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Safety

IMPORTANT SAFETY INSTRUCTIONS

Piease read ail safety instructions before using your new Electrolux cooktop

+ Remove all tape and packaging before using the Cooktop. Destroy the carton and plastic bags
after unpacking the cookiop. Never allow children to play with packaging material. Do not remove
the model/serial plate atiached 1o the cookiop.

+ Proper Installation-Be sure your appliance is properly installed and grounded by a qualified
technician in accordance with the National Fuel Gas Code ANSI Z223.1-]atest edition in the
United States, orinCanada CAN/CGA B149.1, and CAN/CGA B149.2, and the National Electrical
Code ANSI/NFPA No. T0--fatest edition in United States, or in Canada CSA Standard C22.1,
Canadian Electrical Code, Part 1, and local code requirements. Install and/or adjust only per
installation instructions provided in the literature package for this cooktop.

Ask your dealer to recommend a qualified technician and an authorized repair service. Know how to shut
off gas supply at the meter and disconnect the electrical power o the cooktop at the circuit breaker or
fuse box in case of an emergency.

« User servicing—Do notrepair or replace any partofthe appliance unless specifically recommended
in the manuals. All other servicing should be done only by a qualified technician, This may reduce the
risk of personal injury and damage 1o the cooktop.

+ Never modify or alter the construction of a cooktop by removing panels, wire covers or any other
part of the product.
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Safety

+ Utensil Handles Should Be Turned Inward and Not Extend Over Adjacent Surface Burners/Unit
-T0 reduce the risk of burns, ignition of flammable materials, and spillage due o unintentional
contact with the utensil, the handle of the utensil should be positioned so that it is furned inward,
and does not extend over adjacent surface burners.

« Never Leave Surface Burners/Unit Unatiended at High Heat Settings—Boilovers cause smoking
and greasy spilovers that may ignite, or a pan that has boiled dry may melt.

= Protective Liners--Do not use aluminum foil {o line any part of the cooktop, use aluminum foil only
to cover food during cooking. Improper installation of these liners may result in risk of electric shock,
or fire.

+ Glazed Cooking Utensils-—Only certain types of glass, glass/ceramic, ceramic, earthenware, or
other glazed utensils are suitable for cookiop service without breaking due to the sudden change
in temperature. Check the manufacturer's recommendations for cooklop use.

» Do not use Searing Grill on the cooktop. The Searing Grill is not designed for use on the cooktop.
Doing so may result in a fire.

Do Not Use Decorative Surface Burner/Unit Covers. If a burner/unit is accidentally turned on, the
decorative cover will become hot and possibly melt. You will not be able 1o see that the burner/unit
is on. Burmns will occur if the hot covers are fouched. Damage may also be done to the cooktop or
burners/unit because the covers may cause overheating. Air will blocked from the burnerfunit and
cause combustion problems.

IMPORTANT INSTRUCTIONS FOR USING YOUR GLASS COOKTOP

+ Do Not Operate or Clean a Broken Cooktop Glass.—If glass fop should break, cleaning solutions
and spillovers may penetrate the broken cooktop and create a risk of electric shock. Contact a
qualified technician immediately.

+ Clean Cooktop Glass with Caution.—If 2 wet sponge or cloth is used o wipe spills on a hot cooking
area, be careful fo avoid a steam burn. Some cleaners can produce harmful fumes if applied to a
hot surface.

+ Avoid Scratching the Cooktop Glass with Sharp Objects.







Surface Cooking

FLAME SIZE

For most cooking, start on the highest control setting and then turn to a lower one to
compiete the process. Use the chart below as a guide for determining proper flame size for
various types of cooking. The size and type of utensii used and the amount of food being
cooked will influence the setting needed for cooking.

For deep fat frying, use a thermometer and adjust the surface control knob accordingly. If
the fat is too cool, the food will absorb the fat and be greasy. if the fat is too hot, the food
will brown so quickly that the center will be undercooked. Do not attempt to deep fat fry too
much food at once as the food will neither brown nor cook properly.

*Flame Size Type of Cooking
" | HighFlame Start most foods; bring water to a boil; pan broiling
" RIGHT -| MediumFlame Maintain a slow boil; thicken sauces, gravies; steam
] LowFlame Keep foods cooking; poach; stew
. “These settings are based on using medium-weight aluminum pans with
! ~| tids. Settings may vary when using other types of pans.
WRONG | Neverextend the flame beyond the outer edge of the utensil. A higher flame
simply wastes heat and energy, and increases your risk of being burned by the
flame.

PROPER BURNER ADJUSTMENTS

The color of the flame is the key to proper burner adjustment. A good fiame is clear, blue
and hardiy visible in a well-lighted room. Each cone of flame should be steady and sharply
defined. Adjust or clean burner if flame is yellow-orange. To clean burner, see instructions
under General Care & Cleaning.

LOCATIONS OF THE BURNERS

Your cooktop is equipped with 5 different sized burners.

The surface burners are located on the cooktop as foliows (See Figure):
- a 5000 BTU (natural gas) burner located at the right rear position,
two 9 500 BTU (natural gas) burners located at the left and center rear

positions;
a12000 BTU (natural gas) burner located at the left front position;
214000 BTU (natural gas) burner located at the center front position;

1

1

1

and a 17 000 BTU (natural gas) burner located at the right front position.







Surface Cooking

SURFACE COOKING UTENSILS

.. *GO0D POOR
. » Curvedandwarped panbotioms.

« Flat bottom and straight sides. . E%n Ov?;fg)angs unit by more than
- Scm (1),

-« Tight fitting lids.
RRRRY. - C e e \Weight of handle does not titt pan.
~Pans should have flat bottoms. - .. panis well balanced. =

Check for flatness by rotating a. ) + Heavy handle i%ts pan.
 ruler across the bottom. There =~ Pan sizes match the amount of

should be no gaps between the .~ {00d to be prepared and the size of
~panandruler. e burner.

: . "+ Made of material that conducts * Flame extends beyond unit.

_* Specialty pans such as iob- -

_ . _ - heatwell.
ster pots, griddles and pressure * -

~cookers may be used but must .+ Easy to clean.

“conform to the-above recom-- e

“mended cookware require- - Note: Aways use a utensit for its intended purpose. Follow manufacturer's instructions.

T ments. ... Some utensils were not made o be used in the oven or on the cooktop.

USING THE GRIDDLE

Figure2 eyl

: Figure3

Fiat Side

The griddle is intended for direct food cooking and can be used on both
sides (Figures 2 and 3). Do not use pans or other cookware on the griddle.
Doing so could damage the finish. With the grate in position over the
burner, set the griddle on top of the grate positioning the notches in the
griddle overthe grate fingers(Figures 1 and 2).







Surface Cooking

USING THE SIMMER PLATE

The simmer plate (Figure 1} is intended to diffuse lowerfemperature of the burner to help
cooking delicate aliment such as chocolate, milk, bechamel, etc... it can also be use for
cooking sauce during long period. With the grate in position over the burner, set the simmer
plate on top of the grate positioning the notches in the simmer plate over the gratef ngers (See
Figure 2} and then place the utensil on the simmer plate. W

Figure 1

Figure2







General Care & Cleaning

CARE & CLEANING TABLE

Surfaces

Péinted and Plastic :..
ControlKnobhs ;
~ | toB0minutes. Rinsewith adamp ciothand dry. DONOTuseabraswecleanerson :

| How to Clean

Forgeneral cleaning, use hot, soapy water and a cloth. For more difficult soils and
built-up grease, apply a liquid detergent directly onto the soil. Leave on soil for 30 -

any of these materiails; they can scratch

GlassSurface

Before cieamng, turn a%l controis to OFF. Ciean the glass as mstwcted in General
Care & Cleaning section under Cooktop Cleaning and Maintenance. -

Stand

Porcelain Enamel . |
Burner Grates, Burner Caps,
Griddle, Simmer Piate, Wok

Clean burner grates in the dishwasher and dry upon removal if sorls are not _
removed follow the cooktop ciean ing msﬁructlons beiow '

Gentle scourlng W|th a soapy scouring pad will remove most spots Rlnse W|th a.
1:1 solution of cleanwaterand ammonia. If necessary, cover difficult spots withan -
ammonia-soaked paper towel for 30 to 40 minutes. Rinse with clean waterand a
damp cloth, then scrub with a soap-filled scouring pad. Rinse and wipe dry with a
clean cloth. Remove all cleaners or the porcelain may become damaged durzng :

-] future heating. DO NOT use spray oven cleaners on the cooktop.

Surface Burners
BurnerHead =~ -

- '_ The hbles'in the burners of yburcooktop must be keptclean atall times'for pi'opér :
.| ignition and a complete, even flame. Clean the burner holes routinely with a smail

/| gauge wire or needle and espema ly after bad spn overs whlch could ciog these '

| holes, - e )

| To remove ciean and replace sealed burner units; fcilow thie instructions in General

Care & Cleaning section under Cleaning the Burner Grates, Burner Caps, |

| Burner Heads. For stubborn stains, scrub with soap and water oramild abrasive -
| cleanseranddampcloth. Drythe burmners thoroughly inawarm oven for30 minutes.

-..| Thenreplace them, making surethey are seated and level. DO NOT putburnerunits .
| i s cshwaSRar, 7 e

Stainless Steel,

Trzm

Control Panel, Decorative '

Clean stainless steel with hot, soapy water and a dishcloth. Rinse with clean

| water and a cloth. Do not use cleaners with high concentrations of o
‘| chlorides or chiorines. Do not use harsh scrubbing cleaners. Onlyuse -~
kitchen cleaners that are especially made for cleaning stainless steel. Always -

be sure to rinse the cleaners from the surface as bluish stains may occur -+

| during heating that cannot be removed. -




General Care & Cleaning '

CLEANING THE BURNER GRATES, BURNER CAPS,
BURNER HEADS, SIMMER PLATE AND GRIDDLE

The Burmner Grates, Burner Caps, Burnel Heads, simmer piate
and griddie should be routinely cleaned. Keeping the purner
ports clean wilt prevent improper ignition and an ungven flame. -

Referfothe foiowing instructions:

- gurtace Bumer Grale - -

To Remove and Replace the Surface gurner Grate,
surface Burner Cap and gurface Burnef Head - Remove
in the following order; (18t) gurface Bumner Grate, {2nd) gurface
Burner Cap, (3rd) gurface Bumer Head (SeeFigure 1)

Reversetne procedure above toreplace the Surface Burner
Cap, Surface gurner Head and Surface gurner Grate. Do not
remave any burnef parts from the cooktop unti the
purner paris have completely cooled and aré safe 10
handie. Do not operate {he surface burners without the
gurface Burner Caps, Surface Burner Heads and surface
gurner Grates propery in piace.

To Clean the gurner Caps, gurner Heads, purner Grates,
gimmer Plate and Gridlie - Use a soap-filed scouring pad of
amild abrasive cleaner to clean the surface burmer caps and
surface burmer neads. The Grates, gimmer Piates and Griddle
are designedio e Dishwashel safe for cleaning. The ports (o7
slots) around the pumer heads must be routinely cleaned. tf residue sti remains in these
ports, use @ small-gauge wire of needie to ciean the glots Of noles being careful notto
damage the electrode. FOr proper flow of gas and ignition ofthe purner—DO NOTALLOW
SPILLS FOOD, CLEANING AGENTS OR ANY OTHER MATERIALTO ENTERTHE GAS
ORIFICE OLDER OPENING. ALWAYS make sure thatihe gurface burner cap, ihe gurface
purner head andihe gurface burner grateare pmperly in place whenevera surface burner is

in use.
surface Burnef gurface Burner surface Burnef
Caps e Heads

QOKTOPIS NOT REMOVABLE. Donotatemptio removeor lift the cooklop. '




General Care & Cleaning

CQGKT@P CLEANING AND MAINTENANCE

Prior to using your cooktop for the first time, apply the recommended Cleaning Creme to the
ceramic surface. A sample of that cleaning creme is supplied with your appliance and you will
find it in store. Clean and buff with a paper towel. This will make cleaning easier when soiled
from cooking. The special cooktop cleaning cream leaves a protective finish on the giass to help
prevent scratches and abrasions.

Sliding aluminum or copper clad bottom pans on the cooktop giass can cause metal markings
on the cooktop surface. These marks should be removed immediately after the cooktop has
cooled using the cooktop cleaning cream. Metal marks can become permanent if not removed
prior to future use.

Cookware (cast iron, metal, ceramic or glass) with rough bottoms can mark or scratch the
cooktop surface. Do not slide anything metal or glass across the cooktop. Do not use your
cooktop as a cutting board or work surface in the kitchen. Do not cook foods directly on the
cooktop surface without a pan. Do not drop heavy or hard objects on the glass cooktop, they
may cause it to crack.

CLEANING RECOMMENDATIONS FOR THE CERAMIC GLASS
COOKTOP

For light {0 moderate soil:
Apply a few drops of Cleaning Creme directly to the cooktop. Use a
paper towel to clean the entire cookiop surface. Make sure the
cooktop is cieaned thoroughily, leaving no residue. Do not use the
towel you use to clean the cooktop for any other purpose.

For heavy, burned on soii:

First, clean the surface as described above. Then, if soils remain,
protec your hand with a potholder and carefully scrape soils with a
metal razor blade scraper, holding scraper at a 30 degree angle to the
surface. Remove loosened soiis with cooktop cleaning cream and buff
surface clean.







Solutions to Common Problems

SURFACE BURNERS DO NOT LIGHT

+ Surface Controi knob has not heen completely turned to LITE. Push in and turn the
Surface Control knob to LITE until burner ignites and then turn control knob to desired
flame size.

+ Be sure gas supply vaive is gpen.

* Burner ports are clogged. Clean burners. See Cleaning the Burner Grates, Burner
Caps,Burner Heads in General Care & Cleaning section. With the burner off, clean
ports with a small-gauge wire or needle.

+ Power cord is disconnectied from outlet (Electric Ignition Models only). Be sure cord is
securely plugged into the outlet.

+ Electrical power outage (electric ignition models only). Burners can be lit manually.
See Setting Surface Controls in this Use and Care Guide.

BURNER FLAME ONLY LIGHTS HALF WAY AROUND BURNER

« Burner ports are clogged. With the burner off, clean ports by using a small-gauge wire
orneedle.

« Moisture is present after cleaning. Lightly fan the flame and aliow burner to operate
until iame is full. Dry the burners thoroughly following instructions in the General
Cleaning section.

BURNER FLAME IS ORANGE

+ Dust particles in main line. Allow the burner to operate a few minutes until flame turns
blue.

+ Incoastal areas, a slightly orange flame is unavoidable due to salt air.







Warranty Information

Electrolux Canada Corp.

COOKTOP WARRAN TY Your cooktop is protected b y thrs warranty

In the USA, your appliance is warranied by Electrokix Home Products Norfh America, a division of White Consolidated Indusirres inc We
authorize no person to change or add to any of our cbligations under this warranty. Our obligations for service and parts ander this warranty
must be pedormed by us or an authorized Electrofux Home Products North America servicer. In Canada, vour appliance is wamanied by

FULL ONE-YEAR
WARRANTY

WARRANTY PERIOD

One year from origing]
putchase date - - -

THROUGH OUR AUTHORIZED SERVICERS,
S L WEWILL: R

Pay alt costs for repairing ¢ replacing any

paris of this appliance which prove fo be

defective in malerials or workmanship.

©THE CONSUMER WILL BE RESPONSIBLE FOR:

'Coéts’ of service calls that are listed under NORMAL ~
|RESPONSIBILITIES OF THE CONSUMER. * -~ -

LIMITED 2".5™.
YEAR
WARRANTY
{Glags Smoothtop,
Seai & Elements)

Second theough fifth
- Jyears from original
“Ipurchase dafe

| Diaguostic and any transpurtation and tabor cosis which -
|are required because-of service. . ..

Provide a replacement for any defective - .
surface heating element, deteriorated -
rubbierized-silicone seal {upswept models

- oy}, or glass smoofhiop that craks due to.
" | thermal breakage (nof customer abuse).

LIMITED .
WARRANTY

Time periods listed

Ali of the provisions of the full and fimited | Costs of the technician’s travel to the home and any

EXCLUSIONS -~

I YOU NEED
SERVICE -

USA R
148G0-044+8044 -
North Ameriga

P.O. Box 212878 -
Augusta, GA 30817

OF THE CONSUMER ::' : U .
e T ... 2.Proper installafior by an authorized servicer in accordance with rnsiruckons prevrded wrth the appizam;e and

T Canada |

Electrolux Home Products -
T Norih America - U

--802, boul. L'Ange-Gardien - -
- U'Agsompion, Québec .

above.- . ... |waranties above and the. exchsrons Irsred | costs for pick up and delruery of rre appirance reqarred .
{Applicatiletottig | - | below apply. i ‘| because of servics. )
State of Alagka)
*NORMAL o This wa;;anty apphes only to praducts in ordmary househoid usa, and the consumer is rasponsrbra :
RESPONSIBILITIES - for the jtems Hsted below: - . :

1. Proper use of the applrance in accordance with structions ;)revrded wzth the pradrch

~in accordance with all local plumbing, electrical andfor gas codes.

h 3.Proper connection o a grounded power supply of srsffzcrent veitage, reglacemen? of bown fuses reparr of _'

loose connections or defects in house wiring.

. 4.Expenses for making the appliance accessible for servicing, such as removal of tim, cugbeards shel\res etc, :

“which are not a part of the appliance when rt was shrpped fram me factory

5. Damages to finish after instailation.

. Replacement of light bulbs andfor fluorescent tubes (orr modeis wrih these features}

- -This warranty Goes not cover the following:

“1.CONSEQUENTIAL OR INCIDENTAL DAMAGES SUCH AS PROPERTY DAMAGE AND INCIDENTAL -
EXPENSES RESULTING FROM ANY BREACH OF THIS WRITTEN OR ANY IMPLIED WARRANTY.
- NOTE: -Some states do not aliow the exclusion or irmazaizen of rncrdental or conseqaensrai damages 50 this. -
- Timitation or exclusion may not apply {0 you. - )

2, Service calis which do not involve malfunciron or defects in workmanshrp or material, or for appirances noi

in ordinary household usé. The consumer shall pay for such service calls.

" 3.Damages caused by services performed by servicers other than Electroux Home Products North America

or fis authorized servicers; use of parts ofher than genuine Electrolux Home Products parts; obtained from
. persons other than such SENicers, or external Causes srsch as abuse misuse, rrzadequaie pewer sup;)y or-
“acts of God. ) :

- 4. Products with arrgrna! serial numbers that have been removed or aiiered arrd c.armet be readzly determined.

Keep your bl of sale, defivery slip, or some other appropnate payment tecord. The date on the bill establishes -

- he warranly pericd should service he requirad. if service is performed, it is in your best inferest o obdain and

keep o recaipls. This wiiflen warranty gives you specific legal rights. You may also have other rights that vary.

- irom staie ta state Senrrce under this warranty must be obtazned by contacimg Eiectreiux Home ?roducts

T This warranty sniy applies in the 50 states of the U.8. A Puerto Rico, and Canada )
" Product features o specifications as described or Hlustrated are subject to change -
without nofice.  Alt warranties are made by Electrolux Home Products North
" America, a division of White Consofidated Industries, inc. In Canaria, your appiaance )
-rs warranted by Efectrolux Canacia Corp R :

14866+29440011 :
Electrotux. Home Products




