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Care and Maintenance

GENERAL INFORMATION

+ CAUTION: Before any operation of cleaning and maintenance disconnect the appliance from the.
slectrical supply.

« Itis acuisable to clean when the appliance is cold and especially for cleaning the enameled parts.

+ Avoid leaving alkaline or acidic substances (lemon juice, vinegar, etc ) on the surfaces.

« Avoid using cleaning products with a chlorine or acidic base.

« Ifyour range is pulled out from the wall for any reason, make sure that the anti-ip device is reengaged

after your range has been pushed back into place. Failure to take this precaution could result in your
fange tipping and personal injury.

CLEANING YOUR MARATHON RANGE

Vour Marathon deluxe 30" range is enginesred for years of coaking enjoyment but must alsa be cleancd
regularly to ensure cooking performance When we engineered your Marathon range, we incorporated =

few ey features that will elp make clean Ups easier: Durable upswept cooklop with smooth top glass
surface allewing no seams for food or it to accumulate.

WARNING: ALWAYS be sure that the controls are off and all surfaces are cool before removing or
cleaning any of the range parts.

USEFUL CARE TIPS

Clean your glass ceramic cookiop regularly, preferably every time you use it Avoid using abrasive
Sponges ar scouring agents. Harsh chemical cleaners lice oven sprays or stain removers are also
Unsuitable, 2 are bathroom or househald cleaners.

“**WARNING*** Plastic, tin foil, sugar or sugary food have fallen on the hot glass-ceramic
cooktop. Please scrape it off the hot surface as quickly as possible. If these substances
melt, they can damage the glass-ceramic cooktop.

SPARKLING RESULTS IN ONLY 3 STEPS:

(@) [oersugrtydeanyourglssceramic cooktop st remove it st
food with » sutable metal scraper.

Once the glass-ceramic cocklop has cooled, out a few drops of a sultable
Cleaner on L and rub it on vith & paper towel

170 the laseceraic coko with i coth sty it
@ St

HOW DO | IDENTIFY A SUITABLE GLASS-CERAMIC SCRAPER?

+ Scraper made of metal (won't melt or catch fire)
- Blade s fixed precisely, it does not shift
+ Blade is unbroken, clean and stainless




image10.png
Care and Maintenance

CLEANING THE OVEN DOOR

cauTion

DO NGT clean the oven door gasket. The oven door gasket 's made of a woven material which s
essentia for  good seal Care <hould be taken not 1 fub, damage. o fermoe ths gaskel

.+ DO NOT immarse the door in water.

- DO NOT spray or lt water or the glass cleaner to enter the door vents.

- DO NOT use oxen cleaners cleaning powders, o any harsh abrasie deaning materiak on the
outside of the oven Goor.

Tne oven door has multiple surfaces that requrre different cleaning techniques. The gasket on the
ouen doar frame should never b cleaned of Moved 16 lean othe: surfaces. The Gasket 1 made of
WWoven material which s essential for 3 ood heat seal

1 Clean the inside door surface by hand with hot, soapy water and a soapy plasic scouring pac. Do
ot 8t masture ger e the door sssembly. T e o
2 Rinse and dry thoroughly with a cean, sot cloth
3 Clean the outside door stainless steel sufaces by following the instuctions n Cleaning
= .on page 18
4 Clean the glass windaw with las cleaner or warm, soapy water with a thoraugh finse, Do not et
MoiStone Set inide the door Sssembly

s

\\\W@/

Dourgasket-Danot
dean.

v door

7

CLEANING THE INSIDE OF THE OVEN DOOR

After cleaning, insert and block the glass panel and screw in
the blocking mechanism.
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Care and Maintenance

STEAM CLEANING THE OVEN

Note: Steam cleaning the over takes 3boUt 20 rinutes and ' autematically controlled By the oven:
T Remove all accessories fromm the oven

2 Pour 10 o7, (300 mi) of water onto the recessed bottom of the empty aven and close the oven

door. Use normal water only, not distilled water. When steam-cleaning, use exactly 10 oz. of water
because this produces the hest results.

Note: For heavy rexidus, such as grease [oF over from foasting, we recommend that yau 1o
Getergent into the residue befors activating the stearm-cleaning function.

3 Tur oven thermostat control knob to 3757F and set timer for 20 minutes.

WARNING: B= careful when opening the door before a steam-cleaning procedure has ended
The water on the bottom s het.

4 Open the oven door and remove the remairing water with a sponge. Do not leave the re
vi@ler in the oven ‘or any length of Ume. A Significant amount of water remains i the b
the oven aftar  stearm-cleaning cyele

5 Use a detergent-soaxed spange, 3 soft brush, o 2 nylon scrubber to wipe the oven interiar
Remove StUboorn residue with 3 nylon Scourer. You car remove Ime deposits with a cloth soaked
invinegar. I the oven remains drty, rapeat the orocedure sfer the oven nas cooled

6 After cleaning, leave the oven door ajar at a 15" angle fo let the interior eramel
Surface dry thoroughly

CLEANING PAINTED SURFACES

" or generalcleaning, use  cloth with hor, soapy watar. then dry with a clean. oy softcloth
* For more Gfcult rssicle and bult-up orease: apoly 2 auid detergent direcily oniothe ra
S Teave for 50 1o 60 i ctes. wipe with a e cloth ane ry with 3 clean, dry: sft loth.

(CAUTION: Go not use  steel ool pas o abrasive claners on stainless steel surfaces Abrasive pads ard
IaBora il serstch tho SurTace am Gamage tho Fn <. Neve U A 12y on OVen ceaner on e elements.
5152 door backauard or Contols of your Marathon range.

CLEANING STAINLESS STEEL SURFACES

CAUTION: Do not 0. steak-uool pad of abrasive cloaners on stainless steel surfaces Abrasive pads and
IRl Sratch tne aface APA Bamage 176 e,

NOTE: To prevent any ciscolorations o grease stsins, e recormand that you dean snc rermos any spils
SPots and §rease f1om yout /ange SRt each usa,

1 Place a small amount of a stainless steel cleaner designed for use with appliances on
adamp cloth or damp paper towel

2 Clean a smallarea, rubbing with the grain of the stainless steel, i applicable.

3 Dryand buff with a clean, ory paper towel or soft cloth.

4 Repeat as necessary
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REMOVING & REPLACING THE OVEN DOOR
[WARNING:

e recommend that you do ot remove the door unl
Senice,

5 you e difected 10 do 5o by Criteron Customer

. The suen

; Joor s heawy. Do it I the goor by s handle. Be careful not o drop the door during remaval.

et haning cotid et 1 personal
e e Hlacrical SoAer 14yt NG Bafore remoing the cven dosr. This prevents the oven from
il being tured on whie the door s rermoved

REMOVING THE DOOR
® ® O]
Completalyopenthe  Opentheleversfullyon  Hold the door firmlyon  Disengage the hinges and
‘oven coor. both sides both sides. remove the door gently with

5 50° angle between the
dcorand the oven. Blace the
door on  protectad su

REPLACING THE DOOR
Hold the door firmlyin  Insert the hinge tongues into the. Fully close theTevers on the
an almast half open slots making sure that the notches leftand right hinges, then
position on both sidos drop into place then close the door

open the door fully
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Care and Maintenance

REMOVING & REPLACING THE OVEN DOOR
WARNING:
e recommend that you do not remove the door unl
senve.

T o doorisheaw, Do ot e door by s hancle B careflno 0o the docr dring removal
Incor et nancling cotid re i 1. personal

- Discornact iha elacirical posk? 13 your fange Bore remating the cven doar. This prevents the aven from
Sccidentally Baing tihed sn whil i1 oo & remered:

e directea to do <o by Critrion Customer

REMOVING THE DOOR

®

Completalyopenthe  Openthelversfullyon  Hold the door firmlyon  Disengage the hinges and
oven door. both sides both sides. remove the door gently with

5 30° angle between the
daor and the oven. blacs the

door on a prorected surface.

REPLACING THE DOOR

©) ©)

Hold the daor firmlyin  Insert the inge tongues inta the. Fully close the evers on the
an lmost half open slots making sure tnat the notches left and right hinges, then
position on both sides drop into place then close the door

open the door Tully
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REMOVING & REPLACING THE STORAGE DRAWER

The storage drawer is a good place Lo store cookware and bakeware, Do not store plastics
or flammable material in the drawer. Clean the storage drawer with a damp cloth or
Sponge. Never Use harsh abrasives or scauring pads.

1 Open storage drawer fully, It the 2 Toreplace the drawer, make sure that the
storage drawer, then remove the white wheel on the drawer aligns with the
drawer, rails well, then slide the drawer back into

REPLACING THE OVEN LIGHT

Bofore any maintenance s started involving electrical parts of the appliance, it must be.
disconnected from the power supply.

 Let the aven cavity cool down completely
-+ Switch offthe electric supoly
+ Remove the orotective cover.
+ Unscrew and replace the bulb with  new one suitable for high tempsrature (300°C ~ 570°C) having
the same specifications: 240V 60Hz, 25W, C9.
+ Replace the protective cover.
NOTE: Plaase note the oven light turns on, and stays on when Lsing the "BAKE" or "BROII
Oven bulb replacement is not covered urder warranty

functions.
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Care and Maintenance

REMOVING & REPLACING THE STORAGE DRAWER

The storage drawer is a good place to store cookware and bakeware, Do not store plastics
or flammable material in the drawer. Claan the storage drawer with a damp cloth or
sponge. Never se harsh abrasives or scouring pads.

1 Open storage drawer fully, It the 2 To replace the drawer, make sure that the
storage drawer, then remove the white wheel on the drawer aligns with the
draver. rails well, then slide the drawer back into

your range.

REPLACING THE OVEN LIGHT

Bafore any maintenance s started involving electrical parts of the appliance, it must be.
disconnected from the power supaly.

* Let the oven cavity cool down completely
- Switch off the electric supoly
Remove the orotective cover.
Unscrew and replace the bulb with a new one suitable for high temperature (305
the same specifications: 240V 60HZ, 25, 9.
+ Replace the protective cover.
NOTE: Please note the oven light turms on, and stays on when using the
Oven bulb replacement is not covered urder warranty

- 570°C) having

KE® or "BRO

functions.
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Troubleshooting

If the solutions in this section does not solve the problem, contact a

qualified Service Technician or criterion Customer Service.
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e
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Cooktop

Troubleshooting

PROBLEM

[PossiBLE causE

[SoLuTion

(e srface bumers do ot
produce aralling boilor do

[Vou may be using
inappropriate cookware

(Use s which ar fat and atch the diameter
of the surface element you seected,

ot cook fst enaugh

insome areas the power
oltsge) may below:

[Coverthe pan with ald untl the desired heat s
obisine,

iFyour ange was recenty
installed, 1t power cord
onnecton may be incorect
<ausing the burners and
[oven'a receive hlf the
ormal votage,

Disconnect the crcut bresker to ut pomer to
he ange and follow nstructions on page 7 o
ke s the power cord wires are onnected
e corrct order, or contact cnterion
Ltomer care fo suppor.

e cookto hasareas of
Gcobnmion.

Food spilover was not
cleaned v

See Cleaning the cooktop on page 16,

[The surface s hotand the
madel catures o
light coloured cooktop.

[T s mormal The srface may appear
dicoloured vhen 5 hot Thi s temporary and
issppears 3 theglass cools.

The surface dlement
requently cycies on and of.
Thesurface dlement stops
clowing when changed o2
iover settng

[The clerment cycles o and
off o mantain he power
Ceting.

[T s normal operation. and ot a system faare.
e the cooktop a5 sual

Scratches o sbrasons on he|
<ooking surface

[The coaktop s being deancd|
incorrecty.

[Scratches e not removable Tiny scratches
Ibecorms ess sl i e 543 el ofcleaning,
Use a ceramic glass top deaning crear. Do ot use|
Jchemical or cortosive agents.These agents may
[damage the surfaceofth product.

Cookware i ough
ottoms was used on the
coolcop orthere were conrse
partclcs for example st or
Land) between the cokware:
andi the surface of the
cooiop.

[Toavoidscratches,use the recormmended dearing|
procedures on page 16, Make sure hat cookviare
Bortoms are lan before Use, and Use coarware
[with smoath bottors.

Cookoware s been o1
cross the cooklon urface

The cooktop has brown
Sreaks o specks

Bollovers have been cooked
onto the urface.

[Vt unti o surface coots down.Then, use &
scraper toremove those Impuritcs, Use a blade
icraper toremave <ol Read more on page 16

Cooktop areas have
discolotrston with &
etlie hecn.

Fineral Geposis from vater
ancifood have been eft on
he scrfac of the cookion.

- Remove using  ceramic-glass cooklop
deaning cream.

- Use cookware with lean, oy bottoms.
~Clean the cookiop wiha ceremic ceaning
agent reqularly every week

Theara cracking-or
“popping: sound.

[T s the sound of the meral
neating and cooling during
i the cocking and
sefcaning functions.

Thisis normal operation,and ot a system.
fallore. Us the cooklop 54 usua.
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Oven

Troubleshooting

PROBLEM

POSSIBLE CAUSE

SoLuTion

The oven dogs ot urn on

Vourrange s not completely
liggedint hedectrct

ke sue tht e dectical pug s mserted oo aTve,
cortectly rounded outle

Afuse i yourhome sy be
Blown orthe chreut breaker
ipped.

Feplace e use o esel the et breaker

The oven cotrols ave
been st incorrectly

e Onerting the Range on page 11

[T ovents toaho,

Lettne oven coo,

Incomplate serice wiring

Catfor service

Power autage.

Check o e 1 house Ights urm on ITrequired,
Callyour local lectrc company for senvice

The oven door docsrt dose
corecly.

Gpen the oven doorand make sre Tt an e ke
ing dish i o 100 big for the oven o 1 not placed
incorectly on the oven dhelt.

The oven ight does ot turn

Thelight bulb s oose or
derectve.

Tighten or eplace the bulb.

The swich operaing the
lights broken.

(Collforsrvice.

G smokes excesavdly
cring broiing

The contrl has ot been st
corecty.

See Bioiling on page 15

The mest has been placed
00 close t the element.

Fepositon the rack t provide T corret cearance
cheen the meat and the element,Preheat the bral
dlement for searing.

[The meat s ot been
correctlypreparec:

[Femove the excess falrom the meat, Cut away faty e0ges
st may cu leaving thefean st

(Grease has it up o oven
suraces

[Fegular deaning s necessary when broiing Tequently

Food does ot bake arrosst
corecty

(The oven contol have not
been s comecty.

= Gerating T ange on poge 11

[The oven rackvias posoned
cortecly or s not vl

[Eosiianing the Gren Racks on page 11

Tcorect coorware or
 cookuiareofincorrect size s
being used.

The oven sensor needs 1o be
adjusted

S adjusting the QuenThermostat on page 13

Tood does ot brol
conectly,

Theserving see may nolbe.
approprite

TRafer (o he cooking guide on (e 1603 packaging for
serving szes and 1y again,

The rack s ot been
corectly posiioned

5o Cuen ackssection an page 11

(Cookonare ot suted for
roing

e suitable cookvrare soe Colware Tig section on
page 15

ivsome wreas the pover
{voktage) may be low.

Preeat the bl lement for 10 minutes.

The oven temperature s 160
hot o 100 ol

The oven sensor needs 1o be

agiusted

S sdjusting the Oven Thermostat on page 13
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Troubleshooting

Oven
PROBLEM POSSIBLE CAUSE SoLuTIoN
The oven does notturn on. | Yourrange s ot competely | Hake sure hat T lectical plug s mserted Info 3T,

oo e kel

comectly raunced outlet

Afuse i yourome sy be
Blown orthe circut beaker
ipped

Replace the fuse o eset the crcult breaker

The oven controls have
been st incorrctly

See Oneraing lhe Range on page 11

[The ovents oo,

Letthe oven coo,

Incomplee serice wirig.

Catfor service

Powerautage.

Check o see e house lhts trm on T1requied,
calyour Iocal lectre company for srvce.

The oven door doesrt close
corecly.

Open the oven Goorand make sure that an e, ke
aking dish i N 100 ig fo the oven o 1 notplaced
incorectly on the oven dhelt.

The oven ight does ot turn

Thelight bulb s oose or
deectve.

Tighten or replace the bulb.

The swich operaing the
lights broken.

Gl forsarvice.

(Grem smokes excesandly
cring broiing

The contrl s not been set
corecty.

See Bioiling on page 13

The meat has been placed
00 close to the element.

Fepositon the rack t provide T corret cearance
cheen the meat and the element.Preheat the bral
dlement for earing.

The meat s ot been
orreclypreperec,

[Femove the excess fal rom the meat Cut away Tty €002
st may cu leaving thefean st

(Grease has it up o oven
suraces

[Fegular deaning s necessary when braling fequently

Food does ot bake or roast
<orectly,

cortecly or s notlevel.

[The oven controlshave not 5o Operating the Fange on page 11
been st comactly.
[T oves ack s posiioned [ Eaalanicg the Gen Racks o page 13

Tncorect cosRware or
 cookuare ofIncortect size s
being used

The oven sensor neads 1o be
adjusted

See adjusting the Quen ThEmostat on page 13

Tood doss matbrol
comectly

Theserving e may not b
appropriate

Tefer 1o the cooking gude an the oo packaging or
Seriing s2es nd Uy again,

The ack s roTbesn
corectly positioned

S ven acks section o7 page 13

(Cookoware ot suted for
oiing

(o suable cootarar soe Conlouare i vection on
page 15

i some weas he pover
valtsge) may below.

Frenest he ol element for 10 minutes.

The oven temperature s 100
ot o to0 ol

The oven sensor need 1o be
adjusied

S sdjusting the Guen Thermostat on page 13
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Oven

Troubleshooting

PROBLEM.

[POSSIBLE CAUSE

SoLuTion

Stzam s coming outof
he vent

When vsing the o Festore, ]

s norml o s steam
oming outof the oven vent

Rethe rumber o racks or
amountoffood being
cooked increases, e
amountofvisblesteam

[T s rormal operation,3nd o3 ystem T, Use|
the oven as wsoa,

[Fourming ooy oo
is coming from the vent

[T e norma ma new aver
and disappears n time

[Strong odour.

A odour coming from The
insulation around the nside
ofthe oven < mormal o th
st few mes the e s
used

[Operate the oven at the bake setting 31 400°F (207" Clfor
Jone hour.

(Oven racks re Amculc o
side.

[The shiny siver-coloured
racks v cleaned in s
sefceaning cyde.

[Apply 2 small amount of vegetatle ol 0.2 paper towel and
Wipe'the adges of the oven facks wih the paper el
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Element Appliance Limited Warranty.

(the "Produets” or “Product” when referencing a singular product herein)

This Product (including any accessories included i the original packaging) as supplied and distributed in
new conditon, s warranted by Element Appliance Company, LLC ("Element’) to the original customer
who purchases the Product from an authorized Element retailer (the “Original Customer” or "you)
against defects in material and workmanship under proper use, maintenance, and care according to the.
‘owner's manual, warnings, and instructions accompanying the Product (*Waranty’) s follows:

* PLEASE NOTE - Proof of purchase evidencing the date of purchase by the Original Purchaser from an
autharized Element retaler (“Valid Proof of Purchase”)is require for il Warranty service. The express.
Warranty set forth herein i subject o al terms and conditions st forth below.

1 WARRANTY SERVICE:

A ONEYEARWARRANTY: Except as provided in subpart 1.8 below, for a period of one (1)
Vear from the date of purchase by the Original Customer (the “Warranty Period"), f the parts or
components covered by this Warranty are determined by Flement or Flement's authorized service.
provider to be defective in materil or workmanship, Element wil,atits sole and absolute discretion and
option: {)repair the defective part or component at no charge to the Original Customer, i) replace the
defective Product with 3 new Product ofsimilar or better qualit, at no charge Lo the Origina Customer,
or i refund the documented purchase price paid by the Original Customer (excluding tax to the Original
Customer upon return ofthe defective Product as directed by Element. After the Warranty Period expires,
the Original Customer must pay for allparts, components, shipping and handiing, abor, and replacement
costs associated with the Product or any part or component thereof, regardless of any defects In the.
Product or any part or component thereof.

B LIMITED EXTENDED WARRANTY THROUGH PRODUCT REGISTRATION: If and only if the
Oriinal Customer registers the Praduct at i clementelectranics.com within ninaty (90) days of the.
date of purchase by the OriginalCustomer, then the Warranty Period discussed in subpart LA above shall
be extended an additional ane (1) year to.3 new Warranty Period equaling tw (2) years from the date of
purchase by the Original Customer. If the Product is not egistered as provided for In this subpart L5,
then the standard one-year Warranty Period set forth i subpart 1A shall apply.

€ TIMING AND PROCEDURE: Before Warranty service can commence, the Original
Customer must contact either () the retaler from whor the Original Customer purchased the Praduct,
or () Element directly,in either case for problem determination and service procedures. Valid Proof of
Purchase evidencing that the Product is within the Warranty Period MUST be presented by Originsl
Customerin order to obtain the requested Warranty service. Please have your model and serial number
available, along with your date of purchase of the Product. To remain elgible for Warranty service,
Orginal Customer may not return the Product or any part o component thereof to the retailer or lement
without Element's prior written consert.
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2. EXCLUSIONS AND LIMITATIONS TO WARRANTY SERVICE

The Warranty covers manufacturing defects n materials and workmanship of the Product encountered in
the normal, nan-cammercial use of the Prodict, and does not cover (a) damages or malfunctions resulting.
from improper or unreasonable use or maintenance, abuse, negligence, faiure to follow instructions.
contained in any written materials that accompany the Product, deterioration by reason of excess.
moisture, corrosive atmosphere, Iightning, power surges, connections to improper voltage supply,
unauthorized slteration, or other external causes such as extremes in temperature or humidiy,
modiications, sratches or discolaration; (b) any damage caused by using non-authorized partsor service
facilties for repair of Products (however, for avaidance of doubt, using non-authorized parts or service.
faclties wil not, in and of iself, void the Warranty); (c] transportation, shipping, elivery, pickup,
nsurance, installation, o set-up costs; (d) ordinary wear and tear, cosmetic damage, or damage due to.
acts of nature, including but not limited to, water, floods, wind, storm, tornado, earthquake, or fir, or
due to damage caused by extraordinary impact events, such as dropping, crushing, demolition or other
extraordinary damage; (e) commercial use of the Product, or use of the Product for anything other than
single family household of residential use; o (1} modification of the Product or any part ofthe Produc.

This Warranty is made to the Original Customer anly and does not cover Products sold AS 15 or WITH ALL
FAULTS. The Warranty is invald if the factory-applied seril number has been altered or removed from
the Product. This Warranty s valid onlyinthe United States, and only applies to Product it was purchased
and serviced in the United States. The addition of equipment or features to the Product that are not
manufactured or recommended by Element could affect the intended function of the Product, and
therefore may void the Warranty. Furthermare, the exposure of the Product to chemicals, e, cold,
humicity,or other elements can affect the Product components, and therefore, the Warranty does not
cover discoloration, fading, cosmetic changes, rust, or any damages or faiure related to any such tems.
The Warranty is contingent upon the proper use, maintenance, and care of the Product. The Warranty.
may be void fthe Product has been used i a manner contradictory to,orinviolation of,the terms of the.
user's manual, warnings, of instructions accompanying the Product.

THIS WARRANTY IS MADE IN LIEU OF AND SUPERSEDES ALL OTHER WARRANTIES OR CONDITIONS OF
'MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE OR GENERAL USE, WHETHER EXPRESS,
IMPLIED, COLLATERAL, STATUTORY, OR PROVIDED BY COMMON LAW, THE UNIFORM COMMERCIAL
CODE, OR OTHERWISE. ELEMENT FURTHER DISCLAIMS ALL WARRANTIES AFTER THE END OF THE.
WARRANTY TERM DEFINED ABOVE. NO OTHER EXPRESS WARRANTY OR GUARANTY GIVEN BY ANY.
‘OTHER PERSON, FIRM, OR ENTITY WITH RESPECT TO THE PRODUCT SHALL BE BINDING ON ELEMENT.
REPAIR, REPLACEMENT, OR REFUND OF THE ORIGINAL PURCHASE PRICE, AT ELEMENT'S SOLE
'DISCRETION, ARE THE EXCLUSIVE REMEDIES OF THE CUSTOMER.

ELEMENT SHALL NOT BE IABLE FOR ANY INCIDENTAL OR CONSEQUENTIAL DAMAGES CAUSED BY THE.
USE, MISUSE, OR INABILITY TO USE THE PRODUCT. THESE INCLUDE, BUT ARE NOT LIMITED TO, ANY.
'DAMAGES IN THE FORM OF LOST PROFITS, LOSS OF USE, LEGAL FEES, ECONOMIC LOSS, PERSONAL
INIURIES, OR ANY OTHER DAMAGES CAUSED BY CIRCUMSTANCES BEYOND THE CONTROL OF ELEMENT.
NOTWITHSTANDING THE FOREGOING, ELEMENT'S AGGREGATE LIABILITY TO ANY CUSTOMER SHALL
'NOT EXCEED THE ORIGINAL PURCHASE PRICE OF THE PRODUCT. THIS WARRANTY SHALL NOT EXTEND.
TO ANYONE OTHER THAN THE ORIGINAL CUSTOMER WHO PURCHASED THE PRODUCT, AND 1S NOT
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TRANSFERRABLE. NO PERSON IS AUTHORIZED TO ALTER, EXTEND, OR WAIVE THIS WARRANTY OR ANY.
(OF ITS TERMS OR CONDITIONS.

Some states do not allow the exclusion or limitation of incidental or consequential damages, or allow.
limitations on warranties, so the above limitations or exclusions may not apply to you. This Warranty gves.
You speciic rights, and you may have other rights, which vary from state to state. The exclusions and
limitations to the Warranty apply to the maximum extent permitted by law and unless restricted or
prohibited by law. Where any term of this Warranty is prohibited by applicablelaw, i shall be null and
Voi, but the remainder of this Warranty shallremain i effect.

PLEASE DIRECT ALL CORRESPONDENCE TO:

Element Appliance Company, LLC
customersenvice@elementelectronics com
(s88) 842-3577
hitps:/felementelectronics.com
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Element, the Element Logo, and Bring t home are trademarks of Element Brand Holding, LLC.All ther
trademarks are the property of their respective owner, who has not sponsored, endorsed, or approved
this product. ©2025 Element Appliance Company, LLC. Al ights reserved.

Distributed by Element Appliance Compary, LLC
Augusta, GA 30909

For service, support and warranty information:
Call 888.842 3577, email us at customerservice @elementelectronics.com o visit
wwielementelectranics.com
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Manuel d'utilisation

Modles : EECR34MEW-CA, EECR34MES-CA
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Nettoyage et entretien
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RETRAIT ET REMISE EN PLACE DU TIROIR DE RANGEMENT
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GARANTIE

Gorande mitéesu e apparelsdclement

(I« Ll » 0w e « QAL  orsaue e présent document ff référence  un seul produt)

Elment Apstance Company, W€ L« Bameal ) granci 3 a persone quf achéts e produt auprés dun dtalant Eement autorisé
s Lashotour 6l 0 40U ) que ce oty compris tout acessore ncus s Feiballage dorgine), telque fourn et dstroud 3
Fetat neu, demeurera exempt de tout vie de matériaus et de fabricain condidonnellment 3 une uilsaion, une mainterance et un
entrtin dans o espect do consigne du mode d'emplo, isi Qe detout autre avertsement et detoute st nstructon accompagrnt
Te produi s« garantie ) Les moslts de agarantie se vowent i-dessous

* REMARQUE - Une preuve f chat mttant n évidence I e de Fachat sl du produt aupres  on détailantsutarisé d Element

Lo oreuve achat valie o) est gaguli pour tout senice en vertu de I garance. La garante expresse énoncee dans e présent
ocumentestsoumise & toutes les modltés énancées i-dessous,

A, GARANTIEDUN AN Sous éserve des modalés de 1 sou-section 1.8 c-dessous, pour uné péride fun 1) an s
compterce date acha par Facheteur el st « péiode de garantie »L,siElement ou unprestataie d services 13 clentéle
utoris o EemEnt g QU pIACe o un CmRGEENt u POCU COLYER B CERE FaraTTE prEsente un vice de m atéiaueou de
fabricatian, Elment ¢ engage & prendre Fune des mesures suhantes, 3 son entére discréton et & on gré ] réparer a pidce ou e

composat défectue sans s pour Facheteur il i) remplacer e produl défectueux par un nowveau prodult de qualié
semblable o supériure,sans s pour Facheteur il i) rembaurse o pre dahat il 4 Fexception des tases, sur prewe
achat, & Facheteur mtial s el retourne I procut défectueus slon es nstructions oElement, Une fo que I période de
Garante prend fin, Pacheceur il assumera es couts des piéces ot des composant, s frals 'expédlon et de manutent on, e
cot de la main-vre et les cadts de remplacement assockés au produ o & toute parte ou & tout compasant de celui

inddpendammen de tout viee du produit ou d o prti ou du composant en queston.

B. GARANTIE PROLONGEE IMTEE PAR LENREGISTREMENT DU PRODUIT -5, et seuement , Facheteur ntal et son
produic adresse . lementalctronic.com das e quatr-ing-dx (9] ours 3 compterdea dte d'achat i,
1o gsrantie susmerionnde dans I sous-section 1  ppliue pour une 1) 3nnée suppimentaie et 3 pérode de
garantioctlors e deux(2) an  comper s date dachat 'l

Sile produit st pas enregisté conformément a la présete sous-section 1.8, Ia périods de garanie standard dun an

définc dans lasous-soction 1.A s'appliue.

C. ECHEANCIER £T PROCEDURE : Avant de powuolrrecevolr un service en vrtu de I garantie,facheteur nital doft
communiquer ) avee ke détalant auprs ducuelFachat il &6 efectuou ) dirctement svee Flement 3 des fins de digrostc
@ probiéme et détablissement des procédures dantetin. AT dobtent e service do garantie emande, Fachoteur el DOIT
orésenterune prauve o achat valde aestant que a période de garanci du prodlt st pas écoulée. Avant 'appeler, veul ez v
S0us 13 main e nom du madele acheté, son numéro de séie et 52 date df achat. Pour demetrer adissbl 3 profter de senvices en
vertde a garantie e cent origine e dotpas retourner e prodi,de méme que oute pariic ou v composant d celuici 3

tallantou  Element sans e consentement deri préalable o Element
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2 DXCUUSIONS ETLIMITATIONS DU SERVICE DE GARANTIE

L présente garantie appliaus aux vics de matériaus et de fabrcaton relevés dans des candions utlisation normale cu praduit
s fins nom commercie. La présente garantie ne S'applique pas e quisuit ) tout ormage ou mauwas onctonnerent causé
por un usage o un entreien incorect o ialionnabie,un usage abusi, Ianégligene, ko non-respect des Instuctons fouries dans
ocumentation citesccompagnant e orodui b détércration e une humiié excesive,un il saressi, un i, une surersion,
I comnesion & une source dont a tension e nadquate une modifcaion non autorisée o une sute cause trangér tolle qoc des
température o condidons § Tt axtséres, dos modictions,deségragnures u 1a décoloaton; b out dommage enrainé par a
réparaton du produi pr des fournsseurs de seces non autorisés par Elament ou 3 F3ide d pidcs non Fomologuées par lement
toutfos our evter toute eauvogue, utisaton d isces et deserices nonautorisés entrainera pas n sl anulation delagaraniel;
sl de transpor, o expédiion,deIason, de ramassage, ' ssurance, dnstalaton et depréparation; ) sure ormal, s défauts
esthétiques, s dornnages causés par des phénménes naturels, comme s pli, e inondtion, e vens e tempées, e trnades, e
i oules ncedie natures, s dommages causéspor unchac exceptionl, pa exemple e produit tombe g tere o et sk
o sutrement démal; ) Fublsason d produi s s commerciale o taute uiisaton actre ue Fuiisaton comiclaire faiale ou
Vs rsidenl ] toute morficasion dprocui au e parti duprodut,

Laprésente garantie et fferta nicuement 3 achateur inffl et ne applique p2s 3ux produits vendus EN ETAT ou AVEC T OUTES
LEURS IMPERFECTIONS. La garancie est nullesi e numero de séie 3pposé en usine est modifis ou recs c prodlt. La présent o
avanti fest valable auaux Eats-Uni, o ne s pplique quf aux prodults achetés et eniretenus 3 Eats-Unis. Uajout au produ de
fout équipement o de oute fonetionnalé oute es accessores fabicués 0 recommandds par Element pourri représen tr une
aiération de I fonction révue i roduit e entrainer annulation d f garante, En outre, exgosiion du produt & des prodits
ehimiaues, 3  chaleur, au frid, 3 Thumidite ou 3 autres éléments peut avoir un effes sur e composants du progut; par
conséquent, a garanse e 'spplaue pas 3 larouile, aux défaus sthétaues comme décoloration et e ternisement et auxautres
dommages ou défailances s 3 une telle exposion. La garanti est subordonnée 3 Futisation, 3 Fent esie et b 1a mainenance
corrects du produi, Uutilsation du produit une maniére dérogeant aue consignes du manuel de Futlsateur ou aux auires
avertisements et istrucions sccompagrant e produit peut entaner Fannulation e a garante

LA PRESENTE GARANTIEREMPLACE T REVOQUE TOUTE AUTRE GARANTIE U CONDITION RELATIVEA LA QUALTE MARCHANDE OU UAOEGUATION
X UN USAGE PARTICULER U A LUTIISATION EN GEN(RAL, QUFELLS SOIENT EXPUCITES OU IMPLICITES, ACCESSOIRES, REGLEMENTARES,
PREVUES AR LA COMMON LAW OU LECODE COMMERCAL UNFORME, OU AUTRES. £ OUTRE,ESMENT N RECONNAIYAUCUNE GARANTIE UNE
FOIS LA ERIODE DE GARANTIE DEFINIE C1.0655US ECOULEE, AUCUNE AUTRE GARANTIEEXPRESSE CONCERNANT LE PRODUIT DONNEE PAR UNE
AUTRE PERSONNE, ENTREPRISE O ENTITE NE SERA CONTRAIGNANTE POUR EEMENT. LA REPARATION, L& REMPLACEMENT €1 L&
REMBOURSEMENT OU PRX DACHAT IITIAL DU PRODUIT, A L SEULEDISCRTION DELEMENT, SONT LES SEUL ET UNIQUES RECOURS DU CLENT.

ELEMENT DECUINE TOUTE RESPONSABIUTE AU TITRE DES DOMAMAGES ACCESSOIRES OU INOIRECTS NTRAINES PAR LUTIUSATION DU PRODUIT A
BON U A MAUVALS ESCINT AINSI QUE LINCAPACITE A UTILISER LE PRODUIT CEUX-CI COMPRENNENT, SANS Y LIMITE, LES MANGUES A
(GAGNER, LES PERTES D JOUISSANCE, LES FRAIS JURIDIQUES ENCOURUS, LES ERTES FINANCIRES, LS BLESSURES T TOUT AUTRE DOMMAGE
CAUSE PAR DES CIRCONSTANCES ECHAPPANT AU CONTROLE 'ELEHENT. NONOSSTANT CE QU PRECEDE, L PLAFOND D GARANTIC GLOBALE
D'ELSMENT ENVERS UN CUET NEXCEDERA JAWAS LE PRIX DACHAT DU PRODUIT LA PRESENTE GARANTIE NE SETEN A AUCUNE AUTRE
PERSONNE QUE UACHETEUR INITIAL DU PRODUIT T N'EST PAS TRANSFERASLE.
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NULNEST AUTORSE A ODIFER LA PRESENTE GARANTIEOU CTANES D SE5 MODALTES, ALES PROLONGER OUAY RENONCER.

Gertains terrioies de compétance naulorisent pas [excusion i 1a resticton des dommages indirects ou accessoires,
par consaquent, les restricions ou exclusions précédentes pouraent ne pas sappliquer. La présente garantie vous
confere certans drols, t 52 peut Que vous ayez d auires crats pouvant varier dun terfole de compétence a Faute.
Les exclusions et Imitatons de la présente garantie s appliquent dans les imies permises par Ia loi. sauf restriction ou
intercton on vertu do Ia o, Sifune des dispasiions do la présente garanti st interdts par une li applicatl, cette
disposition sera nlle et non avenue, sans enirainer Fannulation de a garaniie dans son ensamble.

VEUILLEZ ADRESSER TOUTE CORRESPONORNCER

Element Appliance Company, LLC
customerservice@elementelectronics.com
(888) 842-3577
hitps://elementelectronics.com
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