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8113P200-60 (06-99-01) Keep the kitchen well ventilated. Remove racks, cookware and any loose items inside the oven. Wipe out loose soil before running a cycle to reduce smoke. Clean the oven window before the cycle to prevent stains. Soil will not burn off glass the same way it will the rest of the oven. Don’t clean with commercial chemical
cleaners that could damage the enamel coating. Don’t leave pets or children in the kitchen during a cycle. They could be irritated by the smoke or touch the hot oven. Don’t block oven vents. Air must be able to move freely. Don’t open or touch the oven until it cools. Note: Not all ovens have a self-clean cycle, and some—like this Maytag® Electric
Range with Steam Clean—feature a steam cleaning function that utilizes lower temperatures and water to soften residues for quick cleanup. If you want to avoid using high temperatures to clean your oven, steam clean features could be a good alternative. You can begin the self-cleaning cycle on most ovens with just a few simple steps. First, prepare
the oven by removing the broiler pan and oven racks, as well as any cookware, bakeware or utensils. Then, wipe out loose soils and close the oven door completely before selecting and starting the self-cleaning cycle. Follow these four steps to run a self-clean cycle. Always check your oven’s Use and Care Guide for model-specific instructions. Most
ovens will let you select how long to run the cycle, usually anywhere from two to six hours. Select more or less time depending on how dirty the oven is. Hand-cleaning the oven as spills happen will make cleaning up after a self-clean cycle easier. Heavy soil results in longer cleaning times and more smoke. Learn how to clean an oven by hand. You can
usually cancel your oven’s self-clean cycle at any time, but you likely won’t be able to access your oven right away. The cycle uses extremely high temperatures to clean, triggering the oven door to lock automatically. The door will unlock once the oven is cool enough. In the meantime, trying to force the door open may lead to damage. How often you
use the self-cleaning function on your oven depends on the frequency of use and the oven’s soil levels. The self-clean feature is designed for heavy-duty cleaning, but it’s best to run a cycle before the oven cavity becomes heavily soiled. This way, you can avoid excessive smoking that may otherwise occur as the cycle runs. The harsh chemicals found in
commercial oven cleaners can release fumes that linger long after you’'ve finished cleaning the oven. Instead, opt for a mild, non-abrasive cleaner like a baking soda and water paste combination, dish soap or vinegar diluted with water. Always be sure to consult your owner’s manual before using any cleaners, commercial or natural, in your oven.
Maytag® ranges and ovens offer the power, precision and dependability you need to get dinner done quickly. Maytag® single and double wall ovens can integrate seamlessly into your kitchen’s layout. Features like Power Preheat on select models let you start cooking quickerl while the Precision Cooking™ system on select models combines three
cooking functions to deliver quick, evenly cooked meals. Note: Allow the oven to cool to room temperature before using the Clean cycle. If your oven cavity is above 200°F (93°C), “Oven Cooling” will appear in the display, and the Clean cycle will not be activated until the oven cavity cools down. Remove all racks and accessories from the oven cavity
and wipe excess soil. Use a plastic scraper to remove easily removed soils. Pour 1% cups [14 oz (414 mL)] of distilled or filtered water onto the bottom of the empty oven and close the oven door. IMPORTANT: Do not use chemicals or other additives in the water. Do not open the oven door during the Clean cycle. The water on the oven's bottom is hot.
Press Aqualift® SELF CLEAN and then START on the oven control panel. Allow 40 minutes for cleaning and cool down. A beep will sound when the Clean cycle is complete. Press CANCEL at the end of the cycle. Cancel may be pressed at any time to stop the Clean cycle. Remove the residual water and the loosened soil with a sponge or cloth
immediately after the Clean cycle is complete. Much of the initial 1% cups [14 oz (414 mL)] of water will remain in the oven after the cycle is completed. If additional soils remain, leave a small amount of water in the oven bottom to assist with the cleaning. If any soils remain, remove them with a non-scratch scrubbing sponge or plastic scraper.
Additional Clean cycles may be run to help remove the stubborn soils. IMPORTANT: Do not use oven cleaners. Chemicals, including commercial oven cleaners or metal scouring pads, may permanently damage the porcelain surface of the oven interior. Make sure the range is level. This will ensure the bottom of the oven cavity is covered by water.
Learn how to use your phone to level household appliances. Use distilled or filtered water. Tap water may leave mineral deposits on the oven bottom. Before removing the residual water and loosened soils at the end of the Clean cycle, insert a cloth or paper towel between the lower edge of the oven door and the front frame to keep water from
spilling onto the front of the range and the floor. Non-abrasive scrub sponges or eraser-style cleaning pads (without cleaners) can be useful for cleaning the oven cavity walls, door, and bottom for difficult soils. For best results, moisten the pads and sponges before use. Run an additional Clean cycle for stubborn soils. affresh® Cooktop Cleaner may
be used to clean the oven bottom, walls, and door when the oven has finished the cycle and returned to room temperature. If the affresh® Cooktop Cleaner is used, it is recommended that the cavity be wiped out with distilled water as well. Additional AquaLift™ Technology Cleaning Kits are available. affresh® cleans deep inside your appliances
reaching components such as the tub, racks, pump, valves, drain, and recirculation hoses. Cleaners are available at many retailers or can be purchased here at affresh®. Was this article helpful? Recommended articles To set a Maytag self-cleaning oven, press the “Clean” button first. Next, select the cycle time based on the dirtiness of your oven.
Adjust the time longer for more cleaning if necessary. Finally, press the “Start” button to begin the cleaning cycle. Check your specific model for any differences. After setting the time, press “Start.” The oven will lock automatically during the cleaning process to prevent accidental opening. The oven will heat up to a high temperature, turning food
remnants into ash. Once the cycle ends, allow the oven to cool completely before opening the door. After cooling, wipe away the ash with a damp cloth. Understanding the self-cleaning process is essential for efficient oven maintenance. However, knowing the specific features of your Maytag oven can enhance your cleaning experience even further.
Next, we will explore special tips and precautions for using the self-clean feature effectively and safely, ensuring optimal results each time. What is the Self-Clean Feature on a Maytag Oven, and How Does It Work? The Self-Clean Feature on a Maytag Oven is a function that enables the oven to clean itself through high temperatures. This process
converts food remnants and grease into ash, which can be easily wiped away after the cycle is complete. According to the Maytag website, the Self-Clean Feature offers a convenient way to maintain an oven’s cleanliness without the use of harsh chemicals. This feature allows users to save time and effort in their cleaning routines. During the self-
cleaning process, the oven heats up to approximately 800 degrees Fahrenheit (427 degrees Celsius). The high heat incinerates food and spills, turning them into ash. Users typically select a self-cleaning cycle that lasts several hours. The oven locks during this process to ensure safety. The American Cleaning Institute states that self-cleaning ovens
are designed to provide an efficient method for maintaining oven hygiene. This cleaning method reduces the need for store-bought cleaners, which can contain various chemicals. Factors contributing to this feature’s popularity include environmental concerns, efficiency in cleaning methods, and safety. Users appreciate reducing the chemical intake
from traditional cleaning solutions. Data from the U.S. Energy Information Administration shows that ovens with self-cleaning features can be more energy-efficient than traditional cleaning methods, potentially saving 10-20% on energy costs during cleaning cycles. The self-cleaning function positively impacts consumer convenience and promotes
better maintenance of kitchen appliances, leading to longer appliance lifespans. In terms of health, self-cleaning ovens reduce exposure to chemical cleaners. Environmentally, these ovens lower the need for harsh chemical usage, promoting safer home environments. For instance, households using the self-clean feature significantly lower operational
hazards related to cleaning supplies, enhancing domestic safety. Experts recommend following user manual guidelines for optimal results. They suggest running the self-clean cycle periodically based on oven usage frequency to maintain performance. Implementing routine checks and adopting energy-efficient practices further enhances the benefits
of using self-cleaning features in modern ovens. How Do You Access the Self-Clean Feature on Your Maytag Oven? To access the self-clean feature on your Maytag oven, locate the self-clean button and follow the on-screen instructions to initiate the cleaning cycle. To provide further details on using the self-clean feature, consider the following steps:
Locate the Self-Clean Button: Most Maytag ovens have a dedicated self-clean button on the control panel. This button is typically labeled as “Self Clean” or “Clean”. Prepare the Oven: Remove all oven racks and any items inside the oven. This ensures that nothing interferes with the cleaning process. Avoid placing aluminum foil on the oven bottom, as
this can damage the oven. Select the Clean Option: Press the self-clean button. You may need to configure the cleaning time, which usually ranges from two to four hours. This depends on the level of soiling in the oven. Start the Cleaning Cycle: After selecting the desired time, press the start button. The oven door will lock automatically, and the
cleaning cycle will begin. Wait for the Cycle to Complete: The oven will reach high temperatures to burn off food residue. This process can take a few hours, after which the oven will cool down and unlock the door. Wipe Down the Oven: Once the cycle is complete and the oven has cooled, use a damp cloth to wipe up any ash or residue left from the
cleaning process. By adhering to these steps, you can efficiently utilize the self-clean feature of your Maytag oven, ensuring it stays clean and functions properly. What Preparation Steps Are Necessary Before Running the Self-Clean Cycle? To prepare for running the self-clean cycle on a Maytag oven, you should follow specific steps to ensure safety
and effectiveness. Remove all oven racks and accessories. Clean any large spills or food debris manually. Ensure the kitchen is well-ventilated. Inspect the oven door seal for damage. Remove any foil or inserts. Close the oven door securely. These steps highlight essential preparation tasks before initiating the cleaning process. Now, let’s explore each
preparation step in detail to better understand its importance. Remove all oven racks and accessories: Removing all oven racks and accessories is crucial. The self-clean cycle uses high temperatures that can damage these items. Without removal, the heat can warp metal racks or catch on fire if they have any residue. Clean any large spills or food
debris manually: Cleaning large spills or food debris manually helps prevent excessive smoke and odors during cleaning. Excess grime can burn during the self-clean cycle. This step makes the overall cleaning process smoother and less odorous. Ensure the kitchen is well-ventilated: Ensuring proper ventilation is vital to maintain air quality. High heat
during the cycle can cause smoke and fumes. Opening windows or using an exhaust fan helps to mitigate these issues, creating a safer environment. Inspect the oven door seal for damage: Inspecting the oven door seal is necessary for safety. A damaged seal can allow heat and smoke to escape, posing a fire hazard. Replace the seal if any issues are
found to maintain proper functionality during cleaning. Remove any foil or inserts: Removing foil or inserts is important because they can inhibit the oven’s ability to self-clean effectively. Aluminum foil may melt onto the oven walls, causing permanent damage. Close the oven door securely: Closing the oven door securely is essential for safety and
effectiveness. An open or misaligned door can prevent the cleaning cycle from operating correctly, risking ineffective cleaning or overheating. Following these preparation steps ensures a safe and effective self-cleaning process for your Maytag oven. What Should You Remove from the Oven Before Starting the Self-Clean Cycle? To begin the self-clean
cycle on your oven, you should remove the following items: Oven racks Baking sheets and pans Aluminum foil Oven thermometer Spills and debris It is essential to ensure a proper self-cleaning process. Some people may have differing opinions on the necessity of removing kitchenware and explore potential alternatives. However, consensus exists
that these items can affect the efficiency and safety of the self-clean cycle. Oven Racks: You should remove the oven racks. Oven racks can be damaged by the high heat of the self-cleaning process. The intense temperatures can warp or discolor them, rendering them less functional and visually appealing. Baking Sheets and Pans: Baking sheets and
pans should be taken out before starting the clean cycle. Their materials may not withstand the heat and can lead to potential safety hazards, such as releasing toxic fumes when overheated. Aluminum Foil: You need to remove aluminum foil as well. If aluminum foil is present during the cleaning cycle, it can melt and fuse to the oven’s interior. This
can cause permanent damage and make the cleanup after the cleaning cycle more complicated. Oven Thermometer: You must take out the oven thermometer. Thermometers are generally not designed to withstand the extreme temperatures of the self-cleaning process. Heat can damage them, giving inaccurate readings during cooking. Spills and
Debris: You should clean out spills and debris before initiating the self-cleaning feature. Excess food residues can ignite and cause smoke or fire. Removing these prevents unnecessary hazards during the cycle and contributes to effective cleaning. In summary, understanding what to remove from the oven before starting the self-clean cycle is crucial
for ensuring the safe operation and maintenance of your appliance. How Do You Correctly Lock the Oven Door for the Self-Clean Cycle? To correctly lock the oven door for the self-clean cycle, ensure that the locking mechanism engages securely and that the door itself is fully closed. Following these steps will help you achieve a successful self-
cleaning process. Close the Oven Door: Ensure that the oven door is closed tightly. An open door will prevent the self-clean cycle from starting. Engage the Locking Mechanism: Most self-clean ovens have a locking lever or latch. Locate this mechanism, typically located on the oven’s control panel or door frame. Turn on the Self-Clean Cycle: Select
the self-cleaning option on your oven’s control panel. You will often find buttons for “self-clean” or similar terminology. Automatic Locking: The oven will typically engage the door lock by itself once the self-cleaning cycle begins. You should hear a sound indicating that the door has locked. Wait for the Cycle to Complete: Allow the self-clean cycle to
finish without attempting to open the door during the process. The oven will remain locked until the cycle is complete and the internal temperature has dropped to a safe level. Following these steps ensures safety and effectiveness during the self-cleaning process. Always refer to your specific oven’s manual for any model-specific instructions or
precautions. How Long Will the Self-Clean Cycle Take to Complete? The self-clean cycle in ovens typically takes between two to four hours to complete. The duration varies depending on the oven model and the specific self-clean method employed. Standard self-clean cycles generally last around three hours. However, some ovens feature shorter
cycles, lasting about two hours, while others may take up to four hours for more intensive cleaning. High-temperature and heavy staining may require longer cleaning periods. For example, a heavily soiled oven could take the maximum time, while regular maintenance might shorten the process. Factors influencing the duration of the self-clean cycle
include oven size, efficiency of the seal, and the extent of buildup inside the oven. Smaller ovens might clean quicker, while larger models might need additional time. Additionally, environmental conditions like room temperature could affect how efficiently the oven operates during the cycle. It is crucial to note that while the self-clean cycle
eliminates baked-on food residue, it may produce smoke and odor. Proper ventilation is recommended during this process. There may also be limitations, such as not all oven materials being suitable for high temperatures, which could lead to damage if an oven is used incorrectly. In summary, the self-clean cycle generally varies between two to four
hours. Understanding the factors that affect this duration can help users better prepare for the cleaning process. Exploring options for routine maintenance or alternate cleaning methods may also be beneficial. What Safety Precautions Must Be Followed When Using the Self-Clean Feature? When using the self-clean feature on an oven, several safety
precautions must be followed to ensure safe operation. Remove all items from the oven. Ensure proper ventilation in the kitchen. Check for any signs of damage to the oven. Monitor the cleaning cycle. Wait for the oven to cool before opening the door. Avoid touching the oven during the cleaning process. Following these precautions can help prevent
accidents and ensure the cleaning process goes smoothly. 1. Remove all items from the oven: Removing all items from the oven is essential to prevent fires during the self-cleaning cycle. Any food remnants or pots can ignite under the high temperatures of self-cleaning. Manufacturers generally recommend taking out oven racks, as they can discolor
or warp. 2. Ensure proper ventilation in the kitchen: Ensuring proper ventilation in the kitchen is crucial during the self-clean cycle. The process generates smoke and fumes that can be unpleasant and, in some cases, harmful. Opening windows or turning on exhaust fans can help minimize indoor air pollution. 3. Check for any signs of damage to the
oven: Checking for signs of damage to the oven before starting the self-clean feature is vital to ensure safe operation. Look for cracks, broken seals, or malfunctions in the door latch. Damage can lead to hazardous conditions during cleaning, such as smoke inhalation. 4. Monitor the cleaning cycle: Monitoring the cleaning cycle helps prevent any
potential issues. While modern ovens have safety features, being present allows you to address any smoke, unusual scents, or alarms that may arise. 5. Wait for the oven to cool before opening the door: Waiting for the oven to cool before opening the door is essential for safety. The oven remains extremely hot immediately after the cleaning cycle,
which can cause burns. The door will automatically lock until the temperature drops to a safe level. 6. Avoid touching the oven during the cleaning process: Avoiding contact with the oven during the cleaning process is essential. The external surfaces can reach high temperatures, posing a burn risk. It’s best to maintain a safe distance until the cycle
is complete and the oven has cooled down. Implementing these safety precautions can lead to a safer and more effective self-cleaning experience. How Can You Interrupt the Self-Clean Cycle if Needed? You can interrupt the self-clean cycle of an oven by following specific steps that involve either pressing a button or turning the oven off. To interrupt
the self-clean cycle effectively, consider these key points: Press the Cancel Button: - Most ovens have a cancel or stop button. Pressing this button usually pauses or stops the cleaning process immediately. Turn Off the Oven: - If the cancel button does not work, you can turn off the oven by rotating the oven dial to the “off” position. This action stops
all functions, including the self-clean cycle. Open the Oven Door: - After stopping the cycle, wait until the oven cools down. Most ovens will not allow you to open the door until the internal temperature is safe. Once it is, opening the door can further cool the oven and halt the cleaning process. Unplug the Oven: - For safety, if the problem persists and
you cannot stop the self-clean cycle, you may consider unplugging the oven from the wall outlet. This cuts off power and stops all operations. Consult the User Manual: - Always refer to your oven’s user manual for specific instructions related to your model. Different models may have unique features that affect how the self-clean cycle operates and
can be interrupted. Taking these steps ensures the self-clean cycle is safely interrupted, preventing potential damage to the oven or hazards in the kitchen. Always exercise caution and follow manufacturer guidelines for safety. What Are the Best Maintenance Practices After the Self-Cleaning Process? The best maintenance practices after the self-
cleaning process include ensuring proper ventilation, wiping down surfaces, checking seals, and performing routine inspections. Ensure proper ventilation Wipe down surfaces Check seals for damage Perform routine inspections To maintain an efficient and safe kitchen environment, these practices are essential. Ensure Proper Ventilation: Ensuring
proper ventilation is crucial after the self-cleaning process. While the oven is self-cleaning, it generates smoke and strong odors due to the high temperatures. Open windows and activate kitchen exhaust fans to improve air circulation. Proper ventilation minimizes the buildup of residual odors and helps maintain air quality in your home. Wipe Down
Surfaces: Wiping down surfaces should follow the self-cleaning cycle. After the oven cools, use a damp cloth to clean any remaining ash or debris from the oven’s interior surfaces. This practice not only keeps the oven clean but also helps identify any potential problems, such as paint or insulation wear. According to the American Builders and
Contractors (ABC), regular cleaning can extend the lifespan of your appliance. Check Seals for Damage: Checking seals for damage is an important maintenance practice. The door gasket helps maintain heat during cooking and keeps liquids from leaking out. A damaged seal may cause improper heating or efficiency issues over time. Inspect the seal
regularly for cracks, warping, or other signs of wear, and replace it if necessary. The National Institute of Standards and Technology suggests monitoring seals to ensure optimal oven performance. Perform Routine Inspections: Performing routine inspections is essential for overall oven maintenance. Check the oven’s components, such as the heating
elements and thermostat, to ensure they are functioning correctly. Regular inspections can identify wear or malfunction early, preventing more significant issues down the line. Appliance repair experts recommend scheduling these inspections as part of regular home maintenance. Incorporating these maintenance practices will help ensure the
longevity and efficiency of your oven while fostering a safe cooking environment. What Common Issues Might Arise During the Self-Clean Cycle, and How Can They Be Resolved? Common issues that might arise during the self-clean cycle of an oven include smoke and odors, overheating, unusual noises, door lock malfunctions, and incomplete
cleaning. These issues can typically be resolved through troubleshooting or preventative measures. Smoke and odors Overheating Unusual noises Door lock malfunctions Incomplete cleaning These common issues can cause concern, but understanding their specifics can help address them effectively. Smoke and odors: Smoke and odors during the
self-clean cycle are common due to the burning off of food residue. When the oven heats to high temperatures, it causes debris to ignite or produce unpleasant smells. Ventilating the area can reduce discomfort. Running a fan or opening windows may help clear the smoke effectively. If the problem persists, checking the oven’s interior for excess
buildup or residue is advisable. Overheating: Overheating can occur if the self-cleaning function is used too frequently or if the oven’s temperature sensor malfunctions. This may trigger the oven’s safety feature, causing it to shut down. Regular maintenance, including checking and replacing faulty sensors, can prevent overheating. Users should
follow the manufacturer’s recommendations for frequency of use. Unusual noises: Some users may hear rattling or banging noises during the self-clean cycle due to loose parts rattling in the oven. It is typically a result of the expansion and contraction of metal components with temperature changes. Ensuring that all oven parts are secure before
starting the cleaning cycle can help mitigate these noises. Door lock malfunctions: The door lock is designed to secure during the cleaning process at high temperatures. If it fails to lock or unlock, it can prevent the cycle from completing. This malfunction can arise from a faulty latch or electrical issue. Inspecting the latch mechanism and ensuring
power supply can resolve locking problems. Service may be needed to repair malfunctioning components. Incomplete cleaning: Sometimes, the self-clean feature may leave spots or residue uncleaned. This can happen if the cycle was insufficiently long for the level of buildup present. Users should follow a recommended cleaning time based on the
level of grime. Running additional cleaning cycles can also help achieve a thorough clean. By being aware of these potential issues and their solutions, users can take proactive measures for a successful self-cleaning experience. Related Post: Page 1 SELF-CLEANING ELECTRIC RANGE Use & Care Guide For questions about features,
operation/performance, parts, accessories or service, call: 1-800-688-9900 In Canada, call: 1-800-807-6777 or visit our website at www.maytag.com or www.maytag.ca CUISINIERE ELECTRIQUE AUTONETTOYANTE Guide d’utilisation et d’entretien Au Canada, pour assistance, installation ou service, composez le : 1-800-807-6777 ou visitez notre site
internet a... TABLE OF CONTENTS TABLE DES MATIERES RANGE SAFETY ................ 3 SECURITE DE LA CUISINIERE ........... 18 The Anti-Tip Bracket .............. 3 La bride antibasculement............ 18 PARTS AND FEATURES.............. 5 PIECES ET CARACTERISTIQUES .......... 21 COOKTOP USE ................ 6 UTILISATION DE LA TABLE DE CUISSON
........ 22 Cooktop Controls.................6 Commandes de la table de cuisson ..........22 Home Canning ................6 Préparation de conserves a... RANGE SAFETY Your safety and the safety of others are very important. We have provided many important safety messages in this manual and on your appliance. Always read and obey all safety messages. This is
the safety alert symbol. This symbol alerts you to potential hazards that can kill or hurt you and others. All safety messages will follow the safety alert symbol and either the word “DANGER”... IMPORTANT SAFETY INSTRUCTIONS WARNING: To reduce the risk of fire, electrical shock, Protective Liners - Do not use aluminum foil to line surface injury
to persons, or damage when using the range, follow unit drip bowls or oven bottoms, except as suggested in basic precautions, including the following: the manual. PARTS AND FEATURES This manual covers several different models. The range you have purchased may have some or all of the items listed. The locations and appearances of the
features shown here may not match those of your model. Control Panel A. COOKTOP USE Cooktop Controls Cookware IMPORTANT: Do not leave empty cookware on a hot surface cooking area, element or surface burner. WARNING Ideal cookware should have a flat bottom, straight sides and a well-fitting lid, and the material should be of medium-to-
heavy thickness. ELECTRONIC OVEN CONTROL A. Broil E. Autoset I. Clock M. Convect bake B. Clean F. Number keypad J. Timer N. Convect roast C. Clock/timer display G. Cancel K. Favorite O. Keep warm D. Delay H. Oven light L. Cook & hold P. Oven Temperature Control IMPORTANT: Do not use a thermometer to measure oven To Adjust Oven
Temperature Calibration: temperature because opening the oven door and element or 1. Press BAKE. burner cycling may give incorrect readings. 2. Enter 550° using the number keypads. The oven provides accurate temperatures;... Bakeware Baking The bakeware material affects cooking results. Follow The oven automatically regulates the heat
levels and both the top manufacturer’s recommendations and use the bakeware size and bottom elements cycle on and off accordingly during preheat recommended in the recipe. Use the following chart as a guide. and bake to maintain a precise temperature range for optimal cooking results. 4. Use the number keypads to select an amount of time to
bake. To Set Keep Warm: Bake Time can be set from 10 minutes to 11 hours and 1. Press KEEP WARM. “WARM” flashes, and “000” will appear 59 minutes. in the display. BROILING CHART “SAb” will then be displayed continuously until turned off or until the 72-hour time limit is reached. For best results, place food 3" (7.0 cm) or more from the
broil element. Times are guidelines only and may need to be adjusted “BAKE”... RANGE CARE Self-Cleaning Cycle (on some models) How the Cycle Works WARNING IMPORTANT: The heating and cooling of porcelain on steel in the oven may result in discoloring, loss of gloss, hairline cracks and popping sounds. The Self-Cleaning cycle uses very
high temperatures, burning soil to a powdery ash. 3. While “DELAY” is flashing, press the CLEAN pad. “CLEAN” To change the delay self-clean time: will flash in the display. 1. Press DELAY. 4. Press AUTOSET. “DELAY” flashes, and “00:00” will appear in the display. “LITE” (Light soil, 2 hours) appears in the display. 2. Page 14 COOKTOP
CONTROLS OVEN CAVITY To avoid damage to the cooktop controls, do not use steel wool, Do not use oven cleaners. abrasive cleansers or oven cleaner. Food spills should be cleaned when oven cools. At high To avoid damage, do not soak knobs. temperatures, foods react with porcelain and staining, etching, pitting or faint white spots can result.
Oven Light TROUBLESHOOTING The oven light is a standard 40-watt appliance bulb. Before replacing, make sure the oven and cooktop are cool and the Try the solutions suggested here first in order to avoid the control knobs are in the off position. cost of an unnecessary service call. For further assistance “Troubleshooting.” It may save you the cost
of a service call. If ® If you need further assistance, you can write to Maytag you still need help, follow the instructions below. appliances with any questions or concerns at:... If you need service, first see the “Troubleshooting” section of the Use & Care Guide. After checking “Troubleshooting,” you may find additional help by checking the “Assistance
or Service” section or by calling Maytag. In the U.S.A., call 1-800-688-9900. In Canada, call 1-800-807-6777. SECURITE DE LA CUISINIERE Votre sécurité et celle des autres est trés importante. Nous donnons de nombreux messages de sécurité importants dans ce manuel et sur votre appareil ménager. Assurez-vous de toujours lire tous les messages
de sécurité et de vous y conformer. Voici le symbole d’alerte de sécurité. Page 19 IMPORTANTES INSTRUCTIONS DE SECURITE AVERTISSEMENT : NE PAS TOUCHER LES ELEMENTS DE SURFACE OU Pour réduire le risque d’incendie, de L’'ESPACE PRES DES ELEMENTS - Les éléments de choc électrique, de blessures ou de dommages lors de
surface peuvent étre chauds méme lorsqu’ils ont une teinte I'utilisation de la cuisiniére, il convient d’observer certaines précautions élémentaires dont les suivantes : foncée. Page 20 IMPORTANTES INSTRUCTIONS DE SECURITE Pour les cuisiniéres avec programme d’autonettoyage - Nettoyer la table de cuisson avec prudence - Si une éponge ou
un chiffon mouillé est utilisé pour essuyer les Ne pas nettoyer le joint de la porte - Le joint de la porte renversements sur une surface de cuisson chaude, éviter est essentiel pour I’étanchéité. PIECES ET CARACTERISTIQUES Ce manuel couvre plusieurs modéles différents. La cuisiniére que vous avez achetée peut comporter I'ensemble des articles
énumérés ou seulement certains d'entre eux. L’emplacement et ’apparence des caractéristiques illustrées peuvent ne pas correspondre a ceux de votre modele. Tableau de commande A. UTILISATION DE LA TABLE DE CUISSON Témoins d’allumage de la table de cuisson Commandes de la table de cuisson Les témoins d’alimentation de table de
cuisson activée situés au- dessus des boutons de commande indiquent quels éléments de surface sont allumés. Le témoin d’alimentation de table de AVERTISSEMENT cuisson activée s’allume lorsque 1'élément de surface correspondant est activé. Utiliser le tableau suivant comme guide pour les caractéristiques USTENSILE CARACTERISTIQUES du
matériau de l'ustensile de cuisson. Céramique ou Suivre les instructions du fabricant. USTENSILE CARACTERISTIQUES vitrocéramique Chauffe lentement mais inégalement. Aluminium Chauffe rapidement et uniformément. Les meilleurs résultats sont obtenus sur Convient a... Pour passer 1'horloge au format de 24 heures : Commande de la
température du four 1. Appuyer sur CANCEL et FAVORITE pendant 3 secondes. “12 Hr” clignote sur l'affichage. IMPORTANT : Ne pas utiliser un thermometre pour mesurer la température du four parce que 1'ouverture de la porte du four et le 2. UTILISATION DU FOUR Des odeurs et de la fumée sont normales lorsque le four est USTENSILES DE
CUISSON utilisé les premiéres fois, ou lorsqu'il est trés sale. L’air chaud doit pouvoir circuler autour de 1’aliment pour le cuire uniformément. Laisser 2" (5 cm) entre les ustensiles de cuisson et IMPORTANT : La santé... Event du four Cuisson et maintien au chaud AVERTISSEMENT Risque d'empoisonnement alimentaire Ne pas laisser des aliments
dans un four plus d'une heure avant ou apres la cuisson. Le non-respect de cette instruction peut causer un empoisonnement alimentaire ou une maladie. Le programme Cook &... Lorsque la durée différée s’est écoulée : Cuisson au gril “DELAY” (mise en marche différée) s’éteint. “BAKE” (cuisson au four), “HOLD” (maintien au chaud) et la durée de
cuisson au four La cuisson au gril utilise la chaleur radiante directe pour cuire les s'affichent. TABLEAU DE CUISSON AU GRIL En cas de panne de courant, le four se rallume en mode Sabbat pour les 72 heures restantes et aucun programme Pour obtenir des résultats optimaux, placer ’aliment a au moins n'est activé. 3" (7 cm) de 1’élément du gril.
Les durées de cuisson sont citées a... Mise en marche d'un programme préféré : 1. Appuyer sur FAVORITE. Lorsque la durée de cuisson s'est écoulée : La durée et la température pour le programme Cook & Hold La fonction sélectionnée s'éteint et “HOLD”, “WARM” et “170°” (“77°” Celsius) s'affichent. réglé... Autonettoyage : 4. Appuyer sur
AUTOSET. 1. Fermer la porte du four. LITE (saleté légére, 2 heures) s'affiche. 2. Appuyer sur CLEAN. 5. Appuyer sur AUTOSET pour parcourir les réglages “CLEAN” et “SEt” clignotent sur l'afficheur. d'autonettoyage. HVy (saleté intense, 4 heures) 3. Page 31 VITROCERAMIQUE (sur certains modéles) COMMANDES DE LA TABLE DE CUISSON Afin
d'éviter d'endommager la table de cuisson, ne pas utiliser de Afin d'éviter d'endommager les commandes de la table de laine d'acier, de nettoyants en poudre abrasifs, d'eau de Javel, cuisson, ne pas utiliser de laine d'acier, de nettoyants abrasifs ou de produit antirouille ou d’ammoniaque. EXTERIEUR DE LA PORTE DU FOUR Lampe du four La lampe
du four est une ampoule standard de 40 watts pour Méthode de nettoyage : appareil ménager. Avant le remplacement, s'assurer que le four et Nettoyant a vitre et essuie-tout ou tampon a récurer en la table de cuisson sont froids et que les boutons de commande plastique non abrasif : Appliquer le nettoyant a... Tiroir de remisage (sur certains
modeles) Le tiroir de remisage peut étre enlevé. Avant de 1'enlever, Réinstallation : s'assurer que le tiroir est froid et vide. 1. Placer les extrémités des glissieres du tiroir dans les rails sur la cuisiniére. Dépose : 2. Nos consultants vous renseigneront sur les sujets suivants : Téléphoner sans frais au Centre d'assistance a la clientéle de Caractéristiques
et spécifications sur toute notre gamme Maytag au : 1-800-688-9900 ou visiter notre site Web a d’appareils électroménagers. www.maytag.com. Procédés d'utilisation et d’entretien. 5. Les défauts apparents, notamment les éraflures, les bosses, fissures ou tout autre dommage au fini du gros appareil ménager, a moins que ces dommages soient dus a
des vices de matériaux ou de fabrication et soient signalés a Maytag dans les 30 jours suivant la date d’achat. Page 40 Used under license by Maytag Limited in Canada. W10430919A TM Affresh is a trademark of Whirlpool, U.S.A. © 2011 ®Marque déposée/™ Marque de commerce de Maytag Properties, LLC, ou de ses compagnies affiliées. 10/11 All
rights reserved. Emploi sous licence par Maytag Limited au Canada. If you don't like scrubbing off hardened grime from the inside of your oven, there's a self-cleaning option available on many of Maytag's ovens you may want to look for when you're purchasing a new model. This feature uses high heat to bake off residues. High heat can be
hazardous, but you shouldn't have any problems if you follow the manufacturer's directions. Self-cleaning is automatic, so once you've initiated the process, it's best to make the kitchen off-limits — especially to children and pets — until it's complete and the oven has cooled. When you initiate the self-cleaning cycle, the oven door automatically locks,
and a special heating element or burner raises the temperature inside the oven to 900 degrees Fahrenheit or more. The heat turns all the oils and greases that have accumulated inside the oven to ash that you can easily remove when the cycle is complete. It's important to keep the kitchen well ventilated when the oven is cleaning, because the vapors
created inside the oven need to escape and may end up wafting into other parts of the house. Because of the amount of heat involved, it's best to use the self-cleaning feature when the ambient temperature is cool. Running the cycle early in the morning, late at night or overnight, for example, is preferable to doing it in the heat of midday. Before you
begin, consult the instructions for your particular model. Although the procedure is similar for most Maytag ovens, each model has its own controls and may have precautions particular to that model. These instructions are recommended for an electric free-standing oven with electronic controls. The heat generated during the self-cleaning cycle will
tarnish and pit metal racks, so it's important to remove them. Wash them separately in the sink. Scrape large pieces of gristle and other food from the oven walls and floor to minimize the fumes released during the cleaning cycle. Do not leave tinfoil in the oven during the self-cleaning cycle — the heat will vaporize it. Close the door and lock it. Some
models will lock the door automatically, so check the manual for specific instructions. Press the Self-Clean control pad. The display will show 3:00, which means the cycle will run for the default time of three hours. You can adjust this from 2:00 (mild cleaning) to 4:00 (deep cleaning) by pressing the Y or B pad. Choose Y to increase the time and B to
decrease it. The oven will automatically start the cleaning cycle after you've locked the door, pressed Clean and set the cycle time. Allow at least an hour and a half after the cycle is complete for the oven to cool before you open the door. If the door has an automatic lock, and it is still locked when you try to open it, the oven is still hot. Give it more
time to cool. Press the Cancel button to stop the cleaning cycle if necessary. If the door has an automatic lock, it will remain locked until the oven has cooled. If the door has a manual lock, wait at least an hour and a half for the oven to cool before opening the door. If you want the cycle to start at a particular time — for example, at 2 a.m., when
everyone is asleep — use the time delay feature. After you set the amount of time for cleaning, press the Stop Time key and use the Y and B keys to set the time of day you want the oven to turn off. Press the Clean key again, and the display will show DELAY CLEAN. The cycle will begin from two to four hours before the stop time, depending on the
amount of time you selected. Self-cleaning ovens have drawbacks. At least one appliance expert recommends using the self-cleaning cycle sparingly or avoiding it altogether for four reasons: The self cleaning cycle releases carbon monoxide gas. The cycle also releases polytetrafluoroethylene (PTFE) fumes, which an be fatal to pets, especially birds.
The Teflon coating in some self-cleaning ovens doesn't stand up well to the high heat and can release fumes that can cause allergic reactions in sensitive individuals. The self-cleaning element in electric ovens draws more power than the cooking elements and may trip the breaker. You can always clean your self-cleaning oven with oven cleaner, but
it's important to choose a product intended for self-cleaning ovens. Conventional oven cleaners leave a residue that produces toxic fumes. Alternatively, you can use a technique recommended by another appliance pro: Let the oven heat to 150 degrees, and then turn it off. Place a 1/2 cup of ammonia on the top shelf and a pan of boiling water on the
bottom shelf, and close the door. Leave these in the oven overnight; in the morning, remove the ammonia and water. Clean the sides of the oven with hot water containing a few drops of dish-washing liquid.



