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Please read all safety instructions before using your new Electrolux cookiop.

« Remove all tape and packaging wrap before using the appliance. Destroy the
carton and plastic bags after unpacking the appliance. Never allow children {o play
with packaging material.

* Proper Installation. Be sure your appliance is properly installed and grounded by
a qualified technigian in accordance with the National Electrical Code No. 70 -
tatest edition in the United States, or CSA C22.1, Part 1 in Canada, and local code
requirements. Install only per installation instructions provided in the literature package
for this appliance.

Ask your dealer to recommend a qualified technician and an authorized repair service. Know
how o disconnect the electrical power {0 the appliance at the circuit breaker or fuse box in
case of an emergency.

+ User Servicing. Do not repair or replace any part of the appliance unless specifically
recommended in the manuals. All other servicing should be donhe only by a qualified
technician to reduce the risk of personal injury and damage to the appliance.

+ Nevermodify or alierthe constructionof an appliance such as removal of panels, wire
covers or any other permanent part of the appliance.

« Storage on Appliance. Flammable materials should not be stored near surface units.
This includes paper, plastic and cloth iterns, such as cookbooks, plasticware and fowels, as
waell as flarsmable liguids. Do not store explosives, such as aerosol cans, on or near the
appliance. Flammable materials may explode and result in fire or property damage.

+ Do not leave children alone. Children should not be left alone or unattended in the
area where an appliance is in use. They should never be allowed to sit or stand onany part
of the appliance.




Safety

« BONOT TOUCH SURFACE UNITS OR AREAS NEAR THESE UNITS. Surface units may
be hot even though they are dark in color. Areas near surface units may become hot
enough to cause burns. During and after use, do not touch, or let clothing or other
flarrmable materials touch these areas uniil they have had sufficient tirme to cool. Among
these areas are the cooktop and areas facing the cooktop.

s Wear Proper Apparel. Loose-fitting or hanging garmentis should never be worn
while using the appliance. Do not let clothing or other flammable materials contact hot
surfaces.

+ Do Not Use Water or Flour on Grease Fires. Smother the fire with a pan lid, or use
baking soda, a dry chemical or foam-type extinguisher.

» When heating fat or grease, watch it closely. Fat or grease may catch fire if allowed to
become 100 hot.

* Use Only Dry Pot holders. Moist or damp pot holders on hot surfaces may result in
burns from steam. Do not let the pot holders fouch hot surface units. Do not use atowel or
other bulky cloth instead of a pot holder.

+ Do NotHeatUnopened Food Containers. Buildup of pressure may cause the container
to burst and result in injury.

IMPORTANT. Do not attempt to operate the cooktop during a power failure. If the power
fails, always turn off the cooktop. If the cooktop is notturned off and the power resumes, the
cooktfop will begin to operate again. Food left unatiended could caich fire or spoil.

IMPORTANT SAFETY INSTRUCTIONS FOR USING YOUR COOKTOP
« Know which knob controls each surface unit.

« Clean the appliance regularly to keep all parts free of grease that scould catch fire.
Exhaust fan veniilation hoods and grease filters should ba kept clean. Do not allow grease to
accumulate on hood or filter. Greasy deposits in the fan could catch fire. When flaming food
under the hood, turn fan on. Refer fo hood manufacturer's instructions for cleaning.

+ Use ProperPan Size. This appliance is equipped with one or more surface units of different
sizes. Select utensils having flat bottoms large enough to cover the surface unit. The use of
undersized utensils will expose a portion of the surface heating unitto direct contactand may
result in ignition of clothing. Proper relationship of utensil fo element will also improve
officiency.




Utensil Handles Should Be Turned Inward and Not Extend Over Adjacent Surface
Units. To reduce the risk of burns, ignition of flammmable materials, and spillage due io
unintentional contact with the utensil.

Never Leave Surface Units Unattended. Boilovers cause smoking and greasy spillovers
that may ignite, or a pan that has boiled dry may melt.

Protective Liners. Do not use aluminum foil to line any part of the appliance. Only use
aluminum foil as recommended for baking if used as a cover placed on the food. Any other use
of protectiveliners or aluminum foil may result in arisk of electric shock or fire or short circuit.

Glazed Cooking Utensils. Only certain types of glass, glass/ceramic, ceramic,
earthenware, orother glazed utensils are suitable for range top service without breaking due
to the sudden change in temperature. Check the manufacturer's recommendations for
cookiop use.

Bo Not Use Decorative Surface Element Covers. If an element is accidentally turned on,
the decorative cover will become hot and possibly melt. Burns will oceur if the hot covers are
touched. Damage may also be done to the appliance.

Ventilating hood. The ventilating hood above your cooking surface should be cleaned
frequently, so the grease from cooking vapors does not accursulate on the hood or fikker,

FOR CERAMIC-GLASS COOKTOP ONLY

Do Not Clean or Operate a Broken Cooktop. If cooktop should break, cleaning solutions
and spillovers may penetrate the broken cooktop and create arisk of slectric shock. Contact
a qualified technician immediately.

Clean Cooklop with Caution. if awet sponge or ¢loth is used {o wipe spills on a hot cooking
area, be careful to avoid a steam burn. Some cleaners can produce harmful fumes if applied
{0 a hot surface.

Do Not Place Hot Cookware on Cold Cooktop Glass. This could cause glass to break.
Bo not slide pan across the cookiop surface. They may scraich the cooklop surface.
Bo Not Let Pans Boil Dry. This may cause permanent damage in the form of breakage,

fusion, or marking that can affect the ceramic-glass cooktop. (This type of damage is not
coverad by yourwarranty}.




Setting Surface Controls

o

The ceramic cooktop has radiant surface elements lncated below the
surface of the glass. The design of the ceramic cooktop outlines the
area of the surface slement undermeath. Make sure the diameter of the
pan matches the diameter of the elernent outline on the cookiop (See
Figure).

Heat is transferred up through the surface of the cookiop tothe
cookware. Only flat-bottom cookware should be used. The type and
size of cookware, the number of surface elements in use and thair
settings, are all factors that will affect the amount of heat that will
spread to areas beyond the surface elentents. The areas surrounding
the elements may become hot enough to cause burns.

I THE= = [=] =)

The elerment temperature rises gradually and evenly. As the terperature rises, the element
will glow red. To maintain the selected setting, the element will cycle on and off. The heating
elemant retains enough heat to provide a uniform and consistent heat during the off cycle.
For efficient cooking, turn off the element several minutes before cooking is complete. This

will allow residual heat to complete the cooking process.




Setting Surface Controls

Your appliance is equipped with radiant surface burners with 4
different wattage ratings. The ability {0 heat food quicker and in
larger volumes increases as the slement watlage increases.

The radiant surface elements are located on the cooklop as

follows (See Figure):

- 2 smaller & inch radiant elements located at the right and left
rear positions;

- 2 dual 6 or 8 inch radiant elements located at the right and
left front positions;

- 2 7 inch radiant elements located at both the center front
and rear position;

- ong Bridge radiant element located betwesn center front and
rear elements.

Use the char to determine the correct setling for the kind of food you are preparing. The
Simmer settings are used 1o simmer and Keep larger quantities of foods warm such as
stews and soups. The lower Simmer setltings are ideal for delicate foods and melting
chocolate or butter.

Note: The size and type of cookware used will influence the setting needed for best cooking
resulis.

S-éitgt'ing :
HEGH (HE)

MEDIUM LOW @2-4)
LOW({LO)

Keep foods cooklng poach siew

Keep warm, meli, simmer




The cooktop has single radiant surface elements at 3 locations; the right, center and left

rear {Figure 1}element positions.

To Operate the Single Surface Element

1.

Place correcily sized cookware on the radiant surface element.

Push in and furn the surface control knob in either direction to the
desired setting (Figure 2). Turn the knob to adiust the setting if
desired. Start most cooking operations on a higher setting and then
turn to a lower sefting o finish cooking. Each surface elemeni provides
a constant amount of heat at each setting. A glowing red surface
heating area extending beyond the bottom edge of the cookware
indicates the cookware is too small for the surface heatling area.
When cooking has completed, turn the surface confrol Knob to OFF
before remaving the cookware. Note: The Hot Surface Indicator light
will come on when the conirol knob is turned on and will continue to
glow until the glass cooktop has cooled down to a moderate level. The
light may remain on even though the conirols are turned OFF.

==

12ES)

RightRear, Center Rearand
LeftRear Elemenis
Figure1

Figure2




Setting Surface Controls

The cookiop is equipped with dual radiant surface element located at the right & left front
{See Figure 1 or 3} positions. Symbols on the knob are used o indicate which coil of the
dual radiant elerent will heat. The ¢ symbol indicates that only the inner coil will heat
{Figure 1}. The @ symbol indicates that both inner and outer coils will heat {Figure 3}. You
may swilch from either coil sefting at any time during cooking.

To Operate the Dual Surface Element:

1. Place correctly sized cookware on the dual surface
element.

2. Push in and turn the conirol knob counterclockwise
{See Figure 2} for smaller cookware or clockwise
{See Figure 4} for larger cookware.

3. Turn the knob to adjust the setting if needed. Start
mosi cooking operations on a higher setting and
then turn to a lower setting to finish cooking. Each
surface elerment provides a constant amount of heat
at each setting. A glowing red surface heating area
extending beyond the boftom edge of the cookware
indicates the cookware is too small for the surface
heating area.

4. When cooking has completed, turn the surface

control knobt to OFF before removing the cookware.

Note: The Surface Indicator light will come onwhen

the conirol knob is turned on and will continue {o

glow until the glass cookiop has cooled down to a

moderate level. The light rmay remain on even though

the controls are turned OFF.

Figured




Setting Surface Controls

The cooktop is equipped with a “Bridge” surface element located at the center front and
middle positions. The Bridge can be used when cooking with rectangular {like a griddle} or
oval shaped cookware. The element will maintain an even temperature setting across both
portions of the Bridge. If needed for normal cookware, the Bridge alement can work like a
single slement without the Bridge.

Bridge element operation symbols are located on the Bridge element control knob. These
symbols indicate the direction to turn the control knob when operating the Bridge element.

The symbol j§ indicates that only the single portion of the Bridge glement will heat (see

Figues 1 and 2). The symbol g indicates that both the single and Bridge portions of the

element will heat together (see Figures 3 and 4). You may swiich from gither of these
settings at any time during cooking with the Bridge elerment.

To Operate the Bridge Surface Element:
)

. Place correctly sized cookware on the dual surface element.

2. Push in and turn the control knob counterclockwise (see Figure O \ - O
2) to heat the portion of the Bridge element for normal shaped ; : -
cookware or clockwise (see Figure 4} for larger or rectangular : @
shaped cookware. ' W

3. Turn the knob to adjust the setting if needed. Start most Figure 1

cooking operations on a higher setting and then turm to a lower
setting to finish cooking. Each surface element provides a
constant amount of heat at each setting. A glowing red surface
heating area extending beyond the botiorn edge of the
cookware indicates the cookware is too small. Please note
that not all cookware will fit the Bridge element correctly.

4. When cooking has completed, turn the surface control knot to
OFF before removing the cookware. Note: The Surface
indicatar light will come on when the control knob is furned on
and will continue to glow until the glass cooktop has cooled
down to a moderate level. The light may remain on even though
the controls are turned OFF.

The BRIDGE elament may also te used in combination with the

center rear single element (see Figure 5). Because these element have 2 differont controls,

one elenient can be used to cook while the other element may be used 1o keep food warm.

Figure s Figure4

E B E E R E R R BE R R B B B B
This modsl have indicator lights located on the ceramic glass cooktop that glows as soon as

the glass begins to warm up. When heating units is surned off, it will continue {o glow as long
as the glass remains warm enough to cause burns.




Setting Surface Controls

" Cookware should have flat bottoms -
that make good contact with the en-
fire surface heating element. Check
for flatness by rofating a ruler across
the bottom of cookware. Be sura to
follow the recommendations for using
cookware has shown in figure aside.

 figure 1

figure 2

Flat - bottom and stra:ght
sides, .

Tight flt’tmg Ilds S
Weight of handle does no% %llé
pan, Pan is well balanced.
Pan sizes ‘match the amount of
food to be prepared and the size
of the surface element.

Made of material that conducts
heat well.

Easy to clean.

Always maich pot diameter fo
elernent surface diameter.

area (figure 2).

The griddle is intended for direct food cooking. Do
not use pans or other cookware on the griddle.
Doing so could damage griddle finish. Setthe
griddle over the elermeni {figure 1} taking care fo not
pui the legs of the griddle directly on the heating

Curved and warped pan bot-
toms.

Pan overhangs unit by more
than 2.5 cm (17).

Heavy handle tilis pan.

Pan is smaller than element.

Note: Always use a utensil for its intended purpose. Follow manufaciurer’s instructions. Some utensils were not
made 1o be used in the oven or on the cooktop.
* Bpecially pans such as lobsier pots, griddles and pressure cookers may be used buf must conform fo the

above recommended cookware reguiremenis.

Note: The size and type of cookware used will influence the setting needed for best cooking resulis.




General Care & Cleaning

H ®E §E §E §E R R R R B B B B B n

Surfaces

EHOS& fd Clean

Paintsd and Plastic.

Control Knobs -

For gensral cleaning, use hot, soapy water and a cloth. For more difficulf soifs
and bullt-up grease, apply a liquid detergent directly onto the soil. Leave on soil
for 3C to 60 minutes. Rinse with a damp cloth and dry. DO NOT use abrasive
cleaners on any of these materials; they can scratch. To remove control knobs,
turn to the OFF position; grasp firmly and pull straight off the shaft. To replace
knobs after cleaning, line up the flat sides of both the knob and the shaft; then
push the knob into place. -

Stainfess Steel, Chrome
Control Panel, Decorative
Trien

water and a cloth, Do not use cleaners with high concentrations of chiorides
or chlorines. Do not use harsh scrubbing cleaners. Only use kitchen cleaners
that are especially made for cleaning stainless steel. Always be sure fo rinse the
cleaners from the surface as bluish stains may occur during heating that cannot
beremoved,




General Care & Cleaning
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Prior to using your cooktop for the first time, apply the recommended Cleaning Creme 1o the
ceramic surface. A sample of that cleaning creme is supplied with your appliance and it is
available in store. Clean and buff with a paper towel. This will rmake cleaning easier when soiled
from cooking. The special cooklop cleaning cream leaves a protective finish on the glass fo help
prevent scraiches and abrasions.

-] 8liding aluminum or copper clad bottom pans on the cookiop can cause

- | metal markings on the cooktop surface. These marks should be removed
| immediately after the cooktop has cooled using the cooktop cleaning
| cream. Metal marks can become permanent if not removed prior 1o fulure
use.

Cookware (cast iron, metal, ceramic or glass} with rough botfoms can
mark or scratch the cooklop suiface. Do not slide anything metal or
glass across the cookiop. Do not use your cooxiop as a cutling board or
work surface in the kifchen. Do not cook foods directly on the cooktop
surface without a pan. Do not drop heavy or hard objects on the glass
cooktop, they may cause it {o crack.

.| For light to moderate soil:
L Apply afew drops of CookTop® Cleaning Creme directly to the cooktop.

Lise a paper towel to clean the entire cookiop surface. Make sure the

cooktop is cleaned thoroughly, leaving no residus. Do not use the towel

you use to clean the cooktop for any other purpose.

For heavy, burhed on soil:

First, clean the surface as described above. Then, if soils remain,

carefully scrape soils with a metal razor blade scraper, holding scraper

at a 30 degree angle to the surface. Remove loosened soils with

cooktop cleaning cream and buff surface clean.




General Care & Cleaning

Plastic or foods with a high sugar content:
These types of soils need be removed immediately if spilled or melied onto the ceramic cookiop
surface. Permanent damage {(such as pitting of the cookiop surface) may occur if not removed
immediately. After turning the surface elements OFF, use a razor blade scraper or a metal
spatula with & mitt and scrape the soil from the hot surface (as illustrated on previous page).
Allow the cooktop to cool, and use the same method for heavy or burned on soils.

Do not use the following on the ceramic glass cooktop:

» Do not use abrasive cleaners and scouring pads, such as metal
and some nylon pads. They may scratch the cooktop, making
it more difficult to clean.

+ Do not use harsh cleaners, such as chlorine bleach, ammonia
or oven cleaners, as they may etch or discolor the cooktop.

» Do not use dirty sponges, cloths or paper towels, as they can
leave soil or lint on the cooktop which can burn and cause
discoloration.

Special Caution for Aluminum Foil and Aluminum Cooking Utensils

« Aluminum foil - Use of aluminum foil will damage the cooktop. Do not use thin aluminurn
cooking utensils or allow foil 20 touch the ceramic cookiop under ANY circumstances.

+ Aluminum uiensils - The melting point of aluminury is much lower than that of other metals.
Care must be taken when aluminum pots or pans are used on the cookiop. i allowed (o boil
dry, not only will the utensil be destroyed, buf it may fuse io, break or mark the ceramic
glass surface, permanently damaging the cooklop surface.

o EAMING OF STANLESS &)

Special care and cleaning are required for maintaining the appearance of stainless parts.
Please refer to the table provided at the beginning of the General Care & Cleaning section
in this Use & Care Manual.
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House fuse has blown or circuit breaker has fripped. Checkireset treaker or replace
fuse. If the problem is a circuit overload, have this sifuation correcied by a qualified
electrician.

Service wiring not complete. Contact installation agent or dealer.

Power outage. Check house lights to be sure. Call local electric company.

-

-

Mo power o appliance. Check/reset breaker or replace fuse. If the problem is a circuit
overload, or improper connaction of the armored cable supplied with the appliance,
have this situation correcied by a qualified elecirician.

Too low heat setting. Turn control {o a slightly higher seiling until element comes on.

Incorrect control is on. Be sure o use correct control for the element to be used.

Incorract control setting. Raise or lower selting uniil proper amount of heat is
obtained. Dial markings are an indicator of relative heat setlings and will vary slightly.

Lightweight or warped pans being used. Use only flat, evenly balanced, medium or
heavyweight cookware.

Voltage is incorrect. Be sure appliance is properly connected to the specified power
source.

Use only flat bottom, evenly balanced, medium or heavyweight cookware. Pans having
a flat bottom heat better than warped pans. Cookware material affects heating. Heavy
and medium weight pans heat evenly. Because lightweight pans heat unevenly, foods
may surh easily.




Solutions to Common Problems
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+ Improper cookware. Select flat-bottomed cookware of a proper size {o fit element.

+ Incarrect control sefting. Raise or lower setting until proper amount of heat is
obtained.

+ Coarse particles (such as salf or sand} are between cookiop and utensil. Be sure
cookiop surface and bottom of wlensils are clean before use. Small scraiches do not
affect cooking and will become less visible with use.

+  Cleaning materials not recommended for glass ceramic cookiop have been used. See
Ceramic-Glass Cooktop section in this Owner's Guide.

+  Cookware with rough bottom has been used. Use flat-botiomed, smooth utensils. Sees
Selecting Surface Cooking Utensils in this Owner's Guide.

+ Sliding or scraping of metal utensils on cooktop surface. Do not slide metal utensils on
cookiop surface. Use a mildly abrasive cleanger to remove marks.

= Boilovers have cooked onto surface. Use razor blade scraper to remove soil. See
instructions under General Care & Cleaning.

= (Cleaning materials not recommended for ceramic-glass cookiop have beenused. Use
recommended cleaners and cleaning method. See Ceramic-Glass Cookiop sectionin
this Ownier's Guide.




Solutions to Common Problem

+ Mineral deposits from water and food. Wet surface with water and sprinkle on a
cookiop cleaning creme. Scrug with a clean damp paper towel until the stain
disappears. Wipe remaining paste away, then apply a small amount of cookiop
cleaning creme and polish with a clean paper towel. Use cookware with clean, dry
boitoms. See Ceramic-Glass Cooktop section in this Owner's Guide.







Warranty Information

COOKTOP WARRANTY Your cooktop is protected by this warranty

in the W.S.A,, your applance is waranted by Electolux Home Products North America, 2 division of White Consoidated Industies, Inc. We
authorize. no person to shange or add to any of our obligations under this warmanty. Qur obligations for service and pars under this warranty
st e performed by us o an authorized Bectrolux Home Products Norih. America servicer. in Ganada, your appiance Is warranted by
Eisetroiux Canada C(Jm ................................................................................................

WARRA%!_’I'_‘! PERiOD THRDUGH QURA_%ITHDRIZES SERVICERS THE CGRS_B_I‘&_ER WI§.L BE RESPONSIBLE FOR:
Lo ST WEWILL: - .
FULL ONEnYE_A_R__ {)rb year frojn an_g_l;x_d_i de all costs for repairing of replaciag any | Ceak of seivice CdHS thai are Ested undisr NORMAL
WARRANTY ... purchase datg oo parts. of this. gpsliance which prove fo be .. | RESPONSIBILITIES OF THE CONSUMER. »

defective In materigle or workinanst a;p

LIMITED 2"" 5“i | Second througﬂ fmh Pru ude a mpi&mmem for. any ddec?lw i.ﬁf Diat;mstis: and any transportetion and labor costs which
YEAR - 3- years fiom: originali - | surlace healing clement, deteriorated arg aeqmrbd because of service.

WARRANTY . p;re,haac daie ... |rebberized-siicone seat (Jpa_wc;k_t_anﬁde\s S
anly), o glass smoothtop that craks dye. t_u
thermal bieakage {nof cusiomer abuss).

{Glass Smoi:;hmp, Lo
5Ea§& Elements? ....................

LMITED - - N rovisions of the full.and: fimited Casty ot tha fecﬁ-hiciaiw’s travel fo the home and any
WARRANTY '@ - | aby warraniies above and the axclusion Hsled - [costs for pick up and dofivery of the eppliance required
{Appligable to the below apply. bocayse of sevice.

State of Alaska)

*NORMAL This warranty applies only to products in ordinary hiousehold use, and the consumer s respongible

RESPONSIBILITIES for the items listed below:

OF THE CONSUMER *Proper use of the appfance in accordance with instructions provided with the product

2 Froper instadation by an authorized servicer in accordance with inszuctions provided with the apoliance and
in scoordance with 2l local plerbing, electrical andior gas codes.

3. Proper consection to a grounded power supply of sufficient voitage, regiacement of blown fuses, repair of
Ioose connections or defects in house wiring

4. Expenses for makling the appiance accessible for servicing, such as rersoval of m, cupboards, shelves.elc,
which. are no a part of the appliance when it was shipped from the factory.

5. Damages. %o finigh after installation.

8.Repiacement ¢f light buins andlor fiuorescent tubes {on maodels with these festures).

EXCLUSIONS This warranty does not cover the following:
ETEEEE S L CONBEQUENTIAL OF INCIDENTAL DAMAGES SUCH AS PROPERTY DAMAGE AND INCIDENTAL

s - : - EXPENSES RESULTING FROM ANY BREACH QF 3 [ :

- NOTE: - Some states do riot allow the exchusion or 4m

--|I"§ s'a'on or ‘exeh usm muy not a;my e ycu )

: 1-: in cmsnary hmsw"cld use. The' consumer shall faay ‘or s h sOIvicey f‘als >

~:3.Damages caused by services performed by servicers othet thaz Electrelux Homie Products North America
."or its autharizod se”vivers, use (}§ pu?'ib other thar aanuéne_ Elegctrolux Home Producis parts; obtained from
: 8 ElbiiSG, rgzisuse, irzaﬁequata power supply or

;IF YOU NEED -
SERVICE

m;rcznty qs\!es yau spemﬂc Icga r%q?;’s ‘{mu §: ay c=|SG h'a\!(, utheg rights that vary

;'fgo':* stczte ii} stai(, Bervice. st bc, umu n-:ad by cuntar*t ng. wr:r*’“alux Hoing Brodusts:

iESA Sl Gl Tmsﬁa"rantyof*yaﬁpleszzst*eSOs‘iat@sa’theLSA “Fugrc Rigo, and Canada,
-800~94é-3§4é 1+386+2043011 Product featares o specifications as descrived of ilustrated are subject @ change
Eecroiux Home Products - Electrolux Home Products without notice. All warranties are made. by Eleciroux Home Products North
Norh Americs North: America Asmerica, a division of White Consolidated Industries, Inc. In Canada, vour appliznce
P.O. Box 212378 802, boul. L'Ange-Gardien s warranted oy Electroiux Canada Corp.

Augusta, GA 30817 L'Assomption, Québec
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