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Stainless Steel

Cooking Performance

•  Convection Bake
•  Convection Roast
•  Healthier Roast Convection
•  5 Radiant Cooktop Elements with Warming Zone
•  Matching High End Knobs

•  5.4 cu.ft. Large Oven Capacity
•  1.0 cu.ft. Baking Drawer Capacity
•  Dual True Convection System

Style and Design
•  Brilliant Blue Interior
•  WideView    Window™

•  Premium Stainless Steel Finish

•  Slide-In Design
•  Stainless Steel Cooktop Trim

Convenience Features
•  SmoothTouch    Glass Controls™

•  Self-Cleaning

•  Heavy-Duty Gliding Rack, Split Rack and
    Full Racks with 7 positions

•  12 Hr Automatic Shut Off
•  GoCook    Smart Oven Light™

LSE3092

LG received the highest numerical score for ranges, cooktops and ovens in the proprietary
J.D. Power and Associates 2009 U.S. Kitchen Appliances Studies    2008 received awardSM

for satisfaction with cooktops/wall ovens. 2009 study based on 4,067 total responses
measuring 12 brands and measures opinions of U.S. consumers during the previous 24
months. Proprietary study results are based on experiences and perceptions of consumers
surveyed in March-April 2009. Your experiences may vary. Visit jdpower.com.

“Highest in Customer Satisfaction with
Ranges, Cooktops and Ovens in the U.S.”

- J.D. Power and Associates

20092008
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LSE3092
Electric Slide-InType

5.4 cu.ftCapacity

CONTROLS

Oven / Cooktop
Display

Electronic Clock & Timer
Control Lock Function
Audible Preheat Signal

Door Lock

Special Functions

COOKTOP

5
Type Radiant
No. of Radiant Element

Warming Zone
ELEMENT S IZE  AND WATTAGE

6”, 9”/1400W & 3000WLeft Front
6”/1200WLeft Rear
7”/100W

6”, 9”, 12”/1100W, 2200W, 3000W
Centre Rear (Warming Zone)
Right Front

6”/1200WRight Rear
OVEN

Self-Cleaning
Variable Cleaning Time 2 hr, 3 hr & 4 hr
Delay Clean
Broil Element
Bake Element

6 Pass / 4000W
6 Pass / 3400W

Convection System Dual True Convection

Convection Conversion

Convection Bake
Convection Roast
Healthier Roast Convection

SmoothTouch   / Knobs™

White VFD 

WideView    Window™

GoCook    Smart Oven Light™

After 12 HoursAutomatic Shut-Off

1, Auto/ManualInterior Oven Light Adjustment

Delay Bake 12 Hours

No. of Racks/Positions 2 Full, 1 Gliding, 1 Split/7

Temperature Unit of Measure (F/C),
Beeper Volume (High, Low, Mute),

Language: English or Spanish,
Preheating Alarm Light On/Off

DRAWER

Bake DrawerType

1.0 cu.ft. Capacity
MATERIALS/F INISHES

Available Colours Stainless Steel (ST)
Brilliant BlueOven Interior

Matching MetalKnobs
Matching Commercial HandleHandles

WideView    Window (WxH)™

POWER SOURCE

DIMENSIONS

29 7/8"Width
Height (to top of cooktop) 36"

26 3/8”Depth (including door)
28 7/8”Depth (including handle)

Oven Cavity (WxHxD) 24 1/2” x 19 11/16” x 19 3/8”
Drawer (WxHxD) 22 1/4” x 5” x 16 1/2”

20 1/4" x 12 1/4"
181 lbsNet Weight

120/240 VAC, 120/208 VAC,
15.3kW/40A, 11.5kW/40A

Requirements

Design and specifications are subject to change without notice.
All trademarks are property of their respective owners.

WARRANTY

UPC CODE

340150  454277LSE3092ST

1 Year Parts and Labour
5 Years Limited on Cooktop 
and Radiant Surface Units 

* Based on testing results comparing standard LG convection range to the dual convection
   range (325  F) mode.

Extra Large Capacity
With one of the largest oven capacities available, at 5.4 cu.ft., 
LG’s slide-in range provides more space for cooking large 
meals for families.

Brilliant Blue Interior
Every LG electric range boasts an elegant brilliant blue 
interior cavity for an added touch of sophistication.

Award Winning Style and Design
Combined with stylish controls and the signature LG design, 
this electric slide-in style range is a perfect fit for the 
aesthetically conscious consumer.

Dual True Convection
Two fans combined with two built-in heating elements provide
30% faster preheat time* with the added benefits of even heat
distribution for overall uniform baking and roasting

- Convection Bake provides even heat distribution and 
   results when baking simultaneously on multiple racks.
- Convection Roast is great for large, tender cuts of meat 
   because heat circulates evenly around all sides for thorough 
   cooking.
- Healthier Roast Convection foods are cooked slowly at a 
   lower temperature to melt away fat, then cooked at high 
   heat briefly for browning and carmelization. The result is 
   a healthier meal.
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LG ELECTRONICS CANADA INC.
550 Matheson Blvd. East, Mississauga, ON L4Z 4G3

Customer Parts & Service
Tel: 905.568.6800     Fax: 905.507.9649     LG.ca

1-888-LG-CANADA     lgservice.com


