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IMPORTANT SAFETY INSTRUCTIONS

GENERAL
INSTRUCTIONS

Read and follow all instructions
before using this appliance to prevent
the potential risk of fire, electric shock,
personal injury or damage to the appliance
as a result of improper usage of the
appliance. Use appliance only for its
intended purpose as described in this
guide.
To ensure proper and safe
operation: Appliance must be properly
installed and grounded by a qualified
technician.
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If appliance is installed near a window,
precautions should be taken to prevent
curtains from blowing over surface
elements.
NEVER use appliance to warm or heat
the room. Failure to follow this instruction
can lead to possible burns, injury, fire, or
damage to the appliance.
NEVER wear loose-fitting or hanging
garments while using the appliance.
Clothing could catch utensil handles or
ignite and cause burns if garment comes
in contact with hot heating elements.
To ensure proper operation and to avoid
damage to the appliance or possible
injury, do not adjust, service, repair or
replace any part of the appliance unless
specifically recommended in this guide.
Refer all other servicing to a qualified
technician.
NEVER store or use gasoline or other
combustible or flammable materials near

Installer: Please leave this manual
with this appliance.

Consumer: Please read and keep
this manual for future reference.
Keep sales receipt and/or can-
celled check as proof of purchase.

Model Number

––   ––   ––   ––   ––   ––   ––   ––   ––

Serial Number

––   ––   ––   ––   ––   ––   ––   ––   ––

Date of Purchase

––   ––   ––   ––   ––   ––   ––   ––   ––

If you have questions, call:

Jenn-Air Customer Assistance

1-800-JENNAIR (1-800-536-6247)

1-800-688-2080 ( U.S. TTY for
hearing or speech impaired)
(Mon.-Fri., 8 am-8 pm Eastern
Time)

Internet:  http://www.jennair.com

For service information, see
page 11.

In our continuing effort to
improve the quality and
performance of our
cooking products, it may
be necessary to make
changes to the appliance
without revising this guide.

IN CASE OF FIRE
Turn off appliance and ventilating hood to
avoid spreading the flame. Extinguish
flame then turn on hood to remove smoke
and odor.
• Smother fire or flame in a pan with a lid

or cookie sheet.
NEVER pick up or move a flaming pan.

Do not use water on grease fires. Use
baking soda, a dry chemical or foam-type
extinguisher to smother fire or flame.

surface units or in the vicinity of this
appliance as fumes could create a fire
hazard or an explosion.
To prevent grease fires, do not let cooking
grease or other flammable materials
accumulate in or near the appliance.
Use only dry potholders. Moist or damp
potholders on hot surfaces may result in a
steam burn. Do not let potholders touch
hot heating elements. Do not use a towel
or other bulky cloth which could easily
touch hot heating elements and ignite.
Always turn off all controls when cooking
is completed.
This appliance has been tested for safe
performance using conventional cookware.
Do not use any devices or accessories that
are not specifically recommended in this
manual. Do not use eyelid covers or stove
top grills. The use of devices or accesso-
ries that are not expressly recommended
in this manual can create serious safety
hazards, result in performance problems,
and reduce the life of the components of
this appliance.
NEVER use aluminum foil or foil contain-
ers on the cooktop. These may become
very hot. Use foil only as directed in this
guide.
Aerosol-type cans are EXPLOSIVE when
exposed to heat and may be highly
flammable. Do not use or store near
appliance.
Clean only parts listed in this guide and
use procedures recommended.

COOKTOP
NEVER leave surface units unattended
especially when using high heat. An
unattended boilover could cause smoking
and a greasy spillover can cause a fire.
This appliance is equipped with different
size surface elements. Select pans with flat
bottoms large enough to cover element.
Fitting pan size to element will improve
cooking efficiency.
If pan is smaller than element, a portion of
the element will be exposed to direct
contact and could ignite clothing or
potholder.
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Only certain types of glass, glass/ceramic,
ceramic, earthenware, or other glazed
utensils are suitable for cooktop service
without breaking due to the sudden
change in temperature. Follow utensil
manufacturer’s instructions when using
glass.
Turn pan handle toward center of cooktop,
not out into the room or over another
surface element. This reduces the risk of
burns, ignition of flammable materials, or
spillage if pan is accidently bumped or
reached by small children.
Make sure drip bowls (select models) are
in place. Absence of these bowls during
cooking may subject wiring or components
underneath to damage.
Protective liners – Do not use aluminum foil
to line surface unit drip bowls. Improper
installation of these liners may result in a
risk of electric shock or fire.

GLASS-CERAMIC
COOKTOP
NEVER cook on broken cooktop. If cooktop
should break, cleaning solutions and
spillovers may penetrate the broken
cooktop and create a risk of electric shock.
Contact a qualified technician immediately.
Clean cooktop with caution. Some cleaners
can produce noxious fumes if applied to a
hot surface. If a wet sponge, cloth, or paper

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

towel is used on a hot cooking area, be
careful to avoid steam burn.

DEEP FAT FRYERS
Use extreme caution when moving the
grease pan or disposing of hot grease.
Allow grease to cool before attempting to
move pan.

HEATING ELEMENTS
NEVER touch surface elements or
areas near elements.
Heating elements may be hot even though
they are dark in color. Areas near surface
elements may become hot enough to
cause burns.
During and after use, do not touch or let
clothing or other flammable materials
contact heating elements or areas near
elements until they have had sufficient
time to cool.
Do not soak removeable heating elements.
Heating elements should never be im-
mersed in water.
Other potentially hot surfaces include:
Cooktop and areas facing the cooktop.

CHILD SAFETY
NEVER leave children alone or unsuper-
vised in area where appliance is in use or
is still hot.

Jenn-Air’s ventilation system is designed
to capture both cooking fumes and smoke
from the cooktop surface. If the system
does not, these are some ducting installa-
tion situations to check:

• 6" diameter round or 3 1/4" x 10"
rectangular ducting should be used for
duct lengths 10'-60'. Note: 5"
diameter round ducting may be
used if the duct length is 10' or
less.

If there is not an obvious improper
installation, there may be a concealed
problem such as a pinched joint, obstruc-
tion in the pipe, etc. Installation is the
responsibility of the installer
and questions should be
addressed first by the
installer. The installer
should very carefully check
the ducting installation
instructions.

• Use the Flow Tester Card

DUCTING INFORMATION
• No more than three 90° elbows should

be used. Distance between elbows
should be at least 18".

• Recommended Jenn-Air wall cap
MUST be used. Make sure damper
moves freely when ventilation system is
operating.

• There should be a minimum clearance
of 6" for cooktop installed near a side
wall.

NEVER allow children to sit or stand on
any part of the appliance as they could
be injured or burned.
CAUTION: NEVER store items of interest
to children in cabinets above an appli-
ance or on backguard of a cooktop.
Children climbing on appliance to reach
items could damage the appliance or be
burned or seriously injured.
Children must be taught that the appli-
ance and utensils in or on it can be hot.
Let hot utensils cool in a safe place, out
of reach of small children. Children
should be taught that an appliance is not
a toy. Children should not be allowed to
play with controls or other parts of the
unit.

IMPORTANT SAFETY
NOTICE AND WARNING
IMPORTANT NOTICE
REGARDING PET BIRDS: Never keep
pet birds in the kitchen or in rooms
where the fumes from the kitchen could
reach. Birds have a very sensitive respira-
tory system. Fumes released during an
oven self-cleaning cycle may be harmful
or fatal to birds. Fumes released due to
overheated cooking oil, fat, margarine
and overheated non-stick cookware may
be equally harmful.
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USING YOUR COOKTOP

 SURFACE CONTROLS
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Use to turn on the surface elements.  An
infinite choice of heat settings is
available from Lo to Hi.  The knobs can
be set on or between any of the set-
tings.

SETTING THE
CONTROLS
1. Place pan on surface element.

2. Push in and turn the knob in either
direction to the desired heat setting.

3. After cooking, turn knob to OFF.
Remove pan.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

SURFACE CONTROL KNOBS
Refer to illustrations for knob placement.

Knob Location Grilling Operation Cartridge Operation

A Exhaust Fan & Element (left) Left Rear Element

B Exhaust Fan Left Front Element

C Exhaust Fan Right Rear Element

D Exhaust Fan & Element (right) Right Front Element

E                ---------- Far Right Rear Element

F                ---------- Far Right Front Element

• The function of the left and center bays of the JED8345 is the same as described in
the above chart.

• There is no grilling on the right side of the JED8345 or JED8130.
• Knobs B & C control the fan only and are not required for grilling.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

A C
B D

A C
B D

E
F

MODEL JED8130 & JED8230 MODEL JED8345
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SUGGESTED HEAT
SETTINGS

The size, type of cookware and cooking
operation will affect the heat setting.

Hi: Use to bring liquid to a boil.  Always
reduce setting to a lower heat when
liquids begin to boil or foods begin to
cook.

Med. Hi: Use to brown meat, heat oil
for deep fat frying or sauteing. Maintain
fast boil for large amounts of liquids.

Medium: Use to maintain slow boil for
large amounts of liquids and for most
frying operations.

Med. Lo: Use to continue cooking
covered foods or steam foods.

Lo: Use to keep foods warm and melt
chocolate and butter.

CAUTION:

BEFORE COOKING

• Always place a pan on the surface
unit before you turn it on. To prevent
damage to cooktop, never operate
surface unit without a pan in place.

• NEVER use the cooktop as a storage
area for food or cookware.

DURING COOKING

• Be sure you know which knob
controls which surface unit. Make
sure you turned on the correct
surface unit.

• Begin cooking on a higher heat
setting then reduce to a lower setting
to complete the operation. Never use
a high heat setting for extended
cooking.

• NEVER allow a pan to boil dry. This
could damage the pan and the
appliance.

• NEVER touch cooktop until it has
cooled. Expect some parts of the
cooktop, especially around the
surface units, to become warm or hot
during cooking. Use potholders to
protect hands.

AFTER COOKING

• Make sure surface unit is turned off.

• Clean up messy spills as soon as
possible.

OTHER TIPS

• If cabinet storage is provided
directly above cooking surface, limit
it to items that are infrequently used
and can be safely stored in an area
subjected to heat.

Temperatures may be unsafe for
items such as volatile liquids,
cleaners or aerosol sprays.

• NEVER leave any items, especially
plastic items, on the cooktop. The
heat may ignite flammable items,
melt or soften plastics, or increase
pressure in closed containers
causing them to burst.

• NEVER allow aluminum foil, meat
probes or any other metal object,
other than a pan on a surface
element, to contact heating
elements.

Med. Hi

Hi

Medium

Lo

Med.Lo

○

○

○

○

○

○

○

○

○

○

○

○

○

○

6/8/06, 2:13 PM5



5

USING YOUR COOKTOP, CONT.

TO REMOVE CARTRIDGES

1. Controls must be Off and the
cartridge should be cool.

2. Lift up the edge of the cartridge until
top of cartridge clears the opening
on the cooktop by about 2 inches.
(Lifting the cartridge too high while
still engaged in the receptacle could
damage the terminal plug.)

3. To disengage terminal, hold
cartridge by the sides and pull away
from the terminal receptacle.  Lift out
when fully unplugged.

4. Do not stack cartridges where they
may fall or be damaged.  Never store
other materials on top of the glass-
ceramic cartridges since this could
damage or scratch the surface.

HOME CANNING
Canning should be done on the
conventional coil cartridge only.
Canning element accessory, Model
A145A, makes it possible to use large
oversized canners with the conventional
coil cartridge.

For additional information, refer to the
user’s guide packaged with your
cartridge.

Cooktop cartridges, either conventional
coil, halogen or radiant element, can be
installed on either side of the downdraft
air grille on models JED8230 and
JED8345. Model JED8130 will accept an
optional cartridge on the left side only.
(See page 10 for all available cartridges
and accessories, and their model
numbers.)

TO INSTALL CARTRIDGES

1. If the grill grates, element, and/or
basin pan are in place, remove
before installing a cooktop cartridge.
Clean porcelain basin of any grease
accumulation.  (See page 9 for
cleaning recommendations.)

2. To install any of the optional cooktop
cartridges, be sure controls are
turned Off and the cartridge is cool.
Position the cartridge terminal plug
towards the terminal receptacle.
This receptacle is located at the front
of the left side and at the back of the
right side of the cooktop.

3. With the back raised, slide the
cartridge towards the receptacle
until the cartridge terminal plug is
completely engaged.

4. Lower the opposite end of the
cartridge into the cooktop until it is
flush with the surface.  Your cooktop
is now ready to use.

The grill accessory consists of two black
grill grates, a grill element and a basin
pan. The grill can be installed on either
side of the downdraft air grille on
models JED8230 and JED8345. Model
JED8130 will accept the grill on the left
side only. NOTE: The far right bay on
Model JED8345 will accept cooktop
cartridges only.

 COOKTOP CARTRIDGE INSTALLATION

 GRILL INSTALLATION

TO INSTALL GRILL

1. Before installing grill components, be
certain controls are Off.

2. Place the basin liner pan into the
empty basin.

3. Position the grill element with the
terminal plug towards the terminal
receptacle.  This receptacle is located
at the front of the left side of the
cooktop. Slide the element towards
the receptacle until the terminal plug
is completely engaged and all four
supports rest on the sides of the basin.

4. Place the grill grates on the top of the
cooktop.

TO REMOVE GRILL

1. Be sure controls are Off.  Remove grill
components when they are cool.

2. To remove grill element, pull away
from receptacle until it is unplugged.
(Note:  Lifting the element more than
2 inches above the cooktop surface
while it is engaged in the receptacle
could damage the terminal plug.)
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 USING THE GRILL

• Before the first use, wash your new
grill grates in hot soapy water, rinse
and dry.  Then “season” the surface
by wiping on a thin coating of
cooking oil.  Remove  excess oil by
wiping with paper towel.

This procedure should be repeated
when either:  a) cleaning in the
dishwasher since the detergent may
remove seasoning or b) anytime a
sugar-based marinade (for example,
barbecue sauce) is going to be used.

• Preheat the grill on Hi for 5 minutes.
Preheating improves the flavor and
appearance of meats and quickly
sears the meat to help retain the
juices.

• Use nonmetallic spatulas or utensils
to prevent damaging the nonstick grill
grate finish.

• Excessive amounts of fat should be
trimmed from meats.  Only a normal
amount is necessary to produce the
smoke needed for that smoked,
“outdoor” flavor. Excessive fat can
create cleaning and flare-up prob-
lems.

• Allowing excessive amounts of grease
or drippings to constantly flare-up
voids the warranty on the grill grates.

• Excessive flare-ups indicate that
either the grill interior needs to be
cleaned or that excessive amounts of
fat are in the meat or the meat was
not properly trimmed.

• Grease drippings will occasionally
ignite to produce harmless puffs of
flame for a second or two.  This is a
normal part of the cooking process.

IMPORTANT

• Do not use aluminum foil inside
the grill area.

• Do not use charcoal or wood chips
in the grill area.

• Do not allow grill basin pan to
become overloaded with grease.
Clean frequently.

• Do not cover grates completely
with meat.  Leave air space
between each steak, etc. to allow
proper ventilation as well as
prevent flare-ups.

• NEVER LEAVE GRILL
UNATTENDED DURING GRILL
OPERATION.

• SHOULD EXCESS GREASE CAUSE
SUSTAINED
FLARE-UPS:

1. Turn on the fan manually.

2. Immediately turn grill controls to
Off.

3. Remove meat from grill.

GRILLING TIPS
• Be sure to follow directions for using

the grill.

• Suggested cooking times and control
settings (see page 7) are approximate
due to variations in the foods and
electrical voltage.

• For best results, buy top grade meat.
Meat that is at least 3/4 inch thick will
grill better than thinner cuts.

• Score fat on edges of steak, but do
not cut into meat, to prevent curling
while cooking.

• For the attractive “branded” look on
steaks, be sure grill is preheated.
Allow one side of meat to cook to
desired doneness, or until juices
appear on the top surface, before
turning.  Turn steaks and hamburgers
just once.  Manipulating food causes
loss of juices.

• When basting meats or applying
sauces to foods, remember that
excessive amounts accumulate inside
your grill and do not improve the
food flavor.

Apply sauces during the last 15 to 20
minutes of cooking time unless
recipe specifies otherwise. Plus,
anytime a sugar-based marinade (for
example barbecue sauce) is going to
be used, the grates should be
“seasoned” prior to preheating. (See
Using the Grill section.)

• There are many meat marinades
which will help tenderize less
expensive cuts of meat for cooking
on the grill.

• Certain foods, such as poultry and
non-oily fish, may need some extra
fat.  Brush with oil or melted butter
occasionally while grilling.

• Use tongs with long handles or
spatulas for turning meats.  Do not
use forks as these pierce the meat,
allowing juices to be lost.

6/8/06, 2:13 PM7
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USING YOUR COOKTOP, CONT.

Preheat grill on Hi 5 minutes, for best flavor.
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GRILL GUIDE

Type Setting Cooking Time Procedure

Steak (1 - 11/4”): Rare Hi 10 to 17 minutes Turn after 5 to 8 minutes.
Medium Hi 19 to 26 minutes Turn after 9 to 12 minutes.
Well Hi 24 to 32 minutes Turn after 12 to 16 minutes.

Hamburgers  (3-4 oz.) 9 15 to 25 minutes Turn after half the time.

Pork Chops (1/2 - 3/4”) 9 30 to 40 minutes Turn occasionally.

Ham Slices (1/2”) 9 15 to 20 minutes Turn once.

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

Fresh Sausage: Links 9 10 to 15 minutes Turn occasionally.
Patties 9 15 to 20 minutes Turn occasionally.

Chicken: Boneless:
   Breasts 9 25 to 35 minutes Turn occasionally.
Bone-in:
   Breasts, Drum- 9 45 to 60 minutes Turn  occasionally.  Brush
   sticks & Thighs with marinade or glaze during

last 10 minutes.

Fish: Steaks (1”) 9 20 to 30 minutes Brush with butter.  Turn after
half the time.

Shrimp: (skewered) 9 8 to 12 minutes Turn and brush with butter or
marinade frequently.

Garlic Bread, Bruschetta Hi 2 to 4 minutes Turn after half the time.
Hot Dog Buns, Hamburger Buns 9 2 to 3 minutes

Fruits & Vegetables: Pineapple Rings Hi 8 to 10 minutes Turn after half the time.
Pepper Rings Hi 7 to 9 minutes Brush with oil. Turn after half
   (1/2” rings) the time.
Summer Squash Hi 8 to 12 minutes Brush with butter. Turn
   (1/2” lengthwise occasionally.
   slices)

Note:  This chart is a suggested guide. Cooking times and control settings are approximate due to variations in meats, control
switches,  and voltage.
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JENN-AIR® COOKING APPLIANCE WARRANTY
LIMITED WARRANTY

For one year from the date of purchase, when this major appliance is operated and maintained according to instructions attached to or 
furnished with the product, Jenn-Air brand of Whirlpool Corporation or Whirlpool Canada LP (hereafter “Jenn-Air”) will pay for factory 
specified parts and repair labor to correct defects in materials or workmanship. Service must be provided by a Jenn-Air designated 
service company. This limited warranty is valid only in the United States or Canada and applies only when the major appliance is used 
in the country in which it was purchased. Outside the 50 United States and Canada, this limited warranty does not apply. Proof of 
original purchase date is required to obtain service under this limited warranty.

SECOND THROUGH FIFTH YEAR LIMITED WARRANTY ON CERTAIN COMPONENT PARTS
In the second through fifth years from the date of purchase, when this appliance is operated and maintained according to instructions 
attached to or furnished with the product, Jenn-Air will pay for factory specified parts for the following components (if applicable to the 
product) if defective in materials or workmanship:

ITEMS EXCLUDED FROM WARRANTY
This limited warranty does not cover:
1. Service calls to correct the installation of your major appliance, to instruct you on how to use your major appliance, to replace or 

repair house fuses, or to correct house wiring or plumbing. 
2. Service calls to repair or replace appliance light bulbs, air filters or water filters. Consumable parts are excluded from warranty 

coverage. 
3. Repairs when your major appliance is used for other than normal, single-family household use or when it is used in a manner that is 

contrary to published user or operator instructions and/or installation instructions. 
4. Damage resulting from accident, alteration, misuse, abuse, fire, flood, acts of God, improper installation, installation not in 

accordance with electrical or plumbing codes, or use of consumables or cleaning products not approved by Jenn-Air. 
5. Cosmetic damage, including scratches, dents, chips or other damage to the finish of your major appliance, unless such damage 

results from defects in materials or workmanship and is reported to Jenn-Air within 30 days from the date of purchase. 
6. Any food loss due to refrigerator or freezer product failures. 
7. Costs associated with the removal from your home of your major appliance for repairs. This major appliance is designed to be 

repaired in the home and only in-home service is covered by this warranty. 
8. Repairs to parts or systems resulting from unauthorized modifications made to the appliance. 
9. Expenses for travel and transportation for product service if your major appliance is located in a remote area where service by an 

authorized Jenn-Air servicer is not available. 
10. The removal and reinstallation of your major appliance if it is installed in an inaccessible location or is not installed in accordance 

with published installation instructions. 
11. Major appliances with original model/serial numbers that have been removed, altered or cannot be easily determined. This warranty 

is void if the factory applied serial number has been altered or removed from your major appliance. 
The cost of repair or replacement under these excluded circumstances shall be borne by the customer. 

DISCLAIMER OF IMPLIED WARRANTIES; LIMITATION OF REMEDIES
CUSTOMER'S SOLE AND EXCLUSIVE REMEDY UNDER THIS LIMITED WARRANTY SHALL BE PRODUCT REPAIR AS PROVIDED 
HEREIN. IMPLIED WARRANTIES, INCLUDING WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, 
ARE LIMITED TO ONE YEAR OR THE SHORTEST PERIOD ALLOWED BY LAW. JENN-AIR SHALL NOT BE LIABLE FOR INCIDENTAL 
OR CONSEQUENTIAL DAMAGES. SOME STATES AND PROVINCES DO NOT ALLOW THE EXCLUSION OR LIMITATION OF 
INCIDENTAL OR CONSEQUENTIAL DAMAGES, OR LIMITATIONS ON THE DURATION OF IMPLIED WARRANTIES OF 
MERCHANTABILITY OR FITNESS, SO THESE EXCLUSIONS OR LIMITATIONS MAY NOT APPLY TO YOU. THIS WARRANTY GIVES 
YOU SPECIFIC LEGAL RIGHTS, AND YOU MAY ALSO HAVE OTHER RIGHTS WHICH VARY FROM STATE TO STATE OR PROVINCE 
TO PROVINCE. 

 If outside the 50 United States and Canada, contact your authorized Jenn-Air dealer to determine if another warranty applies. 
If you need service, first see the “Troubleshooting” section of the Use & Care Guide. After checking “Troubleshooting,” you may find 
additional help by checking the “Assistance or Service” section or by calling Jenn-Air. In the U.S.A., call 1-800-688-1100. In Canada, 
call 1-800-807-6777. 9/07

■ Electric element

■ Touch Pad and microprocessor

■ Glass ceramic cooktop: if due to thermal breakage

■ Electronic controls

■ Magnetron tube

■ Sealed gas burners





























GARANTIE DES APPAREILS DE CUISSON JENN-AIR®

GARANTIE LIMITÉE
Pendant un an à compter de la date d'achat, lorsque ce gros appareil ménager est utilisé et entretenu conformément aux instructions 
jointes à ou fournies avec le produit, Jenn-Air, marque de Whirlpool Corporation ou Whirlpool Canada LP (ci-après désignées “Jenn-Air”) 
paiera pour les pièces spécifiées par l'usine et la main-d'œuvre pour corriger les vices de matériaux ou de fabrication. Le service doit être 
fourni par une compagnie de service désignée par Jenn-Air. Cette garantie limitée est valide uniquement aux États-Unis ou au Canada et 
s’applique exclusivement lorsque l’appareil est utilisé dans le pays où il a été acheté. À l'extérieur du Canada et des 50 États des 
États-Unis, cette garantie limitée ne s'applique pas. Une preuve de la date d’achat original est exigée pour obtenir un service dans le 
cadre de la présente garantie limitée.

GARANTIE LIMITÉE DE LA DEUXIÈME À LA CINQUIÈME ANNÉE INCLUSIVEMENT SUR CERTAINS COMPOSANTS
De la deuxième à la cinquième année inclusivement à compter de la date d'achat, lorsque cet appareil ménager est utilisé et entretenu 
conformément aux instructions jointes à ou fournies avec le produit, Jenn-Air paiera pour les pièces spécifiées par l'usine pour les 
composants suivants (si applicables au produit), en cas de vices de matériaux ou de fabrication :

ARTICLES EXCLUS DE LA GARANTIE
La présente garantie limitée ne couvre pas :
1. Les visites de service pour rectifier l'installation du gros appareil ménager, montrer à l'utilisateur comment utiliser l'appareil, 

remplacer ou réparer des fusibles ou rectifier le câblage ou la plomberie du domicile. 
2. Les visites de service pour réparer ou remplacer les ampoules électriques de l'appareil, les filtres à air ou les filtres à eau. Les pièces 

consomptibles ne sont pas couvertes par la garantie.
3. Les réparations lorsque le gros appareil ménager est utilisé à des fins autres que l'usage unifamilial normal ou lorsque les instructions 

d’installation et/ou les instructions de l’opérateur ou de l’utilisateur fournies ne sont pas respectées.
4. Les dommages imputables à : accident, modification, usage impropre ou abusif, incendie, inondation, actes de Dieu, installation 

fautive ou installation non conforme aux codes d'électricité ou de plomberie, ou l'utilisation de pièces consomptibles ou de produits 
nettoyants non approuvés par Jenn-Air.

5. Les défauts apparents, notamment les éraflures, les bosses, fissures ou tout autre dommage au fini du gros appareil ménager, à 
moins que ces dommages soient dus à des vices de matériaux ou de fabrication et soient signalés à Jenn-Air dans les 30 jours 
suivant la date d’achat.

6. Toute perte d'aliments due à une défaillance du réfrigérateur ou du congélateur.
7. Les coûts associés au transport du gros appareil ménager du domicile pour réparation. Ce gros appareil ménager est conçu pour 

être réparé à domicile et seul le service à domicile est couvert par la présente garantie.
8. Les réparations aux pièces ou systèmes résultant d'une modification non autorisée faite à l'appareil.
9. Les frais de transport pour le service d'un produit si votre gros appareil est situé dans une région éloignée où un service d’entretien 

Jenn-Air autorisé n’est pas disponible.
10. La dépose et la réinstallation de votre gros appareil si celui-ci est installé dans un endroit inaccessible ou n'est pas installé 

conformément aux instructions d'installation fournies. 
11. Les gros appareils ménagers dont les numéros de série et de modèle originaux ont été enlevés, modifiés ou qui ne peuvent pas être 

facilement identifiés. La présente garantie est nulle si le numéro de série d’usine a été modifié ou enlevé du gros appareil ménager.
Le coût d’une réparation ou des pièces de rechange dans le cadre de ces circonstances exclues est à la charge du client.  

 CLAUSE D'EXONÉRATION DE RESPONSABILITÉ AU TITRE DES GARANTIES IMPLICITES; LIMITATION DES RECOURS
LE SEUL ET EXCLUSIF RECOURS DU CLIENT DANS LE CADRE DE LA PRÉSENTE GARANTIE LIMITÉE CONSISTE EN LA 
RÉPARATION PRÉVUE CI-DESSUS. LES GARANTIES IMPLICITES, Y COMPRIS LES GARANTIES APPLICABLES DE QUALITÉ 
MARCHANDE ET D'APTITUDE À UN USAGE PARTICULIER, SONT LIMITÉES À UN AN OU À LA PLUS COURTE PÉRIODE AUTORISÉE 
PAR LA LOI. JENN-AIR N'ASSUME AUCUNE RESPONSABILITÉ POUR LES DOMMAGES FORTUITS OU INDIRECTS. CERTAINES 
JURIDICTIONS NE PERMETTENT PAS L'EXCLUSION OU LA LIMITATION DES DOMMAGES FORTUITS OU INDIRECTS, OU LES 
LIMITATIONS DE LA DURÉE DES GARANTIES IMPLICITES DE QUALITÉ MARCHANDE OU D'APTITUDE À UN USAGE PARTICULIER, 
DE SORTE QUE CES EXCLUSIONS OU LIMITATIONS PEUVENT NE PAS S'APPLIQUER DANS VOTRE CAS. CETTE GARANTIE VOUS 
CONFÈRE DES DROITS JURIDIQUES SPÉCIFIQUES ET VOUS POUVEZ ÉGALEMENT JOUIR D'AUTRES DROITS QUI PEUVENT 
VARIER D'UNE JURIDICTION À UNE AUTRE.

 À l'extérieur du Canada et des 50 États des États-Unis, cette garantie ne s'applique pas. Contactez votre marchand Jenn-Air autorisé 
pour déterminer si une autre garantie s'applique.
Si vous avez besoin de service, voir d'abord la section “Dépannage” du Guide d'utilisation et d'entretien. Après avoir vérifié la section 
“Dépannage”, de l'aide supplémentaire peut être trouvée en vérifiant la section “Assistance ou service” ou en appelant Jenn-Air. Aux 
É.-U., composer le 1-800-688-1100. Au Canada, composer le 1-800-807-6777. 9/07

■ Élément électrique
■ Clavier et microprocesseur
■ Table de cuisson en vitrocéramique : en cas de bris d'origine thermique

■ Commandes électroniques
■ Tube magnétron
■ Brûleurs à gaz scellés





























GARANTÍA DE LOS APARATOS DE COCCIÓN DE JENN-AIR®

GARANTÍA LIMITADA DE UN AÑO
Durante un año a partir de la fecha de compra, siempre y cuando se dé a este electrodoméstico principal un uso y mantenimiento de 
conformidad con las instrucciones adjuntas o provistas con el producto, la marca Jenn-Air de Whirlpool Corporation o Whirlpool 
Canada LP (en lo sucesivo denominado “Whirlpool”) se hará cargo del costo de las piezas especificadas de fábrica y del trabajo de 
reparación para corregir defectos en los materiales o en la mano de obra. El servicio deberá ser suministrado por una compañía de 
servicio designada por Whirlpool. Esta garantía limitada es válida solamente en Estados Unidos o en Canadá, y se aplica solamente 
cuando el electrodoméstico principal se use en el país en el que se ha comprado. Esta garantía limitada no tiene vigor fuera de los 
cincuenta Estados Unidos y Canadá. Se requiere una prueba de la fecha de compra original para obtener servicio bajo esta garantía 
limitada.

GARANTÍA LIMITADA DEL SEGUNDO AL QUINTO AÑO EN CIERTAS PIEZAS DE LOS COMPONENTES
Durante el segundo al quinto año desde la fecha de compra, cuando este electrodoméstico sea operado y mantenido de acuerdo a las 
instrucciones adjuntas o provistas con el producto, Jenn-Air pagará por las piezas especificadas de fábrica para los siguientes 
componentes (si es aplicable para el producto), para corregir defectos de material o de mano de obra:

EXCLUSIONES DE LA GARANTÍA
Esta garantía limitada no cubre:
1. Visitas de servicio técnico para corregir la instalación de su electrodoméstico principal, para enseñarle a usar su electrodoméstico 

principal, para cambiar o reparar fusibles domésticos o para corregir la instalación eléctrica o de la tubería de la casa. 
2. Visitas de servicio técnico para reparar o reemplazar focos para electrodomésticos, filtros de aire o filtros de agua. Estas piezas de 

consumo están excluidas de la cobertura de la garantía. 
3. Reparaciones cuando su electrodoméstico principal se use de un modo diferente al doméstico normal de una familia, o cuando se 

use de un modo contrario a las instrucciones publicadas para el usuario u operador y/o las instrucciones de instalación. 
4. Daños causados por accidente, alteración, uso indebido, abuso, incendio, inundación, actos fortuitos, instalación incorrecta, 

instalación que no esté de acuerdo con los códigos eléctricos o de plomería, o el empleo de artículos de consumo o productos de 
limpieza no aprobados por Whirlpool. 

5. Daños estéticos, incluyendo rayaduras, abolladuras, desportilladuras u otro daño al acabado de su electrodoméstico principal, a 
menos que el mismo sea debido a defectos en los materiales o la mano de obra y se le informe a Whirlpool en un lapso de 30 días 
a partir de la fecha de compra.  

6. Cualquier pérdida de comida debido a fallas del refrigerador o del congelador. 
7. Costos relativos a la remoción de su electrodoméstico principal desde su hogar para obtener reparaciones.  Este electrodoméstico 

principal está diseñado para ser reparado en el hogar y únicamente el servicio de reparación en el hogar está cubierto bajo esta 
garantía.

8. Reparaciones de piezas o sistemas como resultado de modificaciones no autorizadas que se hayan efectuado en el 
electrodoméstico. 

9. Gastos de viaje y transporte para obtener servicio para el producto, si su electrodoméstico principal está ubicado en un lugar 
remoto en el cual no haya disponible un técnico de servicio autorizado por Whirlpool. 

10. La remoción y reinstalación de su electrodoméstico principal, si estuviera instalado en un lugar inaccesible o si no estuviera 
instalado de conformidad con las instrucciones de instalación publicadas. 

11. Electrodomésticos principales con números de modelo/serie que se hayan removido, alterado o que no puedan ser identificados 
con facilidad. Esta garantía se anulará si el número de serie aplicado en la fábrica ha sido alterado o removido de su 
electrodoméstico principal. 

El costo de la reparación o el reemplazo bajo estas circunstancias excluidas, correrá por cuenta del cliente. 

EXCLUSIÓN DE GARANTÍAS IMPLÍCITAS; LIMITACIÓN DE RECURSOS
EL ÚNICO Y EXCLUSIVO RECURSO DEL CLIENTE SEGÚN LOS TÉRMINOS DE ESTA GARANTÍA LIMITADA SERÁ EL DE REPARAR 
EL PRODUCTO SEGÚN SE ESTIPULA EN LA PRESENTE. LAS GARANTÍAS IMPLÍCITAS, INCLUYENDO LAS GARANTÍAS DE 
COMERCIABILIDAD O DE CAPACIDAD PARA UN PROPÓSITO PARTICULAR, SERÁN LIMITADAS A UN AÑO O AL PERÍODO MÁS 
CORTO PERMITIDO POR LEY. WHIRLPOOL NO SE RESPONSABILIZARÁ POR DAÑOS INCIDENTALES O CONSECUENTES. 
ALGUNOS ESTADOS Y PROVINCIAS NO PERMITEN LAS EXCLUSIONES O LIMITACIONES POR DAÑOS INCIDENTALES O 
CONSECUENTES, O LIMITACIONES ACERCA DE CUÁNTO DEBE DURAR UNA GARANTÍA IMPLÍCITA DE COMERCIABILIDAD O 
CAPACIDAD, DE MODO QUE LAS LIMITACIONES O EXCLUSIONES ARRIBA MENCIONADAS PUEDEN NO APLICARSE EN SU CASO. 
ESTA GARANTÍA LE OTORGA DERECHOS LEGALES ESPECÍFICOS Y ES POSIBLE QUE USTED TENGA TAMBIÉN OTROS 
DERECHOS QUE PUEDEN VARIAR DE UN ESTADO A OTRO O DE UNA PROVINCIA A OTRA. 

 Si usted se encuentra fuera de los cincuenta Estados Unidos y Canadá, póngase en contacto con su distribuidor autorizado de 
Whirlpool para determinar si corresponde otra garantía. 
Si necesita servicio, consulte primero la sección “Solución de problemas” del Manual de uso y cuidado. Después de consultar la 
sección “Solución de problemas”, puede encontrar ayuda adicional en la sección “Ayuda o servicio técnico,” o llamando a Whirlpool. 
En EE.UU., llame al 1-800-688-1100. En Canadá, llame al 1-800-807-6777. 9/07

■ Elemento eléctrico
■ Botón táctil y microprocesador
■ Superficie de cocción en vidrio de cerámica: si es debido a 

rupturas por cambios térmicos

■ Controles electrónicos
■ Tubo del magnetrón
■ Quemadores a gas sellados
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