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Safety
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Please read all 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 cooktop. Never allow children to play with packaging material. Do not remove
the model/serial plate attached to the cooktop

• 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--1atest edition in the

United States, or in Canada CAN/CGA B149,1, and CAN/CGA B149,2, and the National Electrical
Code ANSItNFPA No. 70--latest edition in United States, or in Canada CSA Standard C22.t,
Canadian Electrical Code, Part t, 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 aLr_hodzedrepair service Know how to shut
off gas supply at the meter and disconnect the electrical power to the ceoktop at the circuit breaker or
fuse box in case of an emergency.

• Userservicing_D_n_trepair_rrep_aceanypart_ftheapp_ianceun_essspecifica_yrec_mmended
in the manuals, All other servicing should be done only by a qualified technician, This may reduce the
risk of personal injury and damage to the cooktop

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



Safety

• Storage on Appliance--Flammable materials should not be stored on the cooktop or near
surface units, This includes paper, plastic and cloth items, such as cookbooks, plasticware and
towels, as well as flammable liquids Do not store explosives, such as aerosol cans, on or near
the cooktop. Flammable materials may explode and result in fire or property damage

• Do Not Leave Children Alone--Children should not be left alone or unattended in the area where
appliance is in use. They should never be allowed to sit or stand on any part of the appliance.

• DO NOTTOUCH SURFACE BURNERSIUNIT, GRATES ORAREAS NEARTHESE BURNERSIUNIT.

Surface burners/unit may be hot even though flames are not visible/unit is dark in color. Areas near
surface burners/unit may become hot enough to cause burns. During and a_er use, do not touch,
or let clothing or other flammable materials touch these areas until they have had sufficient time to
cool. Among these areas are the cooktop and surfaces facing the cooktop

• Wear ProperAppareI--Loose_fitting or hanging garments should never be worn while using the
appliance. Do not let clothing or other flammable materials contact hot surfaces

• Do Not Use Water or Flour on Grease Fires--Smother the fi re with a pan lid, or use baking soda,

a dry chemical or foam.type extinguisher.

• When heating fat or grease, watch it closely. Fat or grease may catch fl re ifallowed to become too hot

• Use Only Dry Potholders--Moist or dam p potholders on hot surfaces may result in burns from
steam. Do not let potholders touch hot heating elements, the flame or burners. Do not use a towel

or other bulky cloth instead of a potho]der

• Do Not Heat Unopened Food Containers--Buildup of pressure may cause containerto burstand

result in injury.

IMPORTANT SAFETY INSTRUCTIONS FOR USING YOUR COOKTOP

• Know which knob controls each surface burnerlsurface unit. Place a pan of food on the burner

before turning it on, and turn the burner off before removing the pan

. Always turn knob tothe full LITE position when igniting top burners, Visually checkthat burner has
lit. Then adjust the flame so it does not extend beyond the edge of the utensil

• Use proper pan size. This cooktep can be equipped with one or more surface _nits of different sizes
Select utensils having flat bottoms large enough to cover the surface unit. The use of
undersized utensils will expose a portion of the surface heating unit to direct contact and may result
in ignition of clothing. Proper relationship of utensil to the surface unit will also improve efficiency.



Safety

• Utensil Handles Should Be Turned Inward and Not Extend Over Adjacent Surface BurnerslUnit
--To reduce the risk of burns, ignition of flammable materials, and spillage due to unintentional
contact with the utensil, the handle of the utensil should be positioned so that it is turned inward,
and does not extend over adjacent surface burners.

• Never Leave Surface BurnerstUnit Unattended at High Heat Settings--Believers cause smoking
and greasy spillovers that may ignite, or a pan that has boiled dry may melt.

• Protective Liners--Do not use aluminum foil to 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 cooktop service without breaking due to the sudden change
in temperature Check the manufacturer's recommendations for cooktop 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 BurnedUnit Covers. _fa bumedunit is accidentally turned on, the
decorative cover will become hot and possibly melt You will not be able to see that the burner/unit
is on. Burns will occur if the hot covers are touched. Damage may also be done to the cooktop or
burners/unit because the covers may cause overheating. Air will blocked from the bumedunit and
cause combustion problems.

IMPORTANT INSTRUCTIONS FOR USING YOUR GLASS COOKTOP
• Do Not Operate or Clean a Broken Cooktop Glass.--If glass top 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 a wet sponge or cloth is used to wipe spills on a hot cooking
area, be careful to avoid a steam burn Some cleaners can produce harmful fumes if applied to a
hot surface

• Avoid Scratching the Cooktop Glass with Sharp Objects.



Getting Start
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For personal safety, the cooktop must be properly grounded. For
maximum safety, the power cord must be plugged into an
electrical outlet that is correct(y po(arized and properly grounded.

DO NOT operate the coaktop using a 2-prong adapter ar an
extension cord, Ifa 2-prong wall receptacle is the only available
outlet, it is the personal responsibility of the consumer to have it
replaced with a properly grounded 3-prong wall receptacle installed
by a qualified electrician.

See the INSTALLATION INSTRUCTIONS packaged with this
cooktop for complete installation and grounding instructions.

• I I I • • I

Grounding
type Wall
receptacle

Do not, underany
circumstances,cut.
remove, or bypass the
grounding prong.

Power supply corQ with
3-orong grounding plug

This appliance can be used with Natural Gas and Propane Gas. It is shipped from the
factory for use with natural gas.

A kit for converting to LP gas is supplied with your cooktop, The kit is marked "FOR LP/
PROPANE GAS CONVERSION" Follow the insta}}ation instructions which are inside the
envelope

The conversion must be performed by a qualified service technician in accardance with [he
kit instructions and all local codes and requirements. Failure to follow instructions could
result in serious injury or property damage. The qualified agency performing this work
assumes responsibility for the conversion.



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

Fordeep 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

High Flame
Medium Flame

Low Flame

Type of Cooking

Start most foods; bring water to a boil; pan broiling

Maintain a slow boil; thicken sauces, gravies; steam

Keep foods cooking; poach; stew

*These settings are based on using medium-weight aluminum pans with
lids. Settings may vary when using other types of pans.

Never extend 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
l_ame.

,. ........ '' i ..............................i I r I,,,

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

, I '
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Your cooktop is equipped with 5 different sized burners.

The surface burners are located on the cooktop as follows (See Figure):

- a 5 000 BTU (natural gas) burner located at the right rear position;

- two 9 500 BTU (natural gas) burners located at the lee and center rear
positions;

- a 12 000 BTU (natural gas) burner located atthe left front position;

- a 14 000 BTU (natural gas) burner located at the center front position;

- and a 17 000 BTU (natural gas) burner located at the right front position.
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Place burner head over each gas orifice, matching the head with the
orifice size Be careful not to damage the electrode while placing
the head over the orifice. Make sure electrode fits correctly nto slot in
burner head. Place a burner cap on each burner head, matching the cap
size to the head size. The cap for each burner has an inner locating ring
which centers the cap correctly on the burner head. Be sure that all the
burner caps and burner heads are correctly placed BEFORE using your
appliance.

Make sure each burner cap is properly aligned and level.

Turn the burner on to determine if it will light. If the burner does not light,
contact a Service Center. Do not service the sealed burner you rself

• • •

3urner Gas

Head Opening

Electrod

,j ..................' =j,

Place grates on the Ceramic Glass Cooktop Be sure they
are right located inside the stainless steel frame

ATTENTION: Do not slide the grates on the stainless steel
frame, doing so can damage the surface

IlllllI



Surface Cooking
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Pans should have flat bottoms.

Check for flatness by rotating a
ru_eracross me bottom. There

should be no gaps between the
pan and ruler.

* Specia ty pans such as lob-
ster pots, griddles and pressure
CooKers may be used but must
conform to the above recom-
mended COOKware require-
ments.

*GOOD

U

• Flat bottom and straight sides

• Tight fitting lids.

• Weight of handle does not tiltpan.
Pan is well balanced.

• Pan sizes match the amount of
food to be prepared and the size of
burner.

• Made of material that conducts
heatwell.

• Easy to clean

POOR
• Curved and warped pan bottoms

U

• Pan overhangs unit by more than
2.5 cm (1_)

u

• Heavy handle tilts pan.

• Flame extends beyond unit.

u

Note: Always use a utensil for itsintendedpurpose.Follow manufacturer's instructions.
Some utensils were not made to be used in the oven or on the cooktop

_=_= ,=,
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Figure2

Sidewith grooves

Figure 3

Flat 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 over the grate fingers(Figures 1and 2).



TheWokStandprovidedwithyourcooktopisdesignedtoanew round-bottomed woks to be
used. It is recommended that you use a 14 inch diameter (35.5 era) or less Wok. it is
recommended that you use the right front POWER burner with the wok stand for best
performance. )f propedy positioned, the Wok Stand will not s))deoff the grate.

To Properly Position the Wok Stand:
W(ththe grate inpos_Jonoverthe burner, set the Wok Stand on topof the
gratepo_itioningthe notches inthe Wok Stand over the cooktop gratet_ngers
(SeeFigure 1),

Flat-bottom woks with large flat
bottoms may also be used on your
cooktop Surface Burner Grates
without the Wok Stand (See Figure
2) Insure the stability of the flat-
bottom wok before cooking without
the Wok Stand. If unstab)e, DO
NOT use the flat-bottom wok
without the Wok Stand.

Round-bottom woks (with a
support ring) should NOT be used
(See Figure 3). The supporting ring
was not designed for proper or
stable use on the Surface Burner
Grates

q

Proper use of flat-bottom wok
onSurfaceBurnerGrate on Surface Burne_ Grata

Figure 2 Figure3 :



Surface Cooking
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The simmer plate (Figure 1) is intended to diffuse lower temperature 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 grate fingers (See
Figure 2) and then place the utensil on the simmer plate.

Figure 1
Figure2



Surface Cooking
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Your cooktop may be equipped with any combination of the following burners:

Simmer Burner: best used for simmering delicate sauces, etc.

Standard Burner used for most all surface cooking needs.

Large Burner: best used when bringing large quantities of liquid to temperature and when
preparing larger quantities of food.

Regardless of size, always select a utensil that is suitable for the amount and type of food
being prepared. Select a bumet and flame size appropriate to the pan Never allow flames to
extend beyond the outer edge of the pan

Your cooktop is also equipped with 270 ° rotation flame control valves. These valves provide
enhanced control of the burner flame Each burner lights automatically from an electric
ignitor when its control knob is turned to the LITE position.

To operate the surface burner:
1. Place cooking utensilon burner.
2. Push in and turn the Surface Control knob to MTE Note: All electronic

ignitors will click at the same time. However, only the burner you are turning
on will ignite

3. Visually check that the burner has lit.
4. Turn the control knob to the desired flame size. The control knobs do not

have to be set at a particular mark. Use the guides and adjust the flame as
needed. DO NOT cook with the Surface Control knob in the LITE position.

(The electronic ignitor will continue to click if left in the LITE position,
causing prematurewear.)

In the event of an electrical power outage, the surface burners can be lit
manually. To light a surface burner, hold a lit match to the burner head, then
slowly turn the Surface Control knob to LITE. Use caution when lighting surface
burners manually



General Care & Cleaning
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Surfaces How to Clean

Painted and Plastic Forgenera/c/eaning, Usehot, soapy water and a cloth. Formore difficu/tsoiisand
Control Knobs built-upgrease, apply a liquiddetergent directly onto the soil. Leave on soilfor 30

to 60 minutes. Rinse with a damp cloth and dry. DO NOT use abrasive cleaners on
any of these materials; they can scratch.

Glass Su trace Before cleaning, turn all controls to OFF. Clean the glass as instructed inGeneral
Care & Cleaning section under Cooktop Cleaning and Maintenance.

I

Porcelain Enamel Clean burner grates in the dishwasher and dry upon removal If soils are not
Burner Grates, Burner Caps, rem0vedl foliow the €ooktop cleaning instructions below.

Griddle, Simmer Plate, Wok Gentle scouring with a soapy scou:ring pad will remove most spots. Rinse with a
Stand

1 1solution of clean water and ammonia. If necessary, cover difficult spots with an
ammonia-soaked paper towel for 30 to 40 minutes Rinse with clean water and 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 during
future heating. DO NOT Use spray oven cleaners on the cooktop.

Surface Burners The holes in the burners of your cooktop mUst be kept €lean at all times for proper
Burner Head ignition and a complete, even flame. Clean the burner holes routinely with a small

gauge wire or need le and especially after bad spil!evers which could c!og these

holes.

To remove, clean and replace sealed burner units; followthe instructions in General
Care & Cleaning section under Cleaning the Burner Grates, Burner Caps,
Burner Heads. For stubborn stains, scrub with soap and water or a mild abrasive
cleanserand dampcloth. Drythe burners thoroughly inawarm oven for30 minutes.
Then replace them, making sure theyare seated and level DO NOT put bume_ units
in the dishwasher.

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

Control Panel, Decorative water and a Cloth. Do not use cleaners with high concentrations of
Trim, chlorides or chlorines. Do not use harsh scrubbing cleaners. Only use

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
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The Burner Grates, Burner Caps, Burner Heads, simmer elate
and griddle should be routinely cleaned. Keeping the burner
ports clean will prevent improper ignition and an uneven flame.

Refer to the following instructions:

To Remove and Replace the Surface Burner Grate,
Surface Burner Cap and Surface Burner Head - Remove
in the following order; (1st) Surface Burner Grate, (2nd) Surface
Burner Cap, (3rd) Surface Burner Head (See Figure 1).

Reverse the procedu re above to replace the Surface Burner
Cap, Surface Burner Head and Surface Burner Grate Do not
remove any burner parts from the cooktop until the
burner parts have completely cooled and are safe to
handle. Do not operate the surface burners without the
Surface Burner Caps, Surface Burner Heads and Surface
Burner Grates properly in place.

To Clean the Burner Caps, Burner Heads, Burner Grates.
Simmer Plate and Gridlle - Use a soap-filled scouring pad or
a mild abrasive cleaner to clean the surface burner caps and
surface burner heads. The Grates, Simmer Plates and Griddle
are designed to be Dishwasher safe for cleaning. The ports (or

Surface Burner Grate

Figure I

slots) around the burner heads must be routinely cleaned. If residue still remains in these
ports, use a small-gauge wire or needle to clean the slots or holes being careful not to
damage the electrode. For proper flow of gas and ignition of the burner--DO NOT ALLOW
SPILLS, FOOD, CLEANING AGENTS OR ANY OTHER MATERIAL TO ENTER THE GAS
ORIFICE HOLDER OPENING. ALWAYS make sure that the surface burner cap, the surface
burner head and the surface burner grate are properly in place whenever a surface burner is
in use.

Surface Burner
Grate

Surface Burner Surface Burner
Heads

II THECOOKTOPISNOTREMOVABLEDonotattempttoremoveor liftthecooktep. 1



General Care & Cleaning
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Prior to using your cooktop for the first time, apply the recommended Cleaning Creme to the
ceramic surface. Asample 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 glass to help
prevent scratches and abrasions

Sliding aluminum or copper clad bottom pans on the cooktop glass 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 elide 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.

z ..... ,........= ' ,, I,, .........._11,_
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For light to moderate soil:
Apply a few drops of Cleaning Creme directly to the cooktop Use a
paper towel to clean the entire cooktop surface. Make sure the
cooktop is cleaned thoroughly, leaving no residue Do not use the
towel you use to clean the cooktop for any other purpose
For heavy, burned on soil:
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 soils with cooktop cleaning cream and buff
surface clean.



General Care & Cleaning
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Plastic or foods with a high sugar content:
These types of soils need be removed immediately ifspilled or melted onto the ceramic cooktop
surface Permanent damage (such as pitting of the cooktop surface) may occur if not removed
immediately. After turning the surface elements OFF, use a razor blade scraper or a metal
spatula with a mitt and scrape the soil from the hot surface (as illustrated on previous page).
Allow the cooktop to cool, and use the same method for heavy or burned on soils.

Do not use the following on the ceramic glass cooktop:

• Do not use abrasive cleaners and scouring pads, such as metal
and some nylon pads. They may scratch the cooktop, making it
more difficult to clean.

• Do not use harsh cleaners, such as chlorine bleach, ammonia
or oven cleaners, as they may etch or discolor the cooktop.

• Do not use dirty sponges, cloths or paper towels, as they can
leave soil or lint on the cooktop which can burn and cause
discoloration.

Special Caution for Aluminum Foil and Aluminum Cooking Utensils
• Aluminum foil - Use of aluminum foil will damage the cooktop. Do not use thin aluminum

cooking utensils or allow foil to touch the ceramic cooktop under ANY circumstances.
• Aluminum utensils - The melting point of aluminum is much lower than that of other metals.

Care must be taken when aluminum pots or pans are used on the cooktop. If allowed to boil
dry, not only will the utensil be destroyed, but it may fuse to, break or mark the ceramic
glass surface,permanently damaging the cooktop surface.

I ........ I I' .... '_ I ,= ,, .................

Special care and cleaning are required for maintaining the appearance of stainless parts.
Please refer to the table provided at the beginning of the General Care & Cleaning section
in this Use & Care Manual.



Solutions to Common Problems

Surface Control knob has not been 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 valve is open

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 disconnected 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

..... ,I iI ' ''
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• Burner ports are clogged. With the burner off, clean ports by using a small-gauge wire
or needle

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

• • • • • • • • • • • • • • • • • • • •

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

In coastal areas, a slightly orange flame is unavoidable due to salt air.



Solutions to Common Problems
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• Coarse particles (such as salt or sand) are between cooktop and utensil Be sure
cooktop surface and bottom of utensils are clean before use. Small scratches do not
affect cooking and will become less visible with use.

• Cleaning materials not recommended for glass ceramic cooktop have been used. See
Ceramic-Glass Cooktop section in this Owner's Guide

• • • • • • • • • • • • • • • • • • • • • •

Sliding or scraping of metal utensils on cooktop surface. Do not slide metal utensils on
cooktop surface. Use a mildly abrasive cleanser to remove marks

• • • • • • • • • • • • • • • • • • • • •

Boilovers have cooked onto surface. Use razor blade scraper to remove soil. See
instructions under General Care & Cleaning.

Cleaning materials not recommended for ceramic-glass cooktop have been used. Use
recommended cleaners and cleaning method. See Ceramic-Glass Cooktop section in
this Owne¢s Guide.

", _, I .... .......:_;,::_, .... "' ' :' :':'1
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Mineral deposits from water and food Wet surface with water and sprinkle on a
cooktop cleaning creme. Scrub with a clean damp paper towel until the stain
disappears. Wipe remaining paste away, then apply a small amount of cooktop
cleaning creme and polish with a clean paper towel Use cookware with clean, dry
bottoms. See Ceramic_Glass Cooktop section in this Owner's Guide.



Warranty Information

COOKTOP WARRANTY Your€ooktopis protectedbythiswarranty
In the U.S.A.,your app]dace is warrested by E]ectrolsx Home Products Nodh Amad_, a division of Whi_eConsolidatedindustries, ec. We

suthedTeno personto change or add to any of our obligationsunder this warranty.Our obligatior_sfor servicesad paris coder this wsrras_
must be pedormed by ss er as authorized ElactreluxHome Products NoHi Amedcs so_lssc In Canada, you[ appliance is wsrmsfed by
Elesh'oluxCanada Carp.

WARRANTYPERIOD THROUGHOURAUTHORIZEDSERVICERS, THECONSUMERWILLBERESPONSIBLEFOR:
, , WEWILL:

FULLONE-YEARO_eyearfrom origius Fayal costsfor repairingor rspscng a_y Soslsof servcsca/s thatare isted u_de[NORMAL
WARRANTY ;urshassdais parisof this appiansewhch proveio be RESPONSIBLITIESOFTHE CONSUMER.*

detectivein mdarsls or workmanship.

LIMITED2r%5_, SecondtNscghffh Frauds a rapacsmer_tfor anydeestive Diagnosticard anytrar_sportatsr_and!abor seas whch
YEAR yea_sfromorig r_al ssrfacehesgr_gsemerg,deteriorated _re requiredbecauseof seHice.
WARRANTY ;urshasedda mbbe;zed-slicoresea {upsweptmsdds
{Glsss$moothtsp, s_ly),or glasssmoothtoptnstsinks deeto
Seal&Eleaeats) thermalbreakage(notcustomerabuse).

LIMITED Tree psrods listed AI of the provisionsof he fullsr_dimited Soslsof the technician'stravelto the homeandar_y
WARRANTY above . _srrsntlss abovearidti_esxciusioPsistsd ;osls for pickup and de vev o the app ar_cesea ed
{Applicableto the belowapply, becauseof sesrice.
StateofAlaska)

*NORMAL
RESPONSIBILITIES
OF THE CONSUMER

EXCLUSIONS

IF YOU NEED
SERVICE

This warranty applies only to products in ordinaw household use and the consumer is responsible
for the items listed below:

f.Proper use of the appliance m accordancewith iastru_oes provided with the sredu_.
2.Proper isste]]e,%nby an a_.hodzed se¢¢icerin accordancewith instructionserewdedw@ the app]_aeceand

in socerdaneswithsn lessl plussb]Bg,e[e_nosl sPzg/orges ccees
&Proper connection to e grounded powersupply of sufficient voHege,raplecemen: of blown fuses repair of

loose esnnecNonsor defec_ in house widnfl.
4.Expensos for makingthe spp an_ accessiblefor sorvidag,such as removal of tam. cuppesrds,strelves,atc.

wmcnare not a pro1of the spphasce when i_was shtocedfrom the factory
5.Damages to finish after instanegon.
6.ReMecemenf e_light bulbs sndfor Puoreecest_bes .on models with these features
This warranty does net cover the following
f.CONSEQUENTIAL OR NCIDENTAL DAMAGES SUCH AS PROPERTY DAMAGE AND NCIDENTAL

tlEXPENSES RESULT NG FROM ANY BREACH OF THE ¢_RITTENOR ANY MPLIEDWARRANTY.
NOTE: Some sta_s do not allow lha exclusionor ]imi_abonof incidentalor conseqcenSaldsma_les,so thEs
limitation or excms_or_may not apply to you

2.Service calls which do no*.involve mslfuecSonor defects in _t_orkmaeshigor rsafer_sl or ,or appliances net
in ordinary housoholduse. The consumer shall any for such service calls.

* Products Noch America3.Damages ceeses oy services performedby servicers other than Elec.rolux Home
or as sutnonzes serwcers use of _a_ other man genuine Electrelu×Home Products pa_; ob_,daedfrom
persons other than such servicers,orexternal causes such as aeuse m_suse,meeeqesfe po,t_ersupply or
acts ef God

4.Predects with odgma_serial numbers that have bean removedor altered and cannot be medily deten'_ined

Keep your bill of sslu deliveryslip or someother apprepda+.spayment record. The date on the bill establishes
1hewarranty periodshould set,ricebe reeuired. If service is per[on'cud.Nis in/our be_ interestto obtain and
keep aft receip._ This writ:on warrantygivesyou specks legal f_hts. You may also haveether ri£hts that vary
#am state to sste Serqce under this _,_arrantymust ce ootemee _y cectscel]g Elecbolux Home Produda:

U8A Canada _-=a warran_ onlyapplies in the 50 dates of ltre US.A..Puerto R_coand Canada.
1.800.944.9044 1.866.294,.9911 Productfedares or spec_1catiecsas described or inustrstedare subject to change
Electrolux Home Products Etscfrolux Home Pmdec_ _vithoatnotice. All warranties ere made by Electrelux Horse Products Nodh
North America North Ameeca America a dMdan of White Consoi_dstsdIndsst_es so,In Canada,your appl_asce
P.O Box 212378 802. beak L'An_e-Gard_en _swarrantee o_ Electrelux Canada Com.
Augusta GA 30917 L'Assomptien. Quebec
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