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behind the door or drawer.
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espanol de este manual de
instrucciones, visite nuestro sitio de
internet GEAppliances.com.
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THANK YOU FOR MAKING GE APPLIANCES A PART OF YOUR HOME.

Whether you grew up with GE Appliances, or this is your first, we're happy to have you in the family.

We take pride in the craftsmanship, innovation and design that goes into every GE Appliances
product, and we think you will too. Among other things, registration of your appliance ensures that we
can deliver important product information and warranty details when you need them.

Register your GE appliance now online. Helpful websites and phone numbers are available in the
Consumer Support section of this Owner’s Manual. You may also mail in the pre-printed registration
card included in the packing material.

GE APPLIANCES

2 49-2001805 Rev. 3



IMPORTANT SAFETY INFORMATION
READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE

AWARNING Read all safety instructions before using the product. Failure to follow these instructions may result

in fire, electrical shock, serious injury or death.

ANTI-TIP DEVICE

AWARNING

) Tip-Over Hazard

/! « A child or adult can tip the range and be killed.

« Install the anti-tip bracket provided with the unit
to the wall or floor.

« Engage the range to the anti-tip bracket by sliding the
range back such that the foot is engaged.
* Re-engage the anti-tip bracket if the range is moved.

» Failure to do so can result in death or serious burns
to children or adults.

To reduce the risk of tipping the range, the range must
be secured by a properly installed anti-tip bracket. See
installation instructions shipped with the bracket for
complete details before attempting to install.

Remove any currently installed anti-tip bracket and
install the bracket provided with this unit.

To check if the bracket is installed and engaged
properly, look underneath the range to see that the
rear leveling leg is engaged in the bracket. On some
models, the storage drawer or kick panel can be
removed for easy inspection. If visual inspection is not
possible, slide the range forward, confirm the anti-tip

Anti-Tip
Bracket ™~(
Leveling Anti-Tip
Leg Bracket

Free-Standing and or
Slide-In Ranges

24" Compact or
Professional Ranges

bracket is securely attached to the floor or wall, and
slide the range back so the rear leveling leg is under
the anti-tip bracket.

If your range is removed for cleaning, servicing, or
any reason, be sure the anti-tip device is reengaged
properly when the range is replaced. Failure to take
this precaution could result in tipping of the range
and can result in death or serious burns to children
or adults. Never completely remove the leveling legs
or the range will not be secured to the anti-tip device

properly.

GENERAL SAFETY INSTRUCTIONS

m Use this appliance only for its intended purpose as
described in the Owner’s Manual.

m Have your appliance installed and properly
grounded by a qualified installer in accordance with
the provided installation instructions.

m Any adjustment, repair or service not specifically
recommended in the Owner’s Manual should be
performed ONLY by a qualified appliance installer
or service technician.

m Before performing any service, unplug the appliance
or disconnect the power supply at the household
distribution panel by removing the fuse or switching
off the circuit breaker.

m [f the heating element in the oven develops a
glowing spot or shows other signs of damage,
do not use that area of the range. A glowing
spot indicates the element may fail and present
a potential burn, fire, or shock hazard. Turn the
heating element off immediately and have it
replaced by a qualified service technician.

m Be sure all packing materials are removed from the
range before operating to prevent ignition of these
materials.

m Avoid scratching or impacting glass doors,
cooktops, or control panels. Doing so may lead to
glass breakage.

m Do not cook on a product with broken glass. Shock,
fire, or cuts may occur.

m Do not leave children alone or unattended in an
area where an appliance is in use. They should
never be allowed to climb, sit or stand on any part
of the appliance.

n ACAUTION Do not store items of interest to

children in cabinets above or on top of the range -
children climbing on the oven to reach items could
be seriously injured.

m Never use your appliance for warming or heating
the room.

READ AND SAVE THESE INSTRUCTIONS

49-2001805 Rev. 3
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ON

SAFETY INFORMATI

IMPORTANT SAFETY INFORMATION
READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE

m Do not allow anyone to climb, stand or hang on the
oven door, drawer, or cooktop. They could damage
the range or tip it over causing severe injury or
death.

m Use only dry pot holders—moist or damp pot
holders on hot surfaces may result in burns from
steam. Do not let pot holders touch surface units or
oven heating elements. Do not use a towel or other
bulky cloth in place of pot holders.

m Do not touch the burners, griddles (on some
models), grates (on some models), the cooktop or
oven heating elements, or the interior surface of
the oven. These surfaces may remain hot enough
to burn for an extended period of time following
cooking, even though they no longer appear to be
on or hot.

m During and after use, do not touch, or let clothing
or other flammable materials contact any interior
area of the oven; allow sufficient time for cooling
first. Other surfaces of the appliance may become
hot enough to cause burns. Potentially hot surfaces
include burners or heating elements, grates

GENERAL SAFETY INSTRUCTIONS

(on some models), cooktop surface, oven vent
openings, surfaces near the openings, crevices
around the oven door, metal trim parts above the
door, any backguard, or shelves located above
cooking surface.

Do not use any type of foil or liner to cover the

oven bottom or anywhere in the oven, except as
described in the Owner’s Manual. Oven liners can
trap heat or melt, resulting in damage to the product
and risk of shock, smoke or fire.

Do not heat unopened food containers. Pressure
could build up and the container could burst,
causing an injury.

Cook food thoroughly to help protect against
foodborne illness. Minimum safe food temperature
recommendations are provided by the USDA

and FDA. Use a food thermometer to take food
temperatures and check several locations.

Keep the ventilator hood and grease filters clean

to maintain good venting and to avoid grease fires.
Turn the ventilator OFF in case of a fire. The blower
if in operation, could spread the flames.

m Do not store or use flammable materials in an oven
or near the cooktop, including paper, plastic, pot

gasoline or other flammable vapors and liquids.

m Never wear loose-fitting or hanging garments while
using the appliance. These garments may ignite if
they contact hot surfaces causing severe burns.

m Do not let cooking grease or other flammable
materials accumulate in or near the range. Grease
in the oven or on the cooktop may ignite.

KEEP FLAMMABLE MATERIALS AWAY FROM THE RANGE

Failure to do so may result in fire or personal injury.
m Do not store any flammable materials or temperature

holders, linens, wall coverings, curtains, drapes and m Clean ventilating hoods frequently. Grease should not

m Remote Operation — This appliance is configurable to

sensitive items inside of the appliance.

be allowed to accumulate on the hood or filter.

allow remote operation at any time.

READ AND SAVE THESE INSTRUCTIONS
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IMPORTANT SAFETY INFORMATION

READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE

IN THE EVENT OF A FIRE, TAKE THE FOLLOWING
STEPS TO PREVENT INJURY AND FIRE SPREADING

m Do not use water on grease fires. Never pick up
a flaming pan. Turn the controls off. Smother a
flaming pan on a surface unit by covering the pan
completely with a well-fitting lid, cookie sheet or flat
tray. Use a multi-purpose dry chemical or foam-type
fire extinguisher.

m If there is a fire in the oven during baking, smother
the fire by closing the oven door and turning the
oven off or by using a multi-purpose dry chemical or
foam-type fire extinguisher.

m (On some models) If there is a fire in the oven
during self-clean, turn the oven off and wait for
the fire to go out. Do not force the door open.
Introduction of fresh air at self-clean temperatures
may lead to a burst of flame from the oven. Failure
to follow this instruction may result in severe burns.

COOKTOP SAFETY INSTRUCTIONS

m NEVER Operate the Top Surface Cooking Section
of this Appliance Unattended. Boilovers can cause
smoking and greasy spillovers that may catch on
fire. Failure to follow this warning statement could
result in fire, explosion, or burn hazard that could
cause property damage, personal injury, or death.

m Never leave oil unattended while frying. If allowed
to heat beyond its smoking point, oil may ignite
resulting in fire that may spread to surrounding
cabinets. DO NOT ATTEMPT TO EXTINGUISH AN
OIL/GREASE FIRE WITH WATER.

m Use a deep fat frying thermometer whenever
possible to monitor oil temperature. To avoid oil
spillover and fire, use a minimum amount of olil
when shallow pan-frying and avoid cooking frozen
foods with excessive amounts of ice.

m Use proper pan size—select cookware having flat
bottoms large enough to cover the surface heating
element.

m To minimize the possibility of burns, ignition of
flammable materials and spillage, the handle of a
container should be turned toward the center of the
range without extending over nearby surface units.

m Only certain types of glass, glass/ceramic,
earthenware or other glazed containers are suitable
for cooktop service; others may break because of
the sudden change in temperature.

m When preparing flaming foods under a hood, turn
the fan on.

[ ACAUTION The induction cooking elements

may appear to be cool while turned ON and after
they have been turned OFF. The glass surface may
be HOT from residual heat transferred from the
cookware and burns may occur.

GLASS COOKTOP SAFETY INSTRUCTIONS

m Use care when touching the cooktop. The glass
surface of the cooktop will retain heat after the
controls have been turned off.

m Do not cook on a broken cooktop. If glass cooktop
should break, cleaning solutions and spillovers
may penetrate the broken cooktop and create a
risk of electric shock. Contact a qualified technician
immediately.

m Avoid scratching the glass cooktop. The cooktop
can be scratched with items such as knives, sharp
instruments, rings or other jewelry, and rivets on
clothing.

m Do not place or store items that can melt or catch
fire on the glass cooktop, even when it is not being

used. If the cooktop is inadvertently turned on, they
may ignite. Heat from the cooktop or oven vent after
it is turned on may cause them to ignite also.

m Use ceramic cooktop cleaner and a non-scratch
cleaning pad to clean the cooktop. Read and follow all
instructions and warnings on the cleaning cream label.
Wait until the cooktop cools and the indicator light
goes out before cleaning. A wet sponge or cloth on a
hot surface can cause steam burns. Some cleaners
can produce noxious fumes if applied to a hot surface.
NOTE: Sugar spills are an exception. They should
be scraped off while still hot using an oven mitt and a
scraper. See the Cleaning the glass cooktop section
in the Owner's Manual for detailed instructions.

READ AND SAVE THESE INSTRUCTIONS
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SAFETY INFORMATION

IMPORTANT SAFETY INFORMATION
READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE

RADIO FREQUENCY INTERFERENCE

This unit has been tested and found to comply with the
limits for a class B digital device, pursuant to Part 18
of the FCC rules. These limits are designed to provide
reasonable protection against harmful interference in
a residential installation. This unit generates, uses and
can radiate radio frequency energy and, if not installed
and used in accordance with the instructions, may
cause harmful interference to radio communications.
However, there is no guarantee that interference

will not occur in a particular installation. If this unit
does cause harmful interference to radio or television
reception, which can be determined by turning the unit
off and on, the user is encouraged to try to correct the
interference by one or more of the following measures:

m Reorient or relocate the receiving antennae.

ACAUTION .
Persons with a pacemaker or

similar medical device should exercise caution when
using or standing near an induction cooktop while it
is in operation. The electromagnetic field may affect
the working of the pacemaker or similar medical
device. It is advisable to consult your doctor or

the pacemaker manufacturer about your particular
situation.

m Increase the distance between the unit and
receiver.

m Connect the unit into an outlet or a circuit different
from that to which the receiver is connected.

OVEN SAFETY INSTRUCTIONS

m Stand away from the range when opening the oven
door. Hot air or steam which escapes can cause
burns to hands, face and/or eyes.

m Do not use the oven if a heating element develops
a glowing spot during use or shows other signs
of damage. A glowing spot indicates the heating
element may fail and present a potential burn, fire,
or shock hazard. Turn the oven off immediately and
have the heating element replaced by a qualified
service technician.

m Keep the oven vent unobstructed.

m Never place cooking utensils, pizza or baking
stones, or any type of foil or liner on the oven floor.
These items can trap heat or melt, resulting in
damage to the product and risk of shock, smoke or
fire.

m Place oven racks in desired location while oven is
cool. If rack must be moved while oven is hot, be
careful to avoid touching hot surfaces and do not let
pot holder contact hot heating element in oven.

m Do not leave items such as paper, cooking utensils
or food in the oven when not in use. Items stored in
an oven can ignite.

m Do not leave items on the cooktop near the oven
vent. Items may overheat resulting in a risk of fire or
burns.

Never broil with the door open.

m Keep the oven free from grease buildup. Grease in
the oven may ignite.

m When using cooking or roasting bags in the oven,

follow the manufacturer’s directions.

m SHOCK OR BURN HAZARD: Before replacing
oven light bulb, disconnect the electrical power to
the oven at the main fuse or circuit breaker panel.
Failure to do so may result in electric shock or burn.

ACAUTION BURN HAZARD: The glass cover

and bulb should be removed when cool. Touching
hot glass with bare hands or a damp cloth can cause
burns.

SELF-CLEANING OVEN SAFETY INSTRUCTIONS (On some models)

The self-cleaning feature operates the oven at temperatures high enough to burn away food soils in the oven.

Follow these instructions for safe operation.

m Do not touch oven surfaces during self-clean
operation. Keep children away from the oven during
self-cleaning. Failure to follow these instructions
may cause burns.

m Before operating the self-clean cycle, remove pans,
shiny metal oven racks, and other utensils from
the oven. Only dark-colored porcelain-coated oven

racks may be left in the oven. Failure to do so may
cause damage to these items and the oven and
present a potential burn or fire hazard.

m Before operating the self-clean cycle, wipe grease
and food soils from the oven. Excessive amount of
grease may ignite leading to smoke damage to your
home.

READ AND SAVE THESE INSTRUCTIONS
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IMPORTANT SAFETY INFORMATION
READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE

(Cont.)

m [f the self-cleaning mode malfunctions, turn the
oven off and disconnect the power supply. Have it
serviced by a qualified technician.

m Do not use oven cleaners. No commercial oven
cleaner or oven liner protective coating of any kind
should be used in or around any part of the oven
unless certified for use in a self-cleaning oven.

SELF-CLEANING OVEN SAFETY INSTRUCTIONS (On some models)

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

m IMPORTANT: The health of some birds is
extremely sensitive to the fumes given off during
the self-cleaning cycle of any range. Move birds to
another well-ventilated room.

This device complies with part 15 of the FCC Rules.
Operation is subject to the following two conditions:

(1) This device may not cause harmful interference,
and (2) this device must accept any interference
received, including interference that may cause
undesired operation. The wireless communication

found to comply with the limits for a Class B digital
device, pursuant to part 15 of the FCC Rules.

These limits are designed to:

(a) provide reasonable protection against harmful
interference in a residential installation. This
equipment generates, uses and can radiate radio
frequency energy and, if not installed and used in
accordance with the instructions, may cause harmful
interference to radio communications. However, there
is no guarantee that interference will not occur in a
particular installation. If this equipment does cause

equipment installed on this range has been tested and

REMOTE ENABLE EQUIPMENT (On some models)

harmful interference to radio or television reception,
which can be determined by turning the equipment off
and on, the user is encouraged to try to correct the
interference by one or more of the following measures:

m Reorient or relocate the receiving antenna.

m Increase the separation between the equipment and
receiver.

m Connect the equipment into an outlet on a
circuit different from that to which the receiver is
connected.

m Consult the dealer or an experienced radio/TV
technician for help.

(b) accept any interference received, including
interference that may cause undesired operation of
the device. Note that any changes or modifications

to the wireless communication device installed on

this oven that are not expressly approved by the
manufacturer could void the user's authority to operate
the equipment.

How to Remove Protective Shipping Film and Packaging Tape

Carefully grasp a corner of the protective shipping film
with your fingers and slowly peel it from the appliance
surface. Do not use any sharp items to remove the film.

Remove all of the film before using the appliance for the

first time.

To assure no damage is done to the finish of the
product, the safest way to remove the adhesive from

packaging tape on new appliances is an application of
a household liquid dishwashing detergent. Apply with a
soft cloth and allow to soak.

NOTE: All protective packing must be removed from all
parts. It cannot be removed if it is baked on.

Consider recycling options for your appliance packaging
material.

PROPER DISPOSAL OF YOUR APPLIANCE

Dispose of or recycle your appliance in accordance with Federal and Local Regulations. Contact your local
authorities for the environmentally safe disposal or recycling of your appliance.

READ AND SAVE THESE INSTRUCTIONS
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USING YOUR APPLIANCE: Connecting to Wi-Fi

Connecting to Wi-Fi

Your appliance is designed to provide you with two-
way communication between your appliance and smart
devices. In addition, this appliance may require a
software update to enable all features on initial setup.
By using the SmartHQ™ mobile app, you will be able to
connect to a variety of features using your smartphone
or tablet*. Visit geappliances.com/connect to learn
more about connected appliance features.

To connect your appliance to Wi-Fi, follow the prompts
on the front display of your range. For the best
experience, prior to beginning:

m Download the SmartHQ app and sign in or create an
account. NOTE: New users must verify their emalil
address to complete the sign in process.

m Have your home Wi-Fi network password available.
If a MAC ID is required to connect your oven to Wi-Fi
see the Settings section for details.

Once your range is connected, launch the SmartHQ app
and tap on your range to explore. Apply all software
upgrades if prompted to ensure your range has the latest
features.

NOTE: Make sure to keep the Wi-Fi function turned on
so that you can control your appliance from your Smart
HQ app.

If you have issues with the connection process, please
call 800.220.6899 and ask for assistance with wireless
connectivity.

Turning Off the Wi-Fi

Press and hold the Wi-Fi button for 3 seconds to fully
disconnect from the Wi-Fi. NOTE: You will have to
reconnect your SmartHQ app to your appliance if you
would like to control your appliance from your phone
again. Note that when the WI-Fi is turned off, the oven
Wi-Fi board is not broadcasting.

* Compatible Apple or Android devices and home Wi-Fi network required.

Available Features

Follow all in-app instructions for proper operation of the
appliance when using connected features.

Remote Oven Control:

To enable SmartHQ control of the oven while Wi-Fi is
active, select ON for the remote enable setting. See the
Settings section for more detail.

Chef Connect:

This feature uses Bluetooth® technology to synchronize
the clocks on your Range and Over-the-Range
Microwave. It will also synchronize the Range surface
units with the Over-the-Range Microwave or Vent Hood,
vent fan, and light. Both the Range and Microwave or
Vent Hood must have the Chef Connect feature.

To pair your appliances for the first time, initiate the Chef
Connect process by first connecting your range to Wi-Fi.
In the SmartHQ app, navigate to the range’s product
settings and toggle the chef connect setting on. Follow
instructions in the SmartHQ app to compete the pairing
process.

Scan this QR Code for more information on the Chef
Connect Feature.

Voice to Activate:

Your oven can be used with a Google Home or Amazon
Alexa smart speaker to set and start your oven and
timers. Please ensure your oven and your smart speaker
are connected to Wi-Fi. Also ensure that your smart
speaker is within close distance to your oven so it hears
your commands. Instructions for connecting your oven
and smart speaker can be found in the SmartHQ App.

49-2001805 Rev. 3



Oven Controls

10.

11.

12.
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Bake: See the Cooking Modes section for more
information.

Broil High/Low: See the Cooking Modes section
for more information.

Convection Bake Multi Rack: See the
Cooking Modes section for more information.

Convection Roast: See the Cooking Modes
section for more information.

Warm: warm mode is designed to keep hot foods
hot for up to 2 hours. See the Cooking Modes section
for more information.

Air Fry: See the Cooking Modes section for more
information.

Pizza: See the Cooking Modes section for more
information.

Fresh Reheat: See the Cooking Modes section for
more information.

Steam Clean: See the Care and Cleaning section
for important information about using this mode.

Start: Must be pressed to start any cooking, cleaning,
or timed function.

Cancel: cancels ALL oven operations except the
clock and timer.

Clock: Sets the oven clock time. Press the Clock
pad then use the number pads to enter the desired
time of day. Press Start to save the time.

49-2001805 Rev. 3
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13.

14.

15.
16.

17.

Cook Time: Counts down cooking time and turns
off the oven when the cooking time is complete. To
use the Cook Time function, set the desired cooking
mode and cooking temperature, then press the Cook
Time pad. Use the number pads to enter the desired
cooking time in hours and minutes. Press Start to
begin the countdown.

This can only be used with all Cooking Modes except
Broil and Warm.

Timer On/Off: Works as a countdown timer.
NOTE: The oven will continue to operate when the
timer countdown is complete. To set the timer, press
the Timer On/Off pad, then use the number pads to
enter the time in hours and minutes. Press Start to
begin the countdown. To turn the timer off, press the
Timer On/Off pad.

Oven Light: Turns the oven light on or off.

Lock Control: Locks out the control so that
pressing any pad does not activate the controls. To
use this feature, press and hold the Lock Control pad,
for three seconds to lock or unlock the control.

Wi-Fi: Allows you to control your oven remotely.
For instructions on how to connect your oven, see the
Connecting to Wi-Fi section of this manual.

dONVI'TddV dNOA ONISN
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USING YOUR APPLIANCE: Settings

10

Settings

There are several settings on your range. To access and change these settings, press the Bake and Broil pads at the
same time and hold for three seconds, a beep sounds, then release the buttons and "OFSt" should appear in the display.

Scroll through the Settings menu using the 2 number pad for up and the 8 number pad for down until the desired
feature is displayed. To select a feature to change, or to confirm a change, press the 6 number pad. To cancel a
change and return to the Settings menu, press the 4 number pad. To exit the Settings menu, press Cancel again.

Adjust the Oven Temperature (OFSt)

This feature allows the oven baking temperature to be
adjusted up to 35°F hotter or down to 35°F cooler. Use
this feature if you believe your oven temperature is
running too hot or too cold and wish to change it.

To adjust the oven temperature, enter the Settings menu
as listed above, then scroll through the features until
“OFSt” is displayed and press 6. A number between

35 and -35 will be displayed. Use the 2 number pad to
increase the adjusted temperature or use the 8 number
pad to decrease the adjusted temperature. Press 6 to
save the temperature adjustment. Press Cancel or 4 to
exit the Settings menu. This adjustment will affect Bake,
Convection Bake, and Convection Roast.

Do not use thermometers, such as those found in
grocery stores, to check the temperature inside your
oven. These thermometers may vary 20-40 degrees.

Sabbath Warmer Setting (Sabb)

This feature allows the user to increase the Sabbath
Warm temperature if the oven is operating cooler

than desired. To adjust this feature Lo or Hi, enter the
Settings menu as outlined above and scroll through the
options until "Sabb" is displayed, then press 6. Scroll to
the desired option and press 6 again to confirm. Press
Cancel to exit the Settings menu.

Sound Volume (Snd)

This feature allows the oven tone volume to be adjusted
On and Off (OFF). To adjust the tone volume, enter the
Settings menu as outlined above and scroll through the

options until “Snd” is displayed, then press 6. Scroll to

the desired option and press 6 again to confirm it. Press
Cancel to exit the Settings menu.

End of Timer Signals (End tonE)

This is the tone that signals the end of a timer. The tone
can be continuous (Cont) or one repeating beep (bEEP).
A continuous setting will continue to sound a tone until

a pad on the control is pressed. A single setting (bEEp)
will sound just a single tone at the end of the timer. To
change the tone, enter the Settings menu as outlined
above and scroll through the options until “End tonE”

is displayed, then press 6. Scroll to the desired option
and press 6 again to confirm it. Press Cancel to exit the
Settings menu.

12-hr Auto Shut Off (12h Shut)

This feature turns off the oven after 12 hours of
continuous operation. To enable or disable this feature,
enter the Settings menu as listed above and scroll
through the options until “12h Shut” is displayed, then
press 6. Scroll to the desired option and press 6 again to
confirm it. Press Cancel to exit the Settings menu.

Fahrenheit / Celsius (dEg Unit)

The oven control is set to use Fahrenheit temperatures
(F), but you can change it to use Celsius temperatures
(C). To toggle between temperature measurements,
enter the Settings menu as listed above and scroll
through the options until “dEg Unit” is displayed, then
press 6. Scroll to the desired option and press 6 again to
confirm it. Press Cancel to exit the Settings menu.

Clock Display (CLoc diSP)

This feature specifies whether the clock appears in the
display. The clock display may be "On" or "OFF." To
change the display, enter the Settings menu as listed
above and scroll through the options until “CLoc diSP”
is displayed, then press 6. Scroll to the desired option
and press 6 again to confirm it. Press Cancel to exit the
Settings menu.

Clock Configuration (CLoc cFg)

This feature specifies how the time of day will be
displayed. You can select a standard 12-hour clock (12) or
24-hour military time display. To change the configuration,
enter the Settings menu as outlined above and scroll
through the options until “CLoc cFg” is displayed, then
press 6. Scroll to the desired option and press 6 again to
confirm it. Press Cancel to exit the Settings menu.

Auto Recipe Conversion (Auto Con)

This feature automatically adjusts traditional baking
temperatures for Convection Bake Multi Rack cooking.
To turn this feature "On" or “oFF,” enter the Settings
menu as outlined above and scroll through the options
until “ Auto Con” is displayed, then press 6. Scroll to
the desired option and press 6 again to confirm it. Press
Cancel to exit the Settings menu.

Remote Enable (APP EnblL) D

Allows you to control your oven remotely. This feature
may be “on” or “oFF.” To change the configuration, enter
the Settings menu as outlined above and scroll through
the options until “APP EnbL"” is displayed, then press 6.
Scroll to the desired option and press 6 again to confirm
it. Press Cancel to exit the Settings menu.

49-2001805 Rev. 3



Settings

UPD (uPd)

The UPD information may be requested when contacting
service about your oven. To access the information,
enter the Settings menu as outlined above and scroll
thru the options until "uPd" is displayed, then press

6. A set of four characters and numbers will display.
Scroll down to see the next set of four characters and
numbers and then scroll down again to see the final set
of four characters and numbers. You can also scroll up
to review the previous sets. Press Cancel to exit the
Settings menu.

49-2001805 Rev. 3

MAC ID (id)

The MAC ID information may be needed to connect to
some Wi-Fi systems. To access the information, enter
the Settings menu as outlined above and scroll thru the
options until "id" is displayed, then press 6. A set of four
characters and numbers will display. Scroll down to see
the next set of four characters and numbers and then
scroll down again to see the final set of four characters
and numbers. You can also scroll up to review the
previous sets. Press Cancel to exit the Settings menu.
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Sabbath Mode

USING YOUR APPLIANCE

12

Sabbath Mode

Your range offers a Sabbath mode that complies with
standards set forth by Orthodox Union, the Central
Rabbinical Congress, and Halacha Tech, and is 100%
certified to the highest halacha standards. In this mode,
the oven lights will be turned off for the duration of use,
oven tones will be disabled, and gives the option to set
Sabbath schedules up to 72 hours in length.

NOTE: Ensure the oven clock is accurate before
entering the mode. For proper Sabbath operation, the
mode must be started within the 1-hour window before
sunset.

Entering the Sabbath Schedule
Selection Menu
1. Press and hold the Timer On/Off and Oven Light

pads for 3 seconds a beep sounds, then release the
buttons and "SAbb" should display.

2. Scroll through the schedule options using the O number
pad. Select the desired schedule by pressing Start.

NOTE: An “S” in the schedule denotes 24hr + 1hr of oven
warming. An “H” in the schedule denotes a day of Holiday
as defined in the Holiday (“hoLi”) section below.

Menu . Duration Display
Options Schedule Details Options Shown
SAbb Sabbath Warm | 24h (default), | SAbb

48h, 72h 4h,
8h, 12h
SH 24 hr + 1 hr Warm None hoLi
24 hr Holiday
SHH 24 hr + 1 hr Warm None hoLi
24 hr Holiday
24 hr Holiday
HS 24 hr Holiday None hoLi
24 hr + 1 hr Warm
HHS 24 hr Holiday None hoLi
24 hr Holiday
24 hr + 1 hr Warm

NOTE: Pressing the Cancel pad will exit the Sabbath
mode completely and return the range to normal function.
If no pads are pressed for 30 seconds, the control will
time out and return to normal function.

Sabbath Warm (Sabb)

Sabbath Warm will keep the oven warm for the
scheduled duration. To use the Sabbath Warm function,

1. Press and hold the Timer On/Off and Oven Light
pads for 3 seconds until a beep sounds, then
release the buttons and "Sabb" should display. If a
continuous, 24hr Sabbath Warm is desired, press
Start.

2. If the default duration is not desired, press the Timer
On/Off pad while “Sabb” is displayed to enter the
Sabbath Warm Duration Selection menu. Scroll
through the duration options using the number pad,
then select the desired duration by pressing Start.

NOTE: For time options less than 24 hours, the
appliance will complete the Sabbath Warm function

and transition to Sabbath Idle for the remainder of the
24-hour period. The oven lights will remain on, oven
tones will remain disabled, oven heating will be disabled,
and the control will display “IdLE".

Menu Options Schedule Details
24hr 24hr + 1hr Sabbath Warm
48hr 48hr + 1hr Sabbath Warm
72hr 72hr + 1hr Sabbath Warm
4hr 4hr Sabbath Warm

20hr +1hr Sabbath Idle
8hr 8hr Sabbath Warm

16hr +1hr Sabbath Idle
12hr 12hr Sabbath Warm

12hr +1hr Sabbath Idle

Holiday (hoLi)

Schedule options with the Holiday function included

will follow the schedule below automatically. No further
action is required after setting the desired schedule
option, as the appliance will transition between functions
on its own based on the initial time entered within the
1-hour window before sunset.

Start Time End Time
Holiday Bake | Initial Time Entered ITE + 5 hrs or
(ITE) Midnight (whichever
occurs first)
Holiday Warm | ITE + 5 hrs or Midnight | 8 AM
(whichever occurs first)
Holiday Bake |8 AM 12 Noon
Holiday Warm | 12 Noon Initial Time Entered

Sabbath Mode Power Outage Note

If a power outage occurs during the use of the Sabbath
Warm or Holiday modes, the appliance will return

to Sabbath Warm for the remainder of the chosen
schedule. If the power outage occurs during the Sabbath
Idle mode, the appliance will return to Sabbath Idle for
the remainder of the chosen schedule.
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Induction Cooktop

Using the Cooktop Surface Units

ACAUTION

m The cooking surface units may appear to be cool while
turned ON and after they have been turned OFF. The
surface may be HOT from residual heat transferred
from the cookware and burns may occur. Wait until the
cooktop is cool and the hot indicator light has turned
off before touching or cleaning glass.

m DO NOT TOUCH HOT COOKWARE directly with
hands. Always use mitts or pot holders to protect
hands from burns.

m DO NOT SLIDE cookware across the cooktop surface.
Doing so may permanently damage the appearance of
the cooktop.

How Induction Works

Induction cooking works differently from traditional gas or
electric cooking. Induction uses electromagnetic energy
to directly heat compatible cookware which allows for
faster, more efficient cooking.

To function properly, cookware must be made of a
magnetic material, such as iron or stainless steel.
However, not all stainless steel or multi-layer cookware
works effectively—some may have insufficient magnetic
properties.

The following cookware materials are recommended for
best performance:

Magnetic stainless steel, cast iron, carbon steel,
enameled magnetic steel or enameled cast iron.

For more information, reference the Cookware for
Induction Cooktop section.

For the best performance, use cookware that matches
the size of the surface unit. If the cookware is too small,
it may not be detected properly and will receive less

power. Sometimes, the magnetic portion of the cookware
is smaller than its base, which can further reduce heating
efficiency. If you experience issues with cookware heating
properly, try using a smaller surface unit.

Do not allow the bottom of the cookware to touch the
surrounding metal cooktop trim. The hot cookware can
heat the cooktop metal trim.

Before using the cooktop for the first time, clean it with
ceramic cooktop cleaner. This helps protect the top and
makes cleanup easier.

How to Measure Your Cookware

Scan the QR code below
to check out induction
self-help videos.

Use at least the minimum size
cookware bottom shown for each
element.

Turning Surface Units On

AWARNING FIRE HAZARD: Never leave the

range unattended with the cooktop on. Keep
flammable items away from the cooktop. Turn off all
controls when done cooking. Failure to follow these
instructions can result in fire, serious injury or death.

To use the cooktop, place induction
capable cookware on the surface
unit, push the knob in and turn to the
desired setting. A light will appear

in the display when any surface unit
is turned on. On some models, the
control will also indicate specifically
which surface unit(s) is turned on.

Off

Lo

*

3

49-2001805 Rev. 3

Using a Griddle

Place griddle over the two left surface units, ensuring both
are fully covered. Set both knobs to the same power level.
If you need to adjust the griddle temperature, change both
knobs to the same setting. For best results, use a flat-
bottom griddle.
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USING YOUR APPLIANCE: Induction Cooktop
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Induction Cooktop

Cookware Detection

A surface unit will automatically turn off after 30 seconds
if cookware is not detected. On some models, a light will
flash to indicate that cookware is not detected. Cookware
is not detected by a surface unit when:

m The cookware does not have enough magnetic
material to pair with the surface unit.

m The cookware bottom diameter is too small for the
surface unit being used. Reference the graphics
information in the How Induction Works section for
specifics on cookware bottom minimum sizes for each
surface unit.

m The cookware is not centered properly over the
surface unit.

m The cookware is removed from the cooktop.

Water between the cookware and surface unit will result
in cookware detection issues and can affect power
delivery.

For Best Result

m Match the cookware bottom to the surface unit.
Reference the How Induction Works section for
cookware bottom minimum sizes. If you have trouble
with cookware, try a smaller surface unit. Sometimes
the magnetic portion of the cookware is smaller than
the diameter of the cookware bottom.

m The cookware must make FULL contact with the
cooking surface.

m Circular, flat bottom cookware will give the best result.

m Place only dry cookware on the surface units. Water
between the cookware and surface unit will result in
pan detection issues and can affect power delivery.

m Use a flat-bottomed, induction compatible wok. A wok
that uses a support ring will not work. Reference the
How Induction Works section for cookware bottom
minimum sizes.

m Covering cookware with a lid will make it heat faster.

m Wet cookware and lids may leave mineral deposits
on the cooking surface that may affect the cooking
surface appearance.

Selecting Surface Unit Setting

Each surface unit on your cooktop has its own power
levels ranging from low to high. Power level settings
necessary for cooking will vary depending on the
cookware being used, the type and quantity of food, and
the desired outcome.

Use higher settings for searing, frying and boiling.

Hi will operate at a boosted power level for 10 minutes
and then will reduce the power input slightly. The
boosted power level may be repeated after the initial
10 minute cycle by reducing the power level for a few
seconds and then returning it to Hi.

In general use lower settings for melting, holding and
simmering.

When keeping foods warm confirm that the selected
setting is sufficient to maintain food temperature above

140°F.

Hi A boiling quickly
frying
searing
reducing
simmering

holding

Low v melting

Hot Light

A HOT indicator light on the control will:

m turn on when a cooking surface is turned on.

m stay on even after the surface unit is turned off.
m stay on until the surface unit is cooled.

Always be sure the surface units and cooktop are cool
before you place your hand, a pot holder or cleaning

materials on them even if the hot light indicator is not on.

HOT Indicator

lght —~_ (- 98]

ON Indicators
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Induction Cooktop

Power Sharing

The cooktop has 2 cooking zones: left zone and right
zone. Each cooking zone has a maximum power

available.

If the maximum power available for a zone is exceeded

when both surface units are set to one of the highest
setting levels, then power for both surface units will be
reduced. Note that the control will not show this power

level reduction.

Cookware for Induction Cooktop
The following information will help you choose cookware for an induction cooktop.

CORRECT

Cookware is centered correctly
on cooking element surface.

O

Flat pan bottom.

S

Pan size meets or exceeds

the recommended minimum

size for the cooking element
used.

I

Pan bottom rests completely
on the cooktop surface.

\ )

Pan is properly balanced.

—

Pan is completely magnetic
on the bottom.

49-2001805 Rev. 3

INCORRECT

Cookware is not centered on
cooking element surface.

q}
N )
Curved or warped pan
bottoms or sides.

\;4

Pan does not meet the
recommended minimum
size required for the cooking
element used.

—

Pan bottom rests on
cooktop trim or does not rest
completely on the cooktop
surface.

m

Heavy handle tilts pan.

Pan is partially magnetic
on the bottom.

Recommended

Choose cookware made of magnetic stainless steel, cast
iron, carbon steel, enameled magnetic steel or enameled
cast iron.

Not Recommended

Induction Compatible Aluminum Cookware:

This cookware is primarily made of a non-ferrous
material (Aluminum) with a magnetic disc attached to
the bottom. It can satisfy the magnet test recommended
to show induction compatibility, but will not allow the
surface unit to deliver full power and can have issues
with cookware detection.

Induction Interface Disks:

Use of these items may not allow the surface unit to
deliver full power and may cause issues with cookware
detection. If these items overheat, they can cause
damage to the cooking surface.

Silicone Pads:

Using silicone pads spaces the cookware away from
the surface unit. This may not allow the surface unit to
deliver full power and can cause issues with cookware
detection. If these items overheat from contact with
hot cookware, they can cause damage to the cooking
surface.

Cookware without Solid, Flat, Magnetic, Bottom
Surface:

This cookware can satisfy the magnet test recommended
to show induction compatibility, but will not allow the
surface unit to deliver full power and can have issues
with cookware detection.

dONVI'TddV dNOA ONISN
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USING YOUR APPLIANCE: Induction Cooktop / Oven Cooking Modes
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Induction Cooktop

Cookware “Noise”

Hums or buzzes can be expected when using an
induction cooktop. This is normal. The material,
temperature, size and flatness of the cookware can
contribute to the sound volume.

Heavier cookware made of magnetic stainless steel, cast
iron, carbon steel, or enameled steel are recommended.

Induction compatible aluminum cookware without a solid,
flat bottom surface will produce louder sounds.

A hum sound may be heard if the cookware is cold. As
the material heats, the sound will decrease. If the power
level is reduced, the sound level will go down.
Cookware that is close to the surface unit minimum size
requirements can produce a clicking and zipping sound.

Oven Cooking Modes

If you experience cookware noise, try a smaller surface
unit. Reference the How Induction Works section for
minimum pan size requirements for each surface unit.

When using adjacent surface units that are set at certain
power level settings, magnetic fields may interact and
produce a low whistle or intermittent hum. These noises
can be reduced by changing the
power level settings of one or

both of the surface units. Or use a
different surface unit combination to
separate the cookware.

Scan the QR code for an induction
noise informational video.

Your new oven has a variety of cooking modes to help you get the best results. These modes are described
below. Refer to the Cooking Guide section for recommended rack positions and other tips for using these modes
Remember, your new oven may perform differently than the oven it is replacing.

Place racks in the desired position(s) prior to starting the oven. For some cooking modes, such as Bake, the
oven will preheat and a tone will sound when the oven is ready for cooking. Some cooking modes do not require
preheating. To reduce preheating times, remove unused racks and avoid opening the oven door until the preheat

tone sounds.

While in use, oven heaters will cycle on and off as needed to maintain appropriate cooking conditions. Avoid
frequently opening the oven door, as this can impact cooking times and performance.

NOTE (on some models): A cooling fan will turn on to cool internal parts when the oven is used. This is normal, and

the fan may continue to run after the oven is turned off.

Bake

The Bake mode is intended for baking and roasting on a
single rack. To use this mode, press the Bake pad and
use the number pads to set the desired temperature,
then press Start.

Preheating is generally recommended when using this
mode, especially for preparing baked goods such as
cakes, cookies, and pastries.

Broil Modes

Monitor food closely while broiling. Use caution when
broiling on upper rack positions as placing food closer

to the broil element increases smoking, spattering, and
fats igniting. For best performance center food below the
broil heating element. Try broiling foods that you would
normally grill. Adjust rack positions to adjust the intensity
of the heat to the food. Always use the Broil mode with
the oven door closed.

Broil High

Broil High uses intense heat from the upper element to
sear foods. Use Broil High for thinner cuts of meat and/or
when you would like to have a seared surface and less
done interior. To use this mode press the Broil pad once
and then press Start.

It is not necessary to preheat when using this mode.

Broil Low

Broil Low uses less intense heat from the upper element
to cook food thoroughly while also browning the surface.
Use Broil Lo for thicker cuts of meat and/or foods that
you would like cooked all the way through. To use this
mode, press the Broil pad twice and then press Start.

It is not necessary to preheat when using this mode.

Convection Bake Multi Rack

The Convection Bake Multi Rack mode is intended for
baking on multiple racks at the same time. This mode
uses heat from the upper and lower elements, along
with air movement from the convection fan to enhance
cooking evenness. Baking time might be slightly longer
for multiple racks than what would be expected for a
single rack.

Your oven is equipped with Auto Recipe Conversion,
so it is not necessary to adjust from conventional Bake
temperatures to Convection Bake temperatures when
using this mode. See the Settings section for more
information on Auto Recipe Conversion.

To use this mode, press the Convection Bake/Roast
pad once and use the number pads to set the desired
temperature, then press Start.

Always preheat when using this mode.
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Oven Cooking Modes (cont.)

Convection Roast

The Convection Roast mode is intended for roasting
whole cuts of meat on a single rack. This mode uses
heat from the upper and lower elements along with air
movement from the convection fan to improve browning
and reduce cooking time. Check food earlier than the
recipe suggested time when using this mode or use a
meat probe.

To use this mode, press the Convection Bake/Roast
pad twice and use the number pads to set the desired
temperature, then press Start.

Air Fry

The Air Fry mode is a special convection mode that uses
hot, fast-moving air and is designed to produce foods
with a crispier exterior than traditional oven cooking. The
Air Fry mode is intended for single rack cooking only.

To use this mode, press the Air Fry pad and use the
number pads to set the desired temperature, then press
Start.

The temperature can be set between 300°F and 500°F.
Preheating is not necessary for this mode. Follow
recipe or package traditional bake guidelines for set
temperatures and cook times and adjust the cook time
to achieve your desired crispness. Additional guidelines
for using this mode can be found in the Air Fry Cooking

Guide.

Pizza No Preheat

The Pizza No Preheat mode is designed to cook
frozen pizzas. Most pizzas will cook within package
recommended times. Adjust cooking time according

to individual preferences. To use this mode, press the
Pizza No Preheat pad and use the number pads to set
the desired temperature, then press Start.

Oven Cookware

Use Pizza No Preheat when cooking on a single rack.
Preheating is not necessary for this mode. Food should
be placed in the oven before or immediately upon
starting this mode.

Warm

Warm mode is designed to keep hot foods hot. Do not
use warm to heat cold food, other than crisping crackers,
chips, or dry cereal. Cover foods that need to remain
moist and do not cover foods that should be crisp. It is
also recommended that food should not be kept warm
for more than two hours. To use this mode, press the
Warm pad, then press Start.

Preheating is not necessary for this mode.

Reheat

The Reheat Mode is designed to heat previously cooked
and refrigerated foods to serving temperature. Reheat
mode is intended to be used without preheating and has
two settings: High and Low. See the Reheat Cooking
Guide for more Information.

Reheat High

Use Reheat High for thinner, smaller foods such as pizza
slices or French Fries. To use this setting, press the
Reheat pad once and then press Start. Food should be
on a single rack and should be placed in the oven before
or immediately after starting this mode.

Reheat Low

Use Reheat Low for thicker foods, larger quantities of
food, or foods that are prone to over-browning such as
casseroles or muffins. To use this setting, press the
Reheat pad twice and then press Start. Food should be
on a single rack and should be placed in the oven before
or immediately after starting this mode.

The material, finish, and size of cookware affect baking
performance. Dark, coated and dull pans absorb heat
more readily than light, shiny pans. Pans that absorb
heat more readily can result in a browner, crisper and
thicker crust. If using dark and coated cookware check
food earlier than the minimum cook time. If undesirable
results are obtained with this type of cookware consider
reducing oven temperature by 25° F next time.

» Shiny pans can produce more evenly cooked baked
goods such as cakes and cookies.

* Glass and ceramic pans heat slowly but retain heat
well. These types of pans work well for dishes such
as pies and custards.

49-2001805 Rev. 3

» Air insulated pans heat slowly and can reduce
bottom browning.

» Stoneware heats slowly and retains heat well. It is
recommended to preheat this type of cookware if
possible. Additional cook time may be required.

» Cookware used in broil modes and air fry must be
broil-safe.

* Keep cookware clean to promote even heating.
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Oven Cooking Guide

RECOMMENDED RECOMMENDED
FOOD TYPE MODE(S) RACK POSITION(S) ADDITIONAL SUGGESTIONS
Baked Goods
Layer cakes, sheet cakes,
bundt cakes, muffins, quick Bake 3 Use shiny cookware.
breads on a Single Rack
N - . .
Layer cakes* on Multiple Convection Bake 385 Use shiny cookware. Eqsure adequate airflow
Racks (see illustration below).
Chiffon cakes (angel food) Bake 1 Use shiny cookware.
Coqkles, IEEITE, EEEr S En Bake 3 Use shiny cookware.
a Single Rack
COO!(IES, P B2 G Convection Bake 3&5 Use shiny cookware. Ensure adequate airflow.
Multiple Racks
Yeast breads Bake 3
Beef & Pork
Use a broil pan; move food down for more doneness/
Hamburgers Broil Hi 6 less searing. Watch food closely when broiling. For best
performance center food below the broil heater.
Use a broil pan; move food down for more doneness/
Steaks & Chops Broil Hi 4or5 less searing. Watch food closely when broiling. For best
performance center food below the broil heater.
Fersis nge 20r3 Use a low sided pan such as a broil pan. Preheating is not
Convection Roast necessary.
Poultry
Whole chicken nge 3 Use a low S|d§d pan such as a broil pan.
Convection Roast Preheating is not necessary.
If breaded or coated in sauce avoid Broil Hi modes. Broil skin
Bone-in chicken breasts, Broil Lo 2 side down first. Watch food closely when broiling. For best
legs, thighs Bake 3 performance when broiling, center food below the broil heater
or surface unit.
Move food down for more doneness/less searing and up for
Berres Gl en beres Broil Lo 2 greater searing/browning when broiling. For best performance
Bake 3 when broiling, center food below the broil heater or surface
unit.
Whole turke! Bake 1 Use a low sided pan such as a broil pan
Y Convection Roast P pan.
Bake . ’
Turkey Breast 2 Use a low sided pan such as a broil pan.

Convection Roast

Other
Fish Broil Lo 5(1/2 thicklor less) Watch food closely when broiling. For. best performance center
4 (>1/2 inch) food below the broil heating element.
Casseroles Bake 3
Frozen Pizza on a single rack Frozen Pizza Mode 3 Place food in oven prior to starting mode.

Fresh or Frozen Snacks

Air Fry

See the air fry cooking guide

*When baking four cake layers at a time with traditional

bake, use racks 2 and 5. When baking four cake layers
at a time with convection bake, use racks 3 and 5. Place
the upper pans to the front and lower pans to the back.

Cook food thoroughly to help protect against food
borne illness. Minimum safe food temperature
recommendations are provided by the USDA and FDA.
Use a food thermometer to take food temperatures and
check several locations.

Place food in oven prior to starting mode.
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Air Fry Cooking Guide

Air Fry is a special, no-preheat, cooking mode that

is designed to produce foods with a crispier exterior
than traditional oven cooking. Select Air Fry, then
input the desired set temperature and press Start. The
temperature can be set between 300°F and 500°F.

Air Fry Cookware Guidelines
* Only use broil safe cookware when using Air Fry mode.

A dark sheet pan or oven air fry basket is
recommended. A dark pan promotes better browning
and crisping.

» When using an oven air fry basket or baking basket, a

sheet pan can be placed on the rack below the foods to

catch any drippings.

Primary recommended cookware

General Tips for Air Fry Mode

» The Air Fry mode is designed for cooking on a single
rack.

* The Air Fry mode is designed to be used without
preheating.

* Rack position 4 is recommended for most foods. Use
rack position 3 for thicker foods.

« For frozen packaged foods, use traditional oven
cooking instructions for set temperature and expected
cook time. Adjust the cook time to achieve your desired
crispness.

* Foods may cook faster than expected if the oven is
already hot when food is placed in the oven.

* When air frying foods with sauce, it is recommended to
apply the sauce at the end of cooking.

* If foods are browning too quickly, try a lower rack
position or lower oven set temperature.

* It is not necessary to flip or stir food during cooking

* Arrange food in a single layer on the pan, do not
overload the pan. For best results, food should not
touch or overlap.

» Cook food thoroughly to help protect against food
borne illness. Minimum safe food temperature
recommendations are provided by the USDA and FDA.
Use a food thermometer to take food temperatures and
check several locations.

RECOMMENDED RECOMMENDED RECOMMENDED
FOOD TYPE RACK POSITION(S) | SET TEMPERATURES (F°) | COOK TIME (MIN) NOTES
Fresh boneless fish or .
poultry pieces, breaded such 3ord 375-400 15-30 User lower set temgeratures for larger pieces.
as nuggets, tenders, fillets Use shiny cookware.
Fr(_-)sh bon_e in Jord 375-400 25.40 Salt wings or cgat in a dry rub. If using sauce,
chicken wings apply after cooking or toward the end of cooking
Fresh bone in chicken Jord 375-400 30-55 User lower set temperatures for larger and
drumsticks or thighs thicker pieces.
Parchment paper is recommended when
Fresh French fries, preparing fresh French fries. For crispier fries,
thin (< %2 inch) ord 400-425 15-30 toss fries in corn starch or rice flour before
cooking.
Parchment paper is recommended when
Fresh French fries, s ~ preparing fresh French fries. For crispier fries,
thick (> %2 inch) sord 375-400 20-35 toss fries in corn starch or rice flour before
cooking.
. 3or4 Use traditional oven(not Air Fry) cooking instructions as a guideline for set temperature and cook time. Additional
o p 9 (use rack position 3 for cook time beyond recommended package time may be required for some foods. If oven is hot when starting, food
thicker foods) may cook faster than the minimum package time.

49-2001805 Rev. 3
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Reheat Cooking Guide

The Reheat cooking mode is designed to heat previously
cooked foods to serving temperature. Reheat mode is
intended to be used without preheating and has two
settings: High and Low. Food should be on a single rack
and should be placed in the oven before or immediately
after starting this mode.

Reheat Cookware Guidelines
» Cookware used in Reheat mode must be oven safe.

e Metal pans are recommended. If using non-metal
cookware such as glass or ceramic, check cookware
manufacturer’s instructions to determine if cookware
can be used.

» Transferring food to a different container than what it
was refrigerated in may be required as many non-metal
storage containers cannot withstand rapid changes in
temperature.

General Tips for Reheat Mode
» Do not preheat the oven when using Reheat mode.
* Rack position 3 is recommended.

» Use Reheat High for thin foods and small quantities of
foods; arrange foods in a single layer.

» Use Reheat Low for thicker foods, larger quantities of
foods or foods that are prone to over-browning.

* Leave food uncovered if a crispy texture is desired.

* Foods can be covered with aluminum foil when
reheating.

- Covered food will retain more moisture compared to
uncovered food.

- Covered food will take longer to reheat than
uncovered food.

 Thinner layers of food will reheat more quickly than
thicker layers.

» Cook food thoroughly to help protect against food
borne illness. Minimum safe food temperature
recommendations are provided by the USDA and FDA.
Use a food thermometer to take food temperatures and
check several locations.

RECOMMENDED APPROXIMATE REHEAT
FOOD TYPE SETTING TIME NOTES

R_egular D (ST High 10-15 minutes Leave uncovered

Pizza

Thick Crust Pizza High 10-20 minutes Leave uncovered for crisper texture, cover with foil
for softer texture

Grilled Sandwiches or . . Leave uncovered for crisper texture, cover with foil

. High 12-20 minutes

Sliders for softer texture

nailn (e Ehelier Szl High 15-25 minutes Leave uncovered

Vegetables

Fried Foods such as

French Fries or Chicken High 10-30 minutes Leave uncovered

Tenders

pancakes or Waffles High 10-15 minutes Leave uncovered for crisper texture, cover with foil
for softer texture

T, [ills 6 PesiEs Low 12-20 minutes Leave uncovered for crisper texture, cover with foil
for softer texture

Whole Loaf of Bread Low 20-30 minutes Leave uncovered for crisper texture, cover with foil
for softer texture
Cover casserole if a crisp top surface is not

Casserole, 1-2 Servings Low 20-30 minutes desired. Covered food will take longer to reheat
than uncovered food.
Cover casserole if a crisp top surface is not

Casserole, 5-6 Servings Low 25-45 minutes desired. Covered food will take longer to reheat
than uncovered food.

Slice of Pie Low 10-15 minutes Leave uncovered for crisper texture, cover with foil
for softer texture

Whole Pie Low 25.40 minutes Leave uncovered for crisper texture, cover with foil
for softer texture
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Aluminum Foil and Oven Liners

ACAUTION Do not use any type of foil or oven liner to cover the oven bottom. These items can trap heat
or melt, resulting in damage to the product and risk of shock, smoke or fire. Damage from improper use of

these items is not covered by the product warranty.

Foil may be used to catch spills by placing a sheet on a lower rack, several inches below the food. Do not use more
foil than necessary and never entirely cover an oven rack with aluminum foil. Keep foil at least 1-1/2” from oven walls

to prevent poor heat circulation.

Oven Racks

Rack Positions

Your oven has 6 rack positions. Recommended rack
positions for various types of foods are provided in the
Cooking Guide. Adjusting rack position is one way to
impact cooking results. For example, if you would prefer
darker tops on cakes, muffins, or cookies, try moving
food one rack position higher. If you find foods are too
brown on top try moving them down next time.

When baking with multiple pans and on multiple racks,
ensure there is at least 172" between pans to allow
sufficient space for air to flow. This may improve cooking
evenness. To avoid possible burns, place the racks in
the desired position before you turn the oven on.

Oven Air Vents

Flat Racks

When placing and removing cookware, pull the rack

out to the bump (stop position) on the rack support. To
remove a rack, pull it toward you until it reaches the stop
position, tilt up the front of the rack and pull it out. To
replace a rack, place the curved end of the rack onto the
rack supports. Tilt up the front of the rack and push the
rack in until it stops. Then lay the rack flat and push it in
until it is all the way into the oven.

Racks may become difficult to slide, especially after a
self-clean cycle. To improve sliding conditions, use a soft
cloth or paper towel to rub vegetable oil on the left and
right edges of the racks and/or rack supports. Do not use
other cooking oils like peanut oil, Pam® or other lubricant
sprays, since this can cause a discoloring or a rust like
color residue on the racks and cavity sides.

NOTE: Remove unused racks when using the oven
for faster preheat, improved efficiency and optimal
cooking performance. See the Accessories section for
instructions on ordering additional racks.

Never block the vents (air openings) of the range. They provide the air for the inlet and outlet that are necessary for
the range to keep cool and operate properly. Air openings are located at the rear of the cooktop.

49-2001805 Rev. 3

21

dONVI'TddV dNOA ONISN

SJUBA JIY USAQ / S)oBY USAQ / [104 wnuiwnfy



CARE AND CLEANING: Glass Cooktop

22

Glass Cooktop

Normal, Daily Use Cleaning

To maintain and protect the surface of your glass
cooktop, follow these steps:

1. Before using the cooktop for the first time, clean it
with a ceramic cooktop cleaner. This helps protect the
glass top and makes cleanup easier.

2. Regular use of ceramic cooktop cleaner will help
keep the cooktop looking new.

3. Shake the cleaning cream well. Apply a few drops of
ceramic cooktop cleaner directly to the cooktop.

4. Use a paper towel or non-scratch cleaning pad for
ceramic cooktops to clean the entire cooktop surface.

5. Use a dry cloth or paper towel to remove all cleaning
residue. No need to rinse. NOTE: It is very important
that you DO NOT heat the cooktop until it has been
cleaned thoroughly.

Ceramic

Cooktop
Cleaner

Clean your cooktop after
each spill. Use a ceramic
cooktop cleaner.

For cleaning videos and
instructions, scan the QR
code with your device.

Burned-On Residue

NOTE: DAMAGE to your glass surface may occur if you
use scrub pads other than those recommended.

1. Allow the cooktop to cool.

2. Spread a few drops of ceramic cooktop cleaner on
the entire burned residue area.

3. Using a non-scratch cleaning pad for ceramic
cooktops, rub the residue area, applying pressure as
needed.

4. If any residue remains, repeat the steps listed above
as needed.

5. For additional protection, after all residue has been
removed, polish the entire surface with ceramic
cooktop cleaner and a paper towel.

Use a non-scratch cleaning pad for
Ceramic Cooktops.

Heavy, Burned-On Residue
1. Allow the cooktop to cool.

2. Use a single-edge razor blade scraper at approximately
a 45° angle against the glass surface and scrape the
soil. It will be necessary to apply pressure to the razor
scraper in order to remove the residue.

3. After scraping with the razor scraper, spread a few drops
of ceramic cooktop cleaner on the entire burned residue
area. Use a non-scratch cleaning pad to remove any
remaining residue.

4. For additional protection, after all residue has been
removed, polish the entire surface with ceramic
cooktop cleaner and a paper towel.

NOTE: Do not use a dull or nicked blade.

The ceramic cooktop scraper

and all recommended

supplies are available through

our Parts Center. See the

Accessories and Consumer

Support sections at the end
of this manual.

Metal Marks and Scratches

1. Be careful not to slide pots and pans across your
cooktop. It will leave metal markings on the cooktop
surface.

These marks are removable using the ceramic
cooktop cleaner with a non-scratch cleaning pad for
ceramic cooktops.

2. If pots with a thin overlay of aluminum or copper
are allowed to boil dry, the overlay may leave black
discoloration on the cooktop.

This should be removed immediately before heating
again or the discoloration may be permanent.

NOTE: Carefully check the bottom of pans for roughness
that would scratch the cooktop.

3. Be careful not to place aluminum baking sheets or
aluminum frozen entrée containers on a hot cooktop
surface. It will leave shinny dots or markings on the
cooktop surface. These markings are permanent and
cannot be cleaned off.

49-2001805 Rev. 3



Glass Cooktop (Cont.)

Damage from Sugary Spills and Melted Plastic

Special care should be taken when removing hot substances to avoid permanent damage of the glass surface.
Sugary spillovers (such as jellies, fudge, candy, syrups) or melted plastics can cause pitting of the surface of your
cooktop (not covered by the warranty) unless the spill is removed while still hot. Special care should be taken when
removing hot substances. Be sure to use a new, sharp razor scraper. Do not use a dull or nicked blade.

1. Turn off all surface units. Remove hot pans. 4. Don't use the surface units again until all of the

2. Wearing an oven mitt: to protect your skin, use a residue has been completely removed.
single-edge razor blade scraper to move the spill to NOTE: If pitting or indentation in the glass surface has
a cool area on the cooktop and remove the spill with already occurred, the cooktop glass will have to be
paper towels. replaced. In this case, service will be necessary.

3. Any remaining spillover should be left until the surface
of the cooktop has cooled.

Cooktop Perimeter

To clean the edges of the glass cooktop frame, use a
non-scratching cleaning pad for ceramic cooktops or a
soft bristle brush.

NOTE: Do not use a razor blade to clean this area.

49-2001805 Rev. 3
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CARE AND CLEANING: Exterior Surfaces
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Exterior Surfaces

Be sure all controls are off and all surfaces are cool before cleaning any part of the range.

),

Y

AWARNING . . -
If your range is removed for cleaning, servicing or any reason, be sure the
anti-tip device is reengaged properly when the range is replaced. Failure to take this precaution

could result in tipping of the range and can result in death or serious burns to children or adults.

NOTE: DO NOT allow stainless steel cleaner to come in contact with any plastic parts such as
the control knobs or control panel. If unintentional contact of cleaners with plastic parts does
occur, clean plastic part with a sponge and mild detergent mixed with warm water.

NOTE: The ceramic cooktop cleaner is NOT recommended for use on external painted surfaces.

Control Knobs

The control knobs may be removed for easier cleaning.
Make sure the knobs are in the OFF positions and pull
them straight off the stems for cleaning. The knobs can
be cleaned in a dishwasher or they may also be washed

with soap and water. Make sure the inside of the knobs
are dry before replacing. Replace the knobs, in the OFF
position to ensure proper placement.

Control Panel

It's a good idea to wipe the control panel after each use.
Clean with mild soap and water or vinegar and water,
rinse with clean water and polish dry with a soft cloth.
Do not use abrasive cleansers, strong liquid cleansers,
plastic scouring pads or oven cleaners on the control
panel - they will damage the finish.

If desired, the touch pads may be deactivated before
cleaning. To lock or unlock the controls, press and hold
the Lock Control pad for three seconds.

Oven Exterior Surfaces

Clean with a mild soap and water or a 50/50 solution of
vinegar and water. Rinse with clean water and dry with
a soft cloth. When cleaning surfaces, make sure that
they are at room temperature. Spillage of marinades,
fruit juices, tomato sauces and basting liquids containing
acids may cause discoloration and should be wiped up

as soon as hot surfaces cool, then clean and rinse. For
other spills such as fat spatterings, wash with soap and
water after the surface has cooled. Rinse well.

Do not use commercial oven cleaners, cleaning powders,
steel wool or harsh abrasives on any exterior surface.

Stainless Steel Surfaces (on some models)

Do not use a steel wool pad; it will scratch the surface.
To clean the stainless steel surface, use warm sudsy
water or a stainless steel cleaner or polish. Always wipe
the surface in the direction of the grain. Follow the cleaner
instructions for cleaning the stainless steel surface.

Cleaners with oxalic acid such as Bar Keepers Friend
Soft Cleanser™ will remove surface rust, tarnish and
small blemishes. Use only a liquid cleanser free of grit
and rub in the direction of the brush lines with a damp,
soft sponge.

Fingerprint Resistant Stainless Steel and Other Finishes (on some models)

DO NOT use stainless steel cleaners on fingerprint
resistant stainless steel surfaces.

IMPORTANT: The use of incorrect products may
damage the outer finish of Fingerprint Resistant
Stainless and other finishes (i.e. white, black stainless,
slate, etc.). Please follow these instructions and use

only the appropriate items below to clean your appliance
surfaces. Clean interior/exterior surfaces with warm
water, mild soap or detergent, and a soft or microfiber
cloth to avoid damage. Wipe the appliance surface

dry with a soft, clean cloth or microfiber towel to avoid
streaking or water spotting and making sure to remove
all cleaning residue.
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Storage Drawer

The storage drawer is a good place to store cookware and bakeware. Do not store plastics or flammable material
in the drawer. Most cleaning can be done with the drawer in place. However, the drawer may be removed if further
cleaning is needed or to clean underneath the range. Use soap and warm water to thoroughly clean. Never use

harsh abrasives or scouring pads.
Removing the Storage Drawer:
1. Pull the drawer straight out until it stops.

2. Tilt the front of the drawer upward and pull the drawer
free of the range.

Interior Surfaces

Replacing the Storage Drawer:

1. Center the storage drawer left to right and insert the
drawer into the opening, setting the drawer guides on
the rails.

2. Keep the drawer level and pull it towards yourself
until you feel the drawer guides catch and settle on
the rails.

3. Push the drawer closed.

The interior of your new oven can be cleaned manually or by using the Steam Clean mode or the Self Clean mode

(on some models).

Spillage of marinades, fruit juices, tomato sauces and basting liquids containing acids may cause discoloration and
should be wiped up as soon as safely possible. Let hot surfaces cool, then clean and rinse.

Manual Cleaning

Do not use oven cleaners (unless certified for use in
a self-cleaning oven), abrasive cleaners, strong liquid
cleansers, steel wool, scouring pads, or cleaning
powders on the interior of the oven. Clean with a mild

soap and water or a 50/50 solution of vinegar and water.
Rinse with clean water and dry with a soft cloth. When
cleaning surfaces, make sure that they are at room
temperature.

Steam Clean Mode

Steam clean is intended to clean small spills using water
and a lower cleaning temperature than Self-Clean. The
steam clean cycle is designed to sufficiently heat the
water added to the oven bottom at the beginning of the
steam clean cycle, so that it increases in temperature
and can then condense onto food soils, softening them
and making them easier to remove.

To use the Steam Clean feature, allow the oven to cool
so that you can wipe grease and soils from the oven
bottom and to avoid pouring cold water onto a hot oven

bottom to prevent possible thermal shock and enamel
cracking. Pour 1/2 cup of water into the bottom of the
oven. Close the door.

Press the Steam Clean pad and then press Start. You
should not open the door during the 30 minute steam
clean as this will decrease the steam clean performance.
Wipe out any excess water and any remaining soil.

NOTE: Water in the bottom of the oven may be hot right
after finishing the cycle.

Oven Racks

All racks can be washed with warm, soapy water. All
oven racks may be cleaned by hand with an abrasive
cleaner or steel wool. Racks may be more difficult to
slide after a Steam Clean.

Put some vegetable oil on a soft cloth or paper towel and
rub onto the left and right edges of the racks.

49-2001805 Rev. 3

NOTE: Using other cooking oils like peanut oil, Pam® or
other lubricant sprays, will cause a discoloring or a rust
like color residue on the racks and cavity sides. To clean
this residue, use a soap and water or a vinegar and
water solution. Rinse with clean water and dry with a soft
cloth.
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Interior Surfaces

CARE AND CLEANING:

26

Interior Surfaces (Cont.)

Oven Heating Elements

Do not clean the bake element or the broil element.

Any soil will burn off when the elements are heated. On
some models, to clean the oven floor, gently lift the bake
element. Clean with warm, soapy water.

Gently lift the bake element

Porcelain Oven Interior

With proper care, the porcelain enamel finish on the
inside of the oven - top, bottom, sides, back and inside
of the door - will stay new-looking for years. Let the
oven cool before cleaning. We recommend that you
wear rubber gloves when cleaning the oven. Soap

and water will normally do the job. Heavy spattering

or spillovers may require cleaning with a mild abrasive
cleaner. Soap-filled scouring pads may also be used.

Do not allow food spills with a high sugar or acid content
(such as tomatoes, sauerkraut, fruit juices or pie filling)
to remain on the surface. They may cause a dull spot
even after cleaning. Household ammonia may make the
cleaning job easier. Place 1/2 cup in a shallow glass or
pottery container in a cold oven overnight. The ammonia
fumes will help loosen the burned-on grease and food. If
necessary, you may use an oven cleaner that is certified

for use in a self-cleaning oven. Follow the package
directions.

» Do not spray oven cleaner on the electrical controls
and switches because it could cause a short circuit
and result in sparking or fire.

e Do not allow a film from the cleaner to build up on
the temperature sensor - it could cause the oven to
heat improperly. (The sensor is located at the top of
the oven.) Carefully wipe the sensor clean after each
oven cleaning, being careful not to move the sensor
as a change in its position could affect how the oven
bakes.

* Do not spray any oven cleaner on the oven door,
handles or any exterior surface of the oven, cabinets
or painted surfaces. The cleaner can damage these
surfaces.

Air Fry Basket (on some models)

The air fry basket can be washed with warm, soapy
water or it may be cleaned in the dishwasher.

Do not use steel wool to clean the air fry basket since
this may cause the stainless steel to rust.
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Interior Surfaces (Cont.)

EasyWash™ Oven Tray

Never use the oven without the EasyWash oven tray in
place.

Allow the EasyWash oven tray to cool before, cleaning,
handling or immersing in cold water. Failure to do so
may result in damage to the part or enamel finish.

We recommend to wipe any loose or large debris from
the EasyWash oven tray before removing from the
oven to avoid spilling any debris on the area below the
EasyWash oven tray.

Take care not to drop or knock the EasyWash oven tray
against hard surfaces. It can damage the enamel and is
not covered by the product warranty.

Parts that are visible when the EasyWash oven tray is
removed will show discoloration due to heat. This does
not require servicing or cleaning. Do not attempt to clean
these components. This is expected with normal use,
does not affect the performance of the oven and may
change over time.

Handwashing the EasyWash oven tray is recommended
to preserve the original appearance. For tough stains,
soak the EasyWash oven tray in warm soapy water for

30 minutes before washing. Do not use harsh abrasive
cleaners. Soft nylon scrub brushes, pads or scrapers

are recommended. For more stubborn stains, a cleaner
containing oxalic acid, such as Bar Keepers Friend™ Soft
Cleanser, can be used. Be sure to thoroughly rinse off any
excess cleaners. Failure to do so can cause changes in
the surface appearance or damage the coating.

The EasyWash oven tray can be placed in the
dishwasher, dirty side facing down and across the
bottom rack as shown below. However, dishwasher
detergents which are strongly alkaline and cycle
selection may have an impact on the appearance of
the EasyWash tray over time. This will not impair the
performance of the oven.

Make sure the EasyWash oven tray is fully dried before
placing back in the oven.

49-2001805 Rev. 3

Orient the EasyWash oven tray in the product so that
the writing on the integrated handle is facing forward
towards the front of the product. Not orienting the
EasyWash oven tray correctly when reinstalling could
result in uneven oven heating and poor oven cooking
performance.

CORRECT placement.
Handle is facing forward.

INCORRECT placement:
Tray should not be on top
of oven cavity front edge

The rear edge of the EasyWash oven tray should be
pushed back into the slot of the rear bottom trim and the
front edge of the tray should be inset in the oven cavity
and set flush with the oven cavity front edge, not on top
of it. The EasyWash oven tray should set level and not
sloped backwards
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CARE AND CLEANING: Oven Door

Oven Door

The door is very heavy. Be careful when removing and lifting the door. Do not lift the door by the handle.

To Clean the Door Exterior and Interior

Use soap and water to thoroughly clean the top, sides
and front of the oven door. Rinse well. You may also use
a glass cleaner to clean the glass on the outside of the
door. Do not let water drip into the vent openings, holes,
or slots in the door.

« If a stain on the door vent trim is persistent, use a
mild abrasive cleaner and a sponge-scrubber for best
results. Do not use this method on any other surface.

 Spillage of marinades, fruit juices, tomato sauces
and basting materials containing acids may cause
discoloration and should be wiped up as soon as
safely possible. When the surface is cool, clean and
rinse.

* Do not use oven cleaners, cleaning powders or harsh
abrasives on the outside of the door.

To remove the door:

NOTE: Door removal is not a requirement for installation
of the product but is an added convenience.

1. Fully open the door.

2. Pull the hinge locks down
toward the door frame, to
the unlocked position. A
tool, such as a small flat-
blade screwdriver, may

be required.
3. Firmly grasp both sides of ~ Hinge lock
the door at the top. Pull hinge locks down to unlock
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. Lift door up and out until

. Push the hinge locks down to Hinge

5. Close the oven door.

4. Close door to the door removal position. The

door should be open
approximately 3" with no
obstruction above the door.

both hinge arms are clear
of the slots in the range
frame.

Removal position

To replace the door:
. Firmly grasp both sides of the door at the top.
2. With the door at the same Bottom Hinge arm

angle as the removal position, edge of
rest the notch in the bottom slot
of the left hinge arm on the

bottom edge of the left hinge

slot. The notch in the hinge

arm must be fully seated onto

the bottom of the slot. Repeat

for the right side.

. Fully open the door. If the door will not fully open,

the notches in th