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Copy Your Model and Serial Numbers Here

f youneed service, or cayl with g question, have this

T —

information feady: Mode! Kumber
1. Complete Mode!l ang Seriat Numbers (from the piate TTTT—e—— e
just behing the stforage compartment door). Seriai Number
2. Purchase date from your sgjes slip T e —_
Copy this information in fhese spaces. Keep this book, Purchase Date
yourwarranty and the sales slip togetherin g handy .
plac

Service Compony and PHRNumbsr
See the “Cooklng Gulde”for important safety Information,



Your responsibilities...

Proper installation and safe use of your range are your personal
responsibilities. Read this "Use and Care Guide” and the "Cooking
Guide” carefully for important use and safety information.

Installation

You must be sure your range Is...

¢ installed and leveied on a floor ® properly connected fo the cor-

that will hold the weight;
e [nstalled in a well-ventilated

area protected from the instructions.”)

weather;

Proper use

You must be sure your range is...
e used only for jobs expected
of home ranges;

rect electric supply and
grounding. (See “Instaliation

e used only by people who can
operate it properly;

e properly maintained.
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DO.NOT allow children
to use or play with the
range.

DO NOT leave children
unattended near the

DO NOT slore things Chll- o
dren might want above -
the range.

.Red surface units and -

. oven heating elements

are very hot, but dark

.units or elements can
- still be hot enoughto

burn severely. '

Make sure surface units

Do NOT use a towel or
other bulky clothas a

Keep pan handles pot holder.

turned in, but not over
another surface unit.

DO NOT use a wet pot
_holder. Steam burns can

are off when you are -
finished, and when you
aren’t watching. .

DONOT wearloose or =~

hanging garments when . '
using the range. -

Do NOT use wateron .
grease fires. R

DO NOT heat unopened
containers. They can -
explode.

fire hazard can res:

Remove the Consumer Buy Guide label before using your range.




l 'sm an Adjustable Oven Oven Selector Surface Unit Controls
g YOﬂr 1' ge Temperature Control

selector

Oven Signal Light Surface Unit Indicators Surtace Unit Signal Light

SURFACE UNIT

CONTROLS ———\

Control knobs must
be pushed In before
turning them to a set-
ting. They can be set
anywhere between Hl
to OFF.

The signal light will
glow when a surface
unlt is on. Be sure
the light is off when
you are not cooking.

PUSH IN.
Turn to setting.

Until you get used to the settings, use the following as a guide.

N

s

Use MED tor

Use MED-HI to Use MED-LO 1o Use LO to keep
toods cooking or hold a rapid boll gravy, puddings keep tood cook- tfood warm untit
to bring liqulds orto fry chicken andicings, or ing afterstarting ready o serve.
to a boil. Surface or pancakes. 1o cook large iton a higher Setthe heat
unit wlill not turn amounts of setting. higher or lower
red it good con- vegetables. within the LO

tactis made with
bottom ot pan.

" . o band to keep
See "The Accessory Canning Kit” {(page 9) and food at the tem.-

your "Cpoking Guide” for important utensil perature you
infcrmation, want.

SETTING THE CLOCK

Push n and turn the Minute Timer Knob to set the Ziock

4. Push in Minute Timer Knob and turn 2. Letthe Minute Timer Knob pop out. Turn
clockwise until clock shows the right time counterclockwise until the Minute Timer
ofday. dial shows OFF The clock setting will

change it you push in when turning.



Minute Timer  Start Time Knob  Stop Time Knob

Automatic MEALTIMER  Clock

CONTINUOUS CLEANING ‘ o> N 6

starl time stop time

USING THE MINUTE TIMER

DO NOT PUSH IN THE KNOB when setting the Minute Timer

S —

2. Without pushing in, turn the knob back to
the setting you want.

3. when the time is up. a buzzer will sound
To stop the buzzer turn the dial to OFF
without pushing in the knob.

1. Without pushing it in, furn the Minute
Timer Knob until the hand passes the
setting you want,

PUSHING IN AND TURNING THE KNOB
CHANGES THE CLOCK SETTING.

THE OVEN CONTROLS

The oven is controlled by two knobs: the Oven Selector and the Oven
Temperature Control. Both must be on a setting for the oven fo heat.

THE OVEN SELECTOR

R

With the Oven Selector on
BROIL, only the top element
heats. (Broiling, pg. 7).

With the Oven Selector on
BAKE, the bottom element
does most of the work. The
top element heats, but does
not turn red. (Baking, pg. 6 ).

THE OVEN TEMPERATURE CONTROL

Use the Oven Temperature
Control to set baking or roast-

ing temperature when the
Oven Selector is on BAKE or
TIMED BAKE.

When both the Oven Selec-
tor and Temperature Control
are on BROIL, the broii ele-
ment heats ail the time. The

With the Oven Selector on
TIMED BAKE, the MEALTIMER
Clock can be used to turn the
oven on and off automati-
cally. (MEALTIMER Clock, pg.8).

Oven Temperature Control
can be set on atemperature
for slower broiling (see Broil-
ing, page 7). Tk
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BAKING OR ROASTING

Putthe rack(s) where you
want them before turning on
the oven.

Rack(s) should be placed

so food can be centered in
the oven. Always leave at
least1 210 2 inches (4-5 cm)
between the sides of the pan
and the oven walls and pans.
For more information, see the
"Cooking Guide.”

Setthe Oven Temperature
Control to the baking
temperature you want

5 6
7 )
( W During baking, the elements
& —— will turn on and offto help
| O . keep the oven temperature
[, R g L at the setting. The Signal Light
‘ 9 will turn on and off with the
b elements.
| s compr—r i — The top element heips heat
during boking, but does not
Put tood in ‘ne cver. Oven turn red.
ack, waifs ¢ ¢ door will be hot.

ADJUSTING THE OVEN TEMPERATURE CONTROL

TN S SR

Let the oven preheat until the
Signal Light goes off.

7

When baking is done, turn
both knobs to OFF,

oes your new oven seem to be hotter or colder than your old oven at the
same settings? The temperature setting in your old oven may have changed
gradually over the years. The accurate setting of your new oven can seem differ-
en: If you think the oven temperature needs adjusting, follow these steps:

)

(3

o

. N
N 2 Lo >

1. Pull outthe center
of the Oven Tem-
perature Control.

Locking Screw

2. Loosen the lock-
ing screw;
NOTICE position
of notches.

(==}

3. Tolowerthe tem-
perature, move
black part of
knob closerto
LO. Each notch
equals about
10°F (5°C).

Tighten the locking screw. Replace the knob.

4. Toraise the tem-
perature, move
black part of
knob closer to HlI.
Each notch
equals about
10°F (5°C).



BROILING

4. Piace the rack where you 2. Putthe broiler pan and
want it for broiling. food on the rack. BROIL.

’ e
Yo

4. setthe OvenTemperature 5. During broiling,theoven 6. When broiling is done,

Control on BROIL (oron a door must be partly turn both knobs to OFF.
iower temperature for open. A built-in stop will
slower broiling). hold it there.

For slower brolling, set the Oven Temperature Control on a temperature
instead of BROIL. The broil element will then turn on and off instead of staying on.
The lower the temperature setting, the slower the broiling.

The Oven Selector must be on BROIL and the door partly open for all brolling
temperatures.

Suggested oven-rack positions and broiling times

Approximate Minutes —

inches (cm) from top Temperature set to BROIL
Food Description  of food to Broil Element 1st side 2nd side
Beef Steaks
Rare 1"(25cm)  37(8cm) 7-9 3-5
Medium 1"(25cm) 37(8cm) -11 4-7
Well done 17(25cm)  3"(8cm) 11-13 5-7
Beef Steaks
Rare 11" (4cm)  47-5"(10-13 cm) 13-15 6-8
Medium 112" (4cm)  4"-5"(10-13 cm) 1719 8-10
Well Done 1%"(4cm) 4"-5"(10-13 cm) 19-21 14-16
Hamburgers 2" (1 cm) 3"(8 cm) 6-8 4-5
Lamb Chops
Medium 1"(25cm)  3"(8cm) 6-8 4-5
Ham slice, precooked 1."-1"
ortendered (1-25cm) 3" (8 cm) 6-8 4-5
Canadian Bacon 2" (1em) 37(8 cm) 6 4
Pork Rib orLoin Chop 3"
Well done (2-25cm)  4"-5"(10-13 cm) 15 10
Chicken 2-31b.
(1-1.5kg)
cutin half 77-9"(18-23 cm} 25-30 10-12
Fish whole 3"(8cm) 11-16 9-14
fillets 3" (8 cm) 7-8 5-7
Liver Tip"-34"
(1-2 cm) 37(8 cm) 3 3
Frankfurters 4"-5"(10-13 cm) 6-7 4-5




USING THE AUTOMATIC MEALTIMER" CLOCK

T" e Aulomatic MEALTIMER Clock is designed to turn the oven on and off attimes
you set ..even when you cre not around.

To start and stop baking automatically:

slart Lime slop lime start Lime

3. Pushin and turn the Start
Time Knob clockwise

2. Make sure the clock is set
to the right time of day.

4. Putthe racks where you
want them and place the

food inthe oven.

to the time you want bak-
ing fo start.

4.

Push in and turn the Stop
Time Knc clockwise

to the time you want the
ovento snut oft

5. Setthe Oven Selector on
TIMED BAKE

6. setthe Oven Temperature
Control on the baking
temperature you want.

7. After baking is done turn
both knc bs to OFF

To stop baking automatically:

8. o stop the oven before
the presettime, turn both
knobs to OFF.

4. Make suie the clock is set to the right time 4. Setthe Oven Selector on TIMED BAKE.
ofday. 5. setthe Oven Temperature Control on the
2. Put the racks where you want them and baking temperature you want.
place the food in the oven. 6. Atter baking is done, turn both knobs to
3. pushin and turn the Stop Time Knob clock- OFF.
wise 1o the time you want the oven to shut 7. To stop the oven before the preset time,
off. turn both knobs to OFF,
SPECIAL CAUTION:

Use foods that will not go bad or spaoil a covered baking dish with about a half-
while waiting for cooking to start. Avoid cup (118 mL) of water for 1 to 114 hours.
using dishes with milk or eggs, cream Any food that has to wait for cooking to
soups, cooked meats or fish, or any item start should be very cold or frozen before
with baking powder or yeast. it is putin the oven. MOST UNFROZEN

Smoked or frozen meats may be used; FOODS SHOULD NEVER STAND MORE THAN
so can vegetables, fruits and casserole- TWO HOURS BEFORE COOKING STARTS.
type foods. Vegetables can be cooked in

8
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THE OVEN VENT

Hot air and moisture escape
from the oven through a vent
under the right rear surface
unit You can cook on the unit,
or «eep food warmon it white
the oven is on. Plastic utensils
left over the vent can meht.
Do not block the vent. Poor
baking can result.

THE OVEN LIGHT

The oven light will come on when you open the oven door or when you
push the manual OVEN LIGHT switch. Close the oven door or push the switch
again fo turn off the light.

To replace the left oven light bulb:

4. Turn off the electric power 2. Remove the buib coverby 3. Remove the light bulb from
atthe main power supply. pulling out on the wire its socket.
. holder and moving itto the
side

4. Replace the bulb with a 5. Replace the bulb cover 6. Turn electrical power back
40-waft appliance bulb and snap the wire holder on at main power supply.
available from most gro- in place. The bulb must
cery, variety and have this cover when the
hardware stores. oven is being used.

ACCESSORY CANNING KIT (Part No. 242905)

The large diameter of most water-bath or pressure canners combined with high
heat settings for long periods of time can shorten the life of regular surface units and
cause damage to the cooktop.

If you plan to use the cooktop for canning, we recommend the installation of a
Canning Kit. Order the kit from your Whirlpool Dealer or Tech-Care Service Company.

Use only flat-bottomed utensils for best results and to prevent damage to the
range. Specialty items with rounded or ridged bottoms (woks, ridged bottom canners
or tea kettles) are not recommended. See the "Cooking Guide” for important utensil
information.

SEE THE "COOKING GUIDE” FOR IMPORTANT CANNING INFORMATION



Cleaning and caring for your range

CONTROL PANEL AND KNOBS

4. First make sure oven and surface unit
control knobs are set on OFF. Aill knobs
pull straight off. Surtace unit knobs have
a collar.

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

3. wash knobs and surface unit collars in
warm soapy water. Rinse well and dry.

4. Push knobs straight back on. Make sure
they point to OFF. Make sure the collar and
surface unit knobs are put together
as shown.

SURFACE UNITS AND
REFLECTOR BOWLS

REMOVING

1. Be sure surface units are OFF and COOL.

2. Liftthe edge of the unit opposite the recep-
tacle just enough to clear the reflector bowl.

a Terminal

Receptacie

3. Puii the unit straight away from the
receptacle.

4. Litt out the reflector bowl.



REPLACING

4. Be sur- surface unit contrels are OFF

. . ~ Bowl
’ ' Opening

\\'\\. \ \S )

2. tine u.. ~oening in fhe reflector bowl with
‘he surtac-r anitrecentacle
' €ir
-

N>

3. Hold e surface unit as level as possible
with the terminal just started into the
recep - acie

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

5. When the terminal is pushed into the re-
ceptacle as far as it will go, the surface unit
will fit into the reflector bowl.

DO NOT LINE THE REFLECTOR BOWLS

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

Reflecter bowls reflect heat back te the
urensiis or the surface units. They alse help
catch spills. When they are kept clean, they
reflect heat better and look new longer.

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

Be sure surface units, cooktop and oven are
cool.

1. Liftthe front of the cooktop at the center
and swing the support rod up.

LIFT-UP COOKTOP

2. Carefully lower the cooktop onto the
support rod. Be sure the tip of the rod fits in
the notch in the cooktop.

3. Wwipe with warm soapy water. Use soapy
steel wool pad on stubborn spots.

DO NOT drop the cooktop. Damage can resuit.

1



THE OVEN DOOR
REMOVING

7 7

g

7 Hinge Support Stop

X b
1. Openthe iocrtothe 2. Hold the dcor on botri 3. Pull the door, with the
broil stop sides and lift slightiy 10 ninges, straight away
clear the stops in the frcm the oven.

REPLACING , hinge Supomf/ ,

i -
[
R y ‘/ L.
/ Hinge Opening /44 Y i
4. Fitthe hinge supports intc 2. Lift slightly while sliding 3. When the stops in the
the openings at the the hinge supports into hinge supports slide into
bottom ovan corners. the openings the oven openings, the

door will snap into place
and can be closed.

THE CONTINUOUS-CLEANING OVEN

St ~diarg oven walis aore coated with Mot soreaianrn-enama! Yoo
~OR AUoUS-cleaning ovearn wails are coared wity 2 snes 10 rougne:
oor: elain-ename!

A repatter Decds Up ST SMOosT s L IAss DUt sprennds O L g nugnes
surfc ce The pead of tat chars and urms bigck "he spread-out fat gradually
ourr s away at medium to high baking temperatures (350 -475 F 1746 -231 O so
‘he - ven can return to a presentably clean condition.

Fat Spatter Fat Spatter
Beads Up, Spreads Out,
Turns Black Burns Away

Standard porcelain-enamel Continuous-cleaning porcelain-enamei



TIPS

4. nec sen window and racks do noi have 3.
e ¢ ninuous-aleaning surface. Ciean
tnem oy hanc 4.
2. The cven cioo: Goes ot gt Gs hot as the
walls. Some hand <i¢aning may
be needed.

If you do more broiling than baking, hand
cleaning may be needed.

use alurminum foil on the oven boi-
tom according fo instructions.
Spillovers de not burn away and
may stain the bottom

HAND CLEANING

DO NO' USE OVEN WINDOW — Keep clean RACKS — Use a soapy
CLEANING PRODUCTS. with hot sudsv water. steei-wool pad for best
Some can be trapped Do not use steel wool or resylts. Rinse well.
the porcelain-erame: aprasive cleans . Use ¢
surface and give off zlastic scouring ».d tor
harmfui fumes. stubborr spots. Rinse

well

Rinse well.

WALLS AND DOOR — Wash with hot soapy
water. Use a soapy steel-wool pad or
piastic scouring pad for stubborn spots.

13



USING FOIL

Foil must be used on the asven bottom {o zatch splliovers. The {oil must

be used properiy.
Cut foit from a roll of heavy-duty 18-inch {45 cmj aluminum toil, or buy a 10il Kit

(Part N.:. 241430) from your Whirlpool Appliance dealer.

Lift the cool bake element Slide the foil under the bake For proper baking, lower the

slightly to lift the feet off the element. bake element so all feet
oven bottom. Make sure foil is centered, rest solidly on the foll.

long enough to start up both
sides, and lying flat without
wrink!es.

STORAGE DRAWER AND COMPARTMENT

The storage drawer and compartment are for storing pots and pans. Never
store anything in them that can burn or melt. Use care when handling the drawetr.

REMOVING THE STORAGE DRAWER

|

1. Punarawe straigntoutto 2. it rontand puk ot G 3. Litback slightly and slide

*he foststao tne saco~d S0 drawer all the way out.

H

REPLACING THE STORAGE DRAWER

L:rawer Stide Raii

4. Fitends of yawer Snde 2. v drawer fent ang Susi 3. Lirdraweriontic clear
Raiis into ¢irawer guides N untii metat stops fon second stop and slide
or both sid=s of opening drawei slide 1ails) ciei drawer closed,

14 white stops on drawer guides.



CLEANING CHART

PART

WHAT TO USE HOW TO CLEAN

Control knobs

e Wash. rinse and dry well.
e Do not soak.

Warm, sudsy water ond”
bristle brush

e Wash, rinse and dry with soft cloth.

Control warm, soapy water
panel Commercial glass cieaner o Follow directions with cleaner.
Broiler pai: warm, soapy water or e Wash with other cooking utensils.
and grid soapy steel wool pads -
Oven Warm, soapy water or e Wash, rinse and dry. Use soapy steel wool pads
racks - soapy steel wool pads for stubborn areas.
Oven door warm, soapy water or e Make certain oven is cool. Wash, rinse and dry
glass ptastic scrubbing pad well with soft cloth.

Commercial glass cleaner e Follow directions provided with cleaner.
Continuous Warm, soapy water or e Clean stubborn spots or stains. Rinse well with
Cleaning soapy steel wool pads clean water.
Oven ¢ Do not use commercial oven cleaners.

e Place strip of aluminum foil on bottom of oven to
catch spillovers. See page 14.

¢ Follow directions given on page 12.
Most fat spatters on porcelain-enamel interior surface gradually reduce to a

presentably clean condition during normal baking or roasting operations.

If you need service or assistance,
we suggest you follow these four steps:

1 « Before calling for assistance...

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

It nothing operates:

¢ |sthe range plugged into an operating
outlet or wired into a live circuit with the
proper voltage? (See Installation
Insfructions.)

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

If the oven will not operate:

* |sthe Oven Selectorturned to a setting
{BAKE or BROIL, but not TIMED BAKE)?

e Isthe Oven Temperature Control turned to a
temperature setting?

It surface units will not operate:

& Have you checked the main fuse or Sircuit-
breaker Hox?

* Aresurface units clugged in all the way?

o Do the control knobs turn?

if surface unit control knok or knobs will not

turn:
o Did you r.ush i betore rying to turn?

it soil is visibie on continuous-cleaning
oven finish

TToe LIESC T s FECREEN

¥

reduce oven soil during normal baking
orroasting. It is not designed to keep your
oven spotless...only presentably clean.

If you broil often, you may see oven soil.
The door is cooler than oven walis. Soii will
be more visible on the door than other
areas in the oven. See page 13, "Hand
Cleaning.”

if cooking results aren’t what you expect:

Is the range level?

Are you using pans recommended in the
Cooking Guide”?

If baking, have you allowed 1", to 2 inches
{4-5 cm} on all sides of the pans for air
circulation?

Does the oven temperature seem too low or
too high? See page 6, "Resetting the oven
temperature control.”

Have you preheated the oven as the rec-
pe catlls for?

Are the pans the size called forin

*he recipe?

Are you tollowing a tested recipe from a
reliable source?

Do the cooking utensils have smooth, fiat
bottoms?

20 the cooking utensils fit the surface unit
Teing Jsec”

&= 'he Gooking Guide icr mare «nformaticr

LTI N O T SChive Thermn



2 o If youneed assistance ..

Call the Whiripool COOL-LINE * service as-
sistance telephone number. Dial free from:

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

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

3 o If youneed service ...

Whirlpool has a

nationwide net-

<=> work of franchised
2 TECH-CARE" Ser-

; Whlrl Ol —l vice Companies.
| TECH-CARE service

L TECH-CARE technicians are

; trained to fulfill the
| FRANCHISED SERVICE product warranty

and provide after-
warranty serv-ze. anywhere in the United
States. Jo iocc'e TECH-CARE service in your
area. call our ZOOL-LINE service assistance
telephone number (see Step 2} or look in vour
telephone directory Yeliow Pages under

APPLIANCES —HOUSEHOLD —
MAJOR—SERVICE & REPAIR

ELECTRICAL APPLIANCES—
MAJOR—REPAIRING & PARTS

WHIRLPOCL APPLIANCES OR  wHiRLPOOL APPLIENCES
FRANCHISED TECH-CAK: 3ErvilE ! t Rt
SERVICE COMPANIES SERVIUCE COMPANIFN
XY/ SERVICE CO XYISERVICE CC
127 Mapie +04-2993 123 Mapie G9Y-9942
OR

WASHING MACHINES, DRYERS
& IRONERS—SERVICING

WHIRLF 0L APPLIANCES
CRAN HISFD TECH-TARE SERV.CE

SERVICE - OMPA VRS
XY Sk Gt 0
"23 Mt 494-9999

Part No. 1325942 /877791

4. If you have a problem ...

Satt our COOL-LINE service assisfance tele-
phone number (see Step 2) and talk with one
of our Consultants, orif you prefer, write to:

Mr. Guy Turner, Vice President

Whiripool Corporation

Administrative Center

2000 US-33 North

Benton Harbor, Ml 49022

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

FSP s a registered trademark
of Whirlpool Corporation for

quality parts Lock for this
symboi of quality whenever
. You need a replacement part
for your Whirlpool appliance
FSP replacement parts
will it nght and work right. because they are
made jo the same exacting specifications
used to buitd every new Whirlpool appiiance.

Benton Harbor, Michigan. Automatic Washers, Ciothes Dryers,
Freezers. Refrigerator-Freezers, Ice Makers, Dishwashers,
Built-in Dvens and Surface Units, Ranges. Microwave Ovens,
Compactors, Room Air Conditioners, Dehumidifiers, Central
Heating and Air Conditioning Systems.

Printed in U.S.A.
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