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SAFE SERVICING PRACTICES 1

To avoid personal injury and/or property damage, it is important that Safe Servic-
ing Practices be observed. The following are some limited examples of safe
practices:

1. DO NOT attempt a product repair if you doubt your ability to complete it in a
safe and satisfactory manner.

2. Before servicing or moving an appliance:
* Remove power cord from electrical outlet, trip circuit breaker to the OFF
position, or remove fuse.
*  Turn off gas supply
e Turn off water supply

3. Never interfere with the proper operation of any safety device.

4. Use The Correct Replacement Parts Cataloged For This Appliance. Sub-
stitutions May Defeat Compliance With Safety Standards Set For Home
Appliances.

5. GROUNDING: The standard color code for safety ground wires is GREEN, or
GREEN with YELLOW STRIPES. DO NOT use ground leads as current
carrying conductors. It is EXTREMELY important that the service technician
reestablish all safety grounds prior to completion of service. Failure to do so
will create a hazard.

6. Prior to returning the product to service, ensure that:

* All electrical connections are correct and secure.

All electrical leads are properly dressed and secured away from sharp edges,
high-temperature components, and moving parts

¢ All non-insulated electrical terminals, connectors, heaters, etc. are ad-
equately spaced away from all metal parts and panels

All safety grounds (both internal and external) are correctly and securely
connected

All panels are properly and securely reassembled

/A WARNING

This service manual is intented for use by persons having electrical and mechanical
training and a level of knowledge of these subjects generally considered acceptable in the
appliance repair trade. Electrolux Home Products cannot be responsible, nor assume any
liability, for injury or damage of any kind arising from the use of this manual.

©2007 Electrolux Home Products, Inc.




2 Product Features

OVEN DOOR LATCH

BROILING ELEMENT
OVEN RACK SLIDERS
OVEN RACKS

OVEN RACK SUPPORT
OVEN LIGHT

GLASS OVEN DOOR

i/ro ] |
== =
\e o/
BROILER PAN /J
BROILER PAN GRID

CONVECTION
ROASTINGRACK




ProductFeatures 3

CONVECTION FAN
OVEN VENT

CONTROL PANEL

OVENDOORLATCH

BROILING ELEMENT
OVEN RACK SLIDERS
OVENRACKS

OVEN RACK SUPPORT
OVEN LIGHT

i

BROILERPAN ———==gummn s

BROILER PAN GRID

CONVECTION
ROASTING RACK




4 Wiring Diagram for Single Wall Oven

COLOR CODE/CODIGOS DE COLOR/CODE
OVEN CIRCUIT // CIRCUITO DE HORNO // CIRCUIT DU FOUR coLon cooe
N GY.-GREY/GRIS/GRIS
RELAY BOARD/ TIMER/
- L1 L2 G. -GREEN/VERDE/VERT
W-5 TABLERO DEL RELEVADOR/ CONTADOR DE TIEMPO/ / A
CGONVEGTION FAN/VENTILADOR W. -WHITE/BLANCO/BLANC
DE CONVECCION/ ¢ BK-9 R-9 TABLEAU DES RELAIS MINUTERIE R.-RED/R0OJO/ROUGE
CONVECTION VENTILATEUR r”;’gl’e”"‘ R IR N N . BK-22 PE 0. -ORANGE/NARANJA/ORANGE
BR-5 BR-5 | 8 7 ! g1 _h-22 Y. - YELLOW/AMARILLO/JAUNE
7 i ! gp _BK22 BR. -BROWN/CAFE /BRUN
: o u2 ! 3 BK-22 BL. -BLUE/AZUL /BLEU
1|6 N oakes ; Gy-22 BK. -BLACK/NEGRO/NOIR
‘s H - B4 ; V.-VIOLET/VIOLETA/VIOLET
: o ' Gy.20! P2 T.-TAN/CAFE CLARO/BEIGE
el | GY-22 -22; !
| i | [ |
W-5 1 I | Sg | CODE  GAUGE  TEMP.C  CSA uL
73 L | B7 | CODIGO MEDIDA
HALOGEN/ HALOGENO /HALOGENE | m T I e CODE  CALIBRE
BR/W-5 2 I 1 18 125  CL1251 3173
W-5 BR/W-5; " | 2 16 125 CL1251 3173
= =1] p1 i) P Y-22 Y-22 P9 3 14 125 CL1251 3173
[ Il : (1] 4 12 125 CL1251 3173
HALOGEN/HALOGENO / HALOGENE | T A7 5 18 150 EXL-150 3321
W5 BR/W-5 ! ' L] 6 16 150  EXL-150 3321
L : - H A8 - 7 14 150  EXL-150 3321
: J5 7 H A9 — 8 12 150  EXL-150 3321
| — - A10 — 9 10 150  EXL-150 3321
! A1 — 10 18 200 SEW-1 3122
! A2 :‘ 11 16 200  SEW-1 3122
' L T . 12 12 250 3252
LOP1 13 16 250 3252
TRANSFO I 14 20 150 EXL-150 3321
] 15 8 150 EXL-150 3321
| L 16 8 60
: 17 10 60
J7 1 18 10 200  SEW-1 3122
— 19 20 125 CL1251 3173
43 (S 20 20 200  SEW-1 3122
L R.22 R-22 P13 21 22 125 CL-1251 3173
Ww-5 — ' 22 22 150 EXL-150 3321
1 1 | 1
:‘ 23 18 200 3573
' A13 24 20 450 5107
2 — A4 ] 5335
BK-7 J6 | 25 16 450 5107
LATCH MOTOR/MOTOR DE 3 ] | [
CERROJO/MOTEUR VERROU [ ] 1 B
4 ' A15 _
W-5 GY-5 =1 : LATCH MOTOR/MOTOR DE GERROJO
—< 5 P10 MOTEUR VERROU
[ Y-14 Y-22 w-22
6 El 1 B12
LOW SPEED/BAJA VELOCTDAD/ P3 L2 NO ©
BASSE VITESSE BK-5 7 P1 OUT RACK SENSE/DETECTOR DE

ﬁ ’—‘ BR-8 vo1a .14 PARRILLA/DECTECTEUR GLISSIERE

w5 /M R-5 |g E 813 - W-14
HIGA SPEED/ALTA VELOCIOAD/ . "

N ‘ P5 L1 | CONVEGTION ELEMENT/ ; : PUERTA/INTERRUPTEUR' OE PORTE
GOOLING FAN/VENTILADOR DE | — ] ELEMENTO DE CONVEGGION/| | loY-14 V-2 22
ENFRIAMIENTO/ . ELEMENT CONVECTION VL8 B14 o0
VENTILATEUR REFROIDISSEMENT | P11 _CON . : i '

0-6 0-6 I '
BAKE ELEMENT/ELEMENTO | | L Y-14 BL-14
w-s DE HORNO/ELEMENT . 35 j B15
CUISSON —
Po ﬁ Y-6 Y-6 P1
T
' V-14 V-14
BROIL ELEMENT/ E A5 TEMPERATURE PROBE/
ELEVENTO DE V14 V14 SONDA DE TEMPERATURA/
7 BR ASADO/ELEMENT GRIL 2 A8 SONDE THERMIQUE
BL-8 BL-7 20
R-5 :
THM |
BK-8 x :
! BR-22 BR-25 MEAT PROBE RECEPTACLE/
P17 IN | Al REGEPTACULO DEL TERMOMETRO
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, BR.22 BR-25 (SONDA) DE ALIMENTOS/
A2 RECEPTACLE DE LA SONDE
DE TEMPERATURE
R-1
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, EE LEGEND/VER LEYENDA/VOIR LEGENDI
P2 bK-14 i BK-22 g R-22-
[ CONNECTOR/ —/ \ CAVITY/

CONECTOR/ CAVIDAD/
CONNECTEUR CAVITE
TRANSFO
w-1 POWER SUPPLY/
FUENTE DE ALIMENTACION/
ALIMENTATION D'ENERGIE CONNECTOR/CONECTOR/CONNECTEUR

[1]2[s]a[s]e[7]s[o]1o]
[11]12]13[14[15]16]17]18]19]20]

CAUTION: DISCONNECT POWER BEFORE SERVICING UNIT.
IATENCION:CORTAR LA CORIENTE ANTES DE REALIZAR EL MANTENIMIENTO DEL ELECTRODOMESTICO. 31 8046249 REV:B
IATTENTION:COUPEZ L ALIMENTATION AVANT D EFFECTUER LA REPARATION.




Wiring Diagram for Double Wall Oven 5

OVEN CIRCUIT // CIRCUITO DEL HORNO // CIRCUIT DU FOUR

COLOR CODE/CODIGOS DE COLOR/CODE
DE COULEUR

N TIMER GY. -GREY/GRIS/GRIS
W-5 L1 L2 RELAY BOARD/ CONTAéOR OE TIEWPO G.-GREEN/VERDE/VERT
BK-0 R TABLERO DEL RELEVADOR/ VINUTERTE / W. -WHITE/BLANCO/BLANC
TRIAC UPR OV T h TABLEAU DES RELAIS R. -RED/ROJO/ROUGE
P2 ¢ O AR SRR S BK-22 B6 0. -ORANGE / NARANJA/ ORANGE
BR-5 BR-5 7 : ps 22 Y. -YELLOW/AVWARILLO/JAUNE
p 1 gy BK-22 BR. -BROWN/CAFE /BRUN
conveoTR . 92 Bg BK-22 BL. -BLUE/AZUL/BLEU
INVECTION FAN/VENTILADOR
DE CONVEGCION/ go GY-22 BK. -BLACK/NEGRO/NOIR
D1 CONVEGTION VENTILATEUR V.-VIOLET/VIOLETA/VIOLET
L ay.oo av.o0l P2 T.-TAN/CAFE CLARO/BEIGE
: | B10 | LEGEND/LEYENDA/LEGENDE
W-5 | Bi1 | THM. - THERMAL CIRCUIT BREAKER/NTERRUPTOR
} B12 } TERMICO/PROTECTEUR THERMIQUE
HALOGEN/ HALOGENO/ HALOGENE UPR OV.-UPPER OVEN/HORNO SUPERIOR/FOUR
W-s BR/W-5 . . SUPERIEUR
[ Y-22 v-22 Po LWR OV.-LOWER OVEN /HORNO INFERIOR/
HALOGEN /HALOGENO/HALOGENE, | — A9 FOUR INFERIEUR
W-5
) A10 EE LEGEND/VER LEYENDA/VOIR LEGEND
Js || - A1l :
T A1 1
— ! RE BK-22 R-22
BR-6 /7:F3\ — At4 ::ﬂ GCONNECTOR/ — ™ CAVITY/
\_/ U Weo2 P11 CONECTOR/ CAVIDAD/
ggnégmégglgm/VENT[LADOR il " ﬁ} g 1 CONNECTEUR CAVITE
CONVECTION VENTILATEUR 1 : A17 ' CONNECTOR/CONECTOR/CONNECTEUR
e A18 — [1]2]a]a]s]6]7[8]a]10]11]
1 : A19
W-5 — T 1 12(13[14[15/16|17[18[19|20|21 |22
: [12[1[14[15[16]17[18[10]20]21]22]
HALOGEN/ HALOGENO/ HALOGENE | P1
oo ez P Se [ATa[e[als[e[7]e]e el
lws : [ | i | *soue mopeLs [13]14]15]16]17] 18] 19]20]21]22] 23] 24|
[ B1 | *ALGUNOS MODELOS
HALOGEN /HALOGENO/HALOGENE B2 *CERTAINS MODELES 1123
W-5 BR/W-5 J6 ‘ B3
J3 — B4 —| C&Dl4[5]6 E
— : B5 7]8|9
w 5TRANSF0 1 BK-8 P5 | P10 [CATCH MOTOR/MOTOR DE CERROJO
- 1 v. .22 MOTEUR VERROU UPR OV *F3
2 [:] Y-22 Y W-22
1 BK-8 1 B17 K NO
LATCH MOTOR/MOTOR DE 3 PEJ THI F4  RACK SENSE/DETECTOR DE PARRILLA/
— : DECTECTEUR GLISSIERE UPR OV
P CERROJO/MOTEUR VERROU 4 P1 L2 OUT 11 g)y.g ES BR-8 B v-22 Lo v-22 W-14
W-5 GY-5 B i NC €
[ >—» | DOOR SWITCH/INTERRUPTOR DE
o——< i 5 R-8 P17 IN1: CONVECTION ELEMENT/ PUERTA/INTERRUPTEUR DE PORTE
e [ | ELEMENTO DE GONVEGCION/ Y-22 Y-22 PR OV w-22
LOW SPEED/BAJA VELOGIOND/ ! ELEMENT CONVECTION 3 B19
BASSE VITESSE BK-5 P11 _CON ' NO C N
/K 7 ] 10-6 064 |[a] *F2 F1
w-5 (M R-5 \[g : Y-22 Y-14
HILGH SPEEDIALTA VELOGIOD! ! BAKE ELEMENT/ELEMENTO 5 B20 ¥
s DE HORNO/ELEMENT
COOLING FAN/VENTILADOR DE CUISSON ' e LATCH WOTOR/MOTOR DE CERROJO
ENFRIAMIENTO/ ' P9 BA N LI v-8) ! . MOTEUR VERROU
VENTILATEUR REFROIDISSEMENT P Y-6 ! w2 o, W 22E11 LR OV o 0 pyp W-22
: L 1 —
W-5 114 BROIL ELEMENT/ELEMENTO ¢
= e | O AR G - +...+ -
=] BK-7 %‘BL-B BL7) 2} T B22 Es LEL ® s EE— ¢
LATCH MOTOR/MOTOR DE 3 o o o | DOOR SWITCH/INTERRUPTOR DE
[N | i PUERTA/INTERRUPTEUR DE PORTE
CERROJO/MOTEUR VERROU {a j e THM o . W-22 5o W-22 e W-22
w-5 &Y-5 . 5 3 - EO D [
= 21 P2 L2 CONVECTION ELEMENT/ [4]
e ELEMENTO DE CONVECCION/ W-22 W-1a
COOLING FAN/VENTILADOR DE 1 ELEMENT GONVECTION e B24
ENFRIAMIENTO/ 7 Pi2 CON | LWR OV 1 1
VENTILATEUR REFROIDISSEMENTDZBR/W'5 1 Di 05 08 0-6 P1
LN GPEED/BAJA VELGGIDAD/ 8 | BAKE ELEMENT/ELEMENTO V-14 V-14 TEMPERATURE PROBE /
W-5 /(Y pose viresee . R-5 9 | DE HORNO/ELEMENT 1 S SONDA DE TEMPERATURA/
H1GH SPEED/ALTA VELOGTOAD/ | CUISSON 2 v-14 e V-14 SONDE THERMIQUE
RAUTE VITESSE P10 BA2 | LuR oV ve UPR OV
: : Y-6 -
\ e LRI s
| | BROIL ELEMENT/ELEMENTO
CODE  GAUGE  TEMP.C  CSA uL i | DE ASADO/ELEMENT GRIL GY-14 5, GY-14 1 TEMPERATURE PROBE/
Egbmo gEDlDA P8 BR2 I LWR OV = SONDA DE TEMPERATURA/
DE ALIBRE | _ - - -
ooe oo 125 cLizst 3173 [::J L goBL-8 BL-7 GY-14 0 GY-14 ) fﬁ:ngTHERMIQUE
2 16 125 CL1251 3173 0
3 14 125 CL1251 3173 ) |
4 12 125 CL1251 3178 | ,‘A‘:l;
5 18 150 EXL-150 3321 3 | MEAT PROBE RECEPTACLE/
s e 150 EXL-150 3% ; P18 IN 2| RECEPTACULO DEL TERMONETRO
5 - ! R ' 4
8 12 150 EXL-150 3321 | [ T TTTTTTTTTTTTTTmmmmmmmmmAmIm e N 1 BR-22 aq BR-14 éggggﬁ)\cf)i SEI:“/EN;g%F
9 10 150 EXL-150 3321 DE TEMPERATURE
10 18 200 SEW-1 3122 BK-5 2 BR-22 A2 BR-14 UPR OV
1 16 200 SEW-1 3122 .
12 12 250 3252 [ | BR-22 BR-14
R o s RS U 3 [+BR-22 a3 BR-14 g3 VEAT PROBE RECEPTACLE/
14 20 To0  EXL-150 5321 ; POWER SUPPLY/ [l BR-14 RECEPTACULO DEL TERMOMETRO
15 8 150 EXL-150 3321 | FUENTE DE ALIMENTAGION/ 4 [ 1BR-22 4 BR-14 o (SONDA) DE ALIMENTOS/
8 60 | P1 ALIMENTATION D'ENERGIE L] RECEPTACLE DE LA SONDE
17 10 60 ; DE TEMPERATURE
18 10 200  SEW-1 3122 | P2 BK-14 GY-14: P8 LWR OV
19 20 126 CL12s1 3173 | B13 11
20 20 200 SEW-1 3122 ; —
21 22 125 CL-1251 3173 ! B14 -
22 22 150 EXL-150 3321 ' -
23 18 200 3573 | B15
24 20 450 5107 : B16
5336 |
25 16 450 5107 L TRANSFO 1

CAUTION: DISCONNECT POWER BEFORE SERVICING UNIT.
ATENCION:CORTAR LA CORIENTE ANTES DE REALIZAR EL MANTENIMIENTO DEL ELECTRODOMESTICO.
ATTENTION:COUPEZ L ALIMENTATION AVANT D EFFECTUER LA REPARATION.

318046124 REV:H




6 SectionA-Installation Instructions

INSTALLATION AND SERVICE MUST BE PERFORMED BY A QUALIFIED INSTALLER.
IMPORTANT: SAVE FOR LOCAL ELECTRICAL INSPECTOR'S USE.
READ AND SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE.

FOR YOUR SAFETY: Do not store or use gasoline or other flammable vapors and liquids in
the vicinity of this or any other appliance.

Your new wall oven has been designed to fit a limited variety of cutout sizes to make the job of installing
easier. The first step of your installation should be to measure your current cutout dimensions and
compare them to the cutout dimensions chart below for your model. You may find little or no cabinet
work being necessary.

VSN Do not remove spacers (if equipped) on the side walls and/or on the back of the built-in
oven. These spacers center the oven in the space provided. The oven must be centered to prevent
excess heat buildup that may result in heat damage or fire.

NOTES:

1. Base must be capable of supporting 150 pounds (68 kg) for 27"
models and 200 pounds (90 kg) for 30" models.

2. Allow at least 21" (53.3 cm) clearance in front of oven for door depth

when it is open.
3. Dimension G (cutout depth) is critical to T /\c

1%L" (3.8cm) | ~—

=
5

pai I

the proper installation of the built-in oven.
If the oven decorative trim does not butt
against the cabinet, or if noise is heard on \T\ 27 316"

convection models, verify dimension G to (69.1 cm)

N ;

317*

4. For a cutout height greater
(78.7 cm)

than 277/s" (70.8 cm) add one

2"(5 cm) wide wood shim of Door Open

(see note 2)

assure it is the required depth.

appropriate height to each side Spacer
of the opening under the ™ .
appliance side rails. A\ Electrical
5. For a cutout height (H) greater 2" (5 cm) Wide Wood Junction Box
than 28%/s" (72.7 cm) you can Spacer if Needed
order a larger inferior trim, _ .
contact your Service Center. * Suggested distance from floor is 31" (787 Cm).
Minimum required distance is 4 2" (11.4 cm).
Figure 1
27" and 30" Single Wall Ovens (Double ovens see Figure 2)
PRODUCT DIMENSIONS
MODEL A B C D
27" (68.6 cm) Wall Oven 27 (68.6) 29(73.7) 245/5(62.5) 24Y5 (62.2)
30" (76.2 cm) Wall Oven 30(76.2) 29(73.7) 28V (71.8) 2415 (62.2)

CUTOUT DIMENSIONS AND CABINET WIDTH

MODEL Min. F Max. G (Min.) Min. H Max. I

27" (68.6 cm) Wall Oven | 247:(63.2) | 25% (64.1) 231 (59.7) 27%(69.2) | 28/:(72.7) 275 (68.9) Min

30" (76.2 cm) Wall Oven | 28Y2(72.4) 29(73.7) 2315 (59.7) 27 (69.2) | 28%5(72.7) 30'/s (76.5) Min




Section A - Installation Instructions 7

Do not remove spacers (if equipped) on the side walls and/or on the back of the built-in

oven. These spacers center the oven in the space provided. The oven must be centered to prevent
excess heat buildup that may result in heat damage or fire.

\ I
\
1%" (3.8 cm)
\/ ,»/wi
~F \//G ‘
B H
48 5/8" Hole for
23.5cm) Cable
/“>« y — 11%" 3" (7.6 cm)
< (29.2 cm) Max.
Door Open
S
(see note 2)\ pacer Electrical
\A 2" (5 cm) Wide Wood Junction Box
\ Spacer if Needed

NOTES:

1. Base must be capable of supporting 300 pounds 4. For a cutout height greater than 493/s" (125.4 cm)
(136 kg) for 27" models and 375 pounds (170 kg) add a 2" (5 cm) wide wood shim of appropriate
for 30" models. height to each side of the opening under the

2. Allow at least 21" (53.3 cm) clearance in front of appliance side rails.
oven for door depth when it is open. 5. For a cutout height (H) greater than 497/s" (126.7

3. Dimension G (cutout depth) is critical to the proper cm) you can order a larger inferior trim through
installation of the built-in oven. If the oven your Service Center.

decorative trim does not butt against the cabinet, or
if noise is heard on convection models, verify
dimension G to assure it is according to the required

dimension. Figure 2
27" AND 30" DOUBLE OVENS (Single Ovens see Figure 1)
PRODUCT DIMENSIONS

MODEL A B C D
27" (68.6 cm) Wall Oven 27 (68.6) 507/ (128.1) 24%5 (62.5) 247 (62.2)
30" (76.2 cm) Wall Oven 30(76.2) 5076 (128.1) 28% (71.8) 247 (62.2)

CUTOUT DIMENSIONS AND CABINET WIDTH

MODEL Min. F Max. G (Min.) Min. H Max. l
27" (68.6 cm) Wall Oven | 247/3(63.2) | 25%(64.1) 231(59.7) 48'/3(124.1) | 497(126.7) 27'/5 (68.9) Min
30" (76.2 cm) Wall Oven | 28%2(72.4) 29(73.7) 2315 (59.7) 487/3(124.1) | 497/3(126.7) 30"/ (76.5) Min

All dimensions are in inches (cm).




8 Section A -Installation Instructions

Important Notes to the Installer

1. Read all instructions contained in these installation
instructions before installing the wall oven.

2. Remove all packing material from the oven

compartments before connecting the electrical supply

to the wall oven.

Observe all governing codes and ordinances.

Be sure to leave these instructions with the consumer.

Oven door may be removed to facilitate installation.

THESE OVENS ARE NOT APPROVED FOR

STACKABLE OR SIDE-BY-SIDE INSTALLATION.

o vk Ww

Important Note to the Consumer
Keep these instructions with your Owner's Guide for
future reference.

IMPORTANT SAFETY
INSTRUCTIONS

e Be sure your wall oven is installed and grounded
properly by a qualified installer or service
technician.

e This wall oven must be electrically grounded in
accordance with local codes or, in their absence,
with the National Electrical Code ANSI/NFPA
No.70- latest edition in United Sates, or with CSA
Standard C22.1, Canadian Electrical Code, Part 1,
in Canada.

F'YYZSIYINE Stepping, leaning or sitting on the
door of this wall oven can result in serious injuries
and can also cause damage to the wall oven.

e Never use your wall oven for warming or
heating the room. Prolonged use of the wall oven
without adequate ventilation can be dangerous.

The electrical power to the oven
must be shut off while line connections are being
made. Failure to do so could result in serious
injury or death.

1. Carpentry

Refer to figure 1 or 2 for the dimensions applicable to
your appliance, and the space necessary to receive the
oven. The oven support surface may be solid plywood
or similar material, however the surface must be level
from side to side and from front to rear.

2. Electrical Requirements

This appliance must be supplied with the proper
voltage and frequency, and connected to an individual,
properly grounded branch circuit, protected by a circuit
breaker or fuse. To know the circuit breaker or fuse
required by your model, see the serial plate to find the
wattage consumption and refer to table A to get the
circuit breaker or fuse amperage.

Appliance Protection Appliance Protection
Rating Watts Circuit Rating Watts Circuit
240V recommended 208V recommended
less than 4800W 20A Less than 4100W 20A
4800W - 7200W 30A 4100W - 6200W 30A
7200W - 9600W 40A 6200W - 8300W 40A
9600W and + 50A 8300W and + 50A
Table A

Observe all governing codes and local ordinances

1.A 3-wire or 4-wire single phase 120/240 or 120/208
Volt, 60 Hz AC only electrical supply is required on a
separate circuit fused on both sides of the line (red and
black wires). A time-delay fuse or circuit breaker is
recommended. DO NOT fuse neutral (white wire). Only
certain cooktop models may be installed over certain
built-in electric oven models. Approved cooktops and
built-in ovens are listed by the MFG ID number (see the
insert sheet included in the literature package).

NOTE: Wire sizes and connections must conform with the
fuse size and rating of the appliance in accordance with
the American National Electrical Code ANSI/NFPA No.
70-latest edition, or with Canadian CSA Standard C22.1,
Canadian Electrical Code, Part 1, and local codes and
ordinances.

An extension cord should not be used
with this appliance. Such use may result in a fire,
electrical shock, or other personal injury. If you need
a longer power cord you can purchase a 10' (3 m) power
cord kit #903056-9010 by calling the Service Center.

2. These appliances should be connected to the fused
disconnect (or circuit breaker) box through flexible
armored or nonmetallic sheathed cable. The flexible
armored cable extending from the appliance should
be connected directly to the junction box. The
junction box should be located as shown in Figure 1
or Figure 2 and with as much slack as possible
remaining in the cable between the box and the
appliance, so it can be moved if servicing is ever
necessary.

3. A suitable strain relief must be provided to attach the
flexible armored cable to the junction box.
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A WARNING

Electrical Shock Hazard

* Electrical ground is required on
appliance.

* Do not connect to the electrical supply until
appliance is permanently grounded.

* Disconnect power to the junction box before
making the electrical connection.

e This appliance must be connected to a
grounded, metallic, permanent wiring system,
or a grounding connector should be
connected to the grounding terminal or wire
lead on the appliance.

* Do not use a gas supply line for grounding the
appliance.

this

Failure to do any of the above could result in a
fire, personal injury or electrical shock.

PIN@XTITeIY] In cold weather shipping and storage
conditions, make sure that oven is in final location at

least three (3) hours before switching on power.
Switching on power while oven is still cold may damage
the oven controls.

3. Adjusting Oven Height

Oven height can be adjusted with 2" (5 cm) wide wood
shims when needed to fit into an existing cabinet cutout
opening, when cutout height exceeds 28'/s" (71.4 cm) for
the single wall oven or 49%" (125.7 cm) for the double
wall oven (see Figure 1 or 2). Place shims of appropriate
height beneath the oven side rails.

4. Electrical connection

It is the responsibility and obligation of the consumer to
contact a qualified installer to assure that the electrical
installation is adequate and is in conformance with the
National Electrical Code ANSI/NFPA No. 70-latest
edition, or with CSA Standard C22.1, Canadian
Electrical Code, Part 1, and local codes and ordinances.

Electrical ground is required on this appliance.

These appliances are equipped with a copper conductor
flexible cable. If connection is made to aluminum house
wiring, use only special connectors which are approved
for joining copper and aluminum wires in accordance
with National Electrical Code and local codes and
ordinances.

These appliances are manufactured with a white neutral
power supply wire and a frame connected green or bare
copper grounding wire.

Where local codes permit connecting the appliance-

grounding conductor to the neutral (white) wire

(US Only) (see figure 3):

1. Disconnect the power supply.

2. In the circuit breaker, fuse box or junction box:
connect appliance and power supply cable wires as
shown in Figure 3.

Cable from Power Supply
White Wire

Black
(Neutral)\ Wires
Wires
&=
Z
l«——Junction
Box
White Wire
(Neutral)

Ground Wire
(Bare or Green Wire)

U.L.-Listed Conduit
Connector (or CSA listed)

Cable from appliance

Figure 3
3-WIRE GROUNDED JUNCTION BOX

Improper connection of aluminum
house wiring to copper leads can result in a short
circuit or fire. Use only connectors designed for
joining copper to aluminum, and follow the
manufacturer's recommended procedure closely.

You may not ground the oven
through the neutral (white) wire if oven is used in
a new branch circuit installation (1996 NEC), mobile
home, recreational vehicle, or where local codes do
not permit grounding through the neutral (white)
wire. When grounding through the neutral (white)
wire is prohibited, you must use a 4-wire power
supply cable. See Figure 4. Failure to heed this
warning may result in electrocution or other
serious personal injury.
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If oven is used in a new branch circuit installation

(1996 NEC), mobile home, recreational vehicle, or

where local codes DO NOT permit grounding

through the neutral (white) wire (see figure 4):

1. Disconnect the power supply.

2. Separate the green (or bare copper) and white
appliance cable wires.

3. In the circuit breaker, fuse box or junction box:
connect appliance and power supply cable wires as
shown in Figure 4.

&L WARNING

Heavy Weight Hazard
e Use 2 or more people to move and install wall oven.
e Failure to follow this instruction can result in injury
or damage to the unit.

Cable from Power Supply

Ground Wire

Red\
Wires ]
s

Ground Wire
(Bare or Green
Wire)

Junction Box

.L.-Listed Conduit
Connector (or CSA listed)

Cable from appliance
Figure 4
4-WIRE GROUNDED JUNCTION BOX

DO NOT ground to a gas supply pipe. DO NOT connect
to electrical power supply until appliance is permanently
grounded. Connect the ground wire before turning on
the power (Figure 4).

If connecting to a 4-wire electrical
system (mobile homes), the appliance frame MUST
NOT be connected to the neutral wire of the 4-wire
electrical system.

NOTE TO ELECTRICIAN: The armored cable leads
supplied with the appliance are UL-recognized for
connection to larger gauge household wiring. The
insulation of the leads is rated at temperatures much
higher than temperature rating of household wiring. The

current carrying capacity of the conductor is governed by
the temperature rating of the insulation around the wire,

rather than the wire gauge alone.

Model and Serial Number Location
The serial plate is located along the interior side trim
of the oven and visible when the door is opened.

When ordering parts for or making inquires about your
oven, always be sure to include the model and serial
numbers and a lot number or letter from the serial
plate on your oven.

Single Wall Oven
Serial Plate Location

Double Wall Oven
Serial Plate Location
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5. Cabinet Installation

IMPORTANT

Do not lift the oven by the door handle.

1. Unpack the wall oven. Remove the bottom trim taped
on the oven side panel.

2. Find the 2 anti-tip mounting screws included in the
literature package.

3.Insert the oveninto the cabinet opening. Slide oven inward
leaving 1%2" (3.8 cm) clearance between the oven and
front of cabinet (see Figure 5).

4.Pullthe armored cable through the hole foritin the cabinet
and toward the junction box while moving the appliance
inward.

5.Push the oven in and against the cabinet.

A7 1 3eam)
\5‘(/ clearance
(V between unit

Figure 5

6. Install the Anti-tip Mounting Screws

The wall oven can tip when the door

is open. The anti-tip mounting screws supplied

with the wall oven must be installed to prevent

tipping of the wall oven and injury to persons.

A.The mounting holes in the side trims may be used as a
template to locate the appliance mounting screw
holes (see figure 6).

B. Use the two screws supplied to fix the appliance to
the cabinet.

Figure 6

7.Install the Bottom Trim

Place the top of the bottom trim over the side trim tabs
on each side of the oven below the oven door and fix it
using the 2 screws supplied in the mounting holes located
on each side trim below the oven frame (see Figure 7).

|

L]

Screws
supplied

—Bottom Trim

&

<

Figure 7
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For typical under counter installation of an electric built-in oven see Figure below.

Only certain cooktop models may be installed over certain
built-in electric oven models. Approved cooktops and built-
in ovens are listed by the MFG ID number and product
code (see the insert sheet included in the literature pack-

age and cooktop installation instructions for dimensions).

To reduce the risk of
personal injury and
tipping of the wall
oven, the wall oven
must be secured to
the cabinet (s) by
mounting brackets.

208/240 Volt junction box
for built-in oven.

* If no cooktop is installed directly over
the oven unit, 5" (12.7 cm) maximum
is allowed above the floor.

41/2" (11.5 cm) Max.*

Cabinet side filler panels are
necessary to isolate the unit
from adjoining cabinets. Cabinet
side filler height should allow for
installation of approved cooktop

models

36" Min.
(91.4 cm) Min.

Use 3/4" (1.9 cm) plywood, installed on two
runners, flush with toe plate. Base must be
capable of supporting 150 pounds (68 kg)

for 27" models and 200 pounds (90 kg) for
30" models.

Cut an opening in wood base minimum 9" x 9"
(23X 23 cm), 2" (5 cm) from left side filler
panel, to route armoured cable to junction box.

CUTOUT DIMENSIONS

F.WIDTH G.DEPTH H.HEIGHT
27" (68.6 cm) | 247/z" (63.2 cm) Min. B . 27%" (69.2 cm) Min.
Wall Oven | 25%" (64.1 cm) Max. | 2372" (39-7 cm) Min. | 585w (727 cm) Max.
30" (76.2 cm) | 28Y%2" (72.4 cm) Min. .\ ) 27" (69.2 cm) Min.
Wall Oven 29" (73.7 cm) Max. 23%2" (59.7 cm) Min. | 5gs. (72.7 cm) Max.

Figure 8- TYPICAL UNDER COUNTER INSTALLATION OF A SINGLE ELECTRIC BUILT-IN OVEN
WITH AN ELECTRIC COOKTOP MOUNTED ABOVE
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|
‘4_ 18" (45.7 cm) Max. _>!
|
GAS COOKTOP ' A
T T ! _|4”(1 0cm)
|
5" Max. 6 1/2" Min. . 4
(12.7cm) (16.5cm)
are / .
N Right Side
| . . .\ 120V/60Hz | | ©f Cabinet
Flexible Appliance Conduit v Grounded
(To be
Outlet _
accessible
ress|urte for shut-off
. egulator valve
Cab_inet sides or operation)
filler panel
Manual
Shutoff
Wall Oven Cabinet Valve
\\ \J
Figure 9 - TYPICAL UNDER COUNTER INSTALLATION OF A SINGLE ELECTRIC BUILT-IN OVEN
WITH A GAS COOKTOP ABOVE

6. Leveling the Wall Oven

1. Install an oven rack in the center of the upper oven
(see Figure 10).

2. Place a level on the rack. Take 2 readings with the
level placed diagonally in one direction and then
the other. Use wood shims under the wall oven to
level if necessary.

3. Repeat in the lower oven if you have a double
cavity wall oven. If the level indicates that the rack
is not level, use wood shims to reach a compromise
for both ovens.

Figure 10

IMPORTANT NOTE
A cooling fan inside the upper rear part
above the oven (some models) provides
cooling of the oven electrical and
electronic components. If the oven has
been operating at high temperatures, the
fan will continue to run after the oven is
turned off.

7. Checking Operation

Your model is equipped with an Electronic Oven
Control. Each of the functions has been factory checked
before shipping. However, it is suggested that you verify
the operation of the electronic oven controls once more.
Refer to the Use and Care Guide or the Timer Guide
for operation.

1.

Remove all items from the inside of the oven.

2. Turn on the power to the oven (Refer to your Use &

Care Guide.)

. Verify the operation of the electronic oven controls:

Bake- Verify that this function makes the oven hot.
20 seconds after turning oven on, open the door and
you should feel heat coming from the oven.

Broil- When the oven is set to BROIL, the upper
element in the oven should become red.

Convection (some models)-\When the oven is set for
a convection baking or roasting, both elements cycle
on and off alternately and the convection fan will run.
The convection fan will stop running when the oven
door is opened.

Before You Call for Service

Read the "Before You Call for Service Checklist" and the
"Operating Instructions" in your Use and Care Guide. It
may save you time and expense. The list includes
common occurrences that are not the result of defective
workmanship or materials in this appliance.

Refer to your Use and Care Guide for service phone
numbers.
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CONTROL PAD FUNCTIONS

10,
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multi
stage options

Light Pad- Used to turn the oven light on and off.

Bake Pad- Used to enter the normal baking mode temperature.

Broil Pad- Used to select the variable broil mode.

Convection Bake Pad- Used to select the convection baking mode.
Convection Roast Pad- Used to select the convection roasting mode.
Convection Broil Pad- Used to select the convection broil mode.

Control Lock Pad- Used to disable all oven function.

O~NOoOOOGLhWN =

Perfect Turkey Pad- Used to select the perfect turkey cooking mode.
O Defrost Pad- Used to select the defrost mode.

10 Dehydrate Pad- Used to select the dehydrate mode.

11 Bread Proof Pad- Used to select the bread proof mode.

12 My Favorite 1 Pad- Used to save or recall the favorite 1 cooking mode.

13 Multi Stage Pad- Used to enter up to three subsequent modes.

14 Cook Options Pad- Used to light up the cooking options pads.

15 Cook Time Pad- Used to set a cooking duration time.

16 End Time Pad- Used to select the time at which the cooking will end.

17 Probe Pad- Used to activate the meat probe mode.
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CONTROL PAD FUNCTIONS (conTinuep)

OO D o
D58 .-

keep  slow > OVEN
warm  cook clean

® 3
OO ‘g .2

> OVEN
favorite favorite med

Q.92 @ 52
> )Y heavy @ @

rapid conv user
preheat convert pref CANCEL

18 Keep Warm Pad- Used to select the keep warm mode.

19 Slow Cook Pad- Used to select the slow cook mode.

20 Clean Pad- Used to select the self-cleaning mode.

21 My Favorite 2 Pad- Used to save or recall the favorite 2 cooking mode.
22 My Favorite 3 Pad- Used to save or recall the favorite 3 cooking mode.
23 Upper Oven Pad- Used to activate the upper oven for cooking operation.
24 Lite Pad- Used to start a 2 hours self-clean cycle.

25 Med Pad- Used to start a 3 hours self-clean cycle.

26 Heavy Pad- Used to start a 4 hours self-clean cycle.

27 Rapid Preheat Pad- Used to preheat the oven to the desired temperature.
onv. Convert Pad- Used to convert a standard temperature to a convection

280 C rt Pad- Used t ta standard t ture t i
temperature.

29 Lower Oven Pad- Used to activate the lower oven for cooking operation. * This pad is
only available on the double wall oven.

30 UserPreference Pad- Used to bring the user preference menu in the display.

31 Timer Pad- Used to set or cancel the minute timer. The minute timer does not
start or stop cooking.

32 Cancel Pad- Used to cancel any function previously entered except the time of day
and minute timer. Push Cancel pad to stop cooking.

33 Start Pad- Used to start all oven functions.
34 0 Thru9 Number Pads- Used to enter temperature and times.

35 -lo Pad- Used to lower the temperature and times.

36 + hiPad- Used to raise the temperature and times.
37 Timer Pad- Used to set or cancel the minute timer. The minute timer does not
start or stop cooking. *This timer is only available on the double wall oven.
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SETTING CLOCK AT POWER UP

When the unitis first plugged in, or when the power supply to the range has been interrupted,
the timer in the display will flash with *12:00". The clock cannot be set when the ovenis on. If
aninvalid time of day is entered, the control will triple beep to prompt you tore-enter a valid time
of day.

To set the clock (example for 1:30):

1. Press @@@ pads to set the time of day to 1:30. The pads :. or |;> can also be pressed
to raise or lower the actual time displayed.

2. Press START <D to accept the changes or CANCEL @ to start with a time of 12:00.

CONTROL PANEL DISPLAY MODES

Sleep Mode:

Your control will remain in a sleep mode when notin use. Only the clock will display during this
mode. You will need to wake the control to begin any function.

Wake Mode:

To wake the control, touch within the display panel. After 2 minutes without activity the control
will beep and go back into sleep mode.

To start a cooking feature you must select either the upper oven or the lower oven. User
preferences will be available during this mode as well as timers, oven light and the control lock.

TEMPERATURE VISUAL DISPLAY

Youroven is equipped with a temperature visual display for each oven. When a cooking mode
is set, the actual temperature will be shown in the display and will rise as the unit preheats. When
the unit has reached its target temperature, a chime will sound to remind you to place the food
in the oven. This feature will be active with some cooking modes; bake, convection bake,
convectionroastand perfectturkey. The cooking modes which does not feature the temperature
visual display will be noted in their descriptions.

NOTE: The lowest temperature that can be displayed is 100°F.
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OVEN LIGHT

Yourappliance includes “theater” style oven lighting feature that gradually lights both the upper

and lower oven interiors to full brightness. Each ovenis equipped with 2 halogen lights. The oven
lights will turn on automatically when the oven dooris opened. The oven light may be turned on
when the door is closed by using the oven light pad located on the control panel. The oven light =

key will toggle the lights in both ovens at the same time.

To toggle the Oven Lights ON and OFF:

1. Press OVEN LIGHT Q.

CONTROL LOCK

The Control Lock feature automatically locks the oven door and the control panel. The Control
Lockis only allowed when the ovenis turned OFF (not active). The Control Lock feature will lock
both oven atthe same time. DOOR LOCKwill flash in the display for 20 seconds or until the door
has finished locking. Once the door has been locked, DOOR LOCK will remain static. Do not
attempt to open to oven door while DOOR LOCK is flashing.

To toggle the Control Lock ON and OFF:
1. Keep CONTROL LOCK E pressed for 3 seconds.

=)

SETTING THE KITCHEN TIMER

This unitis equipped with 2 Kitchen Timers which serves as extra timers in the kitchen that will
beep when the settime has run out. It does not start or stop cooking. The Timer feature can be
used during any of the other oven control functions and cooking modes. @

To set the Timer (example for 5 minutes):

1. Press TIMER @ "00:00" will appear in the display.

2. Press @ pad to set the timer to 5 minutes. The pads ; or 0 can also be pressed to raise

I
or lower the actual time displayed.

3. Press again TIMER @ to accept and start the countdown.

4. Whenthe settime has run out, "00:00" will be displayed and the TIMER @ pad will flash.
The clock will sound a chime that will be repeated at regular intervals until the TIMER @
pad is pressed.

To cancel the Timer before the set time has run out:
Press TIMER @ The display will return to the time of day.
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BAKING

This mode is best used for your standard recipes. The hidden bake elementis used to heat the

airand maintaintemperature. The temperature probe can be used in this cookingmode. The oven
can be programmed to bake atany temperature from 170°F to 550°F with a defaulttemperature

of 350°F.
Baking Tips:

* Always preheat your oven before using the bake mode.

* During preheat, the 3 elements and the convection fan are used in cycle to quickly heat the oven.
* Use only one rack and center the pans as much as possible.

¢ If using two racks, place the oven racks in positions 2 and 6.

* Allow 2" to 4” (5,1 to 10,2cm) around the utensil(s) for proper air circulation.

* Be sure the pans do not touch each other, the door, sides or back of the oven.

If using multiple pans or racks, stagger as shown.

To set a Bake Temperature of 350°F:
1. Arrangeinteriorovenracks.

Select oven by pressing either UPPER OVEN .y or LOWER OVEN (Uex.
Press BAKE [_]

2
3
4. Press START{]>. The oven display shows PRE-HEATING.
5

Place food in the oven when the chime signals and temperature display shows thatthe oven
has reached the set target temperature and the PRE-HEATING message disappear.

6. The Temperature Probe, Cook Time, Timer, End Time and Rapid Preheat features can be
set to control your cooking time (read their sections for directions).

7. Remove food. Always use oven mitts when removing hot pans from the oven.
8. Press CANCEL @ to stop or cancel the Bake feature at any time.

To change to a Bake Temperature of 425°F:
1. Select the active oven by pressing either UPPER OVEN g\ or LOWER OVEN gUen.
2. Pressthe HI ; orLO I_o pads to get to the desired temperature.

3. Press START (.

Baking Problems

Refer to the Baking Problems Table in the Solutions to Common Problems section of this
manual.
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COOK TIME

Cook Time allows the oven to be set to cook for a set length of time and shut off automatically.
The time remaining will always be shown in the timer section of the display. The oven will shut
offand will beep when the countdown s finished. This feature can be used with Bake, Convection m
Bake, Convection Roast, Slow Cook, Keep Warm, Defrost, Bread Proof, Dehydrate and Perfect
Turkey cooking modes. It can also be part of a Multi-Stage sequence. >

To set a timed cooking (example is a 450°F Bake for 30 minutes):
Select oven by pressing either UPPER OVEN {5, or LOWER OVEN Syex.
Press BAKE I;l The temperature numbers will blink in the display.

Enter temperature needed; (4) @@

Press COOK OPTIONS \/ to bring up the cook options items.
Press COOK TIME ().

Enter time needed; @@

Press START <D The oven will start heating. The cook time will start counting down for

No ok e~

the set time.
8. Press CANCEL @ to stop the audible alarm or to cancel the cook time at anytime.

END TIME

End Time allows the ovento be setto shut offautomatically ata settime of day. The oven control

will calculate the remaining time by itself. The time remaining will always be shown in the timer
section of the display. The oven will shut off and will beep when the countdown is finished. This ‘ - )
feature can be used with Bake, Convection Bake, Convection Roast, Slow Cook, Keep Warm, >

Defrost, Dehydrate, Clean and Bread Proof cooking modes. This oven can be programmed with
Cook Time and End Time to start and stop by itself at the right time.

To set a delayed timed cooking (example is a 450°F Bake for 30 minutes which will
end at 6:00PM):

Select oven by pressing either UPPER OVEN {5, or LOWER OVEN Syex.
Press BAKE I;I The temperature numbers will blink in the display.

Enter temperature needed; (4) @@

Press COOK OPTIONS \/ to bring up the cook options items.

Press COOK TIME ().

Enter time needed; @@

Press END TIME ().
I

Enter time of day needed; @@@

Press START @ The time remaining will be shown in the display.

© ® N o g bk wdh=

10. Press CANCEL @ to stop the audible alarm or to cancel the end time at anytime.

Use caution with the COOK TIME or END TIME features. Use the automatic timer when
cooking cured or frozen meats and most fruits and vegetables. Foods that can easily spoil such as milk, eggs,
fish, meat or poultry, should be chilled in the refrigerator first. Even when chilled, they should not stand in the
oven for more than 1 hour before cooking begins, and should be removed promptly when cooking is completed.
Eating spoiled food can result in sickness from food poisoning.
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BROILING

This mode is best for meats, fish and poultry up to 1”7 thick. Broiling is a method of cooking
— tender cuts of meat by direct heat under the broil element of the oven. The high heat cooks
quickly and gives a rich, brown outer appearance. The temperature probe cannot be used with
this mode. The oven can be programmed to broil at any temperature from 300°F to 550°F with
a default temperature of 550°F.

Broiling Tips:

* For optimum browning, preheat the broil element for 2 minutes.

* Broil one side until the food is browned; turn and cook on the second side. Season and serve.

« Always pull the rack out to the "stop" position before turning or removing food.

 Always use the broiler pan and its grid when broiling. It allows the dripping grease to be kept
away from the high heat of the broil element (see Figure 1).

* For best broiling results, broil with the oven door slightly open.

* DO NOT use the broil pan without the insert. DO NOT cover the broil pan insert with
foil. The exposed grease could catch fire. DO NOT use the roasting rack when broiling.

To set a Broil Temperature of 550°F:

1. Arrangeinterior ovenracks.
2. Select oven by pressing either UPPER OVEN /iy or LOWER OVEN (Vex.
3. Press BROIL [
4. Press START . Figure 1
5. Place food in the oven after 2 minutes.
6. Turnfood when the top side is browned and cook on the
second side.
7. Remove food. Always use oven mitts when removing hot
pans from the oven.
8. Press CANCEL @ to stop or cancel the Broil feature at
any time. Broiler Pan
Broiling Times
Electric Wall Oven Broiling Table Recommendations
Food Rack Temp Cook Time
ltem Position Setting 1st side 2nd side Doneness
Steak 1" thick 7 550° F 6:00 4:00 Rare
7 550° F 7:00 5:00 Medium
Pork Chops 3/4" thick 7 550° F 8:00 6:00 Well
Chicken - Bone In 5 450° F 20:00 10:00 Well
Chicken - Boneless 7 450° F 8:00 6:00 Well
Fish 7 500° F 13:00 0:00 Well
Shrimp 5 550° F 5:00 0:00 Well
Hamburger 1" thick 7 550° F 9:00 7:00 Medium
5 550° F 10:00 8:00 Well
VT ASIINE Should an oven fire occur, close the oven door and turn off the oven. If the fire continues, throw
baking soda on the fire or use a fire extinguisher. DO NOT put water or flour on the fire. Flour may be explosive
and water can cause a grease fire to spread and cause personal injury.
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CONVECTION BAKING

This mode of cooking enables you to obtain the best culinary results when baking with multiple

pans and racks. Multiple rack baking may slightly increase cook time for some foods but the
overallresultis time saved. Mostfoods cooked in a standard oven will cook fasterand more evenly
with Convection Bake. Convection baking uses the three elements and afanto circulate the oven's

heat evenly and continuously within the oven. The temperature probe can be used in this cooking
mode. The oven can be programmed for Convection baking atany temperature between 170°F
to 550°F with a default temperature of 350°F.

Convection Bake
Air Flow

Convection Baking Tips:

* Always preheat your oven before using the Convection Bake mode.

* If your recipe cooking temperature has already been converted for convection baking there is
no need to reduce your oven temperature. If your recipe has not had the temperature
converted for convection baking you can easily reduce using the Convection Convert feature.
Please see Convection Convert section on next page for further instruction on temperature
conversion.

* Use tested recipes with times adjusted for convection baking when using this mode. With
single rack convection baking the some foods may have as much as a 25% reduction in cook
time, check food at minimum time. Time reductions will vary depending on the amount and
type of food to be cooked.

* When using Convection Bake with a single rack, place oven rack in position 3 or 4. If cooking
on multiple racks, place the oven racks in positions 2and 6 or 1,4 and 7.

* Mostbakeries (except cakes) should be baked on pans with no sides or very low sides to allow
heated air to circulate around the food.

* Food baked on pans with a dark finish will cook faster.

To set a Convection Bake Temperature of 350°F:
1. Arrangeinteriorovenracks.

Select oven by pressing either UPPER OVEN g5\ or LOWER OVEN V.
Press CONVECTION BAKE ]

2
3
4. Press START ). The oven display shows PRE-HEATING.
5

Place food in the oven when the chime signals and temperature display shows that the oven
has reached the set target temperature and the PRE-HEATING message disappear.

6. TheTemperature Probe, Cook Time, Timer, End Time and Rapid Preheatfeatures can be set
to control your cooking time (read their sections for directions).
Remove food. Always use oven mitts when removing hot pans from the oven.

Press CANCEL @ to stop or cancel the Convection Bake feature at any time.
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CONVECTION CONVERT

The Convection Convert pad is used to automatically convert a standard baking recipe for
convection baking. When set properly, this feature is designed to display the actual converted
(reduced)temperatureinthe display. Convection Convertmay ONLY be used with a Convection
Bake cooking mode. It can be used with the features End Time and Cook Time (see their sections
fordirections). If convection conversionis used with the cook time and end time features, “CF”
(check food)will be displayed when 75% of the bake time complete. At this time the oven control
will sound 3 long beeps at regular intervals until baking had finished. When the bake time has

completely finished the control will beep at regular interval until the CANCEL @ padis pressed.
NOTE: To use this feature with the COOK TIME (*) option, the COOK TIME (%) pad must be
pressed before the CONVECTION CONVERT >37 pad.

Changing from a normal bake temperature to a convection bake temperature:

1. Select oven by pressing either UPPER OVEN g:x, or LOWER OVEN ey
2. Press CONVECTION BAKE [¥]

3. Press COOK OPTIONS @ The cook options items will light up.

4

Press CONVECTION CONVERT ﬁ? . The temperature displayed will be 25°F lower than
what it used to be.

5. PressSTART <D tobegin the convection baking (see Convection Baking section for more
informations).

RAPID PREHEAT

The Preheatfeature will bring the oven up to temperature fasterthan aregular preheat and then
indicate when to place the food in the oven. Preheating is not necessary when roasting or cooking
casseroles. The oven canbe programmed to preheat atany temperature between 170°F to 550°F
with some of the cooking modes; Bake, Convection Bake and Convection Roast.

IMPORTANT: The rapid preheat feature is for single rack ONLY. The heat distribution with
multiple rack will be uneven.

To set a rapid preheat (example is for a 350°F Bake):

Select oven by pressing either UPPER OVEN gc; or LOWER OVEN G-
Press BAKE I;I

Press COOK OPTIONS \/ The cook options items will light up.

Press RAPID PREHEAT > .

Press START <D to begin the baking with the rapid preheat feature enabled.

Place food in the oven when the chime signals and PRE-HEATING message disappears
indicating that the oven has reached the set target temperature.

o0~ 0N =
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CONVECTION ROASTING

This mode is best for cooking tender cuts of beef, lamb, park and poultry. Use this mode when
cooking speed is desired. The Convection Roasting gently browns the exterior and seals in the
juices. Convection roasting uses the hidden bake element, the hidden convection element, the %?
broil elementand a fan to circulate the oven's heat evenly and continuously within the oven. The
temperature probe can be used in this cookingmode. The oven can be programmed for Convection
Roasting at any temperature between 170°F to 550°F with a default temperature of 350°F.

Convection Roasting Tips:

* Use the broiler pan and grid, and the roasting rack (Figure 1). The broiler pan will catch
grease spills and the grid will help prevent spatters. The roasting rack will hold the meat.

* Place an oven rack on rack position 2 (next-bottom).

* Make sure the roastingrackis securely seated on the grid in the broiler pan. The roasting rack

fits on the grid allowing the heated air to circulate under the food for even cooking and helps
toincrease browning on the underside.

* Thereisnoneedtoreduce the convectiontemperature orto use the Convection Convertfeature
with this cooking mode.
* DO NOT use the broiler pan without the grid or cover the grid with aluminum foil.

* Always pull the rack out to the stop position before removing food.
* Position food (fat side up) on the roasting rack.

To set a Convection Roast Temperature of 350°F:
Arrangeinteriorovenracks.
LOWER

Select oven by pressing either UPPER OVEN g/ or LOWER OVEN gy
Press CONVECTION ROAST([¥ ).

Press START .

The Temperature Probe, Cook Time, Timer, End Time and Rapid Preheat
features can be set to control your cooking time (read their sections for

ok w0 DN =

directions).
Remove food. Always use oven mitts when removing hot pans from the oven.

Press CANCEL @ to stop or cancel the Convection Roast feature at any time.

Convection Roasting Chart

Meat Weight Oven Temp Internal Temp  Min per Ib.

Beef Standing rib roast 4 to 6 Ibs. 350° F * 25-30
Rib eye roast 4 to 6 Ibs. 350° F * 25-30
Tenderloin roast 2 to 3 Ibs. 400° F * 15-25

Poultry Turkey, whole** 12 to 16 Ibs. 325° F 180° F 8-10
Turkey, whole** 16 to 20 Ibs. 325°F 180° F 10-15
Turkey, whole** 20 to 24 Ibs. 325°F 180° F 12-16
Chicken 3to4 Ibs. 350-375° F 180° F 12-16

Pork Ham roast, fresh 4 to 6 Ibs. 325° F 160° F 30-40
Shoulder blade roast 4 1o 6 Ibs. 325°F 160° F 20-30
Loin 3to4lbs. 325°F 160° F 20-25
Pre-cooked ham 5to 7 Ibs. 325°F 160° F 30-40

* For beef: med rare 145°F, med 160°F, well done 170°F
** Stuffed turkey requires additional roasting time. Shield legs and breast with foil to
prevent overbrowning and dying of the skin.
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CONVECTION BROILING

Use this mode for thicker cuts of meat, fish and poultry. The Convection Broiling gently browns
%? the exterior and seals in the juices. Convection broiling uses the broil element and a fan to
circulate the oven's heatevenly and continuously within the oven. The temperature probe cannot

be used in this cooking mode. The oven can be programmed for Convection Broiling at any
temperature between 300°F to 550°F with a default temperature of 550°F.

Convection Broiling Tips:

IMPORTANT: Always use this cooking mode with the

For optimum browning, preheat the broil element for 2 minutes.

Broil one side until the food is browned; turn and cook on the second side. Season and serve.
Always pull the rack out to the "stop" position before turning or removing food.

Always use the broiler pan and its grid when broiling. It allows the dripping grease to be kept
away from the high heat of the broil element (see Figure 1).

DO NOT use the broil pan without the insert. DO NOT cover the broil pan insert with
foil. The exposed grease could catch fire. DO NOT use the roasting rack when broiling.
Convection broiling is generally faster than conventional broiling. Check for doneness at the
minimum recommended time.

Grid Figure 1

oven door closed or the fan will not turn on.

Broiler Pan

To set a Convection Broil Temperature of 550°F:

1.

® No gk w0 N

Arrange interior oven racks.
Select oven by pressing either UPPER OVEN ¢\ or LOWER OVEN V.
Press CONVECTION BROIL[F).

Press START .

Place food in the oven after 2 minutes.

Turn food when the top side is browned and cook on the second side.
Remove food. Always use oven mitts when removing hot pans from the oven.

Press CANCEL @ to stop or cancel the Convection Broil feature at any time.

PQIAGINIINIE Should an oven fire occur, leave the oven door closed and turn off the oven. If the fire continues,
throw baking soda on the fire or use a fire extinguisher. DO NOT put water or flour on the fire. Flour may be
explosive and water can cause a grease fire to spread and cause personal injury.
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KEEP WARM

This mode is bestfor keeping oven baked foods warm for serving after cooking has finished. The

Keep Warm feature uses the hidden bake elementto maintain the temperature within the oven.
The Keep Warm feature may be used with Multi-Stage (refer to its section for directions) if you

wishto have the Keep Warm feature turn ON automatically when cooking has finished. The oven
can be programmed for Keep Warm atany temperature between 150°F to 190°F with a default
temperature of 170°F.

Keep Warm Tips:

* Always start with hot food.

* Do not use the Keep Warm feature to heat cold food.

* Food in heat-safe glass and glass ceramic containers may need higher temperature
settings compared to food in regular containers.

* Avoid repeated openings of the oven, it will allow hot air to escape and the food to cool.

¢ Aluminum foil may be used to cover food to increase moisture content.

To set a Warm Keep Temperature of 170°F:
1. Arrangeinterior ovenracks.

Select oven by pressing either UPPER OVEN gy, or LOWER OVEN &ex.
Press KEEP WARM [1].

2
3
4. Press START .
5

The Multi-Stage, Cook Time, Timer and End Time features can be set to control your
warming time (read their sections for directions).

Remove food. Always use oven mitts when removing hot pans from the oven.

Press CANCEL @ to stop or cancel the Keep Warm feature at any time.
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SLOW COOK

This mode may be used to cook foods more slowly, at lower oven temperatures and provide
cooking results much the same way as a Slow Cooker or Crock-Pot. The Slow Cook feature is

ideal for roasting beef, pork & poultry. Slow Cooking meats may result in the exterior of meats
becoming dark but not burnt. This is normal. The Slow Cook mode uses the hidden bake element
tomaintainalow temperature inthe oven. The temperature probe cannot be usedin this cooking
mode. There are 2 settings available, high (HI) orlow (LO). The maximum cook time for the Slow
Cook feature is 12 hours unless the oven control has been changed to the Continuous Bake
mode.

Slow Cook Tips:

Completely thaw all frozen foods before cooking with the Slow Cook feature.

»  When using a single rack, position it in the center of the oven.

» Position multiple racks to accommodate size of cooking utensils when cooking multiple food
items.

« Donotopenthe oven dooroften orleave the door open when checking foods. If the oven heat
escapes often, the Slow Cook time may need to be extended.

» Coverthefoodsto keep them moistoruse aloose or vented type coverto allow foods to turn
crisp or brown.

» Cook times will vary; depending on the weight, fat content, bone & the shape of the meat.

* Usetherecipe’srecommended food temperature and afood thermometerto determine when
the food is done.

» Preheating the oven will not be necessary when using the Slow Cook feature.

» Add any cream or cheese sauces during the last hour of cooking.

To set a Slow Cook:
1. Arrange interior oven racks and place food in the oven.

Select oven by pressing either UPPER OVEN /iy or LOWER OVEN (Uex.
Press SLOW COOK 1.

I; low (Lo) setting.
Press START .
The Cook Time, Timerand End Time features can be setto control your Slow Cook time (read

their sections for directions).

2
3
4. Press ; for high (HI) setting or
5
6

Remove food. Always use oven mitts when removing hot pans from the oven.
8. Press CANCEL @ to stop or cancel the Slow Cook feature at any time.
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DEHYDRATING

This mode dries foods with heat from the bake and the convection element. The heatis circulated
throughoutthe oven by the convection fan. Dehydrating is used to dry and/or preserve foods such
as fruits, meats, vegetables and herbs. This mode holds an optimum low temperature while /ég
circulating the heated air to slowly remove moisture. The oven can be programmed for @
Dehydrating at any temperature between 100°F to 225°F with a default temperature of 120°F.

Dehydrating Tips:

* Do not preheat the oven.

e Multiple racks can be used simultaneously.

* Drying times vary depending on the moisture and sugar content of the food, the size of the
pieces, the amount being dried and the humidity in the air.

* Check food at the minimum drying time.

* Treat fruits with antioxidants to avoid discoloration.
* Consult a food preservation book or a library for additional information.

To set a Dehydrate Temperature of 120°F:

1. Arrange interior oven racks and place food.
Select oven by pressing either UPPER OVEN g, or LOWER OVEN &y
Press DEHYDRATE 25 .

2

3

4. Press START <D to begin dehydrating.

5. Remove food. Always use oven mitts when removing hot pans from the oven.
6

Press CANCEL @ to stop or cancel the Dehydrate feature at any time.

DEFROSTING

This mode uses afan controlled defrosting to quickly warm yourfood at the room’s temperature.
Suitable for delicate items such as cream cakes, this light defrost circulates room temperature
air around the food slowly, defrosting it hygienically in less time! %

Defrosting Tips:

* Place an oven rack on next-bottom rack position.

To set a Defrost:

1. Arrange interior oven racks and place food in the oven.

Select oven by pressing either UPPER OVEN ¢y or LOWER OVEN JUer.
Press DEFROST 7%

2
3
4. Press START @ to start the defrosting. A “dEF” message is displayed when active.
5

The Cook Time, End Time and Timer features can be setto control your Defrost time (read
their sections for directions).

Removefood.
7. Press CANCEL @ to stop or cancel the Defrost feature at any time.

o

Y@\ [e]] It is not recommended to use food that can spoil due to bacteria growth. Defrost only items
which are recommended for countertop thawing.
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BREAD PROOFING

Proofing bread prepares the dough for baking by activating the yeast. This feature is ideal for

e proofing, or rising bread dough. The oven can be programmed for Bread Proofing at any

temperature between 85°F to 100°F with a default temperature of 100°F.

Bread Proofing Tips:

No need to preheat for this feature.

* Proof bread until dough has doubled in bulk.

» For best results, place a shallow pan with 1 to 3 cups of boiling hot water on the lowest
rack position to keep the air moist inside the oven cavity.

« Allow at least 1” between edge of pan and walls of the oven.

« Limitfrequentdoor openings to preventlosing heat and lengthening proofing time.

To set a Bread Proof temperature of 100°F:
1. Arrange interior oven racks and place bread dough in the oven.

Select oven by pressing either UPPER OVEN ¢\ or LOWER OVEN V.
Press BREAD PROOF (5 .

Press START <D to begin the bread proofing.

The Cook Time, Timerand End Time features can be set to control your Bread Prooftime
(read their sections for directions).

2
3.
4
5

Remove food.
Press CANCEL @ to stop or cancel the Bread Proof feature at any time.
To change a Bread Proof temperature while the function is active:

1. Selectoven by pressing either UPPER OVEN iy or LOWER OVEN gUen.
2. Pressthe HI Lor LO pads to get to the desired temperature.

3. Press START <D to continue the bread proofing with the new setting.
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PERFECT TURKEY

This mode uses the temperature probe to control precisely the cooking of a perfect turkey. The
convection system gently browns the turkey’s exterior and seals in the juices. The temperature
probe is required with this cooking mode (read its section on next page for more details). The
oven can be programmed for Perfect Turkey at any temperature between 170°F to 550°F with
adefaulttemperature of 325°F. The probe default temperature for the perfect turkey feature is
180°F.

Perfect Turkey Tips:
» Thaw the turkey in the refrigerator at least 24 hours per 5 Ibs before cooking the bird.

* Do not preheat your oven before using the Perfect Turkey mode.

» Usethebroiler panandgrid, and the roasting rack. The broiler pan will catch grease spills and
the grid will help prevent spatters. The roasting rack will hold the turkey.

» Place an oven rack on rack position 2 (next-bottom).

* Make sure the roasting rackis securely seated on the grid in the broiler pan. The roasting rack
fits on the grid allowing the heated air to circulate under the food for even cooking and helps
toincrease browning on the underside.

To set a Perfect Turkey:

1. Arrange interior oven racks and place food in the oven.
2. Insertthe meat probe into the bird and connectitin the oven (read the probe section on next

page for more details).
Select oven by pressing either UPPER OVEN g5\ or LOWER OVEN gU:.

4. Press PERFECT TURKEY @ A temperature can be entered if another value than the
defaultis needed.

Optional: PressPROBE *? if youwishto change the probe targettemperature (see PROBE section).

5. Press START D,
6. Removefood fromthe ovenwhenthe probe chime signals thatthe bird internal temperature
has reached its target temperature.

7. Press CANCEL @ to stop or cancel the Perfect Turkey feature at any time.

Perfect Turkey Chart
Weight Oven Temp Internal Temp  Min per Ib.
Poultry Turkey, whole* 12 to 16 Ibs. 325°F 180° F 8-10
Turkey, whole* 16 to 20 Ibs. 325°F 180° F 10-15
Turkey, whole* 20 to 24 Ibs. 325° F 180° F 12-16
Chicken 31to 4 Ibs. 350-375° F 180° F 12-16

* Stuffed turkey requires additional roasting time. Shield legs and breast with foil to
prevent overbrowning and dying of the skin.
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TEWPERATURE PROBE

For many foods, especially roasts and poultry, testing the internal temperature is the best method
to insure properly cooked food. The Temperature Probe gets the exact temperature you desire
without having to guess. This feature can be used with Bake, Convection Bake, Convection Roast

/P and Perfect Turkey cooking modes. The oven can be programmed for Probe at any temperature

between 130°F to 210°F with a default temperature of 170°F. This unit is equipped with one
temperature probe entry in each oven.

IMPORTANT:

1. Use only the probe supplied with your appliance; any other may resultin damage to the probe
orthe appliance.

Handle the Temperature Probe carefully when inserting and removing it from the food and outlet.
Donotusetongsto pullthe cable wheninserting orremoving the Probe. It could damage the Probe.
Defrost your food completely before inserting the Probe to avoid breaking it.

Never leave or store the Temperature Probe inside the oven when notin use.

To prevent the possibility of burns, carefully unplug the Temperature Probe using hot pads.

ook whN

1. Always insert the probe so that the tip rests in the center of the
thickest part of the meat. Do notallow probe to touch bone, fat,
gristle or pan.

2. Forbone-inhamorlamb, insertthe Probe into the center of the
lowest large muscle or joint. For dishes such as meat loaf or
casseroles, insertthe Probe into the center of the food. When cooking
fish, insertthe Probe from justabove the gillinto the meatiestarea, parallel
to the backbone.

3. Forwhole poultry (chicken, turkey, etc.), insert the probe into the thickest part of the inner thigh
from below and parallel to the leg (see figure 1).

Proper Temperature Probe Placement: 2
“ny

Figure 1

Setting the Oven when using the Temperature Probe:

1. Insertthe Temperature Probe into the food (see Proper Temperature Probe Placementabove).

2. Plugthe Temperature Probeintoits outletinthe oven. (The outletis located on the top lefthand
side of the cavity wall, near front ofthe oven). Always insert the probe into a cool oven. Make
sure it is pushed all the way into the outlet. Close the oven door.

3. Select oven by pressing either UPPER OVEN :x or LOWER OVEN gUef.

4. Select a cooking mode. A target temperature must be set to trigger the buzzer when the food
reaches the settemperature. Press COOK OPTIONS @ to bring up the cook options items
and press PROBE *? pad to enterthe temperature. Adjusttemperature to the desired setting
usingthe numericpadsorjustpress START <D tousethe defaulttargettemperature of 170°F.
The pads :. or |;) canalsobe pressedtoraise orlowerthe temperature. The targettemperature
setting will be accepted after the START <D pad is pressed.

5. Atanytime during the cooking, the PROBE *? pad can be pressed once to display the actual
meat temperature or pressed twice to display the target temperature. When on the target
temperature display, a new temperature can be entered. After 5-8 seconds, the display will go
back to showing the oven temperature.

6. When the food reach the target temperature, the oven will go into a KEEP WARM mode until
you press CANCEL @

The probe canbe damaged by very high temperature. To protectthe probe against this damage, the oven control

will not allow you to start a self-clean, broil or convection broil while the probe is connected.
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MULTI STAGE

| | | | | | | | | | | | | | | | | | | |

This feature enables you to perform sequential cooking at the touch of a button. Its purpose is to

program a queue of up to three cooking modes with individual cooking time and temperaturesina 1
sequence. Thisfeature can be used with most cooking modes; Baking, Broiling, Convection Baking, 32
Convection Roasting, Convection Broiling, Keep Warm and Bread Proof. A Cook Time can be

programmed with your cooking mode and then queued. No Auto-Suggest default temperature is

provided with this feature. Any stage programmed with Broil or Convection Broil cannot last longer

than 10 minutes. A proper cook time and a settemperature are required for every stage programming.

At least two stages must be programmed before a Multi-Stage cooking operation starts.

To set a Multi Stage sequence (Timed Convection Bake, Timed Broil, Keep Warm):
1. Arrange interior oven racks and place food.
2. Select oven by pressing either UPPER OVEN g:x or LOWER OVEN Sex.

3. Press MULTI STAGE ]32
Stage 1

Press CONVECTIONBAKE . “000” willflash in the display prompting to enter atemperature.

Enter a temperature using the numeric pads @ to @
Press START <D “00:00” will start flashing in the display prompting to enter a cook time.
Enter a cook time using the numeric pads @ to @
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Press START @ The Multi-Stage indicator will now display the 2nd stage.
Stage 2

9. Press BROIL E “000” will start flashing in the display prompting to enter a temperature.

10. Enter a temperature using the numeric pads @ to @

11. Press START <D “00:00” will start flashing in the display prompting to enter a cook time.
12. Enter a cook time using the numeric pads @ to @

13. Press START <D The Multi-Stage indicator will now display the 3rd stage. If a third stage

is not needed, press START @ a second time. This will start the cooking sequence.
Stage 3

14. PressKEEP WARM |z| .“000” will startflashingin the display prompting to enter atemperature.

15. Enter a temperature using the numeric pads @ to @
16. Press START @ “00:00” will start flashing in the display prompting to enter a cook time.
17. Enter a cook time using the numeric pads @ to @

18. Press START <D twice. The cooking sequence will begin.
Canceling

19. Atthe end of the sequence, the display will show “End” and a chime will sound.

20. Removefood.
21. Press CANCEL @ to stop or cancel the Multi-Stage sequence at any time.
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MULTI STAGE (conTiNuED)

To review and edit a Multi Stage sequence:

Once the first and second stages have been programmed, the control displays a Review
Screen. During this mode, the temperature display is cleared, the stage numbers are lit and
the numeric pads corresponding to the programmed stages are lit.

To review a programmed stage cooking mode, press the corresponding numeric pad.
The temperature and cook time pads will light up and the control will display the
programmed values.

To edit a programmed stage cooking mode being reviewed, press CANCEL @ This will
bring you back to the programming steps explained in the previous page. The third stage

cannot be edited but can be deleted by pressing CANCEL @ on the review screen. To return

to the review screen from the programming screen, at any time press MULTI STAGE %2

To begin the cooking sequence from the review screen, simply press START <D
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USER PREFERENCES

The user preferences menuincludes all user defined options. This feature enables you to control

the various options of the electronic controls. This menu features the Time of Day, Celsius or
Fahrenheitdisplay mode, Continuous Bake or 12 Hour Energy Saving modes, Clock display or ﬂ
No-Clock display, 12 Hours Time of Day or 24 Hours Time of Day, Audio Control and Adjusting

the oven temperature. The User Preferences menuis only available when the ovenis notbeing

used (not cooking).

To browse through the User Preferences menu:

1. Press USER PREF 233 to bring up the User Preferences menu.
Press USER PREF @ again to browse through the menu pages.

Press :. or I; to toggle between the available options.

Press START <D while the chosen option is on display to change.

o & b

Press CANCEL @ when finished to get back to the standard oven display.

User Preferences menu items:

* CLO 12:00; Setting the clock. * F-C F; Fahrenheit/ Celcius display.

* CLO on; Clock on/off. * AUd; Audio on/offand volume.

* CLO 12hr; 12/24 hour time of day display. * E S on; 12 hour Energy Saving on/off.
* UPO; Adjusting oven temperature. * rSt; Reset to default factory settings.

SETTING THE CLOCK - TIME OF DAY

The clock may be setfor 12 or 24 hour time of day operation (see advanced settings section). The
clock has been preset at the factory for the 12 hour operation. When the range is first plugged in,
orwhen the power supply to the range has been interrupted, the display will show "CLO 12:00".
The clock must be set before the oven can be used.

When power to the unit has been interrupted, to set the Clock, skip step 1 in the example below
and follow steps 2 and 3.

To set the clock (example for 1:30):

1. Press USER PREF }@ until you get to the CLO 12:00 menu page.

2. Press @@@ pads to set the time of day to 1:30. The pads ; or I_o can also be pressed
to raise or lower the actual time displayed.

3. Press START <D to accept the changes and go back to user preferences menu display.
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USER PREFERENCES (continue)

SETTING CLOCK DISPLAY — ON OR OFF

The oven control can be programmed to display the time of day or not. The oven has been
preset at the factory to display the time of day.

Changing clock display between ON and OFF:
1. Press USER PREF @ until you get to the CLO on menu page.

2. Press |_ or ; to toggle between displaying or hiding the clock.
o [

3. Press START <D to accept the changes and go back to user preferences menu display.

SETTING TIME OF DAY DISPLAY — 12 OR 24 HOURS

The oven control can be programmed to display time of day in 12 hours or 24 hours mode.
The oven has been preset at the factory to display in 12 hours mode.

Changing between 12 or 24 hour time of day display:
1. Press USER PREF @ until you get to the CLO 12hr menu page.

2 Press |_ or * to toggle the display of the clock in 12 or 24 hours.
0 hi

3. Press START <D to accept the changes and go back to user preferences menu display.

4. Remember to set your clock after changing the time of day display mode.

ADJUSTING OVEN TEMPERATURE

The temperature in the oven has been pre-set at the factory. When first using the oven, be sure
to follow recipe times and temperatures. If you think the oven is too hot or too cool, the
temperatureinthe oven can be adjusted. Before adjusting, testarecipe by using atemperature
setting that is higher or lower than the recommended temperature. The baking results should
help you to decide how much of an adjustmentis needed. Each oven can be individually adjusted.

To adjust the oven temperature:

1. Press USER PREFERENCES J3) until you get to the [ ] UPO menu page.

2. Ifyouwantto adjustthe temperature in the lower oven, press USER PREFERENCES /@
again. D UPO will appear in the lower display.

3. Enterthe temperature by pressing the :I or I_o pads. The temperature can only be
adjusted by + 35°F.

4. Press START @ to accept the changes and go back to user preferences menu display.
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USER PREFERENCES (conTinue)

SETTING TEMPERATURE DISPLAY — FAHRENHEIT OR CELSIUS @

The oven control can be programmed to display temperaturesin Fahrenheitor Celsius. The oven
has been preset at the factory to display in Fahrenheit.

To change display from Fahrenheit to Celsius or Celsius to Fahrenheit:
1. Press USER PREF @ until you get to the F-C F menu page.

2. Press ; or O to toggle between the °C and °F display options.

I
3. Press START <D to accept the changes and go back to user preferences menu display.

AUDIO CONTROL

The Audio Control feature allows the oven control to be operated without sounds or beeps
whenever necessary. If desired the control can be programmed for silent operation and later
returned to operating with all the default sounds and beeps. The volume of the beeps can also
be adjusted.

To change the audio mode or audio volume:
1. Press USER PREF @ until you get to the AUd menu page.

2. Press ; or I_o totoggle between the available volume settings. AUd 5 for the highest volume
setting to AUd 1 for the lowest volume. AUd OFF to disable the beeps.

3. Press START @ to accept the changes and go back to user preferences menu display.

SETTING CONTINUOUS BAKE OR 12 HOUR ENERGY SAVING

The oven control has a factory preset built-in 12 Hour Energy Saving feature that will shut off
the oven if the oven control is left on for more than 11 hours and 59 minutes. The oven can
be programmed to override this feature for Continuous Baking.

Changing between 12 hour energy saving and continuous bake:
1. Press USER PREF }@ until you get to the E S menu page.

+

2. Press hi OF |;> to toggle the energy saving setting on and off.

3. Press START <D to accept the changes and go back to user preferences menu display.

RESETING TO DEFAULT FACTORY SETTINGS

The oven control can be set to return to its original factory settings. This includes: Setting the
Clock ON/OFF to ON, Setting the clock display mode to 12h, Display mode to Fahrenheit,
Setting the oven temperature adjustmentto zero, Setting audio levelto 5 and Enabling the 12h
energy saving mode. Reseting the control also erase the My Favorite recipes.

To reset the oven control to its original settings:
1. Press USER PREF @ until you get to the rSt no menu page.

; to select YES.

+
2. Press . or
hi |

3. Press START <D to reset to default factory settings.
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MY FAVORITES

The Favorites settings allows you to save your most frequently used or most complex cooking
sequences. This feature will save the cooking mode, the target temperature and the cooktime
(ifany). The oven can recall up to six cooking sequences fromits internal memory, three for each
oven, which are easily accessible from a one touch button. These functions can be used with
all cooking modes and features.

To save a Favorite (example is a 450°F Bake for 30 minutes):
- Saving a Favorite can only be done for an oven which is currently in operation.

Select oven by pressing either UPPER OVEN ¢75S or LOWER OVEN gUeS.

Press BAKE |;| The default temperature will appear in the display.

Enter temperature needed, @ @@

Press COOK OPTIONS \/ to bring up the cook options items.

Press COOK TIME @) The time numbers will blink in the display.

Enter time needed, @@

Press START .

Press and hold for 3 secondsany MY FAVORITE O pad. Notice thatthe redindicator above

®©® N o g bk~ Db~

the key will light up.

To recall a Favorite:

- Recalling a Favorite can only be done for an oven which is not currently in operation.
1. Select oven by pressing either UPPER OVEN gcx or LOWER OVEN (ex.

2. Press any MY FAVORITE O pad which is currently lighted up.

3. Press START .

To overwrite a Favorite:

1. Tooverwrite a My Favorite simply start a new cooking sequence and save it into the same
My Favorite location (1, 2 or 3) for the selected oven as shown in example above. The new
My Favorite settings will overwrite the old ones.

To delete a Favorite:

1. Select oven by pressing either UPPER OVEN gcx, or LOWER OVEN ey
2. Press the currently lighted up MY FAVORITE O pad you wish to delete for 3 seconds.
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SABBATH FEATURE
(FOR USE ON THE JEWISH SABBATH & HOLIDAYS)

The HI ; and LO I_o pads are used to set the Sabbath feature. The Sabbath feature may only
be used with the BAKE I;I pad. The oven temperature may be set higher or lower after setting
the Sabbath feature (the oventemperature adjustmentfeature should be used only during Jewish
Holidays), however the display will not visibly show or provide any audible tones indicating
whether the change occurred correctly. Once the oven is properly set using Bake with the
Sabbath feature active, the oven will remain continuously ON until cancelled. This will override
the factory preset 12-Hour Energy Saving feature.

Ifthe oven light will be needed during the Sabbath, press OVEN LIGHT Q before activating the
Sabbath feature. Once the oven light is turned ON and the Sabbath feature is active, the oven
light will remain ON until the Sabbath feature is turned OFF. If the oven light needs to be OFF,
be sure to turn the oven light OFF before activating the Sabbath feature.

IMPORTANT NOTES: Itis notadvised to attemptto activate any other program feature other than
BAKE while the Sabbath feature is active. ONLY the following key pads will function after setting
the Sabbath feature; (0) to (9), BAKE [_], START <>, CANCEL @), HI " and LO .

ALL OTHER KEYPADS will not function once the Sabbath feature is properly activated.

To Program the Upper Oven to Begin Baking Immediately & Activate the
Sabbath feature (example: baking at 350°F)

1. Place the food in the oven.

2. Select oven by pressing either UPPER OVEN gy or LOWER OVEN (ex.

3. PressBAKE[_]

4. Ifyoudesire to setthe oven control fora COOK TIME @) do so atthis time. If not, skip this
step and continue to step 5. Referto their section for complete instructions. Remember the
oven will shutdown afterusing COOK TIME @ and therefore may only be used once during
the Sabbath/Jewish Holidays.

Press START .

The oven will turn ON and begin heatingimmediately.

Press and hold both the HI :. and LO |;3 pads for at least 3 seconds. SAb will appear in
the oven display. Once SAb appears in the display the oven control will no longer beep or
display any further changes and the oven is properly set for the Sabbath feature.
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SABBATH FEATURE (conTinueD)

Note: You may change the oven temperature once baking has started. Press UPPER OVEN

oven, BAKE I;I the numeric key pads for the temperature you want (example for 425°F press

@, @ @) and then press START @ TWICE (for Jewish Holidays only). Remember that
the oven control will no longer beep or display any further changes once the oven is set
forthe Sabbath feature.

8. The oven may be turned OFF at any time by pressing CANCEL @ pad (this will turn the

oven OFF only). To turn OFF the Sabbath feature press and hold both the HI ; andLO I_o pads
for at least 3 seconds. SAb will disappear from the display.

Should you experience a power failure or interruption, the oven will shut off. When power is
returned the oven will not turn back on automatically. SF (Sabbath Failure) will be displayed in
the oven control display. The oven will remember thatitis set for the Sabbath and the food may
be safely removed from the oven while still in the Sabbath feature, howeverthe oven cannotbe
turned back on until after the Sabbath. After the Sabbath observance turn OFF the Sabbath
feature. Press and hold both the HI r: andLO I; pads foratleast 3 seconds. SAb will disappear
from the display and the oven may be used with all normal functions. For further assistance,
guidelines for proper usage, and a complete list of models with the Sabbath feature, please visit
the web at http:\\www.star-k.org.
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USING THE SELF-CLEAN FEATURE

Adhere to the Following Cleaning Precautions:
« Allow the oven to cool before cleaning.

* Wear rubber gloves when cleaning any exterior parts of the oven manually.

During the self-cleaning cycle, the outside of the oven can become very hot to the touch. DO

NOT leave small children unattended near the appliance.

Before cleaning any part of the oven, be sure the oven is turned off or else push CANCEL @

pad. Wait until the oven is cool.

DO NOT use commercial oven cleaners or oven protective coatings in or around any part of the
self-cleaningoven. DO NOT clean the oven door gasket. The gasketonthe ovendooris essential
for a good seal. Care should be taken not to rub, damage or move the gasket. DO NOT use any
cleaning materials on the gasket. Doing so could damage it. DO NOT use aluminum foil to line
the oven bottom. This may affect cooking or foil could melt and damage the oven surface.

Preparlng the Oven for Self-Cleaning:

\Il
'l‘

. Remove any excess spillovers in the oven
cavity before starting the self-cleaning cycle.
To clean, use hot soapy water and a cloth.
Large spillovers can cause smoke or a fire
when subjected to high temperatures. DO
NOT allow food spills with a high sugar or acid
content (such as tomatoes, sauerkraut, fruit
juices or piefilling) toremain on the surface as
they may leave a dull spoteven aftercleaning. | D@ NOT Hand

2. Clean any soil from the oven frame and the | Clean Door
doorliner (seeillustration). These areas heat | Gasket
sufficiently during a self-clean to burn soil on.
Clean with hot soapy water.

3. Removethe broilerpanandinsert, all utensils
and any foil. These items can not withstand

cleaning cycle can not start and Remove

Gasket
Racks will appear in the display indicating .4

2

high cleaning temperatures. Do Hand Clean
4. Ovenracks and oven rack supports must be Door Area which
removed. If they are not removed the self- | out of the Door

Do Hand
Clean Frame

) {--‘

that you must remove the racks and racks

supports. When the cycle has finished and the door can be opened replace the oven rack

supports and oven racks.

of any wall oven. Move birds to another well ventilated room.

VIN@:\U o]l The health of some birds is extremely sensitive to the fumes given off during the self-clean cycle
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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. Ifyou 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 aboutone hour.

SII
OI\

To set the controls for a Self-Cleaning cycle:

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 either UPPER OVEN ¢y or LOWER OVEN V.

Press CLEAN [3if].

Press LITE e for a 2 hour self-clean, or press MEDIUM e ® for 3 hours, or press HEAVY
e e e fOr 4 hours.

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

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.

ok N =

To set the controls for a delayed Self-Cleaning cycle:

1. Follow theinstructions above.

2. Press COOK OPTIONS \/ to bring up the cook options items.

3. Press ENDTIME ().

4. Enter time of day needed for the end of the cycle (example for “6:00”; @@@)
5. Press START .

When the Self-Clean Cycle is Completed:
1. Thetime of day and "DOOR & " will remain ON.
The display will show an “Hot” message while the oven is still too hot to open door.

Once the oven has cooled down for 1 HOUR, and the "DOOR & "icon s 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:
1. PressCANCEL ).

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

QAN 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.

1Y@\ [e]'] 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.




Notes
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1. This self-cleaning controller offers Bake, Broil, Convection Bake, Convection Roasting and
Convection Broil modes, Dehydrating, Defrosting, Temperature Probe, Perfect Turkey (some
models), Bread Proof, Keep Warm and Cleaning functions.

2. Convection operates with an element and a fan dedicated to convection.

3. This controller includes a display board, a relay board, and a convection fan and oven light
control board.

NOTE: The controllers are not field repairable. Only temperature settings can be changed.
See oven calibration.

ELECTRONIC OVEN DISPLAY BOARD
FOR DOUBLE WALL OVEN

O
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P13 P2 P8 P11|:| P16
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Connector Legend:

P1 - Upper Oven Probe Input

P2 - Communication with Convection Fan and Oven Light Control Board

P3 - Keyboard (touch panel)

P6 - Microprocessor Programming (not used)

P7 - Touch Panel LEDs

P8 - Power Supply Input for Touch Panel LEDs

P9 - Relay Control Output (heating elements, DLB, motor door latch) for Upper Oven
P10 - Switches Input (motor door latch switch, door switch, rack switch) for Upper Oven
P11 - Relay Control Output (heating elements, DLB, motor door latch) for Lower Oven
P12 - Switches Input (motor door latch switch, door switch, rack switch) for Lower Oven
P13 - Relay Control Output (cooling fans) for Upper and Lower Ovens

P16 - DC Power Supply Input

P18 - Upper and Lower Oven Meat Probe Input

P20 - Lower Oven Probe Input
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ELECTRONIC OVEN RELAY BOARD
FOR DOUBLE WAL OVEN,

O " P10 P12 P2 P18 P4 o Relay Board Legend:
E] E] E] m d K1.Double Line Break - Upper Oven
E]G e K2.Double Line Break - Lower Oven
K3.Broil Relay - Upper Oven
7 K4|K6 | K8 K2 F NE K4.Broil Relay - Lower Oven
® K5.Bake Relay - Upper Oven
: K6.Bake Relay - Lower Oven

K7.Convection Element Relay - Upper Oven
K8. Convection Element Relay - Lower Oven

2[5 @ 5 c
E @ K11.Motor Door Latch - Upper Oven
2 2 2|1 K12.Motor Door Latch Relay - Lower
s | K3| K5 K7 K1 Oven !
K11

K16
E] K15. Cooling Fan Relay Low Speed -
pP7 P9 P11 PR P17 P18 LOWQF Oven
o 0 00 00 0 ) | K16. Cooling Fan Relay Low Speed -
Upper Oven
This relay board serves to energize the upper and lower oven heating K17. Cooling Fan Relay High Speed -
elements, door lock motor and cooling fan. Lower Oven .
P1 - L2 Out, Upper Oven K18. Cooling Fan Relay High Speed -
P2 - L2 Out, Lower Oven J2 - DC Power Output T&B%I@Vﬁaard
P3 - L2 In, Upper Oven J3 - AC Power Output (motor door latch, cooling fan)
P4 - Not Used For Upper Oven
P5 - L1, Upper Oven J4 - AC Power Output (motor door latch, cooling fan)
P6 - L1, Lower Oven For Lower Oven and Power Input (L1, Neutral)
P7 - Broil, Upper Oven J5 - Relay Control Inputs (bake and broil elements, motor
P8 - Broil, Lower Oven door latch, DLB) For Upper Oven
P9 - Bake, Upper Oven J6 - Relay Control Inputs (cooling fan, conv element) For
P10 - Bake, Lower Oven Both Ovens
P11 - Convection Element, Upper Oven J7 - Relay Control Inputs (bake and broil elements, motor
P12 - Convection Element, Lower Oven door latch, DLB) For Lower Oven

P17 - Not Used
P18 - L2 In, Lower Oven

POWER SUPPLY BOARD FOR SINGLE AND
DOUBLE WALL OVEN

O This board provides power to the oven control display.

[ELJ [31 ‘ P1 - AC Power Input (L2 and Neutral)
P1
‘ P2 - DC Power Qutput

LS
() =

o 06 0 o
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CONVECTION FAN AND OVEN LIGHTS CONTROL BOARD

Sso5050” O This board control the power output of the convection fan and

e oven lights. The double wall oven is equipped with 2 of these
[F\] [F\] variable convection boards. One for each oven.
— B DU W .
k] L]
u4
]

P1 - Communication with display board and power supply
input

P2 - AC power output for convection fan and oven lights,
— .

O power inputs (L1, neutral)

P3 - Microprocessor programming (not used)

P6
mppsmen @) O oooong

ELECTRONIC OVEN CONTROL RELAY BOARD
FOR SINGLE WALL OVEN

O o | This relay board serves to
.74 energize the oven heating
elements, door lock motor

- and cooling fan.
°
J6

@ 3 | P1-120ut

] @ sl P3-L21n

: 2 2| P5-L1

P5 K3 K5 K7 K11 K16 P7 - Broil
@ K18 P9 - Bake

P7 P9 P11 P3 P17 P& P11 - Convection Element
o ) 0§ (0 |E== O| P17 - Not Used

Relay Board Legend:

K1.Double Line Break J2 - DC Power Output To Display Control Board
K3.Broil Relay 13 - AC Power Output (motor door latch, light, cool
K5. Bake Relay - ower Output (motor door latch, light, cooling
K7.Convection Element Relay fan)

K11.Motor Door Latch J4 - Power Input (L1, Neutral)

K16. Cooling Fan Relay Low Speed J5 - Relay Control Inputs (bake and broil elements,
K18. Cooling Fan Relay High Speed motor door latch, DLB)

J6 - Relay Control Inputs (cooling fan, conv element)
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ELECTRONIC OVEN DISPLAY BOARD
FOR SINGLE WALL OVEN

A & § § N | A & § B B B B B B B B B nm
5 °E=2o & O
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P13 P2 P8 P16 i
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Connector Legend:

P1 - Oven Probe Input

P2 - Communication with Convection Fan and Oven Light Control Board
P3 - Keyboard (touch panel)

P6 - Microprocessor Programming (not used)

P7 - Touch Panel LEDs

P8 - Power Supply Input for Touch Panel LEDs

P9 - Relay Control Output (heating elements, DLB, motor door latch)
P10 - Switches Input (motor door latch switch, door switch, rack switch)
P13 - Relay Control Output (cooling fans)

P16 - DC Power Supply Input

P18 - Meat Probe Input

CONVECTION MODE

The convection oven uses the addition of a fan and an element to heat and to move the air already in the oven. Moving
the heated air helps to destratify the heat and cause uniform heat distribution. The air is drawn in through a fan shroud
and the element located on the rear wall of the oven. It is then discharged around the outer edges of this shroud. The
air circulates around the food and then enters the shroud again. As with conventional electric wall ovens, there is still
an oven vent which discharges above the door. In preheat of non-convection cooking modes, the convection fan will
be operating until the oven has reached the target temperature.

To set the control in convection mode, follow these steps:
1. On a double wall oven: Select oven by pressing either UPPER OVEN BT,PEE; or LOWER OVEN qyey.

2. Press CONVECTION BAKE [¥] or CONVECTION ROAST [¥] or CONVECTION BROIL [F).

3. Press START <D The oven will automatically start and the fan will begin to run.
4. Press CANCEL @ to stop or cancel the Convection feature at any time.

NOTE: The fan runs continuously while in the convection mode. The fan will stop if the door is opened while
convection baking/roasting/broiling. The convection element will stop operating if the door is opened.
The speed of the convection fan will vary depending on which cooking function is used. Convection Roast
uses a fast fan speed, while convection bake uses a slower fan speed.
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CONVECTION FAN MOTOR

The 120V fan motor is located on the outside of the rear of the oven.

The fan motor runs continuously while in convection mode unless the door is opened.

It is normal to see the fan speed changing depending on the cooking function that is used. This
appliance uses the optimum fan speed for each convection function.

It is the Convection Fan and Oven Lights Control Board that modulates the speed of the convection
fan. It uses the fan speed information communicated by the display board.

On a double wall oven there are two Convection Fan and Oven Lights Control Boards, one for
each cavity.

If the fan does not operate, check the following:

- The oven control display will give you an indication on when the convection fan should be on:
rotating fan blades in the display means the fan should be ON. No rotating blades mean the
convection fan is purposely not used.

- Verify proper operation of the door switch. If the control thinks the door is opened the convection
fan will not work. If the oven light turns on when the door is opened and turn off when the
door is closed then it's a good indication the door switch is good.

- If you are getting an F23 or F24 error code it means the display board is not able to communicate
with the Convection Fan and Oven Lights Control Board, thus the convection fan will not operate.
Check connections between the display board and the Convection Fan and Oven Lights Control
Board. Refer to the fault code section for corrective actions.

- Check connections on the Convection Fan and Oven Lights Control Board. On connector P2:
pin 3 should be Neutral, pin 5 should be L1 (120VAC) and pin 7 should go to the convection fan
motor. The other terminal of the convection fan motor should be connected to Neutral.

- Fan motor coil resistance should be 15.0 ohm +/- 10%

- When the fan is ON you should see between 20 and 120VAC on the motor, depending on the
fan speed.

- If there is no error code, the wiring is good and the fan coil is good then replace the Convection
Fan and Oven Lights Control Board.

OVEN CALIBRATION

Set the electronic oven control for normal baking at 350°F. Obtain an average oven temperature
after a minimum of 5 cycles.

The oven calibration can be modified using the oven control display. Please refer to the Owner's
Guide manual.

Note: Changing calibration affects all the cooking modes but not the clean and the broil modes.

FIRST RISE

First rise overshoot

It is normal to see a temperature overshoot
in the first rise of all modes when you
monitor the temperature.

Te set point

> 1 (sec)
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ELECTRONIC OVEN CON

TROL (FAULT CODES)

ELECTRONIC OVEN CONTROL (EOC) FAULT CODE DESCRIPTIONS

Note: Generally speaking “F1X"” implies a control failure, “F3X" an oven probe problem, and “F9X" a latch motor problem.

Failure Code/Condition/Cause

Suggested Corrective Action

F10 Control has sensed a potential runaway oven |- Check RTD sensor probe and replace if necessary. If oven is
condition. Control may have shorted relay, RTD overheating, disconnect power. If oven continues to overheat
sensor probe may have a gone bad. when power is reapplied, replace relay board and/or display

board.

F11  Shorted Key: a key has been detected as pressed for |- Press any key to clear the error.

a long period and will be considered a shorted key |- If fault returns, replace the keyboard (touch panel).
alarm and will terminate all oven activity. - If the problem persists, replace the display board.

F13  Control's internal checksum may have become |- Press any key to clear the error.
corrupted. - Disconnect power, wait 30 seconds and reapply power. If fault

returns upon power-up, replace display board.

F14 Misconnected keyboard cable - Verify connection between display board and touch panel (2
ribbon cables). Make sure the cables are well connected at both
ends.

- If the cables are good, replace the touch panel.

F15 Controller self check failed. = RIPERIRER By Hoargr!ace the display board.

F23  The controller failed to communicate with the (upper) |- Verify wiring between P2 on the display board and P2 on the
convection fan and oven lights control board. convection fan and oven lights control board.

- If wiring is good, replace convection fan and oven lights board.
- If the problem persists, replace the display board.

F24  The controller failed to communicate with the lower |- Verify wiring between P2 on the display board and P2 on the
convection fan and oven lights control board. (On | convection fan and oven lights control board.
double wall oven) - If wiring is good, replace convection fan and oven lights board.

- If the problem persists, replace the display board.
F25 No zero cross signal detected on the upper or lower |- Make sure L1 and Neutral are connected to the convection fan
convection fan and oven lights control board. and oven lights control board on connector P2 (P2 pin 3= neutral
/P2 pin 5 =L1).
- If problem persists, replace the upper and/or lower oven
convection fan and oven lights control board.

F26  Missing lower oven select signal on the lower oven |- The lower oven conv. fan and oven lights board is supposed to
convection fan and oven lights control board (double |  receive 5V on pin 5 of connector P1. This voltage originates
wall oven only). from the display board (connector P2 pin 4), check wiring.

- If problem persists, replace the con. fan and oven lights control
board.

F30 Open RTD sensor probe/ wiring problem. Note: EOC |- Check wiring in probe circuit for possible open condition.
may initially display an "F10", thinking a runaway |- Check RTD resistance at room temperature (compare to probe
condition exists. resistance chart). If resistance does not match the chart, replace

F31 Shorted RTD sensor probe / wiring problem. the RTD sensor probe. _

Note: F30 or F31 is displayed when oven is in active mode |- Let the oven cool down and restart the function.
or an attempt to enter an active mode is made. - If the problem persists, replace the display board.

F90 Door motor mechanism failure. - Press any key to clear the error.

If it does not eliminate the problem, turn off power for 30
seconds, then turn on power.

Check wiring of Lock Motor, Lock Switch and Door Switch
circuits.

Unplug the lock motor from the board and apply power (L1)
directly to the Lock Motor. If the motor does not rotate, replace
Lock Motor Assembly.

Check Lock Switch for proper operation (do they open and
close, check with ohmmeter). The Lock Motor may be powered
as in above step to open and close Lock Switch. If the Lock
Switch is defective, replace Motor Lock Assembly.

If all above steps fail to correct situation, replace the display
board and/or the relay board in the event of a motor that does
not rotate.

If all the above steps fail to correct the situation, replace the
display board in the event of a motor that rotates endlessly.
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OVEN CIRCUIT ANALYSIS MATRIX

SINGLE WALL OVEN / UPPER OVEN ON DOUBLE WALL

OVEN CIRCUIT ANALYSIS MATRIX

On Relay Board On Convection Fan and | On Display On Relay Board
ELEMENTS Door |Oven Lights Control Board Board DLB ] Cooling Fan
Bake| Broil |Conv.| Motor|Light i Door Switch Cooling | High speed
-| Motor Convection Fan L2 out| FanLow J3-8
P9 | p7 | P13 | J3.5 [P2-1 P2-7 P8-3/P8-5 p1_| speed J3-7
Bake X | x| x* X* X X
Keep Warm | X X X
Brail X X X
Conv.Bake | X | x | x X X X
Conv. Roast | X X | X X X X
Conv. Broil X X X X X
Clean X | X | X** X** X X X
Locking X
Locked
Unlocking X
Unlocked
Light X
Door Open X X
Door Closed
Bread Proof | X X X
LOWER OVEN ON DOUBLE WALL OVEN CIRCUIT ANALYSIS MATRIX
On Relay Board | _On Convection Fan and | On Display
ELEMENTS y Door |Oven Lights Confrol Board Board O:o'::il:; Boca;:“ng fan
Bake| Broil |Conv.|Motor|Light| Convection Fan |poor Switch|L2 OUt| Fan Low | High speed
P10 | P8 | P16 | J4a-6 | P2-1 P2-7 P10-3 / P10-6| P2 |speed J4-8 J4-9
Bake X X X* X* X X
Keep Warm | x X X
Broil X X X
Conv.Bake | X | X | X X X X
Conv. Roast | X X X X X X
Conv. Broil X | X X X X
Clean X X | X** X** X X X
Locking X
Locked
Unlocking X
Unlocked
Light X
Door Open X X
Brardosed | X X X

Relay will operate in this condition only * Convection element and fan are used for the first rise of

temperature.

** Convection element & fan are used during the cleaning.
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RTD SCALE & ELECTRICAL RATING

RTD SCALE ELECTRICAL RATING

Temp. °F | Temp. °C |Resistance (ohms) Kw Ratin See
3219 | 0.0+ 1.1 100040 ||5a0m080 | 1 Bake Element|  5500w/1653W
ameplate Wattage

75+25 | 239+x14 1091 +£5.3

250+4.4 [121.1+2.4 1453 £ 8.9 Broil 27" Models Convection Electrolux models
350+5.4 |176.7+3.0 1654 + 10.8 Element | 3400W/2554W Element 2500W/1879W
450+ 6.9 [232.2+3.8| 1852+ 135 Wattage | 30" Models Wattage Electrolux/ICON Models
550+ 8.2 [287.8+4.6 2047 = 15.8 4000W/3004W 1600W/1202W
650+9.6 |343.3+5.3 2237 £ 18.5 OVEN
900 +13.6(482.2+7.6 2697 £ 244

TEMPERATURE SENSOR

MEAT PROBE RESISTANCE

Meat Probe Temperature VS Resistance Table Prbbe MTG Nut

Temp. Celsius Temp. Fahrenheit Probe Resistance \’0/%
25°C 77°F 49.478 Kohm +/- 7% Probe Receptacle
50°C 122°F 17.737 Kohm +/- 4.9% Meat Probe
80°C 176°F 6.107 Kohm +/- 3.3%
100°C 212°F 3.264 Kohm +/- 4.6%

OVEN DOOR REMOVAL AND REPLACEMENT

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

HINGE SLOT - Door removed from
the appliance

|
Lock engaged
for door removal

normal

Lock in
position
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EXPLODED VIEW OF CONVECTION SYSTEM

CONVECTION FAN MOUNTING PLATE

MOTOR ASSEMBLY

OVEN CAVITY

FLAT WASHER

CONVECTION
ELEMENT

CONVECTION
FAN COVER

SCREWS

FAN BLADE

The fan blade is mounted in the rear of the unit and has a "D" shaped mounting hole. Only minimum clearance exists
between the oven back, fan blade, and fan shroud. Be careful not to bend blade when removing or installing.

Access to the fan blade is gained by removing the fan shroud, held in place by three screws, from the inside of the oven.

The fan blade is held in place with a hex nut that has left handed threads. \WWhen removing this nut, gently hold the fan
blade, and turn the nut clockwise. If one of the blades becomes deformed, it may be bent back into shape using a flat surface
as a reference.

A flat washer is located on the motor shaft between the snap ring on the shaft and the fan blade.
NOTE: If the fan blade is bent and motor vibrations increase, the noise made by the fan will be greater.

MOUNTING PLATE OVEN

The fan motor on the rear of the unit is mounted to the main back (with three screws). There is a mounting plate held
in place between the main back (with 2 screws) and the rear oven wall (with 2 screws). Should it be necessary to replace
the oven cavity, you must remove the 2 screws located inside the unit at the rear of the oven cavity.

COOLING FAN MOTOR

The 120 volt fan motor is located on the outside of the rear of the oven. The cooling fan has 2 speed options, which are
driven by the oven controller. The high speed mode is used on self-clean when the temperature gets over 575F. The
high speed s also used anytime the broil functionis used. The cooling fan may remain at high speed after the broil function
is cancelled to allow better cooling of the oven. On double wall ovens, the blower in both ovens will start when using
one of the ovens in self-clean mode.
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TRUE HIDDEN BAKE ELEMENT REMOVAL

Follow the steps below in order to replace the through hidden bake
element on a single wall oven and the lower through hidden bake
element of a double wall oven.

1. Remove the lower decorative trim (2 screws).

2. Using a pair of long nose pliers, remove the cutter pins and the screw which are
holding the true hidden bake element service panel in place (under the oven liner).

3. Disconnect the two bake element wires.

4. Slide the true hidden bake service panel and element out of its operational 'S”;_U'lgtion Lower
e
emplacement. _ Hidden Bake

The steps below are to follow in order to replace a double wall oven's Element

upper true hidden bake element only. Insulation

. . . Service Panel
5. Remove the center trim. You may use a flat screwdriver in order to pull the

center trim out.
6. Remove the door lock assembly.
7. Follow the same steps as for the single wall oven (2-4 above).

Service Panel e Locking Pin

DOOR LOCK MECHANISM

The appliance is equipped with an electronic oven control and has an auto locking door latch feature. When the self clean
cycle is programmed, the door is locked by a motor operated latch system. The interior of oven doesn't need to heat up to
500°F/260°C before the door locks. However, until the temperature inside oven reaches 500°F/260°C, the self-clean
program can be canceled and door will unlock immediately. After oven reaches temperatures over 500°F/260°C, the door
will not unlock until temperature drops below 500°F/260°C.

If a problem appears and the door stays locked it is possible for the servicer to unlock the door without removing the

appliance from its place. Follow the steps below:
1. Trip the circuit breaker to OFF position.
2. Remove the 2 screws, which are fixing the oven door latch, located between the control panel and the oven door.
3. When the screws are removed it is possible to unlock the latch with a flat screwdriver, or one of the tools supplied with
the wall oven which are used to take off the oven from the cabinet. Insert the tool tip through the slot on top of the
oven door. During this step it's important to take care to not damage the appliance.
4. As soon as the latch is in the unlock position, you can open the Motor Cooling
door. Upper Air Channel
5. Replace the motor latch: Access Plate Door
Upper Oven: Locking
1. Tohave access to the door latch assembly, remove the 3 screws under
the control panel which are fixing it.

2. Remove the electronic plate located on the access plate.

3. Remove the access plate located on the upper air channel by
removing the screw.

4. Replace the motor latch with a new one and reassemble in
opposite order and manner of removal.

Lower Oven:

1. Pull out the appliance approximately 4" from the cabinet.

2. Remove the 4 screws which are fixing the center trim and remove the center
trim by pulling it from both extremities.

3. Replace the motor latch by a new one and reassemble in opposite order and
manner of removal.
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OVEN LIGHTS

This applicance is equipped with electronics that control the intensity of the oven lights. This is
done with the Convection Fan and Oven Lights Control Board that modulates the AC voltage
going to the 120V halogen lamps. When the light key is pressed or when the oven door is
opened the display board communicates with the Convection Fan and Oven Lights Control
Board to specify the required light intensity. The Convection Fan and Oven Lights Control Board
also add a “theater-like” effect on the light: the light intensity is gradually ramp-up or ramp-
down as the light is turned on or off.

On a double wall oven there are two Convection Fan and Oven Lights Control Boards, one for
each cavity. The upper and lower cavity lights will turn ON and OFF at the same time. That is, if
the light key is pressed, the light of both ovens will turn ON.

If the oven lights do not operate, check the following:

- If you are getting an F23 or F24 error code it means the display board is not able to communicate
with the Convection Fan and Oven Lights Control Board, thus the oven light will not operate.
Check connections between the display board and the Convection Fan and Oven Lights Control
Board. Refer to the fault code section for corrective actions.

- If the lights are always ON (even with the door closed), it could be because the control mistakenly
thinks the door is opened. Verify door switch and its wiring.

- Check connections on the Convection Fan and Oven Lights Control Board. On connector P2:
pin 3 should be Neutral, pin 5 should be L1 (120VAC) and pin 1 should go to the oven lights.
The other terminal of the light should be connected to Neutral.

- Verify is light bulbs need to be replaced.

- If there is no error code, the wiring is good and still the oven lights are not working then
replace the Convection Fan and Oven Lights Control Board.




Section C - Service Data 53

BLOCK DIAGRAMAND SYSTEM INTERCONNECTIONS

Block Diagram and System Interconnections

Double wall oven is illustrated. For single oven simply omit lower oven components and connections.

Oven Control 3165165xx

[
power supply

input for control

board LED display

pin 1 = gnd

pin 2 = gnd

pin 3 not used

pin4=V_LED2 (85VDC+25VDC)

pin5=V_LED2 _(8.5VDC+2.5VDC)

Power supply board 3165352xx

P2
Communication

pin 1 not used

pin 2= Communication (0-5vDC)  J1J1
pin 3 = gnd

pin 4 = power (5VDC +1VDC)

pin 1 = 120VAC in

P2 P2 not used
line voltage
power supply nput | |Pin 3 notused
/_LED2  (8.5VDC+25VDC) output P pin 4 = neutral [ Neumal
pin5=V_LED2 (8.5VDC+25VDC)
Conv Fan and Light Control upper oven 3165192xx
pin 1= Oven light(s) control
pin 1 not used pin 2 not used
e - in 3 =
pin2 ©-svo0 UL p1 P2Triac |Pin3 =Neutral
pin 3 =gnd Command output |Pin4notused
pin 4 = power (SVDC +1VDC) ower input PUC dpins =11
pin 5 ot used don't connect P P pin 6 not used
pin 6 not used pin 7 = convection fan control
Conv Fan and Light Control lower oven 3165192xx pin 1= Oven light(s) control
pin 1 not used pin 2 not used
in 2 = Communication P P2Triac  |pin 3 = Neutral
Command output  [pin 4 not used
power input pin 5 =L1

5V to indicate lower oven

i
pin 6 not used

pin 6 not used

pin 7 = convection fan control

Upper oven probe

o]

Meat Probes

3 _
Upparouen [P 1= uBperoven probe
Probe [pin 2= upper oven probe
P20 pin 1 = lower oven probe
Lower Oven
er Ve lpin2= lower oven probe
pin 3 not used
pin 1 = upper meat probe
P18 pin 2 = upper meat probe

pi
pin

lower meat probe
= lower meat probe

| Upper meat probe

R Lower meat probe

[pin 1 = MDL switch

Upper MDL switch
pper rack sense switch
Upper door switch

=

Lower MDL switch

f—————>[Upper Conv fan

Lower Ovenlight Neutral

| ¢ Neutral

Upper Oven light Neutral

e Neutal

e

Neutral

1

p——————>[Lower Convfan | Neutral

Oven Relay Board 3164439xx

pin 1 =gnd

pin 2 not used 2
pin3=V_UR (16VDC5VDC) Power supply
pin 4 not used output

Relay control

output to relay

board - Upper
oven

mm
P10 pin 2 = rack sense i
Switch sense  |pin 3 = door switch m
upperoven  pin 4= notused
pin 5 = sense return (common) Il
pin 1= MDL switch 1
P12 pin 2 = rack sense n
pin 3 = door switch n
Switchsense [P
pin 4 not used
loweroven |
pin 5 not used
pin 6 = sense return (common) M1
in 1 =gnd
Pi6 pn -9
Power supply pin 2 not used
pin3=V_UR (16VDC+5VDC)
input for control
board pin 4 not used
pin 5 = sync signal nn
pin 1 not used
in 2 = Upper MDL rela
P pi pp y

pin 3 = not used

pin 4 = Upper DLB

pin 5 = Upper Conv element relay
pin 6 = Upper Bake element relay
pin 7 = Upper Broil element relay

pin 8 not used

pin 9 = wiggler stimulus nn

pin 5 = sync signal U1

pin 1 not used

= Upper MDL
notused

5
upper DLB Relay control
Upper Conv elementrelay | oot ‘oo
Upper Bake element relay over,

pin 7 = Upper Broil element relay
pin 8 not used

allrela y control:

3.3VDC = relay closed. OV = relay open

P13
Relay output to
relay board -
cooling fans

pin 1 not used

pin 2 not used

pin 3 = Upper Cooling fan high relay
pin 4 = Upper Cooling fan low relay
pin 5 = Lower Cooling fan high relay
pin 6 = Lower Cooling fan low relay
pin 7 not used

pin 8 = PWM relays n

pin 9 = wiggler stimulus 111

pin 1 notused
pin 2 not used

Upper Cooling fan high relay J6

= Upper Cooling fan low relay | Relay control

Lower Cooling fan high relay | input - cooling

pin 6 = Lower Cooling fan low relay fans
pin 7 not used

allrela y control:

3.3VDC = relay closed. OV = relay open

P11
Relay control
output to relay
board - Lower

oven

pin 1 = Lower Broil element relay
pin 2 = Lower Bake element relay
pin 3 = Lower Conv element relay
pin 4 = Lower DLB relay

pin 5 not used

pin 6 = Lower MDL relay

pin 7 not used

pin 8 = PWM relays 111

pin 1= Lower Broil element relay

Lower Bake element relay

E

7
pin 3 = Lower Conv element relay
Relay control
pin 4 = Lower DLB relay
input- Lower
pin 5 not used
oven

allrela y control:

3.3VDC = relay closed. OV = relay open

P3 (20 pins)
Keyboard

P7 (30 pins)
Touch panel LEDs

pin 6 = Lower MDL relay
pin 7 not used

Fast-on
Connector s

(L2in) P3
(L20ut) P1

L2in) P18
(L2 out P2

Upper Bake element

Upper ol element_|—

Upper Conv element

L1
Lower Bake element
[ Lower Broil element_t

e
L]
[ *>[ Lower Conv element -

Neutral

pin 1 = Neutal
pin 2 not used
3 pin3=L1
120VAC outputfor |pin 4 not used
MDLand cooling fan  [pin 5 = Upper MDL
Upperoven  [pin 6 not used
pin 7 = Cooling fan low
pin 8 = Cooling fan high
pin 1 = Neutral
pin 2 not used
B pin3 =11
120VAC outputfor |PIn4not used
MOL and cooling fan |PI" 3 notused
pin6 = Lower MDL
Lower oven

pin 7 not used
pin 8 = Cooling fan low
pin 9 = Cooling fan high

Neutral

Glass Touch panel
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1.HOWTO ACCESS THE CONTROL PANEL AREA (SINGLE AND DOUBLE)

" E E E E E E N EE E N E N N E N E N E ®H BN
NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

Note: Itis suggested to always remove the oven door priorto
working on the unit. This will lighten the unit and prevent
damaging the unit and the oven door assembly.

1.1 Fully open the oven door and locate hinge lock lever.

1.2 After locating the hinge lock lever, pull it to the lock
position as shown.

1.3 Pull the oven door up at roughly 45° as shown; this will
lock the oven door hinges, and pull the oven door out of its
hinge receptacles and away from the unit.

1.4 Remove the 3 screws from under the control panel.
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1.5 Lift the control panel up and out of its anchorage points.

1.6 Rear view of the anchorage point.

1.7 Unplug the 2 quick connections from the power supply
(1& 2) and the 2 Molex connectors (A & B).

2. CONTROL PANEL AREA (SINGLE AND DOUBLE)
ELECTRONIC OVEN CONTROL, POWER SUPPLY AND RELAY BOARD

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

2.1 Electronicoven control.
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2.2 Power supply board.

2.3 Gently pullon the automated door light switch and remove
fromthe unit.

2.4 In order to replace the relay board and access the door
lock assembly, you may need to pull the unit out roughly 8
inches in order to remove the front cover.

2.5 Remove the 4 screws from the front top cover.

2.6 Remove the 2 screws and 4 plastic supports in order to
remove the relay board.
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3.DOOR LOCK ASSEMBLY (SINGLE AND UPPER OVEN)

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

With the oven door locked

3.1 Remove the right hand side screw.

3.2 Loosen the left hand side screw and with the screwdriver
stillinthe lefthand side screw, slide the doorlock assembly to
theleft.

With the oven door unlocked.

3.3 Follow steps 1.1 through 1.7 then section 2.4 through 2.6
in order to have access to the door lock assembly service
panel.

3.4Removethe 1 screwthat holds the service panelin place.

3.5 Remove the 1 shoulder screw that holds the door lock
assembly in place.

3.6 Remove the door lock assembly; unplug all wires and
quick connectorin ordertoreplace the doorlock assembly....
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3.1 DOOR LOCK ASSEMBLY (LOWER OVEN)

NOTE:Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

3.11 Unlock the unitfromits mounting brackets and pull the unit
out of its cutouts roughly two inches.

3.12 Remove the two screws from each side which holds the
center trimin place.

3.13 Remove the two screws which holds the door lock
assembly to the center trim.

3.14 You may use a flat screwdriver in order to release the
center trim from between the two oven liners.

3.15 Remove the door lock assembly from between the two
oven liners and unplug all wires.
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3.16 Screw the lower door lock assembly to the center trim
before installing the center trim back on the unit.

4. HALOGEN LIGHT SOCKET, HINGE RECEPTACLE AND OVEN RACK SENSOR

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

4.1 Remove the oven door and the decorative side panel as
shownin section 1.1 through 1.3

4.2 Pull the unit out of its cutouts.

4.3 Remove the 9 screws which hold the left orright hand side
panel.

4.4 Pull the insulation up and locate the right hand side
halogen light socket.

4.5 Press the push-pins in, in order to remove the halogen
light socket .

4.6 Pullthe insulation up and locate the left hand side halogen
light socket and the oven rack sensor.

i Halogen Light

LR

4.7 Gently pull the 2 wires off the oven rack sensor.

Sensor
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4.8 Remove the 1 screw thatholds the oven rack sensortothe
outer side of the oven liner.

4.9 Remove oven and ladder rack as shown in section 5.1
through 5.42

NOTE: This screw is located on the rear of the upper ladder
rack bracket; inner side of the oven liner.

4.10 Remove the 2 screws which hold the hinge receptacle.

4.11 Locate hinge receptacle from the side and remove from
the back of the front frame.

4.12 Push the insulation back into its original emplacement
making sure that it's properly tucked in behind the lower
panels.

4.13 Upon replacing the side panel, make sure that it will be
inserted between the frame and the upper side panel as
shown.
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4.14 Gently pull on the automated door light switch and
remove fromthe unit.

5. OVEN RACKS, LADDER RACKS AND HALOGEN LIGHT COVER
AND LENS

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

5.1 Remove the ovendooras showninsection 1.1 through 1.3

5.2 Pull the ovenrack all the way out.

5.3 Lift the oven rack up from both sides in order to free the
glide from the ladder racks.

Note: There is another “L” shape bracket at the back of the
glide that needs to be lifted upwards...

5.41 To remove the ladder rack from the oven liner, push the
ladder racks up in order to free them from their holders.

View of the ladder rack in its holder.
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5.42 View oftheladderrack outand ready to be removed from
its holder.

IMPORTANT: Oven and ladder racks have to be removed
from the oven in self-clean mode.

5.5 Gently pullonthe light coverin orderto have accesstothe
halogenlamp.

5.6 Gently pullon the halogen lamp in orderto removeitfrom
its socket.

IMPORTANT

Uponinstallinganew halogen lampintoits socket, the halogen
lamp manufacturer suggests not to touch the lamp with your
bare hands.

6. MEAT PROBE

NOTE: Always turnthe house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

6.1 Unscrew the two screws which hold the meat probe
receptacle to the upper portion of the oven liner.

NOTE: In order to facilitate the removal of the meat probe
receptacle, you may remove the oven racks.
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6.2 Gently pull the meat probe receptacle down and remove
the two wires from the meat probe receptacle.

Note: Thereislong enough wire in order to replace the meat
probe receptacle without removing the unit from its cutouts.

6.3 Unscrew the nutwhich hold the meat probe receptacle to
its mounting panel.

7. OVEN TEMPERATURE SENSOR

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

7.1 Remove the 2 screws which hold the oven temperature
sensortothe ovenliner.

NOTE: Inordertofacilitate the removal of the oven temperature
sensor, you may remove the ovenracks.

7.2 Gently pullthe oven temperature sensor out.

NOTE: Thereislong enough wire inordertoreplace the oven
temperature sensorwithout removing the unitfrom its cutouts.
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8. BROIL ELEMENT

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

8.1 Remove the 4 screws from the broil element

NOTE: In order to facilitate the removal of the broil element,
you may remove the oven racks.

8.2 Pull the broil element out and unplug the two blue wires.

NOTE: There is long enough wire in order to service by the
front without having to move the unit out of its cutouts.

IMPORTANT: Gently push the broil element back in place
taking care notto pinch the wires between the oven cavity and
the broil element.

9.CONVECTION ELEMENT, MOTORAND COOLING FAN

NOTE:Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

9.1 Remove the 3 screws thathold the convectionfan coverto
the back of the oven liner

NOTE: In ordertofacilitate the removal of the convection fan
cover, you may remove the oven racks.
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9.2 Remove the 3 screws which hold the convection element
to the back of the oven liner.

9.3 Pullthe convection elementoutand unplug the two orange
wires.

NOTE: There is long enough wire in order to service by the
front without having to move the unit out of its cutouts.

IMPORTANT: Gently push the convection element back in
place taking care not to pinch the wires between the oven
cavity and the convection element.

9.4 Remove the convectionfan coveras shownin section9.1.

9.5 Hold the convection fan with one hand and unscrew the nut
with a pair of pliers.(clockwise).

9.6 Remove the convectionfan.

Note: Be careful, there is a small washer on the shaft behind
thefan.

DO NOT REMOVE THE 2 SCREWS ON THE LEFT AND
RIGHT HAND SIDE OF THE CONVECTION SHAFT.

9.7 Remove the 4 screws from the convection motor and
remove from the unit.

Important: the #4 screw holds the convection motor mounting
plate.
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9.8 Remove the rubber washer from the convection shaft.

9.9 Properly align the mounting holes from the mounting plate
andthe convection motor. From the front side of the convection
motor...

...and from the back side of the convection motor.

9.10 Make sure that the rubber washer is properly installed;
laying flat on the convection motor mounting plate.

9.11 Pull the unit out and remove the back cover.

9.12 Remove the 2 screws which hold the cooling fanin place.




Section D - Replacement of parts 67

9.13 Pullthe cooling fan away from the unitand remove the 3
wires.

10. UNITS BACK VIEWAND COMPONENTS

1(a) Cooling fan

2(a) Broil element

3(a) Safety thermostat

4(a) Oventemperature sensor
5(a) Convection motor

6(a) Triac

7(a) Convectionelement

8a Terminal block

9a Armed cable assembly

(a)=loweroven
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11. UPPER OVEN HIDDEN BAKE ELEMENT (DOUBLE WALL OVEN ONLY)

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

11.1 Remove the oven dooras showninsection 1.1 through 1.3

11.2 Refer to section 4 in order to remove the center trim and
door lock assembly.

11.3 Locate and remove the 2 cutter pins which hold the hidden
bake cover in place.

11.4 Using a pairoflong nose pliers, remove the 2 hidden bake
wires.

11.5Remove the hidden bake element from between the upper
andlower ovenframes.

11.6 Remove the 4 screws that hold the hidden bake element
to its service panel.

Important: Make sure that the square metal center of the
elementisin place.
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12. LOWER OVEN AND SINGLE WALL OVEN HIDDEN BAKE ELEMENT

NOTE: Always turn the house breaker orfuses to the off position, or unplug the unit
from the wall outlet before working on the unit.

12.1 Remove the ovendooras showninsection1.1 through 1.3

12.2 Pull the unitoutroughly 7 inches.

11.1 Remove the oven dooras shownin section 1.1 through 1.3

11.2 Refer to section 4 in order to remove the center trim and
door lock assembly.

11.3 Locate and remove the 2 cutter pins which hold the hidden
bake cover in place.

11.1 Remove the oven door as shownin section 1.1 through 1.3

11.2 Refer to section 4 in order to remove the center trim and
door lock assembly.

11.3 Locate and remove the 2 cutter pins which hold the hidden
bake cover in place.
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13. MAIN OVEN DOOR ASSEMBLY

13.1 Remove the ovendooras showninsection 1.1 through 1.3

13.2 Remove the 2 screws that hold the oven door handle.

13.3 Remove the center screw of the lower trim; the one closest
from the oven door glass.

13.4Remove the 10 screws that hold the frontdecorative glass
assembly; 4 atthe top and 3 on each of the left and right hand
side.

IMPORTANT: Upon installing the decorative glass assembly
back on the door, remember that the smallest screw goes on
thelowerleftand ring hand side through the side and lower trim
as well as into the hinge assembly.

13.5 Pull the decorative glass assembly off of the oven door.
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13.6 Remove the 3 screws that hold the lower trim.

13.7 The side screw being already removed, remove the 1
screw lefton the lower hinge.

13.8 Turn the oven door upside down and remove the screw
that holds the oven door hinge to the inner door liner.

13.9 Remove the 9 screws that hold the inner door baffle.

13.10 Once the inner baffle has been removed, remove the 4
screws that hold the inner door glass pack assembly in place.
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13.11 Remove the glass holders and insulation.

13.12Remove the 2"¥inner glass fromthe glass pack assembly.

13.13 Remove the inner glass pack frame.

13.14 Remove the firstinner door glass.

13.15In orderto remove the oven door gasket, referto section
13.8

Referto section 13.9 in order to properly install the oven door
handle screw spacer.

13.16 Apply pressure (squeeze) on the spring clip of the oven
door gasket in order to remove it.




Notes
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