 550° F
degrees in 5° increments.

 After three seconds, the oven will begin to preheat.
CNVT PASTRY and PREHEAT will appear in the display
along with 100° or the actual oven temperature, which
ever is higher. AUTO will display if the Auto Convect
Conversion feature is turned on.

* The temperature in the display will increase in 1°
increments until the oven reaches the preset
temperature. Allow about 15 minutes for the oven to
preheat.

* When the oven is preheated, the oven will beep,
PREHEAT will turn off and CNVT PASTRY will be
displayed.

4. At the end of cooking, turn the oven off by
pressing the CANCEL pad. Remove food CANCEL
from the oven. The oven will continue
operating until the CANCEL pad is pressed.






Broiling Chart

SUGGESTED RACK

FOODS BROIL TIME POSITION*
Beef (broiled to 165° F)

6 Hamburgers, 1/2” thick 10 - 12 minutes 4

2 Ribeye Steaks, 1” thick 18 - 22 minutes 4

2 New York Strip Steaks, 1" thick 18 - 22 minutes 4

2 T-Bone Steaks, 1”7 thick 18 - 22 minutes 4
Poultry (broiled to 170° F on Low) Low Broil

4 Boneless/Skinless Breasts 12 - 15 minutes 4

4 Bone-In Chicken Breasts 20 - 33 minutes 3
Pork (broiled to 160° F)

4 Boneless Pork Chops, 1” thick 20 - 28 minutes 4

4 Bone-In Pork Chops, 1” thick 25 - 28 minutes 4

Ham Slice, 1”7 thick 12 - 16 minutes 4
Fish (broiled to 140° F)

4 Swordfish Steaks, 1” thick 10 - 14 minutes 3

2 Halibut Steaks, 1” thick 10 - 14 minutes 3

Orange Roughy, 1 ” thick 10 - 12 minutes 4

Shrimp (16-20 ct. per Ib.) 8 - 10 minutes 4

2 Salmon Fillets, 1/2” thick 8 - 12 minutes 4

2 Salmon Steaks, 1” thick 10 - 14 minutes 3

*Note: To reduce browning and excess smoke when broiling, use a lower rack position and increase the

broil time.
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Oven Fan

A convection fan (select models) is used to circulate hot air in
the oven when the convection feature is selected.

Important: The convection fan will automatically stop when
the oven door is opened.

Oven Vent

The oven vent is located along the back edge of the cooking
surface.

When the oven is in use, the area near the oven vent may
become hot enough to cause burns. Do not block the vent
opening for best baking results.

Oven Light

The oven light automatically comes on when //O—\\
the door is opened. When the door is closed, | L'Vf]n )
press the Oven Light pad to turn the oven L ight J

light on and off. A beep will sound every time
the Oven Light pad is pressed. If the oven light is on when the
door is opened, the light will go off when the door is closed.

Oven Bottom

Protect oven bottom against spillovers, especially acidic or
sugary spills, as they may discolor the porcelain enamel. Use
the correct pan size to avoid spillovers and boilovers. Do not
place utensils or aluminum foil directly on the oven
bottom.

Oven Racks

Do not attempt to change the rack position when the oven
is hot.

Do not use the oven for storing food or cookware.

The oven has two racks (three if convection, select models).
All racks are designed with a lock-stop edge.

To remove: )
1. Pull forward to the “stop” \ | 11
position. § jé% //I/

2 RRAR
2. Lift up on the front of the bl MZ@

rack and pull out.

To replace:
1.
2.

\S =,

Place rack on the rack support in the oven.

Tilt the front end up slightly; slide rack back until it clears
the lock-stop position.

Lower front and slide into the oven.
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Rack Positions

RACK 5 (highest
position): ) U
Used for two-rack AN [ 8 Flat
729)
cooking and broiling. 777 %ﬁb\ Y 4
| B KOH{— 3 Flat
RACK 4- ﬁ( 272 7 ul /] ﬂll u (:‘ L} \n\ AN § \&' — 2
Used for two-rack — 1Flat
baking and broiling.  |{ J)

Three-rack Convection Cooking

RACK 3: (select models)

Used for most baked
goods on a cookie sheet or jelly roll pan, layer cakes, fruit
pies, or frozen convenience foods.

RACK 2:

Used for roasting small cuts of meat, casseroles, baking
loaves of bread, bundt cakes, custard pies, frozen pies or
two-rack baking.

RACK 1:

Used for roasting large cuts of meat and poultry, dessert
souffles, angel food cake, or two-rack baking.

MULTIPLE RACK COOKING:

Two rack: Use rack positions 2 and 5 or 1 and 4.

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

Notes:

* When convect baking on two or three racks (select
models), check foods at the minimum suggested time to
avoid over-browning or over-cooking.

* Do not cover an entire rack with aluminum foil or place foil
on the oven bottom. Baking results will be affected and
damage may occur to the oven bottom.

Baking Layer Cakes on Two Racks

For best results when baking _———
cakes on two racks with or k ; [)
without convection (select —
models), use racks 2 and 5.

Place the cakes on the
racks as shown.
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Notes:

» The probe must be removed from the oven when it is not
being used.

« Because of the excellent insulation of the oven, the
retained heat continues to cook the food after the beep
has sounded and the oven has turned off. For this
reason, it is important to remove the food from the oven
as soon as the beep sounds.

* Use the handle of the probe for inserting or removing.
Do not pull on the cable.

» The probe is hot after cooking - use a potholder or
oven mitt to remove.

* To clean cooled probe, wipe with a soapy dishcloth.
Do not submerge probe in water or wash in
dishwasher.

Suggested Internal Food Temperatures

INTERNAL
FOOD TEMPERATURE
Ground Beef 165° F
Fresh Beef, Veal, Lamb Medium Rare 145° F
Medium 160° F
Well Done 170° F
Chicken, Turkey Whole 180° F
Breast 170° F
Pork Medium 160° F
Well Done 170° F
Ham, Precooked 140° F

Drying (select models)

For best results, use a drying rack. A drying rack allows air to
circulate evenly around the food.

The convection fan will operate during the drying procedure.
To set Drying:

1. The oven door needs to be opened slightly to allow
moisture to escape from the oven during the drying
process.

* Open the oven door slightly.

 Place the magnetic door spacer
(Part No. 8010P146-60) over the
plunger switch at the upper right
side of the oven frame. The spacer
provides a gap between the oven
frame and the oven door to allow
moisture to escape.

+ Gently close the door until the spacer magnet makes
contact with the oven door. The magnet will hold the
spacer in the proper position during the drying process

and allows the door to be opened at any time during
drying without losing proper positioning.

Important: If the spacer is not placed correctly, the
convection fan will not operate.

Press Convect pad.

Press the arrow to scroll.

Select DRYING.

Select a displayed temperature or enter a temperature with
the number pads. Temperatures can be set between
100° F and 200° F.

6. DRYING and the temperature will be displayed. PREHEAT
will be displayed until the programmed temperature is
reached.

7. When drying is complete, remove food from
oven and press CANCEL pad.

Follow the Drying Guide on page 24 for drying times.
Check foods at minimum times given. Cool foods to room
temperature before testing for doneness.

o & W N

Notes:

* To purchase a drying rack, contact your Jenn-Air
dealer for the “DRYINGRACK” Accessory Kit or call
1-800-JENNAIR.

» Most fruits and vegetables dry well and retain their color
when dried at 140° F. Meat and jerky should be dried at
145° - 150° F. For optimal flavor, dry herbs at 100° F,
however, at this lower temperature expect extended
drying times of up to 8 hours.

The length of drying times vary due to the following:
Water and sugar content of food, size of food
pieces, amount of food being dried, humidity in the
air.

Check foods at the minimum drying time. Dry longer if
necessary.

Fruits that turn brown when exposed to air should be
treated with an antioxidant. Try one of the following
methods:

1. Dip fruit in a mixture of two parts bottled lemon juice
to one part cool water.

2. Soak fruit in a solution of 1 tsp. ascorbic acid or
commercial antioxidant to 1 quart of cold water.

Foods may drip during the drying process. After drying
high acid or sugary foods, clean the oven bottom with
soap and water. The porcelain oven finish may discolor if
acidic or sugary food soils are not wiped up prior to high
heat or a self-cleaning cycle.

» More than one rack of food may be dried at the same
time. However, additional drying time is needed.

* Refer to other resources at your local library or call your
local County Extension service for additional information.
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Drying Guide

just as buds appear. Rinse leaves in
cold water.

APPROX.
FRUITS VARIETIES BEST PREPARATION DRY TIME | TEST FOR DONENESS
FOR DRYING at 140° F ** AT MIN. DRY TIME
Apples* Firm varieties: Graven Wash, peel if desired, core and slice | 4-8 hours Pliable to crisp. Dried
Stein, Granny Smith, into 1/8” slices. apples store best when
Jonathan, Winesap, they are slightly crisp.
Rome Beauty, Newton.
Apricots* Blenheim/Royal most Wash, halve, and remove pits. 18-24 hours | Soft, pliable.
common. Tilton also good.
Bananas* Firm varieties Peel and cut into 1/4” slices. 17-24 hours | Pliable to crisp.
Cherries Lambert, Royal Ann, Wash and remove stems. Halve and | 18-24 hours |Pliable and leathery.
Napoleon, Van or Bing. remove pits.
Nectarines Freestone varieties. Halve and remove pits. Peeling 24-36 hours |Pliable and leathery.
and Peaches* is optional but results in
better-looking dried fruit.
Pears* Bartlett Peel, halve and core. 24-36 hours | Soft and pliable.
Pineapple Fresh or canned. Wash, peel and remove thorny eyes. | Canned: Soft and pliable.
Slice lengthwise and remove the 14-18 hours
small core. Cut crosswise into Fresh:
1/2" slices. 12-16 hours
Orange and Select rough-skinned fruit.| Wash well. Thinly peel the outer 1-2 hours Tough to brittle.
Lemon Peel Do not dry the peel of fruitf 1/16 to 1/8” of the peel. Do not use
marked “color added”. the white bitter pith under the peel.
VEGETABLES
Tomatoes Plum, Roma Halve, remove seeds. Place tomatoes | 12-18 hours |Tough to crisp.
skin side up on rack. Prick skins.
Carrots Danvers Half Long, Do not use carrots with woody fiber | 4-8 hours Tough to brittle.
Imperator, Red Cored or pithy core. Wash, trim tops and
Chantenay peel if desired. Slice crosswise or
diagonally into 1/4” slices. Steam
blanch for 3 min.
Hot Peppers |Ancho, Anaheim Wash, halve and seed. Prick 4-6 hours Pods should appear
skin several times. shriveled, dark red and crisp.
HERBS
Parsley, Mint, Rinse in cold water. Pat dry with a 1-3 hours Brittle and crumbly.
Cilantro, Sage, paper towel. Leave stems on until
Oregano leaves are dry, then discard.
Basil Cut leaves 3 to 4” from top of plant | 2-5 hours Brittle and crumbly.

* Fruits requiring an antioxidant to prevent discoloration and loss of nutrients. Refer to the notes on page 23 for specific methods.
** 12 Hour Off will not occur during drying functions.
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Thaw and Serve (select models)

Use Thaw and Serve to thaw frozen foods that require
thawing, but not cooking, before serving.

To set Thaw-Serve:

1. Place food in the oven on rack 2.

. Press Convect pad.

. Select THAW-SERVE.

2
3. Press the arrow to scroll.
4
5

. Select number of minutes to thaw.

6. THAW-SERVE, (

00K
will be displayed. |

)E and the cook time jcountdown /

/L /

7. If thawing is cor
press the CANC
from the oven.

npl

te’ before time elapses,
/pad and remove food
en the time has elapsed,

the oven will tur

Important: This fe

other foods that need to be cooked before rving.

Thaw and Serve Chart

off and beep.

= not maoan .
= Carh—0—ta

FROZEN ITEMS*

THAW-SERVE
TIME**

HINTS

Whole Pies & Cakes
Pies: Lemon meringue,
cream, pecan, chocolate,
sweet potato, French silk
Cakes: Vanilla, chocolate,
coconut, and three-layer
cakes, pound cake,
Boston cream pie

1. Remove frozen food from outer carton and wrapping.
2. Place frozen food on rack in middle of oven.
3. Thaw-Serve 15 minutes for cakes and 30 minutes
for pies.
4. Remove from oven.
5. Slice into individual-size servings and place on plates.
6. Return plates to oven.
7. Thaw-Serve for 10 to 30 minutes.

Individual Servings:

other individual desserts,
eclairs, cream puffs

Slices of pie, slices of cake,

1. Remove frozen food from container.
2. Place on plate.

3. Place plate on rack in middle of oven.
4. Thaw-Serve for 10 to 30 minutes.

Cheesecake

1. Remove frozen food from outer carton and wrapping.
2. Place frozen food on rack in middle of oven.

3. Thaw-Serve for 30 minutes.

4. Remove from oven.

5. Slice into individual-size servings and place on plates.
6. Return plates to oven.

7. Thaw-Serve for up to 15 minutes if desired.

+ Thawing for 30 minutes makes it easier
to slice whole pies, cakes and
cheesecake.

* Layer cakes will require only 15 minutes
before slicing.

* Size and texture of food being thawed
will affect Thaw-Serve time.

« Larger or denser desserts may take
longer to thaw.

+ Cake slices will thaw quicker than pies.
Sweet potato pie slices may require 20
to 30 minutes.

* Only “Thaw and Serve” or “Ready to Serve” frozen foods can be used with this feature. DO NOT attempt to thaw frozen meats,

poultry or seafood.

** It is not necessary to preheat the oven.
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FAVORITES

Favorites

Favorites stores the oven mode, cook time and temperature
for up to 10 of your favorite recipes. Convection ovens come
with five preprogrammed recipes.

To select a recipe from the preset Recipe List:
. Press Favorites pad.
Select RECIPE LIST.

Select desired recipe on screen or press
arrow key to scroll to the desired recipe.

Once the recipe is selected, oven will begin preheating to
the set program.

* You may press the More Options pad to add
COOK/HOLD or DELAY.

. When finished, press the CANCEL pad and remove food
from the oven.

To Save the Last Recipe Completed:

(Bake, Convect Bake, Convect Roast, Convect Pastry, Convect
Broil, Drying, Keep Warm, Proofing)

1.
2.
3.

Press Favorites pad.
Select SAVE LAST.
Enter the name using the keypads.

» For example, to save lasagna, press the <JKL> pad three
times for “L”; Press the <ABC> pad once for “A”; press
the <STU> pad once for “S”. Continue until you've
finished the word.

After each desired letter wait three seconds until an
underline appears in the next space or press
Enter pad before moving on the next letter.

» Up to 14 letters including spaces can be used.

When the recipe name has been entered, the last settings
will be displayed for a few seconds.

6.

7. Press Favorites pad to exit the Favorites menu.

To Create a New Favorite Recipe:
1. Press Favorites pad.

2. Press arrow key to scroll through selections.
3. Select CREATE NEW with touchpad on left.
4

. Enter the name using the keypads.

RECIPE LIST will then be displayed to scroll through the list.
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 For example, to save lasagna, press the <JKL> pad three
times for “L”; Press the <ABC> pad once for “A”; press
the <STU> pad once for “S”. Continue until you've
finished the word.

« After each desired letter wait three seconds until an
underline appears in the next space or press
Enter pad before moving on the next letter.

» Up to 14 letters including spaces can be used.
5. Select ENTER to save name.

Select cooking mode, such as BAKE, CONVECT BAKE,
CONVECT ROAST, etc.

Select the oven temperature using the Quickset pads.
OR
Enter the desired temperature using the number pads.

Add Cook/Hold by selecting YES or omit Cook/Hold by
selecting NO.

If you selected YES, enter cook time using the Quickset
pads or the number pads.

10. Add Delay by selecting YES or omit Delay by selecting
NO.

11.1f you selected YES, enter the delay time by using the
Quickset pads or the number pads.

12.The control will display programmed settings then return
to the Favorites menu.

13. Press Favorites pad to exit the Favorites menu.
Press Favorites pad.
. Press arrow key to scroll.

To Edit a Saved Recipe:
Favorites
On/ Off
2
3. Select EDIT RECIPE.
4

1.
. Select desired recipe to edit. You may need to press arrow
key to find desired recipe.

o

Follow menu to revise recipe settings as desired.

The display will return to the Favorites menu. RECIPE LIST
. Press arrow key to scroll.

will be displayed.
Favorites
On/ Off
2
3. Select DELETE RECIPE.
4

. Find recipe to be deleted. You may need to press arrow
key to find desired recipe.

7. Press Favorites pad to exit Favorites menu.
To Delete a Favorite Recipe:

1. Press Favorites pad.

The Control will ask again to make sure you want to delete

that recipe. Select YES or NO.
6. Press Favorites pad to exit Favorites menu.

To exit out of Favorites at any time, press the Favorites pad.



SETUP

Setup

Setup
1. Press the Setup pad.

On / Off
2. Use the arrow to scroll through the Setup options.

3. Select the desired option by pressing the Quickset pads.

Note: To back out of a screen without making any

changes, press the Setup pad. The display will return to
the time of day.

Clock

See pages 13-14 for more details. Use the Clock option to:
* Set the time of day.

Set day of week.

Select AM or PM (12-hour mode only). AM or PM will not
show with the time of day in the display.

Choose a 12 or 24 hour clock display.
Disable the clock display.

Language
The language of the screens in the display window can be
set to English, French or Spanish. To change the display

language from English: Setuﬂ
\on o,

1. Press Setup pad.
2. Select LANGUAGE.

3. Use the arrow to scroll to next screen, if needed.
4. Select the desired language.

5

. Press Setup pad to exit the Setup menu.

Auto Convect Conversion

(select models)

The oven comes from the factory set for Auto Convect
Conversion.

Auto Convect Conversion automatically reduces the set
temperature by 25° for Convect Bake and Convect Pastry.

For Convect Roast the control will alert you at 75% of the
programmed roasting time to check foods for doneness.
Convect roast temperatures are not reduced.
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Notes:

* When using Convect Bake and Convect Pastry with the
Auto Convect Conversion option turned off, reduce the
set temperature by 25° F.

» If Convect Roasting with the Auto Convect Conversion
option turned off, you will not be required to program a
cooking time. Check food at 75% of the conventional
time.

To deactivate Auto Convect Conversion:
1. Press Setup pad. /'S \
2. Select AUTO CONVECT.

3. Select OFF.

4. Press Setup pad to exit the Setup menu.
To reactivate Auto Convect Conversion:
1. Press Setup pad.

2. Select AUTO CONVECT.

3. Select ON.
4

. Press Setup pad to exit the Setup menu.

etup

\anvor,

C/F

The displayed temperature scale can be changed from

Fahrenheit to Celsius.
CSeup

To change the scale: etup
1. Press Setup pad. bn / Off |
Use the arrow to scroll to the next screen.

Select C/F.

Select the desired temperature scale.

o F w0 DN

Press Setup pad to exit the Setup menu.



Sabbath Mode

The oven is set to shut off after 12 hours if you accidentally
leave it on. The Sabbath Mode overrides the 12-hour shut-off
and can either be set to come on automatically or can be set
manually as desired.

Only Bake or Cook/Hold Bake will operate when the oven is in
Sabbath Mode. All other functions are invalid. If a function other
than Bake or Cook/Hold Bake is in operation when Sabbath
Mode starts, the function will be canceled.

To activate Sabbath Mode:

1.

2. Press the arrow to scroll.
3.
4, Select AUTO or MANUAL.

Press Setup pad.

Setup
On/ Off

* AUTO will automatically prompt you to enter a Bake
temperature on Friday at 2 pm and stay in Sabbath
mode for 33 hours. SABBATH and SABBATH ENABLE
appear in the display for 90 minutes. If Bake or Cook/
Hold Bake are desired during Sabbath Mode, they must
be programmed during this 90 minute time before AUTO
Sabbath Mode is active.

* MANUAL sets the oven to Sabbath Mode for 72 hours.
SABBATH and SABBATH ENABLE appear in the display
for five minutes. If Bake or Cook/Hold Bake are desired
during Sabbath Mode, they must be programmed during
this five minute time before the MANUAL Sabbath Mode
is active.

Select ON or OFF.

Press Setup pad to exit the Setup menu.

Select SABBATH.

Notes:

The oven must be idle to program Sabbath Mode.

Sabbath Mode cannot be turned on if the keypads are
locked out or when the door is locked.

If the oven is baking when Auto Sabbath Mode starts,
there will be no audible beeps.

All prompts, messages and beeps are deactivated when
the Sabbath Mode is active.

If the oven light is desired while in Sabbath Mode, it
must be turned on before the Sabbath Mode is set.

The self-clean cycle and automatic door lock do not
operate during the Sabbath Mode.

The Bake temperature can be changed during an Active
Sabbath Mode. Simply press the Bake pad and then
enter the desired temperature using the Quick set pads.

Pressing the CANCEL pad will cancel a Bake cycle,
however the control will stay in the Sabbath Mode.

The day of the week and AM/PM must be set for
Sabbath Mode to operate correctly.
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To cancel Sabbath Mode:

Press and hold the Setup pad for five seconds.
The Bake mode may be canceled by pressing
the CANCEL pad during Sabbath.

Setup
On / Off

208/240V

For improved results when using Bake, the oven can be set
from 240V to 208V if your household is on 208V.

To set the oven to 208V:
1.

2. Press the arrow to scroll.
3. Select 208/240V.

4,
5
6

Setup

Press Setup pad. On/ Off

Select 208V or 240V using the Quickset pads.

. Press Enter pad to accept the change.

Press Setup pad to exit the menu.

Temp Adjust

Oven temperatures are carefully tested at the factory. Itis
normal to notice some baking time or browning differences
between a new oven and an old one. As ovens get older, the
oven temperature can shift.

You may adjust the oven temperature if you think the oven is
not baking or browning correctly. To decide how much to
change the temperature, set the oven temperature 25° F
higher or lower than the temperature in your recipes, then
bake. The results of the first bake should give you an idea of
how much to adjust the temperature.

To adjust the oven temperature:

1.

7.

2. Press the arrow to scroll.
3.
4

. Enter the desired temperature change using the number

Press Setup pad. Setup

On / Off

Select TEMP ADJUST.

pads.

Select “+/-" to indicate an increase or decrease in
temperature. The temperature change is displayed at the
top of the window.

Press Enter pad or wait three seconds to accept the
change.

Press Setup pad to exit the menu.

The oven temperature does not need to be readjusted if there
is a power failure or interruption.

Broiling and cleaning temperatures cannot be adjusted.



Tones (beeps)

The number of beeps heard at the end of cooking and at the
end of timer operation and their volume can be adjusted.

2. Use the arrow to scroll.

To adjust the beeps:
Setup
On / Off
3. Select TONES.

To change the beeps at the end of cooking:

1. Press Setup pad.

1. Follow “Tones” steps 1-3 (see above).
2. Select COOK TONE.
3.
4. Select 1-30 MIN to hear one beep every thirty seconds.
OR
Select 1-60 MIN to hear one beep every sixty seconds.
OR
Select 1 BEEP to hear one beep only at the end of

cooking.
Setup
On/ Off

Use the arrow to scroll.

5. Press the Setup pad to exit.

To change the timer beeps:

1. Follow “Tones” steps 1-3 (see above).

2. Select TIMERS TONES.

3.

4. Select 2-30 SEC to hear two beeps every thirty seconds.
OR
Select 2-60 SEC to hear two beeps every sixty seconds.
OR

Select 1 BEEP to hear one beep only at the end of the
set time.

Use the arrow to scroll.

5. Press the Setup pad to exit.
To change the volume of the beeps:
1. Follow “Tones” steps 1-3 (see above).
2. Press the arrow to scroll.
3. Select VOLUME.
4. Select HIGH for the highest volume.
OR
Select MEDIUM for medium volume.
OR
Select LOW for the lowest volume.

Press the Setup pad to exit.
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12 HR Shutoff

The oven will automatically turn off at the end of 12 hours if

you accidentally leave it on.
Setup
On/ Off

To turn off this feature:
1. Press Setup pad.
2. Use the arrow to scroll.

3. Select 12HR SHUTOFF.

4. Select ON or OFF using the Quickset pads.
5. Press the Setup pad to exit.

Energy Saver

To save energy, the display can be set to go dark if it is not
being used.

To set the Energy Saver feature:

1. Press Setup pad.
2. Use the arrow to scroll. On/0Off
3. Select ENERGY SAVER.

4. Select ON or OFF using the Quickset pads.
5. Press the Setup pad to exit.

Press any pad to “wake up” the display.

Service

This area of the oven control displays the Jenn-Air Customer

Service toll-free phone number.
Setup
On/ Off

1. Press Setup pad.

2. Use the arrow to scroll.
3. Select SERVICE.
A

. Press the Setup pad to exit.

Demo
When Demo is selected, you will see a short presentation
highlighting the features of your new Jenn-Air range.

1. Press Setup pad.
2. Use the arrow to scroll. On / Off
3. Select DEMO.

4. Select ON or OFF using the Quickset pads.
5

. Press the Setup pad to exit.



ACCESSORIES

Gas or Electric Wok Accessory - Model AO142

Ideal for stir frying, steaming, braising, and stewing. Wok has
non-stick finish, wood handles, cover, steaming rack, rice
paddles and cooking tips. Flat
bottom wok can be used on ALL
cartridges.
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WARRANTY & SERVICE

Full One Year Warranty - Parts and Labor

For one (1) year from the original retail purchase date,
any part which fails in normal home use will be repaired
or replaced free of charge.

Please Note: This full warranty applies only when the
appliance is located in the United States or Canada.
Appliances located elsewhere are covered by the limited
warranties only, including parts which fail during the
first year.

Limited Warranties - Parts Only

Second Through Fifth Year - From the original
purchase date, parts listed below (If applicable to the
appliance purchased) which fail in normal home use
will be repaired or replaced free of charge for the part
itself, with the owner paying all other costs, including
labor, mileage and transportation, trip charge and
diagnostic charge, if required.

* Touch pad and microprocessor

* Magnetron tube

¢ Glass-ceramic Cooktop: Due to thermal
breakage

¢ Electric Heating Elements: Surface, broil and
bake elements on electric cooking appliances.

¢ Electronic Controls

* Sealed Gas Burners

Canadian Residents

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

The specific warranties expressed above are the ONLY
warranties provided by the manufacturer. This warranty
gives you specific legal rights, and you may also have
other rights that vary from state to state.

CUSTOMER'S SOLE AND EXCLUSIVE REMEDY UNDER THIS
WARRANTY SHALL BE PRODUCT REPAIR AS PROVIDED HEREIN.
IMPLIED WARRANTIES, INCLUDING WARRANTIES OF
MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, ARE
LIMITED TO ONE YEAR OR THE SHORTEST PERIOD ALLOWED BY
LAW. MAYTAG CORPORATION SHALL NOT BE LIABLE FOR
INCIDENTAL OR CONSEQUENTIAL DAMAGES. SOME STATES AND
PROVINCES DO NOT ALLOW THE EXCLUSION OR LIMITATION OF
INCIDENTAL OR CONSEQUENTIAL DAMAGES, OR LIMITATIONS ON
THE DURATION OF IMPLIED WARRANTIES OF MERCHANTABILITY OR
FITNESS, SO THESE EXCLUSIONS OR LIMITATIONS MAY NOT APPLY
TO YOU. THIS WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS AND
YOU MAY ALSO HAVE OTHER RIGHTS, WHICH VARY STATE TO STATE
OR PROVINCE TO PROVINCE.

What is Not Covered By These Warranties

1. Conditions and damages resulting from any of the following:
a. Improper installation, delivery, or maintenance.
b. Any repair, modification, alteration, or adjustment not authorized by
the manufacturer or an authorized servicer.
c. Misuse, abuse, accidents, unreasonable use, or acts of God.
d. Incorrect electric current, voltage, or supply.
e. Improper setting of any control.

2. Warranties are void if the original serial numbers have been removed, altered,
or cannot be readily determined.

3. Light bulbs.
4. Products purchased for commercial or industrial use.

5. The cost of service or service call to:
a. Correct installation errors.
b. Instruct the user on the proper use of the product.
c. Transport the appliance to the servicer and back.

6. Consequential or incidental damages sustained by any person as a result of
any breach of these warranties. Some states do not allow the exclusion or
limitation of consequential or incidental damages, so the above exclusion may

not apply.

If You Need Service

First see the Troubleshooting section in your Use and Care Guide or call
Maytag Services, LLC, Jenn-Air Customer Assistance at 1-800-JENNAIR
(1-800-536-6247) U.S.A. and Canada.

To Obtain Warranty Service

To locate an authorized service company in your area, contact the dealer from
whom your appliance was purchased or call Maytag Services, LLC, Jenn-Air
Customer Assistance. Should you not receive satisfactory warranty service, call
or write:
Maytag Services, LLC
Attn: CAIR® Center
P.0. Box 2370, Cleveland, TN 37320-2370
U.S. and Canada 1-800-JENNAIR (1-800-536-6247)
U.S. customers using TTY for deaf, hearing impaired or speech
impaired, call 1-800-688-2080.

Note: When contacting Maytag Services, LLC, Jenn-Air Customer
Assistance about a service problem, please include the following:

a. Your name, address and telephone number;

b. Model number and serial number of your appliance;

c. Name and address of your dealer and date appliance was purchased,;
d. A clear description of the problem you are having;

e. Proof of purchase.

Use and Care guides, service manuals and parts information are available from
Maytag Services, LLC, Jenn-Air Customer Assistance.
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Installateur : Veuillez remettre ce guide au propriétaire.

Consommateur : Lisez le guide et conservez-le pour
consultation ultérieure. Conservez la facture d’achat ou le cheque
encaissé comme preuve de I'achat.

Numéro de modele

Numéro de série
Date d’achat

Si vous avez des questions, veuillez téléphoner au :
Service a la clientéle de Jenn-Air

1-800-JENNAIR (1-800-536-6247)

(Du lundi- au vendredi, de 8 h- a 20 h, heure de I'Est)
Internet : http://www.jennair.com

Dans le cadre de nos pratiques d’amélioration constante de la
qualité etde la performance de nos appareils de cuisson, des
modifications de I'appareil qui ne sont pas mentionnées dans ce
guide ont pu étre introduites.

Reportez-vous a la page 65 pour plus d’informations
concernant le service aprés-vente.

INSTRUCTIONS DE
SECURITE
IMPORTANTES

Les instructions de sécurité importantes et les avertissements
paraissant dans ce guide ne sont pas destinés a couvrir toutes
les situations et conditions éventuelles qui peuvent se
présenter. |l faut faire preuve de bon sens, de prudence et de
soin lors de l'installation, de I'entretien ou du fonctionnement
de I'appareil.

Communiquez toujours avec le fabricant si vous ne
comprenez pas un probléme ou une situation.

Reconnaissez les étiquettes,
paragraphes et symboles sur la sécurité

AVERTISSEMENT - Dangers ou pratiques dangereuses qui
POURRAIENT causer de graves blessures ou méme la mort.

A ATTENTION

ATTENTION - Dangers ou pratiques dangereuses qui
POURRAIENT causer des blessures mineures.

Lisez toutes les instructions avant d’utiliser cet appareil;
observez toutes les instructions pour éliminer les risques
d’'incendie, choc électrique, dommages matériels et corporels

que pourrait causer une utilisation incorrecte de I'appareil.
Utilisez I'appareil uniquement pour les fonctions prévues,
décrites dans ce guide.

Pour assurer une utilisation appropriée et en toute
sécurité : Seul un technicien qualifié devrait installer
I'appareil et le mettre a la terre. Ne tentez pas de régler,
réparer ou remplacer un composant de I'appareil, a moins
que cela ne soit spécifiquement recommandé dans ce guide.
Toute autre réparation doit étre effectuée par un technicien
qualifié.

Débranchez toujours 'appareil avant d’en faire I'entretien.

Instructions générales

A\ AVERTISSEMENT

+ TOUTE CUISINIERE PEUT BASCULER
ET PROVOQUER DES BLESSURES.

* INSTALLEZ LA BRIDE
ANTIBASCULEMENT FOURNIE AVEC
CETTE CUISINIERE.

* RESPECTEZ TOUTES LES

INSTRUCTIONS D’INSTALLATION.
AVERTISSEMENT : La bride
antibasculement doit étre
convenablement installée afin de réduire le
risque de basculement de "appareil lors d’'une
utilisation anormale ou d’un chargement
excessif de la porte du four.

&

Utilisez une lampe torche pour déterminer si la bride
antibasculement est convenablement installée sous la
cuisiniére. L'un des pieds de mise a niveau arriére doit étre
convenablement engagé dans la fente de la bride. Lorsque la
cuisiniére est convenablement calée, la bride antibasculement
immobilise le pied arriere contre le sol. Assurez-vous que la
cuisiniere est bien ancrée au sol aprés chaque déplacement.

Pour éviter un incendie ou des
dommages causés par la
fumée

Assurez-vous que tous les matériaux de conditionnement sont
retirés de I'appareil avant de le mettre en marche.

Gardez les matériaux combustibles bien éloignés de I'appareil.
Ne rangez pas de matériaux inflammables dans un four.

De nombreux articles en plastique peuvent étre détériorés par la
chaleur. Gardez les plastiques éloignés des pieces de I'appareil
pouvant devenir chaudes.

Pour empécher un feu de graisse, évitez toute accumulation de
graisse ou autre matiere inflammable a 'intérieur ou prés de
l'appareil.



En cas d’incendie

Débranchez I'appareil et la hotte de ventilation, pour minimiser
la propagation des flammes. Eteignez les flammes, puis mettez
la hotte en marche pour évacuer la fumée et les odeurs.

Table de cuisson : Utilisez un couvercle ou une plaque a
biscuits pour étouffer les flammes d'un feu qui se déclare
dans un ustensile de cuisine.

NE saisissez ou déplacez JAMAIS un ustensile de cuisine
enflammé.

Four : Fermez la porte du four pour étouffer les flammes.

Ne jetez pas d’'eau sur un feu de graisse. Utilisez du
bicarbonate de sodium, un extincteur a mousse ou un produit
chimique sec pour éteindre les flammes.

Sécurité des enfants

A\ ATTENTION

NE placez JAMAIS des articles auxquels les enfants
peuvent s'intéresser sur le dosseret d'une cuisiniere ou dans
une armoire au-dessus. Un enfant tentant de grimper sur la
porte de I'appareil pour atteindre un objet pourrait se
blesser gravement.

NE laissez JAMAIS des enfants seuls ou sans supervision
lorsque I'appareil est en service ou encore chaud. Ne laissez
jamais un enfant s’asseoir ou se tenir sur une partie
quelconque de I'appareil. Il pourrait se blesser ou se braler.

Il est important d’enseigner aux enfants que la cuisiniére et les
ustensiles placés dessus ou a l'intérieur peuvent étre chauds.
Laissez refroidir les ustensiles en un lieu sar, hors d'atteinte
des enfants. Les enfants doivent comprendre que 'appareil
n'est pas un jouet. lls ne doivent pas jouer avec les boutons
ou toute autre piéce de I'appareil.

Familiarisation avec I'appareil

N’utilisez JAMAIS un appareil comme escabeau pour
atteindre les armoires se trouvant au-dessus. Ne jamais
monter, s'appuyer ou s'assoir sur la porte. L'usage de la
porte a des fins autres que celles prévues peuvent
endommager cette derniére, entrainer le renversement de
I'appareil et blesser gravement.

Pour éviter d'endommager I'appareil ou de mettre en danger
['utilisateur, n’utilisez pas cet appareil comme appareil de
chauffage pour chauffer ou réchauffer une piéce. N'utilisez
pas non plus le four pour ranger des aliments ou des
ustensiles de cuisine.

N’entravez pas la circulation d’air en obstruant
I'évent du four.
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NE TOUCHEZ JAMAIS LES ELEMENTS DE CUISSON NI LES
PAROIS INTERIEURES DU FOUR. Les éléments chauffants
peuvent étre bralants, méme s'ils ne sont plus rouges. Les
surfaces intérieures du four peuvent atteindre une température
suffisamment élevée pour infliger des bralures. Pendant et aprés
usage, ne touchez pas les éléments de cuisson ni les parois
intérieures du four. Evitez leur contact avec les vétements ou
autres matériaux inflammables, jusqu’a ce qu'’ils aient
suffisamment refroidi. D’autres surfaces peuvent également
atteindre une température suffisamment élevée pour brler :
l'ouverture de I'évent et les surfaces avoisinantes, ainsi que la
porte et le hublot du four.

Ne touchez pas I'ampoule chaude du four avec un linge
humide car elle pourrait se casser. Si 'ampoule se casse,
débranchez I'appareil avant de retirer I'ampoule afin d’éviter un
choc électrique.

N'utilisez JAMAIS de feuille d’aluminium pour recouvrir la sole
ou une grille du four. Ceci pourrait endommager I'appareil ou
causer un risque de choc électrique ou d'incendie. Utilisez le
papier d'aluminium uniquement selon les instructions données
dans ce guide.

Cuisson et sécurité

NE faites JAMAIS chauffer un récipient non ouvert dans le
four. L'accumulation de pression dans le récipient pourrait le
faire éclater, provoquant ainsi de graves blessures corporelles et
des dommages matériels.

Utilisez des maniques robustes et séches. Des maniques
humides peuvent provoquer la formation de vapeur brilante.
N’utilisez jamais un torchon & vaisselle ou autre article textile &
la place de maniques. Ces articles pourraient trainer sur un
brileur et s'enflammer, ou encore, s'accrocher a une piéce de
I'appareil.

Portez des vétements appropriés. Evitez de porter des vétements
amples ou a longues manches pendant I'utilisation de I'appareil.
lIs peuvent prendre feu et provoquer des bralures s'ils entrent en
contact avec un élément chauffant.

Placez toujours les grilles a la position appropriée dans le four
lorsqu'’il est froid. Faites coulisser la grille vers I'extérieur avant
d’ajouter ou d’enlever un plat a I'aide de maniques robustes et
séches. Evitez d'introduire la main dans le four pour déposer ou
retirer un plat. S'il est nécessaire de déplacer une grille
lorsqu’elle est chaude, utilisez une manique seche. Ne touchez
pas un élément chaud avec une manique.

Utilisez les grilles dans leur four d’origine seulement.

Ouvrez toujours tres prudemment la porte du four. Laissez I'air
chaud ou la vapeur s'échapper avant de retirer ou déposer un
plat.

AVERTISSEMENT - METS PREPARES : Suivez les instructions

du fabricant. Si le contenant ou le couvercle en plastique d'un

mets surgelé se déforme ou est endommagé durant la cuisson,
Suite



jetez immédiatement le récipient et son contenu. Les aliments
pourraient étre contaminés.

Ne laissez pas le papier d'aluminium ou la sonde a viande
entrer en contact avec les éléments chauffants.

Eteignez toujours toutes les commandes une fois la cuisson
terminée.

Ustensiles et sécurité

Suivez les instructions du fabricant lors de I'emploi d'un sachet
pour cuisson au four.

La sécurité de fonctionnement de cet appareil a été testée a
l'aide d’ustensiles de cuisine conventionnels. N'utilisez pas
un ustensile ou accessoire qui n'est pas spécifiquement
recommandé dans ce guide. N'utilisez pas de systéme de
convection additionnel. L'utilisation d'un dispositif ou
accessoire qui n'est pas expressément recommandé dans ce
guide peut entrainer de graves dangers, entraver le rendement
de I'appareil et réduire la longévité de ses composants.

Si un ustensile est plus petit que I'élément utilisé, une partie
de I'élément chauffant est exposée et peut provoquer
l'inflammation d'un vétement ou des maniques.

Seuls certains matériaux en verre, vitrocéramique, céramique,
grés, ou certains ustensiles vitrifiés/émaillés peuvent étre
utilisés sur la table de cuisson ou dans le four, sans risque de
se casser sous I'effet du choc thermique. Observez les
instructions du fabricant lors de I'utilisation d'un ustensile en
verre.

Orientez la poignée de chaque ustensile vers le centre de la
table de cuisson, et non vers I'extérieur ou vers un autre
élément. Vous réduirez ainsi le risque de brilure,
d’inflammation des matiéres combustibles ou de renversement
causé par un jeune enfant qui pourrait saisir ou renverser
accidentellement un ustensile dont le manche est orienté vers
I'extérieur.

Table de cuisson

NE laissez JAMAIS un élément de surface allumé sans
surveillance, particulierement a un réglage élevé. Le
débordement du contenu de I'ustensile pourrait générer une
fumée abondante et la graisse qu'il contient pourrait
s'enflammer.

Cet appareil comporte des éléments chauffants de différentes
tailles. Utilisez toujours un ustensile a fond plat, de taille
suffisante pour qu'il puisse recouvrir complétement I'élément.
Pour optimiser l'efficacité, choisissez un ustensile de méme
taille que I'élément.

SURFACE DE CUISSON EN VITROCERAMIQUE : N'utilisez
JAMAIS une surface de cuisson endommagée. Les solutions
de nettoyage et les débordements pourraient pénétrer dans la
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surface de cuisson endommagée et entrainer un risque de
choc électriqgue. Communiquez immédiatement avec un
technicien qualifié.

Friteuses

Exercez une prudence extréme lors du déplacement du
récipient de graisse ou lors de I'élimination de graisse chaude.
Laissez la graisse refroidir avant de déplacer I'ustensile.

Hottes d’extraction

Nettoyez fréquemment les filtres et la hotte de la cuisiniére,

pour empécher la graisse ou d’autres produits inflammables
de s'accumuler sur le filtre ou la hotte et provoquer des feux
de graisse.

Si vous flambez des aliments sous la hotte, mettez le
ventilateur en marche.

Nettoyage et sécurité

Nettoyez la table de cuisson avec précaution. Arrétez toutes
les commandes et attendez le refroidissement de tous les
composants avant de les toucher ou d’entreprendre le
nettoyage. Travaillez prudemment afin d’éviter les bralures par
la vapeur si vous utilisez un chiffon ou une éponge humide
pour nettoyer les renversements sur une surface chaude.
Certains produits de nettoyage peuvent générer des vapeurs
nocives lorsqu'ils sont appliqués sur une surface chaude.

Nettoyez uniquement les piéces mentionnées dans ce guide.

Four autonettoyant

A ATTENTION

Avant d’effectuer un cycle d’autonettoyage, enlevez les grilles
de four, la léchefrite, la nourriture et tout autre ustensile
présent dans le four. Essuyez les renversements pour
prévenir la formation de fumée et de flammes excessives.

Ne nettoyez pas le joint de porte. Le joint est essentiel a
I'étanchéité de I'appareil. Veillez a ne pas frotter,
endommager ou déplacer le joint.

N'utilisez pas de protection pour couvrir la sole ou de
nettoyant pour four a l'intérieur du four autonettoyant ou pres
de ses composants.



Avertissement et avis
importants

En vertu de la « California Safe Drinking Water and Toxic
Enforcement Act » de 1986 (Proposition 65), le gouverneur de
la Californie doit publier une liste des substances qui, selon
I'état de la Californie, causent le cancer ou présentent un
risque pour la reproduction. En outre, les entreprises doivent
avertir leurs clients de I'exposition potentielle a de telles
substances.

Nous informons les utilisateurs de cet appareil que lors d’'une
opération d’autonettoyage, ils peuvent étre exposés a une
faible concentration de certaines substances figurant dans la

liste mentionnée ci-dessus, dont le monoxyde de carbone.
Pour minimiser I'exposition, veillez a ce que la piece ou se
trouve le four soit convenablement aérée durant une opération
d’autonettoyage, par I'ouverture d’une fenétre ou d’'une porte.

AVIS IMPORTANT - OISEAUX FAMILIERS : Ne gardez
jamais un oiseau familier dans la cuisine ou dans une piece
ou il pourrait étre exposé aux fumées. Les oiseaux ont un
systéme respiratoire tres sensible. Les vapeurs qui
s'échappent du four pendant I'autonettoyage peuvent leur étre
nocives ou méme fatales. Les vapeurs qui s'échappent lors de
la surchauffe de I'huile de cuisson, des corps gras, de la
margarine et des ustensiles a revétement antiadhésif peuvent
également étre nocives.

Conservez ces instructions pour consultation ultérieure

ENTRETIEN ET NETTOYAGE

Four autonettoyant

A ATTENTION

+ |l est normal que certaines pieces du four encastré deviennent
tres chaudes durant le cycle d’autonettoyage.

* Pour éviter d'endommager la porte du four, n’essayez pas de
I'ouvrir lorsque le mot LOCK (Verrouillage) est affiché.

« Evitez de toucher la porte, le hublot et la zone de I'évent du four
lors d’'un cycle d’autonettoyage.

+ Nutilisez pas de nettoyant commercial pour four sur le fini ou
tout autre composant du four pour ne pas les endommager.

Le cycle d’autonettoyage utilise des températures de cuisson
supérieures a la normale afin de nettoyer automatiquement l'intérieur
du four.

Le four doit étre nettoyé régulierement. Les éclaboussures doivent
étre essuyées pour éviter une production excessive de fumée ou
I'apparition de flammes. Ne laissez pas de résidus s'accumuler dans le
four.

Durant le processus d’autonettoyage, il convient de bien aérer la
cuisine pour éliminer les odeurs normalement émises durant le
nettoyage.

Avant 'autonettoyage
1. Eteignez la lampe de four avant le nettoyage. Celle-ci risquerait de
griller durant le cycle de nettoyage.

2. Enlevez la lechefrite, tous les plats et les grilles du four. Si vous
n'enlevez pas les grilles, elles risquent de se décolorer et de ne
plus glisser aussi facilement aprés le cycle d’autonettoyage.

3. Nettoyez le cadre du four, le cadre de la porte, la zone a
I'extérieur du joint et autour de I'ouverture du joint de la porte a
I'aide d’eau et de détergent ou d'un
nettoyant non abrasif comme Bon Ami*, N
Le processus d’autonettoyage ne N
nettoie pas ces zones. Elles doivent
étre nettoyées pour empécher la saleté
de s'incruster pendant le cycle de

N )
D
)

S

nettoyage. (Le joint assure I'étanchéité
autour de la porte et du hublot du four.)

4. Pour empécher tout dommage, ne nettoyez pas et ne frottez
pas le joint qui se trouve autour de la porte du four. Ce joint est
congu pour éviter les pertes de chaleur pendant le cycle
d’autonettoyage.

5. Eliminez les résidus de graisse ou de produits renversés sur la
sole avant le nettoyage. Ceci empéche la formation de flammes
ou de fumée durant le nettoyage.

6. Essuyez les résidus sucrés et acides, comme les patates douces,
la tomate ou les sauces a base de lait. L'émail vitrifié possede
une résistance limitée aux composés acides. Il peut se décolorer
si les résidus acides ou sucrés ne sont pas enlevés avant le cycle
d’autonettoyage.

* Les noms de marque des produits de nettoyage sont des marques déposées des différents fabricants.
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Programmation de I'autonettoyage :

1.
2.
3.

Appuyez sur la touche Clean (Nettoyage).

ENLEVER GRILLE sera affiché. Retirez les grilles.

Sélectionnez CONTINUER a l'aide de la touche rapide. Les
touches rapides sont situées de chaque coté de I'afficheur du
tableau de commande.

Choisissez le niveau de saleté LEGER en entrant 200 a 'aide des
touches numériques afin de programmer deux heures de
nettoyage. Appuyez sur la touche Enter (Entrer).

ou

Choisissez le niveau de saleté MOYEN et trois heures de
nettoyage, pour un niveau de saleté modérée.

ou

Sélectionnez INTENSE et quatre heures de nettoyage, pour un
niveau de saleté important.

NETTOYAGE, TIME (Durée), VERROUILLAGE et le compte a
rebours de la durée de nettoyage seront affichés pendant le
nettoyage du four. REFROIDISS s’affichera lorsque le nettoyage
sera terminé, le four étant toujours verrouillé.

Important : La porte sera déverrouillée environ une heure apres la
fin du nettoyage. La mention REFROIDISS disparaitra de I'afficheur
losque la porte sera déverrouillée.

1

Pour différer 'autonettoyage :

. Appuyez sur la touche Clean.
2.
3.

ENLEVER GRILLE sera affiché. Retirez les grilles.

Sélectionnez CONTINUER 3 I'aide de la touche rapide. Les
touches rapides sont situées de chaque coté de I'afficheur du
tableau de commande.

Choisissez le niveau de saleté LEGER en entrant 200 a 'aide des
touches numériques afin de programmer deux heures de
nettoyage. Appuyez sur la touche Enter (Entrer).

ou

Choisissez le niveau de saleté MOYEN et trois heures de
nettoyage, pour un niveau de saleté modérée.

ou

Sélectionnez INTENSE et quatre heures de nettoyage, pour un
niveau de saleté important.
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5. La porte se verrouillera. NETTOYAGE, TIME, VERROUILLAGE et le
compte a rebours de la durée de nettoyage seront affichés.

6. Apres le verrouillage de la porte, appuyez sur la touche More
Options (Autres options).

7. Sélectionnez DEMARR DIFFERE a I'aide de la touche rapide.

8. Choisissez le nombre d’heures d’attente avant que ne commence le
cycle d’autonettoyage.

9. La durée du délai et la durée du nettoyage seront affichées.

Aprés I'autonettoyage

Environ une heure apreés la fin du cycle de nettoyage, la porte
sera déverrouillée et la mention REFROIDISS disparaitra de
Pafficheur. A partir de ce moment, la porte peut étre ouverte.

La saleté peut avoir laissé au fond du four un résidu gris poudreux qui
peut étre enlevé avec un linge humide. S'il reste de la saleté, cela
indique que le cycle de nettoyage n’a pas été assez long. Cette saleté
sera enlevée au prochain cycle d’autonettoyage.

Si les grilles du four ont été laissées a I'intérieur pendant le cycle
d’autonettoyage et qu’elles glissent mal, enduisez celles-ci, ainsi que
leurs supports, d'une fine couche d’huile végétale.

Une décoloration blanche peut apparaitre aprés le nettoyage si des
dépots acides ou sucrés n'ont pas été essuyés avant I'autonettoyage.
Ceci est normal et N'affecte PAS la performance de I'appareil.

Remarques :

+ Sila porte du four reste ouverte, FERMER PORTE sera affiché
jusqu’a ce que la porte soit fermée.

+ Si plus de 30 secondes s’écoulent entre le moment ou vous
appuyez sur la touche Clean et celui ol vous appuyez sur une
touche numérique, la programmation retournera
automatiquement a I'affichage précédent.

+ Vous endommagerez la porte du four si vous forcez son
ouverture durant le nettoyage ou le refroidissement.

* |l peut y avoir présence d'odeur et de fumée durant les
premiers nettoyages du four. Ceci est normal et diminuera ou
disparaitra avec le temps. Si le four est trés sale ou si la
lechefrite a été laissée dans le four, il peut y avoir une présence
excessive de fumée et d'odeur.

+ Alors que le four se réchauffe et se refroidit, il est possible que
vous entendiez des bruits causés par la dilatation et la
contraction des piéces métalliques. Ceci est normal et
n'endommage pas I'appareil.




Techniques de nettoyage

A ATTENTION

* Assurez-vous qu’aucune partie de la cuisiniére n’est allumée ou
chaude avant de la manipuler ou de la nettoyer. Ceci permettra
d’éviter brilures et dégats.

* Pour éviter la formation de taches ou une décoloration, nettoyez I'appareil

* Les noms de marque sont des marques déposées des

apres chaque utilisation. différents fabricants.

**Pourcommander directement, composez le 1-800-JENNAIR

+ Sivous devez retirer une piece, veillez a la remettre en place correctement. (1-800-536-6247)

PIECE

NETTOYAGE

Tableau de
commande

+ Pour verrouiller les commandes pendant le nettoyage, reportez-vous a la section Verrouillage des commandes de la page 48.

+ Essuyez avec un linge humide. Séchez bien.

+ Les nettoyants pour verre peuvent étre utilisés s'ils sont d’abord pulvérisés sur un chiffon. NE pulvérisez PAS le produit
directement sur les touches de commande et I'afficheur.

+ Nutilisez pas d'autres produits a vaporiser, nettoyants abrasifs ou de grandes quantités d'eau sur le tableau.

Boutons de
commande

» Placez les boutons a la position ARRET et retirer-les en tirant.
+ Lavez, rincez et séchez. N'utilisez pas un agent de nettoyage abrasif susceptible de rayer le fini.
+ Faites fonctionner brievement chaque élément pour vérifier que les boutons ont été correctement réinstallés.

Table de
cuisson -
Vitrocéramique

Nutilisez jamais de nettoyant pour four, d’agent de blanchiment chloré, d’ammoniaque ou de nettoyant pour verre
contenant de 'ammoniaque. Important : Prenez contact avec un réparateur agréé si la surface en vitrocéramique se
fissure, se casse ou si de 'aluminium ou du métal fond sur la surface.

+ Laissez la table de cuisson refroidir avant de la nettoyer.

+ Généralités - Nettoyez la table de cuisson apres chaque emploi ou au besoin, a 'aide d'un papier essuie-tout humide et de
la creme de nettoyage pour table de cuisson* (piece n° 20000001)**, Puis, polissez avec un linge sec et propre.

Important : Des marques permanentes apparaitront si vous laissez la saleté restée sur la surface de cuisson cuire de fagon répétée.

+ Saleté importante ou marques de métal - Humidifiez une éponge a récurer « ne rayant pas ». Appliquez de la creme de
nettoyage pour table de cuisson* et frottez pour retirer autant de saleté que possible. Appliquez une mince couche de créme,
recouvrez avec du papier essuie-tout humide et laissez reposer pendant 30 a 45 minutes (2 a 3 heures pour une souillure
tenace). Gardez humide en recouvrant I'essuie-tout d’une pellicule plastique. Frottez a nouveau, puis polissez avec un linge
propre et sec.

Important : N utilisez qu'un tampon a récurer « ne rayant pas », PROPRE et HUMIDE, sans danger pour les ustensiles de cuisine a

revétement antiadhésif. Le verre et le motif seront endommagés si le tampon n’est pas humide, s'il est souillé ou si un autre type de

tampon est utilisé.

+ Saletés cuites ou desséchées - Frottez avec un tampon a récurer « ne rayant pas » et une créme de nettoyage pour
table de cuisson*.

Important : Utilisez un grattoir a lame de rasoir & un angle de 30° et grattez pour enlever toute saleté restante. Puis,

nettoyez comme il est décrit ci-dessus. Ne vous servez pas de la lame de rasoir tous les jours pour ne pas user le

motif du verre.

* Plastique ou sucre fondu - Réglez immédiatement I'élément sur LOW (Bas) et grattez le sucre et le
plastique de la surface chaude pour les éloigner vers une zone plus froide. ETEIGNEZ ensuite
I'élément et laissez-le refroidir. Nettoyez le résidu avec un grattoir a lame de rasoir et une créeme de
nettoyage pour table de cuisson*.

Hublotet
porte du four -
Verre

« FBvitez d'utiliser trop d’eau, car elle risquerait de s'infiltrer sous ou derriére le verre, causant ainsi des taches sur le hublot.

+ Lavez a I'eau et au savon. Rincez & l'eau claire et séchez. Un nettoyant pour verre peut étre utilisé si vous le pulvérisez
d'abord sur un chiffon.

+ Nutilisez pas de produits abrasifs comme les tampons a récurer, la laine d’acier ou les nettoyants en poudre qui
peuvent rayer le verre.

Intérieur du four

+ Suivez les instructions présentées aux pages 36-37 pour 'autonettoyage du four.

Grilles du four

* Nettoyez a I'eau savonneuse.

+ Eliminez les saletés tenaces avec une poudre de nettoyage ou un tampon a récurer savonneux. Rincez et séchez.

+ Lesgrillesse décolorent et glissent difficilement si elles sont laissées dans le four pendant le cycle d'autonettoyage. Si cela se produit,
enduisez le bord des grilles et leurs supports avec un peu d’huile végétale pour leur permettre de glisser a nouveau, puis
essuyez I'excés.

Suite
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PIECE

NETTOYAGE

Acier inoxydable
(certains modeéles)

* N'UTILISEZ PAS DE PRODUITS DE NETTOYAGE CONTENANT UN AGENT DE BLANCHIMENT CHLORE.

* NUTILISEZ PAS DE NETTOYANTS ABRASIFS OU A BASE D’'ORANGE.

+ ESSUYEZ TOUJOURS DANS LE SENS DU GRAIN PENDANT LE NETTOYAGE.

* Nettoyage journalier/saleté légére —— Nettoyez a I'aide un linge doux ou d’une éponge et un des produits suivants : eau
savonneuse, mélange vinaigre blanc/eau, nettoyant pour verre et surface Formula 409* ou un produit semblable pour verre.
Rincez et séchez. Pour polir et aider a prévenir les traces de doigts, appliquez Stainless Steel Magic Spray* (piéce n°20000008)**.

+ Saleté modérée/importante —Nettoyez a I'aide d'un linge doux ou d’une éponge humide et I'un des produits suivants :
Bon Ami, Smart Cleanser ou Soft Scrub*. Rincez et séchez. Les taches rebelles peuvent étre enlevées en frottant dans le
sens du grain avec un tampon tout usage Scotch-Brite* humide. Rincez et séchez. Pour retirer les marques et redonner du lustre,
terminez le nettoyage avec le produit pour acier inoxydable Magic Spray*.

+ Décoloration — Avec un chiffon doux ou une éponge humide, appliquez le nettoyant pour acier inoxydable Cameo*. Rincez
immédiatement et séchez. Pour retirer les marques et redonner du lustre, terminez le nettoyage avec le vaporisateur pour acier
inoxydable Magic Spray*.

Tiroir de
remisage
(certains
modéles) -
émail peinte

+ Une fois les piéces refroidies, laver a I'eau savonneuse tiede, rincer et sécher. Ne jamais essuyer une surface tiéde ou chaude
avec un linge humide, ceci pouvant endommager la surface et entrainer une brilure par la vapeur.

* Pour les taches rebelles, utiliser des agents de nettoyage Iégerement abrasifs comme la pate au bicarbonate de soude ou Bon
Ami*. Ne pas utiliser d'agents de nettoyage abrasifs, caustiques ou énergiques comme les nettoyants pour four ou les
tampons en laine d’acier. Ces produits raieraient ou endommageraient de fagcon permanente la surface.

Remarque: Utiliser un linge ou un torchon sec pour essuyer les produits renversés, surtout s’ils sont acides ou

sucrés. La surface pourrait se décolorer ou se ternir si la saleté n’était pas immédiatement enlevée. Ceci est

particuliérement important dans le cas de surfaces blanches.

* Les noms de marque des produits de nettoyage sont des marques déposées des différents fabricants.
** Pour commander directement, composez le 1-800-JENNAIR (1-800-536-6247).

ENTRETIEN

Porte du four

A ATTENTION 2

Ne grimpez JAMAIS ou ne posez JAMAIS de charge excessive sur
la porte du four ouverte. Ceci pourrait faire basculer la cuisiniére,
casser la porte ou causer des blessures.

N’essayez JAMAIS d'ouvrir ou de fermer la porte ou de mettre le
four en marche si la porte n'est pas bien remise en place.

Ne placez JAMAIS les doigts entre la charniére et le cadre avant

Remise de la porte :
1. Tenez la porte de chaque coté.
Alignez les fentes de la porte et les bras de charniére.

3. Faites glisser la porte sur les bras de charniére, jusqu’a ce qu'elle
repose complétement sur les charniéres. Poussez sur les coins
supérieurs de la porte pour qu’elle soit bien assise sur les
charniéres. La porte doit étre droite.

Important : La porte d’une cuisiniére neuve peut sembler
« spongieuse » lorsqu’elle est fermée. Ceci est normal et diminuera
avec le temps.

du four. Les bras de charniére sont munis d’un ressort. S'ils sont

accidentellement heurtés, ils se rabattent violemment contre le
cadre du four et risquent de vous blesser les doigts.

Dépose de la porte :

1. Une fois la cuisiniére froide, ouvrez la

Hublot du four

Protection des hublots :

1. N'utilisez pas de produits nettoyants abrasifs comme les

porte du four jusqu’a la position d’arrét
pour le gril (environ 10 cm/4 po).

Tenez la porte de chaque coté. Ne

tampons a récurer en laine d’acier ou les produits de nettoyage
en poudre qui peuvent rayer le verre.

| I 2 0oianG 2. Ne heurtez pas le verre avec un ustensile, un meuble, un jouet

soulevez pas la porte par la poignée. ou tout autre objet.

Tirez vers le haut sans saccades jusqu’a ce que la porte ait passé . . .
Jusq q P P 3. Ne fermez pas la porte du four avant d’avoir replacé les grilles.

les bras de charniére.
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Toute dégradation du verre (rayure, choc, tension, etc.) peut affaiblir
sa structure et augmenter le risque de bris a une date ultérieure.



Eclairage du four

A ATTENTION

+ Débranchez la cuisiniére avant de remplacer I'ampoule.
+ Laissez le four refroidir avant de remplacer 'ampoule.

+ Assurez-vous que le couvre-ampoule et 'ampoule sont froids avant
de les toucher.

Pour remplacer I'ampoule par une ampoule appropriée,
commandez-la auprés de Jenn-Air. Téléphonez au 1-800-JENNAIR
(1-800-536-6247) et commandez une ampoule halogéne, piece n°
74004458.

Pour remplacer 'ampoule du four :
1.
2

Débranchez la cuisiniére.

Une fois le four froid, saisissez le rebord du couvre-ampoule du
bout des doigts. Enlevez-le en tirant.

. Enlevez soigneusement la vieille ampoule en la tirant tout droit
du socle en céramique.
Pour éviter d'endommager 'ampoule neuve ou de diminuer sa
durée, ne la touchez pas a mains nues. Tenez-la avec un linge
sec ou de I'essuie-tout. Enfoncez tout droit les broches de
I'ampoule dans les petits trous du socle en céramique.

Remettez le couvre-ampoule en I'enclenchant en place.

Rebranchez la cuisiniére. Remettez I'horloge a I'heure.

Pieds de mise a niveau

A ATTENTION

Assurez-vous que la bride antibasculement fixe convenablement
au sol I'un des pieds de mise a niveau arriere. Ceci empéche la
cuisiniére de basculer accidentellement.

Assurez-vous que la cuisiniere est d'aplomb une
fois installée. Dans le cas contraire, tournez les
pieds de mise a niveau, & chacun des angles de la
cuisiniére, jusqu'a ce que celle-ci soit d'aplomb.

BRIDE
ANTIBASCULEMENT

> A
PIED DE MISE A
NIVEAU
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Tiroir de remisage
(certains modeles)

A ATTENTION

Ne pas ranger dans ce tiroir des articles de plastique ou de
papier, des produits inflammables ou des produits alimentaires.
Durant le fonctionnement du four, une température excessive
pour ces articles peut s'établir dans le tiroir.

Le tiroir de remisage peut étre enlevé pour vous permettre de
nettoyer sous la cuisiniere.

Dépose :
Vider le tiroir et le tirer jusqu’a la position de la premiére butée.

N —

Soulever l'avant.

Tirer jusqu'a la position de la seconde butée.

Saisir le tiroir par les cOtés et soulever/tirer pour 'extraire.
Réinstallation :

1.

& w

Insérer les extrémités des glissiéres du tiroir dans les rails de la
cuisiniere.

Soulever I'avant du tiroir et pousser doucement jusqu'a la
position de la premiére butée.

Soulever de nouveau le tiroir et le pousser pour le fermer.



DEPANNAGE

PROBLEME

SOLUT |

Pour la plupart des problémes

+ Vérif ue les commandes du four sont correctement réglées.

observés, essayez d’abord ce qui suit. | < Vér  sila fiche est bien branchée sur la prise.
* Ins  ez/réarmez le disjoncteur. Inspectez/remplacez le fusible.
* VW zlasource d’alimentation électrique.
Une partie ou la totalité de la . iez si la surface et/ou les commandes du four sont bien réglées. Voyez les pages 43 et 4
cuisiniére ne fonctionne pas. . fiez si la porte du four est déverrouillée aprés un autonettoyage. Voyez la page 36.
. qifiez sile four est réglé pour une cuisson différée ou pour un autonettoyage. Voyez les page
et 37.

érifiez si le verrouillage des commandes est activé. Voyez la page 48.
/érifiez si la commande est en mode sabbat. Voyez la page 62.

L’horloge, afficheur et/ou
les lampes fonctionnent, mais le four
ne chauffe pas.

Le four peut étre programmé pour une fonction différée ou de cuisson et maintien.
Le verrouillage des commandes est peut-étre activé. Voyez la page 48.

Les résultats de la cuisson
différent de ceux du
four précédent.

+ Déterminez si I'évent du four est obstrué. Voyez la page 53 pour son emplacement.

+ Assurez-vous que la cuisiniere est d’aplomb.

+ Lesréglages de température varient souvent entre un four neuf et le four qu'il remplace. Ave
I'age desfours, latempérature est souvent décalée et devient plus chaude ou plus froide. Voye
la page 62 pour obtenir les instructions sur le réglage de la température du four.
Important : |l n'est pas recommandé de régler la température si un probléme se manifest
avec une ou deux recettes seulement.

Les aliments ne grillent pas
correctement ou produisent
trop de fumée.

+ Vérifiez la position des grilles. L’aliment est peut-étre trop pres de I'élément.

+ L’élément du gril n'a pas été préchauffé.

* Le papierd'aluminium a été mal utilisé. Ne garnissez jamais la grille de la Iechefrite avec du
papier d’aluminium.

+ La porte du four était fermée durant la cuisson au gril. Laissez la porte ouverte jusqu’a la
premiere butée (environ 10 cm/4 po).

* Enlevez I'excés de graisse sur la piéce de viande avant la cuisson au gril.

* Une lechefrite sale a été utilisée.

+ Latension électrique de la maison est peut-étre basse.

L’autonettoyage ne se fait p:

» Déterminez si 'appareil a été programmé pour un autonettoyage différé. Voyez la page 37.

+ Vérifiez que la porte est fermée.

 Vérifiez si la commande est en mode sabbat. Voyez la page 62.

+ Le four est peut étre a une température supérieure a 204° C (400° F). La température du four
doit étre inférieure a 204° C (400° F) pour pouvoir programmer un cycle d’autonettoyage.

Le four ne se nettoie pas
correctement.

* Un temps de nettoyage plus long peut étre nécessaire.
+ Avant l'opération d’autonettoyage, vous n'avez pas éliminé les accumulations excessives de
résidus, particuliérement les résidus d’aliments acides ou sucrés.

La porte du four ne se déverrc
pas apreés le cycle d’autonetto, .

* L'intérieur du four est encore chaud. Laissez le four refroidir pendant environ une heure aprées
un cycle d'autonettoyage. Il est possible d’ouvrir la porte lorsque le message LOCK
(Verrouillage) n'est plus affiché.

* La commande et la porte sont peut-étre verrouillées. Voyez la page 48.

Il n’y a pas de bips et
I’afficheur ne fonctionne pas.

+ Le four peut étre en mode sabbat. Voyez la page 62.
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PROBLEME

SOLUTION

La surface en vitrocéramique
révele des signes d’usure.

. Fines rayures ou abrasions.

+ Assurez-vous que la surface de cuisson et le fond des ustensiles sont propres. Ne faites pas
glisser d’ustensiles en verre ou en métal sur la surface. Assurez-vous que le fond des ustensiles
n'est pas rugueux. Utilisez les produits de nettoyage recommandés. Voyez la page 38.

. Marques de métal.

* Ne faites pas glisser d'ustensiles métalliques sur la surface. Aprés le refroidissement, nettoyez la
surface avec de la créme de nettoyage pour table de cuisson. Voyez la page 38.

. Petites marques et traces marron.

* Enlevez rapidement les produits renversés. N’essuyez jamais la surface avec une éponge ou un
linge sales. Assurez-vous que la surface de cuisson et le fond des ustensiles sont propres.

. Zones a reflet métallique.

+ Dépobts minéraux en provenance de 'eau et de la nourriture. Utilisez les agents de nettoyage
recommandés. Voyez la page 38.

. Ecaillage et pigdres de corrosion.

* Enlevez rapidement les produits sucrés qui ont débordé. Voyez la page 38.

De 'humidité se dépose sur le
hublot ou de la vapeur s’échappe
de I'évent.

Ceci est normal avec des aliments a teneur élevée en humidité.
Le nettoyage du hublot a produit trop d’humidité.

Odeur forte ou fumée légere
a la mise en marche du four.

Ceci est normal pour une cuisiniere neuve et disparait apres quelques utilisations. Un
autonettoyage éliminera les odeurs plus rapidement.

La mise en marche d'un ventilateur d’extraction aide a enlever fumée et odeur.

Saleté importante sur la sole. Exécutez une opération d’autonettoyage.

La table de cuisson ne produisent
pas suffisamment de chaleur.

Les commandes des éléments de surface ne sont pas réglées correctement.
La tension qui alimente la maison peut étre faible.

Codes d’anomalie

Le four peut déceler une anomalie lors de la programmation ou du fonctionnement. En cas
d'anomalie, le message DEFAUT DETECTE - APPUYEZ ENTER POUR REESSAYER peuvent
apparaitre. Suivre les indications de I'affichage. Si 'anomalie réapparait ou ne s’efface pas, appeler
un réparateur agréé ou composer le numéro sans frais de I'afficheur. ;

Si la méme opération est essayée avant que le four ne soit réparé, le message CARACTERISTIQUE
NON DISPONIBLE - APPUYEZ AIDE paraitra. La caractéristique sera dans l'incapacité de
fonctionner tant que la réparation n’aura pas été effectuée.

Si le four est trés sale, les flammeéches peuvent produire un code d’anomalie au cours du cycle
d’autonettoyage. Appuyer sur CANCEL (Annuler) et laisser le four refroidir complétement, essuyer
la saleté en excés puis reprogrammer I'autonettoyage. Si le code d’anomalie réapparait, prendre
contact avec un réparateur agréé.

Des bruits se font entendre.

Le four peut faire différents bruits Iégers. Vous pouvez entendre les relais fonctionner et s'arréter.
Ceci est normal.

La chaleur dans le four, puis le refroidissement, peuvent produire des bruits de contraction ou de
dilatation du métal. Ceci est normal et n’endommage pas I'appareil.

SAb clignote puis,
s’affiche continuellement.

Le four est en mode sabbat. Pour annuler, appuyez sur la touche Setup (Réglage) pendant cing
secondes.

Impossible d’ajouter un
autre favori.

La liste des favoris est pleine. Pour effacer un favori et en ajouter un nouveau, consultez les
instructions a la page 60.

* Les noms de marque des produits de nettoyage sont des marques déposées des différents fabricants.
** Pour commander directement, composez le 1-800-JENNAIR (1-800-536-6247).
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CUISSON SUR LA SURFACE

Commandes de la surface
de cuisson

Utilisez ces boutons pour commander I'allumage des éléments
chauffants. Vous disposez d'un choix infini de réglages de puis-
sance entre les positions Low (Bas) et High (Elevé). Vous pouvez
mettre les boutons sur ces deux positions ou a tout autre endroit.

Réglage des commandes
1. Placez l'ustensile sur I'élément.

2. Enfoncez et tournez le bouton (dans un sens ou dans I'autre)

jusqu’a la position désirée.
ﬂw‘.Front

3. Le voyant sur le tableau de commande indique le fonctionnement
de I'élément. Lorsque I'un des boutons de commande d’un
élément de surface est sur la position « on » (marche), le voyant
s'illumine. Le voyant s'éteint des qu’'on coupe I'alimentation de
I'élément.

+ L'élément commandé par chaque bouton est
identifié sur le tableau de commande. Par exemple,
le schéma a droite indique I'élément avant droit.

Lors de la mise sous tension d'un élément, on peut voir un
rougeoiement a travers la surface lisse. L'élément fonctionnera par
intermittence pour maintenir le réglage préétabli de chaleur,
méme au niveau High.

4. Apres la cuisson, ramenez le bouton a la position OFF (Arrét).
Retirez 'ustensile.

Elément double (certains modéles)
La surface de cuisson est équipée de deux
éléments doubles (avant droit et arriere
gauche). Enfoncez le bouton de commande et
tournez-le vers la droite pour utiliser le petit
élément ou vers la gauche pour le grand
élément.

Elément triple (certains modeéles)

La surface de cuisson comporte un élément triple
situé a I'avant droit. Cet élément peut servir
pour de plus gros ustensiles (élément triple) ou
pour de plus petits ustensiles (élément simple
ou double). Le choix du réglage simple, double
ou triple 