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Please read this owner's manual thoroughly before 
operating and keep it handy for reference at all times.
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IMPORTANT SAFETY INSTRUCTIONS

IMPORTANT SAFETY INSTRUCTIONS

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.

Download this owner's manual at: http://www.lg.com.

This is the safety alert symbol. This symbol alerts you to potential hazards
that can result in property damage and/or serious bodily harm or death.
All safety messages will follow the safety alert symbol and either the word
WARNING or CAUTION. These words mean:

 WARNING
Indicates a hazardous situation which, if not avoided, could result in death or serious 
injury.

 CAUTION
Indicates a hazardous situation which, if not avoided, could result in minor or 
moderate injury.

ANTI-TIP SAFETY PRECAUTIONS

engaged to the floor or wall and engaged to the leveling leg 
of the range.

moved.

the top rear edge of the range back guard and carefully 

engaged.

and engaged.

serious burns to children or adults.

 WARNING

bracket

Leveling 
leg
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4 IMPORTANT SAFETY INSTRUCTIONS

drawers and visually inspect that the 
rear leveling legs are fully inserted into 

Be certain that your appliance is properly installed and grounded by a qualified technician.

in the manual. All other servicing should be performed by a qualified technician.

SAFETY PRECAUTIONS

  WARNING: This product contains chemicals known to the State of California to 
cause cancer. Wash hands after handling.

Heating elements may be hot even though they are dark in color. Interior surfaces 
of an oven become hot enough to cause burns. During and after use, do not touch 
or let clothing or other flammable materials contact heating elements or interior 
surfaces of the oven until they have had sufficient time to cool. Other surfaces, 
such as oven vent openings and surfaces near these openings, oven doors, and 
windows of oven doors, also get hot and may cause burns if not cooled.

 Let hot air or steam escape from the oven 
before removing or replacing food in the oven.

 heat unopened food containers. Pressure in the containers may cause 
them to burst which may result in injury.

 This can damage the automatic door locking 
system. Use care when opening the oven door after the self cleaning cycle. Stand 
to the side of the oven when opening the door to allow hot air or steam to escape. 

 Scratches may cause the glass to shatter.

 The door is very heavy.
 use utensils for removing refuse (ash, food etc.)

the legs are removed.

 CAUTION

 Doing so will disrupt heat distribution, 
produce poor baking results and cause permanent damage to the oven interior 
(aluminum foil will melt to the interior surface of the oven).

bracket

approximately
0.65”(16.5mm)

Wall plate

Screw must 
enter wood 
or concrete
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IMPORTANT SAFETY INSTRUCTIONS

 WARNING

range.

the range itself.

back against the wall.

range could tip forward and cause injury.

REMOVE FLAMMABLE AND EXPLOSIVE 
MATERIAL FROM THE APPLIANCE

 WARNING
 

Keep plastic, clothes, paper, and other flammable materials away from parts of the 
appliance that may become hot.

curtains, and gasoline or other flammable vapors and liquids such as grease or 
cooking oil. These materials can be ignited when the oven and cooktop are in use.

ignite if they contact hot surfaces and cause severe burns.

heated in the oven. Pressure in the containers may cause them to burst, resulting in 
injury.
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6 IMPORTANT SAFETY INSTRUCTIONS

ELECTRICAL SAFETY
   Do not use aluminum foil or any other material to line the oven 
bottom. Improper installation of these liners may result in a risk of electric shock or fire.
  allow aluminum foil or the temperature probe to contact heating elements.
  

severe personal injury, death, or electrical shock.

 WARNING
 

PAN PLACEMENT

Doing so will cause permanent damage to 
the oven bottom finish.

 This will 
prevent food from sliding off.

DEEP FAT FRYERS

smoking point.

the pan with too much fat can cause spillovers when food is added.

SAFETY DURING USE

 Cookware will be hot.



7IMPORTANT SAFETY INSTRUCTIONS

Should an oven fire occur, leave the oven door closed and turn the oven off.  
If the fire continues, throw baking soda on the fire or use a fire extinguisher.
Should an oven fire occur, DO NOT put water or flour on the fire. F a
xplosiv wat gr r t r ry.

DO NOT use the broiler pan without the grid. DO NOT cover the grid with 
aluminum foil.
Do not use plastic to cover food. U f ov r y.
If the oven is heavily soiled with oil, self clean the oven before using the oven 
again. The oil could cause a risk of fire.
W av soil tt o ov for si S l l .
Use proper pan sizes. F s a ts
F r s r a ts S t a av
fla t r t ov a ts. T z
ut r a t r o ta a
r g g.
Never leave surface units unattended at high heat settings. B ov

k gr ov a a g t .
Glazed cooking utensils. r t s r r

r war z t r f r -t rvi
r k t t ratur .

Utensil handles should be turned inward and not extend over adjacent surface 
units. T r u risk o ur s g i o a l at rials illa u to
u i t tio al o ta t ut l o a ut ositio
so a r i war s ot xt ov t surfa u its.

CHILD SAFETY

 WARNING
Keep children and pets away from the oven.
Accessible parts may become hot when the grill is in use.
 During the normal operation (self-clean cycle, bake, etc.) DO NOT touch the hot 
surface between the bottom of the oven door and the top of the drawer on the 
front of the oven. Doing so is a burn hazard and will cause injury.
Never let a child hang on the oven door.

ow children to crawl into the oven.

 CAUTION
OT leave children unattended near the oven.

Dur y ov v r t
t
 NEVER leave children alone or unsupervised near the appliance when it is in 
use or is still hot. Children should never be allowed to sit or stand on any part 
of the appliance as they could be injured or burned.
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8 IMPORTANT SAFETY INSTRUCTIONS

 NEVER store items of interest to children in cabinets above the range. Children 
climbing on the range or on the oven door to reach items could be seriously 
injured.
 Let hot utensils cool in a safe place, out of reach of children.
 Children should not be allowed to play with controls or other parts of the 
appliance.

GLASS/CERAMIC COOKING SURFACES
S t r ov r. T t

a r t s y s.

 WARNING
DO NOT TOUCH SURFACE UNITS OR AREAS NEAR UNITS.
Surfa a v r r olor Ar rfa

a t r s Dur ft t
at r o ta rfa r

av T ookt
r ov ov r.

Do not cook on a broken cooktop. I ookt r k
ov a rat r ookt r at r tr k

o ta t at y.
Clean cooktop with Caution. D t

ook r U r r r.
DO NOT use the glass cooktop rfa r .
 DO NOT place or store t a at r ooktop v

.
DO NOT turn surface units on until after placing cookware.
DO NOT store avy it s a ov ookto surfa at oul all a a it.
 DO NOT place al foil or lasti t su as salt s o

o rs r rapp gs o a ot at ria t r t s s .
B r y k o o tr rat rfa t M r y
tur orr rfa t.
NEVER cook directly on the glass. Alway ookwar .
Always place the pan in the center of the surface unit you are cooking on. 
NEVER leave surface units unattended at high heat settings. Proper contact of 
utensil to burner will also improve efficiency.

B ov k gr ov a a at r .
Always turn the surface units off before removing cookware.

  DO NOT use plastic wrap to cover food.
P a t rfa v r t r ov .

DO NOT touch surface units until they have cooled down.
T rfa a r a rfa
t for o tly.
I at ly spills ook ar a to r v t a toug r lat r.
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IMPORTANT SAFETY INSTRUCTIONS

  If cabinet storage is provided directly above the 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.

  When warming foods, do not use containers that seal. Allow venting for heated air to 
escape.
  Some cleaners can produce dangerous fumes if applied to a hot surface.
  

  

  
  
  

SAFETY WHEN CLEANING

 CAUTION

 No commercial oven cleaner or oven liner protective 
coating of any kind should be used in or around any part of the oven.

 Remove broiler pan, all oven racks, meat probe and 
any other utensils from the oven cavity.

The health of birds is extremely sensitive to 

oven, remove the broiler pan and any utensils or foods from the oven.

Therefore, touching the cooktop during a clean cycle should be avoided.

beeps sound, the oven is malfunctioning in the self clean mode. Switch off the electrical 
power to the main fuse or breaker and have the oven serviced by a qualified technician.

to malfunction.

COOK MEAT AND POULTRY THOROUGHLY
To protect against food borne illnesses, cook meat and poultry thoroughly. The USDA 
has indicated the following as safe minimum internal temperatures for consumption:
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10 OVERVIEW

OVERVIEW

ACCESSORIES

T at r

S r ws
S r w A

Accessories for installation Accessories for maintenance

Accessories for cooking

r’

I a

For Model : LSE3092ST, LSES302ST For Model : LSE3090ST

D Pur

Draw r M a PrBr P

av

S r r

Br P I r
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OVERVIEW

RANGE OVERVIEW

For model : LSE3092ST, LSES302ST

Warming Zone Element

Single element
Double element

Ceramic glass

Broiler pan &  
Broiler Pan Insert

Anti-tip bracket

Model and serial number plate

Model and serial number plate

Single element

Triple element

Automatic oven light switch

Gasket

Heavy racks

Gliding rack

Oven door

Split rack

Lower oven drawer

For model : LSE3090ST

Single element
Dual element
Ceramic glass

Anti-tip bracket

Single element

Single element

Automatic oven light switch

Gasket

Standard racks

Oven door

Storage drawer
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Tr
ip
le

Dual

Sin
gle

Dual
Sin
gle

200˚F

Wa rm

450˚F

400˚F

350˚F

300˚F

250˚F

CONTROL PANEL OVERVIEW

ookt t v o trols F atur ookt t

t
t

Star L
Butt

ooktop t o trols ar t up i t
or orr ts.

 NOTE

ELEMENT ON/OFF INDICATOR LIGHT (On Some Models):

ow rfa r r .

Hot Surface Indicator

rfa at o rfa ook r t t t
I r ft r rfa t ro at F.

Flashing Time 

I y ov ay k r “Clock” t r r any button t t g.

For model : LSE3092ST, LSES302ST

For model : LSE3090ST

ookt t ookt tv o trols

rfa I ator

F atur

Dual
Sin
gle

t
Star L
Butt
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FEATURES

FEATURES

CLOCK

The clock must be set to the correct time of day in order 
for the automatic oven timing functions to work properly.

1. Press .

2.  Press the number buttons to enter the time.  

numbers: , ,  and .

3. Press .

Baking or Self Clean cycle.

showing other information, simply press the 
 button.

pressing the  button, the display will revert 
to its original setting.

experienced a power failure. Reset the time.

 NOTE

Setting the hour mode on the clock 

(12 or 24 hour.)

below.

1. Press and hold the  button for 3 seconds.

2.  Press the number 
or the 

3.  Press the  button to accept the desired 
change.

Minimum & Maximum default settings

All of the features listed have a minimum and a maximum 
time or temperature setting that may be entered into the 
control. An entry acceptance beep will sound each time a 
control button is pressed.

An entry error tone (two short tones) will sound if the 
entry of the temperature or time is below the minimum 
or above the maximum setting for the feature.

CLOCK
12 Hr.

12 Hr.

12 Hr.

12 Hr.

ROAST 12 Hr.

BROIL 3 Hr.

12 Hr.

12 Hr.

 
3 hours

2 Hr. 3 Hr.

E
N

G
L
IS

H



14 FEATURES

TIMER ON/OFF

The  serves as an extra timer in the 
kitchen that will beep when the set time has run out.
It does not start or stop cooking.
The  feature can be used during any of the 
other oven control functions.

To set the Timer (example for 5 minutes):

1.  Press  twice.  and  inside the 
 will appear and  will flash in the display.

2.  Press the 5 button. 
 will appear in the display.

3.  Press the  button to start the Timer. The time 
will count down from 5:00 minutes and the time 
remaining will show in the display.

If  is not pressed, the timer will 
return to the time of day.

 NOTE

 will show in 
the display. The indicator tones will sound every 15 
seconds until  is pressed.

If the remaining time is not in the display, recall the 

 NOTE

 once, it allows you to 
set the time in seconds.

5, 0 for 50 seconds. 

 twice, it allows you to 
set the time in minutes.

the 5 button for 5 minutes. 

 NOTE

To cancel the Timer before the set time has run 

out:

1.  Press  once.  
The display will return to the time of day.

CONVECTION AUTO CONVERSION

When cooking using the convection cycle (Conv. bake 
and roast), the oven temperature is automatically 

temperature.

comes with this feature enabled.

1.  Press and hold the  button for  
3 seconds. “AUTO” will appear in the display.

2.  Press the  button 

3. Press the  button to accept the change.
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FEATURES

OVEN TEMPERATURE 

ADJUSTMENT

the one it replaced. Use your new oven for a few weeks 
to become more familiar with it before changing the 
temperature settings. If after familiarizing yourself with 
the new oven, you still think that it is too hot or too cold, 
you can adjust the thermostat yourself.

Adjusting the oven temperature

1.  Press and hold the  or  button 
for 3 seconds. “AUTO” will appear in the display.

2.  Press the  or  button once and 
“Adj" will appear in the display.

3.  Using the  buttons, enter the amount you 
wish to adjust the temperature. 

 
15 degrees, press 1 and 5.

 or  once to increase (+) 

5. Press the  button to accept the change.

Self Clean temperatures. The adjustment will be 
retained in memory after a power failure. The oven 

the display will show the adjusted temperature 
until it readjusts.

 NOTE

LANGUAGE

1.  Press and hold the  button for  
3 seconds. “AUTO” will appear in the display.

2.  Press the  button  times and “Lng” 
will appear in the display.

3.  Press the  button for 
Spanish, press the 

 button to accept the change.

PREHEATING ALARM LIGHT

When the oven reaches its set temperature the preheating 
alarm light will flash until the oven door is opened. 

1.  Press and hold the  button for  
3 seconds. “AUTO” will appear in the display.

2.  Press the 
appear in the display.

3.  Press the  button for ON or press the  button for 

 button to accept the change.

BEEPER VOLUME

1.  Press and hold the  button for  
3 seconds. “AUTO” will appear in the display.

2.  Press the 
will appear in the display.

3.  Press the  button for LOUD, press the  button for 
 button for LOW, and press the 

 button to accept the change.

FAHRENHEIT OR CELSIUS

The oven temperature settings can either be set to 

unless changed by the user.

1.  Press and hold the  button for  
3 seconds. “AUTO” will appear in the display.

2.  Press the  button 5 times and “UNIT” 
will appear in the display.

3.  Press the  
button for C (Celsius).

 button to accept the change.

OVEN LIGHT

The interior oven light automatically turns ON when the 
door is opened. The oven light may also be manually 

 button.

The oven light cannot be turned on if the Self Clean 
function is active.

 NOTE
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16 FEATURES

LOCKOUT

The Lockout feature automatically locks the oven door 
and prevents most oven and cooktop controls from being 
turned on. It does not disable the clock, timer or the 
interior oven light.

Activate the Lockout feature:

1. Press and hold the  button for three seconds. 

2.  The Lock melody will sound,  will appear 
in the display and  will flash in the 
display. Once the oven door is locked, the 

 indicator will stop flashing and remain on 
along with the lock icon(  ) light.

Reset normal oven operation:

1.  Press and hold the  button for three seconds. 
The Unlock melody will sound twice.  
will continue to flash in the display until the oven door 
has completely unlocked and the lock icon(  ) will 
disappear from the display. 

operate while the oven is in Lockout mode. 

display buttons will still not operate. 

 NOTE

START TIME (Delayed timed COOK)

To set the oven for Delayed Start (example, to 

BAKE at 300°F and start operating the bake 

mode at 4:30):

1.   Press the  button.  will appear in the 
display.

2.   Use the oven buttons to set the temperature:  
Press ,  and .

3.  Press the  button.

,  and 

5.   Press the  button. A short beep will sound and 
the oven will begin baking at the set time.

the  button at any time.

press the  button.

delay the cook time for 12 hours. If your oven clock 

 NOTE

The oven will continue to cook for the set amount of time 
and then turn off automatically. When the cooking time 
has elapsed:

 and the time of day will show in the display.

seconds until the  button is pressed.

after cooking for the set time.

that can easily spoil, such as milk, eggs, fish, meat 
or poultry, should be chilled in the refrigerator. 

oven for more than 1 hour before cooking begins, 
and should be removed promptly when cooking is 
completed.

poisoning.

 CAUTION
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FEATURES

COOK TIME (TIMED COOK)

cook for a specific length of time. This feature can only be 

Setting the TIMED COOK function (example, 

BAKE at 300°F for 30 minutes):

1.   Press the 
display.

2.   Use the number buttons to set the temperature.  
Press ,  and .

3.   Press the . will flash.  
,  and  will appear in the display.

 and . 
The baking time can be set for any amount of time 
between 1 minute and 11 hours and 59 minutes.

5.   Press the  button. The display will show the 
cooking time countdown.

the  button.  will appear in the display. 

 NOTE

The oven will continue to cook for the set amount of time 
and then turn off automatically. When the cooking time 
has elapsed:

and the time of day will show in the display.

seconds until the  button is pressed.

after cooking for the set time.

To change the cook time while operating the 

oven (example, to change the cook time from 

30 minutes to 1 hour and 30 minutes):

1.  Press the  button.

2.   Press the number buttons to change the baking 
time: , , .

3.  Press the  button to accept the change.

cooling fan will operate to cool the control panel. 
This is normal operation.

hot during oven use, and it will remain warm until 
the oven is cooled.

 NOTE
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18 USING THE COOKTOP

USING THE COOKTOP

COOKING AREAS

T ooki r s o you ra r y
r a r lass ookto urfa Fo

o ook g iz to t z .

Pans should not extend more than 1/2 to 1-inch 

beyond the cooking area.

W o tr r o r
ookt rfa The element will cycle on and 

off to maintain the preset heat setting, even on Hi.

For model : LSE3092ST, LSES302ST

SINGLE

DUAL TRIPLE

WARM
ZONE

SINGLE

Hot surface indicator light

For model : LSE3090ST

SINGLE

DUAL SINGLE

SINGLE

Hot surface indicator (On some models)

T surfa ato ig ill low s y
surfa ook ar too ot to tou .
I w r i aft is tur o til
t rfa ool to approxi at F.

It is r for surfa ts to y
off ri g ook g, v o g r s gs. T
will a fr tly if ook g o a low
t ratur g.

 CAUTION

Using the cooktop elements

To turn on a SINGLE element (left and right rear 
elements):

P k

Tur t k ir tio to s y wa t.
T o tr k a
OFF HI.

For model : LSE3092ST, LSES302ST

Tr
ip
le

Dual

Sin
gle

200˚F

Wa rm

450˚F

400˚F

350˚F

300˚F

250˚F

Dual
Sin
gle

D

t

War z

Tr t

<
L
e
ft sid

e
>

<
R

ig
h
t sid

e
>

For model : LSE3090ST

t t

<
L
e
ft sid

e
>

<
R

ig
h
t sid

e
>

D t t

H t ratur av .
L ow t ratur av .

 NOTE

NEVER leave food on the cooktop unattended. Spillov s
a u k r asy illov rs ay at o r .

T ov surfa l t ay r to av
aft it as tur FF T t ay still

ur ay o ur if t s t is tou for it
s tly.

 CAUTION
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USING THE COOKTOP

To turn on the DUAL element (left front element):

There is one dual element located in the left front position. 
The dual element can be used as either a dual or a single 
element.

1.  Push in the appropriate knob.

 element.

 unit. 

22

1

A B

BA

DualSin
gle

Heating with inner 
(smaller) element only

Heating with both 
elements together

To turn on a TRIPLE surface unit: (Right Front, 

some models)

There is one triple element that can be used as either a 
single, dual or triple element. 

1.  Push in the appropriate knob.

 element.

use as a  element.

 position to 
use as a triple element. 

CA B

22

1

A C

B

Tr
ip
le

Dual

Sin
gle

Single Dual Triple

+ or – buttons to quickly scroll 
through the temperature settings.

 NOTE

To turn on the Warming Zone (center element, 

some models):

Use the Warming Zone to keep food warm after it has 
already been cooked.  
The warming zone is not meant for cooking food. 
Attempting to cook uncooked or cold food on the 
warming zone could result in a food borne illness.

1.  Push in the appropriate knob.

2.  Turn the knob in either direction to the desired 
setting. 

oven and cooktop use.

the cooktop and oven.

the cooktop. Plastic may melt onto the surface and 
be very difficult to clean.

kept in its container and covered with a lid or 
aluminum foil to maintain food quality.

than two hours.

 CAUTION
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20 USING THE COOKTOP

Recommended surface cooking settings

Dual 
Triple

Single 
Dual 
Triple

HI

5

2

Lo

Warm
(On 
Some 

Hi

Lo

Home canning tips

the element. Use of water bath canners with rippled 
bottoms may extend the time required to bring the 
water to a boil and cooktops may be damaged.

on smooth top surfaces.

a boil or pressure is reached in the canner.

boil or pressure. If the heat is not turned down, the 
cooktop may be damaged.

USING THE PROPER COOKWARE

Using the proper cookware can prevent many problems, 
such as food taking longer to cook or achieving 
inconsistent results. Proper pans will reduce cooking 
times and cook food more evenly. Stainless steel is 
recommended.

Check pans for flat bottoms by using a straight 

edge or ruler

1.  Place a ruler across the bottom of the pan.

2.  Hold the arrangement up to the light.

3.   No light should be visible between the ruler and the 
bottom of the pan.

only does this waste energy, but it can also result in 
spillovers burning onto the cooking area.

cookware that is oversized or uneven such as 
round bottom woks, rippled bottom cookware, or 
oversized canners and griddles.

melt onto the glass. Do not use the cooktop if 
metal has melted on it. Call an authorized Servicer.

 NOTE

sides.
Curved, grooved, or warped 
pan bottoms. Pans with 
uneven bottoms do not cook 
efficiently and sometimes 
may not boil liquid.

glass pans.

Pan sizes that match the 
amount of food to be 
prepared and the size of 
the surface element.

Pans that are smaller or larger 
than the element.

Weight of handle does 
not tilt pan. Pan is well 
balanced.

Cookware with loose or 
broken handles. Heavy 
handles that tilt the pan.

bottom.
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USING THE OVEN

REMOVING AND REPLACING THE 

OVEN RACKS

ov r s for tur g ov o t
pr v r s.

N T ov r foil, or a
at rial, or pla a t

t ov . Doi g so will r sult i poor ak g
a ov t

rr ov r ov ool.

 CAUTION

Removing the racks:

W w r ov s gr ov r k.

P r raig tops.

Lif ro r k.

P r k.

Replacing the racks:

W w r ov s r
rt.

T ro r p.

P r

a r r r .

Rack and Pan Placement 

(On Some Models)

r

Split-r

av
t r

Bak r t k r t r
ov I k r

a ” t ”
r t.

I ook r s ov r
f r Pla B D

f r Pla ookwar o Fig

Fig M r k P B D

Fig r k P D
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22 USING THE OVEN

BAKE

t r r f r s r
r s. T ov rogr t a

a t ratur r t T
t ratur

Setting the BAKE function (example, 375°F):

Pr BAKE.

S ov t ratur Pr 3, 7 5

Pr START.

PREHEATING ay A
ov r ats t ratur r gr

r ts ov r t ratur
t ov

PREHEATING

Pla f ov ft r a g.
Pr a r f t ook r s.

4. W ook r CLEAR OFF

t

ov f r ov

To change the Bake Temperature while cooking 

(example changing from 375°F to 425°F):

Pr BAKE.

S ov t ratur Pr 4, 2  5

Pr START.

Dur ov ra it is at ov
ool g fa will o rat to ool t o trol pa l.

T r ra
It is r l for t air fro t ooli g fa to

r ov us , it will r war u
ov .

 NOTE

Tips for baking

Follo r o v f r f
k t ratur r k

t ratur var gr ts
siz k .

F r s f r
a ” t ” tw

ov walls.
f a .

U war
atpr - r r war

r f ov .
Dar oa t

r ro g I at war
ook f f s.

W u g a ov r t r i ov
avity, t ratur s ay iff r fro a tual s

ov t ratur .

 NOTE
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DUAL CONVECTION BAKE

(On Some Models)

D o v k tw t r at
ov a v o ov
I rov a r ow f v ook
x r r a

F ov r r
fast r v D o v
M ov r ook a r

f f s ov r r av .

Benefits of Convection Bake:

F r v o v
r t - o v

M r k g.
war .

(LSE3092ST, LSES302ST) (LSE3090ST)

T CONV. BAKE o tr o v
f atur U o v f atur ook

r . T ov rogr f
o v a t ratur tw

t

Setting the CONVECTION BAKE function 

(example, 375°F):

Pr CONV. BAKE. T a 350 deg F.

S ov t ratur Pr 3, 7 5

Pr START. T a o CONV BAKE

o v rt t ratur r a F A
ov r ats a o t ratur

r gr r ts ov
r r t t ratur t

ov
T a o t o v rt ov
t ratur 350 deg F, CONV BAKE

i

Pr s CLEAR/OFF to o v ti a a i .

Tips for Convection Bake

T r var
t f t ook

v r o
t o at t r at r foo

F r t r.
W o v r k
ov r D I ook r s
pla ov r f r
Pla B D f r

av t r
Y r k

ay a
ook s s r t

t av v r r r s.

T o v stops r a o v
y t o f r v a g. T r l.

Dur ov ra it is at ov
ool g fa will rat to ool o trol pa l

T r ra
T ov will o v k g. T
fa will stop w t oor is , t t a
will tur off. I s, ay

r o v y .
It is or al for air fro t ool g fa to

r ov us , it will r war u
ov .

 NOTE

To use 3-rack position mode (On Some Models)

r r

Pr CONV.BAKE twi r
ay.

S ov t ratur .

Pr START.
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CONVECTION ROAST

T o v f atur g t giv
r rfor . T o v

f atur o v ook t r
a ry. T at r at r

f r s avors
F r risp ro a

.

o v f r t
at ov r .

Setting the CONVECTION ROAST function 

(example, 375°F):

Arr ov r f ov

Pr CONV. ROAST. T a
350 deg F.

S ov t ratur Pr 3, 7 5

4. Pr START. T a o CONV ROAST

g t ratur r a F
A ov r ats a o
t ratur r gr r ts

ov r r t t ratur
t ov

off. T a o t o v rt ov
t ratur 350 deg F, CONV BAKE

i

Pr CLEAR/OFF t a .

Dur ov ra it is at ov
ool g fa will o rat to ool t o trol pa l

T r ra
It is r l for t air fro t ooli g fa to

r ov us , it will r war u
ov .

 NOTE

Roasting Rack Instructions (On Some Models)

W r r a f o v r g
r gr r r k. T
r at gr gr

pr v gr att s. T r r o
a t r at r at.

Pla ov r t x t
t r

Pla gr r T r r
gr o at t r at
f f v ook t r

ro .
M r r r r at
gr r

r gri
ov gr foil.

P f a p r r k.

Pla r ov r k.

r
ig r

Br P

Gr

  DO NOT use the roasting rack when broiling.

T r v f r o ta
r gr r att r g.

r gri .
ov gr foil.

P f a p r r k.

 CAUTION
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USING THE OVEN

HEALTHIER ROAST  

(On Some Models)

The Healthier Roast function is designed to lower the fat 
content of meat and poultry. Healthier Roast can reduce 
fat up to 20% compared to regular roasting. The amount 
of fat reduced from the meat may vary depending on the 
type and cut of meat. Results are based on beef roasts 
tested by a certified organization.
Preheating is not necessary for meats and poultry. The 
heating system of the healthier roast feature heats the 

crispy brown on the outside while staying moist on the 

The meat probe should be used in this feature. (Refer to 

is plugged into the socket.

 NOTE

Setting the HEALTHIER  ROAST function: 

(example for Beef with probe temp 140°F):

1.  Before using this feature, insert the meat probe into 
the meat or poultry.

2.  Press .

3.  Select the menu by pressing  
continuously until the type of meat you would like 
to cook appears in the display. (Beef, Pork, Lamb, 
Chicken, Turkey)

 and .)

5.  Press  to run this feature.  
The display will show the current probe temperature.

6.  When the meat probe temperature reaches the set 
temperature, the roasting cycle is complete. The 
indicator tones will sound and the display will show 

. The indicator tones will sound every 
minute until  is pressed.

cooling fan will operate to cool the control panel. 
This is normal operation.

hot during oven use, and it will remain warm until 
the oven is cooled.

 NOTE

When preparing meats for roasting, use the broiler pan 
and grid. The broiler pan will catch meat drippings and 
prevent grease splatters.
Press  to cancel Healthier Roast at any time.

1. Beef

2. Pork

3. Lamb

5. Turkey
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26 USING THE OVEN

BROIL

T r t a r
a t foo wor f

t at v s.

Y ov g f L r
T a r

 NOTE

Before Broiling.

Pla a r gr
r

Follo t r
.

T ov r r g.

If t ov oor is op roili g,
o tr ay “ t o roil”

pr ptly. A war i g p will o r v ry
.

 NOTE

Setting the BROIL function

Pr BROIL f H r twi f L roil.

Pr START. T ov g t roil.

Br f ro . Tur
ro .

4. W r r CLEAR/OFF.

Pr CLEAR/OFF t r a .

Dur ov ra it is at ov
ool g fa will o rat to ool t o trol pa l.

T r ra

 NOTE

Smoking

D t t a at r g
r t r r ook ro s

T atur ypr r
y t worry I y r r r
y r for follo

t r y ov

Alway r D
k f f t r s.

N r a r
a r t ratur a g

ook g.

ALWAY y ookt v tila yst v
r r g.

t r y ov
L f ov r r r r at

r .

Av att r r z s B
r y

r I y w t z
a v r ook g.

I y r r g
f t r

Low r r t L g.

Low r r t f r
awa r r r.

U r t v v
r y r t t

L r g t t

A a a r
r t s.

A r t r r
ook r follo

v .

 Should an oven fire occur, leave the oven 

door closed and turn the oven off. If the fire 

continues, throw baking soda on the fire or use 

a fire extinguisher.

OT put water or plain flour on the fire.

Flour ay xplosiv wat r
gr r t r ry.

OT use the broiler pan without the grid.

OT cover the grid with aluminum foil.

 CAUTION
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USING THE OVEN

RECOMMENDED BROILING GUIDE

The size, weight, thickness, starting temperature, and 
your preference of doneness will affect broiling times.
This guide is based on meats at refrigerator temperature.

Broiling Chart

Well Done ½ to ¾” thick
7–9 3–5

broiled at once.

Rare

Well Done

Rare

Well Done

1” thick
1 to 1½ lbs.

1½” thick
2 to 2½ lbs.

D
D
D

6
7

10
12

2–3
2–3

Steaks less than 1” thick cook through 
before browning.
Pan frying is recommended. Slash fat.

1 whole cut up  
2 to 2½ lbs.,  

split lengthwise  
2 Breasts

C

C

20

20 6–10

10 to 12 oz. each
C Do not turn 

over.
Cut through back of shell. Spread open. 
Brush with melted butter before broiling 
and after half of broiling time.

¼ to ½” thick 5 Handle and turn very carefully. Brush with 
lemon butter before and during cooking, 
if desired.

(precooked)
½” thick D 5 3–5 Increase time 5 to 10 minutes per side for 

Well Done
2 (½” thick)

2 (1” thick) about
1 lb.

D
7

9–10 7–9
Slash fat.

Well Done

Well Done

2 (1” thick) about
10 to 12 oz.

2 (1½” thick)
about 1 lb.

6

11
13

7–9

9
9–11

Slash fat.

2 (1” thick)

about 1 lb.

D
D 9

Grease pan. Brush steaks with melted 
butter.
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28 USING THE OVEN

Broiling Tips (On Some Models)

Pr a ov t f r r s.
r t t r v

k g.
Alway r gr a
y ov D ov gr foil

T r gr g t r v k
spatt r r a r f

ow r r
U r L t r f r

a t r ov r ook

Beef

St way ow t r f
v t for t a g. T

allow a t r t v r f
r at r t r t.

r o a r
r r rat t r t ook g. T

r k v y r
r g P t a ook

rt at
r r .

F t a av “Fr ”
a r ov r r r

f t r r g.

Seafood

W r k - way M
r way r k t.

S f at ft ook g
Allo f t r ft ook
f t r t.
I t oa
surfa r for ook t r

k g foo . Y
oa ray.

Vegetables

T y v for ook t
rov ro g.

FAVORITE

T FA f atur t r or r y
favorit r s. T f atur tor r

t r r s. T Favorit S f atur
f atur . T f atur

wor TA
f atur .

Pla f ov

Pr FAVORITE f r twi f M at
r f T t ratur

Category How to Select

Default Temp.

(may be changed

and recalled)

Operating

Feature

r T FA
t .

M at T FA
t twi .

o v
oast

T FA
t s.

o v
oast

Pr number t t r ov
t ratur . T t ratur tor
r x .

4. Pr START f atur . T r a at
t ov r
progr t ratur .

y t ratur you t will stor
ook .

If ov t ratur is ,
t ratur tor .
T t ratur will still stor aft r a pow
failur

 NOTE
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USING THE OVEN

WARM

The warm function will maintain an oven temperature 

hours after cooking has finished. The Warm function may 
be used without any other cooking operations or can 

Setting the WARM function:

1.  Press the  button once.

2. Press .

3. To turn Warm off, press  at any time.

To set the WARM function after timed cooking:

1.  Set the cooking feature that you want to use: 

.

2.  Press .

3.  Press 
is set to turn on automatically after completing the 

 
.

PROOF

The Proof feature maintains a warm environment for 
rising yeast leavened products before baking. To avoid 
lowering the oven temperature and lengthening proofing 
time, do not open the oven door unnecessarily. Check 

Before Proof :

Place the covered dough in a dish in the oven on rack B or C.

plastic wrap (the plastic may need to be anchored 
underneath the container so the oven fan does not 
blow it off ).

 NOTE

Setting the PROOF function:

1.  Press  or 
appears in the display.

2.  Press  The proof feature automatically 
provides the optimum temperature for the proof 
process, and therefore does not have a temperature 
adjustment.

3.  When proofing is finished, press .

keeping food hot. The proofing oven temperature is 
not hot enough to hold food at a safe temperature.

Proofing will not operate when the oven temperature 

 NOTE
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30 USING THE OVEN

MEAT PROBE (On some models)

The meat probe accurately measures the internal 
temperature of meat, poultry and casseroles. It should 
not be used during broiling, self clean, warming or 
proofing. Always unplug and remove the meat probe 
from the oven when removing food. Before using, insert 
the probe into the center of the thickest part of the meat 
or into the inner thigh or breast of poultry, away from fat 
or bones. Place food in the oven and connect the meat 
probe to the jack. Keep the probe as far away from heat 
sources as possible.

Setting the Meat Probe function: (example for 

Roast 375°F with probe temp. 160°F)

1.  Insert the meat probe into the meat.

2. Connect the meat probe to the jack.

Method 1

.

 and ).

).

 and 5).

Method 2

).

 and 5).

 and ).

7.  Press .

temperature. When the set probe temperature is reached, 
the probe will shut off automatically and  
will appear on the display.

To change the Meat Probe temperature during 

cooking:

1. Press .

2. Set the probe temperature.

3. Press .

To change oven temperature during cooking:

1. Select cook function. (Press ).

2. Set the oven temperature.

3. Press .

Press 
any time. To avoid breaking the probe, make sure food is 
completely defrosted before inserting.

personal injury.

 CAUTION

Recommended Probe Temperature Chart

Rare

Well Done

Well Done

Breast, Well Done
Thigh, Well Done
Stuffing, Well Done
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LOWER OVEN CONTROLS

LOWER OVEN CONTROLS 
(On Some Models)

USING THE LOWER OVEN

The purpose of the lower oven is to bake foods using the 
same cooking times and temperatures you would in a 

drawer include pizza, frozen foods, casseroles, biscuits, 
rolls and many desserts.

Setting the Lower Oven function

1.  Push in the appropriate knob.

2.  Turn the knob to your desired setting (between 
 and ).

200˚F

Warm

450˚F

400˚F

350˚F

300˚F

250˚F

3.  When the knob is in the on position, the “
” indicator light will illuminate. It remains ON 

” indicator light illuminates 

can continue to cook when the indicator light is on.

5.  Preheat is complete after the “ ” light 
has turned off.

make sure that the  signal is ON. 

opening may result in poor cooking results.

 NOTE

The lower oven uses less energy than a standard oven. 
It takes more time for preheating than a standard oven. 
Allow the following approximate times for preheating:

Warm

20 minutes

30 minutes

drawer and the food.

hot.

areas. I t is very difficult to clean. Only use 
aluminum foil or a lid able to withstand the baking 
temperature.

grease fire to spread and cause personal injury.

 CAUTION

E
N

G
L
IS

H



32 CARE AND CLEANING

CARE AND CLEANING

CLEANING THE GLASS/CERAMIC 

COOKTOP

N T or rasiv s
T a y ookt rfa .
For your saf ty, w ar a ov t or p

ook rfa .

 CAUTION

U r ookt ooktop
r tiv a rat

ookt rfa .

T rot rfa ooktop
follo t

B for ookt f
r ookt r. T rot

t r.

r ookt
ookt k w.

r w l A f r
r t ooktop.

4. U tow t tir ookt
surfa .

wat r
tow t r ov r .

N T at ooktop u til it
r y.

 NOTE

Burned-On Residue

W ookt t r ov r t-
f r r

ook rfa raz r
t r o

orat ook rfa
r a ro at t

ooktop.

D .
To pr v ur s, w ar a ov t or p

r r.

 NOTE

W ook rfa o
f z rov

r r wor
r ov ookt rfa

tow l.

Approved cleaners:

W ookT r
www.w

r ryt www. r ryt .
G tur r ryt

y- T ra
www yoff

 NOTE

wat ookt rfa
r tow l.
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IMPORTANT:

I a y r r fo o tai r pr rv s t up,
to ato sau l s u y syrups o olat t

f ooktop r ov t
at r A L raz r
r orat ook rfa

ook rfa t av r
t - r rfa F y f ty

ov ook
surfa .

Metal Marks and Scratches

B r t r
ooktop D av rk
ookt rfa . T r ov rks

r ookt f
r ooktops.

I ov rla
ar ow t ry ov rla a av

olora ooktop. T
r ov at for a

olora a r t.

ookwar r or v t r
rat ookt rfa .

Do t l or glass ross ookto
surfa .
Do ookwar a y rt

t

 CAUTION

Cooktop Seal

T ookt r s
la w f f t s

rasiv s.

SELF CLEAN

T S y xtr t ratur
t ov avity. W S
y y a k r. T r

ov a .

Dur S kit w v tilat
t z r g.

D N T av l r att ar
. Dur S y ,

r v r t t
If you av r s, ov to w
v tilat roo . T alt of s r s i
xtr y sitiv to fu s giv off ri

S y r .
D N T ov walls, r s, to o
a y ot r part of ra g wit alu i foi
or a y r at rial. Doi g so will stroy a

ri uti , pro u poor ak g r sults
us r a t ag to t ov i t rio
u foil will t to i t rior surfa o

ov
N T for T

auto ati oor l k g syst . Us r w
g ov r aft r S lf l a y

S to si of t ov i g
to allow air or st to . T ov

a T.

 CAUTION

Before Starting Self Clean:

ov ov r s r r gri
ookwar f at r r

ov
T kit w v tilat t z

r g.
W av ov t ov
M r a ov ov

ov .
T ov r r
y . T ov r

ov t ratur o ft
y t .
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Dur y ookt
Low ov raw .

ov ov r s a r s for star g
t a y l .
If ov r ks ar l ft i t ov avity uri g
s f a y , y will olor o

ul t out.
l a fr of ov r wit t

soapy wat r i w l.
Do t a gask t. T rglass at rial of
t ov or gas t t wit a rasio .
It is s tial for gask t to r ai i ta t. If you

oti i wor ray r t.
W av ov ov t .
M sur at ov lig t ov is pla
a ov ig .

 NOTE

Setting Self Clean

D y l S
y r t s.

Self Clean Soil Guide

Soil Level

Cycle Setting

LSE3090ST
LSES302ST
LSE3092ST

Lig S v avity r

M rat S v avity r

a S v avity r

ov r r r ov

Pr SELF CLEAN t T ov t
r f rat

ov Pr twi f rt - r
f -

Pr START.

S t ov
aut a ay. Y

t ov ov
. T r t a

ov .

N T for ov oor w t l k i o
is isplay . T ov oor will r ai lo u til
t ov t ratur s o . For i g t oor

l oor.

 CAUTION

Setting Self Clean with a Delayed Start

ov r r r ov

Pr SELF CLEAN t T ov t
r f rat

ov Pr twi f rt - r
f -

Pr START TIME t

U t t t a y
w S t rt.

Pr START t

It ay ry to a l or i t rrupt
y to x v or r

ov . To l t S lf l fu ti , pr s t
CLEAR OFF t

 NOTE
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CARE AND CLEANING

During Self Clean

to clean the oven cavity. While running the Self Clean 
cycle, you may notice smoking or an odor. This is 
normal; especially if the oven is heavily soiled.

expanding and contracting. This is normal and will not 
damage the oven.

displayed. The oven door will remained locked until the 

will damage the door.

feature is active.

oven door until the oven is cooled. The lock will 
release automatically.

indicator light will stop flashing and remain on. 
Allow about 15 seconds for the oven door lock to 
activate.

Delayed Self Clean can never be set to start more 
than 12 hours in advance.

 NOTE

After the Self Clean Cycle

temperature has cooled.

the oven cools. If the oven is not clean after one clean 
cycle, repeat the cycle.

smoothly after a clean cycle, wipe racks and rack 
supports with a small amount of vegetable oil to make 
them glide more easily.

through heating and cooling. This is normal and will 
not affect performance.

cooling fan will operate to cool the control panel. 
This is normal operation.

hot during oven use, and it will remain warm until 
the oven is cooled.

 NOTE
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CLEANING THE EXTERIOR

Painted and Decorative Trim

F r g p wat r
F r t gr

t r r t l L av f t
t s ry D

rasiv s.

Stainless Steel Surfaces  

(on some models)

To avoid scratches, do not use steel wool pads.

Pla t
tow l.

r gr
t .

Dr r tow f

a ry.

Oven door

U p wat t r ov r
w l wat r.

Y a
ov r ra wat

v ts.
ov s ow s

rasiv at r ov
r.

ov t. T ov
wov at r a f

l ar t
r ov t.

Do or rasiv
at rials of ov r. D

.

 CAUTION

D
ov

ov
r r

Broiler Pan and Grid (On Some Models)

D tor r gr y r
r .

D r gr
.

ov gr r ar
gr r t r o r.
W r r gr wat

p our .
I f r r k gr

v w tow
Soak r ov r -

f s.
B r gr a

r ov w r.

CHANGING THE OVEN LIGHT

T ov r -wa I
tur ov W ov

r OVEN LIGHT t t r
off.

r ow r.

Tur v ov
ou t r k t r ov t.

Tur ou t r k t r ov r
t.

I r r kwis .

I r ov r kwis .

P r r ow r.

M r a ov r ool.
Dis t tr l pow r to r a

fus or r t r ak r p l. Failur t
so r v r ry, a
tr k.

 WARNING
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CARE AND CLEANING

REMOVING AND REPLACING THE 

OVEN DOOR AND LOWER OVEN 

DRAWER

object.

may weaken its structure, causing an increased risk 
of breakage at a later time.

 CAUTION

Removing the oven door

the door frame, to the unlocked position. A tool, such 

Slot

Hinge arm
Door frame

Hinge lock

Push hinge locks down to unlock

 
Close the door to the removal position 
(approximately five degrees open).

Removal Position

3.  Lift the door up and out until the hinge arm is clear 
of the slot. Put the door on the floor.

Replacing the oven door

Hinge arm

Bottom edge 
of slot

Indentation

2.  With the door at the same angle as the removal 
position, seat the indentation of the hinge arm into 
the bottom edge of the hinge slot. The notch in the 
hinge arm must be fully seated into the bottom of 
the slot.

Hinge arm

Hinge lock

Door frame

Slot

Push hinge locks up to lock

the indentation is not seated correctly in the bottom 
edge of the slot.

of the oven cavity to the locked position. Close the 
oven door.
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38 CARE AND CLEANING

Removing the Lower Oven Drawer

Disconnect the electrical power to the range at the 
main fuse or circuit breaker panel before removing 

personal injury, death, or electrical shock.

 WARNING

however, the drawer may be removed if further cleaning 
is needed. Use warm water to thoroughly clean.

2.  Remove the two screws.

Remove screws

3.  Locate the glide lever on each side of the drawer. 
Push down on the left glide lever and pull up on the 
right glide lever.

Lever
Lever

Push down with finger Pull up with finger

Replacing the Lower Oven Drawer

1.   Pull the bearing glides to the front of the chassis 
glide.

2.   Align the glide on each side of the drawer with the 
glide slots on the range.

3.   Push the drawer into the range until levers “click ” 
(approximately 2 inches).

into position.

5.  Replace the two screws.
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FAQs

FAQs

What types of cookware are recommended 
for use with my cook top?

Why does “HS” appear on the cooktop 
display? (on some models)
HS (Hot Surface) will appear in the display once the 

HS indicator will stay on until the surface has cooled to 

ends.

Is it normal to hear a clicking noise coming 
from the back of my oven when I am using 
it?

close during baking.

During convection cooking the fan stops 
when I open the door. Is that normal?

convection fan will stop until the door is closed.

Can I use aluminum foil to catch drippings 
in my oven cavity?

cavity, it will burn and you will not be able to remove 

already have burnt foil on the bottom, do not worry, as it 
will not hinder the oven's performance.

Can I use aluminum foil on the racks?
Placing aluminum foil inside the oven cavity is not 
recommended. Using foil on the racks will restrict air flow 
which could lead to poor cooking results.

Can I leave my racks in the oven when 
running a Self Clean cycle?
No. Although it will not damage the racks, it will discolor 
them and may make them hard to slide in and out during 

What should I do if my racks are sticky and 
have become hard to slide in and out?
Over time, the racks may become hard to slide in and out. 
Apply a small amount of olive oil to the ends of the racks. 

What should I do for hard to remove stains 
on my cooktop?

food, such as tomato sauce, cleaning the stain while the 
cooktop is still warm is recommended. Use a safety mitt 

instruction.

Should I broil with the door opened or 
closed?
Your electric range is designed for closed door broiling. 

Why aren't the function buttons working?

symbol  will show in the display if Lockout is activated. 
START button 

are unlocked.

Why is the time flashing?

the flashing time, press any button and reset the clock if 
needed.
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TROUBLESHOOTING

BEFORE REQUESTING SERVICE

Review this Troubleshooting section before calling for service. This section contains common occurrences that are not a 
result of defective workmanship or materials.

Range is not level.  
Adjust leveling legs at base of range until the oven rack is level.

and have sufficient room for range clearance.

Cannot move appliance 
easily.  
Appliance must be 
accessible for service.

accessible.

Oven control beeps 

error.
Press  to clear the display and stop 
beeping. Reprogram oven. 
If fault recurs, record fault number. Press 

 and contact a service agent.

Shorted keypad

Door locking system does 
not operate

No heating

Surface units will not 
maintain a rolling boil 
or cooking is not fast 
enough

Surface units do not 
work properly

Surface unit stops 
glowing when 
changed to a lower 
setting

Areas of discoloration 
on the cooktop  section.

disappear as the glass cools.

off of surface units
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Problem Possible Causes / Solutions

v work P r t rt tr t.
M r tr t v r r gr t.

y a o r r r .
r r r r.

v o tr r r t.
S U v
v t t.

Allo ov t t o k t ratur .

A
rat .

M r or orr t t r r s.
S rvi r t o ta y rvi f .
Pow t r y tr f rvi .

v
work.

t S Changing Oven Light r’ l.

v
x v r
r g.

o tr r rly Follo Setting Oven Controls,
M a t t r t ro r r tw

a Pr a r f r g.
M a r r r r ov x a r at r att t
pr v r g.
T r w ov r p r
gr r g Alway gr r r o t
allo gr t r t
Gr ov rfa s r r
fr tly.

gr f att x v k g.

F
r r rly

v o tr r r t.
S Using the Oven

orr r v l.
S Using the Oven

I orr ookwar ookwar r z .
S Using the Oven

v t t .
S A Y v T ratur F atur

F roil
pr rly

v o tr r r t.
M r a ov t r BROIL t

I r r .
S Broiling Guide

ookwar t f r g.
U r gr a y r .
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Problem Possible Causes / Solutions

F roil
pr rly r .

S Using the Oven

I r ow v a ow.
Pr a r f t
S Broiling Guide

v t ratur too
t

v t t .
S A y v T ratur F atur

S rat r
ookt rfa

r tw ookt t rat s
B r ookt rfa t t r for rat

at r r f r - ookt av .
S CLEANING THE GLASS/CERAMIC COOKTOP CARE AND CLEANING

M rks S r t ookt rfa D t ookt
surfa U r - ookt r t r ov rks.
S CLEANING THE GLASS/CERAMIC COOKTOP CARE AND CLEANING

Bro r Boilov r t rfa U r t r ov l
S CLEANING THE GLASS/CERAMIC COOKTOP CARE AND CLEANING

Ar olora M r r wat foo ov r - ookt
r U ookwar r t s.

v T ov t ratur t t ra
Allo r t r o trols.
v o tr r r t.

S Self Clean

y rt ov f atur tiv .

“ r k g” “ g” T a r ook S
s.

T r l.

F
T r l.

t
A v t tow ov
r tow l.

o v tops o v t r o v y .
T r t o f r v a r y .
T r r r r ra
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Problem Possible Causes / Solutions

x v k
r y

x v l.
Pr CLEAR/OFF t ow t r r . W

. W x r S

T ov
ft S

y

v t t.
Allo ov t ool.

v ft
y

v o tr r r t.
S Self Clean

v w a .
av ov for r y a ov a t

f r .

ay
T y t .

ov r.

L
a y wa

t ook

T ov t ratur ov r o
k t ratur .

T CLEAR/OFF t Allo ov t ool.

Bur
r v t

T r ov .
T ro s y f s.
S Self Clean

t
T y v r- olor r w r y .

A v t tow ov
r tow l.

v
ft S

y

v t r t Allo f ov t ft
y . T L at ay .

T o tr a .

Moistur
ov o t

r ov v t.

T r ook f r .
x v r w ow.
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WARRANTY (USA)

under normal use, during the warranty period set forth below, effective from the date of original consumer purchase of the 
product. This limited warranty is good only to the original purchaser of the product and effective only when used in U.S.A.

 of the oven which fails due to a defect in materials or 
workmanship. During this , LG will also provide, 

1.   Service calls to correct the installation of your appliance, to instruct you how to use your appliance, to replace house 

products not approved by LG Corporation.
5.  Repairs to parts or systems resulting from unauthorized modifications made to the appliance.
6.  Replacement parts or repair labour costs for units operated outside the united states.
7.  Any labour costs during the limited warranty period.

This warranty is extended to the original purchaser for products purchased for home use within the USA. In Alaska, the 
warranty excludes the cost of shipping or service calls to your home.
Some states do not allow the exclusion or limitation of incidental or consequential damages, so this exclusion or limitation 
may not apply to you. This warranty gives you specific legal rights, and you may also have other rights which vary from 
states to states. To know what your legal rights are, consult your local or state consumer affairs or your state’s Attorney 
General.

To Prove Warranty Coverage

A copy of your Sales Receipt must be submitted at 
the time warranty service is provided.

To Obtain Nearest Authorized Service Center or Sales Dealer, or 
to Obtain Product, Customer, or Service Assistance

prompt from the menu; or visit our website at: 
http://us.lgservice.com.




