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A L U M I N U M  F O I L

To avoid permanent damage to the oven finish, do not line 

the oven with any type of foil or liner. 

	■ For best cooking results, do not cover the entire rack 

with foil because air must be able to move freely. 

	■ To catch spills, place foil on the rack below the dish.

Ensure foil is at least 1/2" (1.3 cm) larger than the dish 

and turned up at the edges. 

	■ Do not allow aluminum foil and meat probes to 

contact heating elements.

P O S I T I O N I N G  R A C K S 
A N D  B A K E W A R E

RACKS

	■ Position racks before turning on the oven. 

	■ Do not position racks with bakeware on them. 

	■ Make sure racks are level.

I M P O R TA N T

To avoid permanent damage to the porcelain finish, do not 
place food or bakeware directly on the oven door or bottom.

T I P S  &  T R I C K S

A P P  &  S M A R T  F E AT U R E S

Scan the QR code to download the app and 
connect your appliance.

You may also visit www.whirlpool.com/
home-innovations/connected-appliances/
connect

G E T T I N G  S TA R T E D

M A I N T E N A N C E ,  S U P P O R T,  & 
O N L I N E  O R D E R I N G

For maintenance information, product 
support, and online ordering of parts 
and accessories, visit our website:

United States
www.whirlpool.com/owners

Canada
www.whirlpool.ca/owners

FIND YOUR MODEL SERIES. The model number plate is located behind the oven door on the top right side of the oven frame. Locate your model number and see below:
Gas: WFGS3030  |  WFGS3130  |  WFGS3330  |  WFGS2030

P R E PA R E  Y O U R  O V E N 
F O R  U S E

Before using your oven for the first time, run a baking 

cycle to burn off any chemicals from the oven cavity finish. 

	■ Select BAKE mode 

	■ Heat to 350°F 

	■ Run cycle for 60 minutes

K E Y  F E AT U R E S

C O N V E C T I O N  A I R  C O O K I N G  M O D E S

MODE MODEL/SERIES RACK POSITION INSTRUCTIONS

AIR FRY 
(No Preheat)
Get crispy results

4, 5 Series
7 Series

4 Add food to air fry basket
Place food in oven
Air Fry > Temperature > START

AIR BAKING
Even results on 
multiple racks

4, 5 Series
7 Series

2 and/or 4 Air Baking > Temperature > START
Preheat
Place food in oven

AIR ROAST
Seal in flavors 
and juices

7 Series 2 Air Roast > Temperature > START
Preheat
Place food in oven

AIR REHEAT
Add crispiness 
to leftovers

7 Series 4 Air Reheat > Temperature > START
Preheat
Place food in oven

AIR BROIL
Make toasty 
treats quickly

7 Series 4 Other Modes > Air Broil > Temperature > START
Preheat
Place food in oven

S P E C I A LT Y  N O N - C O N V E C T I O N  M O D E S

MODE MODEL/SERIES RACK POSITION INSTRUCTIONS

SLOW COOK
Heat up all day 
dishes

7 Series 2
Other Modes > Slow Cook > Temperature > START
Preheat
Place food in oven

PIZZA 
(No Preheat - 
Frozen)
Skip the wait

3, 4, 5 Series

7 Series

3

3

Pizza > Temperature > START
Place frozen pizza in oven

No Preheat > Frozen Pizza > Temperature > START
Place frozen pizza in oven

LASAGNA 
(No Preheat - 
Frozen)
Skip the wait

3, 4, 5 Series

7 Series

3

3

Lasagna > Temperature > START
Place frozen lasagna in oven

No Preheat > Frozen Lasagna > Temperature > START
Place frozen lasagna in oven

CRISPY MODE
Add an easy 
crispy finish

3 Series 4

Crispy Mode > Temperature > START
Preheat
Place food in oven

AIR COOKING 
TECHNOLOGY

Using a convection fan, 
experience the difference 
of dynamic air flow and 
intense heat.
*on certain models

WIPECLEANTM 
COATING

Spray the cooktop with water, 
let it soak for at least 5 minutes. 
For heavy stains, soak for 20-25 
minutes. Use a non-abrasive soft 
sponge to wipe. 
*on certain electric models

EZ-2-LIFTTM HINGED 
CAST-IRON GRATES

Get quick access to spills 
on the cooktop. The hinged 
grate design lets you wipe up 
underneath without the hassle 
of removing heavy grates. 
*on certain gas models

U S I N G  Y O U R 
O V E N

U S I N G  Y O U R
C O O K T O P

1	 Place cookware on the element (electric) 
or burner (gas) 

2	 Push in and turn the CONTROL knob 

3	 Position knob anywhere between High and 
Med or Low (Melt) 

4	 Post cooking turn the knob to OFF position

WARNING: To reduce the risk of fire, electric shock, or injury to persons, read the IMPORTANT SAFETY 
INSTRUCTIONS located in your appliance’s Owner’s Manual, before operating this appliance.

N O T E S : For more detailed instructions on specific functions, see the online User Guide. 
IMPORTANT: Retain this guide for future use.

1	 Set mode and temperature to desired 
selection 

2	 Press START to begin preheating 

3	 Place food inside oven once preheated  

4	 Enter cook time (optional). Refer to the 
User Guide for details. 

5	 Press CANCEL during or after cooking 
to turn off oven

DISCOVER EVEN MORE COOKING MODES available in the Whirlpool® app


