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Clean up spatters with a damp cloth. Remove 
heavier soil with warm, soapy water. 
Do not use abrasives of any kind on the 
control panel or knobs.
The control knobs may be removed for easier 
cleaning. To remove a knob, pull it straight 
off the control panel. Wash the knobs in hot 
soapy water, but do not soak.

NOTE: The Mini-Knob is not removable.

NOTE: 

the right-front side.
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Do not attempt to clean the broil elements. Any 
soil will burn off when the burner is heated. 

The bake and convection elements are not 
exposed.

The broiler pan, grid and roasting rack are 
all dishwasher safe. However, baked on 
foods may require washing by hand with a 
commercial oven cleaner or abrasive detergent.
Do not store a soiled broiler pan or grid 
anywhere in the oven. Always properly 
dispose of excess grease.

CAUTION  Do not clean the broiler pan, 
grid or roasting rack in a self-cleaning oven.

Grid

Broiler pan

Roasting Rack

WARNING   If your range is removed for cleaning, servicing or any 
reason, be sure the anti-tip device is reengaged properly 
when the range is replaced. Failure to take this precaution 
could result in tipping of the range and can result in death 
or serious burns to children or adults.

Be sure all controls are off and all surfaces are cool before cleaning any part of the range.
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The racks may remain in the oven during the 
self-cleaning cycle without being damaged.
Periodically, after several self-clean cycles, 
the oven racks may need to be lubricated 
using the Graphite Lubrication shipped with 
your range. To order additional Graphite 
Lubrication, call our National Parts Center at 
800.626.2002 and reference WB02T10303.
1.  Remove rack from the oven. See the Full 

extension oven racks section.
2.  Fully extend the rack on a table or 

countertop. Newspaper may be placed 
underneath the rack for easy cleanup.

3.  If there is debris in the slide tracks, wipe 
it away using a paper towel. NOTE: Any 
graphite lubricant wiped away must be 
replaced.

4.  Shake the graphite lubricant before opening 
it. Starting with left slide mechanism of the 
rack, place four (4) small drops of lubricant 
on the two (2) bottom tracks of the slide 
close to the bearing carriers.

5.  Repeat for the right slide mechanism of the 
rack.

6.  Open and close the rack several times to 
distribute the lubricant.

7.  Replace the cap on the lubricant and shake 
it again. Turn the rack over and repeat 
steps 3, 4, 5 and 6.

8.  Close the rack, turn rack right-side-up and 
place in the oven. See the Full extension 
oven racks section.

9.  Repeat above steps for each rack.
NOTE: Do not use a cooking spray or other 
lubricant sprays on the slides.
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The door is very heavy. Be careful when removing and lifting the door. 
Do not lift the door by the handle. 
To remove the door:
1.   Fully open the door.
2.  Pull the hinge locks down toward the door 

frame, to the unlocked position. A tool, such 
as a small flat-blade screwdriver, may be 
required.

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

4.  Close door to the door removal position, 
(approximately 15 degrees from closed) and 
lift it up and out until the hinge arm is clear 
of the slot.

To replace the 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 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.

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

4.  Push the hinge locks up against the front 
frame of the oven cavity, to the locked 
position.

5.  Close the oven door.
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Probe Allow the temperature probe to cool before 
cleaning.
The probe should be cleaned with soap and 
water by hand.
Do not immerse the temperature probe in 
water. 
Do not store the temperature probe in the 
oven.
Do not clean the temperature probe in the self-
cleaning oven.
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WARNING  SHOCK OR BURN HAZARD: 
Before replacing oven light bulb, disconnect the 
electrical power to the range at the main fuse 
or circuit breaker panel. Failure to do so may 
result in electric shock or burn.

CAUTION  BURN HAZARD: The glass 
cover and bulb should be removed when cool. 
Touching hot glass with bare hands or a damp 
cloth can cause burns.
Each oven is equipped with halogen light 
columns located on the side walls of the oven. 
The lights come on when the door is opened 
or when the oven is in a cooking cycle. 
Each light assembly consists of a removable 
light cover with two locking clips and a light 
compartment with three halogen bulbs.
Be sure to let the light cover and bulb cool 
completely. For your safety, do not touch a hot 
bulb with bare hands or a damp cloth.
To remove:
1.  Remove the racks from the oven. See the 

Full extension oven racks section. 

holding the rack supports to the oven wall. 

3.  Remove the glass light cover by pulling its 
back edge out and rolling it toward you. Do 
not remove any screws.

4.  Using gloves or a dry cloth, remove the 
burned-out light bulb by pulling it straight out.

To replace:
Use a new 120-volt Halogen 
bulb, with G8 pins, not to 
exceed 25 watts.
Replacement bulbs may be purchased by 
calling 800.626.2002. Order Part Number 
WB25T10064.
NOTE: Higher wattage bulbs will damage your 
oven.
Using gloves or a dry cloth, remove the bulb 
from its packaging. Do not touch the bulb with 
bare fingers. Oil from bare fingers may cause 
hot spots on the glass surface and lead to 
premature failure of the bulb. If you do touch the 
glass, clean it with alcohol prior to installation. 
1.  Push the bulb straight into the receptacle all 

the way.

2.  Replace the light cover, by placing its front 
edge under the front two tabs in the light 
compartment. Roll the back edge into place, 
making sure that it is firmly seated.

  NOTE: If the locking clips fell from the glass 
lens cover, hold them on the cover, in the 
correct position, while replacing the cover 
on the light compartment.

  The light cover must be in place when 
using the oven.

3.  Reinstall the rack support. Be sure to orient 
the support so that the top tabs for the nuts 
are closest to the top of the oven. Lightly 
secure with the four nuts removed earlier, 
but do not over-tighten or the enamel could 
be chipped.

4.  Replace the racks. See the Full extension 
oven racks section.

5.  Reconnect electrical power to the oven.
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The oven frame and door, outside the oven 
seals, should be cleaned by hand. Enameled 
surfaces should be cleaned with hot soapy 
water. See Stainless Steel Surfaces section 
for all Stainless Steel areas.

Do not rub or clean the door seal—the 
 fiberglass material of the seal has an 
extremely low resistance to abrasion. An 
intact and well-fitting oven seal is essential for 
energy-efficient operation and good baking 
results. If the seal  becomes worn, frayed, 
damaged or displaced it must be replaced by 
a qualified technician.
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Do not use a steel-wool pad; it will 
permanently scratch the surface.
To clean the stainless steel surface, use 
warm sudsy water or a stainless steel cleaner. 
Always wipe the surface in the direction of 
the grain. Follow the cleaner instructions for 
cleaning the stainless steel surface.

To inquire about purchasing stainless steel 
appliance cleaner, please call our toll-free 
number, 800.626.2002 or visit monogram.com.

The oven bottom has a porcelain enamel 
finish. To make cleaning easier, protect the 
oven bottom from excessive spillovers. A 
smaller sheet of foil or sheet tray may be used 
to catch a spillover by placing it on the rack 
below the rack you are cooking on. This is 
particularly important when baking a fruit pie 
or other foods that are highly acidic. Hot fruit 
fillings or other foods that are highly acidic 
(such as tomatoes, sauerkraut and sauces 
with vinegar or lemon juice) may cause pitting 
and damage to the porcelain enamel surface 
and should be wiped up immediately.

Never fully cover a rack with aluminum foil. 
This will disturb the heat circulation and result 
in poor baking.
To clean up spillovers, use soap and water, an 
abrasive cleaner or soap-filled scouring pad. 
Rinse well to remove soap before self-cleaning.
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Burner cap not properly seated

Burner cap properly seated

The burner consists of three parts: the burner 
base, burner head, and burner cap. The 
burner head and burner cap can be lifted off, 
making them easy to clean.

CAUTION  DO NOT OPERATE THE 
BURNER WITHOUT ALL BURNER PARTS 
IN PLACE.
Surface burners should be cleaned routinely, 
especially after bad spillovers, which could 
clog the slots and holes in the burner heads. 
The electrode is located at the rear of each 
burner. Do not attempt to disassemble or 
clean around any burner while another burner 
is on. An electric shock may result.

To remove the burner parts:
1.  Turn all controls OFF before removing any 

burner parts.
2.  When cool, you may lift off the burner grates, 

burner caps and burner heads for easier 
cleaning. Do not remove the burner bases.

Cleaning
Lift off burner parts only when cool. Wash in hot, 
soapy water. You may use a plastic scouring 
pad to remove burned-on food particles.
To remove burned-on food, soak the burner 
heads in a solution of mild liquid detergent and 
hot water for 20–30 minutes. For more stubborn 
stains, use a plastic scouring pad or toothbrush.
If the spill goes inside the burner head 
assembly, wash it under running water and 
shake to remove excess water.
After Cleaning
Before replacing the burner parts, shake out 
excess water and then dry them thoroughly.
To replace the burner parts:
Make sure that the burner parts are replaced 
in the correct location. 
1.  Replace the burner head on top of the 

burner base, making sure that the hole in 
the burner head is properly aligned with the 
electrode in the burner base. A small gap 
between the base and head is normal.

2.  Place the burner cap on top of the burner 
head. Make sure that the burner cap is 
properly seated on the burner head.
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The electrode of the electronic ignition system 
is positioned at the rear of the burner base. 
When cleaning the cooktop, be careful not 
to snag the igniter with your cleaning cloth. 
Damage to the igniter could occur.
Be careful not to push in a control knob while 
cleaning. It could cause the igniter to spark.
Make sure that the white ceramic igniters 
on the cooktop are dry and clean. Clean the 
metal portion of the electrode with a soft cloth 
or emery board.
Do not attempt to remove the electrode 
from the cooktop.
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The enameled cast-iron burner grates should 
be cleaned regularly.
You must put the grates on the self-clean 
oven rack during the self-clean cycle. DO 
NOT put the grate on the oven floor during a 
self-clean cycle. DO NOT put the frame inside 
the oven during a self-clean cycle. Only the 
grate can withstand the heat of the self-clean 
cycle. The frames may be cleaned by hand or 
in the dishwasher.
Wash them in hot soapy water, rinse, and dry 
thoroughly.
Although they are durable, the grates will 
gradually lose their shine, regardless of the 
best care you can give them. This is due to 
their continual exposure to high temperatures.
Do not operate a burner for an extended 
period of time without cookware on the grate. 
The finish on the grate may chip without 
cookware to absorb the heat.

For stability, the frames have rubber pads 
on each corner. During cleaning and use, be 
careful not to damage or snag rubber pads.

Grates

Frame

Pads



36 49-85247

Grease from the griddle and the grill will drain 
into the enameled cast-iron grease troughs 
at the front of the range. Once the troughs 
have cooled, they may be lifted out for easier 
cleaning.
To remove the cool grease trough from the 
griddle, slide it toward the front and lift up. 
To remove the cool grease trough from the 
grill, lift the grill frame and lift out the trough.
Do not allow grease to accumulate in the 
grease troughs as it can be a fire hazard. 
Clean the grease troughs as soon as they 
are cool. The grease troughs can be cleaned 
by hand with hot soapy water or in the 
dishwasher. Wipe any spillage in the trough 
basin with a soft cloth.
For stability, the troughs have rubber pads at 
the front. Be careful not to damage the pads 
when removing for cleaning.
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Thoroughly clean the griddle of grease and 
food particles, using a square-edged metal 
spatula, while it is still hot.
Wipe the griddle with a dry, heavy, coarse 
cloth to remove any remaining residue and 
food particles. If the griddle is cleaned with 
anything other than a dry, heavy, coarse cloth, 
it will need to be reseasoned.
Never flood the hot griddle with cold water. 
This could cause the griddle to crack or warp.

NOTE: It is normal for the stainless steel griddle 
to discolor to a yellow-brown color after use.

Wash the bamboo cutting board with warm 
water and a mild soap. Occasionally, wipe it 
with mineral oil.
Do not clean the cutting board in the 
dishwasher.
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The IR Grill should be cleaned immediately after each use.
1. Clean the Grill Grate:
  Turn the burner to OFF. Use a barbecue 

mitt to remove the hot grill grate. Place the 
grill grate in a basin or sink and scrub with a 
brass bristle brush. Rinse frequently.

  The grill grate may also be cleaned in the 
oven during the self-cleaning cycle, or, it 
can be cleaned in the dishwasher.

2.  Clean the Grill Grate Frame:
  The grill grate frame can be cleaned by 

hand or in the dishwasher. Do not clean the 
grill grate frame in a self-cleaning oven. The 
grill grate frame has rubber pads on each 
bottom corner. Be careful not to damage the 
pads during the cleaning process.

3.  Clean the Radiant baffle:
  Lift the baffle out of the pan. Clean the baffle 

with hot soapy water or in the dishwasher.
4.  Clean the Pan Surround, Wire Mesh:
  The pan surround and wire mesh cannot be 

removed. Clean them in place. Use a soft 
damp cloth to clean the pan surround. Gently 
brush food particles into the grease trough or 
use a vacuum cleaner for excess debris.

IMPORTANT: Keep the grill burner and 
ceramic igniter dry. Do not spray water or 
cleaner directly onto the wire mesh or igniter. 
Avoid contact with the igniter, it is fragile and 
can chip or break.
Reassemble the Grill:
Reverse the steps above to reassemble the 
grill. The radiant baffle support tabs should 
engage the pins on the side of the pan 
surround. Replace the grate frame. Be sure 
to engage the bottom locater pin with the pin 
hole at the left rear side of the pan. Replace 
the grill grate with the handle end towards the 
front of the range.
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