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SMA RT  FU N CT I O N S
LG SmartT h inQ  A pplication
The LG  SmartThinQ  application allows you to 
communicate with the appliance using a smartphone.

Before U sing LG SmartT h inQ
 • For appliances with the  or  logo

1 U se a smartphone to check the strength of 
the wireless router (Wi-Fi network) near the 
appliance.

 • If the distance between the appliance and the 
wireless router is too far, the signal strength 
becomes weak. It may take a long time to 
register or installation may fail.

2 Turn off the Mobile data or Cellular Data on 
your smartphone.

 • For iPhones, turn data off by going to Settings 
→ Cellular → Cellular Data.

3 Connect your smartphone to the wireless router.

N O T E
 • To verify the Wi-Fi connection, check that W i- Fi 

 icon on the control panel is lit.

 • The appliance supports 2.4 G Hz Wi-Fi networks 
only. To check your network freq uency, contact 
your Internet service provider or refer to your 
wireless router manual.

 • LG  SmartThinQ  is not responsible for any 
network connection problems or any faults, 
malfunctions, or errors caused by network 
connection.

 • The surrounding wireless environment can 
make the wireless network service run slowly.

 • If the appliance is having trouble connecting 
to the Wi-Fi network, it may be too far from 
the router. Purchase a Wi-Fi repeater (range 
ext ender) to improve the Wi-Fi signal strength.

 • The network connection may not work properly 
depending on the Internet service provider.

 • The Wi-Fi connection may not connect or may 
be interrupted because of the home network 
environment.

 • If the appliance cannot be registered due to 
problems with the wireless signal transmission, 
unplug the appliance and wait about a minute 
before trying again.

 • If the firewall on your wireless router is enabled, 
disable the firewall or add an exce ption to it.

 • The wireless network name (SSID ) should be a 
combination of English letters and numbers. (D o 
not use special characters.)

 • Smartphone user interface (U I) may vary 
dependingon the mobile operating system (OS) 
and themanufacturer.

 • If the security protocol of the router is set to 
W EP, network setup may fail. Change the 
security protocol ( W PA 2  is recommended), and 
register the product again.

I nstalling th e LG SmartT h inQ  
A pplication
Search for the LG  SmartThinQ  application from the 
G oogle Play Store or Apple App Store on a smart 
phone. Follow instructions to download and install the 
application.

N O T E
 • If you choose the simple login to access the LG  
SmartThinQ  application, you must go through 
the appliance registration process each time 
you change your smartphone or reinstall the 
application.
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LG SmartT h inQ  A pplication Features
 • For appliances with the  or  logo

Cleaning
This function helps you to check the energy efficiency, 
U sage and guide of EasyClean ® .

Smart Diagnosis™
This function provides useful information for 
diagnosing and solving issues with the appliance 
based on the pattern of use.

Settings
Allows you to set various options on the oven and in 
the Application.

Monitoring
This function helps you recognize the current status, 
remaining time, cook settings and end time on the 
screen.

Push  A lerts
Turn on the Push Alerts to receive appliance status 
notifications.

The notifications are triggered even if the LG  
SmartThinQ  application is off.

T imer
Y ou can set the timer from the application.

N O T E
 • If you change your wireless router, your 
Internet service provider or your password after 
registering the appliance, delete it from the LG  
SmartThinQ  Settings → Edit Product and 
register again.

 • This information is current at the time of 
publication. The application is subj ect to change 
for product improvement purposes without 
notice to users.

Smart Diagnosis™ Function
Should you exp erience any problems with the 
appliance, it has the capability of transmitting data 
via your telephone to the LG  Customer Information 
Center. NFC or Wi-Fi eq uipped models can also 
transmit data to a smartphone using the LG  
SmartThinQ  application.

Smart Diagnosis™ th rough  th e 
Customer I nformation Center
 • For appliances with the  or  logo

This method allows you to speak directly to our 
trained specialists. The specialist records the data 
transmitted from the appliance and uses it to analyze 
the issue, providing a fast and effective diagnosis.

1 Call the LG  call center at:  (LG  U .S.) 1 -8 0 0 -243-
0 0 0 0  (LG  Canada) 1 -8 8 8 -542-26 23.

2 When instructed to do so by the call center 
agent, hold the mouthpiece of your phone over 
the Smart D iagnosis™ logo on the machine. 
Hold the phone no more than one inch from (but 
not touching) the machine. 

N O T E
D o not touch any other buttons or icons on the 
display screen.

3 Press and hold the Start button for three 
seconds.

4 K eep the phone in place until the tone 
transmission has finished. This takes about 6  
seconds and the display will count down the 
time.

5 Once the countdown is over and the tones have 
stopped, resume your conversation with the call 
center agent, who will then be able to assist you 
in using the information transmitted for analysis.

N O T E
 • For best results, do not move the phone while 
the tones are being transmitted.

 • If the call center agent is not able to get an 
accurate recording of the data, you may be 
asked to try again.
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LG SmartT h inQ  Smart Diagnosis™
 • For appliances with the  or  logo

U se the Smart D iagnosis feature in the LG  
SmartThinQ  application for help diagnosing issues 
with the appliance without the assistance of the LG  
Customer Information Center.

Follow the instructions in the LG  SmartThinQ  
application to perform a Smart D iagnosis using your 
smartphone.

1 Open the LG  SmartThinQ  application on the 
smart phone.

2 Select the appliance and then the menu on 
upper right side.

3 Select the Smart Diagnosis, then press Start 
Smart Diagnosis button.

N O T E
 • If the diagnosis fails several times, use the 
following instructions.

4 Select the A udible Diagnosis.

5 Follow the instructions on the smart phone.

6 K eep the phone in place until the tone 
transmission has finished. V iew the diagnosis on 
the phone.

N O T E
 • Smart D iagnosis™ cannot be activated unless 
the appliance can be turned on using the 
Pow er button. If the appliance cannot be turned 
on, troubleshooting must be done without using 
Smart D iagnosis™.

 • The Smart D iagnosis™ function depends on 
the local call q uality.

 • The communication performance will improve 
and you can receive better service if you use 
the home phone.

 • If the Smart D iagnosis™ data transfer is poor 
due to poor call q uality, you may not receive the 
best Smart D iagnosis™ service.

O pen Source Softw are N otice 
I nformation
To obtain the source code under G PL, LG PL, MPL, 
and other open source licenses, that is contained in 
this product, please visit http: / / opensource.lge.com. 
In addition to the source code, all referred license 
terms, warranty disclaimers and copyright notices are 
available for download.

LG  Electronics will also provide open source code 
to you on CD -ROM for a charge covering the cost 
of performing such distribution (such as the cost of 
media, shipping, and handling) upon email req uest 
to opensource@ lge.com. This offer is valid for a 
period of three years after our last shipment of this 
product. This offer is valid to anyone in receipt of this 
information.

For model :  LSE46 1 7

W ireless LA N  Module ( LCW - 0 0 3)  Specifications

Freq uency Range 241 2~ 246 2 MHz

Output Power (max. )

IEEE 8 0 2.1 1  b :  1 7 .56  dBm

IEEE 8 0 2.1 1  g :  25.53 dBm

IEEE 8 0 2.1 1  n :  25.29  dBm

For model:  LSE46 1 6

W ireless LA N  Module ( LCW - 0 0 4)  Specifications

Freq uency Range 241 2~ 246 2 MHz

Output Power (max. )
IEEE 8 0 2.1 1  b :  22.44 dBm
IEEE 8 0 2.1 1  g :  24.6 8  dBm
IEEE 8 0 2.1 1  n :  24.1 1  dBm
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FCC N otice
The following notice covers the transmitter module 
contained in this product.

This eq uipment has been tested and found to comply 
with the limits for a Class B digital device, pursuant  
to Part 1 5 of the FCC Rules and also Part 1 8  of the 
FCC Rules. These limits are designed to provide 
reasonable protection against harmful interference in 
a residential installation. This eq uipment generates, 
uses, and can radiate radio freq uency energy and, 
if not installed and used in accordance with the 
instructions, may cause harmful interference to radio 
communications. However, there is no guarantee that 
interference will not occur in a particular installation. 
If this eq uipment does cause harmful interference to 
radio or television reception, which can be determined 
by turning the eq uipment off and on, the user is 
encouraged to try to correct the interference by one 
or more of the following measures:

 • Reorient or relocate the receiving antenna.

 • Increase the separation between the eq uipment 
and the receiver.

 • Connect the eq uipment to an outlet on a circuit 
different from that to which the receiver is 
connected.

 • Consult the dealer or an exp erienced radio/ TV  
technician for help.

This device complies with Part 1 5, Part 1 8  of the 
FCC Rules. Operation is subj ect to the following two 
conditions:

1 )  this device may not cause harmful interference 
and

2)  this device must accept any interference received, 
including interference that may cause undesired 
operation of the device.

Any changes or modifications in construction of this 
device which are not exp ressly approved by the party 
responsible for compliance could void the user’ s 
authority to operate the eq uipment.

FCC RF Radiation Ex posure 
Statement
This eq uipment complies with FCC radiation ex posure 
limits set forth for an uncontrolled environment. This 
transmitter must not be co-located or operating in 
conj unction with any other antenna or transmitter. 
This eq uipment should be installed and operated with 
minimum distance 20  cm (7 .8  inches) between the 
antenna and your body. U sers must follow the specific 
operating instructions for satisfying RF exp osure 
compliance.
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MA I N T EN A N CE
Cleaning th e Glass- Ceramic 
Cooktop

CA U T I O N
 • D o not use scrub pads or abrasive cleaning 
pads. They may damage your cooktop surface.

 • For your safety, wear an oven mitt or pot 
holder while using a scraper on the hot cooking 
surface.

 • Read and follow all instructions and warnings 
on the cleaning cream label.

U se ceramic cooktop cleaner on the glass cooktop. 
Other creams may not be as effective or may scratch, 
damage or stain the cooktop surface.

To maintain and protect the surface of the glass 
cooktop, follow these steps:

1 Before using the cooktop for the first time, clean 
it with a ceramic cooktop cleaner. This helps 
protect the top and makes cleanup easier.

2 U se ceramic cooktop cleaner daily to help keep 
the cooktop looking new.

3 Shake the cleaning cream well. Apply a few 
drops of cleaner directly to the cooktop.

4 U se a paper towel to clean the entire cooktop 
surface.

5 Rinse with clear water and use a dry cloth or 
paper towel to remove all cleaning residue.

N O T E
D o not heat the cooktop until it has been cleaned 
thoroughly.

I MPO RT A N T
If any sugar or food containing sugar (preserves, 
ketchup, tomato sauce, j ellies, fudge, candy, syrups, 
chocolate) spills, or plastic or foil melts on the 
cooktop, remove the molten material IMMED IATELY  
with a metal razor scraper (it will not damage the 
decorated cooking surface) while the cooking surface 
is still hot to avoid the risk of damage to the  
glass-ceramic surface. For your safety, please use an 
oven mitt or pot holder while scraping the hot cooking 
surface.

Burned- O n Residue
1 While the cooktop is still hot, remove any burnt 

on deposits or spilled food from the  
glass-ceramic cooking surface with a suitable 
metal razor scraper. (Similar to scraping paint 
off of a windowpane, it will not damage the 
decorated cooking surface.) Hold the scraper at 
an approxi mate 30 °  angle to the cooktop.

N O T E
 • D o not use a dull or nicked blade.

 • To prevent burns, wear an oven mitt or pot 
holder while using the metal scraper.

2 When the cooking surface has cooled down, 
apply a few dabs (about the size of a dime) of an 
approved cleaner in each burner area and work 
the cleaning cream over the cooktop surface 
with a damp paper towel.

N O T E
A pprov ed cleaners
 • Weiman Cooktop Cleaning Cream  
(www.weiman.com)

 • Cerama Bryte (www.ceramabryte.com)

 • G olden V entures Cerama Bryte

 • Easy-Off 3 in 1  G lass Top Cleaner Spray 
(www.easyoff.us)

3 Rinse with clean water and wipe the cooktop 
surface with a clean, dry paper towel.
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Metal Marks and Scratch es
1 Be careful not to slide pots and pans across the 

cooktop. D oing so will leave metal markings on 
the cooktop surface. 

2 To help remove these marks, use a ceramic 
cooktop cleaner with a cleaning pad for ceramic 
cooktops.

CA U T I O N
Cookware with rough or uneven bottoms can 
mark or scratch the cooktop surface.

 • D o not slide metal or glass across the cooktop 
surface.

 • D o not use cookware with any dirt build-up on 
the bottom.

EasyClean®

LG ’ s EasyClean ®  enamel technology provides two 
cleaning options for the inside of the range. The 
EasyClean ®  feature takes advantage of LG ’ s new 
enamel to help lift soils without harsh chemicals, and 
it runs using ONLY  WATER for j ust 1 0  minutes in low 
temperatures to help loosen LIG HT soils before  
hand-cleaning.

While EasyClean ®  is q uick and effective for small 
and LIG HT soils, the Self Clean feature can be 
used to remove HEAV Y , built up soils. The intensity 
and high heat of the Self Clean cycle may result in 
smoke which will req uire the opening up of windows 
to provide ventilation. Compared to the more intense 
Self Clean process, your LG  oven gives you the 
option of cleaning with LESS HEAT, LESS TIME, and 
virtually NO SMOK E OR FU MES.

When needed, the range still provides the self clean 
option for longer, more thorough oven cleaning for 
heavier, built up soils.

 Benefits of EasyClean®

 • Helps loosen light soils before hand-cleaning

 • EasyClean ®  only uses water;  no chemical cleaners

 • Makes for a better self-clean exp erience

-  D elays the need for a self-clean cycle

-  Minimizes smoke and odors

-  Can allow shorter self-clean time
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W h en to U se EasyClean®

Suggested 
Cleaning Meth od Ex ample of O v en Soiling Soil Pattern T ypes of 

Soils
Common Food I tems 

T h at Can Soil Y our O v en

EasyClean®

Small drops or 
spots

Cheese 
or other 

ingredients
Pizza

Light splatter Fat/ grease

Steaks, broiled

Fish, broiled

Meat roasted at low 
temperatures

Self Clean*

Medium to 
heavy splatter Fat/ grease Meat roasted at high 

temperatures

D rops or spots

Filling or 
sugar based 

soils
Pies

Cream or 
tomato 
sauce

Casseroles

*  The Self Clean cycle can be used for soil that has been built up over time.

Cleaning T ips
 • Allow the oven to cool to room temperature before 
using the EasyClean ®  cycle. If your oven cavity is 
above 1 50  ° F (6 5 ° C), H ot will appear in the display, 
and the EasyClean ®  cycle will not be activated until 
the oven cavity cools down.

 • A plastic spatula can be used as a scraper to 
scrape off any chunks or debris before and during 
oven cleaning.

 • U sing the rough side of a non-scratch scouring pad 
may help to take off burnt-on stains better than a 
soft sponge or towel.

 • Certain non-scratch scrubbing sponges, such as 
those made of melamine foam, available at your 
local stores, can also help improve cleaning. 

 • The range should be level to ensure that the bottom 
surface of the oven cavity is entirely covered by 
water at the beginning of the EasyClean ®  cycle.

 • For best results, use distilled or filtered water. Tap 
water may leave mineral deposits on the oven 
bottom.

 • Soil baked on through several cooking cycles will 
be more difficult to remove with the EasyClean ®  
cycle.

 • D o not open the oven door during the EasyClean ®  
cycle. Water will not get hot enough if the door is 
opened during the cycle.

 • For hard to reach areas such as the back surface 
of the oven, it is better to use the Self Clean cycle.

EasyClean®  I nstruction Guide
1 Remove oven racks and accessories from the 

oven.

2 Scrape off and remove any burnt-on debris with 
a plastic scraper.

Suggested plastic scrapers:

 • Hard plastic spatula

 • Plastic pan scraper

 • Plastic paint scraper

 • Old credit card

3 Fill a spray bottle (1 0  oz or 30 0  ml) with water 
and use the spray bottle to thoroughly spray the 
inside surfaces of the oven.

4 U se at least 1 / 5 (2 oz or 6 0  ml) of the water in the 
bottle to completely saturate the soil on both the 
walls and in the corners of the oven.
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5 Spray or pour the remaining water (8  oz or 240  
ml) onto the bottom center of the oven cavity. 
The indentation on the oven bottom should be 
fully covered to submerge all soils. Add water if 
necessary.

N O T E
If cleaning multiple ovens, use an entire bottle 
of water to clean each oven. D o not spray water 
directly on the door. D oing so will result in water 
dripping to the floor.

6 Close the oven door. 
Turn the oven mode knob to select EasyClean® . 
Press Start.

CA U T I O N
 • Some surfaces may be hot after the 
EasyClean ®  cycle. Wear rubber gloves while 
cleaning to prevent burns.

 • D uring the EasyClean ®  cycle, the oven 
becomes hot enough to cause burns. Wait 
until the cycle is over before wiping the inside 
surface of the oven. Failure to do so may result 
in burns.

 • Avoid leaning or resting on the oven door glass 
while cleaning the oven cavity.

7 A tone will sound at the end of the 1 0  minute 
cycle. Turn the oven mode knob to the O ff 
position to clear the display and end the tone.

8 After the cleaning cycle and during hand-
cleaning, enough water should remain on the 
oven bottom to completely submerge all soils. 
Add water if necessary. Place a towel on the 
floor in front of the oven to capture any water 
that may spill out during hand-cleaning.

9 Clean the oven cavity immediately after the 
EasyClean ®  cycle by scrubbing with a wet, 
non-scratch scouring sponge or pad. (The 
scouring side will not scratch the finish.) Some 
water may spill into the bottom vents while 
cleaning, but it will be captured 
in a pan under the oven cavity 
and will not hurt the burner.

N O T E
D o not use any steel scouring pads, abrasive 
pads or cleaners as these materials can 
permanently damage the oven surface.

10 Once the oven cavity is cleaned, wipe any 
exce ss water with a clean dry towel. Replace 
racks and any other accessories.

11 If some light soils remain, repeat the above 
steps, making sure to thoroughly soak the 
soiled areas. If stubborn soils remain after 
multiple EasyClean ®  cycles, run the Self 
Clean cycle. Be sure that the oven cavity is 
empty of oven racks and other accessories, 
and that the oven cavity surface is dry before 
running the Self Clean cycle. Consult the Self 
Clean section of your owner’ s manual for 
further details.

N O T E
 • If you forget to saturate the inside of the oven 
with water before starting EasyClean ® , turn 
the Oven mode knob to the O ff position to end 
the cycle. Wait for the range to cool to room 
temperature and then spray or pour water into 
the oven and start another EasyClean ®  cycle.

 • The cavity gasket may be wet when the 
EasyClean ®  cycle finishes. This is normal. D o 
not clean the gasket.

 • If mineral deposits remain on the oven bottom 
after cleaning, use a cloth or sponge soaked in 
vinegar to remove them.

 • It is normal for the fan to operate during the 
EasyClean ®  cycle.



5 1MAINTENANCE
EN

G
LISH

Self Clean
The Self Clean cycle uses ex tremely hot temperatures 
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.

D uring Self Clean, the kitchen should be well 
ventilated to minimize the odors from cleaning.

Before Starting Self Clean
 • Remove the oven racks, broiler pan, broiler grid, all 
cookware, aluminum foil or any other material from 
the oven.

 • The kitchen should be well ventilated to minimize 
the odors from cleaning.

 • Wipe any heavy spillovers on the bottom of the 
oven.

 • Make sure that the oven light bulb cover is in place 
and the oven light is off.

 • The oven light cannot be turned on during a Self 
Clean cycle. The oven light cannot be turned on 
until the oven temperature has cooled below  
500 ˚F (260 ˚C) after a Self Clean cycle is complete.

CA U T I O N
 • D o not leave small children unattended near 
the appliance. D uring the Self Clean cycle, the 
outside of the range can become very hot to 
the touch.

 • If you have pet birds, move them to another 
well-ventilated room. The health of some birds 
is ext remely sensitive to the fumes given off 
during the Self Clean cycle of any range.

 • D o not line the oven walls, racks, bottom or any 
other part of the range with aluminum foil or 
any other material. D oing so will destroy 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).

 • D o not force the door open. This can damage 
the automatic door locking system. U se care 
when opening the oven door after the Self 
Clean cycle. Stand to the side of the oven when 
opening the door to allow hot air or steam to 
escape. The oven may still be V ERY  HOT.

D uring the Self Clean cycle, the cooktop elements 
and warming drawer cannot be used.

N O T E
 • Remove oven racks and accessories before 
starting the Self Clean cycle.

 • If oven racks are left in the oven cavity during 
the Self Clean cycle, they will discolor and 
become difficult to slide in and out.

 • Clean the frame of the oven and door with hot 
soapy water. Rinse well.

 • D o not clean the gasket. The fiberglass material 
of the oven door gasket cannot withstand 
abrasion. It is essential for the gasket to remain 
intact. If you notice it becoming worn or frayed, 
replace it.

 • Wipe up any heavy spillovers on the oven 
bottom.

 • Make sure that the oven light bulb cover is in 
place and the oven light is off.

 • It is normal for the fan to operate during the Self 
Clean cycle.

 • The Burner O n indicator light turns on when 
the knob is turned even if the cooktop element 
does not operate.

Setting Self Clean
The Self Clean function has cycle times of 3, 4, or 5 
hours.

Self Clean Soil Guide

Soil Lev el Cycle Setting

Lightly Soiled Oven Cavity 3-Hour Self Clean

Moderately Soiled Oven Cavity 4-Hour Self Clean

Heavily Soiled Oven Cavity 5-Hour Self Clean

1 Remove all racks and accessories from the 
oven.

2 Turn the oven mode knob to select Self Clean. 
The oven defaults to the recommended  
four-hour self clean for a moderately soiled oven. 
Press plus( + )  or minus( - )  to select a self clean 
time from 3 to 5 hours.

3 Press Start.

4 Once the self-clean cycle is set, the oven door 
locks automatically and the lock icon displays. 
Y ou will not be able to open the oven door 
until the oven has cooled. The lock releases 
automatically when the oven has cooled.



5 2 MAINTENANCE

CA U T I O N
D o not force the oven door open when the lock 
icon is displayed. The oven door remains locked 
until the oven temperature has cooled. Forcing 
the door open will damage the door.

Setting Self Clean w ith  a Delayed 
Start
1 Remove all racks and accessories from the 

oven.

2 Turn the oven mode knob to select Self Clean. 
The oven defaults to the recommended  
four-hour self clean for a moderately soiled oven. 
Press plus( + )  or minus( - )  to select a self clean 
time from 3 to 5 hours.

3 Press Start T ime.

4 Press plus( + )  or minus( - )  to enter the time of 
day you would like the Self Clean to start.

5 Press Start.

N O T E
It may become necessary to cancel or interrupt a 
Self Clean cycle due to exce ssive smoke or fire in 
the oven. To cancel the Self Clean function, turn 
the oven mode knob to the O ff position.

During Self Clean
 • The Self Clean cycle uses ext remely hot 
temperatures 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.

 • As the oven heats, you may hear sounds of metal 
parts exp anding and contracting. This is normal 
and will not damage the oven.

 • D o not force the oven door open when the lock  
is displayed. The oven door remains locked until 
the oven temperature has cooled. Forcing the door 
open will damage the door.

A fter th e Self Clean Cycle
 • The oven door remains locked until the oven 
temperature has cooled.

 • Y ou may notice some white ash in the oven. Wipe it 
off with a damp cloth or a soap-filled steel wool pad 
after the oven cools. If the oven is not clean after 
one self-clean cycle, repeat the cycle.

 • If oven racks were left in the oven and do not slide 
smoothly after a self-clean cycle, wipe racks and 
rack supports with a small amount of vegetable oil 
to make them glide more easily.

 • Fine lines may appear in the porcelain because it 
went through heating and cooling. This is normal 
and will not affect performance.

N O T E
 • The Self Clean cycle cannot be started if the 
Lockout feature is active.

 • Once the Self Clean cycle is set, the oven door 
locks automatically. Y ou will not be able to open 
the oven door until the oven is cooled. The lock 
releases automatically.

 • Once the door has been locked, the lock  
indicator light stops flashing and remains on. 
Allow about 1 5 seconds for the oven door lock 
to activate.

 • If the clock is set for a 1 2-hour display (default) 
the D elayed Self Clean can never be set to 
start more than 1 2 hours in advance.

 • After the oven is turned off, the convection 
fan keeps operating until the oven has cooled 
down.
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Ch anging th e O v en Ligh t
The oven light is a standard 40 -watt, 1 20  V  appliance 
bulb. It turns on when the oven door is open. When 
the oven door is closed, press Ligh t to turn it on or 
off.

1 U nplug the range or disconnect power.

2 Turn the glass bulb cover in the back of the oven 
counterclockwise to remove.

3 Turn the bulb counterclockwise to remove it from 
the socket.

4 Insert the new bulb and turn it clockwise.

5 Insert the glass bulb cover and turn it clockwise.

6 Plug in the range or reconnect the power.

W A RN I N G
 • Make sure that the oven and bulb are cool.

 • D isconnect the electrical power to the range at 
the main fuse or circuit breaker panel. Failure 
to do so can result in severe personal inj ury, 
death, or electrical shock.

Cleaning th e Ex terior
Painted and Decorativ e T rim
For general cleaning, use a cloth with hot soapy 
water. For more difficult soils and built-up grease, 
apply a liq uid detergent directly onto the soil. Leave it 
on for 30  to 6 0  minutes. Rinse with a damp cloth and 
dry. D o not use abrasive cleaners.

Stainless Steel Surfaces
To avoid scratches, do not use steel wool pads.

1 Place a small amount of stainless steel 
appliance cleaner or polish on a damp cloth or 
paper towel.

2 Clean a small area, rubbing with the grain of the 
stainless steel if applicable.

3 D ry and buff with a clean, dry paper towel or soft 
cloth.

4 Repeat as necessary.

O v en Door
 • U se soapy water to thoroughly clean the oven door. 
Rinse well. D o not immerse the door in water.

 • Y ou may use a glass cleaner on the outside glass 
of the oven door. D o not spray water or glass 
cleaner on the door vents.

 • D o not use oven cleaners, cleaning powders, or 
harsh abrasive cleaning materials on the outside of 
the oven door.

 • D o not clean the oven door gasket. The oven door 
gasket is made of a woven material that is essential 
for a good seal. Care should be taken not to rub, 
damage, or remove this gasket.

CA U T I O N
D o not use harsh cleaners or harsh abrasive 
cleaning materials on the outside of the oven 
door. D oing so can cause damage.

D on’ t hand 
clean oven 
door gasket

D o hand 
clean door
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Broiler Pan and Grid

 • D o not store a soiled broiler pan or grid anywhere 
in the range.

 • D o not clean the broiler pan or grid in a  
self-cleaning mode.

 • Remove the grid from the pan. Carefully pour out 
the grease from the pan into a proper container.

 • Wash and rinse the broiler pan and grid in hot water 
with a soap-filled or plastic scouring pad.

 • If food has burned on, sprinkle the grid with cleaner 
while hot and cover with wet paper towels or a 
dishcloth. Soaking the pan will remove burned-on 
foods.

 • Both the broiler pan and grid may be cleaned with a 
commercial oven cleaner or in the dishwasher.

Remov ing and Replacing 
th e Lift- O ff O v en Doors and 
Draw er

CA U T I O N
 • Be careful w h en remov ing and lifting th e 
door.

 • Do not lift th e door by th e h andle.  The door 
is very heavy.

Remov ing th e Door
1 Fully open the door.

2 U nlock the hinge locks, rotating them as far 
toward the open door frame as they will go.

Slot

Lock

U nlock

Hinge 
lock

3 Firmly grasp both sides of the door at the top.

4 Close the door to the removal position 
(approxi mately five degrees) which is halfway 
between the broil stop position and fully closed. 
If the position is correct, the hinge arms will 
move freely.

about 5°

5 Lift door up and out until the hinge arms are 
clear of the slots.
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Replacing th e Door
1 Firmly grasp both sides of the door at the top.

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

Hinge arm

Indentation

Bottom 
edge of slot

3 Open the door fully. If the door will not open fully, 
the indentation is not seated correctly in the 
bottom edge of the slots.

4 Lock the hinge locks, rotating them back toward 
the slots in the oven frame until they lock.

Hinge arm

Hinge lock

5 Close the oven door.

Remov ing th e Draw er

CA U T I O N
D isconnect the electrical power to the range at 
the main fuse or circuit breaker panel. Failure to 
do so can result in severe personal inj ury, death, 
or electrical shock.

Most cleaning can be done with the drawer in place;  
however, the drawer may be removed if further 
cleaning is needed. U se warm water to thoroughly 
clean.

1 Fully open the drawer.

2 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.

Push down with finger Pull up with finger

Lever Lever

3 Pull the drawer away from the range.

Replacing th e Draw er
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 
(approxi mately 2 inch).

4 Pull the drawer open again to seat bearing glides 
into position.

Door Care I nstructions
Most oven doors contain glass that can break.

CA U T I O N
 • D o not close the oven door until all the oven 
racks are fully in place.

 • D o not hit the glass with pots, pans, or any 
other obj ect.

 • Scratching, hitting, j arring, or stressing the 
glass may weaken its structure causing an 
increased risk of breakage at a later time.
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T RO U BLESH O O T I N G
FA Q s
W h at types of cookw are are recommended for 
use w ith  th e cooktop?
 • Look for cookware that is marked " induction 
ready"  or " induction capable"  or that is specifically 
designed for induction cooking. 

 • The cookware must have a magnetic metallic base. 
See the Induction Cookware Types section.

 • The pans must have a flat bottom and straight 
sides.

 • Only use heavy-gauge pans.

 • The pan size must match the amount of food to be 
prepared and the size of the surface element.

 • U se tight fitting lids.

 • Only use flat-bottom woks.

W h y do th e h eating elements appear to be turning 
O N  and O FF during use of th e cooktop or ov en?
D epending on your cooktop element setting or the 
temperature selected in your oven it is NORMAL for 
the cooking elements to cycle on and off.

My new  ov en doesn’ t cook like my old one.  I s 
th ere someth ing w rong w ith  th e temperature 
settings?
No, your oven has been factory tested and calibrated. 
For the first few uses, follow your recipe times and 
temperatures carefully. If you still think your new 
oven is too hot or too cold, you can adj ust the oven 
temperature yourself to meet your specific cooking 
needs. Refer to the Oven Temperature Adj ustment 
section in this manual for easy instructions on how to 
adj ust your thermostat.

I s it normal to h ear a clicking noise coming from 
th e back of my ov en w h en I  am using it?
Y our new range is designed to maintain a tighter 
control over your oven’ s temperature. Y ou may hear 
your oven’ s heating elements click on and off more 
freq uently on your new oven. This is NORMAL.

W h y is th e colon in th e clock flash ing?
This means that the product has j ust been plugged 
in, or that it has exp erienced a power interruption. To 
clear the flashing colon in the clock, press any key or 
reset the clock if needed.

During conv ection cooking th e fan stops w h en I  
open th e door.  I s th at normal?
Y es, this is normal. When the door is opened, the 
convection fan will stop until the door is closed.

Can I  use aluminum foil to catch  drippings in my 
ov en cav ity?
Never use aluminum foil to line the bottom or sides of 
the oven or the warming drawer. The foil will melt and 
stick to the bottom surface of the oven and will not be 
removable. U se a sheet pan placed on a lower oven 
rack to catch drippings instead. (If foil has already 
melted onto the bottom of the oven, it will not interfere 
with the oven' s performance.)

Can I  use aluminum foil on th e racks?
D o not cover racks with aluminum foil. Covering 
entire racks with foil restricts air flow, leading to poor 
cooking results. U se a sheet pan lined with foil under 
fruit pies or other acidic or sugary foods to prevent 
spillovers from damaging the oven finish.

CA U T I O N
Foil may be used to wrap food in the oven or 
warming drawer, but do not allow the foil to come 
into contact with the exp osed heating/ broiling 
elements in the oven. The foil could melt or ignite, 
causing smoke, fire, or inj ury.

Can I  leav e my racks in th e ov en w h en 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 use. Remove all items from the oven 
before starting a Self Clean cycle.

W h at sh ould I  do if my racks are sticky and h av e 
become h ard 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. This will work as a lubricant for easier 
gliding.

W h at sh ould I  do for h ard to remov e stains on my 
cooktop?
The cooktop should be cleaned after every use to 
prevent permanent staining. When cooking foods with 
high sugar content, such as tomato sauce, clean the 
stain off with a scraper while the cooktop is still warm. 
U se an oven mitt when scraping to prevent burns. 
Refer to the MAINTENANCE section of this owner' s 
manual for further instruction.
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W h y aren' t th e function buttons w orking?
Make sure that the range is not in Lockout mode. The 
lock  will show in the display if Lockout is activated. 
To deactivate Lockout, press Probe (LSE46 1 7  model 
only), or Clock for three seconds. The unlock melody 
sounds and Loc appears in the display until the 
controls are unlocked.

My range is still dirty after running th e 
EasyClean®  cycle.  W h at else sh ould I  do?
The EasyClean ®  cycle only helps to loosen light soils 
in your oven range to assist in hand-cleaning of your 
oven. It does not automatically remove all soils after 
the cycle. Some scrubbing of your oven range is 
req uired after running the EasyClean ®  cycle.

I  tried scrubbing my ov en after running 
EasyClean® ,  but some soils still remain.  W h at can 
I  do?
The EasyClean ®  feature works best when the soils 
are fully soaked and submerged in water before 
running the cycle and during hand-cleaning. If soils 
are not sufficiently soaked in water, it can negatively 
affect the cleaning performance. Repeat the 
EasyClean ®  process using sufficient water.  
Sugar-based and certain greasy soils are especially 
hard to clean. If some stubborn soils remain, use the 
Self Clean feature to thoroughly clean your oven.

Soils on my ov en w alls are not coming off.  H ow  
can I  get my w alls clean?
Soils on the side and rear walls of your oven range 
may be more difficult to fully soak with water. Try 
repeating the EasyClean ®  process with more than 
the ¼  cup (2 oz or 6 0  ml) spray recommended.

W ill EasyClean®  get all of th e soils and stains out 
completely?
It depends on the soil type. Sugar-based and certain 
grease stains are especially hard to clean. Also, if 
stains are not sufficiently soaked in water, this can 
negatively affect cleaning performance. If stubborn 
or built-up stains remain, use the Self Clean feature. 
Refer to the Self Clean section of your owner' s 
manual.

A re th ere any tricks to getting some of th e 
stubborn soils out?
Scraping the soils with a plastic scraper before 
and during hand-cleaning is recommended. Fully 
saturating soils with water is also recommended. 
However, certain types of soils are harder to clean 
than others. For these stubborn soils, the Self Clean 
cycle is recommended. Consult the Self Clean section 
of your owner' s manual for details.

I s it safe for my conv ection fan,  broil burner or 
h eater element to get w et during EasyClean® ?
Y es. The convection fan, broiler burner or heater 
element may get a little wet during cleaning. However, 
direct spray onto the broil burner and heater elements 
is not necessary because these are self-cleaning 
during regular use.

Do I  need to use all 1¼  cups ( 10  oz or 30 0  ml)  of 
w ater for EasyClean® ?
Y es. It is highly recommended that 1  cup (8  oz or 
240  ml) of water be sprayed or poured on the bottom 
and an additional ¼  cup (2 oz or 6 0  ml) of water 
be sprayed on walls and other soiled areas to fully 
saturate the soils for better cleaning performance.

I  see smoke coming out of my ov en range’ s 
cooktop v ents during EasyClean® .  I s th is normal?
This is normal. This is not smoke. It is actually water 
vapor (steam) from the water in the oven cavity. As 
the oven heats briefly during EasyClean ® , the water 
in the cavity evaporates and escapes through the 
oven vents.

H ow  often sh ould I  use EasyClean® ?
EasyClean ®  can be performed as often as you wish. 
EasyClean ®  works best when your oven is LIG HTLY  
soiled from such things as LIG HT grease splatter 
and small drops of cheese. Please refer to the 
EasyClean ®  section in your owner' s manual for more 
information.

W h at is req uired for EasyClean® ?
A spray bottle filled with 1 ¼  cups (1 0  oz or 30 0  ml) of 
water, a plastic scraper, a non-scratch scrubbing pad 
and a towel. Y ou should not use abrasive scrubbers 
such as heavy-duty scouring pads or steel wool. 
Exce pt for a towel, all of the materials you need are 
included in a special cleaning kit with your new range.
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Before Calling for Serv ice
Before you call for service, review this list. It may save you time and exp ense. The list includes common 
occurrences that are not the result of defective workmanship or materials in this appliance.

Symptoms Possible Causes /  Solutions

Range is not lev el.

 • Poor installation. Place oven rack in center of oven. Place a level on the oven 
rack. Adj ust leveling legs at base of range until the oven rack is level.

 • Be sure floor is level and strong and stable enough to adeq uately support range.
 • If floor is sagging or sloping, contact a carpenter to correct the situation.
 • K itchen cabinet alignment may make range appear unlevel. Be sure cabinets are 
sq uare and have sufficient room for range clearance.

Cannot mov e 
appliance easily.  
A ppliance must be 
accessible for serv ice.

 • Cabinets not sq uare or are built in too tightly. Contact builder or installer to make 
appliance accessible.

 • Carpet interferes with range. Provide sufficient space so range can be lifted over 
carpet.

 • Anti-tip device engaged.

O v en control beeps 
and displays any F 
code error.

 • Electronic control has detected a fault 
condition. Turn the Oven mode knob 
to the O ff position to clear the display 
and stop beeping. Reprogram oven. 
If fault recurs, record fault number. 
Turn the Oven mode knob to the O ff 
position and call for service.

CO DE CA U SE

F-3 K ey short error

F-9 Oven not heating 

Surface element 
control beeps and 
entire LED bar 
flash es.

 • Electric control has detected a fault 
condition. Turn the control knob to the 
Off position to clear the display and 
stop the beeping. Call for service.

N umber 
of 

Flash es
CA U SE

1 Top Thermistor Open/ Short

2 Heatsink Thermistor Open/
Short

3 Communication error

4 Box fan not working

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

 • Improper cookware being used.
- U se pans which are flat and match the diameter of the surface unit selected.

 • In some areas, the power(voltage) may be low.
- Cover pan with a lid until desired heat is obtained.

Surface units do not 
w ork properly

 • A fuse in your home may be blown or the circuit breaker tripped.
- Replace the fuse or reset the circuit breaker.

 • Cooktop controls improperly set.
- Check to see the correct control is set for the surface unit you are using.

 • Cookware is the wrong size or is not induction capable.
- See Induction Cookware section for more information.

 • The maxi mum operating time for all element levels exce pt the Boost mode is 1 2 
hours.

A reas of discoloration 
on th e cooktop

 • Food spillovers not cleaned before next  use.
-  See Cleaning the G lass-Ceramic Cooktop section.

 • Hot surface on a model with a light-colored cooktop.
- This is normal. The surface may appear discolored when it is hot. This is 

temporary and will disappear as the glass cools.




