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IMPORTANT SAFETY PRECAUTIONS 
Read and follow all instructions before using your oven to prevent the risk of fire, electric shock, personal injury, or 
damage when using the range.This guide does not cover all possible conditions that may occur.Always contact your 
service agent or manufacturer about problems that you do not understand. 

Note:This appliance has been tested and certified to applicable U.S. safety standards by CSA.

WHAT YOU NEED TO KNOW ABOUT SAFETY INSTRUCTIONS 

Anti-tip device 

A WARNING 

To reduce the risk of tipping the range, the range must be secured by a properly installed Anti-Tip device. 
AF TER THE RANGE HAS BEEN INSTALLED, CONFIRMTHATTHE ANTI-TIP DEVICE HAS BEEN PROPERLY 
INSTALLED AND VERIF Y THAT THE ANTI-TIP DEVICE IS PROPERLY ENGAGED. 

• If the anti-tip device is not installed, a child or adult can tip the range and be killed.
• Verify that the anti-tip device has been properly installed and engaged at the rear right (or rear left) of the range

bottom. 
• If you move the range and then move it back into place, ensure the anti tip-device is re-engaged at the right or left rear

of the range bottom. 
• Do not operate the range without the anti-tip device in place and engaged.
• Failure to do so can result in death or serious burns to children or adults.

A WARNING 

• Do not step, lean, or sit on the doors of the range. You can cause the range to tip, resulting in burns or serious injuries.
• Confirm that the Anti-Tip device is installed properly. Then, to verify that the Anti-Tip device is engaged, grasp the top

rear edge of the range and carefully attempt to tilt it forward. The Anti-Tip device should prevent the range from tilting 
forward more than a few inches. 
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If you are connecting a 4-wire power cord, go to Connect a 4-wire power cord on page 18.
If you are connecting a 3-wire power cord, go to Connect a 3-wire power cord on page 19.

Connect a 4-wire power cord

1 Disconnect power to the circuit breaker or fuse box before making the electrical connection.
2 Remove the three lower terminal screws from the terminal block and remove the ground screw.
3 Remove and discard the ground strap located between the middle terminal screw and the ground screw. Do not 

discard any screws.
4 Insert the ground screw into the power cord ground wire terminal ring and into the frame of the range.
5 Insert the three terminal screws (removed earlier) through each power cord terminal ring and into the lower terminals 

of the terminal block. Be certain that the center wire (white/neutral) is connected to the center position of the terminal 
block.

6 Reinstall and tighten screws securely to the terminal block.
7  Check the voltage after connecting the power cord.

8 Go to Replace the terminal block cover on page 20.

Live 1 - Neutral 120 V

Live 2 - Neutral 120 V

Live 1 - Live 2 208 V / 240 V
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Terminal block
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RedBlack White
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Black
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Connect a 3-wire power cord

1 Remove the three lower terminal screws from the terminal block.
2 Insert the three terminal screws through each power cord terminal ring and into the lower terminals of the terminal 

block. Be certain that the center wire (white/neutral) is connected to the center lower position of the terminal block.
3 Tighten screws securely to the terminal block. 
4  Check the voltage after connecting the power cord.

5 Go to Replace the terminal block cover on page 20.

Live 1 - Neutral 120 V

Live 2 - Neutral 120 V

Live 1 - Live 2 208 V / 240 V
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Replace the terminal block cover

1 Make sure that the cable is tightened in place using the strain relief. 
2 Align the terminal block cover with the screw holes on the back of your range.
3 Insert the two screws you removed earlier through the holes in the cover and into the holes on the back of your 
range.
4 Tighten the screws.

An anti-tip bracket and screws with installation instructions came with your range. If the bracket is not installed correctly, 
your range could be tipped by you or a child standing, sitting, or leaning on an open oven door.
1 Release and extend the leveling leg to a minimum clearance of .7 in. (1.8 cm) between the range bottom and the �oor.
2 Follow the instructions that came with the anti-tip device. 

3 Remove the storage drawer and look underneath your range to make sure that the leveling leg is engaged in the 
bracket. See Removing and replacing the storage drawer on page 44.

4 Carefully tip your range forward. The bracket should stop your range within 4 in. (10.2 cm) of tipping. If it does not, you 
need to re-install the bracket.

 

1 Plug in the power cord. Make sure that the outlet meets local or national electrical codes.
2 Slide your range into place.
3 Make sure that the back leg of your range slid into the anti-tip bracket. Carefully tip your range forward to make sure 

that the anti-tip bracket prevents a tip-over.

• All ranges can tip and cause personal injury.
• A child or adult can tip your range and be killed.
• Install the anti-tip device to your range and structure by following the installation instructions.
• Make sure that your range is connected to the anti-tip device installed to the structure.
• If you pull your range away from the wall for cleaning, service, or any other reason, make sure that the anti-tip device is correctly 

reengaged when you push your range back against the wall. In the event of abnormal usage (such as a person standing, sitting, or 
leaning on an open door), failure to take this precaution can result in tipping of your range. Personal injury might result from spilled
hot liquids or from your range itself.

Failure to follow these instructions can result in death or serious burns to children or adults.

1 3/8" (3.5CM)

1 3/8" (3.5CM)

1 1/8"(2.8CM)

Strain relief
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Your range should be level. If your range is not level, the door may not close or seal correctly which can cause uneven 
heating and electric wastage problems. 

1 Make sure that your range is positioned where you want it.
2 Using a wrench, level your range by turning the front leveling legs if necessary. Counterclockwise shortens the leg and 

lowers your range. Clockwise lengthens the leg and raises your range.
Adjust the leveling legs only as far as necessary to level your range. Extending the leveling legs more than necessary or 
removing the legs can make your range unstable.

3 If your range is next to or between cabinets, make sure that the cooktop is level with the counter tops.

1 Move your range close enough to the power outlet you plan to use, then plug in the power cord.
2 Slide your range into position. Make sure that the rear left (or rear right) leg slides under the anti-tip bracket. Your 

range should sit 0.8 in. (2 cm) away from the back wall when correctly installed.
3 Carefully tip your range forward to make sure that the anti-tip bracket is installed correctly and prevents a tip-over.
4 Turn on the electrical power. Make sure that your range is working correctly. For more information, see OPERATING 

INSTRUCTIONS on page 23.

You range may have a “KD handle” that you need to install.
1 Check your installation kits for the handle and hex wrench.

2 Make sure that the side with screw holes faces towards the oven door.

• To make it easier to adjust the feet, have someone push against the top of your range to tilt it slightly.
• Adjusting the two front legs is usually su�cient, but all four legs adjust if necessary.

Handle

Screw 
hole

Hex wrench



3 Place the door handle against to the oven door and �t it on the connection part.

4 Use the Allen wrench to tighten both sides of the door handle.

To prevent your range from getting too close to the wall behind the range, install the included plastic pads.
1 Locate the plastic pad kit. It includes:

2 Align the holes in the plastic pads with the holes on the top, back of your range, then secure the pads to your range 
with the provided screws.

Screws (2) Plastic pads
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Before turning on the burners or oven:
• Remove all packaging materials.
• Wipe the surfaces of your range with a damp cloth or sponge, then dry with a clean, dry cloth.

When you turn on an element or the oven for the �rst time, smoke and odors may be emitted. This is normal. Make sure 
that the room is well ventilated.

• During cooking, keep the oven door closed except when you turn food over.
• To maintain the oven temperature, do not open the door frequently during cooking.
• If cooking time is more than 30 minutes, switch the oven o� 5 to 10 minutes before the end of the cooking time. The

residual heat completes the cooking process.
• To reduce the time needed for re-heating the oven, plan oven use to avoid turning the oven o� between cooking one

item and the next.
• Whenever possible, cook more than one item at a time.

 All electrical equipment with moving parts can be dangerous. Make sure that you read and understand all safety 
information. See IMPORTANT SAFETY PRECAUTIONS on page 3. 

 Do not use harsh detergents, scouring powder, or any sharp objects to clean your range. These items can damage the 
surfaces of your range.

• Do not touch any hot surface on your range. Use oven gloves or potholders.
• Do not let children near your range.

• Before using the surface burners, make sure that you follow all the safety warnings and precautions as listed. Failure to do so could 
result in product damage, personal injury, or death.

• When you want to move a pot or pan onto another element, lift it up and place it on the other element. Do not slide a pot or pan 
from one element to another. Sliding can scratch surfaces.

• Do not use the glass cooktop surface as a cutting board.
• Do not place or store items that can melt or catch �re on the glass cooktop, even when it is not being used.

 

• Turn the surface burners on only after placing cookware on them.
• Do not store heavy items above the cooktop surface. They could fall and damage it.

• Do not place aluminum foil or plastic items such as salt and pepper shakers, spoon holders, or plastic wrappings on your range
when it is in use. The hot air from the vent could melt plastics or ignite �ammable items.

• Make sure that you turn on the correct element.
• Never cook directly on the glass. Always use cookware.
• Always place a pan in the center of the surface element you are cooking on.
• Never leave surface burners unattended while using a high heat setting. Boilovers cause smoking and greasy spillovers that may

catch on �re.
• Turn the surface burners o� before removing cookware.
• Do not use plastic wrap to cover food. Plastic may melt onto the surface and be di�cult to remove.

• Do not touch the surface burners until they cool down.
• The surface may still be hot and burns may occur if you touch the glass surface before it has cooled down su�ciently.
• Immediately clean spills on the cooking area to prevent tough cleanup chores later.
• If cabinet storage is directly above the cooking surface, make sure that the items in the cabinet are used infrequently, and that they 

can be safely stored in an area subjected to heat. Temperatures may be unsafe for items such as volatile liquids, cleaners, or aerosol 
sprays.
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Identifying the burners

Cooking areas

Note: HI
HI

No. Item Description

1

2

3

4

200 W



1 Push the knob in.
2 For the left and right rear burners, turn knob in either direction to the setting you want.
3 For the left and right front dual burners, turn the knob to the  side to use the element as single element. Turn the 

knob to the  side to use both elements. When you use the  side, the element heat increases.

Using the correct cookware can prevent many problems, such as uneven cooking or extended cooking times. Look for the 
following pan characteristics:

• Flat bottom and straight sides
• Tight-�tting lid
• Weight of handle does not tilt pan
• Pan is well-balanced
• Pan size matches the amount of food being prepared and the size of the surface element.
• Made of material that conducts heat well. See Types of cookware on page 27.

HIGH Starting most foods, bringing water to a boil, or pan broiling

MEDIUM HIGH Continuing a rapid boil, frying, deep fat frying, or steaming 
vegetables

MEDIUM Maintaining a slow boil or thickening sauces and gravies

MEDIUM LOW Keeping foods cooking, poaching, or stewing

LOW Keeping food warm or melting

Single
(left rear, right rear)

Singlel
(Left front, right front)

A B
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Types of cookware
What your cookware is made of determines how evenly and quickly heat is transferred from the surface element to the 
pan bottom.

Cleaning
• Clean the cooktop before using it for the �rst time.
• Clean your cooktop daily or after each use. This helps keep your cooktop looking good and can prevent damage.
• If a spillover occurs while you are cooking, turn o� the burner elements and immediately clean the spill from the

cooking area while it is hot to prevent a tough cleaning chore later. Using extreme care, wipe the spill with a clean dry
towel. Wear protective gloves or mitts to avoid burning yourself.

• Do not let spills remain on the cooking area or the cooktop trim for a long period of time.
• Do not use abrasive cleansing powders or scouring pads because they can scratch the cooktop.
• Do not use chlorine bleach, ammonia, or other cleansers not speci�cally recommended for use on a glass ceramic

surface.

Preventing marks and scratches
• Do not use glass cookware. It may scratch the cooktop.
• Do not place a trivet or wok ring between the cooktop and the pan. These items can mark or scratch the cooktop.
• Make sure that the cooktop and the pan bottoms are clean.
• Do not slide metal pans across the cooktop.

Preventing stains
• Do not use a soiled dish cloth or sponge to clean the cooktop surface. They may leave a �lm, which may cause stains on 

the cooking surface after the area is heated.
• Continuously cooking on a soiled surface can result in a permanent stain.

Preventing other damage
• Do not let plastic, sugar, or foods with high sugar content melt onto the hot cooktop. Should this happen, clean

immediately.
• Do not let a pan boil dry. This may damage the cooktop and the pan.
• Do not use the cooktop as a work surface or cutting board.

Aluminum Excellent heat conductor. Some types of food cause aluminum to darken. 
(Anodized aluminum cookware resists staining and pitting.) If you slide 
aluminum pans across the ceramic cooktop, they may leave metal marks that 
resemble scratches. Remove these marks as soon as the cooktop cools down.

Copper Excellent heat conductor, but discolors easily. If you slide copper pans across 
the ceramic cooktop, they may leave metal marks that resemble scratches. 
Remove these marks as soon as the cooktop cools down.

Stainless Steel Slow heat conductor with uneven cooking results. It is durable, easy to clean, 
and resists staining.

Cast-iron A poor conductor, but retains heat well. Cooks evenly once cooking 
temperature is reached. Not recommended for use on ceramic cooktops.

Enamelware Heating characteristics vary depending on base material. Porcelain enamel 
coating must be smooth to avoid scratching ceramic cooktops.

Glass Slow heat conductor. Not recommended for ceramic cooktops because it may 
scratch the glass.



Always bake or broil with the oven door closed. If you open the oven door while the oven is operating and leave it open, the 
oven element stops in one minute. This is not a product failure. The oven automatically starts again when you close the door.

Stand away from the oven when opening the oven door. Escaping hot air or steam can burn your hands, face, or eyes. Let 
hot air or steam escape before removing or replacing food.

Function parameter list

Function

Bake

Default

350 175-550

10:00 HR/MIN

HR/MIN

HR/MIN

HR/MIN

HR/MIN

00:01-10:00

03:00

00:25

03:00

03:00

℉

℃

℉

℃

℉

℃

℉

℉

℃

℃

79-287

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

Not adjustable

177

175

79

150

65

550

287

400

204

Range Unit Default Range Unit

Keep Warm

Steam Clean

Broil Hi

Broil Lo

Temperature Time

Remarke
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You can remove and reposition the oven racks in any of the six rack positions. Each oven rack has a built-in stop to prevent 
it from accidentally being pulled completely out. Correct positioning of the oven racks provides the best cooking results.

• Centering the baking pans in the oven produces better cooking results.
• When baking multiple items, make sure that you leave a 1 to 1.5 in. (2.5 to 3.8 cm) space around each item.
• When baking or fan baking on a single rack, place the oven rack in position 3 or 4.

Stand away from the oven when opening the oven door. Escaping hot air or steam can burn your hands, face, or eyes. Let 

• When baking or fan baking on multiple racks, place the oven racks in positions 3 and 5. Place two pans in the rear of
the top rack and the other two pans in the front of the bottom rack.

hot air or steam escape before removing or replacing food.

The rack position above  is not usable.

• Do not cover an oven rack with aluminum foil. This disturbs the heat circulation and results in poor baking.
• Do not place aluminum foil on the oven bottom because it could cause damage.
• Arrange the oven racks only when the oven is cool.
• When placing an oven rack in the top most rack position, make sure that the rack is stably situated on the embossed stop.

Removing an oven rack
1 Pull the rack straight out until it stops.
2 Lift the front of the oven rack and pull to remove it from the oven.

Replacing an oven rack
1 Place the back edge of the rack on the a rack support.
2 Lift the front of the rack and slide it into the oven.

Single rack pan placement

Multi rack pan placement



Oven vent

Oven light



  Timer

1)In standby mode, press and hold [+] and E-] at the same time for 3 seconds to enter the clock 12/24 hour switching function. 
When the setting is successful, the buzzer will beep once.
2) Every time the clock enters the 12/24 hour switching state, switching between 12 and 24, the screen displays "12" or "24". 
Time synchronization is converted according to the current hour format.
3) After the clock switches to 12/24 hour format for 3 seconds, it enters standby mode.

1)

℃

℉

is -5℉
2) In the setting state, short press [Start] to  and return to standby. (If you do not press [Start] within 30 seconds after
setting, you will return to standby mode)
3) The compensation temperature does not the setting and display of the original operating temperature, but the
temperature control is handled according to the compensation temperature. temperature is for all
heating modes.
4) When switching the temperature compensation unit, please note that the temperature is not
the actual 

 This temperature adjustment is retained in memory after a power failure. This adjustment will be used in all future baking 
ing the thermostat does not a ect steam-cleaning. 

1)  When the timer is not running, short press [Timer] to enter the timing setting state. At this time, the [Timer] indicator light is always on 
and the screen �ashes "00:00". Short press [+] or [-] to adjust for 1 minute. , long press [+] or [-] to adjust for 10 minutes
2)  In the timer setting state, short press [Timer] to con�rm the setting. The [Timer] indicator light is always on, the screen is always on to 
display the time, and the countdown starts. (If there is no operation within 60 seconds, exit the scheduled state. If the con�rmation time 
is "00.00", exit the scheduled state.)
3)  When the timer is running, other cooking functions are also running. At this time, short press [Timer] to switch to the timer time display, 
and after 3 seconds, it will switch to the other cooking function display.
4)  When the timer ends, the buzzer will beep 10 times and the screen will �ash and display "00:00". You can click any key to exit the timer 
state.
5)  When the timer is running, press and hold [Timer] for 3 seconds to exit the timer state, and the [Timer] indicator light goes out.

The Bake function lets you program the oven to bake to any temperature between 175° F(79° C) and 550°F (287°C)
1) Position the oven rack where you want it.
2) Press the Bake pad. The display blinks bake icon and shows of 350° . If the default temperature is the cooking temperature you want, 
skip to step 4.
3) (Optional) Press the +, - to enter the cooking temperature you want. The display blinks the temperature.
4) Press the Start pad. The oven automatically turns on and starts preheating. Place food in the oven after preheating is complete. 
Preheating is important for good baking results.
The display shows PRE, 100°,and bake icons until the oven reaches 100°. Then, the display shows the actual oven temperature. When the 
oven reaches the temperature you set, it beeps three times.
5) When baking is complete, remove the food from the oven, close the oven door, then press Cancel. The oven shuts o� and the display 
shows the time of day.
6) To change a programmed baking temperature, press Bake, enter the new baking temperature, then press Start. The oven completes 
cooking at the new temperature.
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MAINTENANCE
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Oven vent



1
2
3

4

1

2
3

4

1
2

3
4
5

Door gasket–Do not 
clean.

Oven door



Normal daily use cleaning

1
2
3

Cleaning sugary spills and melted plastics

1
2

3

Removing burned-on residue
1
2
3
4
5

Removing heavy, burned-on residue
1
2

3

4

Cleaning the cooktop seal
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Removing the door
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Replacing the door
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