GEAppliances.com

_ Safety Instructions ............. 2-7 (
Operating Instructions JGSP28
; BakingorRoasting ................... 12
_ Broiling, Brolling Guide ............... 14
Clockand Timer ...................... 15
Controt Lockout ...................... 11
Cookware ... 9
Quen (... 10-21
' Scbbath Feature ................. 18,19
‘ ' _ Self-Cleaning ..................... 20,21 Packaging Tape 22
Special Features ..................... 17 Painted Surfaces %6
: Surface Burners .................... 89
Thermostat...........ocoooeiennns 19 ROQRS """""""""""""""" 24
Timed Baking & Roasting 16 Stainless Steel Surfaces .............. 26
"""""" Storage Drawer ... .................24
‘ Care and C’eanfng Vet oo 26
_ Aluminum Foit............... L. 7,13, 26 . :
_ Burner Assembly ... L 22 Troubleshooting Tips ....... 27-30
: Burner Grates, Vent Grille Accessories ... ... 33
‘ andVentGrille Cap .................. 23
Control Panel ... 26 Consumer Support
DOOr 25 Consumer Support ......... Back Cover
Floor ... ... 26 Ownership Registration
Knobs ...l 22 for Customersin
; Lift-Off OvenDoor .................... 25  Conadaonly..................... 31,32
LightBulbs ....................... 23,24 Warranty for Customers
: Oven Vent and inCanada ...................... 35
‘ Cooktop Airtnlet ..................... 26 Warranty for Customers
intheUSA ......................... 34

Write the model and serial
numbers here:

Model #

Serial #

You can find themn on ¢ label
In Canada: behind the open oven door
GLAbDliances.ca on the lower left comer of the
WWWBEAPP ‘ range frame. 49-80535-2 11-10 GE




IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

A WARNING!
ANTI-TIP DEVICE

# ALL RANGES CAN TIP

% INJURY TO PERSONS
COULD RESULT

& INSTALL ANTI-TIP
DEVICES PACKED WITH
RANGE

% SEE INSTALLATION
INSTRUCTIONS

A WARNING: it the information

in this manual is not followed exactly, a
fire or explosion may result causing
property damage, personal injury or
death.

GAS-FIRED

C us
LISTED

— Do not store or use gasoline or other
flammable vapors and liquids in the
vicinity of this or any other appliance.

- WHAT TO DO IF YOU
SMELL GAS

% Do not try to light any appliance.

# Do not touch any electrical switch; do
not use any phone in your building.

# Immediately call your gas supplier
from a neighbor's phone. Follow the
gas supplier’s instructions.

call the fire department.

— Installation and service must be
performed by a qualified installer,
service agency or the gas supplier.
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A WARNING!

For your safety, the information in this manual must be followed to minimize the risk of fire or
explosion, electric shock, or to prevent property damage, personal injury, or loss of life.

ANTI-TIP DEVICE

To reduce the risk of tipping the range, the range must be
secured by a properly installed anti-tip bracket. See
installation instructions shipped with the bracket for

complete details before attempting to install.
AWARNlNG To check if the bracket is installed and engaged properly,

+ All ranges can tip remaove the storage drawer or kick panel and fook
) undernecth the range to see that the leveling leg is engaged

+ BURNS or other SERIOUS in the bracket. If the range is pulled from the wall for any

INJURIES can result. reason, clways repeat this procedure to verify the range is
« INSTALL and CHECK the properly secured by the anti-tip bracket.

ANTI-TIP bracket following If you did not receive an anti-tip bracket with your purchase,

f&fﬁf}:‘;ﬁ:::;s“pphe“ call 1.800.626.8774 to receive one at no

) cost in Canada, calt 1.800.561.3344). For instaliation

‘],

instructions of the bracket, visit GEAppliances.com
{in Canada, www.GEApplionces.ca).

~ IMPORTANT SAFETY NOTICE

The California Safe Drinking Water ond Toxic Enforcement Act requires the Governor of California
to publish a list of substances known to the state to cause birth defects or other reproductive
harm, and requires businesses to warn customers of potential exposure to such substances.

Gos appliances can cause minor exposure to four of these substances, namely benzene, carbon
monoxide, formaldehyde and soot, caused primarily by the incomplete combustion of natural
gas or LP fuels. Properly adjusted burners, indicated by a bluish rather than a yellow flame, wil
minimize incomplete combustion. Exposure to these substances can be minimized by venting
with an open window or using a ventilation fan or hood.

The fiberglass insulation in self-clean ovens gives off a very small arnount of carbon monoxide
during the cleaning cycle. Exposure can be minimized by venting with an open window or using
a ventitation fan or hood,



IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

™\ following:

& Use this appliance only for its intended
purpose as described in this Owner’s
Manual.

# Be sure your appliance is properly installed
and grounded by a qualified technician in
accordance with the provided installation
instructions.

# Before performing any service, disconnect
the range power supply at the household
distribution panel by removing the fuse or
switching off the circuit brecker,

B Have the installer show you the focation of
the circuit breaker or fuse. Mark it for easy
reference.

& Do not leave children alone-—children should
not be left alone or unattended in an area
where an appliance is in use. They should
never be allowed to sit or stand on any part
of the applionce.

# Have the installer show you the location of
the range gas shut-off valve and how to shut
it off Iif necessary.

# Have your range installed and properly
grounded by a gqualified installer, in
accordonce with the installation Instructions.
Any adiustment and service should be
performed only by qualified gos range
instcilers or service technicians.

# Locate the range out of kitchen traffic path
and out of drafty locations to prevent poor
air circulation.

i

% Be sure all packaging matericls are removed
from the range before operating it to prevent
fire or smoke damage should the packaging
matericl ignite.

# Do not leave children alone or unattended
where arange is hot or in operation. They
could be sericusly burned.

of your range unless it is specifically
recommended in this manuai, All other
service should be referred to a qualified
technician.

# Be sure your range is correctly adjusted by @
qualified service technician or installer for
the type of gas (notural or LP) that is to be
used. Your range can be converted for use
with gither type of gas. See the Installation
instructions packed with the range.

# Plug your range into a 120-volt grounded
outlet only. Do not remove the round
grounding prong from the plug. If in doubt
about the grounding of the home electrical
system, it is your personal responsibility and
obligation to have an ungrounded outlet
replaced with a properly grounded, three-
prong outlet in accordance with the National
Electrical Code. Do not use an extension cord
with this appliance.

A WARNING: These adjustments

must be made by o qualified service
technician in accordance with the
manufacturer's instructions and dll codes
and requirements of the authority having
jurisdiction. Failure to follow these
instructions could result in serious injury
or property domage. The qualified agency
performing this work assumes
responsibility for the conversion.

= Keep the hood and grease filters clean to
migintain good venting and to avoid grease
fires,

# Teach children not to play with the controls
or any other part of the range.

Always keep dish towels, dish cloths, pot
holders and other linens a safe distance
from your range.
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and canned food a safe distance from your
range.

# Always keep combustible wall coverings,
curtains or drapes a safe distance from your
range.

% Do not clean the range with flarnmoable or
volatite cleaning fluids.

# After prolonged use of a range, high floor
ternperatures may result and many floor
coverings will not withstand this kind of use.
Never install the range over viny tile or
tinoleurn that cannot withstand such type of
use. Never instoll it directly over interior
kitchen carpeting.

& Do not ailow anyone to climb, stand or hang
on the oven door, storage drawer or
cooktop. They could darmage the range and
even tip it over, causing severe personal

injury.

A CAUTION : ttems of interest to

children shouid not be stored in cabinets
above a range or on the backsplash of a
range—children climbing on the range to
reach items could be seriously injured.

A WARNING: never use this

appliance as a space heater 1o hect or
warm the room. Doing so may result
in carbon monoxide poisoning and
overheating of the cooktop or oven.

& For your safety, never use your appliance for
warming or heating the room,

% Large scratches or impacts o glass doors
can lead to broken or shottered glass.

& Do not clean the range when the applionce is
in use.

& Never wear loose-fitting or hanging
garments while using the appliance. Be
careful when reaching for items stored in
cabinets over the range. Flarmmable material
could be ignited if brought in contact with
flame or hot oven surfaces and may cause
severe burns.

# Do not store flammable materials in an

oven, a range storage drawer or near a
cooktop.

8 Do not store or use combustible materials,

gasoline or other flammable vapors and
liquids in the vicinity of this or any other
appliance,

# Do not let cooking grease or other

B
L

ey

flamrmable materials accumulate in or near
the range.

Do not use water on grease fires. Never pick
up a flaming pan, Turn the controls off.
Smaother a flaming pan on a surfoce burner
by covering the pan completely with o weli-
fitting lid, cookie sheet or flat tray. Use a
multi-purpose dry chemical or foam-type
fire extinguisher.

Flaming grease outside a pan can be put out
by covering it with baking soda or, if
available, by using a multi-purpose dry
chernical or foam-type fire extinguisher.

Flame in the oven can be smothered
completely by closing the oven door and
turning the contrel to off or by using a muiti-
purpose dry chemical or foom-type fire
extinguisher.

# Let the burner grotes and other surfaces

cool before touching them or leaving them
where children can reach them.

# Never block the vents {air openings) of the

range. They provide the air inlet and outlet
that are necessary for the range to operate
properly with correct combustion. Air
openings are located through the rear and
front center of the cookiop, ct the top and
bottom of the oven door, and at the botiom
of the range under the storage drawer or
kick panel.

# Do not lift the cooktop. Lifting the cooktop

con lead to dornage and improper operation
of the range.



IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

A WARNING!
SURFACE BURNERS

Use proper pan size—avoid pans that are unstable or easily tipped. Select cookware having flat bottorns large
enough to cover burner grates, To avoid spillovers, make stre cookware is large enough to contain the food
properly. This will both save cleaning time and prevent hozardous accumulations of food, since heavy
spattering or spillovers left on range can ignite. Use pans with handles that can be easily grasped and remain

cool.

& Always use the LITE position when ignitingthe 8 When preparing flaming foods under the hood,
top burners and make sure the burners have wrnthe fan on.
ignited.

# Do not use o wok on the cooking surface if the
# Never leave the surface burners unattended at wok has a round metal ring that is placed over
high flame settings. Boilovers cause smaking the burner grate to support the wok. This ring
and greasy spillovers that may catch on fire. acts as ¢ heat trap, which may damage the

burner grate and burner head. Also, it may
cause the burner to work improperly. This may
cause a carbon monexide level above that
allowed by current standards, resulting in a
# Use only dry pot holders—moist or damp pot heolth hazard.
holders on hot surfaces may result in burns
from steam. Do not let pot holders come near
open flames when lifting cookware. Do not use
a towel or other bulky cloth in place of a pot
holder.

B When using glass cookware, make sure it is
designed for top-of-range cooking.

# Adjust the top burner flame size so it does not
extend beyond the edge of the cookware.
Excessive flame is hazardous.

& Foods for frying should be as dry os possible.
Frost on frozen foods or moisture on fresh
foods con couse hot fat to bubble up and over
the sides of the pan.

= Never try to move a pan of hot fat, especially a
deep fat fryer. Wait until the fat is cool.

# Do not leave plastic items on the cooktop—

# To minirize the possibility of burns, ignition of they may melt if left too close to the vert.

flammable materials and spillage, turmn cockwaore

handles toward the side or back of the ronge % Keep dll plostics away from the surface
without extending over adjacent burners. burners.

# Carefully wotch foods being fried at a high # To avoid the possibility of a burn, always be
flome setting. certain that the controls for oll burners are

at the OFF position and off grates are cool

# Always heat fat slowly, and watch as it heats, before atternpting to remove the.

' & If range is located near o window, do not hang
long curtains that could blow over the surface
burners and create a fire hazard.

air from the vent may ignite fiarmable items
and will increase pressure in closed containers,
which may couse them to burst.

& If o combination of oils or fats wilf be used in
frying, stir together before heating or as fats
melt slowly.

and call o qualified service technician. Never
use an open flame to locate o leak.

= Always turn the surface burner controls off

i Use a deep fat thermometer whenever possible before removing cookware.

to prevent overheating fat beyond the smoking
point. # Do not use oluminum foil to cover the grates or

. i art of the cooktop. Doing so m
£ Do not operate the burner without alf burner ?quﬁ?z Eorbon monoxide%oisgn?nsgo e

parisin place. overheating of the cooktop surfaces, or a

5 Use the least possible amourt of fat for potentiol fire hazard.
effective shallow or deep-fat frying. Filling
the pan too full of fat can cause spiflovers when
& food is added.
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Cook meat and poultry thoroughly—mect to at least an INTERNAL temperature of 160°F and poultry to of
least an INTERNAL temperature of 180°F. Cooking to these temperatures usually protects against foodborne

illness.

A WARNING!
OVEN

Stand away from the range when opening the aven door. Hot air or steam which escapes con

cause burns to hands, face and/or eyes.

2 Do not heat unopened food containers, Pressure
could build up and the container could burst,
causing aninjury.

& Keep the oven vents unobstructed.

# Keep the oven free from grease buildup.

% Ploce the oven rack in the desired position while
the oven is cool. If racks must be handled when
hot, do not let pot holder contact the heating
elements.

# When using cooking or roasting bags in the oven,

follow the manufacturer's directions.

 Pulling out the rack to the stop-ockis o
convenience in lifting heavy foods, itis also a
precaution against burns from fouching hot
surfaces of the door or oven wils.

if overheated, they can catch on fire.

SELF-CLEANING OVEN

& Do not use the oven for a storage area. ltems

stored in on oven can ignite.

A WARNING: never cover

any slots, holes or passages in the oven bottom
or cover an entire rack with materials such as
aluminum foil. Doing so blocks air flow through
the oven and may cause corbon moenosxide
poisoning. Aluminum foil linings may alsc trap
heat, causing a fire hazard,

# Do not leave paper products, cooking utensils or

food in the oven when not in use.

& Make sure ¢ broiler pan is in place correctly to

reduce the possibility of grease fires,

# If you should have a grease fire in a broller pan,

press the CLEAR/OFF pad and keep the oven
door closed to contain fire untit it burns out.

Do not use oven cleaners. No cornmercial oven cleaner or oven finer protective coating of any kind should be
used in or around any part of the oven. Residue from oven dleaners will damage the inside of the oven when

the seif-clean cycle is used.

essential for g good seal. Care should be taken
not to rub, damage or move the gasket.

# Before seff-cleaning the cven, remove shiny,
silver-colored oven racks [on some maodels)
and dll other cookware,

& Be sure to wipe up excess spillage before starting

the self-cleaning operation.

% if the self-cleaning mode malfunctions, turm the

oven off and disconnect the power supply. Hove it
serviced by a qualified technicion.

% Clean only paorts fisted in this Ownier’s Manual,

READ AND FOLLOW THIS SAFETY INFORMATION CAREFULLY.

SAVE THESE INSTRUCTIONS



Using the gas surface burners.

Throughout this manual, features and appearance may vary from your model.

Push the control knob in ond turn
it to the LITE position

How to Light a Gas Surface Burner

Push the controt knob in and tum it to the
LITE position.

You will hear o little clicking noise—the
sound of the electric spark igniting the
burner.

After the flame lights, turmn the knob o
adjust the flume size. if the knob stays at
LITE, it will continue to dick.

When one burner is turned to LITE, all the
burners spark. Do not attempt to
disassemnble or clean around any burner
while another burner is on. An electric shock
muay result, which could cause you to knock
over hot cookware.

Sealed Gas Burners

The smaller burner fright rear position} will
give the best simmer results for delicate
foods, such as squces or foods which need
to cook over low heat for a long time. It con
be turned down to a very fow setting.

The largest burners are higher powered
than the others and will bring liquids to
a boil quicker,

How to Select Flame Size

For safe handling of cookware, never let the
flames extend up the sides of the cookware,

Watch the flame, not the knob, as you
reduce heat. The flame size on a gas burner
shouid match the cookware you are using.

Any flame larger than the bottom of the
cookware is wasted and only serves to heat
the handle.

in Case of Power Eailure

In cose of a power failure, you can light the
gas surface burners on your range with ¢
maich. Hold a it match to the burner, then
push in and turn the control knob to the
LITE position. Use extreme caution when
lighting burners this way.

Surface burners in use when an electrical
power failure occurs will continue to
operate normally.

Before Lighting a Gas Burner

# Make sure all grates on the range are in
place before using any burner,

After Lighting a Gas Burner

% Do not operate the 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.

& Be sure the burners and grates are cool
before you place your hand, ¢ pot holder,
cleaning cloths or other materials on
them.
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Top-of-Range Cookware

Aluminum: Medium-weight cookware is
recommended because it heats quickly
and evenly. Most foods brown evenly in an
alurninum skillet. Use saucepons with tight-
fitting lids when cooking with minimum
amounts of water.

Cast-lron: If heoted slowly, most skillets will
give salisfactory resuits.

Enamelware: Under some conditions, the
enarmel of some cookware moy melt.
Follow cookware manufacturer’s
recommendations for cooking methods.

Glass: There are two types of gloss
cookware—those for oven use only and
those for top-of-range cooking {saucepans,
coffee and teapots). Glass conducts heat
very slowly.

Heatproof Glass Ceramic: Can be used for
either surface or oven cooking. It conducts
heat very slowly and cools very slowly.
Check cookware manufacturer's directions
to be sure it can be used on gas ranges.

Stainless Steel: This metal alone has poor
hecting properties and is usually combined
with copper, aluminum or other metals for
improved heat distribution. Combination
rmetal skilets usually work satisfactorily if
they are used with medium heat as the
manufacturer recommends.

Stove Top Grills

Do not use stove top grilis on your sedled
gas burners, If you use the stove top grill on
the sealed gos bumer, it will cause
incomnplete combustion and can result in
exposure to carbon monoxide levels above
allowable current standards.

This can be hazardous to your health.

Use g flat-bottomed wok.

Wok This Way

We recormnmend that vou use a 14-inch or
smadler flat-bottormed wok. They ore
availoble at your local retail store, Make
sure the wok bottom sits flat on the grote.

Only a flat-bottomed wok should be used.

Do not use a round-bottomed wok on ¢
support ring. Placing the ring over the
burner or grate may couse the burner to
work improperly, resulting in carbon
monoxide levels above allowable
standards. This could be dangerous to your
health.



Using the oven controls.

Throughout this manual, features and appearance may vary from your model.

10

9

OVEN CONTROLS /

TIME CONTROLS

Oven Control, Clock and Timer Features and Settings

BAKE/TEMP RECALL Pad
Touch this pad 1o select the bake function.

BAKE Light

Flashes while in edit mode—you can change
the oven temperature ot this point. Glows when
the oven is in bake mode.

START/ON Pad
Must be touched to start any cooking or
cleaning function.

®

Display

Shows the time of day, oven temperature,
whether the oven is in the bake, broil or self-
cleaning mode and the times set for the timer
or automatic oven operations. The display will
show “PrE” while preheating. When the oven
reaches the selected temperature, the oven
control will beep and the display will show the
oven femperature.

®

Function Error Code

If "F- and a number or letter” flash in the display ond
the oven control signols, this indicates o function
error code.

if the function error code appears during the seif-
cleaning cycle, check the oven door latch. The latch
handile may have beers moved, even if only slightly,
from the latched position. Make sure the latch is
moved to the right as far as it will go.

Touch the CLEAR/OFF pad. Allow the oven to cool
for one hour. Put the oven back into operation. if the
function error code repeats, disconnect the power to
the range and calf for service.

KITCHEN TIMER ON/OFF Pad
Touch this pad to select the timer feature.
Then press + ond - pads to adjust time.

TIMER Light

Flashes while in edit mode—you con change
the set time ot this point. Glows when the timer
has been activoted. Flashes again when the
time has run out until the control is reset.

CLOCK Pad

To set cock, touch this pad twice and then
touch the + and - pads. The time of day will
flosh in disploy when oven is first turned on.

START TIME Pad

Use clong with the COOKING TIME or SELF
CLEAN paods to set the oven to start and stop
automatically at o time you set.

START TIME Time Light

Flashes while in edit mode--you can change
the start time set time at this point. Glows when
the function has been activated.

COOKING TIME Pad

Touch this pod and then touch the + or -
pads to set the amount of time you want your
food 1o cook. The oven will shut off when the
cooking time has run out.

COOKING TIME Light

Flashes while in edit mode—you can change set
time at this point. Glows when function has
been activated. Flashes again when the time
has run out until the control is reset.

AUTOMATIC OVEN Light

This lights anytime the oven hos been
programmed using the COOKING TIME or
START TIME functions,
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Oven Control, Clock and Timer Features and Settings

- Pod

Short taps to this pad will decrease the time
or temperciure by small amounts. Touch and
hold the pad fo decrease the time or
temnperature by larger amounts.

+ Pad

Short taps to this pad will increase the time
or temperature by small agmounts. Touch and
hold the pad to increase the time or
temperature by larger amounts.

SELF CLEAN Pad

Touch this pad to select the self-cleaning
function. See the Using the self-cleaning oven
section.

CLEAN Light

Flashes while in edit mode—you can change
the length of time for the self-clean cycle at this
point. Glows when the oven is in the self-clean
cycle. After the self-clean cycie, the light will
turn off. Unlotch the door.

CLEAR/OFF Pad
Touch this pad to cancel ALL oven
operations except the clock and timer.

BROIL HI/LO Pad
Touch this pad to select the breil function.

BROIL Light

Floshes while in edit mode—you can switch
from Hl'to LO BROIL ct this point. Glows when
the oven is in broil mode,

indicator Lights fon some pads)

EDIT mode losts several seconds after the last
pad press. START TIME ON/OFF and COOKING
TIME ON/OFF will be the only pads lit if either of
these options is selected. {Example; START
TIME is selected with BAKE—the START TIME
pad will remain lit until the clock reaches the
progrommed time, at which point it will turn off
and the BAKE/TEMP RECALL pad light will fight
upl.

CONTROLLOLRAUNLOCK
AND-ANDHOLE FOR 3

Control Lockout

when touched.

To lock/unlock the controls:

Touch the + and - pads at the some
time for 3 seconds, untif the display

shows LOC ON.

To unlock the control, touch the + and -
pads at the same time for 3 seconds,

until the display shows LOC OFF.

Your control will allow you to lock out the
touch pads so they cannct be activated

When this feature is on and the touch pads
are touched, the control will beep and the
display will show LOC ON.

% The control fockout mode affects alt
touch pads. No teuch pads will work
when this fecture is activated.

# The adjustment will be retained in
memory after a power failure.

Power Outage

A CAUTION: 1o rot make any

attempt to operate the electric ignition
oven during an electrical power failure.

The oven or broiler cannot be lit during o
power failure. Gas will not flow unless the

glow bar is hot.

if the oven is in use when a power failure

if a flashing time is in the display, electric
power has been restored. Reset the dock.

if your oven was set for o timed oven
operation and o power outage occurred,
the clock and all programmed functions
must he reset.

To reset the clock, touch the CLOCK pad.
Enter the correct time of day by touching
the + or - pads. Touch the START/ON pad.

occurs, the oven burner shuts off and
cannot be re-lit until power is restored, This
is because the flow of gus is automatically
stopped and will not resurmne when power
is restored until the glow bar has reached
operating temperature.

11



Using the oven.

To avoid possible burns, place the racks in the desired position before you turn the oven on.

Before you begin...

The racks have stops, so that when placed
correctly on the supports, they will stop before
coming completely out, and will not it

When placing and removing cookware,
pull the rack out untit it stops.

The bake burner is under the oven floor. Do
not place foods on the oven bottom for
cooking.

To remove a rack, pull it toward you, tilt
the front end up and pull it out.

To replace, place the end of the rack (stop-
locks) on the support, tilt up the front and
push the rack in.

A CAUTION: when you are

using the rack in the lowest position (4), you
will need to use caution when pulling the
rack out. We recommend that you pull the
rack out several inches and then, using two
pot holders, puil the rack out by holding the
sides of it. The rack is low and you could be
burned if you place your hand in the middle
of the rack and pult all the way out. Be very
careful not to burn your hand on the door
when using the rack in the lowest position {Al.

12

How to Set the Oven for Baking or Roasting

Touch the BAKE pad.

Touch the + or - pads until the
desired temperature is displayed.

Touch the START/ON pad.

The oven will start automatically. The
display will show “Pre” while preheating,
When the oven reaches the selected
temperature, the oven control will beep
several times and the display will show the
oven temperature.

To change the oven temperature during
BAKE cycle, touch the BAKE pad and then
the + or - pads to get the new
temperature,

Check food for doneness at minimum
time on recipe. Cook longer if
necessary.

Touch the CLEAR/OFF pad when
baking is finished ond then remove
the food from the oven.

NOTE: A cooling fan will automatically turn
on and off to cool internal parts. Thisis
normal, and the fan may continue to run
even ofter the oven in turned off.

Type of Food Rack
Position

Frozen ples lon cookie sheet) CorD
Angel food cake A
Bundt or pound cakes BorC
Biscuits, muffing, brownies, CorD
cookies, cupcakes,
laver cokes, pies
Casseroles CorD
Turkey A

If baking four cake layers at the same time,
place two layers on rack B and two layers
on rack D. Stagger pans on the rack so one
is not directly above the other.
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Do not place foods or pizza stone
directly on the oven floor,

Preheating and Pan Placement

Preheat the oven if the recipe calls for it
Prehecting is necessory for good resuits
when baking cakes, cookies, postry ond
breads.

To preheat, set the oven ot the correct
temperature. The control will beep when
the oven is preheated and the display will
show your set tempercture. The preheat
time will vary depending on the
temperature setting.

Baking resutts will be better if baking pans
are centered in the oven as much as
possible. If baking with more thon one pan,
place the pans so each has at least 17 to
134" of air space around it.

Aluminum Foil

Do not use aluminum foil to line oven
bottoms. The foil will trap heot below and
upset the performance of the oven. Foll
can melt and permanently damage the
oven bottomn. Damage from improper use
of aluminum foil is not covered by the
product warranty

Foil may be used to catch spilis by placing
a sheet on o lower rack, several inches
below the food .Do not use more foil than
necessary and never entirely cover an
oven rack with aluminum foil. Keep foit ot
least 1-1/2” from oven walls to prevent
poor heat circulation

Oven Moisture

As your oven heats up, the termperature
change of the air in the oven may cause
water droplets to form on the door glass.
These droplets ore harmless and will

evaporate as the oven continues 1o heat up.

Oven Vent

Your oven is vented through the rear vent
located through the cooktop under the
vent grille, Do not block this vent when
cooking in the oven—it is important that
the flow of hot air from the oven and fresh
air to the oven burner be uninterrupted.
Avoid touching the vent openings or
nearhy surfaces during oven or broiler
operation—~they may become hot.

# Handles of pots and pans on the
cooktop may become hot if left foo close
to the vent.

% Do not leave plastic items on the
cookiop—they may melt if left too close
to the vent,

The het air from the vent may ignite
flammable iterns and will increase
pressure in closed containers, which may
cause them 1o burst.

% Metal itemns will become very hot if they
are left an the cooktop, and could cause
burns.
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Using the oven.

How to Set the Oven for Broiling

IMPORTANT: To avoid possible burns, place
the racks in the desired position before you
turn the oven on.

Place the meat or fish on g broiler grid
in a broiler pan designed for broiling.

Follow suggested rack positions in the
Broiling Guide.

The oven door must be closed during
broiling.

Touch the BROIL HI/LO pad once for
Hi Broil,

To change to LO Broif, touch the
BROIL HI/LO pad again,

Use LO Broif to cook foods such as poultry
or thick cuts of meat thoroughly without
over-browning therm,

Touch the START/ON pad.
[3_'] Whern broiing is finished, touch the
CLEAR/OFF pad.

Serve the food immediately, and leave the
pan outside the oven to cool during the
mmeal for easiest cleaning.

The size, weight, thickness,
starting temperature

and your preference

of doneness will offect
broiling times. This guide is
based on meaots ot
refrigerator temperature.

1 The US. Department of
Agriculture says "Rore beef is
poputar, but you should know
that cooking it to only 140°F
means some food poisoning
orgonisms may survive” {Source:
Safe Food Book, Your Kitchen
Guide USDA Rev, June 1985)

The oven hos 7 rack positions.
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Broiling Guide

Quantity and/ Rack first Side | Second Side

Food or Thickness Position | Time (min) | Time{min} | Comments

Ground Beef 2" 10 34" thick o 13 8 Spure evenly,

Beef Steaks

Raret 37t 1" thick £ 3 4 Steaks less than 3/u"

Medium 1 to 13/: Tbs. £ 8 & thick ore difficult

well Done [ 10 B to cook rare,

Slash fot

Raret 11/2” thick E 15 10

Medium 210 2Y: lbs. E 15 15

well Done v 20 26

Chicken 1whole ct up o 25 25 Brush each side with

2o 2% Ibs., melted butter,
split lengthwise Broil skin-side-down
Breqst C 23 15 first.

Bakery Product

Bread ftoosth 2 to 4 slices F 3 1 Spoace evenly, Place

English Muffin 2 {split] F 34 English muffing cut-
side-up and brush
with butter if desired.

Lobster Tails 2-4 C 18-20 Do not Cut through back of

wim shell Spread open

over, Brush with melted
butter before broiling
gnd after hatf of
broifing time,

Fish Fillets 1lb. [/u"to /" thick) £ 6 6 Hondte ond turn very
carefully. Brush with
lernon butter before
and during cooking,
if desired.

Salmon

Steaks 211" thick) 3 10 g Turn corefully,

Fillets 2 1/2"10 " thick] 3 15 Do Aot turn skin-side-
down,

Ham Slices /2" thick D 8 5

precooked) 17 thick D g g

rork Chops 2 [/ thick) D 0 10 Stash fot.

well Done 2 [17thickl about 1 Ib. O 5




Using the clock and timer.
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Not afl features are on ofl models.

To Set the Clock

The clock must be set to the correct time
of day for the automatic oven timing
functions to work properly. The time of day
cannot be changed during a delayed
cooking or a deloyed self-cleaning cycle.

Touch the CLOCK pad twice.
Touch the + or - pads.

if the + or - pads are not touched within
one minute after you touch the CLOCK

Muke sure the clock is set to the pad, the display reverts to the original
correct time of doy.

setting. if this happens, touch the CLOCK
pad twice and reenter the time of day.

Touch the START/ON pad until the
time of doy shows in the display. This
enters the time and starts the clock.

To check the time of day when the display
is showing other information, simply touch
the CLOCK pad. The time of day shows until
another pad is touched.

To Turn Off the Clock Display

If you have several clocks in your kitchen,
you may wish to turn off the time of day
clock display on your range.

Touch the CLOCK pad once to turn off
the time of day display. Although you
will not be able to see it, the clock
maintcing the correct time of day.

Touch the CLOCK pad twice to recall
the clock display.

To Set the Timer

The maoximum setting on the timeris 9
hours and 59 minutes.

Touch the KITCHEN TIMER ON/OFF
pad.

Touch the + or - pads until the
amount of time you want shows in
the display. The maximum time that
can be entered in minutes is 59.
Tirnes more than 59 minutes should

The CLEAR/OFF pad does not affect be changed to hours and minutes.
the timer.

The timer does not control oven operations.

if you make a mistake, touich the KITCHEN
TIMER ON/OFF pad and begin again,

Touch the START/ON pad. The time will
start counting down, although
the display does not chonge until one
minute hos possed.

When the timer reaches :00, the
control wifl beep 3 times followed by
one beep every 6 seconds until the
KITCHEN TIMER ON/OFF pad is
touched.

To Reset the Timer

If the display is still showing the time
remaining, you may change it by fouching
the KITCHEN TIMER ON/OFF pad, then
touching the + or - pads until the time you
want appears in the display.

if the remaining time is not in the display
{clock, start time set time or cooking time
ore in the display], recall the remaining time:
by touching the KITCHEN TIMER ON/OFF
pad and then touching the + or - pads to
enter the new time you want,

To Cancel the Timer

Touch the KITCHEN TIMER ON/OFF
pod twice.
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Using the timed baking and roasting features fon some models).

Do not lock the oven door with the latch during timed cooking. The latch is used for self-cleaning only.

NOTE: Foods that spoil easily—such as milk, eggs, fish, stuffings, poultry and pork—should not be allowed to sit
for more than 1 hour before or after cooking. Roorn temperature promotes the growth of harmiful bacteria. Be sure
that the oven light is off because heat from the bulb will speed harmful bacteria growth.

How to Set an Immediate Start and Automatic Stop

The oven will turn on immediately and cook
for a selected length of time. At the end of
the cooking time, the oven wilf turn off
automatically.

Touch the BAKE pad.,

Touch the + or - pads 1o set the oven
temperature,

Touch the COOKING TIME pad.

NOTE: If your recipe requires prehegting,
you may need to add additional time to the
length of the cooking time.

Touch the + or - pads to set the
baking time.

The cooking time that you entered will be
displayed. {If you select Cooking Time first
and then adjust the Bake Temperature, the
oven temperature will be displayed instead).

Touch the START/ON pad,

The display shows either the oven

temperature that you set or the cooking
time countdown. [The display starts with
“Pre” if showing the oven temperature)

The oven will continue to cook for the
prograrmmed amount of time, then turn off
automatically.

Touch the CLEAR/OFF pad to clear the
display if necessary.

Remove the food from the oven. Remember,
even though the oven shuts off cutomatically,
foods continue cooking after controls are off,

i
BAKE
TEMP
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How to Set a Delayed Start and Automatic Stop

The oven will turn on at the time of day you
set, cook for o spedific length of time and
then turn off automatically.

Maoke sure the clock shows the correct time
of day.

Touch the BAKE pad.

Touch the + or - pads to set the oven
temperature.

Touch the COOKING TIME pad.

Touch the + or - pods to set the
desired length of cocking time.

Touch the START TIME pad.

@ Touch the + or - pads to set the time
of day you want the oven to turn on
and start cooking.

Touch the START/ON pad.
NOTE: An gttention tone will sound if you

are using timed boking and do not touch
the START/ON pad.

NOTE: If you would like to check the times
you have set, touch the START TIME pad to
check the start time set time you have set or
touch the COOKING TIME pad to check the
length of cooking time you have set.

When the oven turns on at the time of day
you have set, the display will show “Pre”
until it reaches the selected temperature,
then it wilt display the oven temperature,

At the end of cooking time, the oven will
turn off and the end-of-cycle tone will
sound.

Touch the CLEAR/OFF pad to clear the
disploy if necessary.

Remove the food from the oven. Remember,
even though the oven shuts off cutomatically,
foods continue cooking fter controls are off,



Special features of your oven control.
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Your new touch pad control has additional features that you may choose to use. The following are the features

and how you may activate them.

The special feature modes can only be activated while the display is showing the time of day. They remain in the

control's memory until the steps are repeated.

When the display shows your choice, touch the START/ON pad. The special features will remain in memory after a

power failure.

NOTE: The Subbath feature and the Thermostat Adjustment feature are also Special Features, but they are

addressed separately in the following sections.

12 Hour Shut-Off

With this feature, should you forget and
leave the oven on, the control wil
automatically tumn off the oven after 12
hours during baking functions or after 3
hours during a broil function.

if you wigh to turn OFF this feature, follow
the steps below.

Touch the BAKE ond BROIL HI/LO
pads at the sume time for 3 seconds
until the display shows SF.

Touch the CLOCK pod. The display will
show ON {12 hour shut-off}. Touch the
CLOCK pad repeatedly until the display
shows OFF Ino shut-off),

Touch the START/ON pad to activate
the no shut-off and leave the controt
set in this special features mode.

17



Using the Sabbath Feature (on some models).
{Designed for use on the Jewish Sabbath and Holidays)

The Sabbath feature can be used for baking/roasting only. It cannot be used for broiling, self-cleaning or Start

Time cooking.

NOTE: The oven light comes on automaticaily fon some models) when the door is opened and goes off when the
door is closed. The bufb may be removed. See the Oven Light Replacement section. On models with a light switch
on the control panel, the oven light may be turned on and left on.

When the display shows D the
oven is set in Sabbath. When the
display shows ¢ the oven is
baking/roasting.

How to Set for Regular Baking/Roasting

NOTE: To understand how the oven contral
works, practice using regular baking inon-
Sabbath) before entering Sabbath mode.

Make sure the clock shows the correct time of
doy and the ovenis off,

Touch and hold both the BAKE and BROH,
HIALO pads, at the same time, until the
display shows SF,

Tap the CLOCK pad until SAb appeors in
the display.

Touch the START/ON pad and - will
appear in the display.

Touch the BAKE pad. No signal will be
given,

The preset starting temperature will
automatically be set to 350.° Tap the + or
- pads toincrease or decrecse the
temperoture in 5° increments. The
temperature can be set between 170° and
5507 No signal or tempercture will be

given.

@ Touch the START/ON pad.

After a random delay period of
approximately 30 seconds to 1 minute,

oo will appear in the display indicating
thot the oven is baking/roasting. If e
doesn't appecr in the display, start again
ot Step 4.

To adjust the oven temperature, touch the BAKE
pad and tap the + or - pads to increase or
decrease the temperature in 5° increments.
Touch the START/ON pad.

NOTE: The CLEAR/OFF and COOKING TIME
pads are active during the Sabboth feature.

To exit Sobbath feature see next page.

When the disploy shows ™ the
ovenis set in Sabbath. When the
dispiay shows C the oven is
baking/roasting.
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How to Set for Timed Baking/Roasting—immediate Start and Automatic Stop

NOTE: To understand how the oven control
works, practice using regular (non-Sabbath)
Immediate Start and Automatic Stop before
entering the Sabbath mode.

Make sure the clock shows the correct time of
day and the ovenis off,

Touch and hold both the BAKE and BROIL
HI/LO pods, at the same time, until the
display shows SF.

Tap the CLOCK pad until SAb appears in
the display.

Touch the START/ON pad ond - will
appear in the disploy.

Touch the COOKING TIME pad.

Touch the + or - pads to set the desired
length of cooking time between 1 minute

and 9 hours and 59 minutes. The cooking
time that you entered will be displayed.

Touch the START/ON pad.

Touch the BAKE pad. No signot will be
given.

N

The preset starting temperature will
automnatically be set te 350° Top the + or
- pads to increase of decregse the
temperature in 5% increments. The
temperature can be set between 170° and
550.° No signal or temperature will be
given,

@ Touch the START/ON pad.

After o random delay period of
approximately 30 seconds to 1 minute,
= will appear in the display indicating
that the oven is boking/roosting. If o
doesn't appear in the disploy, start again
at Step 7.

To adjust the oven temperature, touch the BAKE
pad and tap the + or - pads to increase or
decrease the temperoture in 5° increments.
Touch the START/ON pad.

when cooking is finished, the display will
change from o 1o o indicating that the oven
hos tumed OFF but is still setin Sabbath,
Remove the cooked food.
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How to Exit the Sabbath Feature

Touch the CLEAR/OFF pad, Tap the CLOCK pad until ON or OFF
appecrs in the display. ON indicates that
fthe ovenis cooking, wait for a random the oven will automatically turn off ofter 12
delay period of approximately 30 seconds hours, OFF indicotes that the oven will not
o 1 minute, untl only s in the display. automatically tumn off. See the Special
Touch and hold both the BAKE and BROIL Fegtures section for an explanation of the
HI/LO pads, at the same time, unti the 12 Hour Shut-Off feature.
display shows SF. Touch the START/ON pad,

NOTE: If o power outage occurred while the
oven was in Sabbath, the oven will automatically
turn off and stay off even when the power
returns. The overt control must be reset,

Adjust the oven thermostat—Do it yourself!

You may find that your new oven cooks differently than the one it replaced. Use your new oven for a few weeks to
become more famniliar with it. If you still think your new oven is too hot or too cold, you can adjust the thermostat
yourself.

Do not use thermometers, such as those found in grocery stores, to check the temperature setting of your oven.
These thermometers may vary 20-40 degrees.

NOTE: This adjustment will not affect the broiling or the self-cleaning temperatures. The adjustment will be
retained in memory after o power failure.

To Adjust the Thermostat

f BAKE Touch the BAKE ond BROIL HI/LO When you have made the adjustment,
BECAIL pads at the same time for 2 seconds touch the START/ON pad to go back
until the display shows SF, to the time of day display. Use your

Touch the BAKE pad. A two-digit oven as you would normally

number shows in the display. NOTE: This adiustment will not affect the
broiling or self-cleaning temperatures. It will
be retained in memory after o power
failure.

The oven temperature can be
adjusted up to {+) 35°F hotter or{-)
35°F cooler. Touch the + pad to
increase the temperature in 1-degree
increments.

Touch the - pad to decrease the
temperature in 1-degree increments.

The type of margarine will affect baking performance!

Most recipes for baking have been developed using high-fat products such as butter or margarine (80% fat). if
you decrease the fat, the recipe may not give the same results as with a higher-fat product.

Recipe failure con result if cakes, pies, pastries, cockies or candies are made with low-fat spreads. The iower the
fat content of a spread product, the more noticeable these differences become.

Federal stondards require products labeled "margarine” to contain at least 80% fat by weight. Low-fat spreads, on the
other hand, coniain less fat and more water. The high moisture content of these spreads affects the texture and flavor of
baked goods. For best results with your old favorite recipes, use margarine, butter or stick spreads containing at least 70%
vegetable oil,
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Using the self-cleaning oven.

Never force the latch handle. Forcing the handle will damage the door lock mechanism.

Wipe up heovy soil on the oven
bottom.

Before a Clean Cycle

We recommend venting your kitchen with
on open window or using a ventilation fan
or hood during the first self-clean cycle.

Remove racks, broiler pan, broiler grid, ol
cookware and any duminum foil from the
oven,

The shiny, silver-colored oven racks {on
some models} can be self-cleaned, but they
will darken, lose their luster and become
hard to slide.

Soif on the front frame of the range and
outside the gasket on the door will need to
be cleaned by hand. Clean these areas
with hot water, soap-filled steel wool pods
or cleansers such s Soft Scrub® Rinse well
with clean water and dry.

Do not clean the gosket. The fiberglass
material of the oven door gasket cannot
withstand abrasion. It is essenticl for the
gasket to remain intact, If you notice it
becorning worn or frayed, replace it.

Wipe up any heavy spiliovers on the oven
bottomn.

Make sure the oven light bulb cover is in
place and the oven light is off.

IMPORTANT: The heclth of some birds is
extremely sensitive to the fumes given off
during the self-cleaning cycle of any range.
Move birds to another wel-ventilated
room.
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How to Set the Oven for Cleaning

Follow the directions in the Before a Cleon
Cycle section.

Latch the door.
Touch the SELF CLEAN pad.

Touch the + or - pads until the
desired Cleon Time is displayed.

The Clean Time is normatly 4 hours. You can

change the Clean Time to any time between

3and 5 hours, depending on the amount of

soil in your oven.

Touch the START/ON pad.
The self-clean cycle will cutomatically

begin after CLEAN s displayed and the
time countdown appers in the display.

While the oven is self-cleaning, you can
touch the CLOCK pad to display the time of
day. To return to the dean countdown,
touch the SELF CLEAN pad.

The oven shuts off autematically when the
clean cydle is complete, and 0:00 will flash
in the display.

Slide the fatch handle to the left as far
as it will go and open the door.

it will not be possible to unlatch the oven
door until the temperature drops below the
lock temperature ond the clean light goes
off.

When the cleon light is off, unlatch the
door.
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How to Delay the Start of Cleaning

Make sure the clock shows the correct
time of day.

Latch the door.

Touch the SELF CLEAN pad.

Using the + or - pads, enter the
desired clean time.

The Clean Time is normally 4 hours. You can
change the Cleon Time to any time between
3 and 5 hours, depending on the omount of
soil in your oven,

Touch the START TIME pad. The
earliest start time you can set will
appear in the display.

Using the + or - pads, enter the time
of day you waont the clean oycle to
start.

@ Touch the START/ON pad.

The display will show the start time set
time. It will not be possible to uniatch the
oven door until the tempercture drops
below the lock temperature and the dean
light goes off.

When the clean light is off. unlatch the
door.

To Stop a Clean Cycle
Touch the CLEAR/OFF pad.

Wait until the oven has cooled below the
locking temperature to unlatch the door,
You will not be able to open the door right
oway unless the oven has cooled below
the locking temperature,

After a Clean Cycle

You may notice some white ash in the
oven. Wipe it up with a domp cloth after
the oven cools.

if white spots remain, remove them with o
soap-filled scouring pad and rinse
thoroughly with a vinegar ond water
mixture.

These deposits are usually o salt residue
that cannot be removed by the clean cycle.

if the oven is not clean after one clean
cycle, repect the cydle.

= You cannot set the oven for cooking unil
the oven Is cool enough for the door to
be unlatched.

# While the oven is self-cleaning, you can
touch the CLOCK pad to display the time
of day. To return 10 the clean
countdown, touch the COOKING TIME
pad.

& Apply a small amount of vegetable il to
o paper towel and wipe the edges of the
oven racks with the paper towel. Do not
spray with Pam®or other fubricant
SPrays.
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Care and cleaning of the range.

Be sure oll controls are off and off surfaces are cool before cleaning any part of the range,

A WARNING: ¢ your range is removed for cleaning, servicing or any

reason, be sure the anti-tip device is reengoged properly when the range is
replaced. Failure to take this precaution could result in tipping of the range and

couse injury.

How to Remove Protective Shipping Film and Packaging Tape

Carefully grasp a corner of the protective
shipping fim with your fingers and slowly
peel it from the applionce surface. Do not
use any sharp items to remove the film.
Remove all of the film before using the
appliance for the first time.

To assure no damage is done to the finish
of the product, the sofest way o remove
the adhesive from packaging tape on new
applignces is an application of a household
liquid dishwashing detergent. Apply with o
soft cloth and allow to soak.

NOTE: The adhesive must be removed from all
parts. It cannot be removed if it is boked on.

Control Knobs

The control knobs rmay be removed for easier
cleaning,

Make sure the knobs are in the OFF
positions and pull them straight off the
stemns for deaning.

The knobs can be cleaned in a dishwosher
or they may olso be washed with soap and
water. Make sure the insides of the knobs are
dry before replacing.

Replace the knobs in the OFF position to

Moke sure the slot in the burner
head is positioned over electrode.

A cAUTION:

DO NCT OPERATE THE BURNER
WITHOUT ALL BURNER PARTS
iN PLACE
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ensure proper placement.
Burner Assembly
The burner ossemblies should be washed Mediurn head Smalt head
regularly and, of course, ofter spillovers, and cop ond cop

Turn all controls off before removing burner parts.

The burner grates, burner heads ond burner
caps con be remnoved for easy cleaning.

The electrode of the spark igniter is expased
beyond the surface of the burner base. When
deaning the cooktop, be coreful not to snag the
electrode of the spark igniter with your cleaning
cloth. Domage to the igniter could occur. To
avoid snagging a cloth on the spark igniter,
leave the burner heads in place when cleaning
the cooktop.

Be careful not to push in any cooktop controls
while cleaning the cooktop. A slight electrical
shock rmight result which could cause you to
knock over hot cookware,

Wash burrer parts with an aft-purpose
ron-abrosive cleaner and warm water. Soak
stubborn soil. Dry them with a cloth—do not
reassemble while wet.

To reassemble the surface burners:

Place burner heads over the electrodes on
the cookiop, in the correct locations
according to their size.

Large head
and cop

Lorge head
and cap
Piace the matching size caps onto the

heads. Make sure that the heads and cops
ore placed in the correct locations.

After deaning,
first reploce the =
vent grille and
vent grille cap.
Replnce the
side grotes so
that they fit
over thetobs
onthevent
grifle. Moke S
surethe grates i
are positioned
securely over
the burners
and that they TR
ore stable and level.
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Burner Grates, Vent Grille and Vent Grille Cap

Porceluin enamel burner grates, vent grille
and vent grille cap should be washed
regularly and, of course, after spillovers.

Wash them in hot, soapy water and rinse
with clean water. You may also use
abrasive cleaners and scouring pads, if
needed. Dry them with a doth—don't put
them back on the cookiop wet.

Although they're durable, the grates, vent
grille and vent grifle cop will grodually lose
their shine, regardiess of the best care you
con give them. This is due 1o their continual
exposure to high temperatures.

Do not operate a burner for an extended
period of time without cockware on the
grate. The finish on the grate may chip
without cookware to absorb the heat.

After cleoning, first reploce the vent grifle
and the vent grille cap.

Replace the side grates so that they fit over
the tabs on the vent grille. Make sure the
grates are positioned securely over the
burners and that they are stable and level.

Rubber Grate Feet

For stability, your cooktop has rubber feet
on the burner grotes. Iif any of these rubber
feet should become damaged orlost,
replace them immediately.

To order replacement rubber grote feet,
please call cur toli-free number.

National Parts

Center..........ovu0. 800.626.2002{U.5)
800.661.1616 {Canada)

Rubber Grate Feet . . .. ... #WB02T10101

Oven Light Bulbs (fincluded

NOTE: The glass cover should be
removed only when cold. Wearing latex
gloves may offer a better grip.

A CA u Tl ON : Before replacing

your oven light bulb, disconnect the
electrical power to the oven at the main
fuse or circuit breaker panel,

Be sure 1o let the light cover and bulb cool
completely.

For your safety, do not touch ¢ hot bulb
with bare hands or a damp doth.

To remove:

Turn the glass cover counterclockwise
1/4 turn until the tabs of the glass
cover clear the groovas of the socket.

Using gloves or a dry doth, remove
the bulb by pulling it stroight out.

To replace:

Use a new 130-volt halogen bulb, not
1o exceed 50 walls,

2] Using gloves or a dry cloth, remove
the bulb from its pockaging. Do not
touch the bulb with bare fingers.

Push the bulb straight into the
receptacle all the way.

Place the tabs of the glass coverinto

the grooves of the socket. Tum the

gluss cover clockwise 174 turn to

engage.

For improved fighting inside the oven,

clean the glass cover frequently using
a wet cloth. This should be done when
the oven is completely cool.

Reconnect electrical power to the
oven,
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Care and cleaning of the range.

Oven Light Replacement (i included)

A CAU Tl ON Before replacing

your oven light bulb, disconnect the
electricol power

to the range at the main fuse or circuit
breaker panel.

Be sure 1o let the light cover and bulb cool
completely.

To remove the cover:

. Twist lens counterclockwise about a
quarter turn to remove.

Do not remove any screws to remove
the cover,

. Repéoce bulb with a 40-watt
appliance bulb or two-prong halogen
bulb as approgricte.

To replace the cover:

Line up tabs of lens in front of tabs on
housing and rotate clockwise to
engage.

Connect electrical power to the range.

Storage Drawer Removal
To remove the drawer:
- Pult the drawer out until it stops.

. Lift the front of the drower until the
stops clear the guides,

Remove the drawer.

To replace the drawer:
Place the drower rails on the guides.
Push the drower back untif it stops.

Liff the front of the drawer and push
back until the stops clear the guides,

ol N [N

Lower the front of the drawer and
push back until it closes.

&

Oven rack
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Oven Racks

Alf oven racks may be cleaned by hand
with an abrasive cleaner or steel wool.
After cleaning, rinse the racks with clean
water and dry with ¢ dean cloth. Gray
porcelain-coated oven racks may remain
in the oven during the self-cleaning cycle
without being damaged. The shiny, silver-
colored oven racks may remain in the oven
during the self-cleaning cycle, but they will
lose their luster and become hard to slide.

it will be necessary to greose all oven rack
side edges with ¢ light coating of vegetable
oll after cleaning them by hand or in the
oven. This will help maintain the ease of
stiding the racks in and out of the oven,
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Do not rub or clean the door gosket—
it hos an extremely low resistance to
obrasion.

fyou notice the gasket becoming worn,
fraved or domaged in any way or £ it
hos become displaced on the door, you
should hove it replaced

Cleaning the Oven Door

To clean the inside of the door:

# Because the areq inside the gasket is
cleaned during the seif-clean cycle, you
do not need to clean this by hand.

# The area outside the gasket and
the door finer can be clecned with a
soap-filled or plastic scouring pad,
hot water and detergent. Rinse well with
a vinegar and water solution.

To clean the outside of the door:

2 Use soap and water to thoroughly clean
the top, sides and front of the oven door.
Rinse well. You may clso use a gloss
cleaner to clean the gloss
on the outside of the door. Do notlet
water drip into the vent openings.

# If any stain on the door vent trim is
persistent, use a soft abrosive cleaner
and a sponge-scrubber for best results,

# Spilloge of marinades, fruit juices,
tomato souces and basting materials
containing acids may couse
discoloration ond should be wiped
up immediately. When surface is cool,
cleon and rinse.

# Do not use oven cleaners, cleaning
powders or harsh abrasives on the
outside of the door.

" Hinge lock
Pull hinge locks down to unfock.

Removal position

Lift-Off Oven Door

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:

fFully open the door.

Pult the hinge locks down toward
the door frame, to the unlocked
position. A tool, such os o small
flat-blade screwdriver, may be
required.

Firmly grasp both sides of the door at
the top.

Close door to the door removal
position, which is halfway between
the broil stop position and fully closed.

Lift door up and out until the hinge
arm is clear of the slot.

To replace the door:

Firmly grosp both sides of the door at
the top.

With the BOS%Z : Hinge grm
dooratthe o0
same angle AN
as the removal \

position, seot 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 bottorn of the slot.

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

1 iindentation >

Push the hinge locks up against the
front frame of the oven cavity to the

. ~ 4
Push hinge locks up to lock.

Close the oven door.
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Care and cleaning of the range.

Stainless Steel Surfaces (on some models)

Do not use a steel wool pad; it will
scratch the surface.

To clean the stainless steel surfoce, use
warm sudsy water or o stainless steel
cleaner or polish. Always wipe the surface
in the direction of the groin. Follow the
cleaner instructions for cleaning the
stainless steel surface.

To inquire about purchasing stainless steel
appliance cleaner or polish, or to find the
focation of a dedler or Mabe Parts Store
nearest you, plecse cali our toll-free
number:

National Parts Center 1.800.626.2002 {U.S}
1.800.661.1616 {Canada)

GEAppliances.com {U.S.)
www.GEAppliances.ca {Canada)

Painted Surfaces

Painted surfaces include the top and sides
of the door, and the drawer front. Clean
these with soap and water or g vinegar and
water sclution.

Do not use commercial oven cleaners,
cleaning powders, steel wool or harsh
abrasives on any painted surface.

Oven Vent and Cooktop Air Inlet

The oven is vented through an opening in
the cooktop under the grille. The cooktop
takes in qir through the gir inlet located
through the cocktop.

Never cover these openings with
aluminum foil or any other material. This
would prevent the vents from working

properly.

Control Panel

if desired, the touch pads may be turned off
before cleaning.

See the Control Lockout section.

Clean up splatters with a damp cloth.

Remove heavier soil with warm soapy
water. Do not use abrasives of any kind.

Turn on the touch pads after cleaning.
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Removable Oven Floor

To remove the oven floor for easier
cleaning:

Remove the oven door using the
instructions in the Lift-Off Oven Door
section.

Grasp oven floor of the rear finger
slots on each side, lift it up, push it
back and pull it out.

Clean the oven floor with warm soapy
water.

IMPORTANT. Always replace the
removable floor before the next use.



Before you call for service...

GEAppliances.com

Troubleshooting Tips

Save time and money! Review the charts on the following

Possible Causes

What To Do

The combustion quality of
burner flames needs to be
determined visually.

« Use the ilustrations below to determine if your burner
flomes are normal. if burner flames look ke A, cali for
service. Normoal burner flomes should lock like B or C,
depending on the type of gos you use. With LP gas, some
yellow tipping on outer cones is normal,

A-Yellow flames  B-Yeflow tips C-Soft blue flames
Coll for service on outer cones Normal for natural
Normal for LP gas gas

Knob isn‘t pushed down.

» To turn from the OFF position, push the knob in and
then tum.

: Plug on range is not
7 completely inserted in the
electrical outlet.

» Make sure electrical plug is plugged into a live, properly
grounded outlet.

_: Gas supply not connected
© or turned on.

» See the Installation Instructions that came with your
ronge.

A fuse in your home may be
blown or the circuit brecker

» Replace the fuse or reset the circuit breaker.,

« See the Care and cleoning of the range section.

« If LOC ON appears in the display, the oven control is
locked. Turn this feature off 1o use the oven. See the
Control Lockout section,

'_: Control knob is still
© in the LITE position.

« Turn the knob out of the LITE position to the desired
setting.

= Turn the burner off and relight. if ticking is still
present, coll for service,

 Improper air to gas ratio.

« If ronge is connected to LP gas, check all steps
in the Installation instructions that came with
YOUF range,

-Oven fightdoes = Light bulb is loose or defective.

» Tighten or reploce the bulb.

k ~ Switch operating

light is broken.

« Caoll for service.

_ " Plug on range is not completely
~ inserted in the electrical outlet.

» Make sure electrical plug is plugged into ¢ live, properly
grounded outlet.

A fuse in your home may be
. blown or the circuit
* breaker tripped.

= Replace the fuse or reset the circuit breaker.

Oven controls improperly set.

» See the Using the oven section.

~ -~ Door left in the locked position.

+ if necessary, allow the oven to cool; then unfock
the door. 27



Before you call for service...

Possible Causes

What To Do

Oven controls improperly set.

» See the Using the oven section.

Rack position is incorrect
or the rack is not level.

* See the Using the oven section.

Incorrect cookware or
cookware of improper
size being used.

+ See the Using the oven section,

Oven thermostat needs
adjustment.

« See the Adjust the oven thermostat - Do it yvourself!
section.

Oven controls improperly set.

+ Make sure you touch the BROIL HI/LO pad,

improper rack position
being used.

» See the Broiling Guide.

Cookware not suited
for broiling.

« For best results, use o pan designed for brolling.

In some areas the power
{voltage) may be low.

» Preheat the broil elerment for 10 minutes.

» 8roil for the longest period of time recommended in
the Broiling Guide.

Qven thermostat
needs adjustment.

+ See the Adjust the oven thermostat - Do it yourself
section.

The door is out of position.

* Becouse the oven door is removable, it sometimes
gets out of position during installotion. Remove and

replace the oven door. See the Lift-Off Oven Door
section.

Rear drawer support is
on top of the guide rail.

* Reposition the drawer. See the Storage Drower
Removal instructions in the Core and cleaning of your
ronge section.

Rear drawer support is
on top of the guide rail.
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= Reposition the drawer. See the Storage Drawer
Removal instructions in the Care and cleaning of
your range section,
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Possible Causes

What To Do

Plug on range is not completely
inserted in the electrical outlet.

» Make sure electrical plug is plugged into a live, properly
grounded outlet.

Afuse in your home
may be blown or the
circuit breaker tripped.

+ Replace the fuse or reset the circuit breaker.

Oven controls improperly set.

« See the Using the clock and timer section,

Oven controls improperly set.

* See the Using the self-cleaning oven section.

Qven door is not in the
locked position.

« Make sure you move the door lotch handle il the way
to the right.

This is the sound of the
metal heating and cooling
during both the cooking and
cleaning functions.

» This is normal.

Excessive soil.

» Touch the CLEAR/OFF pad. Open the windows to
rid the room of smoke. Wait unti the light on the

SELF CLEAN pad goes off. Wipe up the excess soil
and reset the clean cycle,

Oven too hot.

« Allow the oven to cool below locking temperature.

Oven controls not properly set,

« See the Using the self-cleaning oven section.

Oven was heovily soiled.

+ Clean up heavy spillovers before starting the clean
cycle. Heovily soiled ovens may need to self-clean
again or for a longer period of time.

You have a function error code.

Touch the CLEAR/OFF pad. Put the oven back into
operation.

if the function code repeats,

Disconnect al power to the range for ot least 30
seconds and then reconnect power. If the function
error code repeats, call for service.

If a function error code uppears during the self-
cleaning cycle, check the oven door latch. The lotch
may have been moved, if only slightly, from the
locked position. Make sure the latch is moved to

the right as for as it will go. Touch the CLEAR/OFF pad,
Allow the oven to cool for one hour. Put the oven
back into operation.
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Before you call for service...

Possible Causes

What To Do

The instalied connection
from the house to the unit
is miswired.

» Contact instoller or electrician to correct miswire.

You forgot to enter a
bake temperature or
cleaning time.

» Touch the BAKE pad ond desired temperature or
the SELF CLEAN pad ond desired cleon time,

A fuse in your home may
be blown or the circuit
breaker tripped.

= Replace the fuse or reset the circuit breaker,

The clockis in
black-out mode,

» See the Using the dock ond timer section,

Power failure,

* Reset the clock.

Oven control pads were
not touched properly.

* The BROIL HI/LO and BAKE pods must be touched at
the same time and held for 3 seconds.

Power outage or surge.

-

Reset the clock. if the oven was in use, you must reset
it by touching the CLEAR/OFF pad, setting the clock
and resetting any cooking function.

This is normal in a new oven
and will disappeor in time.

« To speed the process, set a self-clean cycle for o
minimum of 3 hours. See the Using the self-cleaning
oven section,

An odor from the insulation
around the inside of the oven
is normal for the first few
times the oven is used.

» This is temporary.

30

A cooling fan may
automatically turn
on and off.

* This is normal. The cooling fan will turn off and on
to cool internal parts. It may run after the oven is
turned OFF.



Please place in envelope and mail to:
Veuillez metire dans une enveloppe et envoyez a :

OWNERSHIP REGISTRATION
P.0. BOX 1780
MISSISSAUGA, ONTARIO
L4Y 4G1

(FOR CANADIAN CONSUMERS ONLY)

31



i~

For Canadian
Customers

L |

Pour les
Consommateurs
Canadiens

CUT ALONG THIS LINE AND RETURN CARD~THANKS

32

-OWNERSHIP REGISTRATION CERTIFICATE ~ FICHE D'INSCRIPTION DU PROPRIETAIRE
lease register your product to enable us o contactyou Veullez enregistrer votre produiafin de nous permetire de
nthe remote event a safety notice is issued for this product | communiquer avec vous sijamals un avis de sécurité concemant
i o aflow for efficient communication undertheterms | ceprodut était émis et de communiquer facilement avec vous en
your warranty, should the need arise. vertu de votre garantis, sile besoin s'en falt sentin

NREGISTREMENT SURINTERNET A www.electromenagersge.ca
MR/M O MRS./MME |FIRSTNAME/PRENOM LASTNAME /NOM
MISS/MUE. [T WS,

EGISTER ON-LINE: www.geappliances.ca MALTO:  PO.BOX 1780, MISSISSAUGA
POSTERA:  ONTARIO, LAY 4G1

| STREET NO/NCRUE | STREET NAME/RUE APT.NO/APR /R

POSTAL CODE /POSTAL

| AREA CODE /IND. REG. | TELEPHONE E-MAL

. DDYOU PURCHASE A SERVICE CONTRACT FOR THIS APPLIANCE? YES/OU O

EF\)&AS/ 8l C!UL: EXPIRA?;OJN
WEZWOUS ACHETE UN CONTRAT DE SERVICE POUR CET APPAREIL ? NO/NON 3 ' '

AME OF SELLING DEALER/NOM DU MARCHAND MODEL /MODELE

NSTALLTICNOATE DSEDINSALLATON | ~opercpONDENGE. 07 ENGLISH

: [ Tdonotwish (o receive any promaotional offers regarding this product.
;3 Jene désire pas recevolr d'offres promotionnelles concemant ce produit

e e e e e e o1 e e 2 A i i o e T Y e A e a6 o o e o s v o e o o]



Accessories. GEAppliances

oA

%. Looking For Something More? (Not all accessories are available for all models.)

You can find these accessories and many more at GEAppliances.com (U.S.) or

=l wwW.GEAppliances.ca (Canada), or coll 800.626.2002 {1).S.) or 800.661.1616 (Canada)
{during normal business hours}. Have your model number ready.

Grotes Surface Burner Heads and Caps  Surface Elements ond Drip Pans Knobs

Oven Racks Oven Flements Light Bulbs

Experience these other great products to keep your kitchen looking great!

Ceramic Cooktop Ceromic Cooktop | Stainfess Steel Stainfess Steel
Cleaning Kit: - Cleaning Wipes [:E%:!:‘f? Appliance Polish Appliance
;gig;iersg%aggg ﬁ% Wipes Cleaner

EF
WK10X117G6CS WXI0X308 e} WIKTOXT0001 PMI0OX3I1

Get the most out of your Broiler Pan! {Not for use with Broiler Drawer models.)
Use your pan and grid cover to broll hamburgers, seafood, steaks, vegetables,
bacon, chops and so much more! The pan below catches the excess fats and oils.

*» Genuine GE Part

« £asy To Clean

* One-Yeor Warranty

Limited Time Offer! Free Shipping!
When you order your broiler pan within 30 days of purchasing your GE cooking product.

Small Large* XE**
Part# WB48X10055 WB48X10056 WB48X10057
Dimensions B3/ Wx1- 14 Hx13-1/2"D 123/ W 1-1/4" Hx 15-1/4°D 15-3/2"Wx1-1/4" Hx 19° D

* The large fstandard) broif pan does not fit in 20°/24" ranges.
** The XL pan does not fit in 24" woll ovens, 27" drop-ins or 20°/24" ranges.

To place your order, call 800.626.2002 (1.5, 800.661.1616 (Canoddl or mail this form to:
i the U.S.: GF Parts, PO, Box 221027, Memphis, TN 38122-1027. In Canoda: GE Parts, 1 Factory Lane, Moncton, NB. F1C 9M3 Q

______________________________________________ o=
Broiler Pan Order Form
Quantity Part Number
Model Number Serial Number Brand Date of Purchase
First Name Last Name
Address
City State Zip Code
Phone E-Muail
Check Money Order
33

Call 800.626.2002 in the U.S. or 800.661.6161 in Canada for current pricing. All credit card orders must be called in.



GE Gas Range 32. iror customers in the United States)

All warranty service provided by our Factory Service Centers, Staple your receipt here.
or an authorized Custorner Care® technician. To schedule Proof of the original
service, visit us on-fine at GEAppliances.com, or call purchase date is needed to
800.GE.CARES {800.432.2737). Please have serigl number and obtain service under the
model number available when calling for service. warranty.

GE Will Replace:

Any part of the range which fails due to a defect in materials or workmanship. During this
limited one-year warranty, GE will also provide, free of charge, all labor and in-home service to
replace the defective part.

# Damage to the product coused by accident, fire, floods
the product. or acts of God,

# Improper instollation, delivery or maintenance. # Incidentol or consequential deamage caused by possible

& Product damage or failure of the product if it is abused, defects with this appliance.

misused, modified, used for other than the intended
purpose, or used commercially.

# Damage caused after delivery.

# Product not accessible to provide required service,
# Replacement of house fuses or resetting of circuit
breakers,

EXCLUSION OF IMPLIED WARRANTIES—Your sole and exclusive remedy is product repair as provided in this Limited
Warranty. Any implied warranties, including the implied warranties of merchantability or fitness for a particular
purpose, are limited to one year or the shortest period allowed by law.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for
home use within the USA. If the product is located in an area where service by a GE Authorized Servicer is not

available, you may be responsible for a trip charge or you may be required to bring the product to an Authorized
GE Service location for service. in Alaska, the worranty excludes the cost of shipping or service calls to vour horme.

Some states do not aflow the exclusion or limitation of incidental or consequential damages. This warranty
gives you specific legal rights, and you may also have other rights which vary from state to state. To know
what your legal rights are, consult your local or state consumer offairs office or your state's Attorney
General.

Warrantor: Generali Electric Company. Louisville, KY 40225
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GE Gas Range Warranty. iror customers in Canada)

Py

Al warranty service provided by our Factory Service Centres Staple your receipt here.
or an authorized Customer Care® technician. To schedule Proof of the original
service, visit us on-line at www.GEApplionces.ca or call purchose date is needed to
1.800.561.3344. Please have serigl number and model obtain service under the
number available when calling for service. warranty.

Any part of the range which fails due to ¢ defect in materials or workmanship. During this
limited one-year warranty, Mabe will also provide, free of charge, ol labor and in-home
service to replace the defective part.

the product. or acts of God.
# improper installotion, delivery or maintenance. 2 incidental or consequential damage coused by possible
# Product damage or failure of the product if itis cbused, defects with this appliance.

misused, modified, used for other than the intended & Damaoge coused ofter delivery.

urpose, or used commercially. N . . . .
purpose, 4 # Product not accessible to provide required service.
5 Replacement of house fuses or resetting of circuit

breakers.

EXCLUSION OF IMPLIED WARRANTIES—Your sole and exclusive remedy is product repdir as provided in this Limited
Warranty. Any implied warranties, including the implied warranties of merchantability or fitness for a particular
purpose, are limited to one year or the shortest period allowed by law.

This warranty is extended to the original purchaser and any succeeding owner for prodiicts purchased in
Canada for home use within Canada. in-home warranty service will be provided in areas where it is
available and deemed reasonable by Mabe to provide.

Seme provinces do not olfow the exclusion or limitation of incidental or consequential damages, so the
above exclusion may not apply to you. This warranty gives you specific legal rights, and you may also
have other rights which vary from province to province. To know what your legal rights are in your
province, consult your local or provinciol consumer affairs office.

Warrantor: Mabe Canada Inc.,
Burlington, Ontario

35




Consumer Support.

GE Appliances Website inthe us: GEAppliances.com

Have a question or need assistance with your appliance? Try the GE Appliances Website 24 hours a day,
any day of the year! For greater convenience and faster service, you can now downlood Owner's Manudis,
order parts or even schedule service on-line. In Canada: www.GEAppliances.ca

Schedule Service In the Us: GEAppliances.com

Expert GE repair service is only one step away from your door. Get on-line and schedule your service at your
convenience any day of the yvear! Or call B00.GE.CARES {800.432.2737) during normal business hours.

in Canada, call 1.800.561.3344

Real Life Design Studio In the U.S: GEAppliances.com

GE supports the Universal Design concept—products, services and environments that can be used by people of

all oges, sizes ond copabilities. We recognize the need to design for o wide range of physical and mental abifities and
impairments. For details of GE's Universal Design applications, including kitchen design ideas for people with disabilities,
check out cur Website today. For the hearing impaired, please call 800TDD.GEAC 1800.833.4322).

in Canada, contact Manager, Consurmner Relations, Mabe Canada Inc.
Suite 310, 1 Factory Lane
Moncton, N.B. £1C 9M3

Extended Warranties Inthe U.S: GEAppliances.com

Purchase a GE extended warranty and learn obout special discounts that are available while your warranty is stil
in effect. You can purchase it on-line anytime, or call 800.626.2224 during normal business hours, GE Consumer Home
Services will still be there ofter your warranty expires. in Canada, coll 1.888.261.2133

Parts and Accessories nthe us: GEAppliances.com

Individudis qualified to service their own appliances can have parts or accessories sent directly to their homes [VISA,
MasterCard and Discover cards are accepted]. Order on-line today, 24 hours every day or by phone at

800.626.2002 during normal business hours.

Instructions contained in this manual cover procedures to be performed by any user. Other servicing generalfy
should be referred to qualified service personnel. Caution must be exercised, since improper servicing may cause
unsafe operation.

Customers in Canada should consuit the yellow pages for the nearest Mabe service center, or coll 1.800.661.1616.

Contact Us in the Us: GEAppliances.com

If you are not satisfied with the service you receive from GE, contact us on our Website with all the details including
your phone number, orwrite to:  General Manager, Customer Relations

GE Appliances, Appliance Park

Louisville, KY 40225

in Canada: www.GEAppliances.cq, or write to:  Director, Consumer Relgtions, Mabe Canada inc.
Suite 310, 1 Factory Lone
Moncton, NB. E1C 9M3

Register Your Appliance inthe u.S: GEAppliances.com

Register your new appliance on-line-at your convenience! Timely product registration will allow for enhanced
communication and prompt service under the terms of your warranty, should the need arise. You may also mail
in the pre-printed registration card included in the packing matericl. In Canada: www.GEAppliances.ca

Printed in the United States



