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[. MPORTANT SAFETY INSTRUCTIOh

Read and follow all instructions be- ELECTRICAL

fore usingthis appliance to prevent the CONNECTION _
Installer: Pleaseleavethis manual potentialrisk of fire, electricshock,per- Appliances which _:_1 fi_with this appliance, sonalinjUryor damageto the applianceas

aresultof improperusageoftheappliance, require electrical /_ I
Consumer: Pleaseread andkeep Useapplianceonlyforitsintendedpurpose power, are equ,p-III
thismanualforfuturereference.Keep asdescribedin thisguide, ped with a three-salesreceiptand/orcancelledcheck
asproof of purchase. To ensure proper and safe operation: prong grounding plug which must

Appliancemustbe properly installedand pluggeddirectlyinto a properlygrounc_
groundedbya qualifiedtechnician.Donot three-hole120volt electricaloutlet.

attemptto adjust,repair,service,or re- Alwaysdisconnectpowerto appliancebef_
ModelNumber placeanypartof yourapplianceunlessit is servicing.

specificallyrecommendedin thisguide.All
other servicingshouldbe referred to a Thethree-pronggroundingplugofferspr
qualifiedservicer.Havethe installershow tectionagainstshockhazards.DO NO
youthelocationofthegasshutoffvalveand CUT OR REMOVE THE THIR

GROUNDING PRONG FROM TEl
howto shutit off inanemergency.

SerialNumber POWER CORD PLUG.
Alwaysdisconnectpowerto appliancebe-

If anungrounded,two-holeor other tyIfore servicing.
electricaloutlet is encountered,it is th

personal responsibilityof the appli

A WAS._II.,G.: If the in-i ante owner to have the outlet re
Dateof Purchase formation in this manualis _ placed with a properly grounde

not followed exactly, a fire or I three-hole electricaloutlet.
explosion may result causing!
property damage, personal in- To PREVENT FIRE OR
jury or death. SMOKEDAMACE

If youhavequestions,call: - Do not store or usegasolineor Besureallpackingmaterialsareremovec
other flammablevaporsandliq- fromthe appliancebeforeoperatingit.

Jenn-AirCustomerAssistance uidsin the vicinityof this or any
appliance. Keepareaaroundapplianceclearandfre_

1-800-688-1100 from combustiblematerials,gasoline,ant
- IF YOU SMELLGAS: other flammablevaporsandmaterials.

1-800-688-2080( U.S.TT¥ for hear- • Do not try to light anyappli-
ingorspeechimpaired) If applianceis installednear a windowante.
(Mon.-FrL,8 am-8pmEasternTime) • Do not touchany electrical properprecautionsshouldbetakento pre.
Internet: http://www.jennair.com switch, ventcurtainsfrom blowingover burners.

For serviceinformation,seepage • Do not useanyphoneinyour NEVER leaveanyitemson the cooktop.
building. Thehot airmayigniteflammableitemsand

I I. • Immediatelycallyourgassup- mayincreasepressureinclosedcontainers
plierfromaneighbor'sphone, whichmaycausethemto burst.

Follow the gassupplier'sin- Manyaerosol-typespraycansare EXPLa-
In our continuingeffort to structions. SIVEwhenexposedto heatand maybe
improvethequalityandper- • If youcannotreachyour gas highlyflammable.Avoidtheiruseor storage
formanceof our cooking supplier,call the fire depart- nearanappliance.
products,it maybe neces- ment.
saryto makechangesto the Manyplasticsarevulnerableto heat.Keep
appliancewithout revising - Installationandservicemustbe plasticsawayfrom partsof the appliance
thisguide, performed by a qualified in- that maybecomewarmor hot. Do not

staller,serviceagencyor the gas leaveplasticitemson thecooktopasthey
supplier.
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maymelt or softenif left too closeto a appliance.Childrenclimbingon the appli- Use dry, sturdy potholders.Damppot-
lightedsurfaceburner, ance to reachitems could be seriously holders may causeburns from steam.

To eliminatethe hazardof reachingover injured. Dishtowelsor other substitutesshould
hotsurfaceburners,cabinetstorageshould neverbeusedaspotholdersbecausetheycantrail acrosshot surfaceburnersand
not be provided directly above a unit. If ABOUT YOUR igniteor get caught on applianceparts.
storage is provided,it should be limited to
itemswhichareusedinfrequentlyandwhich APPLIANCE Always let quantities of hot fat used for

are safelystored in an area subjected to NEVERuse applianceas a spaceheater to deep fat fryingcool before attempting to
heat from anappliance.Temperatures may heat or warm a room to prevent potential move or handle.

be unsafefor some items,such as volatile hazard to the user and damage to the Do not let cookinggrease or other flare-
liquids,cleanersor aerosol sprays, appliance.Also,do not use the cooktop as mable materialsaccumulateinor near the

Afaintgasodor mayindicatea gasleak.Ifa a storage area for food or cookingutensils, cooktop.Cleanfrequentlytopreventgrease
gas odor is detected, shut offgassupplyto Do not obstruct the flow of combustion from accumulating.

thecooktop. Callyour installeror localgas and ventilationair by blockingthe air in- NEVER wear garments made of flam-
companyto havethe possibleleakchecked, takes. Restrictionof air flowto the burner mable material or loose fitting or long-
Never use a match or other flame to preventsproperperformanceandincreases sleeved apparel while cooking. Clothing
locate a gas leak. carbonmonoxideemissionto unsafelevels, mayigniteor catchutensilhandles.

Potentiallyhot surfacesincludecooktop Do not usealuminumfoil to line burner

IN CASE OF FIRE and areas facingthe cooktop, basin. Restriction of normal air flow may
result inunsafeoperation.Turn offapplianceandventilatinghood to

avo)dspreadingthe flame.Extinguishflame COOKING SAFETY
thenturn on hoodto removesmokeand

Alwaysplacea panon a surfaceburner UTENSIL SAFETY

odor. beforeturning it on. Be sure you know Usepanswith flatbottomsandhandlesthai
• Smotherfire or flamein apanwith a lid whichknobcontrolswhichsurfaceburner, areeasilygraspedandstaycool.Avoidusing

or cookiesheet. Makesurethecorrectburneristurnedon unstable,warped,easilytippedor loose.
NEVER pickupor moveaflamingpan. and that the burner hasignited.When handledpans.Also avoidusingpans,espe.

cookingis completed,turn burneroff be- ciallysmallpans,withheavyhandlesasthe)
Do not usewater on greasefires. Use foreremovingpanto preventexposureto couldbeunstableandeasilytip. Pansthai
bakingsoda,a dry chemicalor foam-type burnerflame,
extinguisherto smotherfireor flame, are heavyto movewhenfilled with foot

Alwaysadjustsurfaceburnerflamesothat mayalsobehazardous.

it doesnotextendbeyondthebottomedge Besureutensilislargeenoughto properl
CHILD SAFETY ofthe pan.Anexcessiveflameis hazardous, containfood andavoidboilovers.Pansize i

NEVERleavechildrenaloneor unsuper- wastesenergyandmaydamagethe appli- particularlyimportantindeepfatfrying.B
visedneartheappliancewhenit isinuseor ance,panor cabinetsabovethe appliance, surepanwill accommodatethevolumec
is still hot. NEVERleavea surfacecookingoperation foodthatisto beaddedasweliasthebubbl

NEVER allowchildrento sit or standon unattendedespeciallywhen usinga high actionof fat.

anypart of theapplianceastheycouldbe heat setting or when deep fat frying. To minimizeburns,ignitionof flammab
iniuredor burned. Boilovers causesmoking and greasy materialsandspillagedueto unintention

spilloversmayignite.Cleanupgreasyspills contact with the utensil,do not exter
Childrenmustbetaughtthattheappliance assoonaspossible.Donotusehighheatfor handlesoveradjacentsurfaceburners.A
andutensilson itcanbehot.Lethotutensils extendedcookingoperations, waysturn panhandlestowardthe sidec
cool in a safeplace,out of reachof small
children.Childrenshouldbetaughtthatan NEVER heatan unopenedcontaineron backoftheappliance,notout intotherool
applianceisnot atoy.Childrenshouldnot the surfaceburner.Pressurebuild-upmay wheretheyareeasilyhit or reachedbysm
beallowedto playwith controlsor other causecontainerto burst resultingin seri- children.
partsof theunit. ouspersonalinjuryor damageto theappli- Neverletapanboildryasthiscoulddama

ance. the utensilandthe appliance.CAUTION: NEVER store itemsof in-
terest to childrenin cabinetsabovean
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JMPORTANT SAFETY INSTRUCTIONS, CONT. !

Only certaintypesof glass,glass/ceramic, surroundingareasuntiltheyhavehadsuffi- levelexposureto someof the listedsub.
ceramicor glazedutensilsaresuitablefor cienttimeto cool. stances,includingbenzene,formaldehyde

cooktopusagewithoutbreakingdueto the Cleanappliancewith caution.Usecareto andsoot,dueprimarilyto the incomplet_
suddenchangein temperature.Follow avoidsteamburnsifawet spongeor cloth combustionof naturalgasor liquidpetro.
manufacturer'sinstructionswhen using isusedto wipespillsonahotsurface.Some leum(LP)fuels.Properlyadjustedburner:
glass, cleanerscanproducenoxiousfumesif ap- will minimizeincompletecombustion•Ex.
This appliancehasbeen testedfor safe pliedto a hotsurface, posureto these substancescanalso be
performanceusingconventionalcookware, minimizedbyproperlyventingtheburner.,
Donotuseanydevicesoraccessoriesthat to theoutdoors.
are not specificallyrecommendedin this IMPORTANT SAFETY IMPORTANTNOTICEREGARDINC'
guide.Do not useeyelidcoversfor the NOTICE AND PET BIRDS:Neverkeeppetbirdsinth_

surfaceunitsor stovetopgrills.Theuseof WARNING kitchenor inroomswherethefumesfron
devicesor accessoriesthat are not ex- thekitchencouldreach.Birdshavea vet
presslyrecommendedin this manualcan The CaliforniaSafeDrinkingWater and sensitiverespiratory system.Fumesre
createserioussafetyhazards,resultinper- ToxicEnforcementAct of 1986(Proposi- leasedduringan ovenself-cleaningcych
formanceproblems,andreducethelifeof tion65)requirestheGovernorof Califor- maybe harmfulor fatal to birds•Fume:
thecomponentsof the appliance, niato publisha listof substancesknownto releaseddueto overheatedcookingoil,fat

theStateof Californiato causecanceror margarineandoverheatednon-stickcook
reproductiveharm,andrequiresbusinesses waremaybeequallyharmful.

CLEANING SAFETY to warncustomersof potentialexposures

Turn offallcontrolsandwait for appliance to suchsubstances.
partsto cool beforetouchingor cleaning Usersof thisapplianceareherebywarned
them•Do not touchthe burnergratesor that the burningof gascanresultin low-

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

 UCTING INFORMATION

Jenn-Air'sventilationsystemisdesignedto • RecommendedJenn-AirwallcapMUST shouldvery carefullycheckthe ductil
captureboth cookingfumesand smoke beused.Makesuredampermovesfreely installationinstructions.

from the cooktop surface.If the system whenventilationsystemisoperating. • UsetheFlowTesterCardprovidedwi
doesnot, theseare someductinginstalla- • Thereshouldbeaminimumclearanceof your applianceto checkthe airflow.
tion situationsto check: 6"for cooktopinstallednearasidewall.

FI.OW "ItI_STIZR

• 6"diameterroundor 3 _/4"x 10"rectan- Ifthereisnotanobviousimproperinstalla-
gular ductingshouldbe usedfor duct

tion, there maybea concealedproblem ,_..--.r...:_.:_._..
lengths10'-60'.Note:5"diameterround suchasa pinchedjoint,obstructionin the -_..-.z.'_"_'_.'
ductingmaybeusedif theduct length pipe,etc.Installationistheresponsibilityof __':'-'-'--...--""
is 10'or less• the installerandquestionsshouldbe ad- "_._ "":=

• No morethanthree90° elbowsshould dressedfirst bythe installer.Theinstaller _-_
beusedDistancebetweenelbowsshould ......' - --
b at/ 18". ....e east: _ ,,_
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IQ/SINGYOURCOOKTOP]
knobscan be set on or between any of the 3. After ignition,turn knob clockwiseto

SURFACE CONTROLS settings, desired setting.

• The ignitorwill continue to spark
SETTING THE untilthe knob is turned past the

C'I_I'ITION$I CONTROLS Lite position.

• Ifflameshould go out duringa cook- I. Place a pan on the burner grate. (To
ingoperation, turn the burner off.lfa preserve the grate flnish,do not operate OPERATING DURING A
strong gas odor is detected, open a theburnerswithoutapanonthegrateto POWER FAILURE

windowand waitfiveminutes before absorb the heat from the burner flame.) I. Hold a lighted match to the desired
relightingthe burner. 2. Pushinknoband turn immediatelycoun- surfaceburner head.

• Besureall surfacecontrolsaresetto terclockwiseto the Lite settinguntil 2. Pushinandturnthecontrolknobslowly
the OFFpositionprior to supplying burnerignites, to Lite.

gasto the cooktop. • A clicking(spark)soundwill beheard 3. Adjusttheflameto the desiredlevel.
• NEVER touch cooktop until it has andthe burnerwiil light.Allignitorson

cooled. Expect some parts of the the JDGS130willspark when any sur-
cooktop, especiallyaround the burn- faceburner knob isturned to the Lite CAU'TIOtI_g

ers, to become warm or hot during position. On the JGD8345, the grill •When lightingthe surfaceburners, be
cooking. Use potholders to protect burner and center bay burners will sure allof the controls are inthe OFF

hands, spark when the grillor any center bay position. Strike the match first and
burner islit.Bothofthe righthandbay hold it in position before turning the
burnerswill sparkwheneitheroneis knobto Lite.

PILOTLESS IGNITION lit.

Pilotlessignitioneliminatesthe need for a
constant standingpilot light.Eachsurface

burner has a spark ignitor.When cleaning [SUGGESTED HEAT SETTINGS[
around the surfaceburner use care. If I I

cleaningcloth shouldcatchthe ignitor, it Thesizeandtypeof cookwarewill affectthe heatsetting.For informationon cookware
coulddamageit preventingignition, andother factorsaffectingheatsettings,referto "Cooking Made Simple" booklet.

Ifthesurfaceburnerdoesnot light,checkif
ignitoris broken,soiledor wet. If clogged, Settings Uses
cleanthe smallport beneaththe ignitor Hi UseHi to bringliquidto a boil, or reachpressureina
usingstraightpin. pressurecooker.Alwaysreducesettingto alowerheatwhen

°_°'_P liquidsbeginto boil or foodsbeginto cook.

I
Fo_ ._, An intermediateflamesize is used to continue cooking.Food

,_N_oR _ will not cookanyfasterwhenahigherflamesettingis usedthanneededto maintainagentleboil.Waterboilsatthe same
pO_BELO_,_N,_OR temperaturewhetherboilinggentlyor vigorously.

SURFACE CONTROL Lo

KNOBS Use Lo to simmer foods, keep foods warm and meltchocolate or butter.
Use to turn on the
surface burners. An I Somecookingmaytake place on the Lo setting ifthe pan is
infinitechoiceof heat _ covered.It ispossibleto reducethe heatbyrotatingthe knob

settings is available _ towardOFF. Besureflameisstable.fromLo to Hi. Atthe

Hi settingadetentor
notchmaybefelt.The
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[( SING YOURCOOKTOP, CONT.

COOKTOP ]

To prevent the cooktop from discol-
oring or staining: NOTES:

• A properlyadjustedburnerwith cleanportswill lightwithin afew seconds.If using
• Cleancooktopaftereachuse.

naturalgas,theflamewill bebluewith a deeperblueinnercone.

, Wipeacidicor sugaryspillsassoon Iftheburnerflameisyellowor isnoisy,theair/gasmixturemaybeincorrect.Contact
asthecooktophascooledasthese a servicetechnicianto adjust.(Adjustmentsarenot coveredbythe warranty.)
spillsmaydiscolorthe porcelain.

With LPgas,someyellowtips on the flamesare acceptable.This is normaland

SEALED BURNERS adjustment is not necessary.
• With some types ofgas,you mayhear a "popping"sound when the surfaceburner

The sealed burners of your cooktop are
is turned off.This is a normaloperatingsound of the burner.

securedto the cooktopandare not de-
signedto beremoved.Sincetheburners • If the control knob is turned veryquicklyfrom hi to Io, the flamemaygo out,
are sealedinto the cooktop,boiloversor particularlyif theburneriscold. If thisoccurs,turn the knobto theOFF position,
spillswillnotseepunderneaththecooktop, waitseveralsecondsandrelightthe burner.

However, the burner headsshould be ' Toimprovecookingefficiencyandtopreventpossibledamagetothecooktoporpan,
cleanedafter eachuse. (Seepage9 for theflamemustbeadjustedso it doesnot extendbeyondthe edgeof thepan.
cleaningdirections.)

BURNER GRATES
The gratesmustbe properly positioned
beforecooking. Improperinstallationof
the gratesmayresult in chippingof the
cooktop.

Do notoperate theburnerswithout a
panon the grate. The grate's porce-
lain finishmay chipwithout a pan to
absorbtheheatfromtheburnerflame.

Althoughthe burnergratesare durable,
theywill graduallylosetheir shineand/or
discolor,dueto the hightemperaturesof
thegasflame.



ISEALED BURNERCARTRIDGE(S) I ] GRILL INSTALLATION I IUSING THE GRILL I
The grill assembly consists of two grill • Beforethe first use,washgrillgrates i,

TO INSTALL SEALED BURNER gratesandagrillburner.Onlyinstallthegrill hot soapywater,rinseanddry. Thel
CARTRIDGE:

onthe LEFTSIDEofyour cooktop. "season"thesurfacebywipingonathil
I. BesurecontrolknobsareturnedOFF. coatingof cookingoil. Removeexces

2. Cleanbasinofanygreaseaccumulation. TO INSTALL GRILL: oil bywipingwith papertowel.
(Seepage9 for cleaningrecommenda- I. Beforeinstallinggrill components,be Thisprocedureshouldberepeatedwhel
tions.) sure controlsknobsare in the OFF either: a) cleaningin the dishwashe

3. Withthebackraised,positiontheburner position, sincethe detergentmayremovesea
cartridgewith themixertubeopenings 2. Positionthe grill burner with mixer sortingor b) anytimea sugar-basec
andignitorrodstowardtheorificesand tubesandignitor rod towardthe ori- marinade(forexample,barbecuesauce
terminalreceptacle.Slidethecartridge ricesandterminalreceptacle.Slidethe isgoingto beused.
until the tubes and ignitors start to burneruntil the tubesandignitor en- • Preheatthe grill on Hi for 5 minutes
engage,thenlowerthecartridgesothat gage,thenlowertheburneruntilit rests Preheatingimprovesthe flavorandap
it restson the cooktopsurface.Gently on themountingpins. pearanceofmeatsandquicklysearsth_

s.ideforwardto fu,,yengage. ___ meatto helpretainthe juices.

• Usenonmetallicspatulasor utensilst_
\ preventdamagingthenonstickgrillgrat_

finish.

• Excessiveamountsoffatshouldbetrimmed
3. Placethe grill grateson top of the frommeats.Only a normalamountis

cooktop, necessaryto producethesmokeneeded

.ii_ for that smoked,"outdoor" flavor.Ex-
_ cessivefatcancreatecleaningandflare-

TOREMOVEEALEOBURNECARTRIDGE: I_@_ . A"owingexcessiveamountsof greaseor
I. Control knobsshouldbe in the OFF _cf_® L[_ drippingsto constantlyflare-upvoidsthe

positionand the cooktop shouldbe NOTE: Beforeusingthe grillfor the warrantyonthegrillgrates.
cool. first time,heatthe grill burner to re- • Excessiveflare-upsindicatethat either

2. Liftuptheedgeofthecartridgeuntilthe movethe protectiveshippingcoating, thegrillinteriorneedsto becleanedor
bottomofthecartridgeclearsthebasin. Heat the grill burner on Hi for 10 thatexcessiveamountsof fatarein the
(Liftingthecartridgetoo highwhilestill minutesandusethe vent systemto meat or the meat was not properly
engagedcoulddamagetheignitorrods removeany additionalsmoke during trimmed.
andmixertubes.) cooling. • Greasedrippingswilloccasionallyignite

3. Todisengagethecartridge,holdby the TO REMOVE GRILL: to produceharmlesspuffsof flamefor a

sidesandpullawayfrom the terminal I. Besurecontrolknobsareinthe OFF secondor two. Thisisa normalpartof

receptacleandorifices.Lift out when positionandthe grill componentsare thecookingprocess.
fullyunplugged, cool. • NEVER LEAVE GRILL UNAT-

TENDED DURING GRILL OP-
4. Donotstackcartridgeswheretheymay 2. Removegrill grates.

fallor bedamaged. ERATION.

NOTE: OptionalSealedBurnerCar- 3. Lift the burnerup slightly.Slidethe Cont.
burnerawayfromthe orificesandter-

tridge,modelJGA8100,canreplacethe
grillburnerassembly, minalreceptacle.



(SING YOUR COOKTOP, CONT. ]

• SHOULD EXCESS GREASE • When bastingmeats or applyingsauces CARE AND CLEANING OF THt
CAUSE SUSTAINED FLARE- to foods, rememberthat excessive
UPS: amounts accumulate inside your grill VENTILATION SYSTEM

I. Turn on the fanmanually, anddo not improvethefoodflavor. • Air Grille: Theair grillelifts off easily

2. Immediatelyturn grillcontrolsto Applysaucesduringthe last 15to 20 Wipecleanorwashindishwasherorsinl
minutesof cookingtime unlessrecipe withmildhouseholddetergents.To pre

Off. specifiesotherwise. Plus,anytimea ventscratchingthe surface,do not us_
3. Removemeatfromgrill, sugar-basedmarinade(forexamplebar- abrasivecleanersor scrubbingpads.

becuesauce)is goingto be used,the
IMPORTANT gratesshouldbe "seasoned"prior to • Filter: Turn off ventilationsystembe
• Do not usealuminumfoil insidethe preheating.(SeeUsingtheGrillsection.) fore removing.Thefilter isa permanen

typeandshouldbecleanedwhensoiled
grill area. • Thereare manymeatmarinadeswhich Cleaninsinkwithwarmwateranddeter

• Donot usecharcoalor woodchipsin willhelptenderizelessexpensivecutsof gentor indishwasher.
thegrill area. meatfor cookingon thegrill.

• Donot allowburnerbasinto become • Certainfoods,suchaspoultryandnon-

overloadedwith grease.Cleanfre- oilyfish,mayneedsomeextrafat.Brush
quently, with oil or meltedbutter occasionally

• Do not cover grates whilegrilling.

completelywith meat._ • Usetongswith longhandlesor spatulas
Leaveair spacebe- //t_/11 for turningmeats.Do not useforksas
tween eachsteak,//_/ll thesepiercethemeat,allowingjuicesto IMPORTANT:DONOTOPERATESYS
etc. to allow //_/J[ belost. TEMWITHOUTFILTER.Filtershouldal
proper ventila- //_l_-_j_l/I _ waysbeplacedat anangle.Asyoufac,

tion as well as //t_/ll I I thefront of the cooktop,thetop of th,
preventflare- ['""_"'I I VENTILATION SYSTEM I filter shouldrestagainstthe left sidecthe vent opening.The bottom shoul,
ups.

rest againstthe right sideof the ven
The built-in ventilationsystemremoves chamberat thebottom. (Note: Iffllte

GRILLING TIPS cookingvapors,odors andsmokefrom isflat againstthe fanwall, ventilatioJ
foodspreparedon your cooktopandgrill, effectivenessis reduced.)• Besuretofollowdirectionsforusingthe

ventilationsys- IIIllllll housesthefilter,shouldbecleanedinth• Suggestedcookingtimes and control
tem manually, eventof spillsor wheneverit become

settings(seeGrill guide,pg.8) areap- pushthe vent Lo(_., coatedwith a film of grease.It canb
proximateduetovariationsinthefoods, fan switch Io- x cleanedwithpapertowel,dampcloth,o

• For best results,buy top grademeat. catedinfrontoftheair spongeandmildhouseholddetergentc
Meatthat is at least3/4inch will grill grille.Pushto the rightfor high,pushto cleanser.
betterthanthinnercuts. the leftfor low andto thecenterto turn

• Scorefat on edgesof steak,but do not thefanoff.
cut into meat,to preventcurlingwhile • Theventilationsystemwill operateau-
cooking, tomatlcally onHiwhenthegrill burner

is inuse.• For the attractive"branded" look on

steaks,besuregrill ispreheated.Allow • Thefan canbe usedto removestrong
one sideof meat to cook to desired odorsfrom the kitchenaswhenchop-
doneness,or untiljuicesappearonthe pingonionsnearthefan.
topsurface,beforeturning.Turnsteaks
andhamburgersjustonce.Manipulating
food causeslossof juices.



[ RILL GUIDE PreheatonHiSm nutes,forbestOavo,.

Type Cooking Time Procedure

Steak ('/2""3/4_'):
Rare Hi 6 to 10minutes Turn after3 to Sminutes.
Medium Hi 10to 16minutes Turn after5 to 8 minutes.
Well Hi 21to 24minutes Turn after6 to 12minutes.

Steak (1"-I _/4"):
Rare Hi 14to 24minutes Turn after7 to 12minutes.
Medium Hi 18to 30minutes Turn after9 to 15minutes.
Well Hi 24to 34minutes Turn after 12to 17minutes.

Hamburgers (3-4oz.) Meal 20 to 25minutes Turn afterhalfthetime.

Pork Chops Meal 25to 45 minutes Turn occasionally.

Fully-cooked
SmokedPork Chops Med 10to 15minutes Turn once.Glazeif desired,

Ham Slices Med 15to 20minutes Turn afterhalfthetime.
....... , ............ i ...............................................

Fully-cookedSausages:
Hot Dogs,Brats Hi 7 to 12minutes Turn once.
Polish Hi 13to 16minutes Turn occasionally,

FreshSausage:
Links Meal 15to 25minutes Turn occasionally.
Patties(3" dia.) Med 15to 20minutes Turn afterhalfthe time
Italian Meal 25to 30minutes Piercecasingwith a fork.

Turn once.

Chicken:
Pieces:Bone-in Med 30to 50minutes Turn occasionally.
Breasts:Boneless Med 20to 30minutes Turn occasionally.

Fish:

Steaks(l") Med 20to 25minutes Brushwith butter. Turn after
halfthetime.

Fillets(_/2") Med 10to 15minutes Startskinsidedown.Brush
(withskinon) with butter,

Turn afterhalfthetime.
.................... i ...............................................

Shrimp: (skewered) Med 10to 20minutes Turn andbrushwith butter or
marinadefrequently.

.................... | ..............................................

GarlicBread Med 4 to 6 minutes Turn afterhalfthetime.

Hot Dog Buns,
Hamburger Buns Med I to 2 minutes

Note: Thischartisasuggestedguide.Cookingtimesandcontrolsettingsareapproximatedueto variationsinmeatsandgaspressu



I ARE & CLEAMNG
STAINLESS STEEL (SELECT

CLEANING PROCEDURES MODELS) GRATES -- CAST ALUMINUM
• DO NOT USEANY CLEANINGPROD- COATED WITH NON-STICK

CAUTION: UCTCONTAININGCHLORINEBLEACH.FINISH

• Besureapplianceisoffandallparts • ALWAYSWIPEWffHTHEGRAINWHEN • Washcoolgrates(DONOTIMMERSEH_
are cool before handling or clean- CLEANING. GRILLGRATESINWATER)withdeterg
ing. This is to avoid damage and inhot water in the sinkor washthem in
possible burns. • Daily Cleaning/Light Soil- Wipe with dishwasher Be sure to remove all fc

oneof the fo[towing- soapywater,white residuebeforecookingon the grillEra
• To prevent stainingor discoloration, vinegar/watersolution,Formula409 Glass again.

cleanapptianceaftereachuse. and SurfaceCleaner*or a similarmulti-
• Removestubbornsoilswith a plasticm_

• Ifapartisremoved,besureitiscorrectly surfacecleaner- usingaspongeorsoftcloth.
replaced. Rinseanddry.To polishandhelpprevent puffor pad. Useonlythosecleaningpro

fingerprints,followwithStainlessSteelMagic uctswhichstatetheyarerecommended1
CONTROL KNOBS Spray(Jenn-Air Model A912, Part No. usewhencleaningnonsticksurfaces.

• RemoveknobsintheOFFpositionbypullingup.20000008)**. , If grateswere washedin the dishwash
seasonwithoil prior to grilling.

• Wash,rinseanddry. Do not useabrasive" Moderate/HeavySoil -- Wipewith one
cleaningagentsastheymayscratchthefinish, ofthefollowing-BonAmi*,SmartCleanser*, • Donotusemetalbrushesor abrasivescoL

• Turn on eachburnerto be surethe knobs or SoftScrub*-usingadampspongeor soft ingpadsor other scrubbersintended

havebeencorrectlyreplaced, cloth.Rinseanddry.Stubbornsoilsmaybe cleanoutdoorcharcoalgrills.Thesewill r, movethefinishaswellasscratchthegrat_removedwithadampScotch-Britepad;rub

COOKTOP - PORCELAIN ENAMEL evenlywith the grain.Rinseanddry. To Do not cleanin self-cleaningovenor u
restorelusterand removestreaks,follow ovencleanerson thegrates.

Porcelainenamelisglassfusedonmetalandmay

crackorchipwithmisuse.It isacidresistant,not with StainlessSteelMagicSpray. GRILL BURNER
acidproof. All spillovers,especiallyacidicor " Discoloration _ Usinga dampspongeor
sugaryspillovers,shouldbewipedupimmedi- softcloth,wipewith CameoStainlessSteel • Folrowinstructionson page6 for removil
atelywitha drycloth. Cleaner*.Rinseimmediatelyand dry. To thegrill burner.

• Whencool,washwithsoapywater,rinseand removestreaksandrestore luster,follow • Thegrillburnershouldbecleanedafterea_
dry. with StainlessSteelMagicSpray. usewitha soapyS.O.S.*pad.Rinseanddl

GR thoroughlybeforeusingagain.• Never wipeoffa warmor hot surfacewitha ILL ASSEMBLY -
dampcloth.Thismaycausecrackingor chip- NOTE: Checkto besureallburnerpor

ping. BASIN - PORCELAIN are open.To opencloggedports, insert
straightpin intoeachport.

• Neveruseovencleaners,abrasiveor caustic Thebasinislocatedunderthegrillburnerand/

cleaningagentsonexteriorfinishof range, or cartridges.Cleanaftereachuseofthegrill. GREASE DRAIN JAR

SEALED GAS BURNERS/GRATES • To removelightsoil,dean withsoapywater • Adrainjar islocatedbelowthegrillbasinpa
or spraywithcleanserssuch as Fantastik*or under the countertop.Check periodicallyt

• Allowburnerandgratesto cool Washwith Formula409*. Foreasiercleanup:a) spray prevent spillovers.
soapywater anda plasticscouringpad.For with a householdcleanser;b) coverwith Unscrewto remove.
stubbornsoils,cleanwith a soap-filled,non- papertowels;c) addsmallamountof hot
abrasivepador a spongeanda commercial water to keepthe papertowelsmoist;d) • If jar is broken, re-
CooktopCleaningCreme(Part#2000000I)**. coverandwait15minutes;ande)wipeclean, placewith any heat

temperedjar,suchas
• Cleangasportswith asoftbristlebrushor a . To removemoderatesoil,scrubwith Bon a canningjar, which

straightpin especiallythe port below the Ami*,a softscrubcleanseror plasticscrub- hasastandardscrew
ignitor.Do notenlargeor distortholes, her. neck.

• Becarefulnotto getwaterintoburnerports. Note: Checkthegreasedrainaftereachuse
• Whencleaning,usecaretopreventdamageto of thegrill To clean:Pourabout% cupof

the ignitor. If the ignitor is soiled,wet or veryhot tapwatermixedwith I teaspoon * Brandnamesfor cleaningproductsare
damagedthesurfaceburnerwill not light, dishdetergentdownthedrain, registeredtrademarksof the respective

manufacturers.
•* To order direct,call1-800-688-8408.
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, CCESSORIES & CARTRIDGES I YEFORE You
(;ALLFOR

ACCESSORIES SERVICE

SURFACE ORGRILLBURNER FAILS
TO LIGHT.

• Check to be sure unit is properly con-
nected to powersupply.

• Checkfor a blowncircuitfuseor tripped
maincircuitbreaker.

JGA8200ADX Grill Cover- ModelAG341 • Checkto besureburnerportsor ignitior
portsare notclogged.Seepage9.

Self-draininggriddlemakesmanyfavorite Attractivegrill cover protectsgrillwhen • Checkto besureignitorisdryandclick
foodseasierto fix.Family-sizedsurfacelets notinuse.Texturedsteelinblackorwhite ing.Burnerwill not lightifignitorisdam.
youcookseveralpancakes,hamburgers,or with moldedhandles, aged,soiledor wet.Ifignitordoesn'tclick
grilledsandwichesat a time. Hasa black turn control knobOFF.
non-stickfinish.

COOKTOP CARTRIDGES SURFACE OR GRILL BURNER

_ FLAMELIFTS OFF PORTS.

• Checkto be surea panis sittingon th
grateabove.

• ContactanauthorizedJenn-Airservice-

Gas or Electric Wok Accessory - THE FLAME IS UNEVEN.

Model AOI42 • Burnerports maybeclogged.

Idealfor stir frying,steaming,braising,and SURFACE OR GRILL BURNER
stewing. Wok has nonstick finish,wood Sealed Burner Cartridge-

handles,cover, steamingrack, ricepaddles ModelJGABI00ADB (black) FLAME IS YELLOW IN COLOR.
andcookingtips. Flatbottom wokcanbe ModelJGA8100ADW (white) • ContactanauthorizedJenn-Airservic_
usedonALLcartridges. • Someyellowtipson theflameareacceg

The grillassemblycanberemovedanda ablewhenusingLPgas.
sealedburnercartridgecanbe installed.

VENTILATION SYSTEM IS NC

NOTE: ,; CAPTURINGSMOKEEFFICIENTU
• . . • Checkon crossventilationin roomOnlytheseaccessoriesareapprovedforusewithyourgascooktop.DO NOT USE

oktop, __, ,, i_ makeupair.,,,, Jenn-AJr,electricaccessories__, onyour_gasco • Excessiveamountofsmokeisbeingc,
ated;checkinstructionsforgrilling,tri
mingmeats.Seepg.7 &8.

• Outsidewallcapmaybetrappedshut
• Cooktop may be improperly install,

checkductinginformation.Seepg.3.
• Air filtermaybeimproperlyinstalled.:

pg.7.
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cENN-AIR COOKTOP
WARRANTY WHAT IS NOT COVERED BY THESE

WARRANTIES"

I. Conditionsanddamagesresultingfromanyof thefollowing:
Full One Year Warranty - Parts and Labor a.lmproperinstallation,delivery,or maintenance.

Forone (I) year fromtheoriginalretailpurchase b.Anyrepair,modification,alteration,oradjustmentnotauthorizedbyth_manufactureror anauthorizedservicer.
date,anypartwhichfailsinnormalhomeusewillbe

c.Misuse,abuse,accidents,or unreasonableuse.
repairedor replacedfreeof charge.

d.lncorrectelectriccurrent,voltage,or supply.
Limited Warranties - Parts Only e.lmpropersettingof anycontrol.

Second Year - After the first year from the 2 Warrantiesarevoidif theoriginalserialnumbershavebeenremoved,
originalpurchasedate,partswhichfail in normal altered,or cannotbereadilydetermined.
homeusewillberepairedor replacedfreeofcharge
for the partitself,with theowner payingallother 3. Productspurchasedfor commercialor industrialuse.
costs,includinglabor,mileageandtransportation. 4. Thecostof serviceor servicecallto:

a. Correct installationerrors.
Third Through FifthYear - Fromthe original

b.lnstructtheuseronthe properuseof the product.purchasedate,parts listed belowwhich fail in
normalhomeusewillberepairedor replacedfree c.Transporttheapplianceto the servicer.
of chargefor thepartitself,with theownerpaying 5. Consequentialor incidentaldamagessustainedbyanypersonasa result
allothercosts,includinglabor,mileageandtrans- of anybreachofthesewarranties.Somestatesdonotallowtheexclusion
portation, or limitationofconsequentialor incidentaldamages,sotheaboveexclusion

• SealedGasBurners maynotapply.

Canadian Residents IF You NEED SERVICE

The abovewarrantiesonly cover an appliance • Callthedealerfrom whomyourappliancewaspurchasedor callMaytaginstalledinCanadathathasbeencertifiedor listed
AppliancesSalesCompany,Jenn-AirCustomerAssistanceat 1-800-688-by appropriatetest agenciesfor complianceto a I 100to locateanauthorizedservicer.

NationalStandardof Canadaunlesstheappliance
wasbroughtinto Canadadueto transferof resi- • Besureto retainproof of purchaseto verifywarrantystatus.Referto
dencefromthe UnitedStatesto Canada. WARRANTYfor further informationon owner's responsibilitiesfor

LimitedWarranty OutsidetheUnitedStates warrantyservice.
and Canada- Parts Only , If the dealeror servicecompanycannotresolvethe problem,write to

MaytagAppliancesSalesCompany,Attn: CAIR®Center,P.O.Box2370,
Fortwo (2)yearsfromthe dateof originalretail Cleveland,TN 37320-2370,or call 1-800-688-1100.
purchase,anypartwhichfailsin normalhomeuse
will berepairedor replacedfreeof chargefor the U.S.customersusingTTYfor deaf,hearingimpairedor speechimpaired,
part itself,with the ownerpayingall other costs, call1-800-688-2080.

includinglabor,mileageandtransportation. NOTE:Whenwritingor callingaboutaserviceproblem,pleaseinclude
ThespecificwarrantiesexpressedabovearetheONLY the followinginformation:
warrantiesprovidedbythemanufacturer.Thesewar- a. Yourname,addressandtelephonenumber;
rantiesgiveyouspecificlegalrights,andyoumayalso b. Modelnumberandserialnumber;
haveotherrightswhichvaryfromstatetostate, c. Nameandaddressof your dealeror servicer;

d. A cleardescriptionof theproblemyouare having;
e. Proofof purchase(salesreceipt).

User'sguides,servicemanualsandpartsinformationare availablefron
MaytagAppliancesSalesCompany,Jenn-AirCustomerAssistance.
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