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!"#$%&'()'!
General Appliance and Oven 

Safety Instructions 
!
Safety for the Oven 
!
!" "#$!%&'(!)*#+!,&!-)*-!#-!.&$,'/-!)*'(!%&&,$0!
!
!" 1&!'&-!-&23)!)$*-#'(!$%$4$'-,!&+!#'-$+#&+!,2+5*3$,!
&5!&6$'0!

!
!" ")$!)$*-#'(!$%$4$'-,!4*7!8$!)&-!$6$'!-)&2()!
-)$7!*+$!.*+9!#'!3&%&+0!:'-$+#&+!,2+5*3$,!&5!*'!&6$'!
8$3&4$!)&-!$'&2()!-&!3*2,$!82+',0!

!
!" 12+#'(!*'.!*5-$+!2,$;!.&!'&-!-&23)!&+!%$-!3%&-)#'(!&+!
&-)$+!5%*44*8%$!4*-$+#*%,!3&'-*3-!-)$!)$*-#'(!
$%$4$'-,!&+!-)$!#'-$+#&+!,2+5*3$,!&5!-)$!&6$'!2'-#%!
-)$7!)*6$!)*.!,255#3#$'-!-#4$!-&!3&&%0!

!

!" ")$!-+#4!&'!-)$!-&<!*'.!,#.$,!&5!-)$!&6$'!.&&+!
4*7!8$3&4$!)&-!$'&2()!-&!3*2,$!82+',0!

!
!" =,$!3*+$!>)$'!&<$'#'(!-)$!.&&+0!?<$'!-)$!.&&+!
,%#()-%7!-&!%$-!)&-!*#+!&+!,-$*4!$,3*<$!8$5&+$!
+$4&6#'(!&+!+$<%*3#'(!5&&.0!

!
!" 1&!'&-!)$*-!2'&<$'$.!5&&.!3&'-*#'$+,0!!
@2#%.A2<!&5!<+$,,2+$!4*7!3*2,$!-)$!3&'-*#'$+!-&!
82+,-!*'.!3*2,$!#'B2+70!

!
!" C%>*7,!<%*3$!&6$'!+*39,!#'!.$,#+$.!%&3*-#&'!>)#%$!
&6$'!#,!3&&%0!:5!*!+*39!42,-!8$!4&6$.!>)#%$!&6$'!#,!
)&-;!.&!'&-!%$-!<&-!)&%.$+!3&'-*3-!-)$!)&-!)$*-#'(!
$%$4$'-,0!

!
!" =,$!&'%7!.+7!<&-!)&%.$+,0!D&#,-!&+!.*4<!<&-!
)&%.$+,!&'!)&-!,2+5*3$,!4*7!+$,2%-!#'!82+',!5+&4!
,-$*40!1&!'&-!%$-!<&-!)&%.$+!-&23)!)&-!)$*-#'(!
$%$4$'-,0!1&!'&-!2,$!*!-&>$%!&+!&-)$+!82%97!3%&-)0!

!
!

*(&)")+ !
',-! ./0123451/!6/2-!74158159!*/:-4!/5;!'3<1=!
>5234=-?-5:!(=:!4-@A14-B!CAB15-BB-B!:3!Darm!
=AB:3?-4B!32!E3:-5:1/0!-<E3BA4- t3 sACB:/5=-B!
D,1=,!/4-!853D5!CF!:,-!6:/:-!32!./0123451/!:3!!
cause =/5=-4!34!4-E43;A=:1G-!,/4?H!
!
',- E01?15/:135!32!B310!;A4159!B-02I=0-/5159!
9-5-4/:-B!B3?-!CFIE43;A=:B!D,1=,!/4-!35!
this list of BACB:/5=-BH!
!
'3!?151?1J-!-<E3BA4-!:3!:,-B-!BACB:/5=-BK!
always 3E-4/:-!:,1B!3G -5!/==34;159!:3 t,-!
instructions in :,1B!?/5A/0!/5;!E43Gi;-!933; 
ventilation to the 433?!;A4159!/5;!1??-;1/:-0F!
after self-cleaning the 3G-5H!
!

Other surfaces of the appliance may become hot 
enough to cause burns - among these surfaces are 
(identification of surfaces - for example, oven vent 
openings and surfaces near these openings, oven 
doors, and windows of oven doors).   
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!"#$%&'()'!
General Appliance and Oven 

Safety Precautions 
$*+,-+!.+,/!,**!01-2.342051-!6+75.+!3-018!290-!,::*0,14+;!
!

<(&)")=!
"#$%!&'(&$')*!+,'$-!.('/!*(0'!%$1!>?@=%&!(2$%!#,3!
4$$%!-$356%$-!7(!4$!,!3,.$/!'$)5,4)$!,&&)5,%+$8!&+,/!
,**!01-2.342051-!4,.+73**A!6+75.+!3-018!290-!5B+1;!
'9+-+!:.+4,32051-!C0**!.+/34+!29+!.0-D!57!63.1-E!
+*+42.04!-954DE!70.+E!,1/!01F3.A!25!:+.-51-;!<9+1!
3-018!D0249+1!,::*0,14+-E!6,-04!-,7+2A!:.+4,32051-!

G3-2!6+!75**5C+/E!014*3/018!29+!75**5C018H!
!

!
9#53!,&&)5,%+$!:037!4$!&'(&$')*!5%37,))$-!,%-!6'(0%-$-!
4*!,!;0,)5.5$-!7$+#%5+5,%8!<(%%$+7!(%)*!7(!&'(&$')*!
6'(0%-$-!(07)$78!=$$!>?'(0%-5%6!@%37'0+75(%3A!.(0%-!5%!
7#$!@%37,)),75(%!@%37'0+75(%38!
!" 9#53!,&&)5,%+$!3#(0)-!4$!3$'25+$-!(%)*!4*!,!

;0,)5.5$-!3$'25+$!!7$+#%5+5,%8!<(%7,+7!!7#$!!%$,'$37!
,07#('5B$-!3$'25+$!+$%7$'!.('!$C,:5%,75(%/!'$&,5'!('!
,-D037:$%78!

!
!" E(!%(7!'$&,5'!('!'$&),+$!,%*!&,'7!(.!7#$!(2$%!0%)$33!

3&$+5.5+,))*!'$+(::$%-$-8!F$.$'!3$'25+$!7(!,%!
,07#('5B$-!3$'25+$'8!

!
!" E(!%(7!(&$',7$!7#53!,&&)5,%+$!5.!57!53!%(7!1('G5%6!

&'(&$')*!('!5.!57!#,3!4$$%!-,:,6$-/!0%75)!,%!
,07#('5B$-!3$'25+$'!#,3!$C,:5%$-!578!

!
!" @%37,))!('!)(+,7$!7#53!,&&)5,%+$!(%)*!5%!,++('-,%+$!

157#!7#$!@%37,)),75(%!@%37'0+75(%38!
!
!" H3$!7#53!(2$%!(%)*!,3!5%7$%-$-!4*!7#$!

:,%0.,+70'$'8!@.!*(0!#,2$!,%*!;0$375(%3/!+(%7,+7!
7#$!:,%0.,+70'$'8!

!
!" E(!%(7!+(2$'!('!4)(+G!,%*!(&$%5%63!(%!7#53!

,&&)5,%+$8!
!
!" H3$!7#53!,&&)5,%+$!(%)*!.('!573!5%7$%-$-!03$!,3!

-$3+'54$-!5%!7#53!:,%0,)8!E(!%(7!03$!+(''(352$!
+#$:5+,)3/!2,&('3/!('!%(%.((-!&'(-0+73!5%!7#53!
,&&)5,%+$8!9#53!7*&$!(.!(2$%!53!3&$+5.5+,))*!-$356%$-!
7(!#$,7!('!+((G8!@7!53!%(7!-$356%$-!.('!5%-037'5,)!('!
),4(',7('*!03$8!9#$!03$!(.!+(''(352$!+#$:5+,)3!5%!
#$,75%6!('!+)$,%5%6!15))!-,:,6$!7#$!,&&)5,%+$8!

!
!" @%!7#$!$2$%7!7#,7!&$'3(%,)!+)(7#5%6!('!#,5'!+,7+#$3!

.5'$/!EFIJ!KLE!FIMM!@NNOE@K9OMP!7(!
$C75%6053#!.),:$38!

!
!" E(!%(7!,))(1!+#5)-'$%!7(!03$!7#53!,&&)5,%+$!0%)$33!

+)(3$)*!30&$'253$-!4*!,%!,-0)78!<#5)-'$%!,%-!&$73!
3#(0)-!%(7!4$!)$.7!,)(%$!('!0%,77$%-$-!5%!7#$!,'$,!
1#$'$!7#$!,&&)5,%+$!53!5%!03$8!L$2$'!,))(1!+#5)-'$%!
7(!357!('!37,%-!(%!,%*!&,'7!(.!7#$!(2$%8!

!

!" E(!%(7!37('$!57$:3!(.!5%7$'$37!7(!+#5)-'$%!,4(2$!7#$!
(2$%8!@.!+#5)-'$%!3#(0)-!+)5:4!(%7(!7#$!,&&)5,%+$!7(!
'$,+#!7#$3$!57$:3/!7#$*!+(0)-!4$!3$'5(03)*!5%D0'$-8!

!
9(!'$-0+$!7#$!'53G!(.!.5'$!5%!7#$!(2$%!+,257*Q!
R8! E(!%(7!37('$!.),::,4)$!:,7$'5,)3!5%!('!%$,'!7#$!

(2$%8!
!
S8! E(!%(7!03$!1,7$'!(%!,!6'$,3$!.5'$8!=:(7#$'!.5'$!('!

03$!,!-'*!+#$:5+,)!('!.(,:T7*&$!$C75%6053#$'8!
!
U8! @7!53!#56#)*!'$+(::$%-$-!7#,7!,!.5'$!$C75%6053#$'!4$!

'$,-5)*!,2,5),4)$!,%-!#56#)*!25354)$!%$C7!7(!,%*!
+((G5%6!,&&)5,%+$8!

!
V8! E(!%(7!(2$'+((G!.((-8!<,'$.0))*!,77$%-!(2$%!5.!

&,&$'/!&),375+!('!(7#$'!+(:403754)$!:,7$'5,)3!,'$!
&),+$-!5%35-$!7#$!(2$%8!

!
W8! E(!%(7!03$!7#$!+,257*!.('!37(',6$!&0'&(3$38!E(!%(7!

)$,2$!&,&$'!&'(-0+73/!+((G5%6!07$%35)3!('!.((-!5%!7#$!
+,257*!1#$%!%(7!4$5%6!03$-8!

!
X8! @.!:,7$'5,)3!5%35-$!7#$!(2$%!3#(0)-!56%57$/!G$$&!(2$%!

-(('!+)(3$-8!90'%!(2$%!(..!,%-!-53+(%%$+7!7#$!+5'+057!
,7!7#$!+5'+057!4'$,G$'!4(C8!

!
Y8! E(!%(7!4)(+G!,%*!2$%7!(&$%5%638!
!
Z8! [$!30'$!7#$!4)(1$'!.,%!'0%3!1#$%$2$'!7#$!(2$%!53!5%!

(&$',75(%8!@.!7#$!.,%!-($3!%(7!(&$',7$/!-(!%(7!03$!
7#$!(2$%8!<,))!,%!,07#('5B$-!3$'25+$!+$%7$'8!

!
\8! L$2$'!03$!7#$!(2$%!7(!1,':!('!#$,7!,!'((:8!9#53!

+,%!-,:,6$!7#$!(2$%!&,'738!
!
R]8!^('!&$'3(%,)!3,.$7*/!1$,'!&'(&$'!+)(7#5%68!M((3$!

.5775%6!('!6,':$%73!157#!#,%65%6!3)$$2$3!3#(0)-!
%$2$'!4$!1('%!1#5)$!035%6!7#53!,&&)5,%+$8!

!

I(?'"%)!
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!"#$%&'()'!
General Appliance and Oven 

Safety Instructions 
!
Safety for the Oven 
!
!" "#$!%&'(!)*#+!,&!-)*-!#-!.&$,'/-!)*'(!%&&,$0!
!
!" 1&!'&-!-&23)!)$*-#'(!$%$4$'-,!&+!#'-$+#&+!,2+5*3$,!
&5!&6$'0!

!
!" ")$!)$*-#'(!$%$4$'-,!4*7!8$!)&-!$6$'!-)&2()!
-)$7!*+$!.*+9!#'!3&%&+0!:'-$+#&+!,2+5*3$,!&5!*'!&6$'!
8$3&4$!)&-!$'&2()!-&!3*2,$!82+',0!

!
!" 12+#'(!*'.!*5-$+!2,$;!.&!'&-!-&23)!&+!%$-!3%&-)#'(!&+!
&-)$+!5%*44*8%$!4*-$+#*%,!3&'-*3-!-)$!)$*-#'(!
$%$4$'-,!&+!-)$!#'-$+#&+!,2+5*3$,!&5!-)$!&6$'!2'-#%!
-)$7!)*6$!)*.!,255#3#$'-!-#4$!-&!3&&%0!

!

!" ")$!-+#4!&'!-)$!-&<!*'.!,#.$,!&5!-)$!&6$'!.&&+!
4*7!8$3&4$!)&-!$'&2()!-&!3*2,$!82+',0!

!
!" =,$!3*+$!>)$'!&<$'#'(!-)$!.&&+0!?<$'!-)$!.&&+!
,%#()-%7!-&!%$-!)&-!*#+!&+!,-$*4!$,3*<$!8$5&+$!
+$4&6#'(!&+!+$<%*3#'(!5&&.0!

!
!" 1&!'&-!)$*-!2'&<$'$.!5&&.!3&'-*#'$+,0!!
@2#%.A2<!&5!<+$,,2+$!4*7!3*2,$!-)$!3&'-*#'$+!-&!
82+,-!*'.!3*2,$!#'B2+70!

!
!" C%>*7,!<%*3$!&6$'!+*39,!#'!.$,#+$.!%&3*-#&'!>)#%$!
&6$'!#,!3&&%0!:5!*!+*39!42,-!8$!4&6$.!>)#%$!&6$'!#,!
)&-;!.&!'&-!%$-!<&-!)&%.$+!3&'-*3-!-)$!)&-!)$*-#'(!
$%$4$'-,0!

!
!" =,$!&'%7!.+7!<&-!)&%.$+,0!D&#,-!&+!.*4<!<&-!
)&%.$+,!&'!)&-!,2+5*3$,!4*7!+$,2%-!#'!82+',!5+&4!
,-$*40!1&!'&-!%$-!<&-!)&%.$+!-&23)!)&-!)$*-#'(!
$%$4$'-,0!1&!'&-!2,$!*!-&>$%!&+!&-)$+!82%97!3%&-)0!

!
!

*(&)")+ !
',-! ./0123451/!6/2-!74158159!*/:-4!/5;!'3<1=!
>5234=-?-5:!(=:!4-@A14-B!CAB15-BB-B!:3!Darm!
=AB:3?-4B!32!E3:-5:1/0!-<E3BA4- t3 sACB:/5=-B!
D,1=,!/4-!853D5!CF!:,-!6:/:-!32!./0123451/!:3!!
cause =/5=-4!34!4-E43;A=:1G-!,/4?H!
!
',- E01?15/:135!32!B310!;A4159!B-02I=0-/5159!
9-5-4/:-B!B3?-!CFIE43;A=:B!D,1=,!/4-!35!
this list of BACB:/5=-BH!
!
'3!?151?1J-!-<E3BA4-!:3!:,-B-!BACB:/5=-BK!
always 3E-4/:-!:,1B!3G -5!/==34;159!:3 t,-!
instructions in :,1B!?/5A/0!/5;!E43Gi;-!933; 
ventilation to the 433?!;A4159!/5;!1??-;1/:-0F!
after self-cleaning the 3G-5H!
!

Other surfaces of the appliance may become hot 
enough to cause burns - among these surfaces are 
(identification of surfaces - for example, oven vent 
openings and surfaces near these openings, oven 
doors, and windows of oven doors).   
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!"#$%&'()'!
General Appliance and Oven 

Safety Precautions 
$*+,-+!.+,/!,**!01-2.342051-!6+75.+!3-018!290-!,::*0,14+;!
!

<(&)")=!
"#$%!&'(&$')*!+,'$-!.('/!*(0'!%$1!>?@=%&!(2$%!#,3!
4$$%!-$356%$-!7(!4$!,!3,.$/!'$)5,4)$!,&&)5,%+$8!&+,/!
,**!01-2.342051-!4,.+73**A!6+75.+!3-018!290-!5B+1;!
'9+-+!:.+4,32051-!C0**!.+/34+!29+!.0-D!57!63.1-E!
+*+42.04!-954DE!70.+E!,1/!01F3.A!25!:+.-51-;!<9+1!
3-018!D0249+1!,::*0,14+-E!6,-04!-,7+2A!:.+4,32051-!

G3-2!6+!75**5C+/E!014*3/018!29+!75**5C018H!
!

!
9#53!,&&)5,%+$!:037!4$!&'(&$')*!5%37,))$-!,%-!6'(0%-$-!
4*!,!;0,)5.5$-!7$+#%5+5,%8!<(%%$+7!(%)*!7(!&'(&$')*!
6'(0%-$-!(07)$78!=$$!>?'(0%-5%6!@%37'0+75(%3A!.(0%-!5%!
7#$!@%37,)),75(%!@%37'0+75(%38!
!" 9#53!,&&)5,%+$!3#(0)-!4$!3$'25+$-!(%)*!4*!,!

;0,)5.5$-!3$'25+$!!7$+#%5+5,%8!<(%7,+7!!7#$!!%$,'$37!
,07#('5B$-!3$'25+$!+$%7$'!.('!$C,:5%,75(%/!'$&,5'!('!
,-D037:$%78!

!
!" E(!%(7!'$&,5'!('!'$&),+$!,%*!&,'7!(.!7#$!(2$%!0%)$33!

3&$+5.5+,))*!'$+(::$%-$-8!F$.$'!3$'25+$!7(!,%!
,07#('5B$-!3$'25+$'8!

!
!" E(!%(7!(&$',7$!7#53!,&&)5,%+$!5.!57!53!%(7!1('G5%6!

&'(&$')*!('!5.!57!#,3!4$$%!-,:,6$-/!0%75)!,%!
,07#('5B$-!3$'25+$'!#,3!$C,:5%$-!578!

!
!" @%37,))!('!)(+,7$!7#53!,&&)5,%+$!(%)*!5%!,++('-,%+$!

157#!7#$!@%37,)),75(%!@%37'0+75(%38!
!
!" H3$!7#53!(2$%!(%)*!,3!5%7$%-$-!4*!7#$!

:,%0.,+70'$'8!@.!*(0!#,2$!,%*!;0$375(%3/!+(%7,+7!
7#$!:,%0.,+70'$'8!

!
!" E(!%(7!+(2$'!('!4)(+G!,%*!(&$%5%63!(%!7#53!

,&&)5,%+$8!
!
!" H3$!7#53!,&&)5,%+$!(%)*!.('!573!5%7$%-$-!03$!,3!

-$3+'54$-!5%!7#53!:,%0,)8!E(!%(7!03$!+(''(352$!
+#$:5+,)3/!2,&('3/!('!%(%.((-!&'(-0+73!5%!7#53!
,&&)5,%+$8!9#53!7*&$!(.!(2$%!53!3&$+5.5+,))*!-$356%$-!
7(!#$,7!('!+((G8!@7!53!%(7!-$356%$-!.('!5%-037'5,)!('!
),4(',7('*!03$8!9#$!03$!(.!+(''(352$!+#$:5+,)3!5%!
#$,75%6!('!+)$,%5%6!15))!-,:,6$!7#$!,&&)5,%+$8!

!
!" @%!7#$!$2$%7!7#,7!&$'3(%,)!+)(7#5%6!('!#,5'!+,7+#$3!

.5'$/!EFIJ!KLE!FIMM!@NNOE@K9OMP!7(!
$C75%6053#!.),:$38!

!
!" E(!%(7!,))(1!+#5)-'$%!7(!03$!7#53!,&&)5,%+$!0%)$33!

+)(3$)*!30&$'253$-!4*!,%!,-0)78!<#5)-'$%!,%-!&$73!
3#(0)-!%(7!4$!)$.7!,)(%$!('!0%,77$%-$-!5%!7#$!,'$,!
1#$'$!7#$!,&&)5,%+$!53!5%!03$8!L$2$'!,))(1!+#5)-'$%!
7(!357!('!37,%-!(%!,%*!&,'7!(.!7#$!(2$%8!

!

!" E(!%(7!37('$!57$:3!(.!5%7$'$37!7(!+#5)-'$%!,4(2$!7#$!
(2$%8!@.!+#5)-'$%!3#(0)-!+)5:4!(%7(!7#$!,&&)5,%+$!7(!
'$,+#!7#$3$!57$:3/!7#$*!+(0)-!4$!3$'5(03)*!5%D0'$-8!

!
9(!'$-0+$!7#$!'53G!(.!.5'$!5%!7#$!(2$%!+,257*Q!
R8! E(!%(7!37('$!.),::,4)$!:,7$'5,)3!5%!('!%$,'!7#$!

(2$%8!
!
S8! E(!%(7!03$!1,7$'!(%!,!6'$,3$!.5'$8!=:(7#$'!.5'$!('!

03$!,!-'*!+#$:5+,)!('!.(,:T7*&$!$C75%6053#$'8!
!
U8! @7!53!#56#)*!'$+(::$%-$-!7#,7!,!.5'$!$C75%6053#$'!4$!

'$,-5)*!,2,5),4)$!,%-!#56#)*!25354)$!%$C7!7(!,%*!
+((G5%6!,&&)5,%+$8!

!
V8! E(!%(7!(2$'+((G!.((-8!<,'$.0))*!,77$%-!(2$%!5.!

&,&$'/!&),375+!('!(7#$'!+(:403754)$!:,7$'5,)3!,'$!
&),+$-!5%35-$!7#$!(2$%8!

!
W8! E(!%(7!03$!7#$!+,257*!.('!37(',6$!&0'&(3$38!E(!%(7!

)$,2$!&,&$'!&'(-0+73/!+((G5%6!07$%35)3!('!.((-!5%!7#$!
+,257*!1#$%!%(7!4$5%6!03$-8!

!
X8! @.!:,7$'5,)3!5%35-$!7#$!(2$%!3#(0)-!56%57$/!G$$&!(2$%!

-(('!+)(3$-8!90'%!(2$%!(..!,%-!-53+(%%$+7!7#$!+5'+057!
,7!7#$!+5'+057!4'$,G$'!4(C8!

!
Y8! E(!%(7!4)(+G!,%*!2$%7!(&$%5%638!
!
Z8! [$!30'$!7#$!4)(1$'!.,%!'0%3!1#$%$2$'!7#$!(2$%!53!5%!

(&$',75(%8!@.!7#$!.,%!-($3!%(7!(&$',7$/!-(!%(7!03$!
7#$!(2$%8!<,))!,%!,07#('5B$-!3$'25+$!+$%7$'8!

!
\8! L$2$'!03$!7#$!(2$%!7(!1,':!('!#$,7!,!'((:8!9#53!

+,%!-,:,6$!7#$!(2$%!&,'738!
!
R]8!^('!&$'3(%,)!3,.$7*/!1$,'!&'(&$'!+)(7#5%68!M((3$!

.5775%6!('!6,':$%73!157#!#,%65%6!3)$$2$3!3#(0)-!
%$2$'!4$!1('%!1#5)$!035%6!7#53!,&&)5,%+$8!

!

I(?'"%)!
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The Control Panels 

!"#$%&#'$()*#'+,-#$",&$*"#$+.//.0()1$+#,*%'#&2$3(&4/,56$4'#"#,*$/(1"*$()3(-,*.'&6$7#5&$+.'$-.88,)3&6$
-..7()1$8.3#$,)3$*#84#',*%'#$&#/#-*.'&9!

$

General Oven Information 

:#+.'#$%&()1$5.%'$.;#)$+.'$*"#$+('&*$*(8#$'#8.;#$,//$
4,-7()1$,)3$+.'#(1)$8,*#'(,/&$+'.8$*"#$.;#)<&=9$>)5$
8,*#'(,/$.+$*"(&$&.'*$/#+*$()$*"#$.;#)<&=$8,5$8#/*$,)3?$.'$
@%')$0"#)$*"#$.;#)<&=$(&<,'#=$%&#39$

Convection Fan 
!"#$-.);#-*(.)$+,)$.4#',*#&$3%'()1$,)5$-.);#-*(.)$
8.3#9$

Component Cooling Fan 
>-*(;,*#&$3%'()1$,)5$-..7()1$8.3#$*.$-../$())#'
-.84.)#)*&$,)3$.%*#'$3..'$&%'+,-#&9$!"(&$,('$(&
+.'-#3$.%*$*"'.%1"$*"#$;#)*$/.-,*#3$,@.;#$*"#$
.;#)$3..'9$A*$-.)*()%#&$*.$'%)$%)*(/$-.84.)#)*&$",;#$
-../#3$&%++(-(#)*/59$$

$

Features of your Oven

(optional)
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The Control Panels 

!"#$%&#'$()*#'+,-#$",&$*"#$+.//.0()1$+#,*%'#&2$3(&4/,56$4'#"#,*$/(1"*$()3(-,*.'&6$7#5&$+.'$-.88,)3&6$
-..7()1$8.3#$,)3$*#84#',*%'#$&#/#-*.'&9!

$

General Oven Information 

:#+.'#$%&()1$5.%'$.;#)$+.'$*"#$+('&*$*(8#$'#8.;#$,//$
4,-7()1$,)3$+.'#(1)$8,*#'(,/&$+'.8$*"#$.;#)<&=9$>)5$
8,*#'(,/$.+$*"(&$&.'*$/#+*$()$*"#$.;#)<&=$8,5$8#/*$,)3?$.'$
@%')$0"#)$*"#$.;#)<&=$(&<,'#=$%&#39$

Convection Fan 
!"#$-.);#-*(.)$+,)$.4#',*#&$3%'()1$,)5$-.);#-*(.)$
8.3#9$

Component Cooling Fan 
>-*(;,*#&$3%'()1$,)5$-..7()1$8.3#$*.$-../$())#'
-.84.)#)*&$,)3$.%*#'$3..'$&%'+,-#&9$!"(&$,('$(&
+.'-#3$.%*$*"'.%1"$*"#$;#)*$/.-,*#3$,@.;#$*"#$
.;#)$3..'9$A*$-.)*()%#&$*.$'%)$%)*(/$-.84.)#)*&$",;#$
-../#3$&%++(-(#)*/59$$

$

A 

T 
O

U 

OFF

ON

OFF

100

200

500

400
300

MAX

A 

T 
O

U 

°F

Electronic programmer
The programmer operates in the 12 hour mode.

A minute minder
B duration
C end time
D manual
E display time down
F display time up

NOTES
When using buttons E or F, the displayed time is 
DGMXVWHG�VORZO\�DW�¿UVW�DQG�WKHQ�WKH�VSHHG�LV�LQFUHDVHG�
DXWRPDWLFDOO\�
$OO�SURJUDPPHV�DUH�VHW�DSSUR[���VHFRQG�DIWHU�DGMXVWLQJ�
the settings.

Warning lights
– Yellow:�:�/�OLJKWV�XS�ZKHQ�WKH�VHOHFWRU�VZLWFK�

NQRE�LV�RXW�RI�SRVLWLRQ�³�´�
– Red: W/L lights up when the thermostat 

VZLWFKHV�RQ�WKH�RYHQ�WRS�DQG�VROH�
elements, the grill element or the round 
one (hot-air).
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Oven Modes 
!"#$%&&'()*+)#,$-.#*.%#/$-0$#+1"$2-,#$(#))%345$$!"#$+**-/($ *#6*#(#3)$)"#$&-1+)%-3$-0$)"#$"#+)$(-'*1#$ ,'*%34$
(6#1%0%1 $2-,#(5 $!"# $&-/#* $#&#2#3) $%( $1-31#+&#, $'3,#* $)"# $-.#3 $0&--*5$

7-3.#1)%-3$8+9#$'(#($)"#$"#+)$0*-2$)"#$)"%*,$#&#2#3)$
:#"%3,$)"#$:+19$/+&&$-0$)"#$-.#35$!"#$"#+)$%($1%*1'&+)#,$
)"*-'4"-')$)"#$-.#3$:;$)"#$1-3.#1)%-3$0+35$$

$

$ $

Convection Broil
7-3.#1)%-3$8*-%&$1-2:%3#($)"#$%3)#3(#$"#+)$0*-2$)"#$
'66#*$#&#2#3)$/%)"$)"#$"#+)$1%*1'&+)#,$:;$)"#$1-3.#1)%-3$
0+35$

$

Bake
<($1--9%34$/%)"$"#+)#,$+%*5$$8-)"$)"#$'66#*$+3,$&-/#*$
#&#2#3)$1;1&#$)-$2+%3)+%3$)"#$-.#3$)#26#*+)'*#5$
$

$

8*-%&%34$'(#($%3)#3(#$"#+)$*+,%+)#,$0*-2$)"#$'66#*$
#&#2#3)5$

$

$

Convection Bake with ring heating 
element

Broil and Maxi BroilThaw
1R�KHDWLQJ�HOHPHQW�XVHG��RQO\�WKH�FRQYHFWLRQ�IDQ�LV�
XVHG�WR�GHIURVW�IRRGV�

Down Convection Bake
%RWWRP�FRQYHFWLRQ�FRRNLQJ��the bottom element 
and the fan are on��8VHIXO�WR�FRRN�VRXIÀpV��SL]]DV�
and pastry.

Down Bake
%RWWRP�FRQYHQWLRQDO�V\VWHP��KHDWLQJ�FRPHV�IURP�WKH�
bottom element only��8VH�WKLV�PRGH�WR�FRPSOHWH�
WKH�FRRNLQJ�

Convection Bake
&RQYHFWLRQ�%DNH�XVHV�WKH�WRS�HOHPHQW��ERWWRP�
HOHPHQW�DQG�FRQYHFWLRQ�IDQ

!
!
!
!

General Oven Tips 

Preheating the Oven 
!" "#$%$&'!'%$!()$*!+%$*!,-.*/!'%$!0&1$2!3(*)$4'.(*!

0&1$!&*5!3(*)$4'.(*!6(&-'!7(5$-8!
!" 9$:$4'.*/!&!%./%$#!'$7;$#&',#$!5($-!*('!-%(#'$*!'%$!

;#$%$&'!'.7$8!
!" "#$%$&'.*/!.-!*$4$--&#<!=(#!/((5!#$-,:'-!+%$*!

>&1.*/!4&1$-2!4((1.$-2!;&-'#<!&*5!>#$&5-8!
!" "#$%$&'.*/!+.::!%$:;!'(!-$&#!#(&-'-!&*5!-$&:!.*!7$&'!

?,.4$-8!
!" ":&4$!()$*!#&41-!.*!'%$.#!;#(;$#!;(-.'.(*!>$=(#$!

;#$%$&'.*/8!

Operational Suggestions 
!" @-$!'%$!4((1.*/!4%&#'-!&-!&!/,.5$8!
!" A(!*('!-$'!;&*-!(*!'%$!(;$*!()$*!5((#8!
!" @-$!'%$!.*'$#.(#!()$*!:./%'!'(!).$+!'%$!=((5!'%#(,/%!

'%$!()$*!5((#!+.*5(+!#&'%$#!'%&*!(;$*.*/!'%$!5((#!
=#$B,$*':<8!

Utensils
!" C:&--!>&1.*/!5.-%$-!&>-(#>!%$&'8!6$5,4$!()$*!

'$7;$#&',#$!DEFG!HIEF3J!+%$*!>&1.*/!.*!/:&--8!
!" @-$!;&*-!'%&'!/.)$!'%$!5$-.#$5!>#(+*.*/8!K%$!'<;$!

(=!=.*.-%!(*!'%$!;&*!+.::!%$:;!5$'$#7.*$!'%$!&7(,*'!
(=!>#(+*.*/!'%&'!+.::!(44,#8!

!" 9%.*<2!-7(('%!7$'&:!(#!:./%'!*(*L-'.41!M!&*(5.N$5!
;&*-!#$=:$4'!%$&'2!#$-,:'.*/!.*!:./%'$#2!7(#$!5$:.4&'$!
>#(+*.*/8!3&1$-!&*5!4((1.$-!#$B,.#$!'%.-!'<;$!(=!
,'$*-.:8!

!" A&#12!#(,/%!(#!5,::!;&*-!+.::!&>-(#>!%$&'!#$-,:'.*/!
.*!&!>#(+*$#2!4#.-;$#!4#,-'8!@-$!'%.-!'<;$!=(#!;.$-8!

!" G(#!>#(+*2!4#.-;!4#,-'-2!,-$!5&#1!*(*L-'.41!M!
&*(5.N$5!(#!5&#12!5,::!7$'&:!,'$*-.:-!(#!/:&--!>&1$!
+&#$8!O*-,:&'$5!>&1.*/!;&*-!7&<!.*4#$&-$!'%$!
:$*/'%!(=!4((1.*/!'.7$8!

!" A(!*('!4((1!+.'%!'%$!$7;'<!>#(.:$#!;&*!.*!'%$!
()$*2!&-!'%.-!4(,:5!4%&*/$!4((1.*/!;$#=(#7&*4$8!
9'(#$!'%$!>#(.:!;&*!(,'-.5$!(=!'%$!()$*8!

Oven Condensation and Temperature 
!" O'!.-!*(#7&:!=(#!&!4$#'&.*!&7(,*'!(=!7(.-',#$!'(!

$)&;(#&'$!=#(7!'%$!=((5!5,#.*/!&*<!4((1.*/!
;#(4$--8!K%$!&7(,*'!5$;$*5-!(*!'%$!7(.-',#$!
4(*'$*'!(=!'%$!=((58!K%$!7(.-',#$!7&<!4(*5$*-$!
(*!&*<!-,#=&4$!4((:$#!'%&*!'%$!.*-.5$!(=!'%$!()$*2!
-,4%!&-!'%$!4(*'#(:!;&*$:8!

High Altitude Baking 
!" P%$*!4((1.*/!&'!%./%!&:'.',5$2!#$4.;$-!&*5!

4((1.*/!'.7$!+.::!)&#<!=#(7!'%$!-'&*5&#58!

120/240 vs. 120/208 Volt Connection
!" Q(-'!()$*!.*-'&::&'.(*-!+.::!%&)$!&!IDRMDSR!

)(:'&/$!4(**$4'.(*8!
!" O=!<(,#!()$*!.-!.*-'&::$5!+.'%!IDRMDRT!)(:'&/$2!'%$!

;#$%$&'!'.7$!7&<!>$!-:./%':<!:(*/$#!'%&*!+.'%!
IDRMDSR!)(:'&/$8!

! !

Oven Racks
!" K%$!()$*!%&-!#&41!/,.5$-!&'!=(,#!:$)$:-!&-!-%(+*!.*!

'%$!.::,-'#&'.(*!(*!"&/$!U8!
!" 6&41!;(-.'.(*-!&#$!*,7>$#$5!=#(7!'%$!>(''(7!#&41!

/,.5$!HVIJ!'(!'%$!'(;!HVSJ8!
!" 3%$41!4((1.*/!4%&#'-!=(#!>$-'!#&41!;(-.'.(*-!'(!,-$!

+%$*!4((1.*/8!
!" W&4%!:$)$:!/,.5$!4(*-.-'-!(=!;&.#$5!-,;;(#'-!=(#7$5!

.*!'%$!+&::-!(*!$&4%!-.5$!(=!'%$!()$*!4&).'<8!
!" X:+&<-!>$!-,#$!'(!;(-.'.(*!'%$!()$*!#&41-!>$=(#$!

',#*.*/!(*!'%$!()$*8!Q&1$!-,#$!'%&'!'%$!#&41-!&#$!
:$)$:!(*4$!'%$<!&#$!.*!;(-.'.(*8!

":$&-$!#$=$#!'(!.::,-'#&'.(*!(*!"&/$!U!.=!'%$#$!.-!&*<!
B,$-'.(*!&-!'(!+%.4%!-.5$!.-!'%$!=#(*'!(=!'%$!#&418!
!" K%$!#&41-!&#$!5$-./*$5!'(!-'(;!+%$*!;,::$5!=(#+&#5!

'(!'%$.#!:.7.'8!

!"#$%&'())Y$)$#!,-$!&:,7.*,7!=(.:!'(!4()$#!'%$!()$*!
#&41-!(#!'(!:.*$!'%$!()$*8!O'!4&*!4&,-$!5&7&/$!'(!'%$!
()$*!:.*$#!.=!%$&'!.-!'#&;;$5!,*5$#!'%$!=(.:8!

!

!"#$%&'!
*+,-)./0-)12/)32)425)6207-)85)52)+9283)3+:+;-)52)
5<-)-4+:-=>)
)

!
!
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Oven Modes 
!"#$%&&'()*+)#,$-.#*.%#/$-0$#+1"$2-,#$(#))%345$$!"#$+**-/($ *#6*#(#3)$)"#$&-1+)%-3$-0$)"#$"#+)$(-'*1#$ ,'*%34$
(6#1%0%1 $2-,#(5 $!"# $&-/#* $#&#2#3) $%( $1-31#+&#, $'3,#* $)"# $-.#3 $0&--*5$

7-3.#1)%-3$8+9#$'(#($)"#$"#+)$0*-2$)"#$)"%*,$#&#2#3)$
:#"%3,$)"#$:+19$/+&&$-0$)"#$-.#35$!"#$"#+)$%($1%*1'&+)#,$
)"*-'4"-')$)"#$-.#3$:;$)"#$1-3.#1)%-3$0+35$$

$

$ $

Convection Broil
7-3.#1)%-3$8*-%&$1-2:%3#($)"#$%3)#3(#$"#+)$0*-2$)"#$
'66#*$#&#2#3)$/%)"$)"#$"#+)$1%*1'&+)#,$:;$)"#$1-3.#1)%-3$
0+35$

$

Bake
<($1--9%34$/%)"$"#+)#,$+%*5$$8-)"$)"#$'66#*$+3,$&-/#*$
#&#2#3)$1;1&#$)-$2+%3)+%3$)"#$-.#3$)#26#*+)'*#5$
$

$

8*-%&%34$'(#($%3)#3(#$"#+)$*+,%+)#,$0*-2$)"#$'66#*$
#&#2#3)5$

$

$

!
!
!
!

General Oven Tips 

Preheating the Oven 
!" "#$%$&'!'%$!()$*!+%$*!,-.*/!'%$!0&1$2!3(*)$4'.(*!

0&1$!&*5!3(*)$4'.(*!6(&-'!7(5$-8!
!" 9$:$4'.*/!&!%./%$#!'$7;$#&',#$!5($-!*('!-%(#'$*!'%$!

;#$%$&'!'.7$8!
!" "#$%$&'.*/!.-!*$4$--&#<!=(#!/((5!#$-,:'-!+%$*!

>&1.*/!4&1$-2!4((1.$-2!;&-'#<!&*5!>#$&5-8!
!" "#$%$&'.*/!+.::!%$:;!'(!-$&#!#(&-'-!&*5!-$&:!.*!7$&'!

?,.4$-8!
!" ":&4$!()$*!#&41-!.*!'%$.#!;#(;$#!;(-.'.(*!>$=(#$!

;#$%$&'.*/8!

Operational Suggestions 
!" @-$!'%$!4((1.*/!4%&#'-!&-!&!/,.5$8!
!" A(!*('!-$'!;&*-!(*!'%$!(;$*!()$*!5((#8!
!" @-$!'%$!.*'$#.(#!()$*!:./%'!'(!).$+!'%$!=((5!'%#(,/%!

'%$!()$*!5((#!+.*5(+!#&'%$#!'%&*!(;$*.*/!'%$!5((#!
=#$B,$*':<8!

Utensils
!" C:&--!>&1.*/!5.-%$-!&>-(#>!%$&'8!6$5,4$!()$*!

'$7;$#&',#$!DEFG!HIEF3J!+%$*!>&1.*/!.*!/:&--8!
!" @-$!;&*-!'%&'!/.)$!'%$!5$-.#$5!>#(+*.*/8!K%$!'<;$!

(=!=.*.-%!(*!'%$!;&*!+.::!%$:;!5$'$#7.*$!'%$!&7(,*'!
(=!>#(+*.*/!'%&'!+.::!(44,#8!

!" 9%.*<2!-7(('%!7$'&:!(#!:./%'!*(*L-'.41!M!&*(5.N$5!
;&*-!#$=:$4'!%$&'2!#$-,:'.*/!.*!:./%'$#2!7(#$!5$:.4&'$!
>#(+*.*/8!3&1$-!&*5!4((1.$-!#$B,.#$!'%.-!'<;$!(=!
,'$*-.:8!

!" A&#12!#(,/%!(#!5,::!;&*-!+.::!&>-(#>!%$&'!#$-,:'.*/!
.*!&!>#(+*$#2!4#.-;$#!4#,-'8!@-$!'%.-!'<;$!=(#!;.$-8!

!" G(#!>#(+*2!4#.-;!4#,-'-2!,-$!5&#1!*(*L-'.41!M!
&*(5.N$5!(#!5&#12!5,::!7$'&:!,'$*-.:-!(#!/:&--!>&1$!
+&#$8!O*-,:&'$5!>&1.*/!;&*-!7&<!.*4#$&-$!'%$!
:$*/'%!(=!4((1.*/!'.7$8!

!" A(!*('!4((1!+.'%!'%$!$7;'<!>#(.:$#!;&*!.*!'%$!
()$*2!&-!'%.-!4(,:5!4%&*/$!4((1.*/!;$#=(#7&*4$8!
9'(#$!'%$!>#(.:!;&*!(,'-.5$!(=!'%$!()$*8!

Oven Condensation and Temperature 
!" O'!.-!*(#7&:!=(#!&!4$#'&.*!&7(,*'!(=!7(.-',#$!'(!

$)&;(#&'$!=#(7!'%$!=((5!5,#.*/!&*<!4((1.*/!
;#(4$--8!K%$!&7(,*'!5$;$*5-!(*!'%$!7(.-',#$!
4(*'$*'!(=!'%$!=((58!K%$!7(.-',#$!7&<!4(*5$*-$!
(*!&*<!-,#=&4$!4((:$#!'%&*!'%$!.*-.5$!(=!'%$!()$*2!
-,4%!&-!'%$!4(*'#(:!;&*$:8!

High Altitude Baking 
!" P%$*!4((1.*/!&'!%./%!&:'.',5$2!#$4.;$-!&*5!

4((1.*/!'.7$!+.::!)&#<!=#(7!'%$!-'&*5&#58!

120/240 vs. 120/208 Volt Connection
!" Q(-'!()$*!.*-'&::&'.(*-!+.::!%&)$!&!IDRMDSR!

)(:'&/$!4(**$4'.(*8!
!" O=!<(,#!()$*!.-!.*-'&::$5!+.'%!IDRMDRT!)(:'&/$2!'%$!

;#$%$&'!'.7$!7&<!>$!-:./%':<!:(*/$#!'%&*!+.'%!
IDRMDSR!)(:'&/$8!

! !

Oven Racks
!" K%$!()$*!%&-!#&41!/,.5$-!&'!=(,#!:$)$:-!&-!-%(+*!.*!

'%$!.::,-'#&'.(*!(*!"&/$!U8!
!" 6&41!;(-.'.(*-!&#$!*,7>$#$5!=#(7!'%$!>(''(7!#&41!

/,.5$!HVIJ!'(!'%$!'(;!HVSJ8!
!" 3%$41!4((1.*/!4%&#'-!=(#!>$-'!#&41!;(-.'.(*-!'(!,-$!

+%$*!4((1.*/8!
!" W&4%!:$)$:!/,.5$!4(*-.-'-!(=!;&.#$5!-,;;(#'-!=(#7$5!

.*!'%$!+&::-!(*!$&4%!-.5$!(=!'%$!()$*!4&).'<8!
!" X:+&<-!>$!-,#$!'(!;(-.'.(*!'%$!()$*!#&41-!>$=(#$!

',#*.*/!(*!'%$!()$*8!Q&1$!-,#$!'%&'!'%$!#&41-!&#$!
:$)$:!(*4$!'%$<!&#$!.*!;(-.'.(*8!

":$&-$!#$=$#!'(!.::,-'#&'.(*!(*!"&/$!U!.=!'%$#$!.-!&*<!
B,$-'.(*!&-!'(!+%.4%!-.5$!.-!'%$!=#(*'!(=!'%$!#&418!
!" K%$!#&41-!&#$!5$-./*$5!'(!-'(;!+%$*!;,::$5!=(#+&#5!

'(!'%$.#!:.7.'8!

!"#$%&'())Y$)$#!,-$!&:,7.*,7!=(.:!'(!4()$#!'%$!()$*!
#&41-!(#!'(!:.*$!'%$!()$*8!O'!4&*!4&,-$!5&7&/$!'(!'%$!
()$*!:.*$#!.=!%$&'!.-!'#&;;$5!,*5$#!'%$!=(.:8!

!

!"#$%&'!
*+,-)./0-)12/)32)425)6207-)85)52)+9283)3+:+;-)52)
5<-)-4+:-=>)
)

!
!
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"#!$%&#'%!#'%(!$)*+!,$#&!-.%!#'%(/!
!"# $%&&#'()*#+,'-('.#

#
/"# 01+2#'()*#%3#(2#+',42#(4.#2564#'67,86#12#

#
#
#

!

"#!$%01)*%!)(!#'%(!$)*+/!
!"# $&()6#'6('#,+#'()*#962-664#'()*#&686&#:%1.6;#

# #
/"# <51&6#&1+214:#+',42#,+#'()*=#;&1.6#'()*#14#(&&#256#

-(>#-51&6#&,-6'14:#256#+',42#

#
#
#

Oven Extendable Racks (Optional)  
!" ?56#6@264.(9&6#'()*#(&&,-;#+,'#6(;16'#())6;;#2,#

),,*14:#+,,.;"#A2#6@264.;#96>,4.#256#;2(4.('.#+&(2#
'()*#9'14:14:#56#+,,.#)&,;6'#2,#256#%;6'"#

#

234"567#
<564#256#'()*#1;#,%2;1.6#,+#256#,864=#;&1.6#('7;#.,#4,2#
&,)*"#?56>#),%&.#%46@36)26.&>#6@264.#1+#256#'()*#1;#
)(''16.#14),''6)2&>"!89-%(:;(<!=1;:%!)$&=!*#>1:!
*)>=%!;(?>$@A!B)*+!=.#>1:!#(1@!C%!.%1:!#$!*)$$;%:!
C@!<$)=0;(<!-.%!=;:%=A!
#

!
76"8/##B&-(>;#'67,86#256#6@264.(9&6#'()*#96+,'6#
;6&+C)&6(414:#256#,864"#
#

234"567D##?,#(8,1.#9%'4;=#3%&&#'()*#(&&#256#-(>#,%2#
(4.#&1+2#3(4#(9,86#5(4.&6#-564#2'(4;+6''14:#+,,.#2,#(4.#
+',7#,864"#

#
$&6(;6# '6+6'# 2,#1&&%;2'(21,4#,4#$(:6#D#1+#256'6#1;#(4>#
E%6;21,4#(;#2,#-51)5#;1.6#1;#256#+',42#,+#256#'()*"#
#

!

"#!$%&#'%!%9-%(:)C1%!$)*+!,$#&!-.%!#'%(/!
!"# 01+2#,+#'()*#;&1:52&>#(4.#3%;5#12#%421&#256#;2,3#

'6&6(;6#

#
/"# F(1;6#9()*#,+#'()*#%421&#+'(76#(4.#;2,3#)&6('#

'()*#:%1.6#

#
G"# $%&&#'()*#.,-4#(4.#,%2#

#

!

"#!$%01)*%!)(!%9-%(:)C1%!$)*+/!
!"# H'(;3#'()*#+1'7&>#,4#9,25#;1.6;"#$&()6#'()*#

I14)&%.14:#+'(76J#(9,86#.6;1'6.#'()*#:%1.6#

#
/"# $%;5#(&&#256#-(>#14#%421&#256#9()*#,+#256#'()*#

.',3;#142,#3&()6#

#
G"# $%&&#9,25#;6)21,4;#+,'-('.#%421&#;2,3;#()218(26;"#

F()*#;5,%&.#96#;2'(1:52#(4.#+&(2=#4,2#)',,*6.#

#
#
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!

"#!$%&#'%!#'%(!$)*+!,$#&!-.%!#'%(/!
!"# $%&&#'()*#+,'-('.#

#
/"# 01+2#'()*#%3#(2#+',42#(4.#2564#'67,86#12#

#
#
#

!

"#!$%01)*%!)(!#'%(!$)*+/!
!"# $&()6#'6('#,+#'()*#962-664#'()*#&686&#:%1.6;#

# #
/"# <51&6#&1+214:#+',42#,+#'()*=#;&1.6#'()*#14#(&&#256#

-(>#-51&6#&,-6'14:#256#+',42#

#
#
#

Oven Extendable Racks (Optional)  
!" ?56#6@264.(9&6#'()*#(&&,-;#+,'#6(;16'#())6;;#2,#

),,*14:#+,,.;"#A2#6@264.;#96>,4.#256#;2(4.('.#+&(2#
'()*#9'14:14:#56#+,,.#)&,;6'#2,#256#%;6'"#

#

234"567#
<564#256#'()*#1;#,%2;1.6#,+#256#,864=#;&1.6#('7;#.,#4,2#
&,)*"#?56>#),%&.#%46@36)26.&>#6@264.#1+#256#'()*#1;#
)(''16.#14),''6)2&>"!89-%(:;(<!=1;:%!)$&=!*#>1:!
*)>=%!;(?>$@A!B)*+!=.#>1:!#(1@!C%!.%1:!#$!*)$$;%:!
C@!<$)=0;(<!-.%!=;:%=A!
#

!
76"8/##B&-(>;#'67,86#256#6@264.(9&6#'()*#96+,'6#
;6&+C)&6(414:#256#,864"#
#

234"567D##?,#(8,1.#9%'4;=#3%&&#'()*#(&&#256#-(>#,%2#
(4.#&1+2#3(4#(9,86#5(4.&6#-564#2'(4;+6''14:#+,,.#2,#(4.#
+',7#,864"#

#
$&6(;6# '6+6'# 2,#1&&%;2'(21,4#,4#$(:6#D#1+#256'6#1;#(4>#
E%6;21,4#(;#2,#-51)5#;1.6#1;#256#+',42#,+#256#'()*"#
#

!

"#!$%&#'%!%9-%(:)C1%!$)*+!,$#&!-.%!#'%(/!
!"# 01+2#,+#'()*#;&1:52&>#(4.#3%;5#12#%421&#256#;2,3#

'6&6(;6#

#
/"# F(1;6#9()*#,+#'()*#%421&#+'(76#(4.#;2,3#)&6('#

'()*#:%1.6#

#
G"# $%&&#'()*#.,-4#(4.#,%2#

#

!

"#!$%01)*%!)(!%9-%(:)C1%!$)*+/!
!"# H'(;3#'()*#+1'7&>#,4#9,25#;1.6;"#$&()6#'()*#

I14)&%.14:#+'(76J#(9,86#.6;1'6.#'()*#:%1.6#

#
/"# $%;5#(&&#256#-(>#14#%421&#256#9()*#,+#256#'()*#

.',3;#142,#3&()6#

#
G"# $%&&#9,25#;6)21,4;#+,'-('.#%421&#;2,3;#()218(26;"#

F()*#;5,%&.#96#;2'(1:52#(4.#+&(2=#4,2#)',,*6.#

#
#

ACTION RESULT

To set time of day

6ZLWFK�RQ�(OHFWULFLW\�VXSSO\� �����ÀDVKLQJ

Press in button A and B together whilst adjusting the time using 
buttons E and F.
:KHQ�WKH�GHVLUHG�WLPH�KDV�EHHQ�UHDFKHG�UHOHDVH�DOO�EXWWRQV�

&RUUHFW�WLPH�GLVSOD\HG�

Set Minute Minder

Press button A. 7KH�GLVSOD\�UHDGV������

8VLQJ�EXWWRQV�(�DQG�)�DGMXVW�WR�WKH�WLPH�LQWHUYDO�UHTXLUHG�
7KH�GLVSOD\�UHDGV�WKH�WLPH�LQWHUYDO�UHTXLUHG�
$W�WKH�HQG�RI�WKH�WLPHG�SHULRG�WKH�EHHSHU�ZLOO�VRXQG��7KH�EOHHSHU�ZLOO�
VRXQG�IRU�DSSUR[���PLQXWHV�XQOHVV�WKH�EHHSHU�LV�FDQFHOOHG�PDQXDOO\�

7KH�EOHHSHU�LV�FDQFHOOHG�E\�SUHVVLQJ�DQ\�RI�WKH�EXWWRQV�
$W�DQ\�WLPH�GXULQJ�WKH�FRXQWGRZQ��WKH�WLPH�UHPDLQLQJ�FDQ�EH�
displayed by pressing button A.

7KH�EHHSHU�LV�FDQFHOOHG�

Full Auto Cooking

6HW�WKH�RYHQ�WR�WKH�UHTXLUHG�IXQFWLRQ�DQG�WHPSHUDWXUH�

3UHVV�EXWWRQ�%�DQG�VHW�WKH�GXUDWLRQ���WKH�OHQJWK�RI�WLPH�\RX�ZLVK�WKH�
IRRG�WR�FRRN���XVLQJ�EXWWRQV�(�DQG�)� The word AUTO will appear.

3UHVV�EXWWRQ�&�WR�VHW�WKH�HQG�WLPH���WKH�WLPH�\RX�ZLVK�WKH�IRRG�WR�
¿QLVK�FRRNLQJ���XVLQJ�EXWWRQV�(�DQG�)�

7KH�RYHQ�ZLOO�QRZ�DXWRPDWLFDOO\�VZLWFK�LWVHOI�RQ��FRRN��DQG�VZLWFK�RII�
DW�WKH�UHTXLUHG�WLPH�
$W�WKH�HQG�RI�WKH�FRRNLQJ�SHULRG��WKH�EHHSHU�ZLOO�VRXQG�

7XUQ�FRQWURO�NQREV�WR�WKH���SRVLWLRQ�DQG�SUHVV�EXWWRQ�'�WZLFH� The beeper stops and the programmer is returned to the manual 
mode.

To check remaining Cooking Duration

'XULQJ�DQ\�DXWR�FRRNLQJ�\RX�FDQ�FKHFN�WKH�UHPDLQLQJ�FRRNLQJ�WLPH�
by pressing button B. The time remaining is displayed.

To check the cooking end

'XULQJ�DQ\�DXWR�FRRNLQJ�\RX�FDQ�FKHFN�WKH�WLPH�WKH�RYHQ�LV�JRLQJ�WR�
VZLWFK�2))�E\�SUHVVLQJ�EXWWRQ�&� 7KH�UHTXLUHG�¿QLVK�WLPH�LV�GLVSOD\HG�

Semi automatic cooking using Duration

7XUQ�WKH�RYHQ�WR�WKH�UHTXLUHG�IXQFWLRQ�DQG�WHPSHUDWXUH�
3UHVV�EXWWRQ�%�DQG�VHW�WKH�GXUDWLRQ���WKH�OHQJWK�RI�WLPH�\RX�ZLVK�WKH�
IRRG�WR�FRRN�±�XVLQJ�EXWWRQV�(�DQG�)�

7KH�ZRUG�$872�ZLOO�DSSHDU��DQG�WKH�FRRNLQJ�V\PERO�ZLOO
VWD\�RQ��7KH�RYHQ�ZLOO�EH�RQ�XQWLO�WKH�HQG�RI�WKH�GXUDWLRQ�WLPH�
whereupon the bleeper will sound.

7XUQ�FRQWURO�NQREV�WR�WKH���SRVLWLRQ�DQG�SUHVV�EXWWRQ�'�WZLFH� The beeper stops and the programmer is returned to the manual 
mode.

Semi automatic cooking using End Time

7XUQ�WKH�RYHQ�WR�WKH�UHTXLUHG�IXQFWLRQ�DQG�WHPSHUDWXUH�
3UHVV�EXWWRQ�&�DQG�XVLQJ�EXWWRQV�(�DQG�)�DGMXVW�WKH�WLPH�DW�ZKLFK�
\RX�UHTXLUH�WKH�IRRG�WR�¿QLVK�FRRNLQJ�

7KH�ZRUG�$872�ZLOO�DSSHDU��DQG�WKH�FRRNLQJ�V\PERO�ZLOO
VWD\�RQ��7KH�RYHQ�ZLOO�EH�RQ�XQWLO�WKH�HQG�RI�WKH�GXUDWLRQ�WLPH�
whereupon the beeper will sound.

7XUQ�FRQWURO�NQREV�WR�WKH���SRVLWLRQ�DQG�SUHVV�EXWWRQ�'�WZLFH� The beeper stops and the programmer is returned to the manual 
mode.

To cancel a program

Press button B and adjust the time displayed using button E to read: 
������
7XUQ�FRQWURO�NQREV�WR�WKH���SRVLWLRQ�DQG�SUHVV�EXWWRQ�'�

7KH�SURJUDP�ZLOO�EH�DXWRPDWLFDOO\�FDQFHOOHG�

Control Setting
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Bake Tips and Techniques 
!"#$%&'$(')**#$%&'+$,-'-.",./'"$01'!*,-'233.0'"%/'4*+.0'
.4.5.%,('$%',-.'*6.%'"0.'2(./',*'-.",',-.'"$0'72,'%*'8"%'
$('2(./',*')$0)24",.',-.'-.",1'
'
9*44*+',-.'0.)$3.'*0')*%6.%$.%).'8**/'/$0.),$*%('8*0'
7"#$%&',.53.0",20.:',$5.'"%/'0")#'3*($,$*%1'!"#$%&',$5.'
+$44'6"0;'+$,-',-.',.53.0",20.'*8'$%&0./$.%,('"%/',-.'
($<.:'(-"3.'"%/'8$%$(-'*8',-.'7"#$%&'2,.%($41'
'
=.%.0"4'=2$/.4$%.('
'
!" 9*0'7.(,'0.(24,(:'7"#.'8**/'*%'"'($%&4.'0")#'+$,-'",'

4."(,'>?'@'>'AB'CD:E'@'F)5G'(3").'7.,+..%'2,.%($4('
"%/'*6.%'+"44(1'

'
!" H(.'*%.'0")#'+-.%'(.4.),$%&',-.'7"#.'5*/.1'''
'
!" I-.)#'8*0'/*%.%.(('",',-.'5$%$525',$5.1'
'
!" H(.'5.,"4'7"#.'+"0.'C+$,-'*0'+$,-*2,'"'%*%'(,$)#'

8$%$(-G:'-.",30**8'&4"((:'&4"((@).0"5$):'3*,,.0;'*0'
*,-.0'2,.%($4('(2$,"74.'8*0',-.'*6.%1'

'
'

!" J-.%'2($%&'-.",30**8'&4"((:'0./2).',.53.0",20.'7;'
DEK9'C>EKIG'80*5'0.)*55.%/./',.53.0",20.1'

'
!" H(.'7"#$%&'(-..,('+$,-'*0'+$,-*2,'($/.('*0'L.44;'0*44'

3"%(1'
'
!" M"0#'5.,"4'3"%('*0'%*%(,$)#')*",$%&('+$44')**#'

8"(,.0'+$,-'5*0.'70*+%$%&1'N%(24",./'7"#.'+"0.'+$44'
(4$&-,4;'4.%&,-.%',-.')**#$%&',$5.'8*0'5*(,'8**/(1'

'
!" M*'%*,'2(.'"425$%25'8*$4'*0'/$(3*("74.'"425$%25'

,0";(',*'4$%.'"%;'3"0,'*8',-.'*6.%1''9*$4'$('"%'
.O).44.%,'-.",'$%(24",*0'"%/'-.",'+$44'7.',0"33./'
7.%.",-'$,1'P-$('+$44'"4,.0',-.')**#$%&'3.08*05"%).'
"%/')"%'/"5"&.',-.'8$%$(-'*8',-.'*6.%1'

'
!" Q6*$/'2($%&',-.'*3.%./'/**0'"('"'(-.48',*'34").'

3"%(1'
'
!" P$3('8*0'R*46$%&'!"#$%&'S0*74.5('$('8*2%/'*%'S"&.'

D>1'
'

Bake Chart 

'
'
'
'

 

FOOD ITEM RACK POSITION TEMP. °F (°C) 
(PREHEATED OVEN) TIME (MIN) 

Cake    
Cupcakes 2 350 (175) 17-19 
Bundt Cake 1 350 (175) 37-43 
Angel Food 1 350 (175) 35-39 

Pie    
2 crust, fresh, 9" 2 375-425 (190-220) 45-55 
2 crust, frozen fruit, 9" 2 375 (190) 68-78 

Cookies    
Sugar 2 350-375 (175-190) 6-11 
Chocolate Chip 2 350-375 (175-190) 8-13 
Brownies 2 350 (175) 29-36 

Breads    
Yeast bread loaf, 9x5 2 375 (190) 18-22 
Yeast rolls 2 375-400 (190-205) 12-15 
Biscuits 2 375-400 (190-205) 11-15 
Muffins 2 425 (220) 15-19 

Pizza    
Frozen 2 400-450 (205-235) 23-26 
Fresh 2 425-450 (220-235) 12-15 
 

Convection Bake Tips and Techniques 

Foods recommended for
Convection Bake mode: 
!
"##$%&'$()!*&)+,&%)!-.//$$!-01$)!
-..1&$)!23!%.!4!(0+1)5!6$0)%!*($07)!
-($08!9,//)!
9.#.:$()!
-0))$(.;$)!0<7!=<$>?&)@!A<%($B)!
=:$<!C$0;)!2(0+1!#.)&%&.<)!DE!3E!F5!
"&(!G$0:$<$7!H..7)!2I.,//;B)E!C$(&<J,$E!C$(&<J,$>
K.##$7!?$))$(%)E!"<J$;!H..7!-01$)E!-@&//.<!-01$)5!
!

!

L$7,+$!($+&#$!M01&<J!%$8#$(0%,($)!MN!3OPH!2DOP-5Q!
!" H.(!M$)%!($),;%)E!/..7)!)@.,;7!M$!+..1$7!,<+.:$($7E!

&<!;.R>)&7$7!#0<)!%.!%01$!07:0<%0J$!./!%@$!/.(+$7!0&(!
+&(+,;0%&.<Q!S)$!)@&<N!0;,8&<,8!#0<)!/.(!M$)%!($),;%)!
,<;$))!.%@$(R&)$!)#$+&/&$7Q!

!
!" T$0%#(../!J;0))!.(!+$(08&+!+0<!M$!,)$7Q!L$7,+$!

%$8#$(0%,($!MN!0<.%@$(!3OPH!2DOP-5!R@$<!,)&<J!
@$0%#(../!J;0))!7&)@$)!/.(!0!%.%0;!($7,+%&.<!./!OUPH!
2FUP-5Q!

!
!" ?0(1!8$%0;!#0<)!80N!M$!,)$7Q!V.%$!%@0%!/..7!80N!

M(.R<!/0)%$(!R@$<!,)&<J!70(1!8$%0;!M01$!R0($Q!
!
!" K@$!<,8M$(!./!(0+1)!,)$7!&)!7$%$(8&<$7!MN!%@$!

@$&J@%!./!%@$!/..7!%.!M$!+..1$7Q!
!
!" *01$7!&%$8)E!/.(!%@$!8.)%!#0(%E!+..1!$W%($8$;N!R$;;!

&<!+.<:$+%&.<Q!?.<X%!%(N!%.!+.<:$(%!($+&#$)!),+@!0)!
+,)%0(7)E!Y,&+@$)E!#,8#1&<!#&$!E!.(!+@$$)$+01$)E!
R@&+@!7.!<.%!M$<$/&%!/(.8!%@$!+.<:$+%&.<>@$0%&<J!
#(.+$))Q!S)$!%@$!($J,;0(!*01$!8.7$!/.(!%@$)$!/..7)Q

!
!" C,;%&#;$!(0+1!+..1&<J!/.(!.:$<!8$0;)!&)!7.<$!.<!(0+1!

#.)&%&.<)!DE!3!0<7!FQ!";;!/.,(!(0+1)!+0<!M$!,)$7!/.(!
+..1&$)E!M&)+,&%)!0<7!0##$%&'$()Q!

>! 3!L0+1!M01&<JZ!S)$!#.)&%&.<)!D!0<7!FQ!
>! F!(0+1!M01&<JZ!S)$!#.)&%&.<)!3E!F!0<7!4Q!
>! [@$<!M01&<J!/.,(!+01$!;0N$()!0%!%@$!)08$!%&8$E!

)%0JJ$(!#0<)!).!%@0%!.<$!#0<!&)!<.%!7&($+%;N!0M.:$!
0<.%@$(Q!H.(!M$)%!($),;%)E!#;0+$!+01$!).<!/(.<%!./!
,##$(!(0+1!0<7!M0+1!./!;.R$(!(0+1!!2I$$!J(0#@&+!0%!
(&J@%5Q!";;.R!D\!>!D!]^!23EO!>!F+85Q0&(!)#0+$!0(.,<7!
#0<)Q!

!
!" -.<:$(%&<J!N.,(!.R<!($+&#$!+0<!M$!$0)NQ!-@..)$!0!

($+&#$!%@0%!R&;;!R.(1!R$;;!&<!+.<:$+%&.<Q!
!
!" L$7,+$!%@$!%$8#$(0%,($!0<7!+..1&<J!%&8$!&/!

<$+$))0(NQ!_%!80N!%01$!).8$!%(&0;!0<7!$((.(!%.!
0+@&$:$!0!#$(/$+%!($),;%Q!`$$#!%(0+1!./!N.,(!%$+@<&Y,$!
/.(!%@$!<$W%!%&8$!N.,!R0<%!%.!#($#0($!%@$!($+&#$!,)&<J!
+.<:$+%&.<Q!

!
!" K&#)!/.(!I.;:&<J!*01&<J!9(.M;$8)!0($!/.,<7!.<!90J$!

3DQ!
!

Quick and easy recipe tips
!
-.<:$(%&<J!/(.8!)%0<70(7!!"#$!
%.!%&'($%)*&'+!"#$Z!
!

!" L$7,+$!%@$!%$8#$(0%,($!MN!3OPH!2DOP-5Q!
!" S)$!%@$!)08$!M01&<J!%&8$!0)!*01$!8.7$!&/!

,<7$(!DU!%.!DO!8&<,%$)Q!
!" H..7)!R&%@!0!M01&<J!%&8$!./!;$))!%@0<!FU!

8&<,%$)!)@.,;7!M$!+@$+1$7!/.(!7.<$<$))!O!
8&<,%$)!$0(;&$(!%@0<!&<!)%0<70(7!M01$!($+&#$)Q!

!" _/!/..7!&)!M01$7!/.(!8.($!%@0<!4U!%.!4O!
8&<,%$)E!M01$!%&8$!)@.,;7!M$!($7,+$7!MN!3OaQ

!
!
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Bake Tips and Techniques 
!"#$%&'$(')**#$%&'+$,-'-.",./'"$01'!*,-'233.0'"%/'4*+.0'
.4.5.%,('$%',-.'*6.%'"0.'2(./',*'-.",',-.'"$0'72,'%*'8"%'
$('2(./',*')$0)24",.',-.'-.",1'
'
9*44*+',-.'0.)$3.'*0')*%6.%$.%).'8**/'/$0.),$*%('8*0'
7"#$%&',.53.0",20.:',$5.'"%/'0")#'3*($,$*%1'!"#$%&',$5.'
+$44'6"0;'+$,-',-.',.53.0",20.'*8'$%&0./$.%,('"%/',-.'
($<.:'(-"3.'"%/'8$%$(-'*8',-.'7"#$%&'2,.%($41'
'
=.%.0"4'=2$/.4$%.('
'
!" 9*0'7.(,'0.(24,(:'7"#.'8**/'*%'"'($%&4.'0")#'+$,-'",'

4."(,'>?'@'>'AB'CD:E'@'F)5G'(3").'7.,+..%'2,.%($4('
"%/'*6.%'+"44(1'

'
!" H(.'*%.'0")#'+-.%'(.4.),$%&',-.'7"#.'5*/.1'''
'
!" I-.)#'8*0'/*%.%.(('",',-.'5$%$525',$5.1'
'
!" H(.'5.,"4'7"#.'+"0.'C+$,-'*0'+$,-*2,'"'%*%'(,$)#'

8$%$(-G:'-.",30**8'&4"((:'&4"((@).0"5$):'3*,,.0;'*0'
*,-.0'2,.%($4('(2$,"74.'8*0',-.'*6.%1'

'
'

!" J-.%'2($%&'-.",30**8'&4"((:'0./2).',.53.0",20.'7;'
DEK9'C>EKIG'80*5'0.)*55.%/./',.53.0",20.1'

'
!" H(.'7"#$%&'(-..,('+$,-'*0'+$,-*2,'($/.('*0'L.44;'0*44'

3"%(1'
'
!" M"0#'5.,"4'3"%('*0'%*%(,$)#')*",$%&('+$44')**#'

8"(,.0'+$,-'5*0.'70*+%$%&1'N%(24",./'7"#.'+"0.'+$44'
(4$&-,4;'4.%&,-.%',-.')**#$%&',$5.'8*0'5*(,'8**/(1'

'
!" M*'%*,'2(.'"425$%25'8*$4'*0'/$(3*("74.'"425$%25'

,0";(',*'4$%.'"%;'3"0,'*8',-.'*6.%1''9*$4'$('"%'
.O).44.%,'-.",'$%(24",*0'"%/'-.",'+$44'7.',0"33./'
7.%.",-'$,1'P-$('+$44'"4,.0',-.')**#$%&'3.08*05"%).'
"%/')"%'/"5"&.',-.'8$%$(-'*8',-.'*6.%1'

'
!" Q6*$/'2($%&',-.'*3.%./'/**0'"('"'(-.48',*'34").'

3"%(1'
'
!" P$3('8*0'R*46$%&'!"#$%&'S0*74.5('$('8*2%/'*%'S"&.'

D>1'
'

Bake Chart 

'
'
'
'

 

FOOD ITEM RACK POSITION TEMP. °F (°C) 
(PREHEATED OVEN) TIME (MIN) 

Cake    
Cupcakes 2 350 (175) 17-19 
Bundt Cake 1 350 (175) 37-43 
Angel Food 1 350 (175) 35-39 

Pie    
2 crust, fresh, 9" 2 375-425 (190-220) 45-55 
2 crust, frozen fruit, 9" 2 375 (190) 68-78 

Cookies    
Sugar 2 350-375 (175-190) 6-11 
Chocolate Chip 2 350-375 (175-190) 8-13 
Brownies 2 350 (175) 29-36 

Breads    
Yeast bread loaf, 9x5 2 375 (190) 18-22 
Yeast rolls 2 375-400 (190-205) 12-15 
Biscuits 2 375-400 (190-205) 11-15 
Muffins 2 425 (220) 15-19 

Pizza    
Frozen 2 400-450 (205-235) 23-26 
Fresh 2 425-450 (220-235) 12-15 
 

Convection Bake Tips and Techniques 

Foods recommended for
Convection Bake mode: 
!
"##$%&'$()!*&)+,&%)!-.//$$!-01$)!
-..1&$)!23!%.!4!(0+1)5!6$0)%!*($07)!
-($08!9,//)!
9.#.:$()!
-0))$(.;$)!0<7!=<$>?&)@!A<%($B)!
=:$<!C$0;)!2(0+1!#.)&%&.<)!DE!3E!F5!
"&(!G$0:$<$7!H..7)!2I.,//;B)E!C$(&<J,$E!C$(&<J,$>
K.##$7!?$))$(%)E!"<J$;!H..7!-01$)E!-@&//.<!-01$)5!
!

!

L$7,+$!($+&#$!M01&<J!%$8#$(0%,($)!MN!3OPH!2DOP-5Q!
!" H.(!M$)%!($),;%)E!/..7)!)@.,;7!M$!+..1$7!,<+.:$($7E!

&<!;.R>)&7$7!#0<)!%.!%01$!07:0<%0J$!./!%@$!/.(+$7!0&(!
+&(+,;0%&.<Q!S)$!)@&<N!0;,8&<,8!#0<)!/.(!M$)%!($),;%)!
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!
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!
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!
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!
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#.)&%&.<)!DE!3!0<7!FQ!";;!/.,(!(0+1)!+0<!M$!,)$7!/.(!
+..1&$)E!M&)+,&%)!0<7!0##$%&'$()Q!
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)%0JJ$(!#0<)!).!%@0%!.<$!#0<!&)!<.%!7&($+%;N!0M.:$!
0<.%@$(Q!H.(!M$)%!($),;%)E!#;0+$!+01$!).<!/(.<%!./!
,##$(!(0+1!0<7!M0+1!./!;.R$(!(0+1!!2I$$!J(0#@&+!0%!
(&J@%5Q!";;.R!D\!>!D!]^!23EO!>!F+85Q0&(!)#0+$!0(.,<7!
#0<)Q!

!
!" -.<:$(%&<J!N.,(!.R<!($+&#$!+0<!M$!$0)NQ!-@..)$!0!

($+&#$!%@0%!R&;;!R.(1!R$;;!&<!+.<:$+%&.<Q!
!
!" L$7,+$!%@$!%$8#$(0%,($!0<7!+..1&<J!%&8$!&/!

<$+$))0(NQ!_%!80N!%01$!).8$!%(&0;!0<7!$((.(!%.!
0+@&$:$!0!#$(/$+%!($),;%Q!`$$#!%(0+1!./!N.,(!%$+@<&Y,$!
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!
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!

Quick and easy recipe tips
!
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!
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Convection Bake Chart 
!
"#$%&#!'()*$)+$!+#&,-#!(#.-#+)(%+#!/0!1234562789!:;+!8;*<#&(,;*!=)>#?!
@#.-#+)(%+#'!A)<#!/##*!+#$%&#$!,*!(A,'!&A)+(?!

!
@A,'!&A)+(!,'!)!B%,$#?!!
4;CC;D!+#&,-#!;+!-)&>)B#!$,+#&(,;*'!)*$!+#$%&#!(#.-#+)(%+#'!)--+;-+,)(#C0?!

FOOD ITEM RACK POSITION TEMP. °F (°C) 
(PREHEATED OVEN) TIME (MIN) 

Cake    
Cupcakes 2 325 (160) 17-19 
Bundt Cake 1 325 (160) 37-43 
Angel Food 1 325 (160) 35-39 
Pie    
2 crust, fresh, 9" 2 350-400 (175-205) 45-55 
2 crust, frozen fruit, 9" 2 350 (175) 68-78 

Cookies    
Sugar 2 325-350 (160-175) 6-11 
Chocolate Chip 2 325-350 (160-175) 8-13 
Brownies 2 325 (160) 29-36 

Breads    
Yeast bread, loaf, 9x5 2 350 (175) 18-22 
Yeast rolls 2 350-375 (175-190) 12-15 
Biscuits 2 350-375 (175-190) 11-15 
Muffins 2 400 (205) 15-19 

Pizza    
Frozen 2 375-425 (190-220) 23-26 
Fresh 2 400-425 (205-220) 12-15 

Convection Broil Tips and Techniques 
!" !"#$%&'#$(&)*&+,%&'%-.)'%/&012)+)1*&*%%/%/&3%41'%&+.'*)*5&1*&+,%&16%*7&
!" 82%&91*6%$+)1*&:'1)"&;1/%&<)+,&+,%&!"#$%&!!'%()!*#&7&
!" =1&*1+&0'%,%#+&16%*7&
!" 82%&+,%&>?0)%$%&3'1)"&0#*7&
!" @.'*&;%#+2&1*$%&,#"4<#A&+,'1.5,&+,%&$11()*5&+);%&B2%%&$1*6%$+)1*&3'1)"&$,#'+C7&

&
Convection Broil Chart 
&

+,,-%./-%
01234/566%

7.34%
8,6202,/%

97,2:%
65002/;%<+%=<3>

2/057/.:%
05?8@%<+%=<3>%

02?5%
62-5%%A%
=?2/@>B%

02?5%
62-5%%C%
=?2/@>B%

9##D% & & & & &
D+%#(&&BE?FG&1'&;1'%C& & & & & &
H%/).;&'#'%& >& IJK&B>LJC& EIJ&BMJC& E>?EI& EE?EL&
H%/).;&& >& IJK&B>LJC& EMK&BNEC& EJ?EN& EL?EJ&
O%""& >& IJK&B>LJC& ENK&BNNC& EP?>K& EM?EN&
Q#;3.'5%'2&B;1'%&+,#*&EGC& & & & & &
H%/).;& L& JJK&B>RKC& EMK&BNEC& R?EE& J?P&
O%""& L& JJK&B>RKC& ENK&BNNC& EE?EL& P?EK&
8!E)F'G% & & & & &
9,)$(%*&S.#'+%'2& L& IJK&B>LJC& EPK&BP>C& EM?EP& EI?EM&
&& & & B+,)5,C& & &
9,)$(%*&:'%#2+2& L& IJK&B>LJC& ENK&BNNC& EI?EM& E>?EI&
8!'H% & & & & &
!1'(&9,102&BETG&1'&;1'%C& >& IJK&B>LJC& EMK&BNEC& E>?EI& EL?EJ&
D#.2#5%&?&4'%2,& L& IJK&B>LJC& EMK&BNEC& I?M& L?J&
U&:'1)")*5&#*/&$1*6%$+)1*&3'1)")*5&+);%2&#'%&#00'1V);#+%&#*/&;#A&6#'A&2")5,+"A7& &
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Convection Bake Chart 
!
"#$%&#!'()*$)+$!+#&,-#!(#.-#+)(%+#!/0!1234562789!:;+!8;*<#&(,;*!=)>#?!
@#.-#+)(%+#'!A)<#!/##*!+#$%&#$!,*!(A,'!&A)+(?!

!
@A,'!&A)+(!,'!)!B%,$#?!!
4;CC;D!+#&,-#!;+!-)&>)B#!$,+#&(,;*'!)*$!+#$%&#!(#.-#+)(%+#'!)--+;-+,)(#C0?!

FOOD ITEM RACK POSITION TEMP. °F (°C) 
(PREHEATED OVEN) TIME (MIN) 

Cake    
Cupcakes 2 325 (160) 17-19 
Bundt Cake 1 325 (160) 37-43 
Angel Food 1 325 (160) 35-39 
Pie    
2 crust, fresh, 9" 2 350-400 (175-205) 45-55 
2 crust, frozen fruit, 9" 2 350 (175) 68-78 

Cookies    
Sugar 2 325-350 (160-175) 6-11 
Chocolate Chip 2 325-350 (160-175) 8-13 
Brownies 2 325 (160) 29-36 

Breads    
Yeast bread, loaf, 9x5 2 350 (175) 18-22 
Yeast rolls 2 350-375 (175-190) 12-15 
Biscuits 2 350-375 (175-190) 11-15 
Muffins 2 400 (205) 15-19 

Pizza    
Frozen 2 375-425 (190-220) 23-26 
Fresh 2 400-425 (205-220) 12-15 

Convection Broil Tips and Techniques 
!" !"#$%&'#$(&)*&+,%&'%-.)'%/&012)+)1*&*%%/%/&3%41'%&+.'*)*5&1*&+,%&16%*7&
!" 82%&91*6%$+)1*&:'1)"&;1/%&<)+,&+,%&!"#$%&!!'%()!*#&7&
!" =1&*1+&0'%,%#+&16%*7&
!" 82%&+,%&>?0)%$%&3'1)"&0#*7&
!" @.'*&;%#+2&1*$%&,#"4<#A&+,'1.5,&+,%&$11()*5&+);%&B2%%&$1*6%$+)1*&3'1)"&$,#'+C7&

&
Convection Broil Chart 
&

+,,-%./-%
01234/566%

7.34%
8,6202,/%

97,2:%
65002/;%<+%=<3>

2/057/.:%
05?8@%<+%=<3>%

02?5%
62-5%%A%
=?2/@>B%

02?5%
62-5%%C%
=?2/@>B%

9##D% & & & & &
D+%#(&&BE?FG&1'&;1'%C& & & & & &
H%/).;&'#'%& >& IJK&B>LJC& EIJ&BMJC& E>?EI& EE?EL&
H%/).;&& >& IJK&B>LJC& EMK&BNEC& EJ?EN& EL?EJ&
O%""& >& IJK&B>LJC& ENK&BNNC& EP?>K& EM?EN&
Q#;3.'5%'2&B;1'%&+,#*&EGC& & & & & &
H%/).;& L& JJK&B>RKC& EMK&BNEC& R?EE& J?P&
O%""& L& JJK&B>RKC& ENK&BNNC& EE?EL& P?EK&
8!E)F'G% & & & & &
9,)$(%*&S.#'+%'2& L& IJK&B>LJC& EPK&BP>C& EM?EP& EI?EM&
&& & & B+,)5,C& & &
9,)$(%*&:'%#2+2& L& IJK&B>LJC& ENK&BNNC& EI?EM& E>?EI&
8!'H% & & & & &
!1'(&9,102&BETG&1'&;1'%C& >& IJK&B>LJC& EMK&BNEC& E>?EI& EL?EJ&
D#.2#5%&?&4'%2,& L& IJK&B>LJC& EMK&BNEC& I?M& L?J&
U&:'1)")*5&#*/&$1*6%$+)1*&3'1)")*5&+);%2&#'%&#00'1V);#+%&#*/&;#A&6#'A&2")5,+"A7& &
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Broil Tips and Techniques 
!" !"#$%&'#$(&)*&+,%&'%-.)'%/&012)+)1*&*%%/%/&3%41'%&+.'*)*5&1*&+,%&16%*7&
!" 82%&9'1)"&:1/%&;)+,&+,%&!"#$%&!!'%()!*#&7&
!" <1&*1+&0'%,%#+&16%*7&
!" 82%&+,%&=>0)%$%&3'1)"&0#*7&
!" ?%#+2&:#@&3%&3'.2,%/&;)+,&$11()*5&1)"&1'&3.++%'&+1&0'%6%*+&2+)$()*57&
!" A.'*&:%#+2&1*$%&,#"4;#@&+,'1.5,&+,%&$11()*5&+):%&B2%%&3'1)"&$,#'+C7&

Broil Chart 

&

 
Food  Service Temperature Guidelines from FSIS (USDA food Safety & Inspection Service) 

140°F(60°C) Ham, precooked ( to Reheat) Stuffing (cooked alone or in bird) 

145°F(63°C) Fresh beef, Veal, Lamb (medium rare) 
165°F 
(74°C) Leftovers & Casseroles 

Ground Meat & Meat mixtures (Beef, Pork, Veal Lamb) Fresh beef, Veal, Lamb (well done) 

Fresh beef, Veal, Lamb (medium) Poultry breast 

Fresh Pork (medium) 

170°F 
(77°C) 

Fresh Pork (well done) 

Fresh Ham (raw) Chicken and Turkey (Whole) 

160°F(71°C) 

Egg Dishes Poultry (thighs and wings) 

165°F(74°C) Ground Meat & Meat mixtures (Turkey, Chicken) 

180°F 
(82°C) 

Duck and Goose 
Note  : Eggs (alone, not used in a recipe) – cook until yolk & white are firm 

 

FOOD AND 
THICKNESS 

RACK 
POSITION 

BROIL 
SETTING  

INTERNAL 
TEMP. °F (°C) 

TIME 
SIDE  1 
(MIN.)* 

TIME 
SIDE  2 
(MIN.)* 

Beef      
Steak  (3/4"-1")     
Medium rare 3 145 (63) 5-7 4-6 
Medium  3 160 (71) 6-8 5-7 
Well 3 170 (77) 8-10 7-9 
Hamburgers (3/4"-1")      
Medium 3 160 (71) 7-9 5-7 
Well 3 170 (77) 8-10 7-9 
Poultry      
Breast (bone-in) 3 170 (77) 14-16 14-16 
Thigh (very well done) 3 180 (82) 28-30 13-15 
Pork      
Pork Chops (1") 3 160 (71) 7-9 5-7 
Sausage - fresh 3 160 (71) 5-7 3-5 
Ham Slice (½") 3  160 (71) 3-5 4-6 
Seafood    
Fish Filets, 1" 3 10-14 
Buttered   

Cook until  
opaque & flakes 
easily with fork  

Do not turn 

Lamb      
Chops (1")      
Medium Rare 3 145 (63) 5-7 4-6 
Medium 3 160 (71) 6-8 5-7 
Well 3 170 (77) 8-10 7-9 
Bread      
Garlic Bread, 1" slices 4  2-2,30  
Garlic Bread, 1" slices 3   4-6  
* Broiling and convection broiling times are approximate and may vary slightly 

 
 
 

 
3 
3 
3 

3 
3 

 

MAX (290°C)

500°F (260°C)

450°F (230°C)

 
MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)

450°F (230°C)

General Oven Care 
How to Use the Oven Cleaning Chart 

!"# $%&'()#(*)#+,-.)/#%0#(*)#1'/(#(%#.)#&2)'+)3#4+#(*)#422,5(/'(4%+#%+#(*45#1'6)"#
7"# 84+3#(*)#1'/(#+'-)#4+#(*)#&*'/("#
!" 95)#(*)#&2)'+4+6#-)(*%3#4+#(*)#2)0(#&%2,-+#40#(*)#%:)+#45#.2'&;#%/#<*4()"#
!" 95)#(*)#&2)'+4+6#-)(*%3#4+#(*)#/46*(#&%2,-+#40#(*)#%:)+#45#5('4+2)55#5())2"#
="# >'(&*#(*)#2)(()/#<4(*#(*)#&2)'+4+6#-)(*%3#%+#0%22%<4+6#1'6)"#

Cleaning Chart 

#

Cleaning Method Cleaning Method 
Part ?2'&;#@#A*4()#

B:)+#
C('4+2)55#C()22

B:)+#
Part ?2'&;#@#A*4()#

B:)+#
C('4+2)55#C()22

B:)+#

!# D%%/#0/'-)# E E !!# E+()/4%/#B:)+#D%%/# E E 

7# E+()/4%/#3%%/#<4+3%<5# F F !7# D%%/#F'+32)# D D 

=# G)-%:'.2)#B:)+#G'&;5# !=# D%%/#H%%24+6#I)+(# E E 

J# C243)#K/4-# D D !J# D%%/#8/%+(#

L# H%+(/%2#M'+)2#K/4-# C G !L# B:)+#K/4-# D D 

N# H%+(/%2#M'+)2# C C !N#

O# B:)+#H%%24+6#I)+(5# !O#

?/%42#M'+#G'&;# E E 

P# B:)+#8/%+(#8/'-)# E E !P#

?/%42#1'+#?%((%-# E E 

Q# B:)+#H':4(R# E E 
ST()+3'.2)#/'&;# A A 

!U# >)5*#V'5;)(# B B # #   

A A 

E E 

D D 
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Broil Tips and Techniques 
!" !"#$%&'#$(&)*&+,%&'%-.)'%/&012)+)1*&*%%/%/&3%41'%&+.'*)*5&1*&+,%&16%*7&
!" 82%&9'1)"&:1/%&;)+,&+,%&!"#$%&!!'%()!*#&7&
!" <1&*1+&0'%,%#+&16%*7&
!" 82%&+,%&=>0)%$%&3'1)"&0#*7&
!" ?%#+2&:#@&3%&3'.2,%/&;)+,&$11()*5&1)"&1'&3.++%'&+1&0'%6%*+&2+)$()*57&
!" A.'*&:%#+2&1*$%&,#"4;#@&+,'1.5,&+,%&$11()*5&+):%&B2%%&3'1)"&$,#'+C7&

Broil Chart 

&

 
Food  Service Temperature Guidelines from FSIS (USDA food Safety & Inspection Service) 

140°F(60°C) Ham, precooked ( to Reheat) Stuffing (cooked alone or in bird) 

145°F(63°C) Fresh beef, Veal, Lamb (medium rare) 
165°F 
(74°C) Leftovers & Casseroles 

Ground Meat & Meat mixtures (Beef, Pork, Veal Lamb) Fresh beef, Veal, Lamb (well done) 

Fresh beef, Veal, Lamb (medium) Poultry breast 

Fresh Pork (medium) 

170°F 
(77°C) 

Fresh Pork (well done) 

Fresh Ham (raw) Chicken and Turkey (Whole) 

160°F(71°C) 

Egg Dishes Poultry (thighs and wings) 

165°F(74°C) Ground Meat & Meat mixtures (Turkey, Chicken) 

180°F 
(82°C) 

Duck and Goose 
Note  : Eggs (alone, not used in a recipe) – cook until yolk & white are firm 

 

FOOD AND 
THICKNESS 

RACK 
POSITION 

BROIL 
SETTING  

INTERNAL 
TEMP. °F (°C) 

TIME 
SIDE  1 
(MIN.)* 

TIME 
SIDE  2 
(MIN.)* 

Beef      
Steak  (3/4"-1")     
Medium rare 3 145 (63) 5-7 4-6 
Medium  3 160 (71) 6-8 5-7 
Well 3 170 (77) 8-10 7-9 
Hamburgers (3/4"-1")      
Medium 3 160 (71) 7-9 5-7 
Well 3 170 (77) 8-10 7-9 
Poultry      
Breast (bone-in) 3 170 (77) 14-16 14-16 
Thigh (very well done) 3 180 (82) 28-30 13-15 
Pork      
Pork Chops (1") 3 160 (71) 7-9 5-7 
Sausage - fresh 3 160 (71) 5-7 3-5 
Ham Slice (½") 3  160 (71) 3-5 4-6 
Seafood    
Fish Filets, 1" 3 10-14 
Buttered   

Cook until  
opaque & flakes 
easily with fork  

Do not turn 

Lamb      
Chops (1")      
Medium Rare 3 145 (63) 5-7 4-6 
Medium 3 160 (71) 6-8 5-7 
Well 3 170 (77) 8-10 7-9 
Bread      
Garlic Bread, 1" slices 4  2-2,30  
Garlic Bread, 1" slices 3   4-6  
* Broiling and convection broiling times are approximate and may vary slightly 

 
 
 

 
3 
3 
3 

3 
3 

 

MAX (290°C)

500°F (260°C)

450°F (230°C)

 
MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)
MAX (290°C)

MAX (290°C)
MAX (290°C)

450°F (230°C)

General Oven Care 
How to Use the Oven Cleaning Chart 

!"# $%&'()#(*)#+,-.)/#%0#(*)#1'/(#(%#.)#&2)'+)3#4+#(*)#422,5(/'(4%+#%+#(*45#1'6)"#
7"# 84+3#(*)#1'/(#+'-)#4+#(*)#&*'/("#
!" 95)#(*)#&2)'+4+6#-)(*%3#4+#(*)#2)0(#&%2,-+#40#(*)#%:)+#45#.2'&;#%/#<*4()"#
!" 95)#(*)#&2)'+4+6#-)(*%3#4+#(*)#/46*(#&%2,-+#40#(*)#%:)+#45#5('4+2)55#5())2"#
="# >'(&*#(*)#2)(()/#<4(*#(*)#&2)'+4+6#-)(*%3#%+#0%22%<4+6#1'6)"#

Cleaning Chart 

#

Cleaning Method Cleaning Method 
Part ?2'&;#@#A*4()#

B:)+#
C('4+2)55#C()22

B:)+#
Part ?2'&;#@#A*4()#

B:)+#
C('4+2)55#C()22

B:)+#

!# D%%/#0/'-)# E E !!# E+()/4%/#B:)+#D%%/# E E 

7# E+()/4%/#3%%/#<4+3%<5# F F !7# D%%/#F'+32)# D D 

=# G)-%:'.2)#B:)+#G'&;5# !=# D%%/#H%%24+6#I)+(# E E 

J# C243)#K/4-# D D !J# D%%/#8/%+(#

L# H%+(/%2#M'+)2#K/4-# C G !L# B:)+#K/4-# D D 

N# H%+(/%2#M'+)2# C C !N#

O# B:)+#H%%24+6#I)+(5# !O#

?/%42#M'+#G'&;# E E 

P# B:)+#8/%+(#8/'-)# E E !P#

?/%42#1'+#?%((%-# E E 

Q# B:)+#H':4(R# E E 
ST()+3'.2)#/'&;# A A 

!U# >)5*#V'5;)(# B B # #   

A A 

E E 

D D 
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Oven Finishes / Cleaning Methods 
!"#$#%&'(#$)*#%$+,%$-#$.,/#01$+0#,%#2$3'&"$,$.),41$.4)%5#6$('%.#2$,%2$2('#27$8/$.&9--)(%$.)'0$(#:,'%.6$/)00)3$
&"#$(#+)::#%2#2$+0#,%'%5$:#&")2.$-#0)37$

!" ;03,1.$9.#$&"#$:'02#.&$+0#,%#($&",&$3'00$2)$&"#$<)-7$
!" =9-$:#&,0$/'%'."#.$'%$&"#$2'(#+&')%$)/$&"#$5(,'%7$
!" >.#$+0#,%6$.)/&$+0)&".6$.4)%5#.$)($4,4#($&)3#0.7$
!" ='%.#$&")()95"01$3'&"$,$:'%':9:$)/$3,&#($.)$'&$2)#.$%)&$2('4$'%&)$2))($.0)&.7$
!" ?(1$&)$,*)'2$3,&#($:,(@.7$

!"#$+0#,%#(.$0'.&#2$-#0)3$'%2'+,&#$&14#.$)/$4()29+&.$&)$9.#$,%2$,(#$%)&$-#'%5$#%2)(.#27$>.#$,00$4()29+&.$
,++)(2'%5$&)$4,+@,5#$2'(#+&')%.7$
$

Part Cleaning Method 
!""A"():#$B0,&#2" C,."$3'&"$")&$.92.1$3,&#(7$$='%.#$&")()95"01$,%2$2(17$$D(6$$5#%&01$(9-$3'&"$E)/&$

E+(9-F6$
G)%H;:'F6$A):#&F6$;<,IF6$G('00)F$)($E7D7E7F$4,2.$,.$2'(#+&#27$$J,.1$D//F$)($?)3F$
D*#%$
A0#,%#(.$K+)02$)*#%$/)(:90,L$+,%$-#$9.#26$-9&$:,1$+,9.#$2,(@#%'%5$,%2$2'.+)0)(,&')%7
$
=,+@.$:,1$-#$+0#,%#2$'%$&"#$)*#%$29('%5$&"#$.#0/H+0#,%$:)2#7$M)3#*#(6$&"#1$3'00$0).#$
&"#'($."'%1$/'%'."$,%2$4#(:,%#%&01$+",%5#$&)$,$:#&,00'+$5(,17$
$

#""N'-#(50,..$O%'&$ $%"&%'"(!&$")*+!&",!-.+'/$
$

)$$P0,..$$$$$$$$$$$$$$$$$ E4(,1$C'%2#IF$)($P0,..$B09.F$)%&)$,$+0)&"$/'(.&6$&"#%$3'4#$&)$+0#,%7$$>.#$N,%&,.&'@F$
)($N)(:90,$QRSF$&)$(#:)*#$5(#,.#$.4,&&#(.7$
$

$$$B,'%&#2$$$$$$$$$$$$$$ A0#,%$3'&"$")&$.92.1$3,&#($)($,4401$N,%&,.&'@F$)($N)(:90,$QRSF$/'(.&$&)$,$+0#,%$
.4)%5#$)($4,4#($&)3#0$,%2$3'4#$+0#,%7$;*)'2$9.'%5$4)32#(#2$+0#,%.#(.$,%2$.&##0$3))0$
4,2.7$
$

+"$$B)(+#0,'%$$$$$$$$$$$ 8::#2',&#01$3'4#$94$,+'2$.4'00.$0'@#$/(9'&$<9'+#6$:'0@$,%2$&):,&)#.$3'&"$,$2(1$&)3#07$?)$
%)&$9.#$,$:)'.&#%#2$.4)%5#T&)3#0$)%$")&$4)(+#0,'%7$C"#%$+))06$+0#,%$3'&"$")&$.92.1$
3,&#($)($,4401$G)%H;:'F$)($E)/&$E+(9-F$&)$,$2,:4$.4)%5#7$='%.#$,%2$2(17$N)($
.&9--)(%$.&,'%.6$5#%&01$9.#$G('00)F$)($E7D7E7F$4,2.7$8&$'.$%)(:,0$/)($4)(+#0,'%$&)$+(,U#$
K/'%#$0'%#.L$3'&"$,5#$29#$&)$#I4).9(#$/():$"#,&$,%2$/))2$.)'07$
$

0$$$=#/0#+&'*#$$P0,..$$$$$$$$ A0#,%$3'&"$")&$.92.1$3,&#($,%2$.4)%5#$)($40,.&'+$.+(9--#(7$=9-$.&9--)(%$.&,'%.$3'&"$
*'%#5,(6$C'%2#IF6$,::)%',$)($G)%H;:'F7$$?D$VD!$>EJ$M;=EM$;G=;E8WJE7$
$

,$$E&,'%0#..$$$$$$$$$$$$ ;03,1.$3'4#$)($(9-$3'&"$5(,'%7$A0#,%$3'&"$,$.),41$.4)%5#$&"#%$('%.#$,%2$2(17$D(6$3'4#$
3'&"$N,%&,.&'@F$)($N)(:90,$QRSF$.4(,1#2$)%&)$,$4,4#($&)3#07$B()&#+&$,%2$4)0'."$3'&"$
E&,'%0#..$E&##0$X,5'+F$,%2$,$.)/&$+0)&"7$=#:)*#$3,&#($.4)&.$3'&"$,$+0)&"$2,:4#%#2$
3'&"$3"'&#$*'%#5,(7$$>.#$Y92F6$A,:#)F6$G,($O##4#(Z.$N('#%2F$)($=#*#(#C,(#$
E&,'%0#..$E&##0$A0#,%#(F6$$&)$(#:)*#$"#,&$2'.+)0)(,&')%7$
$

($$B()-#$K'/$4(#.#%&L$$$ A0#,%$4()-#$-1$",%2$3'&"$2#&#(5#%&$,%2$")&$3,&#(7$!"#%$('%.#$,%2$2(17$$$
$1"213"41"15"67892":2";:4<=94<85/$
$

$ $

$
$
$
$

Do-it-Yourself Maintenance 
Oven Door Removal 

!

!"#$%$&!
!" "#$%!&'(%!)*%+!,&!-)).!#+/!0)1%(!2)!23%!)*%+!3#&!4%%+!2'(+%/!)55!4%5)(%!(%6)*,+7!23%!/))(8!9#,.'(%!2)!/)!

&)!-)'./!(%&'.2!,+!%.%-2(,-#.!&3)-$!)(!4'(+&8!
!" :3%!)*%+!/))(!,&!3%#*;!#+/!5(#7,.%8!<&%!4)23!3#+/&!2)!(%6)*%!23%!)*%+!/))(8!:3%!/))(!5()+2!,&!7.#&&8!

=#+/.%!-#(%5'..;!2)!#*),/!4(%#$#7%8!
!" >(#&0!)+.;!23%!&,/%&!)5!23%!)*%+!/))(8!?)!+)2!7(#&0!23%!3#+/.%!#&!,2!6#;!&1,+7!,+!;)'(!3#+/!#+/!-#'&%!

/#6#7%!)(!,+@'(;8!
!" 9#,.'(%!2)!7(#&0!23%!)*%+!/))(!5,(6.;!#+/!0()0%(.;!-)'./!(%&'.2!,+!0%(&)+#.!,+@'(;!)(!0()/'-2!/#6#7%8!

!
!

To Remove Door
A8! B0%+!23%!/))(!-)60.%2%.;8!
C8! D,52!'0!23%!3,+7%!4(#-$%2!EAF!,+2)!23%!&.)2!ECF8!
G8! =)./!23%!/))(!5,(6.;!)+!4)23!&,/%&!'&,+7!4)23!

3#+/&!#+/!-.)&%!23%!/))(8!
H8! =)./!5,(6.;I!23%!/))(!,&!3%#*;8!
J8! K.#-%!23%!/))(!,+!#!-)+*%+,%+2!.)-#2,)+8!

!

To Replace Door 
A8! L+&%(2!23%!'00%(!#(6&!EGF!)5!4)23!3,+7%&!,+2)!23%!

'00%(!&.)2&!EMF!#+/!23%!.)1%(!#(6&!EHF!,+2)!23%!
.)1%(!&.)2&!ENF8!:3%!(%-%&&%&!EJF!6'&2!3))$!)+!23%!
.,0&!EOF8!

C8! ")*%!23%!3,+7%!4(#-$%2&!EAF!4#-$!/)1+!,+2)!
0)&,2,)+8!

G8! P.)&%!#+/!)0%+!23%!/))(!&.)1.;!2)!#&&'(%!23#2!,2!,&!
-)((%-2.;!#+/!&%-'(%.;!,+!0.#-%8!

!
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Oven Finishes / Cleaning Methods 
!"#$#%&'(#$)*#%$+,%$-#$.,/#01$+0#,%#2$3'&"$,$.),41$.4)%5#6$('%.#2$,%2$2('#27$8/$.&9--)(%$.)'0$(#:,'%.6$/)00)3$
&"#$(#+)::#%2#2$+0#,%'%5$:#&")2.$-#0)37$

!" ;03,1.$9.#$&"#$:'02#.&$+0#,%#($&",&$3'00$2)$&"#$<)-7$
!" =9-$:#&,0$/'%'."#.$'%$&"#$2'(#+&')%$)/$&"#$5(,'%7$
!" >.#$+0#,%6$.)/&$+0)&".6$.4)%5#.$)($4,4#($&)3#0.7$
!" ='%.#$&")()95"01$3'&"$,$:'%':9:$)/$3,&#($.)$'&$2)#.$%)&$2('4$'%&)$2))($.0)&.7$
!" ?(1$&)$,*)'2$3,&#($:,(@.7$

!"#$+0#,%#(.$0'.&#2$-#0)3$'%2'+,&#$&14#.$)/$4()29+&.$&)$9.#$,%2$,(#$%)&$-#'%5$#%2)(.#27$>.#$,00$4()29+&.$
,++)(2'%5$&)$4,+@,5#$2'(#+&')%.7$
$

Part Cleaning Method 
!""A"():#$B0,&#2" C,."$3'&"$")&$.92.1$3,&#(7$$='%.#$&")()95"01$,%2$2(17$$D(6$$5#%&01$(9-$3'&"$E)/&$

E+(9-F6$
G)%H;:'F6$A):#&F6$;<,IF6$G('00)F$)($E7D7E7F$4,2.$,.$2'(#+&#27$$J,.1$D//F$)($?)3F$
D*#%$
A0#,%#(.$K+)02$)*#%$/)(:90,L$+,%$-#$9.#26$-9&$:,1$+,9.#$2,(@#%'%5$,%2$2'.+)0)(,&')%7
$
=,+@.$:,1$-#$+0#,%#2$'%$&"#$)*#%$29('%5$&"#$.#0/H+0#,%$:)2#7$M)3#*#(6$&"#1$3'00$0).#$
&"#'($."'%1$/'%'."$,%2$4#(:,%#%&01$+",%5#$&)$,$:#&,00'+$5(,17$
$

#""N'-#(50,..$O%'&$ $%"&%'"(!&$")*+!&",!-.+'/$
$

)$$P0,..$$$$$$$$$$$$$$$$$ E4(,1$C'%2#IF$)($P0,..$B09.F$)%&)$,$+0)&"$/'(.&6$&"#%$3'4#$&)$+0#,%7$$>.#$N,%&,.&'@F$
)($N)(:90,$QRSF$&)$(#:)*#$5(#,.#$.4,&&#(.7$
$

$$$B,'%&#2$$$$$$$$$$$$$$ A0#,%$3'&"$")&$.92.1$3,&#($)($,4401$N,%&,.&'@F$)($N)(:90,$QRSF$/'(.&$&)$,$+0#,%$
.4)%5#$)($4,4#($&)3#0$,%2$3'4#$+0#,%7$;*)'2$9.'%5$4)32#(#2$+0#,%.#(.$,%2$.&##0$3))0$
4,2.7$
$

+"$$B)(+#0,'%$$$$$$$$$$$ 8::#2',&#01$3'4#$94$,+'2$.4'00.$0'@#$/(9'&$<9'+#6$:'0@$,%2$&):,&)#.$3'&"$,$2(1$&)3#07$?)$
%)&$9.#$,$:)'.&#%#2$.4)%5#T&)3#0$)%$")&$4)(+#0,'%7$C"#%$+))06$+0#,%$3'&"$")&$.92.1$
3,&#($)($,4401$G)%H;:'F$)($E)/&$E+(9-F$&)$,$2,:4$.4)%5#7$='%.#$,%2$2(17$N)($
.&9--)(%$.&,'%.6$5#%&01$9.#$G('00)F$)($E7D7E7F$4,2.7$8&$'.$%)(:,0$/)($4)(+#0,'%$&)$+(,U#$
K/'%#$0'%#.L$3'&"$,5#$29#$&)$#I4).9(#$/():$"#,&$,%2$/))2$.)'07$
$

0$$$=#/0#+&'*#$$P0,..$$$$$$$$ A0#,%$3'&"$")&$.92.1$3,&#($,%2$.4)%5#$)($40,.&'+$.+(9--#(7$=9-$.&9--)(%$.&,'%.$3'&"$
*'%#5,(6$C'%2#IF6$,::)%',$)($G)%H;:'F7$$?D$VD!$>EJ$M;=EM$;G=;E8WJE7$
$

,$$E&,'%0#..$$$$$$$$$$$$ ;03,1.$3'4#$)($(9-$3'&"$5(,'%7$A0#,%$3'&"$,$.),41$.4)%5#$&"#%$('%.#$,%2$2(17$D(6$3'4#$
3'&"$N,%&,.&'@F$)($N)(:90,$QRSF$.4(,1#2$)%&)$,$4,4#($&)3#07$B()&#+&$,%2$4)0'."$3'&"$
E&,'%0#..$E&##0$X,5'+F$,%2$,$.)/&$+0)&"7$=#:)*#$3,&#($.4)&.$3'&"$,$+0)&"$2,:4#%#2$
3'&"$3"'&#$*'%#5,(7$$>.#$Y92F6$A,:#)F6$G,($O##4#(Z.$N('#%2F$)($=#*#(#C,(#$
E&,'%0#..$E&##0$A0#,%#(F6$$&)$(#:)*#$"#,&$2'.+)0)(,&')%7$
$

($$B()-#$K'/$4(#.#%&L$$$ A0#,%$4()-#$-1$",%2$3'&"$2#&#(5#%&$,%2$")&$3,&#(7$!"#%$('%.#$,%2$2(17$$$
$1"213"41"15"67892":2";:4<=94<85/$
$

$ $

$
$
$
$

Do-it-Yourself Maintenance 
Oven Door Removal 

!

!"#$%$&!
!" "#$%!&'(%!)*%+!,&!-)).!#+/!0)1%(!2)!23%!)*%+!3#&!4%%+!2'(+%/!)55!4%5)(%!(%6)*,+7!23%!/))(8!9#,.'(%!2)!/)!

&)!-)'./!(%&'.2!,+!%.%-2(,-#.!&3)-$!)(!4'(+&8!
!" :3%!)*%+!/))(!,&!3%#*;!#+/!5(#7,.%8!<&%!4)23!3#+/&!2)!(%6)*%!23%!)*%+!/))(8!:3%!/))(!5()+2!,&!7.#&&8!

=#+/.%!-#(%5'..;!2)!#*),/!4(%#$#7%8!
!" >(#&0!)+.;!23%!&,/%&!)5!23%!)*%+!/))(8!?)!+)2!7(#&0!23%!3#+/.%!#&!,2!6#;!&1,+7!,+!;)'(!3#+/!#+/!-#'&%!

/#6#7%!)(!,+@'(;8!
!" 9#,.'(%!2)!7(#&0!23%!)*%+!/))(!5,(6.;!#+/!0()0%(.;!-)'./!(%&'.2!,+!0%(&)+#.!,+@'(;!)(!0()/'-2!/#6#7%8!

!
!

To Remove Door
A8! B0%+!23%!/))(!-)60.%2%.;8!
C8! D,52!'0!23%!3,+7%!4(#-$%2!EAF!,+2)!23%!&.)2!ECF8!
G8! =)./!23%!/))(!5,(6.;!)+!4)23!&,/%&!'&,+7!4)23!

3#+/&!#+/!-.)&%!23%!/))(8!
H8! =)./!5,(6.;I!23%!/))(!,&!3%#*;8!
J8! K.#-%!23%!/))(!,+!#!-)+*%+,%+2!.)-#2,)+8!

!

To Replace Door 
A8! L+&%(2!23%!'00%(!#(6&!EGF!)5!4)23!3,+7%&!,+2)!23%!

'00%(!&.)2&!EMF!#+/!23%!.)1%(!#(6&!EHF!,+2)!23%!
.)1%(!&.)2&!ENF8!:3%!(%-%&&%&!EJF!6'&2!3))$!)+!23%!
.,0&!EOF8!

C8! ")*%!23%!3,+7%!4(#-$%2&!EAF!4#-$!/)1+!,+2)!
0)&,2,)+8!

G8! P.)&%!#+/!)0%+!23%!/))(!&.)1.;!2)!#&&'(%!23#2!,2!,&!
-)((%-2.;!#+/!&%-'(%.;!,+!0.#-%8!

!
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Replacing an Oven Light 
!" !"#$%&'()%*+%(,-*..(/%0*1$%&)(%$"2&3()%2*3$1%

2&#"1(/%*)%1$(%4"#5%0"22%&6%1$(%&'()7%
!" 8$(%2*3$1+%"9(%+0*1#$(/%&)%0$()%1$(%oven is

*)%"%#&&5*)3%#:#2(7%
!" !"#$%2*3$1%"++(;42:%#&)+*+1+%&6%"%9(;&'"42(%

2()+<%"%2*3$1%4-24%"+%0(22%"+%"%2*3$1%+&#5(1%
$&-+*)3%1$"1%*+%6*=(/%*)%.2"#(7%>((%6*3-9(%&)%1$*+%
."3(7%

!" ?*3$1%4-24%9(.2"#(;()1%*+%#&)+*/(9(/%1&%4(%"%
9&-1*)(%;"*)1()")#(%*1(;7%

To Replace a Light Bulb 
@7% A("/%BCADEDF%&)%1$*+%."3(7%
G7% 8-9)%&66%.&0(9%"1%1$(%;"*)%.&0(9%+-..2:%H6-+(%

&9%49("5(9%4&=I7%
J7% E)%#&)'(#1*&)%&'()+<%9(;&'(%1$(%6")%#&'(9%4:%

-)+#9(0*)3%1$(%6&-9%+#9(0+7%
K7% A(;&'(%1$(%2()+%4:%-)+#9(0*)3%*17%
L7% A(;&'(%1$(%2*3$1%4-24%69&;%*1+%+&#5(1%4:%.-22*)3%

*17%
M7% A(.2"#(%1$(%4-24%0*1$%"%)(0%&)(7%C'&*/%

1&-#$*)3%1$(%4-24%0*1$%6*)3(9+<%"+%&*2+%69&;%
$")/+%#")%/";"3(%1$(%4-24%0$()%*1%4(#&;(+%
$&17%

N7% 8$(%4-24%*+%$"2&3()O%-+(%&)(%0*1$%1$(%+";(%
P&21%")/%B"11%H!""#$%&'("!#)*#+,%!#-.&"I7%

Q7% >#9(0%1$(%2()+%4"#5%&)7%
R7% A(.2"#(%1$(%6")%#&'(9%*6%*1%*+%.9&'*/(/%0*1$%1$(%

&'()%;&/(27%
8-9)%.&0(9%4"#5%&)%"1%1$(%;"*)%.&0(9%+-..2:%H6-+(%&9%
49("5(9%4&=I7%

#/012324%
!" S"5(%+-9(%1$(%&'()%")/%2*3$1+%"9(%#&&2%")/%
.&0(9%1&%1$(%&'()%$"+%4(()%1-9)(/%&66%4(6&9(%
9(.2"#*)3%1$(%2*3$1%4-24H+I7%T"*2-9(%1&%/&%+&%%
#&-2/%9(+-21%*)%(2(#19*#"2%+$&#5%&9%4-9)+7%

!" 8$(%2()+(+%;-+1%4(%*)%.2"#(%0$()%-+*)3%1$(%
&'()7%

!" 8$(%2()+(+%+(9'(%1&%.9&1(#1%1$(%2*3$1%4-24%69&;%
49("5*)37%

!" 8$(%2()+(+%"9(%;"/(%&6%32"++7%U")/2(%#"9(6-22:%
1&%"'&*/%49("5"3(7%V9&5()%32"++%#&-2/%#"-+(%%
")%*)W-9:7%
%

%

#
#
#

1

2

3

6

5
(120V - 25W  G9)

4

Solving Baking Problems 
!"#$%&"#$&'%()*&%+'%,+-.&/#"+-%()*&0%1++'%'&234#2%/)-%+//3'%5+'%6)-7%'&)2+-2%+#$&'%#$)-%)%6)453-/#"+-%+5%#$&%
+.&-8%,$&/*%#$&%/$)'#%9&4+:%5+'%/)32&2%+5%#$&%6+2#%/+66+-%1'+94&628%;"-/&%#$&%2"<&0%2$)1&%)-=%6)#&'")4%+5%
9)*"->%3#&-2"42%="'&/#47%)55&/#%#$&%9)*"->%'&234#20%#$&%9&2#%2+43#"+-%6)7%9&%#+%'&14)/&%+4=%9)*"->%3#&-2"42%#$)#%$).&%
=)'*&-&=%)-=%:)'1&=%:"#$%)>&%)-=%32&8%,$&/*%#$&%()*"->%,$)'#2%5'+6%?)>&%@A%#+%@B%5+'%#$&%/+''&/#%')/*%1+2"#"+-%
)-=%9)*"->%#"6&%
%

Baking Problem Cause
C++=%9'+:-2%3-&.&-47% !" D.&-%-+#%1'&$&)#&=%

!" E436"-36%5+"4%+-%+.&-%')/*%+'%+.&-%9+##+6%
!" ()*"->%3#&-2"4%#++%4)'>&%5+'%'&/"1&%
!" ?)-2%#+3/$"->%&)/$%+#$&'%+'%+.&-%:)442%

%
C++=%#++%9'+:-%+-%9+##+6% !" D.&-%-+#%1'&$&)#&=%

!" F2"->%>4)220%=344%+'%=)'*&-&=%6&#)4%1)-2%
!" G-/+''&/#%')/*%1+2"#"+-%
!" ?)-2%#+3/$"->%&)/$%+#$&'%+'%+.&-%:)442%

%
C++=%"2%='7%+'%$)2%2$'3-*%
&H/&22".&47%

!" D.&-%#&61&')#3'&%#++%$">$%%%%%
!" ()*"->%#"6&%#++%4+->%
!" D.&-%=++'%+1&-&=%5'&I3&-#47%
!" ?)-%2"<&%#++%4)'>&%

%
C++=%"2%9)*"->%+'%'+)2#"->%%
#++%24+:47%

!" D.&-%#&61&')#3'&%#++%4+:%%
!" D.&-%-+#%1'&$&)#&=%
!" D.&-%=++'%+1&-&=%5'&I3&-#47%
!" J">$#47%2&)4&=%:"#$%)436"-36%5+"4%
!" ?)-%2"<&%#++%26)44%

?"&%/'32#2%=+%-+#%9'+:-%+-%%
9+##+6%+'%$).&%2+>>7%/'32#%%

!" ()*"->%#"6&%-+#%4+->%&-+3>$%
!" F2"->%2$"-7%2#&&4%1)-2%
!" G-/+''&/#%')/*%1+2"#"+-%
!" D.&-%#&61&')#3'&%"2%#++%4+:%

%
,)*&2%1)4&0%54)#%)-=%6)7%%
-+#%9&%=+-&%"-2"=&%%%

!" D.&-%#&61&')#3'&%#++%4+:%%
!" G-/+''&/#%9)*"->%#"6&%
!" ,)*&%#&2#&=%#++%2++-%
!" D.&-%=++'%+1&-&=%#++%+5#&-%
!" ?)-%2"<&%6)7%9&%#++%4)'>&%

%
,)*&2%$">$%"-%6"==4&%:"#$%%
/')/*%+-%#+1%%%

!" ()*"->%#&61&')#3'&%#++%$">$%%
!" ()*"->%#"6&%#++%4+->%
!" ?)-2%#+3/$"->%&)/$%+#$&'%+'%+.&-%:)442%
!" G-/+''&/#%')/*%1+2"#"+-%
!" ?)-%2"<&%#++%26)44%

%
?"&%/'32#%&=>&2%#++%9'+:-% !" D.&-%#&61&')#3'&%#++%$">$%

!" K=>&2%+5%/'32#%#++%#$"-%
%
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Replacing an Oven Light 
!" !"#$%&'()%*+%(,-*..(/%0*1$%&)(%$"2&3()%2*3$1%

2&#"1(/%*)%1$(%4"#5%0"22%&6%1$(%&'()7%
!" 8$(%2*3$1+%"9(%+0*1#$(/%&)%0$()%1$(%oven is

*)%"%#&&5*)3%#:#2(7%
!" !"#$%2*3$1%"++(;42:%#&)+*+1+%&6%"%9(;&'"42(%

2()+<%"%2*3$1%4-24%"+%0(22%"+%"%2*3$1%+&#5(1%
$&-+*)3%1$"1%*+%6*=(/%*)%.2"#(7%>((%6*3-9(%&)%1$*+%
."3(7%

!" ?*3$1%4-24%9(.2"#(;()1%*+%#&)+*/(9(/%1&%4(%"%
9&-1*)(%;"*)1()")#(%*1(;7%

To Replace a Light Bulb 
@7% A("/%BCADEDF%&)%1$*+%."3(7%
G7% 8-9)%&66%.&0(9%"1%1$(%;"*)%.&0(9%+-..2:%H6-+(%

&9%49("5(9%4&=I7%
J7% E)%#&)'(#1*&)%&'()+<%9(;&'(%1$(%6")%#&'(9%4:%

-)+#9(0*)3%1$(%6&-9%+#9(0+7%
K7% A(;&'(%1$(%2()+%4:%-)+#9(0*)3%*17%
L7% A(;&'(%1$(%2*3$1%4-24%69&;%*1+%+&#5(1%4:%.-22*)3%

*17%
M7% A(.2"#(%1$(%4-24%0*1$%"%)(0%&)(7%C'&*/%

1&-#$*)3%1$(%4-24%0*1$%6*)3(9+<%"+%&*2+%69&;%
$")/+%#")%/";"3(%1$(%4-24%0$()%*1%4(#&;(+%
$&17%

N7% 8$(%4-24%*+%$"2&3()O%-+(%&)(%0*1$%1$(%+";(%
P&21%")/%B"11%H!""#$%&'("!#)*#+,%!#-.&"I7%

Q7% >#9(0%1$(%2()+%4"#5%&)7%
R7% A(.2"#(%1$(%6")%#&'(9%*6%*1%*+%.9&'*/(/%0*1$%1$(%

&'()%;&/(27%
8-9)%.&0(9%4"#5%&)%"1%1$(%;"*)%.&0(9%+-..2:%H6-+(%&9%
49("5(9%4&=I7%

#/012324%
!" S"5(%+-9(%1$(%&'()%")/%2*3$1+%"9(%#&&2%")/%
.&0(9%1&%1$(%&'()%$"+%4(()%1-9)(/%&66%4(6&9(%
9(.2"#*)3%1$(%2*3$1%4-24H+I7%T"*2-9(%1&%/&%+&%%
#&-2/%9(+-21%*)%(2(#19*#"2%+$&#5%&9%4-9)+7%

!" 8$(%2()+(+%;-+1%4(%*)%.2"#(%0$()%-+*)3%1$(%
&'()7%

!" 8$(%2()+(+%+(9'(%1&%.9&1(#1%1$(%2*3$1%4-24%69&;%
49("5*)37%

!" 8$(%2()+(+%"9(%;"/(%&6%32"++7%U")/2(%#"9(6-22:%
1&%"'&*/%49("5"3(7%V9&5()%32"++%#&-2/%#"-+(%%
")%*)W-9:7%
%

%

#
#
#

Solving Baking Problems 
!"#$%&"#$&'%()*&%+'%,+-.&/#"+-%()*&0%1++'%'&234#2%/)-%+//3'%5+'%6)-7%'&)2+-2%+#$&'%#$)-%)%6)453-/#"+-%+5%#$&%
+.&-8%,$&/*%#$&%/$)'#%9&4+:%5+'%/)32&2%+5%#$&%6+2#%/+66+-%1'+94&628%;"-/&%#$&%2"<&0%2$)1&%)-=%6)#&'")4%+5%
9)*"->%3#&-2"42%="'&/#47%)55&/#%#$&%9)*"->%'&234#20%#$&%9&2#%2+43#"+-%6)7%9&%#+%'&14)/&%+4=%9)*"->%3#&-2"42%#$)#%$).&%
=)'*&-&=%)-=%:)'1&=%:"#$%)>&%)-=%32&8%,$&/*%#$&%()*"->%,$)'#2%5'+6%?)>&%@A%#+%@B%5+'%#$&%/+''&/#%')/*%1+2"#"+-%
)-=%9)*"->%#"6&%
%

Baking Problem Cause
C++=%9'+:-2%3-&.&-47% !" D.&-%-+#%1'&$&)#&=%

!" E436"-36%5+"4%+-%+.&-%')/*%+'%+.&-%9+##+6%
!" ()*"->%3#&-2"4%#++%4)'>&%5+'%'&/"1&%
!" ?)-2%#+3/$"->%&)/$%+#$&'%+'%+.&-%:)442%

%
C++=%#++%9'+:-%+-%9+##+6% !" D.&-%-+#%1'&$&)#&=%

!" F2"->%>4)220%=344%+'%=)'*&-&=%6&#)4%1)-2%
!" G-/+''&/#%')/*%1+2"#"+-%
!" ?)-2%#+3/$"->%&)/$%+#$&'%+'%+.&-%:)442%

%
C++=%"2%='7%+'%$)2%2$'3-*%
&H/&22".&47%

!" D.&-%#&61&')#3'&%#++%$">$%%%%%
!" ()*"->%#"6&%#++%4+->%
!" D.&-%=++'%+1&-&=%5'&I3&-#47%
!" ?)-%2"<&%#++%4)'>&%

%
C++=%"2%9)*"->%+'%'+)2#"->%%
#++%24+:47%

!" D.&-%#&61&')#3'&%#++%4+:%%
!" D.&-%-+#%1'&$&)#&=%
!" D.&-%=++'%+1&-&=%5'&I3&-#47%
!" J">$#47%2&)4&=%:"#$%)436"-36%5+"4%
!" ?)-%2"<&%#++%26)44%

?"&%/'32#2%=+%-+#%9'+:-%+-%%
9+##+6%+'%$).&%2+>>7%/'32#%%

!" ()*"->%#"6&%-+#%4+->%&-+3>$%
!" F2"->%2$"-7%2#&&4%1)-2%
!" G-/+''&/#%')/*%1+2"#"+-%
!" D.&-%#&61&')#3'&%"2%#++%4+:%

%
,)*&2%1)4&0%54)#%)-=%6)7%%
-+#%9&%=+-&%"-2"=&%%%

!" D.&-%#&61&')#3'&%#++%4+:%%
!" G-/+''&/#%9)*"->%#"6&%
!" ,)*&%#&2#&=%#++%2++-%
!" D.&-%=++'%+1&-&=%#++%+5#&-%
!" ?)-%2"<&%6)7%9&%#++%4)'>&%

%
,)*&2%$">$%"-%6"==4&%:"#$%%
/')/*%+-%#+1%%%

!" ()*"->%#&61&')#3'&%#++%$">$%%
!" ()*"->%#"6&%#++%4+->%
!" ?)-2%#+3/$"->%&)/$%+#$&'%+'%+.&-%:)442%
!" G-/+''&/#%')/*%1+2"#"+-%
!" ?)-%2"<&%#++%26)44%

%
?"&%/'32#%&=>&2%#++%9'+:-% !" D.&-%#&61&')#3'&%#++%$">$%

!" K=>&2%+5%/'32#%#++%#$"-%
%
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Solving Operational Problems 
!"#$%"&'())*+,&#$%&(--*-.(+'"&$%&-"%/*'"0&1)"(-"&'2"'3&45%$67)"-2$$.*+,84&9.&:(;&-(/"&;$6&.2"&'$-.&$#&(&-"%/*'"&'())8&
9#&;$6&-.*))&+""<&2")10&#$))$=&.2"&*+-.%6'.*$+-&7")$=8&>2"+&'())*+,0&1)"(-"&3+$=&.2"&16%'2(-"&<(."&(+<&.2"&'$:1)"."&
:$<")&(+<&-"%*()&+6:7"%&$#&;$6%&(11)*(+'"8&52*-&*+#$%:(.*$+&=*))&2")1&6-&.$&7".."%&%"-1$+<&.$&;$6%&%"?6"-.8&

Oven Problem Problem Solving Steps 
52"&$/"+&<*-1)(;&-.(;-&@AA 56%+&$##&1$="%&(.&.2"&:(*+&1$="%&-611);&B#6-"&$%&7%"(3"%&7$CD8&56%+&7%"(3"%&7('3&$+8

&9#&'$+<*.*$+&1"%-*-.-0&'())&(+&(6.2$%*E"<&-"%/*'"&'"+."%8&

F$$)*+,&#(+&'$+.*+6"-&.$&&
%6+&(#."%&$/"+&*-&.6%+"<&$##&

52"&#(+&.6%+-&$##&(6.$:(.*'());&=2"+&.2"&")"'.%$+*'&'$:1$+"+.-&2(/"&'$$)"<&-6##*'*"+.);8&

@/"+&*-&+$.&2"(.*+,& F2"'3&.2"&'*%'6*.&7%"(3"%&$%&#6-"&7$C&.$&;$6%&2$6-"8&G(3"&-6%"&.2"%"&*-&1%$1"%&")"'.%*'()&1$="%&
.$&.2"&$/"+8&G(3"&-6%"&.2"&$/"+&.":1"%(.6%"&2(-&7""+&-")"'."<8&

@/"+&*-&+$.&'$$3*+,&"/"+);& H"#"%&.$&'$$3&'2(%.-&#$%&%"'$::"+<"<&%('3&1$-*.*$+8&I)=(;-&%"<6'"&%"'*1"&.":1"%(.6%"&7;&
JKLA&BMKLFD&=2"+&7(3*+,&=*.2&F$+/"+.*$+&!(3"&:$<"8&

@/"+&)*,2.&*-&+$.&=$%3*+,&
1%$1"%);&

H"1)('"&$%&%"*+-"%.&.2"&)*,2.&76)7&*#&)$$-"&$%&<"#"'.*/"8&N""&O(,"&JP8&5$6'2*+,&.2"&76)7&=*.2&
#*+,"%-&:(;&'(6-"&.2"&76)7&.$&76%+&$6.8&&

F(++$.&%":$/"&)"+-&'$/"%&$+&
)*,2.&

52"%"&:(;&7"&(&-$*)&76*)<Q61&(%$6+<&.2"&)"+-&'$/"%8&>*1"&)"+-&'$/"%&(%"(&=*.2&(&')"(+&<%;&
.$=")&1%*$%&.$&(..":1.*+,&.$&%":$/"&.2"&)"+-&'$/"%8&&

RC'"--*/"&:$*-.6%"& >2"+&6-*+,&!(3"&:$<"0&1%"2"(.&.2"&$/"+&#*%-.8&&F$+/"'.*$+&!(3"&=*))& ")*:*+(."&(+;&:$*-.6%"
&*+&$/"+&B.2*-&*-&$+"&$#&.2"&(</(+.(,"-&$#&'$+/"'.*$+D8&

O$%'")(*+&'2*1-& >2"+&$/"+&%('3-&(%"&%":$/"<&(+<&%"1)('"<0&()=(;-&.*).&%('3-&61=(%<&(+<&<$&+$.&#$%'"&.2":&.$&
(/$*<&'2*11*+,&.2"&1$%'")(*+8&

Service Data Record 
!"#$%&'("#)*+,$-+#.)/+$"#$0%#'-$)12"#3%')"1$-++$0%#%4#%0($5!&64"#$7%##%1'898&
52"&)$'(.*$+&$#&.2"&-"%*()&.(,&$+&.2"&1%$<6'.&'(+&7"&-""+&=2"+&.2"&$/"+&<$$%&*-&$1"+"<8&9.&*-&)$'(."<&$+&.2"&)"#.&-*<"0&'"+."%"<&
/"%.*'());&S6-.&*+-*<"&.2"&$/"+&'(/*.;8&N""&O(,"&T8&U$=&*-&(&,$$<&.*:"&.$&=%*."&.2*-&*+#$%:(.*$+&*+&.2"&-1('"&1%$/*<"<&7")$=8&
V""1&;$6%&*+/$*'"&#$%&=(%%(+.;&/()*<(.*$+8&
&
G$<")&U6:7"%$:::::::::::::N"%*()&U6:7"%&WWWWWWWWWWWWWWWWWWWWWWX(."&$#&9+-.())(.*$+WWWWWWWWWWWWWWWWWWWWWWWWWW&
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Solving Operational Problems 
!"#$%"&'())*+,&#$%&(--*-.(+'"&$%&-"%/*'"0&1)"(-"&'2"'3&45%$67)"-2$$.*+,84&9.&:(;&-(/"&;$6&.2"&'$-.&$#&(&-"%/*'"&'())8&
9#&;$6&-.*))&+""<&2")10&#$))$=&.2"&*+-.%6'.*$+-&7")$=8&>2"+&'())*+,0&1)"(-"&3+$=&.2"&16%'2(-"&<(."&(+<&.2"&'$:1)"."&
:$<")&(+<&-"%*()&+6:7"%&$#&;$6%&(11)*(+'"8&52*-&*+#$%:(.*$+&=*))&2")1&6-&.$&7".."%&%"-1$+<&.$&;$6%&%"?6"-.8&

Oven Problem Problem Solving Steps 
52"&$/"+&<*-1)(;&-.(;-&@AA 56%+&$##&1$="%&(.&.2"&:(*+&1$="%&-611);&B#6-"&$%&7%"(3"%&7$CD8&56%+&7%"(3"%&7('3&$+8

&9#&'$+<*.*$+&1"%-*-.-0&'())&(+&(6.2$%*E"<&-"%/*'"&'"+."%8&

F$$)*+,&#(+&'$+.*+6"-&.$&&
%6+&(#."%&$/"+&*-&.6%+"<&$##&

52"&#(+&.6%+-&$##&(6.$:(.*'());&=2"+&.2"&")"'.%$+*'&'$:1$+"+.-&2(/"&'$$)"<&-6##*'*"+.);8&

@/"+&*-&+$.&2"(.*+,& F2"'3&.2"&'*%'6*.&7%"(3"%&$%&#6-"&7$C&.$&;$6%&2$6-"8&G(3"&-6%"&.2"%"&*-&1%$1"%&")"'.%*'()&1$="%&
.$&.2"&$/"+8&G(3"&-6%"&.2"&$/"+&.":1"%(.6%"&2(-&7""+&-")"'."<8&

@/"+&*-&+$.&'$$3*+,&"/"+);& H"#"%&.$&'$$3&'2(%.-&#$%&%"'$::"+<"<&%('3&1$-*.*$+8&I)=(;-&%"<6'"&%"'*1"&.":1"%(.6%"&7;&
JKLA&BMKLFD&=2"+&7(3*+,&=*.2&F$+/"+.*$+&!(3"&:$<"8&

@/"+&)*,2.&*-&+$.&=$%3*+,&
1%$1"%);&

H"1)('"&$%&%"*+-"%.&.2"&)*,2.&76)7&*#&)$$-"&$%&<"#"'.*/"8&N""&O(,"&JP8&5$6'2*+,&.2"&76)7&=*.2&
#*+,"%-&:(;&'(6-"&.2"&76)7&.$&76%+&$6.8&&

F(++$.&%":$/"&)"+-&'$/"%&$+&
)*,2.&

52"%"&:(;&7"&(&-$*)&76*)<Q61&(%$6+<&.2"&)"+-&'$/"%8&>*1"&)"+-&'$/"%&(%"(&=*.2&(&')"(+&<%;&
.$=")&1%*$%&.$&(..":1.*+,&.$&%":$/"&.2"&)"+-&'$/"%8&&

RC'"--*/"&:$*-.6%"& >2"+&6-*+,&!(3"&:$<"0&1%"2"(.&.2"&$/"+&#*%-.8&&F$+/"'.*$+&!(3"&=*))& ")*:*+(."&(+;&:$*-.6%"
&*+&$/"+&B.2*-&*-&$+"&$#&.2"&(</(+.(,"-&$#&'$+/"'.*$+D8&

O$%'")(*+&'2*1-& >2"+&$/"+&%('3-&(%"&%":$/"<&(+<&%"1)('"<0&()=(;-&.*).&%('3-&61=(%<&(+<&<$&+$.&#$%'"&.2":&.$&
(/$*<&'2*11*+,&.2"&1$%'")(*+8&

Service Data Record 
!"#$%&'("#)*+,$-+#.)/+$"#$0%#'-$)12"#3%')"1$-++$0%#%4#%0($5!&64"#$7%##%1'898&
52"&)$'(.*$+&$#&.2"&-"%*()&.(,&$+&.2"&1%$<6'.&'(+&7"&-""+&=2"+&.2"&$/"+&<$$%&*-&$1"+"<8&9.&*-&)$'(."<&$+&.2"&)"#.&-*<"0&'"+."%"<&
/"%.*'());&S6-.&*+-*<"&.2"&$/"+&'(/*.;8&N""&O(,"&T8&U$=&*-&(&,$$<&.*:"&.$&=%*."&.2*-&*+#$%:(.*$+&*+&.2"&-1('"&1%$/*<"<&7")$=8&
V""1&;$6%&*+/$*'"&#$%&=(%%(+.;&/()*<(.*$+8&
&
G$<")&U6:7"%$:::::::::::::N"%*()&U6:7"%&WWWWWWWWWWWWWWWWWWWWWWX(."&$#&9+-.())(.*$+WWWWWWWWWWWWWWWWWWWWWWWWWW&

Fulgor Milano WARRANTY for Home Appliances

Duration of warranty:
Fulgor Milano�JUDQWV�IRU�WKH�&RQWLQHQWDO�8�6�DQG�&DQDGD�D����PRQWK�IXOO�ZDUUDQW\�IURP�WKH�GDWH�RI�SXUFKDVH�LQGLFDWHG�RQ�WKH�
LQYRLFH��'XULQJ�WKLV�SHULRG�Fulgor Milano�ZLOO�SD\�WKH�FRVW�IRU�UHSODFHG�SDUWV�DQG�ODERU�QHHGHG�WR�UHSDLU�WKH�DSSOLDQFH��

For proof of warranty, please retain the original purchase invoice and the delivery slip. 
7R�REWDLQ�VHUYLFH�XQGHU�WKLV�ZDUUDQW\��\RX�PXVW��

��� &RQWDFW�)XOJRU�0LODQR�1RUWK�$PHULFD�6HUYLFH�E\�HPDLO�DW�IXOJRU#DGFRVHUYLFH�FRP�RU�E\�WROO�IUHH�QXPEHU�DW���������IXOJRU�
���������������IRU�JXLGDQFH�LQ�UHFHLYLQJ�VHUYLFH�IRU�\RXU�DSSOLDQFH��

��� 3URYLGH�D�FRS\�RI�\RXU�RULJLQDO�VDOHV�UHFHLSW��
��� 3URYLGH�Fulgor Milano�UHDVRQDEOH�RSSRUWXQLW\�WR�LQYHVWLJDWH�WKH�FODLP�EHIRUH�WKH�3URGXFW�RU�DQ\�FRPSRQHQW�RI�WKH�3URGXFW�

KDV�EHHQ�UHPRYHG��

Coverage: 
5HDG�WKH�8VH�DQG�&DUH�0DQXDO�EHIRUH�XVLQJ�WKH�DSSOLDQFH�IRU�WKH�¿UVW�WLPH�
This warranty applies to Fulgor Milano�DSSOLDQFHV�XWLOL]HG�RQO\�IRU�UHVLGHQWLDO�XVH��2XU�DSSOLDQFHV�DUH�QRW�LQWHQGHG�IRU�FRPPHU-
FLDO�XVH��7KLV�ZDUUDQW\�LV�RQO\�YDOLG�IRU�WKH�RULJLQDO�RZQHU�DQG�LV�QRW�WUDQVIHUDEOH�
'XULQJ�WKH�ZDUUDQW\�SHULRG�Fulgor Milano�ZLOO��DW�LWV�GLVFUHWLRQ��UHSDLU�RU�H[FKDQJH�WKH�SURGXFW�ZLWKRXW�FKDUJH�IRU�SDUWV�DQG�ODERU��

The warranty does not cover : 
��� 'DPDJH�WR�WKH�DSSOLDQFH�FDXVHG�LQWHQWLRQDOO\�RU�E\�DFFLGHQW��
��� ,PSURSHU�LQVWDOODWLRQ�RU�LQFRUUHFW�FRQQHFWLRQ�WR�WKH�SRZHU�VXSSO\��
��� 'DPDJH�GXH�WR�WKH�H[FHVVLYH�KHDW�JHQHUDWHG�E\�H[WHULRU�VRXUFHV��ZDWHU�GDPDJH��
4. Transport damage. 
��� 0RGL¿FDWLRQV�WR�WKH�DSSOLDQFH����
��� 0DOIXQFWLRQV�GXH�WR�LPSURSHU�XVDJH�
��� %UHDNDJH�RU�QRUPDO�XVDJH�VFUDWFKHV�RI�WKH�FHUDPLF�JODVV�VXUIDFH��
��� /LJKW�EXOEV�GDPDJH�RU�H[WHULRU�IXVHV��
��� 2SHUDWLRQ�XQGHU�SURIHVVLRQDO�RU�FRPPHUFLDO�FRQGLWLRQV��
����/LJKWQLQJ��¿UH��ÀRRG�GDPDJHV�RU�RWKHU�$FWV�RI�*RG��
����5HSODFHPHQW�RU�DWWDFKPHQW�RI�SDUWV�RWKHU�WKDQ�RULJLQDO��SURYLGHG�E\�Fulgor Milano 
����&RVPHWLF�FODLPV�VXFK�DV�VFUDWFKHV�RQ�VWDLQOHVV�VWHHO��KDQGOH�GDPDJH��HWF��DUH�XQGHU�D�OLPLWHG�ZDUUDQW\�RQO\��DQG�PXVW�EH�

FODLPHG�ZLWKLQ���ZHHNV�DIWHU�WKH�GDWH�RI�SXUFKDVH��

7KLV�ZDUUDQW\�FRYHUV�RQO\�WKH�DSSOLDQFH�DQG�LWV�FRPSRQHQWV��'DPDJH�RI�DQ\�LWHPV�LQ�GLUHFW�FRQWDFW�RU�SODFHG�QHDU�WR�WKH�DSSOLDQ-
FH�DUH�H[FOXGHG�IURP�WKH�ZDUUDQW\��&KDUJHV�IURP�DQ\�WKLUG�SDUWLHV�RWKHU�WKDQ�Fulgor Milano�DXWKRUL]HG�VHUYLFH�DJHQFLHV�ZLOO�QRW�
EH�DFFHSWHG�
6KRXOG�WKH�DSSOLDQFH�SURYH�GHIHFWLYH�LQ�ZRUNPDQVKLS�RU�PDWHULDO��WKH�HQG�XVHU�VKDOO�EH�JUDQWHG�UHSDLU�RU�UHSODFHPHQW�RQO\��8QGHU�
QR�FLUFXPVWDQFHV�VKDOO�Fulgor�EH�OLDEOH�IRU�DQ\�ORVV�RU�GDPDJH��ZKHWKHU�LW�EH�GLUHFW��FRQVHTXHQWLDO��RU�LQFLGHQWDO��DULVLQJ�RXW�RI�
WKH�XVH�RU�LQFRUUHFW�XVH�RI�WKH�DSSOLDQFH��
,Q�RUGHU�WR�REWDLQ�ZDUUDQW\�ULJKWV��WKH�RULJLQDO�LQYRLFH�PXVW�EH�SURYLGHG�WR�WKH�7HFKQLFDO�6HUYLFHV�'HSDUWPHQW��Fulgor Milano 
WR�YHULI\�WKH�GDWH�RI�SXUFKDVH��6RPH�VWDWHV�GR�QRW�DOORZ�OLPLWDWLRQV�RI�LQFLGHQWDO�RU�FRQVHTXHQWLDO�GDPDJHV��WKHUHIRUH�WKH�DERYH�
QDPHG�OLPLWDWLRQV�RU�H[FOXVLRQV�PD\�QRW�DSSO\��
,Q�FDVH�RI�WHFKQLFDO�FODLPV�RU�IRU�VHUYLFH��¿UVW�FRQWDFW�WKH�GHDOHU�ZKHUH�WKH�)XOJRU�0LODQR�DSSOLDQFH�ZDV�SXUFKDVHG��

Fulgor Milano 
$IWHU�6DOHV�6HUYLFH�6XSSRUW�	�:DUUDQW\�,QIRUPDWLRQ�
��������IXOJRU���������������
IXOJRU#DGFRVHUYLFH�FRP�
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