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Kenmore oven manual

Flammable materials mayexplode and result in fire or property damage.Do not use the oven for storage.Do not store items of interest tochildren in the cabinets above an appliance. The oven can be programmed to preheat at any temperature INSTRUCTIONS To set the Preheat 1. Install only per installation instructionsprovided in the literature
package for this appliance.Elecfronlc controllers can be damagedby cold temperatures. REMOVE SPILLOVERS AND HEAVY SOILING AS SOON AS POSSIBLE. Electronic Oven Controls and Kitchen with Clock Timer 2, Decorative Accent Light 3, Upper Oven Door Loci< 4, Upper Oven Vent 5. Stand to the side of the oven when opening the door to
allow hot air or steam to escape. If you are looking for more information about your Kenmore oven, including troubleshooting tips and maintenance advice, you can refer to the user manual ... Control Pad Features READ THE INSTRUCTIONS CAREFULLY BEFORE USING THE OVEN. It may save you time and expense. Fat orgrease may catch fire if
allowed to become too hot.* Use Only Dry Pothalders. Currently we have 46 manuals for Kenmore Ovens of which the latest was added on 08-05-2020. This sYrnbol Will help alert yOu to situatiOnSthat maY cause Serious bodiiy harm' death o p_OPerty damagel This svmbol Wiil helo alert vOu to situations that may cause bodilv iniurv or OrQoertv
damaae. even if the oven has been turned off, until The blower the components have cooled down. Also for: C970-552423, C970-512123. The actual wiii detect oven rack position if the meat meat probe temperature probe into the food.Setting Oven Controls Setting Convection The CONVECTION Bake BAKE the Convection Bake feature programmed
for Convection C) to 550 ° F (288 ° C). For Sears professional installation of home appliances and items like garage door openers and water heaters.Page 2important Safety instructionsRead all instructions before using this appliance. It is likely that the thermostat is defective. The probe food on the desired should be inserted 2. INSTRUCTIONS To
change The oven control can be programmed modes. 2. The oven can be baking at any temperature between 170 ° F (77 ° during Convection Bake Convection baking uses a fan to circulate the oven's heat evenly and continuously within the oven (See Figure 1).Setting Oven Controls Setting Convection Convert feature Cony The CONY properly,
CONVERT this feature Convection Convert pad is used to automatically is designed to display convert a standard the oven set converted Convert MUST be used with the Convection (reduced) Bake keypad. Donot let the potholders touch hot heating surface units.Do not use a towel or other bulky cloth instead of apotholder.* Do Not Heat Unopened
Food Containers. Destroy the carton and plastic bags afterunpacking the appliance. Press 0. Meat not properly prepared. All pad.Setting the Clock Setting the Clock The Q pad is used to set the clock. Press 3.Setting Oven Controls Important Things to Know This appliance function has been with adjusted the oven at any the functions time listed
Temperature Your oven in the mind tion during you to place the food and baking delicate You may bakery display. 2.Setting Oven Controls Setting the Slow Cook Feature Slow The Cookpad is used to activate temperatures and provides ideal for roasting This is normal. The thermostat makes sure the ovens heats up to the designated temperature. 5.
The list includes common not the result of defective workmanship or materials in this appliance. On 30" double wall ovens, the blower in both ovens will start when using one of the ovens in self=clean mode. Download Kenmore Ovens user manuals PDF. on the outside The Cakes pad COOl< more evenly. Frequently Asked QuestionsOur support team
searches for useful product information and answers to frequently asked questions. occurrences that are OCCURRENCE POSSIBLE Oven Control Beeps and Displays any F code error (example F||). the clock, Kitchen automatically locks the oven door and prevents Timer or the interior oven lights.Consumer Defined Control Setting Temperature
Display- Fahrenheit Flex The and Cbonpads control the Fahrenheit to display temperatures in Fahrenheit ovens will be changed or Celsius or Celsius temperature display dlsplay to display in Fahrenheit. Only use aluminum foil as recommended in this manual, improper installation of these liners may result in risk of electric shock, or fire. nd
Aeplacing of the General the Lift-Off care and Care & Cleanlng Oven Door he door is heavy. Oven Vent Location Each oven is vented at its upper front frame.Control Pad Features READ THE INSTRUCTIONS CAREFULLY BEFORE USING THE OVEN. Refer to the Insfallatloninstructions for proper anti=tip bracketinstallation.serious injuries and may
also cause damage to theappllance. Please storage, lay the door flat down. Bake, Cakes, Breads, Convection This feature roast, Slow Cook, Cook Time or a Cook will not work with any other function including a Delay Start, a Clean Cycle or a Broil setting. It does not disable that wiii not affect cooking results. When in doubt, contact the manufacturer.
operated bulb is covered models) by pressing with a glass shield. Please contact us.Is your product defective and the manual offers no solution? Be sure the 2. ....* Remove all tape and packaging before using theappliance. Baking Problems and Solutions Chart Baking Problems Causes Cookies and biscuits ° burn on the bottom.Setting Oven Controls
Setting Cook Time Cook The Time pad Slow controls (:0ak, the desired the Cook Time feature. instructions Save these instructions for future reference. When also BAKE, CONV However choose When the ROAST, if desired, to add The lowest (some with a catalytic and eliminates a cooking PREHEAT, the oven a COOK mode unit has reached This
feature will oven.Setting Oven Controls Oven Baking For best cooking resuits heat the oven before the oven for roasting The cooking meat or baking times and temperatures baking cookies breads cakes® pies or pastries etc. cycle remember to To avoid possible burns use care when opening the oven door after the SelfCleaning cycle. will bring the
oven up to temperature when recipes call for preheating. If power fails, always turn off the appliance. Oven the Halogen turn ON when the oven door is opened. Electronic control has detected a fault condition. The Warm & Hold After 3 hours the Warm & Hold operations or can be used BAKE . Children should notbe left alone or unattended in the
area where anappllance is in use. Pero, come cualquier producto, puede necesitar mantenimiento preventivo o reparaciones peri6dicas.Your Home For troubleshooting, product manuals and expert advice: www.managemylife.com For repair- in your home - of all major brand appliances, lawn and garden equipment, or heating and cooling systems, no
matter who made it, no matter who sold it! For the replacement parts, accessories and owner's manuals that you need to do-it-yourself. Never allow children toplay with packaging material.* Proper Installation. Go to a Repair Café for free repair services. Wall Oven Features ............ccceevviiiviieiieeeeeeeeeeeiieeee e These include features. This was helpful
(708) Read more Probably there are food remains from previous use left in the oven. If a fault reoccurs® record the fault number.Before You Call Solutions to Common OCCURRENCE Oven smokes excessively during brolllng. For satisfactory use of your oven, become familiar with the various features and functions of the oven as described below. If
the appliance is not turned off and the power resumes, it will begin to operate again.Wall Oven Note: The features Your Electric Wall Oven Features At a Glance 1. Place the prepared 3. Duringand after use, do not touch, or let clothing or otherflammable materials touch these areas until theyhave had sufflcient time to cool. allow dripping pan without
grease to drain and be kept away the insert (See Fig. This includespaper, plastic and cloth items, such as cookbooks,ptasticware and towels, as well as flammable liquids.Do not store explosives, such as aerosol cans, onor near the appliance. Preheat broil element for quick searing operation. Search for your Kenmore oven model number and access
the official manual and resources. Is your model not on the list? For safe, temporary with the inside of the door facing parts. Especially greasy food remains can generate smoke when heated. door Door should be open during broiling. Air circulation Use when cooking speed is desired. This is a cleaning system that burns dirt and fat in the oven by
using very high temperatures. This was helpful (2865) Read more Technically this is possible. Note: both at the same time. can DO NOT unattended near the appliance.Self-Cleaning ] To Start the Self-Clean Cycle Flex The FLEX CLEAN Clea.pad controis the Seif-Cieaning planning to use the oven directly after a self-clean If you are feature. Control
to the control Operation The Oven Lockout feature the oven from being turned on. Arrange 3.Setting Oven Controls Setting Delay Start Delay The Startpad controls the Delay Start feature. Home > Household appliances > Ovens > Kenmore Ovens Below you can find all models Kenmore Ovens for which we have manuals available. Oven Vent and
RACKS .ivieeiiee e Special of stainless parts. Moist or damp potholderson hat surfaces may result in burns from steam. All other servicing should be doneonly by a qualified technician to reduce the risk ofpersonal injury and damage to the appliance. Manuals for the category Kenmore Ovens. Reposition the rack to provide more
clearance between the meat and the broiler. children Self-Cleanlng Oven A Self-Cleaning oven cleans itself with high temperatures (well above cooking temperatures) which eliminate soils completely or reduces them to a fine powdered ash you can wipe away with a damp cloth. Do not repair or replace any partof the appliance unless specifically
recommendedin the manuals. "CLO" 2. There are 2 settings available, is 12 hours unless the oven control much the thaw as be a Slow to cook foods more slowly, at lower oven used Cooker or Crock-Pot. The pad combines necessary for ore crisp brown meats and cycle poultry. After pyrolysis, all the dirt will have turned to ash and can be easily
removed. When food is prepared on the grid, the baking tray can be placed on the bottom to prevent food remains from burning and causing smoke. The oven has been preset at the factory from Fahrenheit PRESS DISPLAY to Celsius or Celsius to Fahrenheit 1.Setting Oven Controls Setting Preheat Pre The Heatpad controls the Preheat feature. Save
these instructions for future reference. The Warm after cooking The Warm has finished information & Hold feature may be used without has finished. Glass Front Oven Door with Large Window Opening 11.0ven Vent and Racks Upper Oven Vent Location r = I/=. . M4. II self=cleanlng Some models are equipped mode to keep all internal may keep
running with a blower components which runs in baking and at a cool temperature. This feature can be set with any any Bake, Cony Bake, Cony Roast, Preheat, Slew Cook, Cakes or Breads functions. This feature can be combined with Cook Time to turn the oven off after the time selected.Setting Oven Controls Setting Broil The _pad controls Broil
temperature the Broil feature. Press STOP/CLEAR to clear the display and stop the beeping. iMPORTANT SAFETY iNSTRUCTIiONS ........ccccoevvunenennn. may be added. There is no need to preheat casseroles. PLACE WHENEVER THE OVEN IS IN USE. control Energy The oven the Continuous Saving can Bake feature that be programmed or 12 Hour
Energy Saving shut off the oven if the will to override this feature for features. SearsParts & Repair is the recommended repair service forthis appliance.* Never modify or alter the construction of anappllance by removing panels, wire covers or anyother part of the product.* Remove the oven door from any unused appllance ifit is to be stored or
discarded.Stepping, leaning, sifting or pulllngdown on the door of this appliance can result inf" All wall ovens can flp.* injury to persons could result." Install anti=tip bracket packed withwall oven.* See Installatlon Instructlons.To reduce the risk of tipping, the walloven must be secured by properlyinstalled anti=flp bracket provided wlfhthe wall oven.
at the factory interrupted Press . Upper Oven Broil Element 6, Self-Cleaning 7. Do not allow children to climb or playaround the appliance.* Storage on Appliance. Problems POSSIBLE CAUSE/SOLUTION Oven is closed. insure properly Important Probe temperature meat of your such For some cooked food as roasts, foods, is the hams most effective
or poultry especially poultry way you can and of insuring use the roasts, testing meat that probe the internal your food to check temperature has been the properly internal is the temperature best method meats.Setting Oven Controls Using and Setting Meat Probe To use the meat probe: 1. When you use your appliancefar the first time, or if it has not
been used for a longperiod of time, make sure that if has been exposedto a temperature above 0°C/32°F for at least 3 hoursbefore connecting it to the power supply.* In case of an emergency, know haw to disconnectthe electrlcal power to the appliance at the circuitbreaker or fuse box.* User Servicing. Large One Piece Door Handle Convection Oven
Oven Racks 10. The oven control 6. REGULAR CLEANING NOW WILL REDUCE THE EXTENT AND DIFFICUTY OF MAJOR CLEANING LATER. Slash remaining fatty edges to prevent curling, but do not cut into the lean.PROTECTION AGREEMENTS Master Protection Agreements Acuerdos Congratulations on making a smart purchase. IMPORTANT--
Do not attempt to operate the appliance during a power failure. The Breads pad evenly o cook provides adds browned foods.Setting Oven Controls Using and Setting Meat Checking the internal cooked. Use this feature cooking casseroles. Serlal Plate Location .............cccevvvviiiiiieiiiiiiiicn e, The glass shield to be cleaned manually or to change
oven light. The automatic timer of the Delay Start feature wiii turn the oven on at the time you select in advance. This normally takes about one hour.Self Cleaning Stopping or Interrupting If it becomes necessary a Self-Cleanlng to stop or interrupt Cycle a self-cleaning cycle due to excessive smoke or fire in the oven: 1. oven The oven control
Continuous INSTRUCTIONS is left control on for has a factory more than 11 hours Baking.Consumer Defined Control Note: The Consumer Defined Control Temperature features the Oven Lockout, Display Setting Oven Lockout Feature and are adjustments Silent The % u,pad controls the Oven Lockout feature. If the oven has a pyrolysis function, it
is advisable to use it 3 to 4 times a year to keep the oven clean. Electric Range ranges pdf manual download. Free Kenmore PDF manuals, user guides and technical specification manuals for download Important Safety Instructions Read all instructions before using this appliance. This manual contains important safety symbols and instructions.Please
pay attention to these symbols and follow all instructionsgiven. Press Q. 4. cooking results beef, pork & poultry. Single or Double (some models) Convection fan 8. Browse online operating user’s guides, owner’s manual for Kenmore Ovens free. User manuals, Kenmore Oven Operating guides and Service manuals. 1 instructions NOTICE : The and
instructions contained this document onlyoven referkeyto pad the instead upper oven operations. If you find an inaccuracy in our frequently asked questions, please let us know by using our contact form. Cakes or Breads functions. Smotherthe fire with a pan lld, or use baking soda, a drychemlcal or foam=type extinguisher.* When heating fat or
grease, watch it closely. DISPLAY to automatically setting oven for 350°F): 1. this feature. This was helpful (714) Read more Many ovens come with both a grid and a baking tray. or Celsius. The Timed Bake features can calculate of 170°F (77°C).Setting Oven Controls To Set the Sabbath Cook Feature (far use an the Jewish Sabbath Delay The
Timeand Start pads are used to set the Sabbath The oven temperature feature feature. Hug the meat probe into the probe receptacle Close the oven door. Learn how to use and care for your Kenmore appliances with downloadable guides. Surfaces Haw Aluminum & VInyl (Trim Pieces) to Clean Use hob soapy water and a cloth. Wear 3.Before You Call
Solutions fo Common Problems Before you call for service review this list. Buildup ofpressure may cause the container to burst and resultin injury. . 3Browse Kenmore Oven Manuals. They should never be allowed tosit or stand on any part of the appliance.* DO NOT TOUCH SURFACE UNITS OR AREAS NEARTHESE SURFACES. Air Circulation in
the Oven .........cc...... important Read all instructions before Safety using this appliance. allow time for the oven to cool down and the oven door to unlock. Dry with a clean cloth.General Care & Cleaning Care and Cleaning of Stainless Steel (Some models) Some models are equipped cleaning are required with stainless steel exterior for maintaining the
appearance refer to the table provided at the beginning section in this Use & Care Guide. Save these instructions for future reference.This manual contains important safety symbols and instructions.Please pay attention to these symbols and follow allinstructionsgiven.ThissYrnbol Will help alert yOu to situatiOnSthat maY cause Seriousbodiiy harm'
death o p OPerty damagelThis svmbol Wiil helo alert vOu to situations that may cause bodilv iniurv or OrQoertv damaae. Reprogram the oven. Prepare the food and properly properly inserting insert the temperature the meat probe. Also view the frequenty asked questions at the bottom of the page for useful tips about your product. Among these
areasare the cooktop and areas facing the cooktop." Wear Proper Apparel. Flammable materials shouldnot be stored near surface units. Place the food in the oven.Self-Cleaning _cycle, the become leave outside very hot a small During the self-cleaning of the wail oven to the touch. pad controls the Convection Bake feature. Be sure your appllance
isproperly installed and grounded by a qualifiedtechnician in accordance with National ElectricalCode ANSI/NFPA No.70 (USA) or CSA C22.1,PART 1 (Canada)=latesf edition and local coderequirements. This was helpful (707) Read more Use & Care Guide Manual English de Uso y Cuidado / Espa ol Models/Modelos: 790.4817 , 790.4818 , 790.4819
ITable of Contents Wall Oven Warranty .........ccceeeeeeveeiiiviiiineiiineeiiieeeieeeeieeens meats may result in the exterior foods from 4 to 5 hour time period.Setting Oven Controls Setting the Warm & Hold Feature TM Warm The &Holdpad turns ON the Warm & Hold feature feature will keep oven baked feature will shut the oven OFF. needed to bake a product
may vary slightly from your previously owned appliance. Detailed instructlens fer each feature and function fellow later in this Use & Care Guide. 5).Setting Oven Controls Setting the Food Categories Features Cakes The and Breadspods may be used when cooking pads have been designed to give optimum selected in each category.
Childrenclimbing on the appliance to reach items could beseriously injured.* Do not leave children alone. For satisfactory use of your oven, become familiar with the various features and functions of ... Download 377 Kenmore Oven PDF manuals. View and Download Kenmore Electric Range use & care manual online. Clean the oven thoroughly. Press
1 3 0 The time of day 1. Adjustable 9. Meat too close to the broiler unit. Turn the power 2. This manual contains important safety symbols and ... Kenmore oven manuals. Find your oven and view the free manual or ask other product owners your question. whether the change occurred the oven will remain continuously ON If the oven light will be
needed is turned feature may be set higher or lower after setting the Sabbath should be used only during Jewish Holidays), indicating The Sabbath & Holidays) correctly.Setting Oven Controls To Set the Recipe Recall This feature Feature will ONLY recall a Bake, Convection Time with a Warm & Hold added setting. When cooking without any
guesswork. Your new Kenmordeproduct is designed and manufactured for years of Enhorabuena por haber hecho una compra inteligente. 12 hour for the the timer operation. Product ReCOrd ............ccouiviiiiiiiiiiiiiiiiiiiineciieeee e Su nuevo producto Kenmore®esta diseSado y fabricado para brindarle aSos de funcionamiento fiable. Remove excess
fat from meat. amount of time you selected. The Preheat feature to place the food in the oven. Do not let clothing or other flammablematerials contact hot surfaces.Never use your appliance forwarming or heating the room.* Do Nat Use Water or Flour on Grease Fires. Press and hold supply to the has been range flashing.Setting the Clock Setting
Continuous Timer The Set/Off and Cleanpads preset 12 Hour and Bake or 12 Hour Energy Saving Flex built-in 59 minutes. Have it replaced. exposed DO NOT use the broil heat radiates downward for even coverage. However, it depends on the type of food if you need to adjust the preparation time or swap the trays halfway during the preparation.
This feature The automatic can be set with timer of the Cool< Time INSTRUCTIONS 1. Surface units may be hot eventhough they are dark in color. The oven and Note: @ door the If your clock be set to start advance can only ((DOOR than control after the oven icon is no longer is set for normal more set the be opened LOCKED" 12 hours for the 12
hour display in advance.General Care & Cleaning Cleaning Various Parts of Your Oven Before cleaning any part of the oven, be sure all controls are turned OFF and the oven is COOL. Find your specific model and download the manual or view frequently asked questions. INSTRUCTIONS Using Convection adjust oven Convert temperature (Bake)
recipe temperature for convection baking. Loose=f{iftlng or hanginggarments should never be worn whlle using theappliance. ....Important Safety IMPORTANT INSTRUCTIONS YOUR OVEN Instructions * Protective llners--Do not use aluminum foil to line the oven bottom. Areas near surfaceunits may become hot enough to cause burns. Arrange 2. in
the display will The display The clock stop may When will the be set for range 12 or 24 hour is first plugged time in_ or when 1. When may be set between 400°F broiling, The broil pan and broil pan insert used together oven broiler. INSTRUCTiIONS To Program the Oven PRESS to Begin Baking immediately a Recipe (example: for a Bake mode 1.
Fig.General Care & Cleaning Changing the Changing The oven lights lights Halogen Light Bulb Light Oven Light (same wiil automatically may also be manually The oven light Lift up and puff out. To replace the light bulb: CAUTION: BE SURE THE OVEN 1. This was helpful (2901) Read more Some ovens are equipped with a pyrolysis function.
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