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ELECTRIC COOKTOPS.
When it comes to meeting the needs of busy cooks, lenn-Air® electric cooktops stand out, thanks to a wide variety of element sizes,
cooking options and style choices.

9”7/6” CustomControl dual element utilizes an electronic sensor to constantly monitor and adjust heat output for the most
precise and consistent temperature control available in an electric cooktop. The Ultra High setting provides faster heat-up for boil-
ing and achieves temperatures high enough for such gourmet cooking techniques as pan-searing, blackening and stir-frying.The

Ultra Low setting is low enough to melt chocolate with ease, and is ideal for keeping delicate sauces warm without scorching.

36" ELECTRIC RADIANT

0 9"/6" CustomControl dual element 0 12"/9" Custom Choice™ dual
element 0 Warming Center 0 Glass-ceramic surface o Hot surface indicator lights
0 Brushed stainless finish control knobs © Frameless design o Countertop installation
0 May be installed above 30” lenn-Air® electric single wall ovens o Available in
black, frosted white or black with stainless steel accents (shown) o Available

in Canada

JEC9536A

(Available Spring 2003)

30" ELECTRIC RADIANT

0 9'/6" CustomControl dual element © Warming Center O Glass-ceramic
surface O Hot surface indicator lights O Brushed stainless finish control knobs
0 Frameless design o Countertop installation o May be installed above Jenn-Air®
30" electric single wall ovens 0 Available in black (shown), frosted white or black
with stainless steel accents 0 Available in Canada

JEC9530A

(Available Spring 2003)

The extra-large 12”7/9” Custom Choice™ dual element featured on the 36” Electric Radiant cooktop above is the

industry’s largest. This maximizes heating power for larger pans, providing better temperature distribution for outstanding results.



Custom Choice™ Oval dual element enables cooks to more closely match the cooking element to pan size for more
even heat distribution, and exceptional results. The oval shape makes it ideal for omelet pans and other longer gourmet pans
and skillets, while the dual element design provides two sizes in one position for even greater flexibility.

36" ELECTRIC RADIANT

0 11"/6" Custom Choice™ Oval dual element © 9"/6" Custom Choice™ dual
element O Glass-ceramic surface 0 Hot surface indicator lights 0 Brushed stainless
finish control knobs o Frameless design o Countertop installation o May be installed
above Jenn-Air® 30” single electric wall ovens 0 Available in black, pearl white,
frosted white (shown), natural bisque or black with stainless steel accents o

Available in Canada

JEC8536A

30" ELECTRIC RADIANT

0 9"/6" Custom Choice™ dual element O Glass-ceramic surface © Hot surface
indicator lights © Brushed stainless finish control knobs o Frameless design & May
be installed above Jenn-Air® 30" electric single wall ovens o Available in black,
pearl white, frosted white, natural bisque or black with stainless steel accents
(shown) © Available in Canada

JEC8430A

30" ELECTRIC

INDUCTION AND RADIANT

0 Two Magnetic Induction elements © Two Quick-Start™ radiant elements 0 Glass-
ceramic surface © Hot surface indicator light 0 Frameless design o Available in

black or pearl white with gray accents (shown)

CCE3451

Induction Cooking is an advanced cooking technique that uses magnetic energy to cook food. With induction, the cook-
ware becomes hot, but the element always stays cool. Induction provides the immediate response essential to gourmet cook-
ing, adjusting from boil to simmer in an instant. It can also maintain temperatures so low, chocolate chips will stay

perfectly melted for hours without worry of scorching — a distinct advantage when preparing delicate sauces.

See pages 62-63 for complete features and specifications.
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GAS COOKTOPS.

Jenn-Air® gas cooktops bring incredible flexibility to your kitchen with a complete range of options designed to fit your cook-
ing style. Choose our sophisticated porcelain enamel finish or the sleek look of our glass-ceramic surface, both in a variety
of versatile colors and sizes. Or, obtain a commercial-style look with one of our gleaming stainless steel models. Performance

advantages include:

High output burners feature 12,000 BTUs of power to quickly heat a large pot of pasta, or bring lobster to a rolling boil.
Select models feature an ultra high output burner with up to 17,000 BTUs.

30" GAS

0 Four sealed burners including one 12,000 BTU high output burner
and one simmer burner o Porcelain-on-cast iron continuous burner
grates 0 Electronic pilotless ignition with Flame-Sensing™ reignition
0 Convertible to LP 0 May be installed above lenn-Air® 30" electric
single wall ovens O Available in black porcelain enamel (shown),
white porcelain enamel with gray grates, bisque porcelain enamel
with taupe grates or stainless steel with matte black grates
0 Available in Canada

JGC8430A

36" GAS

0 Five sealed burners including one 15,000 BTU ultra high output
burner and two ultra low 650 BTU simmer burners 0 Porcelain-on-cast
iron continuous burner grates 0 Brushed stainless finish control knobs
0 Electronic pilotless ignition with Flame-Sensing™ reignition
o Convertible to LP 0 May be installed above Jenn-Air® 30" electric
single wall ovens O Available in black porcelain enamel, white
porcelain enamel with gray grates, bisque porcelain enamel with
taupe grates or stainless steel with black grates (shown) o Available

in Canada
JGC8536A

45" GAS

o Six sealed burners including one 12,000 BTU high output burner
and two simmer burners 0 Porcelain-on-cast iron contiguous burner
grates o Electronic pilotless ignition with Flame-Sensing™ reignition
0 Convertible to LP 0 Available in black porcelain enamel, white
porcelain enamel with gray grates (shown) or stainless steel with
black grates 0 Available in Canada

JGC8645A




Simmer burners reduce to 850 BTU’s to maintain the low temperatures needed for simmering delicate sauces. Select

models feature an ultra low simmer burner that reduces to 650 BTUs.

Flame-Sensing™ reignition keeps the flame burning reliably on a lenn-Air® cooktop. If the flame is accidentally blown out

by a draft, it automatically re-ignites.

Continuous burner grates make it easy to move pots and pans from one burner to another, while the stylish curved design

brings a distinctive look to your kitchen.

36" GAS
0 Five sealed burners including one 17,000 BTU ultra high output

burner and two ultra low 650 BTU simmer burners © Porcelain-on-cast
iron continuous burner grates 0 Brushed stainless finish control knobs
0 Electronic ignition with Flame-Sensing™ reignition © Convertible to
LP 0 Available in black glass-ceramic, frosted white glass-ceramic with
gray grates or stainless steel with matte black grates (shown)
0 Available in Canada

JGC9536A

(Available Spring 2003)

30" GAS

0 Four sealed burners including one 15,000 BTU ultra high output
burner and one ultra low 650 BTU simmer burner 0 Porcelain-on-cast
iron continuous burner grates 0 Brushed stainless finish control knobs
0 Electronic ignition with Flame-Sensing™ reignition © Convertible to
LP 0 May be installed above Jenn-Air® 30" electric single wall ovens
0 Available in black glass-ceramic (shown), frosted white glass-ceramic
with gray grates or stainless steel with matte black grates
0 Available in Canada

JGC9430A

(Available Spring 2003)

Sealed burners on the lenn-Air® gas cooktops shown above are built directly into the glass-ceramic surface,

eliminating hard to clean burner bowls. This smooth, seamless design makes cleaning the cooktop surface quick and

easy. The removable burner caps aid in cleaning the burners when necessary.

See pages 66-67 for complete features and specifications.
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PLATINUM WARRANTY"®

All Jenn-Air appliances carry a minimum warranty of st year free parts and labor, plus a 2nd year free parts only. Warranties begin on the date of purchase.
The chart below details specific warranties by product category. The years after date of original purchase are listed across the top.

YEARS
PRODUCT
1 2 3 4 ‘ 5 10 Lifetime
COOKTOP ‘ vG/ossCeramic Copkfop Due fo Thermal Breakage; ; Cas Sealed
' All All Electric Heating Elements Including Surface Elements, Bake and Broil Elements; | Bumers on JGR
PARTS )
RANGE, Flectronic Controls; Gas Sealed Bumers Model Ranges
WALL OVEN
(Gas or Electric)
LABOR Yes
PARTS All All
WARMING DRAWER
LABOR Yes
Glass-Ceramic Top Due fo Thermal Breakage;
coo G PARTS All All Electric Surface Heating Elements; Gas Sealed Burners
KIN
ACCESSORIES
LABOR Yes
Electronic Control Panel Components; Electric Bake and Broil Elements;
COMBINATION PARTS Al Al Microwave Energy Components
MICROWAVE/WALL
OVEN
LABOR Yes
. Limited to Magnetron, Touch Pad Assembly, Microprocessor, Power &
BU l(LJTMI(I:\ls ]'\?)I()C/':]OS\/;)AV E PARTS All All Microprocessor Transformer, Capacitor, Rectifier, Triac Assembly
OVER-THE-RANGE
MICROWAVE
LABOR Yes Yes
(IMV8196)
PARTS All All
HOOD E/ecrr/omc ,
LABOR Yes peskadid
Model RH800 Only
Microprocessor and Touch Pad Assemblies, Cabinet
PARTS All Al All Front Panel Rust, Wash System Pump and Motor, Wash
Arms and Sensor Package, DuraGuard® Rack Finish
DISHWASHER
Al Door Liner (if liner fails due to water leak) Lifetime Full Warranty
LABOR Dishwasher Replacement (if tub fails due to water leak] Lifetime Full Warranty
30 Days for o ’ T . ;
' Limited to Interior Cabinet Liner (exclusive of door liner)
PARTS V\C/Zﬁr; ;gff All and Sealed Refrigeration System
REFRIGERATOR
(Installation labor only) Limited fo Interior Cabinet Liner (exclusive of door liner)
LABOR Yes and Sealed Refrigeration System
PARTS All All
COMPACTOR
LABOR Yes

*Warranly stated covers only those models specified in this catalog. See a Jenn-Air dealer for model specific warranty information.
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OWNER’S RESPONSIBILITIES.

The customer has certain responsibilities which must be satisfied to qualify for coverage under these warranties. For
all products, the owner is responsible for providing normal care and maintenance in accordance with the Use & Care
Instructions, providing proof of purchase on request, proper installation and making the appliance reasonably
accessible for service. For refrigerators, the owner will pay for service calls or trip charges to analyze sealed
system defects, including related labor costs and mileage and/or transportation, if required, for the service second

through fifth years.

WARRANTY SERVICE.

Under the full warranty, service must be performed by an Authorized Jenn-Air Service Contractor. To obtain service,
contact the dealer from whom the unit was purchased, an authorized Service Contractor, or contact Jenn-Air Customer
Assistance, ¢/o Maytag Appliances Sales Company, P.O. Box 2370, Cleveland, TN 37320, 1-800-JENN-AIR [U.S.
and Ontario) or 1-423-472-3333. Please include model number, serial number and date of original retail purchase
in all correspondence. Service will be provided during normal business hours. All replacement parts assume the
unused portion of this warranty.

This warranty gives you specific legal rights, and you may also have other rights which vary from state to state.

CANADIAN RESIDENTS.

This warranty covers only an appliance installed in Canada that has been certified to a National Standard of Canada

unless the appliance is brought into Canada due to transfer of residence from the United States to Canada.

2 |JENN-AIR.

THE SIGN OF A GREAT COOK®

jennair.com



