


42 Care & Cleaning

STARTING SELF-CLEAN CYCLE

A self-cleaning oven cleans itself with high temperatures (well above cooking temperatures) which
eliminate soil completely or reduce it to a fine powdered ash you can whisk away with damp cloth.
If you are planning to use the oven directly after a self-clean cycle remember to allow time for the
oven to cool down and the oven door to unlock. This normally takes about one hour.

To set the controls for a Self-Cleaning cycle:

1. Remove the oven racks and the racks supports.

Be sure the clock is set with the correct time of day and the oven door is closed.

Select oven by pressing UPPER OVEN &Ven

Press CLEAN [3].

Press LITE e for a 2 hour self-clean, or press MEDIUM e e for 3 hours, or press

HEAVY e e e for 4 hours.

Press START <D The "DOOR & " icon will flash.

7. As soon as the control is set, the motor driven oven door lock will begin to close
automatically. Once the door has been locked the "DOOR & " indicator light will stop
flashing and remain on.

Note: Allow about 15 seconds for the oven door lock to close.
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To set the controls for a delayed Self-Cleaning cycle:

Follow the instructions above.

Press COOK OPTIONS @ to bring up the cook options items.

Press END TIME Q The time of day numbers will blink in the display.

Enter time of day needed for the end of the cycle (example for "6:00"; @@@)
press START .
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When the Self-Clean Cycle is Completed:
1. The time of day and "DOOR & " will remain ON.
2. The display will show an "Hot" message while the oven is still too hot to open door.

3. Once the oven has cooled down for 1 HOUR, and the "DOOR (& "icon is no longer
displayed, the oven door can then be opened.

Stopping or Interrupting a Self-Cleaning Cycle:

If it becomes necessary to stop or interrupt a self-cleaning cycle due to excessive smoke
in the oven:

1. Press CANCEL @).

2. Once the oven has cooled down for approximately 1 HOUR and the "DOOR & "icon
is no longer displayed,the oven door can then be opened.

QLGN During the self-cleaning cycle, the outside of the wall oven can become very hot to the touch. DO NOT
leave small children unattended near the appliance; they may be burned if they touch the hot oven door surfaces.

y1N@:\le]'] DO NOT force the oven door open. This can damage the automatic door locking system. Use care
when opening the oven door after the self-cleaning cycle. Stand to the side of the oven when opening the door
to allow hot air or steam to escape. The oven may still be VERY HOT.
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GENERAL CLEANING

Cleaning Various Parts of Your appliance

Before cleaning any part of the appliance, be sure all controls are turned OFF and the
applianceis COOL. REMOVE SPILLOVERS AND HEAVY SOILING AS SOONAS POSSIBLE.

SII
OI\

REGULAR CLEANINGS WILL REDUCE THE NUMBER OF MAJOR CLEANINGS LATER

Surfaces

How to Clean

Glass, Painted and Plastic Body
Parts and Decorative Trim

For general cleaning, use hot, soapy water and a cloth. For more difficult soils and built-
up grease, apply a liquid detergent directly onto the soil. Leave on soil for 30 to 60
minutes. Rinse with a damp cloth and dry. DO NOT use abrasive cleaners on any of
these materials; they can scratch.

Control Panel

Before cleaning the control panel, turn all controls to OFF. Lightly spray the control
panel with a liquid cleaner. Wipe with a soft cloth or paper towel. DO NOT use abrasive
cleaners or scouring pads. These can permanently damage the control panel surface.

Porcelain Enamel
Broiler Pan and Grid, Griddle

Gentle scouring with a soapy scouring pad will remove most spots. Rinse with a 1:1
solution of clear water and ammonia. If necessary, cover difficult spots with an
ammonia-soaked paper towel for 30 to 40 minutes. Rinse with clean water and a damp
cloth, and then scrub with a soap-filled scouring pad. Rinse and wipe dry with a clean
cloth. Remove all cleaners or the porcelain may become damaged during future
heating.

Stainless Steel, Chrome
Decorative Trim, Oven Racks,
Oven Racks Support

Clean with hot, soapy water and a dishcloth. Rinse with clean water and a cloth. Cover
stubborn spots with an ammonia-soaked paper towel for 30 to 40 minutes. Rinse.
Cleaners made especially for stainless steel are recommended. Be sure to rinse the
cleaners as bluish stains may occur during heating and cannot be removed.

Oven Racks
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Oven racks and oven rack supports must be removed from the oven during the self-
clean cycle for cleaning. If they are not removed, the self-clean cycle will not start. Clean
them as described above.

Oven Door

To clean oven door, wash with hot, soapy water and a clean cloth. DO NOT immerse
the door in water or clean the oven door gasket.

Oven Door Gasket

The oven gasket located on the inner frame of the door and visible when the door is
opened is essential for a good seal. Care should be taken not to rub, damage or remove
the gasket.

Lower Oven

To remove burned-on fat on oven walls, moisten soiled parts with household ammonia,
using a wet cloth. Complete cleaning with a damp cloth and use a fine steel wool
scouring agent if necessary.
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CARE AND CLEANING OF STAINLESS STEEL

u | u u | u u | | u u | | u u | u u | u u u
Special care and cleaning are required for maintaining the appearance of stainless parts.
Please refer to the table provided at the beginning of the General Care & Cleaning

section in this Use & Care Manual.

TO REMOVE AND REPLACE OVEN DOOR

1. Open the door to the fully opened position.

2. Pull up the lock located on each hinge support toward front of range. You may have to
apply a little upward pressure on the lock to pull it up.

3. Grasp the door by the sides, pull the bottom of the door up and toward you to disengage
the hinge supports.
Keep pulling the bottom of the door toward you while rotating the top of the door toward
the appliance to completely disengage the hinge levers.

4. Proceed in reverse to re-install the door. Make sure the hinge supports are fully engaged
before unlocking the hinge levers.

Removal of the Oven Door

|
Lock in normal Lock engaged HINGE SLOT -Doorremoved
position for door removal from the appliance

SPECIAL DOOR CARE INSTRUCTIONS

Most oven doors contain glass that can break.
Read the following recommendations:

1. Do not close the oven door until all the oven racks are fully in place.

2. Do not hit the glass with pots, pans, or any other object.

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

An interior oven light will turn on automatically when the oven door is opened. The oven
light may be turned on when the door is closed by using the oven light switch located on
the control panel.

The lamp is covered with a glass shield. The glass shield can be remove to be cleaned
manually or to change the oven light.

THIS GLASS SHIELD MUST BE IN PLACE WHENEVER THE OVEN IS IN USE.

To replace the light bulb:

CAUTION: BE SURE THE OVEN IS COOL.

1. Turn the power off at the main source.

2. Wear a leather-faced glove for protection against possible broken
glass.

3. Toremove the glass shield, pull the back side of the shield toward
the inside of the oven in a manner to lift it up from the oven side.

4. The glass shield should come out easily by pushing a little toward
front of the wall oven.

Lift backside
of glass shield

5. Replace halogen light appliance bulb taking care to not touch the and remove it.
bulb. Touching the halogen bulb with bare fingers can damage it Halogen
and also burn it. Light Bulb

6. To replace glass shield, proceed in reverse.

BROILER PAN CLEANING TIPS

To make cleaning easier, line the bottom of the broiler pan with aluminum
foil. DO NOT cover the broiler grid with foil.

To prevent grease from baking on, remove the broiler pan from the oven as
soon as cooking is completed. Use hot pads because the broiler pan is
extremely hot. Pour off grease. Soak the pan in HOT, soapy water.

Clean the broiler pan as soon as possible after each use. If necessary, use
soap-filled steel wool pads. Heavy scouring may scratch the grid.

Broiler Pan
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CLEANING THE BURNER GRATES, BURNER CAPS AND
BURNER HEADS

Surface Burner

Grate The Grates, Burner Caps and the Large 18k Burner Head

should be routinely cleaned. Keeping the burner ports clean
will prevent improper ignition and an uneven flame. If needed,
the fixed burners should be cleaned in place with an humid
cloth (do not spraw water on them).

Refer to the following instructions:

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

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

Figure 1 Surface Burner Grates properly in place.

To Clean the Burner Caps, Burner Heads and Burner Grates - Use a soap-filled
scouring pad or a mild abrasive cleaner to clean the surface burner caps and surface
burner heads. The Grates are designed to be Dishwasher safe for cleaning. The ports (or
slots) around the burner heads must be routinely cleaned. If residue still remains in these
ports, use a small-gauge wire or needle to clean the slots or holes being careful not to
damage the electrode. For proper flow of gas and ignition of the burner—DO NOT
ALLOW SPILLS, FOOD, CLEANING AGENTS OR ANY OTHER MATERIAL TO ENTER
THE GAS ORIFICE HOLDER OPENING. ALWAYS make sure that the surface burner
cap, the surface burner head and the surface burner grate are properly in place whenever
a surface burner is in use.

Surface Burner Head

Surface Burner Grate Surface Burner Caps

THE COOKTOP IS NOT REMOVABLE. Do not attempt to remove or lift the cooktop.

/A CAUTION

- Use caution when replacing the burner head so the electrode is not damaged. A damaged
electrode may cause a delayed ignition or prevent the burner from igniting

- Any additions, changes or conversions required in order for this appliance to perform
satisfactorily must be made by a qualified service technician.
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PORCELAIN ENAMEL COOKTOP CLEANING INSTRUCTIONS

/A WARNING

Do not use a cooktop cleaner on a hot cooktop. The fumes can be hazardous to your health, and can chemically
damage the cooking surface.

/A CAUTION

Before cleaning the surface cooktop, be sure the controls are turned to OFF and the cooktop is cool.
DO NOT use commercial oven cleaners on the exterior surfaces including rangetop and door frame.

Correct and consistent cleaning is essential to maintaining your porcelain enamel cooktop. If
food spills and grease spatters are notremoved, they may burn onto the surface of the cooktop
and cause permanent discoloration.

Daily Cleaning

For normal soil:

1. Allow cooktop surface to cool.

2. Wipe off spills and spatters using a clean paper towel or a clean cloth with warm, soapy
water.

3. If needed, use mild household cleaners or a soap-filled steel wool pad.

4. Be sure to rinse off all cleaning solutions or the porcelain may become damaged during
future heating.

For heavy, burned-on soil:

1. Allow cooktop surface to cool.

2. Use asoap filled scouring pad with warm water or cover heavily soiled spots with a solution
of clear water and ammonia. Scour gently. Rinse and wipe dry with a clean cloth.
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Baking Problems

For best cooking results pre-heat the oven when baking cookies, breads, cakes, pies or
pastries, etc. There is no need to preheat the oven for roasting meats or baking casseroles.
The cooking times and temperatures needed to bake a product may vary slightly from your
previous appliance.

Baking Problems and Solutions Chart

BakingProblems

Causes

Solutions

Cookies and bis-
cuits burn on the
bottom.

e Cookies and biscuits put into
the oven before the preheating
time is completed.

e Oven rack overcrowded or rack
position too low.

e Dark pan absorbs heat too fast.

e Allow oven to preheat to the selected temperature be-
fore placing food in oven.

¢ Choose pan sizes that will permit 5.1 cm to 10.2 cm (2”
to 4”) of air space on all sides when placed in the oven.
¢ Use a medium-weight aluminum baking sheet.

Cakes too dark on
top or bottom.

e Cakes put into the oven before

preheating time is completed.
¢ Rack position too high or low.
e Oven too hot.

« Allow oven to preheat to the selected temperature be-
fore placing food in the oven.

e Use proper rack position for baking needs.

e Set oven temperature 25°F/12°C lower than recom-
mended.

Cakes not done in
the center.

¢« QOven too hot.
e Incorrect pan size.
¢ Pan not centered in oven.

e Set oven temperature 25°F/12°C lower than recom-
mended.

e Use pan size suggested in recipe.

e Use proper rack position and place pan so there is 5.1
cm to 10.2 cm (2" to 4”) of space on all sides of pan.

Cakes not level.

¢ Range not level.

¢ Pan too close to oven wall or
rack overcrowded.
e Pan warped.

¢ Place a marked glass measuring cup filled with water
on the center of the oven rack. If the water level is un-
even, refer to the installation instructions for leveling
the range.

e Be sure to allow 5.1 cm to 10.2 cm (2" to 4”) of clear-
ance on all sides of each pan in the oven.

« Do not use pans that are dented or warped.

Foods not done
when cooking time
is up.

¢« QOven too cool.
¢ Oven overcrowded.

e Oven door opened too fre-
quently.

e Set oven temperature 25°F/12°C higher than sug-
gested and bake for the recommended time.

* Be sure to remove all pans from the oven except the
ones to be used for baking.

e Open oven door only after shortest recommended bak-
ing time.
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IMPORTANT

Before calling for service, review this list. It may save you both time and expense. This list
includes common experiences that are not the result of defective workmanship or material
in your cooktop.

OVEN CONTROL BEEPS AND DISPLAYS AN “F” ERROR CODE

< Electronic control has detected a fault condition. Push CANCEL pad to clear the display
and stop the display from beeping. Reprogram the oven. If a fault reoccurs, record the
fault number, push the CANCEL pad and contact an authorized servicer.

INSTALLATION

e Place oven rack in center of oven. Place a level on the oven rack. Contact installing
agent if rack and cabinet cutout flooring are not level.

< Kitchen cabinet misalignment may make range appear to be not level. Be sure cabinets
are square and level. Contact cabinet maker to correct problem.

ENTIRE RANGE DOES NOT OPERATE

¢ When the range is first plugged in, or when the power supply to the oven has been
interrupted, the display will flash. The range cannot be programmed until the clock is
set.

e Be sure electrical cord is securely connected into the electrical junction box.

e Cord/plug is not installed and/or connected. Cord is not supplied with range. Contact
your dealer, installing agent or authorized servicer.

e Service wiring not complete. Contact your dealer, installing agent or authorized servicer.

e Power outage. Check house lights to be sure. Call your local electric company.

e Short in cord/plug. Replace cord/plug.

e Controls are not set properly. See instructions to set the controls.

e House fuse has blown or circuit breaker has tripped immediately following installation.

« House fuse may not be fully engaged. Check fuse and screw or engage circuit breaker
securely.

OVEN LIGHT DOES NOT WORK

» Burned-out or loose bulb. Follow the instructions under Oven Light to replace or tighten
the bulb.
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SELF-CLEANING CYCLE DOES NOT WORK

» Make sure the oven door is closed.
» Make sure you have removed the oven racks and the oven rack supports from the oven.
» Controls not set properly. Follow instructions under “Using the Self-Clean Feature”.

OVEN SMOKES EXCESSIVELY DURING BROILING

e Meat too close to the broiler element. Reposition the rack to provide more clearance
between the meat and the broiler. Preheat broil element for quick searing operation.

< Meat not properly prepared. Remove excess fat from meat. Cut remaining fatty
edges to prevent curling, but do not cut into the lean.

< Grid on broiler pan wrong side-up. Grease does not drain into broiler pan. Always
place the grid on the broiler pan with the ribs up and the slots down to allow grease to
drip into the pan.

< Broiler pan used without grid or grid cover with aluminum foil. DO NOT use the
broiler pan without the grid or cover the grid with aluminum foil.

e Oven needs to be cleaned. Grease has built up on oven surfaces. Regular cleaning
is necessary when broiling frequently. Grease or food spatters cause excessive
smoking.

SOIL NOT COMPLETELY REMOVED AFTER SELF-CLEANING
CYCLE IS COMPLETED

 Failure to clean bottom, from top of oven, frame of oven or door area outside oven
seal. These areas are not in the self-cleaning area, but get hot enough to burn on
residue. Clean these areas before the self-cleaning cycle is started. Burned on
residue can be cleaned with a stiff nylon brush and water or a nylon scrubber. Be
careful not to damage the oven gasket.

» Excessive spillovers in oven. Set the self-clean cycle for longer cleaning time.

POOR COOKING RESULTS

» Many factors affect baking results. See Baking for hints, causes and corrections.
See Adjusting Oven Temperature.

< Many factors affect cooking results. Adjust the recipe's recommended power levels
or cooking times.

e Cookware is too lightweight or warped. Use heavier quality cookware so foods being
prepared may cook more evenly.
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FLAMES INSIDE OVEN OR SMOKE FROM VENT

» Excessive spillovers in oven. This is normal, especially for high oven temperatures,
pie spillovers or for large amounts of grease on bottom of oven. Wipe up excessive
spillovers.

SURFACE BURNERS DO NOT LIGHT

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

e Be sure gas supply valve is open.

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

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

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

BURNER FLAME ONLY LIGHTS HALF WAY AROUND BURNER

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

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

Cleaning section.

FOOD NOT HEATING EVENLY

e Improper cookware. Select flat-bottomed cookware of a proper size to fit element.
* Incorrect control setting. Raise or lower setting until proper amount of heat is obtained.

BURNER FLAME IS ORANGE

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

* In coastal areas, a slightly orange flame is unavoidable due to salt air.Ceramic-
Glass Cooktop section in this Owner's Guide.

e Cookware with rough bottom has been used. Use flat-bottomed, smooth utensils. See
Selecting Surface Cooking Utensils in this Owner's Guide.
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Your appliance is covered by a one year limited warranty. For one year from your original date of purchase, Electrolux will repair
or replace any parts of this appliance that prove to be defective in materials or workmanship when such appliance is installed,
used, and maintained in accordance with the provided instructions. In addition, the glass cooktop or radiant surface element
of your appliance (excluding built-in and free-standing range appliances) is covered by a two through five year limited warranty.
During the 2nd through 5th years from your original date of purchase, Electrolux will provide a replacement glass cooktop or
radiant surface element for your appliance which has proven to be defective in materials or workmanship when such appliance
is installed, used, and maintained in accordance with the provided instructions.

Exclusions

This warranty does not cover the following:

1. Products with original serial numbers that have been removed, altered or cannot be readily determined.

Product that has been transferred from its original owner to another party or removed outside the USA or Canada.

Rust on the interior or exterior of the unit.

Products purchased “as-is” are not covered by this warranty.

Food loss due to any refrigerator or freezer failures.

Products used in a commercial setting.

Service calls which do not involve malfunction or defects in materials or workmanship, or for appliances not in ordinary household use or used other

than in accordance with the provided instructions.

Service calls to correct the installation of your appliance or to instruct you how to use your appliance.

9. Expenses for making the appliance accessible for servicing, such as removal of trim, cupboards, shelves, etc., which are not a part of the appliance
when it is shipped from the factory.

10. Service calls to repair or replace appliance light bulbs, air filters, water filters, other consumables, or knobs, handles, or other cosmetic parts.

11. Labor or in-home service costs during the additional limited warranty periods beyond the first year from your original date of purchase.

12. Pickup and delivery costs; your appliance is designed to be repaired in the home.

13. Surcharges including, but not limited to, any after hour, weekend, or holiday service calls, tolls, ferry trip charges, or mileage expense for service
calls to remote areas, including the state of Alaska.

14. Damages to the finish of appliance or home incurred during transportation or installation, including but not limited to floors, cabinets, walls, etc.

15. Damages caused hy: services performed by unauthorized service companies; use of parts other than genuine Electrolux parts or parts obtained from persons
other than authorized service companies; or external causes such as abuse, misuse, inadequate power supply, accidents, fires, or acts of God.

DISCLAIMER OF IMPLIED WARRANTIES; LIMITATION OF REMEDIES

CUSTOMER’S SOLE AND EXCLUSIVE REMEDY UNDER THIS LIMITED WARRANTY SHALL BE REPAIR OR
REPLACEMENT AS PROVIDED HEREIN. CLAIMS BASED ON IMPLIED WARRANTIES, INCLUDING WARRANTIES OF
MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, ARE LIMITED TO ONE YEAR OR THE SHORTEST
PERIOD ALLOWED BY LAW, BUT NOT LESS THAN ONE YEAR. ELECTROLUX SHALL NOT BE LIABLE FOR
CONSEQUENTIALORINCIDENTAL DAMAGES SUCHAS PROPERTY DAMAGE AND INCIDENTAL EXPENSES RESULTING
FROM ANY BREACH OF THIS WRITTEN LIMITED WARRANTY OR ANY IMPLIED WARRANTY. SOME STATES AND
PROVINCES DO NOT ALLOW THE EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL DAMAGES, OR
LIMITATIONS ON THE DURATION OF IMPLIED WARRANTIES, SO THESE LIMITATIONS OR EXCLUSIONS MAY NOT
APPLY TO YOU. THIS WRITTEN WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS. YOU MAY ALSO HAVE OTHER
RIGHTS THAT VARY FROM STATE TO STATE.

If You Need Service

Keep your receipt, delivery slip, or some other appropriate payment record to establish the warranty period should service
be required. If service is performed, it is in your best interest to obtain and keep all receipts. Service under this warranty must
be obtained by contacting Electrolux at the addresses or phone numbers below.

This warranty only applies in the USA, Puerto Rico and Canada. In the USA and Puerto Rico, your appliance is warranted by
Electrolux Major Appliances North America, a division of Electrolux Home Products, Inc. In Canada, your appliance is
warranted by Electrolux Canada Corp. Electrolux authorizes no person to change or add to any obligations under this warranty.
Obligations for service and parts under this warranty must be performed by Electrolux or an authorized service company.
Product features or specifications as described or illustrated are subject to change without notice.
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USA Canada
1-877-435-3287 1-800-265-8352
Electrolux Major Appliances North America Electrolux Canada Corp.
P.O. Box 212378 5855 Terry Fox Way

Augusta, GA 30907 Mississauga, Ontario, Canada L5V 3E4






