
JENN-AIRELECTRICDOWNDRAFTCOOKTOP

JED8130,JED8230,JED8345

E

_ABLE OF CONTENTS

ImportantSafetyInstructions...............................................I-2

DuctingInformation....................................................................2

UsingYourCooktop..............................................................3-7

Care& Cleaning.......................................................................8-9

Accessories &Cartridges..........................................................9

BeforeYou Callfor Service...................................................l0

Warranty ....................................................................................II

GuidedeI'utilisateur................................................................12

GuiadelUsuario.......................................................................24

EEEJ E N N-AI R
FormNo. A/11/00 Part No. 8111P417-60 74005526 Litho U.S.A



.MPORTANT SAFETY INSTRUCTIONS l

Readandfollow all instructionsbefore To preventgreasefires,do not let cooking
usingthisappliancetopreventthepoten- greaseor otherflammablematerialsaccu-

Installer:Pleaseleavethismanual tialriskoffire,electricshock,personalinjury mulateinor neartheappliance.
withthisappliance, or damageto the applianceasa resultof Use onlydry potholders.Moistor damp

improperusageof theappliance.Useappli- potholdersonhotsurfacesmayresultin a
Consumer:Pleaseread andkeep anceonlyfor itsintendedpurposeasde- steamburn.Donotletpotholderstouchhot
thismanualforfuturereference.Keep scribedinthisguide, heatingelements.Do not usea towel or
salesreceiptand/orcancelledcheck

To ensureproperandsafeoperation: otherbulkyclothwhichcouldeasilytouch
asproofofpurchase. Appliancemustbe properlyinstalledand hotheatingelementsandignite.

groundedbya qualifiedtechnician. Alwaysturnoffallcontrolswhencookingis
completed.

ModelNumber IN CASE OF FIRE Thisappliancehas been tested for safeper-
formance usingconventionalcookware.DoTurn off applianceandventilatinghoodto

avoidspreadingthe flame.Extinguishflame not useanydevicesor accessoriesthatare
then turn on hoodto removesmokeand notspecificallyrecommendedinthismanual.
odor. Do notuseeyelidcoversor stovetop grills.

The useof devicesor accessoriesthat are
SerialNumber • Smotherfireor flameinapanwithalidor not expresslyrecommendedin this manual

cookiesheet.
cancreateserioussafetyhazards,resultin

NEVER pickupor movea flamingpan. performanceproblems,and reducethe life
Donotusewaterongreasefires.Usebaking of thecomponentsof this appliance.
soda,a dry chemicalor foam-typeextin- NEVER usealuminumfoilor foilcontainers

Dateof Purchase guisherto smotherfireor flame, on the cooktop.Thesemaybecomevery
hot.Usefoilonlyasdirectedin thisguide.

GENERAL Aerosol-typecansare EXPLOSIVEwhen

INSTRUCTIONS exposed to heat and may be highlyflam-
mable.Do not useor storenearappliance.

If applianceis installednearawindow,pre-

If you havequestions,call: cautionsshouldbetakentopreventcurtains Cleanonlypartslistedinthisguideanduse
fromblowingover surfaceelements, proceduresrecommended.

Jenn-AirCustomerAssistance NEVER useapplianceto warmor heatthe COOKTOP
1-800-688-I 100 room. Failureto follow thisinstructioncan

leadtopossibleburns,injury,fire,ordamage NEVER leavesurfaceunitsunattendedes-
1-800-688-2080( U.S.TTYfor hear- to theappliance, peciallywhenusinghighheat.Anunattended
ingor speechimpaired)
(Mon.-Fri.,8 am-8pmEasternTime) NEVER wear loose-fittingor hanginggar- boilovercouldcausesmokinganda greasy

mentswhile usingthe appliance.Clothing spillovercancauseafire.
Internet:http://www.jennair.com could catchutensilhandlesor igniteand Thisapplianceisequippedwithdifferentsize

For serviceinformation, seepage causeburnsifgarmentcomesincontactwith surfaceelements.Selectpanswith flat bot-
I h hot heatingelements, tomslargeenoughto coverelement.Fitting

To ensureproper operationand to avoid pansizeto elementwill improvecooking
damageto theapplianceor possibleinjury, efficiency.

In our continuingeffort to donot adjust,service,repairor replaceany Ifpanissmallerthanelement,aportionofthe
improvethequalityandper- partof the applianceunlessspecificallyrec- elementwill be exposedto direct contact
formance of our cooking ommendedin this guide. Referall other andcouldigniteclothingor potholder.
products,it maybe neces- servicingto a qualifiedtechnician. Only certaintypesof glass,glass/ceramic,
saryto makechangesto the NEVER store or usegasolineor other ceramic'earthenware'°r°therglazeduten"
appliancewithout revising combustibleor flammablematerialsnear silsaresuitablefor cooktopservicewithout
thisguide, surfaceunitsor in thevicinityof this appli- breakingdueto the suddenchangein tem-

anceasfumescouldcreatea fire hazardor perature.Followutensilmanufacturer'sin-
anexplosion, structionswhenusingglass.
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Turnpanhandletowardcenterof cooktop, DEEPFAT FRYERS or burned.
not out into the room or over another CAUTION: NEVER storeitemsof inter-
surfaceelement.Thisreducesthe risk of Useextremecautionwhenmovingthegrease

burns,ignitionof flammablematerials,or panordisposingofhotgrease.AIIowgreasetoesttochildrenincabinetsaboveanappliance
spillageifpanisaccidentlybumpedorreachedcoolbeforeattemptingto movepan. or on backguardof a cooktop. Childrenclimbingon applianceto reachitemscould
by smallchildren, damagetheapplianceor beburnedor seri-
Makesuredripbowls(selectmodels)arein HEATING ELEMENTS ouslyinjured.

place.Absenceof thesebowlsduringcook- NEVERtouch surfaceelements or areas Childrenmustbe taughtthat the appliance
ingmaysubjectwiringor componentsun- nearelements, andutensilsin or on it canbe hot.Lethot

derneathto damage. Heatingelementsmaybe hot even though utensilscool ina safeplace,out of reachof
Protectiveliners- Donot usealuminumfoil they are dark in color. Areasnearsurface smallchildren.Childrenshouldbe taught
to line surfaceunit drip bowls.Improper elementsmaybecomehot enoughto cause thatanapplianceisnotatoy.Childrenshould
installationoftheselinersmayresultinarisk burns, notbeallowedto playwithcontrolsor other
of electricshockor fire. partsof the unit.

Duringandafter use,do not touch or let
clothingorother flammablematerialscontact

GLASS-CERAMIC heatingelementsor areasnearelementsuntil IMPORTANT SAFETY
COOKTOP theyhavehadsufficienttime to cool. NOTICE AND

Do not soakremoveableheatingelements.
NEVERcookonbrokencooktop.lfcooktop Heatingelementsshouldneverbeimmersed WARNING
shouldbreak,cleaningsolutionsandspilloversinwater. IMPORTANT NOTICE REGARDING
maypenetratethebrokencooktopandcre-
atearisk of electricshock.Contacta quail- Other potentially hot surfaces include: PET BIRDS: Neverkeeppet birds in the
fledtechnicianimmediately. Cooktopandareasfacingthecooktop, kitchenor inroomswherethe fumesfrom

the kitchencouldreach.Birdshavea very
Cleancooktopwith caution.Somecleaners sensitiverespiratorysystem.Fumesreleased
canproducenoxiousfumesif appliedto a CHILD SAFETY duringan ovenself-cleaningcyclemaybe
hot surface.If awet sponge,cloth,or paper NEVERleavechildrenaloneorunsupervised harmfulor fatalto birds.Fumesreleaseddue
towel is usedon a hot cookingarea,be
carefulto avoidsteamburn. inareawhereapplianceisinuseor isstill hot. to overheatedcookingoil,fat,margarineand

overheatednon-stick cookware may beNEVER allowchildrento sitor standonany
partof theapplianceastheycouldbe injured equallyharmful.

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

[ UCTING INFORMATION I

Jenn-Air'sventilationsystemisdesignedto . No morethanthree90° elbowsshould suchasa pinchedjoint, obstructionin the
captureboth cookingfumesand smoke beused.Distancebetweenelbowsshould pipe,etc.Installationistheresponsibilityof
from the cooktop surface.If the system beat least18". the installerandquestions

doesnot, theseare someductinginstalla- • RecommendedJenn-AirwallcapMUST shouldbeaddressedfirstby ,'_'o_,'_--_
tion situationsto check: beused.Makesuredampermovesfreely the installer.The installer ,_:.,_,_,_
• 6" diameterroundor 3 %"x 10"rectan- whenventilationsystemis operating, shouldverycarefullycheck ,._.._:.-._:..-.;...

the ductinginstallationin- _Z._-'.__'_.'_.,
gular ductingshouldbe usedfor duct • Thereshouldbeaminimumclearanceof structions. °="'_-'"-
lengthsI0'-60'.Note:$" diameterround 6"for cooktopinstalledneara sidewall. _"._.-,'._._2:.'_
ductingmaybe usedif the duct length • UsetheFlowTesterCard
is IO'or less. Ifthere isnotanobviousimproperinstalla- providedwithyour appli- i _

tion, there maybe a concealedproblem ancetochecktheairflow. ,,',.--...-_='2._-"_,

2



I( SING Your COOKTOPI

]SURFACE CONTROLS I [SUGGESTED HEAT SETTINGS I
Useto turn on the surfaceelements.An The size,type of cookwareandcooking Medium
infinitechoiceof heatsettingsisavailable operationwillaffecttheheatsetting.For

fromIo to hi. Theknobscanbesetonor informationon cookwareandother fac- Med.Lo . Med.Hi
betweenanyof the settings, torsaffectingheatsettings,referto "Cook- _,._,.

ing Made Simple" booklet. __. _.

SETTING THE hi: Useto bringliquidto a boil. Always -_

CONTROLS reducesettingto a lowerheatwhenliquids _ :i
I. Placepanonsurfaceelement, beginto boil or foodsbeginto cook.

2. Pushin and turn the knob in either med. hi: Useto brown meat,heatoil for Lo | Hi
directionto the desiredheatsetting, deepfatfryingorsauteing.Maintainfastboil

for largeamountsof liquids.
3. After cooking, turn knob to OFF. med. lo:Usetocontinuecookingcovered

medium: Useto maintainslow boil for foodsor steamfoods.Removepan.

largeamountsofliquidsandformostfrying Io: Use to keep foods warm and melt
operations, chocolateandbutter.

CAUTION:

BEFORECOOKING • NEVER allowa panto boildry.This OTHER TIPS

• Alwaysplacea panonthesurfaceunit coulddamagethe panand the appli- • if cabinetstorageisprovideddirectly
beforeyouturn it on.Topreventdam- ance. abovecookingsurface,limititto items
ageto cooktop,neveroperatesurface • NEVER touch cooktop until it has that areinfrequentlyusedandcanbe
unitwithouta paninplace, cooled. Expect some parts of the safelystored in an areasubjectedto

• NEVER usethecooktopasastorage cooktop,especiallyaroundthesurface heat.
areafor foodor cookware, units,to becomewarmor hot during Temperaturesmaybeunsafefor items

cooking.Use potholders to protect such as volatile liquids,cleanersor
hands, aerosolsprays.

DURING COOKING • NEVER leaveany items, especially
• Besureyouknowwhichknobcontrols AFTER COOKING plasticitems,onthecooktop.Theheat

which surfaceunit. Make sure you mayigniteflammableitems,melt or
turnedon the correctsurfaceunit • Makesuresurfaceunit isturnedoff. softenplastics,or increasepressurein

• Begincookingon ahigherheatsetting • Cleanup messyspillsassoonaspos- closedcontainerscausingthemtoburst.
thenreducetoalowersettingtocom- sible. • NEVER allow aluminumfoil, meat
pletetheoperation.Neverusea high probesoranyothermetalobject,other
heatsettingfor extendedcooking, than a panon a surfaceelement,to

contactheatingelements.



ICOOKTOP CARTRIDGE INSTALLATION]

Cooktop cartridges,either conventional TO REMOVE CARTRIDGES TO INSTALL GRILL
coil,halogenor radiantelement,canbe

I. ControlsmustbeOffandthecartridge I. Beforeinstallinggrin components,be
installedoneithersideofthedowndraftair shouldbecool. certaincontrolsareOff.
grille on modelsJED8230andJED8345.
Model JEDSI30will acceptan optional 2. Liftuptheedgeofthecartridgeuntiltop 2. Placethebasinlinerpanintotheempty
cartridgeontheleftsideonly. (Seepage9 of cartridgeclearsthe openingon the basin.

for allavailablecartridgesandaccessories, cooktopbyabout2 inches.(Liftingthe __I
andtheir modelnumbers.) cartridgetoo highwhilestillengagedin

thereceptaclecoulddamagethetermi-

nalplug.) I/ / //1_1{

I. If thegrillgrates,element,and/orbasin thesidesandpullawayfromthetermi-
panareinplace,removebeforeinstall- nalreceptacle.Lift out whenfullyon-
inga cooktopcartridge.Cleanporce- plugged. 3. Positionthegrillelementwith theter-

lainbasinof anygreaseaccumulation. 4. Donotstackcartridgeswheretheymay minalplugtowardsthe terminalrecep-
(Seepage8 for cleaningrecommenda- fallor bedamaged.Neverstoreother tade. Thisreceptacleislocatedat the
tions.) materialson top of the glass-ceramic front of the left sideof the cooktop.

Slidethe elementtowardsthe recep-2. To installanyof the optionalcooktop cartridgessincethis coulddamageor
cartridges,besurecontrolsareturned scratchthesurface, tacle until the terminal plug is com-
Off andthe cartridgeiscool. Position pletelyengagedandall four supports
thecartridgeterminalplugtowardsthe restonthe sidesof thebasin.

terminalreceptac,e.Thisreceptac,eis HOME CANNINGlocatedat the front of the left sideand Canningshouldbe done on the convert- /-
at the backof the right sideof the tionalcoilcartridgeonly.Canningelement

.o,.o,..

to uselargeoversizedcannerswith the

conventionalcoil cartridge.

Foradditionalinformation,referto theuser's 4. Placethegrill grateson the top of the
guidepackagedwithyourcartridge, cooktop.

towardsthe receptacleuntil the car-

tridgeterminalplugis completelyen- Thegrillaccessoryconsistsoftwoblackgrill
gaged, grates,agrillelementanda basinpan.The

4. Lowertheoppositeendofthecartridge grill canbe installedon eithersideof the
into thecooktopuntilit isflushwiththe downdraftairgrilleonmodelsJED8230and TO REMOVE GRILL

surface.Yourcooktopisnowreadyto JED8345.ModelJEDS130will acceptthe I. BesurecontrolsareOff. Removegrill
use. grill on the left sideonly.NOTE: The far componentswhentheyarecool.

right bayon ModelJED8345will accept
cooktopcartridgesonly. 2. To removegrillelement,pullawayfrom

receptacleuntilit isunplugged.(Note:
Liftingtheelementmore than2 inches
abovethe cooktopsurfacewhile it is
engagedinthe receptaclecoulddamage
theterminalplug.)
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[( SING YOURCOOKTOP, CONT.

USING THE GRILL r

• Beforethefirstuse,washyournewgrill • NEVER LEAVE GRILL UNAT- • For best results,buytop grademeat.
gratesinhotsoapywater,rinseanddry. TENDED DURING GRILL OP- MeatthatisatleasC/4inchthickwillgrill
Then"season"thesurfacebywipingon ERATION. better thanthinnercuts.

a thin coatingof cookingoil. Remove • SHOULD EXCESS GREASE • Scorefat onedgesof steak,but do not
excessoil by wipingwithpapertowel. CAUSE SUSTAINED FLARE- cut into meat,to preventcurlingwhile
Thisprocedureshouldberepeatedwhen UPS: cooking.
either: a) cleaningin the dishwasher

I. Turn onthe fanmanually. • For the attractive"branded"look on
sincethe detergentmayremovesea-
soningor b) anytimea sugar-based 2. Immediatelyturn grill controlsto steaks,besuregrill ispreheated.Allow
marinade(forexample,barbecuesauce) Off. one sideof meatto cook to desired

doneness,or untiljuicesappearonthe
isgoingto beused. 3. Removemeatfromgrill, topsurface,beforeturning.Turnsteaks

• Preheatthegrill on Hi for 5 minutes, andhamburgersjustonce.Manipulating
Preheatingimprovestheflavorandap- food causeslossof juices.
pearanceofmeatsandquicklysearsthe IMPORTANT

• Whenbastingmeatsor applyingsauces
meatto helpretainthe juices. • Do not usealuminumfoil insidethe to foods, remember that excessive

• Usenonmetallicspatulasor utensilsto grillarea, amountsaccumulateinsideyourgrilland
preventdamagingthenonstickgrillgrate donot improvethe food flavor.
finish. • Donotusecharcoalorwoodchipsin

thegrill area. Applysaucesduringthe last 15to 20

• Excessiveamountsoffatshouldbetrimmed• Do not allowgrill basinpanto be- minutesof cookingtime unlessrecipe
frommeats.Only a normalamountis comeoverloadedwithgrease.Clean specifiesotherwise.Plus,anytimeasugar-
necessarytoproducethesmokeneeded frequently, basedmarinade(for examplebarbecue
for thatsmoked,"outdoor" flavor.Ex- sauce)is goingto be used,the grates
cessivefatcancreatecleaningandflare- • Donotcovergratescompletelywith shouldbe"seasoned"prior to preheat-
upproblems, meat.Leaveairspacebetweeneach ing.(SeeUsingthe Grill section.)

steak,etc.to allowproperventilation
• Allowingexcessiveamountsof greaseor aswell aspreventflare-ups. • Therearemanymeatmarinadeswhich

drippingsto constantlyflare-upvoidsthe /-- .. _- _ will helptenderizelessexpensivecutsof
warrantyonthegrillgrates. //_/ meatfor cookingon thegrill.

Excessiveflare-upsindicatethateither _ • Certainfoods,suchaspoultryandnon-

thegrillinterior needsto becleanedor oilyfish,mayneedsomeextrafat. Brush
thatexcessiveamountsof fatarein the with oil or meltedbutter occasionally
meat or the meatwas not properly whilegrilling.

trimmed. • Usetongswith longhandlesor spatulas
• Greasedrippingswilloccasionallyignite for turningmeats.Donot useforksas

to produceharmlesspuffsofflamefor a thesepiercethemeat,allowingjuicesto
secondor two. Thisis a normal partof GRILLING TIPS be lost.
thecookingprocess. • Besureto followdirectionsfor usingthe

grill.

• Suggestedcookingtimes and control
settings(seepage6) are approximate
dueto variationsin thefoodsandelec-
trical voltage.



Preheatgrillon Hi 5 minutes,for bestflavor.

Ty _e Procedure

Steak (I - li/4"): Rare Hi 10co 17minutes Turn after5 to 8 minutes.
Medium Hi 19to 26minutes Turn after9 to 12minutes.
Well Hi 24to 32minutes Turn after 12to 16minutes.

Hamburgers (3-4oz.) I0 15to 25 minutes Turn afterhalfthe time.

Pork Chops(_/2- 3/4") 10 30 to 40 minutes Turn occasionally.

Ham Slices(sh") I0 15to 20minutes Turn once.

Fully-cookedSausages:Hot Dogs Hi 5 to 10minutes Turn occasionally.
Polish Hi 10to 20minutes Turn once.

FreshSausage: Links 10 l0 to 15minutes Turn occasionally.
Patties 10 15to 20minutes Turn occasionally.

Chicken: Boneless:
Breasts 10 25 to 35minutes Turnoccasionally.

Bone-in:
Breasts,Drum- l0 45to 60minutes Turn occasionally.Brush
sticks&Thighs withmarinadeor glazeduring

last10minutes.

Fish: Steaks(1") 10 20 to 30minutes Brushwithbutter. Turnafter
halfthe time.

Shrimp: (skewered) 10 8 to 12minutes Turn andbrushwith butteror
marinadefrequently.

GarlicBread, Bruschetta Hi 2 to 4 minutes Turnafterhalfthetime.
Hot Dog Buns,Hamburger Buns 10 2 to 3 minutes

Fruits& Vegetables: PineappleRings Hi 8 to 10minutes Turn afterhalfthetime.
PepperRings Hi 7 to 9 minutes Brushwith oil.Turn afterhalf

(I/2"rings) the time.
SummerSquash Hi 8 to 12minutes Brushwith butter.Turn

(_h"lengthwise occasionally.
slices)

Note: Thischartisasuggestedguide.Cookingtimesandcontrolsettingsareapproximatedueto variationsinmeats,controlswitches,
andvoltage.



I( SING YOUR COOKTOP, CONT.

I I TO REPLACE: Insertterminalson theVENTILATION SYSTEM I element into receptacle. Guide the ele-
FILTER mentintoplace.Gentlypressdownonthe/

cooking vapors, odors and smoke from _ element until it
foods prepared on your cooktop and grill, sits level on the

" °° er  e' e'lllllllllventilationsys- / / TERMINALS
tem manually,// q DRIP BOWLS

H
pushthe vent [ O Lo(_) _ O _ IMPORTANT:DONOTOPERATESYS-
fan switch Io- _ x _ TEMWITHOUTFILTER.Filtershouldal- Thedripbowls,locatedundereachsurface
catedinfront oftheair waysbeplacedat anangle.Asyouface element,are designedto catchboilovers

grille.Pushto therightfor highor pushto thefront of thecooktop,thetop of the andmustalwaysbeused.Absenceof these
the leftfor low. filter shouldrestagainstthe left sideof bowlsduringcookingmaydamagewiring

the vent opening.The bottom should or otherpartsunderneaththe cooktop.
• Theventilationsystemwill operateau- rest againstthe right sideof the vent Topreventtheriskofelectricshockorfire,

tomatically on highwhenthegrill ele- chamberat thebottom. (Note: IftTIter neverlinedripbowlswith aluminumfoil.

ment is in use. is fiat against the fan wall, ventilation Drip bowlswilldiscolor (blue/goldstains)
• Thefancanbe usedto removestrong effectivenessisreduced.) overtime,ifoverheated.Thisdiscoloration

odorsfrom the kitchenaswhenchop- .VentilationChamber:Thisarea,which is permanent.However,it will not affect
pingonionsnearthe fan. housesthefilter,shouldbecleanedinthe cookingperformance.

eventof spillsor wheneverit becomes
coatedwith a filmof grease.It canbe

CARE AND CLEANING OF cleanedwithpapertowel, dampcloth, or TO PROTECT DRIP BOWL
THE VENTILATION SYSTEM spongeandmildhouseholddetergent or FINISH:

cleanser. , Avoid usinghighheatsettingsfor
• Air Grille: Theair grille liftsoff easily, longperiodsof time.

Wipecleanorwashindishwasherorsink • Do not use oversizedcookware.
withmildhouseholddetergents.To pre- I
vent scratchingthe surface,do not use COIL ELEMENTS Pansshouldnot extendmorethan

abrasivecleanersor scrubbingpads. MODEL JF_D8] 30 i I-2 inchesbeyondthe element.
• Filter:Turn offventilationsystembefore • When homecanning,usethe Can-

ning Element(Model A I45A). To
removing.Thefilter isa permanenttype • Whenan elementis turned on, it will order call 1-800-688-8408
andshouldbecleanedwhensoiled.Clean cycleon andoff to maintainthe heat
insinkwithwarmwateranddetergentor setting. • Cleanfrequently.(Seecleaningsec-
in dishwasher, tion,pages8-9.)

• Coil elementsare self-cleaning.

• Do not immerseinwater.

TO REMOVE: When cool, raiseele-
ment. Carefullypull out andawayfrom
receptacle.



CARE & CLEANING

CLEANING PROCEDURES

• To cleanheavysoil,soakin hot, sudsy , To removelightsoil, cleanwith soapy
CAUTION'* water,then usea mildabrasivecleaner water or spraywith cleanserssuchas
• Be sure appliance is off and all suchasSoftScrub*andaplasticscouring Fantastik*or Formula409*. Foreasier

partsarecoolbefore handlingor pad.Do not useabrasivecleaningagents, cleanup: a) spray with a household
cleaning. This is to avoid darn. cleanser;b) coverwithpaper towels;c)
age and possible burns. STAINLESS STEEL add smallamount of hot water to keep

• To preventstainingor discoloration, (SELECT MODELS) the paper towels moist; d) cover andwait 15minutes;and e) wipe clean.
cleanapplianceaftereachuse. • DO NOT USE ANY CLEANING

• If a part is removed,be sure it is PRODUCT CONTAINING CHLO- • To removemoderatesoil, scrubwith
correctlyreplaced. RINEBLEACH. BonAmi*,asoftscrubcleanseror plasticscrubber.

• ALWAYSWIPE WITH THE GRAIN
WHEN CLEANING. Note: Checkthegreasedrainaftereach

CONTROL KNOBS useofthegrill. Toclean:Pourabout%cup
• Removeknobsin the OFFpositionby • Daily Cleaning/Light Soil -- Wipe of very hot tap water mixedwith I tea-

withoneof thefollowing- soapywater, spoondishdetergentdownthe drain.
pullingup. white vinegar/watersolution,Formula

• Wash, rinse and dry. Do not use abra- 409 Glass and Surface Cleaner* or a BASIN LINER PAN -- NON-
sivecleaningagents asthey mayscratch similarglasscleaner - usinga sponge or
the finish, soft cloth. Rinseand dry.To polishand STICK

• Turn on eachelementto be surethe help prevent fingerprints,follow with • Whencool,removepanfrombasinarea.
knobshavebeencorrectlyreplaced. StainlessSteel MagicSpray (Jenn-Air Wash panwith soapywater, rinsewell

ModelA912,PartNo. 20000008)**. anddry thoroughly.Can be cleanedin
the dishwasher.

COOKTOP-PORCELAIN • Moderate/Heaw/Soil -- Wipe with
one of the following- Bon Ami*,Smart • Remove stubborn soils with a plastic

ENAMEL Cleanser*,or SoftScrub*-usingadamp mesh puff or pad. Use only cleaning
Porcelainenamelisglassfusedonmetaland spongeor soft cloth. Rinseand dry. productsrecommendedfor useon non-
maycrackor chipwith misuse.It is acid Stubbornsoilsmaybe removedwith a sticksurfaces.
resistant,not acid proof. All spillovers, dampScotch-Brite*pad;rubevenlywith
especiallyacidor sugarspillovers,should the grain.Rinseand Dry. To restore ELEMENT
bewipedup immediatelywith a drycloth, luster andremovestreaks,follow with • Neverimmerseinwater. Mostsoilwill

• Whencool,washwithsoapywater,rinse StainlessSteelMagicSpray. burnoff duringuse.Theterminalblock

anddry. • Discoloration_ Usingadampsponge maybewipedwith warm soapywater.Do notuseabrasivecleanersor materi-
• Neverwipe off a warm or hot surface or softcloth,wipewith CameoStainless

als.Dry thoroughlybeforereinsertingin
withadampcloth.Thismaycausecrack- SteelCleaner*.Rinseimmediatelyand
ingor chipping, dry.To removestreaksandrestorelus- thecooktop.

ter, follow with StainlessSteelMagic
• Never use oven cleaners, abrasive or GRATES -- CAST ALUMINUM

causticcleaningagents on exterior finish Spray. COATED WITH NON-STICK
of cooktop.

GRILL ASSEMBLY -- FINISH
• Wash cool grates (DO NOT IMMERSE

DRIP BOWLS - CHROME BASIN -- PORCELAIN HOT GRILLGRATESINWATER)with
(SELECT MODELS) The basinislocatedunder the grillelement detergent in hot water in the sink or
• Whencool,washaftereachuse,rinse and/orcartridgesandlinerpan.Cleanafter washtheminthedishwasher.Besureto

anddry to preventstaininganddiscol- eachuseof thegrill, removeall foodresiduebeforecooking
oration, on thegrillgratesagain.

* Brandnamesfor cleaningproductsareregisteredtrademarksof the respectivemanufacturers.
** To order direct,call1-800-688-8408.
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ICARE CLEANING, CONT. I

• Removestubbornsoilswithaplasticmesh to cleanoutdoor charcoalgrills.These • If jar is broken,re-
puff or pad. Use only those cleaning will removethefinishaswellasscratch placewith anyheat
productswhich state they are recom- thegrates.Donot cleanin self-cleaning temperedjar,suchas
mendedfor usewhencleaningnonstick ovenor useovencleanersonthegrates, a canningjar,which
surfaces, hasastandardscrew

• If grateswerewashedin thedishwasher, GREASE DRAIN JAR neck.
seasonwith oil prior to grilling. • A drainjarislocatedbelowthegrill basin

• Do not use metalbrushesor abrasive panunderthecountertop.Checkperiodi-

scouringpadsorotherscrubbersintended tally to preventspillovers.Unscrewto
remove.

.CCESSORIES CARTRIDGES ]

ACCESSORIES ElectricGrill Accessory
_ ModelJEA8000ADB

Includesgrillelement,two grillgratesand
basinlinerpan.

COOKTOP CARTRIDGES

Electric Griddle Grill Cover

ModelJEAE200ADX Model A341 O
Self-draininggriddlemakesmanyfavorite Attractivegrill coverprotectsgrill when
foodseasierto fix. Family-sizedsurfacelets notinuse.Texturedsteelinblackorwhite

youcookseveralpancakes,hamburgers,or with moldedhandles. Conventional Halogen Radiant
grilledsandwichesat a time. Hasa black Coil
non-stickfinish.

ConventionalCoil

JEA7000ADB-BlackPorcelain

JEA7000ADS-StainlessSteel

JEA7000ADW-WhitePorcelain

Halogen
JEA8130ADB-Black

CanningElement Gasor Electric Wok Accessory JEA8130ADW-WhiteModelA145A ModelAO 142
Radiant

Specialcanningelementplugsintoconven- Idealfor stir frying,steaming,braising,and JEA8120ADB-Black
tionalcoilcooktopcartridgeraisingtheheat- stewing. Wok hasnonstickfinish,wood JEA8120ADW-White
ingelementabovethe cookingsurface, handles,cover,steamingrack,ricepaddles
Allowsuseof oversizedutensilsandthose andcookingtips. Flatbottomwok canbe
withwarpedor rippledbottoms, usedon ALLcartridges.



[  -EFORE YOU CALL FOR SERVICE ]

IF NOTHING ON THE COOKTOP IFVENTILATION SYSTEMIS NOT

OPERATES: CAPTURING SMOKEEFFICIENTLY.
• Checkon crossventilationin room or• Checkfor a blown circuit fuse or a

trippedmaincircuitbreaker, makeupair.

• Checkifcooktopisproperlyconnected . Excessiveamountof smokeisbeingcre-
to electriccircuit inhouse, ated;checkinstructionsforgrilling,trim-

mingmeats.(Seepgs.5-6.)

IF GRILLHEATING ELEMENTOR • Outside wallcap may be trapped shut.

COOKTOP DOES NOT GET HOT • Cooktop may be improperly installed;
ENOUGH: check ducting information.(Seepg.2.)

• Checkif heatingelementis pluggedin • Filtermaybeimproperlyinstalled.(See
solidly, pg.7.)

• Surfacecontrolsmaynot be properly
set.

• Voltageto housemaybelow.

I0



ENN-AIR COOKTOP
WARRANTY WHATIS NOT COVEREDBY THESE

WARRANTIES:

I. Conditionsanddamagesresultingfrom anyofthe following:
FullOne Year Warranty - Parts andLabor a.lmproperinstallation,delivery,or maintenance.

Forone(I) year fromtheoriginalretailpurchase b.Anyrepair,modification,alteration,or adjustmentnotauthorizedbythe
date,anypartwhichfailsinnormalhomeusewillbe manufactureror anauthorizedservicer.
repairedor replacedfreeof charge, c.Misuse,abuse,accidents,or unreasonableuse.

d.lncorrectelectriccurrent,voltage,or supply.
Limited Warranties - Parts Only e.lmpropersettingof anycontrol.
Second Year - After the first year from the 2. Warrantiesarevoidif the originalserialnumbershavebeenremoved,
originalpurchasedate,partswhichfail in normal altered,or cannotbereadilydetermined.
homeusewillberepairedor replacedfreeofcharge
for thepart itself,with theownerpayingallother 3. Productspurchasedfor commercialor industrialuse.
costs,includinglabor,mileageandtransportation. 4. Thecostof serviceor servicecallto:

Third Through Fifth Year - Fromthe original a. Correct installationerrors.
purchasedate, parts listed below which fail in b.lnstructtheuseronthe properuseof the product.
normalhomeusewill berepairedor replacedfree c.Transporttheapplianceto the servicer.

of chargefor thepart itself,with theownerpaying 5. Consequentialor incidentaldamagessustainedbyanypersonasa result
allother costs,includinglabor,mileageandtrans- ofanybreachof thesewarranties.Somestatesdonot allowtheexclusion
portation, or limitationofconsequentialor incidentaldamages,sotheaboveexclusion

• Glass-ceramicCooktop: Dueto thermal maynot apply.
breakage.

• ElectricHeatingElements:Surfaceelements IF YOU NEED SERVICE
onelectriccookingappliances. , Callthedealerfromwhomyourappliancewaspurchasedor callMaytag

CanadianResidents AppliancesSalesCompany,Jenn-AirCustomerAssistanceat 1-800-688-

The abovewarrantiesonly cover an appliance I 100to locateanauthorizedservicer.

installedinCanadathathasbeencertifiedor listed • Besureto retainproofof purchaseto verifywarrantystatus.Referto
byappropriatetest agenciesfor complianceto a WARRANTYfor further informationon owner's responsibilitiesfor

NationalStandardof Canadaunlessthe appliance warrantyservice.
wasbroughtinto Canadadueto transferof resi-

• If the dealeror servicecompanycannotresolvethe problem,write todencefromthe UnitedStatesto Canada.
MaytagAppliancesSalesCompany,Attn: CAIR®Center,P.O.Box2370,

LimitedWarranty OutsidetheUnitedStates Cleveland,TN 37320-2370,or call1-800-688-I 100.
andCanada- PartsOnly

U.S.customersusingTTYfor deaf,hearingimpairedor speechimpaired,
Fortwo (2) yearsfrom thedateof originalretail call 1-800-688-2080.
purchase,anypartwhichfailsinnormalhomeuse

NOTE:Whenwritingor callingabouta serviceproblem,pleaseinclude
will berepairedor replacedfreeof chargefor the
part itself,with the owner payingall othercosts, thefollowinginformation:
includinglabor,mileageandtransportation, a. Your name,addressandtelephonenumber;b. Modelnumberandserialnumber;

ThespecificwarrantiesexpressedabovearetheONLY c. Nameandaddressof your dealeror servicer;
warrantiesprovidedbythemanufacturer.Thesewar- d. A cleardescriptionof theproblemyouare having;
rantiesgiveyouspecificlegalrights,andyoumayalso e. Proofof purchase(salesreceipt).
haveotherrightswhichvaryfromstatetostate.

• User'sguides,servicemanualsandpartsinformationareavailablefrom
MaytagAppliancesSalesCompany,Jenn-AirCustomerAssistance.
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