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Kenmore Limited Warranty

Kenmore®/MD 

and licensees in various countries.
products are sold and distributed by kenmore and kenmore authorized distributors

For information on the limited warranty and authorized provider applicable to your product
and country please visit: https://www.kenmore.com/warranty-information/

For a printed copy please contact us at 1-844-553-6667 or at the address below:

ATTN: Kenmore Warranty Request
5407 Trillium Suite B120
Hoffman Estates, IL 60192
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RANGE SAFETY

Your safety and the safety of others are very important.
We have provided many important safety messages in this manual and 
on your appliance. Always read and obey all safety messages.

DANGER

WARNING

CAUTION

This is the safety alert symbol.
This symbol alerts you to potential hazards that can 
kill or hurt you and others. All safety messages will 
follow the safety alert symbol and either the word 
“DANGER,” “WARNING” or “CAUTION.”
These words mean:

An imminently hazardous situation. You 
could be killed or seriously injured if you 
don’t immediately follow instructions.

A potentially hazardous situation 
which, if not avoided, could result in 
death or serious bodily injury.

A potentially hazardous situation 
which, if not avoided, may result in 
moderate or minor injury.

All safety messages will tell you what the potential hazard is, tell you 
how to reduce the chance of injury, and tell you what can happen if the 
instructions are not followed.
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THE ANTI-TIP BRACKET

WARNING

Tip Over Hazard
A child or adult can tip the range and be killed.
Connect anti-tip bracket to rear range foot.
Reconnect the anti-tip bracket, if the range is moved.
See the installation instructions for details.
Failure to follow these instructions can result in death or serious burns 
to children and adults.

Making sure the anti-tip bracket is installed:
Slide range forward.
Look for the anti-tip bracket securely attached to

Slide range back so rear range foot is under anti-tip
bracket.

Anti-Tip
Bracket

Range
Foot

WARNING
THE 
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IMPORTANT SAFETY 
INSTRUCTIONS

WARNING: 
or damage when using the range, follow basic precautions, including 
the following:

TO REDUCE 
THE RISK OF TIPPING OF 
THE RANGE, THE RANGE 
MUST BE SECURED BY 
PROPERLY INSTALLED 
ANTI-TIP DEVICES. TO 
CHECK IF THE DEVICES 
ARE INSTALLED PROPERLY, 
SLIDE RANGE COMPLETELY 
FORWARD, LOOK FOR ANTI-
TIP BRACKET SECURELY 
ATTACHED TO THE FLOOR 
BEHIND THE RANGE AND 
SLIDE RANGE COMPLETELY 
BACK UNTIL THE REAR 
RANGE FOOT IS UNDER 
ANTI-TIP BRACKET.

 NEVER use this 
appliance as a space heater 
to heat or warm the room. 
Doing so may result in carbon 
monoxide poisoning and 
overheating of the oven.

NEVER cover 
any slots, holes or passages 
in the oven bottom or cover 
an entire rack with materials 
such as aluminum foil. Doing 

the oven and may cause 
carbon monoxide poisoning. 
Aluminum foil linings may 

hazard.
 Do not store 

items of interest to children 
in cabinets above a range or 
on the back guard of a range 
– children climbing on the
range to reach items could be 
seriously injured.

Do Not Leave Children Alone
– Children should not be left
alone or unattended in area 
where the range is in use. 
They should never be allowed 
to sit or stand on any part of 
the range.
Wear Proper Apparel – Loose-

should never be worn while 
using the range.
User Servicing – Do not
repair or replace any part of

recommended in the manual. 
All other servicing should 

technician.
Storage in or on the Range –
Flammable materials should
not be stored in an oven or
near surface units.
Do Not Use Water on Grease

or use dry chemical or foam-
type extinguisher.
Use Only Dry Potholders –
Moist or damp potholders
on hot surfaces may result in
burns from steam. Do not let
potholder touch hot heating
elements. Do not use a towel
or other bulky cloth.

WARNING

WARNING

WARNING

CAUTION
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IMPORTANT SAFETY 
INSTRUCTIONS

DO NOT TOUCH SURFACE
UNITS OR AREAS NEAR
UNITS – Surface units may
be hot even though they
are dark in color. Areas near
surface units may become
hot enough to cause burns.
During and after use, do not
touch, or let clothing or other

surface units or areas near 
units until they have had 

those areas are the cooktop 
and surfaces facing the 
cooktop.
Never Leave Surface Units
Unattended at High Heat
Settings – Boil over causes
smoking and greasy spillovers
that may ignite.
Glazed Cooking Utensils –
Only certain types of glass,
glass/ceramic, ceramic,
earthenware, or other glazed
utensils are suitable for
range-top service without
breaking due to the sudden
change in temperature.
Utensil Handles Should Be
Turned Inward and Not Extend
Over Adjacent Surface
Units – To reduce the risk of

materials, and spillage due to 
unintentional contact with the 
utensil, the handle of a utensil 
should be positioned so that 
it is turned inward, and does 
not extend over adjacent 
surface units.

Clean Cooktop With Caution –
If a wet sponge or cloth is used
to wipe spills on a hot cooking
area, be careful to avoid
steam burn. Some cleaners
can produce noxious fumes if
applied to a hot surface.
Use Care When Opening Door
– Let hot air or steam escape
before removing or replacing 
food.
Do Not Heat Unopened Food
Containers – Build-up of
pressure may cause container
to burst and result in injury.
Keep Oven Vent Ducts
Unobstructed.
Placement of Oven Racks –
Always place oven racks in
desired location while oven is
cool. If rack must be moved
while oven is hot, do not let
potholder contact hot heating
element in oven.
DO NOT TOUCH HEATING
ELEMENTS OR INTERIOR
SURFACES OF OVEN –
Heating elements may be hot
even though they are dark
in color. Interior surfaces of
an oven become hot enough
to cause burns. During and
after use, do not touch, or let

materials contact heating 
elements or interior surfaces 
of oven until they have had 

surfaces of the appliance may 
become hot enough to cause 
burns – among these surfaces 
are oven vent openings and 
surfaces near these openings, 
oven doors, and windows of 
oven doors. 
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IMPORTANT SAFETY 
INSTRUCTIONS

Proper Installation – The
range, when installed, must
be electrically grounded in
accordance with local codes
or, in the absence of local
codes, with the National
Electrical Code, ANSI/NFPA
70. In Canada, the range must
be electrically grounded in 
accordance with Canadian 
Electrical Code. Be sure the 
range is properly installed 

technician.
Disconnect the electrical
supply before servicing the
appliance.

Injuries may result from the
misuse of appliance doors
or drawers such as stepping,
leaning, or sitting on the
doors or drawers.
Maintenance – Keep range
area clear and free from
combustible materials,

vapors and liquids.
For units with ventilating hood –

Clean Ventilating Hoods
Frequently – Grease should
not be allowed to accumulate

the vent hood, turn the fan 
on.

READ AND SAVE THESE 
INSTRUCTIONS

State of California Proposition 65 Warnings:
This product contains bisphenol A(BPA), which is known 

to the state of California to cause birth defects, or other reproductive 
harm, and lead and lead compounds, which are known to the state of 
California to cause cancer and birth defects or other reproductive harm. 
For more information, go to : www.P65Warnings.ca.gov.

WARNING
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Supplier's Declaration of Conformity

Unique ldenti er

Product Description Induction Range

Model Number 982.968 7#

Trade Name Kenmore

FCC Compliance Statement

This device complies with part 15 and 18 of the FCC Rules. Operation is subject 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.

Responsible Party - U.S. Contact Information

Company: Transform SR Brands Management LLC

Address: Hoffman Estates, IL 60179, USA

Telephone or

internet contact

information:

www.kenmore.com/contact-us

Any changes or mod cations to this unit not expressly approved by the party responsible for compliance

could void the user's authority to operate the equipment.

NOTE:  This equipment has been tested and found to comply with the limits for a class B digital device,  pursuant to part 15 and 18  

of the FCC Rules. These limits are designed to provide reasonable protection against harmful interference in a residential 

installation. This equipment generates, uses and can radiate radio frequency 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 equipment does cause harmful interference to 

radio or television reception,  which can be determined by turning the equipment 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 equipment and receiver.

- Connect the equipment into an outlet on a circuit different from that to which the receiver is connected.

- Consult the dealer or an experienced radio/TV technician for help.
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COOKING MODES
Oven Light: Turns the oven light on when selected.
Bake: Used for traditional baking. The top and bottom heating elements are used along
with natural thermal convection currents to distribute the heat. It is best to bake on
only one shelf at a time using this function to ensure the best result.
Broil: Best for melting cheese, toasting and browning. This function should only be
used for 5 minutes or less. For optimal results, use in conjunction with the Broil
temperature setting.
Convection Cooking (Conv Bake, Conv Broil ): Utilizes the powerful heating element
surrounding the fan to evenly distribute heat throughout the oven. This is great for
multi-shelf cooking because the fan ensures each rack is heated.
Defrost: Circulates air at room temperature to defrost food.
AIR FRY: Utilizing air for frying, you can cook food that is crispy on the outside and
tender on the inside.

Electrical Requirements: 240V/ 120V 60Hz

CONTROL PANEL

Induction Cooktop

Control Knob
Cooking Mode

Selection Knob
Oven Temperature

Selection Knob
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Multiple rack cooking for oven meals is
done on rack positions 1, 2, 3 , 4 and 5. All
five positions can be used for cookies,
biscuits and appetizers.
- 2 Rack baking: Use positions 1 and 3.
- 3 rack baking: Use positions 2, 3 and 4

or 1, 3 and 5.

When baking four cake layers at the
same time, stagger pans so that one pan
is not directly above another. For best
results, place cakes on front of upper
rack and back oflower rack. Allow 1" -
1½" (2.5 - 4 cm) air space around pans.

FOODS RECOMMENDED FOR CONVECTION BAKE MODE:
Appetizers Biscuits Coffee Cakes
Cookies (2 to 4 racks) Yeast Breads
Cream Puffs
Popovers
Casseroles and One-Dish Entreés
Oven Meals (rack positions 1, 2, 3)
Air Leavened Foods (Soufflés, Meringue, Meringue-Topped Desserts, Angel Food Cakes,
Chiffon Cakes)

Temperatures have been reduced in this chart.

FOOD ITEM
RACK

POSITION
TEMP. °F (°C)

(PREHEATED OVEN)
TIME (MIN)

Cake
Cupcakes
Bundt Cake
Angel Food

2
1
1

350 (175)
350 (175)
350 (175)

19-22
40-45
35-39

Pie
2 crust, fresh, 9"
2 crust, frozen fruit, 9"

2
2

375-400 (190-205)
375 (190)

45-50
68-78

Cookies
Sugar
Chocolate Chip
Brownies

2
2
2

350-375 (175-190)
350-375 (175-190)

350 (175)

8-10
8-13

29-36
Breads
Yeast bread loaf, 9x5
Yeast rolls
Biscuits
Muffins

2
2
2
2

375 (190)
375-400 (190-205)
375-400 (190-205)

425 (220)

18-22
12-15
7-9

15-19
Pizza
F
Fresh

rozen 2
2

400-450 (205-235)
475 (246)

23-26
15-18
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CONVECTION BROIL
General Guidelines

Place rack in the required position needed before turning on the oven.
Use Convection Broil mode with the oven door closed.
When convection broiling, enter your normal broiling temperature.
Do not preheat oven.
Use the 2-piece broil pan.
Turn meats once halfway through the cooking time. See the Convection Broil chart.
Thicker cuts and unevenly shaped pieces of meat, fish and poultry may cook better at

lower broiling temperatures.

FOOD AND THICKNESS
RACK

POSITION

BROIL
SETTING

°F (°C)

INTERNAL
TEMP. °F

(°C)

TIME SIDE
1

(MIN.)*

TIME SIDE
2

(MIN.)*
Beef
Steak (1½" or more)
Medium rare
Medium
Well
Hamburgers (more than
1")
Medium
Well

4
4
4

4
4

450 (232)
450 (232)
450 (232)

550 (288)
550 (288)

160 (71)
170 (77)
145 (65)

160 (71)
170 (77)

8-11
11-13
9-12

11-13
18-20

5-7
8-10
8-10

10-12
16-17

Poultry
Chicken Quarters
Chicken Halves
Chicken Breasts

4
3
4

450 (232)
450 (232)
450 (232)

180 (82)
180 (82)
170 (77)

16-18
25-27
13-15

10-13
15-18
9-13

Pork
Pork Chops (1¼" or more)
Sausage - fresh

4
4

450 (232)
450 (232)

160 (71)
160 (71)

12-14
4-6

11-13
3-5

Air Fry
Air Fry is cooking with heated high speed air.
Turn to function knob for Air Fry and turn the function knob for temperature.
The recommended range temperature is 300-450 and the cooking time is 22-25
minutes.
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STEAM CLEAN INSTRUCTIONS 
1. Ensure the oven is turned OFF.
2. Prepare a steam cleaning solution with 85% distilled water, 10% white vinegar, and 

5% dishwashing liquid (approximately 300 ml) and pour it into a spray bottle.
3. Open the oven door and evenly spray the steam cleaning solution inside the oven 

cavity and on the interior surface of the oven door glass.
4. Pour ¼ cup of distilled or filtered water into the sealed bottom of the oven cavity.
5. Select the BAKE function, set the temperature to 300°F, and the cook time to 30 

minutes.
6. Allow the oven to run for the full 30-minute cycle.
7. Once the cycle is complete, turn the oven OFF and allow it to cool completely to 

room temperature.
8. After the oven has cooled, wipe the interior surfaces clean using a damp cloth or a 

damp, non-abrasive sponge.
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REPLACING AN OVEN LIGHT

Electrical Shock Hazard
Make sure the oven and lights are cool and power to the oven has been turned off before
replacing the light bulb(s).
The lenses must be in place when using the oven. The lenses serve to protect the light bulb
from breaking.
The lenses are made of glass. Handle carefully to avoid breakage.
Failure to do so could result in death, electric shock, cuts or burns.

The oven light is a standard 25 watt (G9) appliance bulb.
IMPORTANT: Before replacing the bulb, make sure the oven is cool and the controls are
turned off.
WARNING:
1. Make sure the oven and lights are cool and power to the oven has been turned off before
replacing the light bulb(s).
2. The lenses must be in place when using the oven. The lenses serve to protect the light
bulb from breaking.
3. The lenses are made of glass. Handle carefully to avoid breakage.
4. Failure to do so could result in death, electric shock, cuts or burns.

REPLACING AN OVEN LIGHT
The oven light is a standard 25-watt (G9) appliance bulb.
IMPORTANT: Before replacing the bulb, make sure the oven is cool and the controls are
turned off.
1. Disconnect the power.
2. Remove the bulb cover by turning it anti-clockwise.

WARNING
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IMPORTANT: This appliance shall be installed only by authorized persons and in
accordance with the manufacturer’s installation instructions, local gas fitting regulations,
municipal building codes, electrical wiring regulations, local water supply regulations.

STEP 1 - UNPACK RANGE

Excessive Weight Hazard
Use two or more people to move and install range.
Failure to do so can result in back or other injury.

1. Remove shipping materials, tape and film from the range. Keep cardboard bottom under
range. Do not dispose of anything until the installation is complete.
2. Remove oven racks and parts package from oven and shipping materials.
3. To remove cardboard bottom, first take four cardboard corners from the carton. Stack
one cardboard corner on top of another. Repeat with the other two corners. Place them
lengthwise on the floor behind the range to support the range when it is laid on its back.
4. Using two or more people, firmly grasp the range and gently lay it on its back on the
cardboard corners.
5. Remove cardboard bottom.
NOTES:

The leveling legs can be adjusted while the range is on its back.
To place range back up into a standing position, put a sheet of cardboard or hardboard
on the floor in front of range to protect the flooring. Using two or more people, stand
range back up onto the cardboard or hardboard.

STEP 2 - INSTALL ANTI-TIP BRACKET
NOTE: An anti-tip bracket kit is provided with the range.
WARNING: Tip Over Hazard

A child or adult can tip the range and be killed.
Connect anti-tip bracket to rear range legs.
Reconnect the anti-tip bracket, if the range is moved.
Failure to follow these instructions can result in death or serious burns to children and

adults. IMPORTANT:
DO NOT completely remove the rear leveling legs. The anti-tip bracket uses either the

right-hand or left hand, rear leveling leg to secure the range to the floor.
1: LOCATE THE BRACKET
Determine the final location of the range before attempting to install the bracket.
1. Place the bracket on the floor with the back edge against the rear wall. If the range does
not reach the rear wall, align the back edge of the bracket with the rear panel of the range
in its final location.

NOTE: If bracket does not touch the rear wall, you MUST screw bracket to FLOOR .
2. Position the side of the bracket against either the left or right cabinet. If there is no
adjacent cabinet, align the edge of the bracket with the side panel of the range in its final

Installation Instructions

WARNING
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STEP 3 - MAKE ELECTRICAL CONNECTION
After reading the requirements for each Electrical Connection method, follow the
instructions specific to your situation.

POWER CORD - CANADA ONLY

This range has pre-wired a power cord with plug.

1. Plug into a standard 14-50R grounded wall receptacle.

2. Go to STEP 4 - INSTALL RANGE.

STEP 4 - INSTALL RANGE
IMPORTANT: If the range is moved to adjust the leveling legs, make sure when you move
the range back into its final location that the anti-tip bracket is engaged by repeating steps
1 through 9.
1. Slide range into final location, making sure rear leveling leg slides into anti-tip bracket.
Leave a l" (2.e cm) gap between the back of the range and the back wall.
2. Place the outside of your foot against the bottom front to keep the range from moving,
and then grasp the back of the range, as shown.

WARNING
Electrical Shock Hazard
Plug into a grounded outlet.
Do not use an extension cord.
Failure to do so can result in death, re, or electrical shock.
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Guide d'utilisation et d'entretien

Cuisinière à induction

Modèle : 982.9687#

Transform SR Brands Management LLC
Hoffman Estates, IL, États-Unis 60179 U.S.A
www.kenmore.com
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Garantie limitée Kenmore 

Les produits Kenmore® / M D  sont vendus et distribués par Kenmore et les distributeurs et
licenciés autorisés de Kenmore dans divers pays.

Pour obtenir des informations sur la garantie limitée et le prestataire autorisé
applicables à votre produit et pays, veuillez
visiter :https://www.kenmore.com/warranty-information/

Pour une copie imprimée, veuillez nous contacter au 1-844-553-6667 ou à l'adresse
suivante :

ATTN : Demande de garantie Kenmore
5407 Trillium Suite B120
Hoffman Estates, IL 60192
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Avertissements de la Proposition 65 de l'État de Californie :

 Ce produit contient du bisphénol A (BPA), connu en Californie 
pour provoquer des malformations congénitales ou d'autres risques pour la 
reproduction, ainsi que du plomb et des composés du plomb, connus en Californie pour 
provoquer le cancer, des malformations congénitales ou d'autres risques pour la 
reproduction. Pour de plus amples renseignements, visitez le www.p65warnings.ca.gov.
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Déclaration De Conformité Fournisseur

Identi ant Unique

Description du produit Gamme d'induction
Modèle 982.9687#
Nom de l'article Kenmore

Déclaration de conformité FCC

Cet appareil est conforme à la partie 15 et 18 des règles de la FCC. Le fonctionnement est soumis aux
deux conditions suivantes: (1) Cet appareil ne peut pas causer d'interférences nuisibles et (2) Cet appareil
doit accepter toute interférence reçue, y compris celles qui peuvent entraîner un fonctionnement accidentel.

Partie responsable - États - Unis coordonnées

Unités Transform SR Brands Management LLC
Adresse Hoffman Estates, IL 60179, USA
Coordonnées
téléphoniques ou
Internet:

www.kenmore.com/contact-us

Toute modi cation ou modi cation de cet appareil sans l'approbation expresse

de la partie responsable de la conformité peut invalider l'autorisation de l'utilisateur d'utiliser
l'appareil.

Remarque: cet appareil a été testé pour répondre aux limites des appareils numériques de classe B

conformément à la partie 15 et 18 des règles de la FCC. Ces limites sont conçues pour fournir une protection

raisonnable contre les interférences nuisibles dans les installations résidentielles. L'appareil produit,

utilise et peut rayonner de l'énergie RF et, s'il n'est pas installé et utilisé conformément aux instructions, il

peut causer des interférences nuisibles aux communications radio. Cependant, il n'y a aucune garantie

qu'aucune interférence ne se produira dans une installation particulière. Si cet appareil provoque des

interférences nuisibles à la réception de la radio ou de la télévision, il peut être déterminé en éteignant et

en allumant l'appareil, encourageant l'utilisateur à tenter de corriger les interférences par une ou

plusieurs des mesures suivantes:

- redirection ou repositionnement de l'antenne de réception.

- augmenter l'espacement entre l'appareil et le récepteur.

- connectez l'appareil à une prise différente du circuit auquel le récepteur est connecté.

- consultez votre revendeur ou un technicien radio / tv expérimenté pour obtenir de l'aide.
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PANNEAU DE COMMANDE

MODES de cuisson

Lumière du four: allume la lumière du four lorsqu’elle est sélectionnée.
Cuire : Utilisé pour la cuisson traditionnelle. Les éléments chauffants supérieurs et
inférieurs sont utilisés avec les courants de convection thermique naturels pour
distribuer la chaleur. Il est préférable de ne cuire que sur une seule étagère à la fois
avec cette fonction pour obtenir le meilleur résultat.
Griller: idéal pour faire fondre le fromage, griller et brunir. Cette fonction ne doit être
utilisée que pendant 5 minutes ou moins. Pour des résultats optimaux, utiliser en
conjonction avec le réglage de la température de grillage.
Cuisson par convection (Conv cuire, Conv griller) : Utilise le puissant élément chauffant
entourant le ventilateur pour répartir uniformément la chaleur dans tout le four. Cette
méthode est idéale pour la cuisson sur plusieurs niveaux, car le ventilateur garantit que
chaque grille est chauffée.
Dégivrage: circule l’air à température ambiante pour dégivrer les aliments.
FRITURE À L'AIR : En utilisant l'air pour la friture, vous pouvez cuire des aliments qui
sont croustillants à l'extérieur et tendres à l'intérieur.

Exigences électriques : 240V/ 120V 60Hz

Bouton de contrôle

de table de cuisson

Bouton de sélection

du Mode de cuisson

Bouton de sélection

de la température
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NSTRUCTIONS POUR LE NETTOYAGE À LA VAPEUR 
1. Assurez-vous que le four est éteint.
2. Préparez une solution de nettoyage à la vapeur en mélangeant 85 % d’eau distillée, 

10 % de vinaigre blanc et 5 % de liquide vaisselle (environ 300 ml). Versez la solu-
tion dans un vaporisateur.

3. Ouvrez la porte du four et vaporisez uniformément la solution de nettoyage sur 
toute la cavité intérieure du four et la surface intérieure de la vitre de la porte.

4. Versez ¼ de tasse d’eau distillée ou filtrée dans le fond scellé de la cavité du four.
5. Sélectionnez la fonction CUISSON (BAKE), réglez la température à 300 °F et la 

durée à 30 minutes.
6. Laissez le four fonctionner pendant tout le cycle de 30 minutes.
7. Une fois le cycle terminé, éteignez le four et laissez-le refroidir complètement à 

température ambiante.
8. Après refroidissement, essuyez l’intérieur du four avec un chiffon humide ou une 

éponge non abrasive.
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4. Tout en saisissant les deux bords extérieurs de la porte du four, 
     soulevez la porte.
5. Continuez à pousser le haut de la porte vers la fermeture, tout en 
    tirant le bas de la porte hors des récepteurs de charnière dans le 
     cadre de la porte.
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Pour l'assistance à la clientèle, rendez-vous sur le site :

www.kenmore.com/contact-us/

Pour sélectionner votre région ou détaillant local où
cet appareil a été acheté afin d'obtenir des

informations sur la planification du service de
réparation à domicile ou la commande de pièces de

rechange.

®/MD

®/MD
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