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For personal safety, this appliance must be properly
grounded. The power cord of this appliance is equip-
ped with a three-prong (grounding) pliig which mates

with a otandard throo_nrana (aroiindina) wall rnr\anfo_
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cle. (See picture; left.) To minimize the possibility of
severe or fatal electric shock hazard from this appliance,
the customer should have the wall receptacle and circuit
checked by a qualified electrician to make sure the re-
ceptacle is properly grounded.

Where a standard two-prong wall receptacle i is encoun-
tered, it is the personal responsibility and obligation of
the customer to have a qualified electrician replace it
with a properly grounded three-prong wall receptacie.

Do not, under any circumstances, cut or remove the

Customer Care® Service

Because even the finest, precision-built appliances may
squire service from time to time, we have established a
g nationwide service organization. No matter where you
live, the network of franchised distributors, dealers, and
ervice technicians make sure your new imiciowave
“¥oven continues to give you satisfactory performance.

In some areas, Customer Care® service organizations of-
fer service contracts, beyond the original warranty pe-
riod, which enables you to budget for possible service
needs.

For more information, contact your local, franchised
Customer Care® service organization.




. en lets you tailor the way you cook to the
food. Use your CountersaverTM M/crowave ven Cook-
ing Guide & Recipe Book to help you select which kind
of cooking to use.

l-'.ne} familiar pnnkmn hv time_ You'll find most of your

mrcrowave meals will be cooked by time. Use it for aH it's
worth with most casseroles, vegetables, appetizers,
snacks and small, individual Toods like potatoes hot

UUgb lldHIUUlgelb and meatballs. it's also glt:a.t 1o pu::
crusts, desserts like baked fruit, puddings and candies.

Use temperature cooking when you can’t afford
guesswork The soiid state miorowave thermometer
(b’(lb yuu U 5] Hllt:lllal lGHIpGlalu’L‘; UI lUUu .a lcaoounuy
way to cook roast, ham and other foods that need a
specific temperature for the right doneness.

Enjoy a world of new recipe ideas. Use your Counter-
saver™ Microwave Oven Cooking Guide & Recipe Book,
inctuded with your oven, for all it's worth! it tells you
everything you need to know about using your oven
properly . . . and having lots of success using it! Thirty-
eight Micro-lessons take you step-by-step through all
the basics. And the over 400 recipes and 52 charis are
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Sui'e 10 Keep m&at times interesting.
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grounded. See grounding instructions on page 3. For
best operation, plug this appliance into its own circuit to
prevent flickering of lights, blowing of fuse or tripping of
circuit breaker.

2. Use of extension cords is strictly prohibited be-
cause amount of current is prohibitive for connecting the
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3. Do not use adapter piugs since this will defeat the
proper grounding of the appliance and might result in
severe or fatal shock hazard.
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4. Cooking iG utensiis+ ]
transferred from the heated food. Thisis
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plastic wrap has been covering th -t op and handiee
o handle the

the utensil. Potholders may be needed t
utensii.

5. Sometimes the oven shelf can become too hot to
touch. Be carefui when touching the shelif after cooking.
6. Don’t heat unopened food containers in the oven.
Pressure, building up, can cause the container to burst,
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ones in narrow necked containers. Even if the container
is opened, pressure can build up. This can cause the
container to burst, resulting in injury.

8. Don’t overcook. Excessive overcooking dehy-
drates potaioes, and may cause ihem io caich fire
causing damage.
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circuit breaker panel.
10 Remove the temperature probe from the oven
jhen not using it. Other can create electrical
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11. Remove wire
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to heat and may cause fire.
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Defrost a breast of turkey the afternoon of a feast. Reheating is a snap when you temperature cook with

Use your Low/Defrost setting for defrosting bulky foods your automatic probe. You can cook unusual shapes,
or any frozen food. sizes and amounts of food without the risk of overcooking.

— MNever waste coffee again. Reheating cold coffee inyour Vegetables are just wonderful when you microwave.
microwave is fast and the coffee tastes amazingly fresh. Fresh or frozen ve getables have fresh flavor and texture.
PN
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THE HOOD
13.Do not pop popcorn in your microwave oven un- 1. Have it installed and properly grounded by a qual-
less in a speciai microwave popcorn accessory or un ified instaiier. See the speciai instailation bookiet
less you use popcorn in a package labeled for micro- packed with the microwave oven,
v}/]ave ovens. .BecalIJ’]se of the heat Igeneratiq, without 2. Caution is required to prevent the starting and
these precautions, the container could catch fire. spreadina of accidental cooking fires while the vent
P : fanis in use.
i4. Use metal only as directed in cookbook. Metal . .
strins as used on meat roasts are helpful in cooking food A. Never leave surface units unattended at high

when used as directed. Metal trays may be used for TV heat settings. Boilover causes smoking and greasy
spillovers that may ignite and spread if vent fan is

dinners. However, when using metal in the microwave

N PR A . - .. - naratinm~ |Ion onrfar\ vni h -
oven, keep metai at ieast i-inch away from sides of operating. e unit heat setlings recom
microwave oven. mendgd by the manufacturer and adequate sized

o B o utensils.
1o. Don’t operate the oven while empty in orderio pro B. In the event of a grease fire, smother flaming
long the life of the oven and save energy. If, by accident, an on surface unit by covering pan completel
the oven should run empty a minute or two, no harm is pan on suriace L y covering pan compietely
done B witn well-Titting 1a, CoOOKle sneet or fiat tray.
C. Never fiame foods under ihe oven with the vent

16. Do not store flammable materials in an oven. Also, fam Anaratine hanatien it mav enraad the flamac
do nOt use f'ammable fluids In the V'Clnlty Of your Oven [ £~1F ) VPWI (=13} lls MOVAUOY 1L lllﬂy \J'Jl AW LW TV,

' D. Keep hood and grease filters clean, according

to instructions on pages 13 and 14, to maintain
good venting and avoid grease fires.




Your microwave oven has a circuiar timer {hat can be ro-

tatnA N
tated manual[y The t;mor :,nrhr\:\tnr moves towards 0

only when the oven is cooking or defrosting with micro-
wave energy.
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light, in tenor light and fan are shut off automatlcatly
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Remember, if you open ih

es “0", cooking or defrosting will stop. When you close
the door and press START, cooking starts again where
you left off.

TIME/TEMP SWITCH —_—

To cook by Time, tum to the left, set timer. Tm

J oS =

Temperature, turn to the right and set temperature dial.

TEMPERATURE CONTROL N

Insert temperature prebe inte food and

oven. Insert cable end into receptacie on oven wall If
oven will not start when START is pushed, recheck to
make sure the probe is securely attached.

Dial the finished temperature foliowing the recipe di-
rections. NOTE: If the actual temperature of the food
in the oven is higher than the temperature you dial,
the oven will not start. Check temperature again io
HldRe suire yUU vc acl. utc UIal COf lc\,uy || ||u1, |coct nlf
so, the food in the oven has already reached the de-
sired finished temperature and no more heating is

needed.

< 1= v e
automatically turns off to signal that cooking has
stopped. Remove the cable end of the probe from re-
ceptacle, take food and probe out together.

NQTE: The actual temperature of the food durmm

T Qv LU

cookmg may be determmed by turning the TEMP
CONTROL dial to a lower setting until the oven turns

off. (Before restarting, open and close oven door to

reset controi)




MULTI-POWER

Your new microwave oven has three power settings for
you to choose from. Aiways check with your Counter-
saver™ Microwave Oven Cooking Guide & Recipe Book
to find out which power level is recommended for the
food you're cooking.

Low Power is used for defrosting foods, delicate foods
and ones that take longer, slower cooking. It uses about
50% of the oven power.

Medium Power uses about 70% of the oven power; it is
the power level you'll use for ease in heating and cooking

foods reguiring extra attention at High Power.

High Power is full or 100% power. You'll use it for fast
cooking and for foods which tolerate heat and speed well.

HOOD CONTROLS

Fan Switch. Press once for high speed. Press twice for

low speed. Press again for off.

Lamp Switch. Push and hold lamp switch until fluores-
cent iamp lights.

AUTOMATIC FAN FEATURE

Cooking appliances installed under the oven might,
under some heavy usage conditions, cause temper-
atures high enough to overheat some internal parts
of the microwave oven.

To prevent overheating from taking piace, the vent
fan is designed to automatically turn on at low speed
if excessive temperatures occur. Should this happen,
the fan cannot be manually turned off, but it will auto-
matically turn off when the temperature is reduced.
The fan may stay on up to approximately 30 minutes
after the range and microwave oven controls have
been turned off.




Time cooking is the most familiar to you aiready. The dif-
ference is, with a microwave oven, you preset the time
and the oven turns off automatically.

You'll use Time Cook for simple jobs, like reheating, for
delicate foods, vegetables or baked potatoes.

Many Time Cook recipes give you a time range in min-
utes. If you set the oven to stop when it's time to stir or
turn, the oven signals that food needs attention. Set the
oven for the minimum time, check and continue cooking,

mA~AanAn
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Leftovers for reheating

HOWTO TIME COOK A PLATE OF LEFTOVERS

1. Place plate of food in oven. Oven 2. Select Power Level. See recipes 3. Select Time/Temp setting. Set

interior light comes on automatically forsuggested power levels for foods. switch to Time by turning the
when door is open. Ciose oven door; Set at High for a plate of ieftovers. Time/Temp swiich io the iefi.

it latches automatically. Plate should
be covered with wax paper or plastic
wrap for more moisture.

4. Set time control for first half of 5. Push START. \Nhen oveniscock- 8. Whentime reaches 0, a bell will

cooking time. Rotate the circular ing, interior lightcomes on, afanstarts ~ sound to tell you your leftovers are

timer to 1% minutes for a plate of to operate and an indicator light partially heated and the power, lights
leftovers. Check it after this time and comesontoteiiyouovenisoperating.  and fan shut off automaticaily. Rotate @&
if it needs more, reset the timer. plate ¥z turn; reset time for second

half of cooking.




<10W to Temp Cook

_picture no. 3, page 8) to Temp by of the meatloaf is reached, oven
~7urning the switch to the right and automatically turns off.

You'll find Temperature Cooking to be the most accu-
rate. Use it for cooking meatloaf, roasts and other foods
WHere the internal temperature is the best test of "'done-
ness'’. Temperature Cooking takes the guesswork out of
cooking because the oven shuts off automatically when
the food reaches the preset temperature. Look for Basic
Meatloaf in the Ground Beef seotlon of your Counter-

Anleimey MDA~ O Danimas
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HOW TO TEMP COOK A MEATLOAF

1. Insert the temperature probe 2. Insert the cable end of the temper-
into meatloaf as directed in your ature probe into the receptacle on
Countersaver™ Microwave Oven the oven wall.

Cooking Guide & Recipe Book.

Dlara maatinaf with nraha inta
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the oven.

- A

4, Set the Time/Temp switch (see 5. When preset internai temperature

—dialing the finished temperature of
_.170°. Press START.

Basic Meatloaf

3. Set the power !evel at H|gh

6. Disconnect cable end from the
oven and take the meatloaf and
probe out together.
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Closeup:

The Temperature Probe *4’

It tells you when food cooked best to a certain doneness The Temperature Probe will give you best results when
is ready for serving without checking, peeking or guessing. cooking a mixture of precocked foods heated together
as a main dish. It's best, too, for reheating leftovers.

To Cook By Temperature, insert Temperature Probeinto Use The Clip on the cable to loop the cable when need-
food, set power level. Set Time/Temp switch to Temp by ed. Looping cable makes it shorter, helps keep Temper-
turning the switchtotherightand dlallng the finished tem- ature Probe where it should be and prevents slipping.

perature following recipe directions in your Cookbook.

THESE FOODS TURN OUT GREAT WHEN
YOU USE THE TEMPERATURE PROBE

e Casseroles

e Plates of food

e Beverages

@ Soups

e Beef, lamb and ham loaves
e Roasts and pot roasts

e Dips

THESE FOODS ARE NOT RECOMMENDED
FOR USE WITH THE TEMPERATURE PROBE

e Delicate butter icings, ice cream,

frozen whipped topplngs
s Stewing, simmering, candy making
in general insert the probe into the centermost part of e Individual foods cooked in batches
the food as horizontally as possible. Insert at least 1-inch e Starchy vegetables
into food. @ Batters and doughs which are baked

e Most frozen foods
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Three Levels of Power
lake Your Microwave

ven More Versatile

8 FNNAr FNAALLTE P

LOwW POWER
Choose Low for defrosting, delicate
foods, softening butter or frostings,
reheating delicate foods, warming
baked goods dried peas and beans,

R |

DOt roasts and dips.

Cup custards microwave very well
n Low power level. The recipe is on
ag e 235 of your COoKDOOK.

'Ci

~ A less tender roast, like this chuck

~ roast, likes the longer, slower cook-
= INg YOu get with Low power.

<«
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MEDIUM POWER

You'll use Medium most of the time
for meats like roast and all chops and
steaks. It's also great for cream soups.

Make a perfect omelet every time
with recipe variations on page 1 165 of

Y P N P2 SR
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Delicious Chicken Terivaki takes a

Medium setting. You'll find the recipe
on page 129 of the Cookbook.

A2 AN E PR VLA D™ PN

rin POWER
This is the power level for most micro-
wave cooking. It's great for boiling
candy, pudding and sauces, cook-
ing most vegetables, chicken pieces,
fish and hamburgers.

Candy making is more fun with a mi-
crowave. Set the power level to High.

N ms i1 £lom ] dlnn vmmdim o NN
TOU i il IU ll 15 IULA}JU LIl payce Cé‘#

The ali-American favorite hambur-
ger and variations. You'll find the
recipe and a Microlesson starting on
page 70 of your Cookbook.
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Clean the outside of your oven with soap and water, then
rinse and dry. The outer pane of the window is glass. Just
wipe clean with a damp cloth. Chrome trim is best wiped

Never use a commercial oven cleaner for convention-
al ovens on any part of your microwave oven or abra-

eiua ~nlaana i
sive cleanars on walls. Most spatters come off with a

paper towel, others with a damp cloth, greasy ones with

with a damp cloth and then with a dry towel. If the cord of

your microwave oven becomes soiled, unplug and wash
with a damp cloth. Be sure it's dry before plugging in. U

soap and water. Never remove the cover over the “stirrer”

at top of oven for cleaning. Be sure to thoroughly clean the
metal and plastic parts on door to prevent soil buildup.

Gy & Souv ais W BUY fRw) fer
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To repiace hood iamp, first disconnect power at main

- fuse or circuit breaker panel or pull plug. Remove 2
-=iews from each side of lower panel and 3 screws from

= front edge. Lower panel until it rests on range below.
= Place fingers on top near each end of lamp. Press down

To replace your oven lamp, first disconnect power at
main fuse or circuit breaker or puil piug. Remove the
top grill by taking off 2 screws which hold it in place.
— Next, remove the single screw on top left that secures
-mp housing. Open oven door for easier removal of the
= lamp housing assembly. Then grasp tab and pull out and
_=. UP 1O ciear door hinge and front iip of oven. To remove
~ulb, push it inward gently and turn to left, then pull
= outward from socket. Replace with GE Lamp #25T8DC.

Do not atiempt to operate the oven unless the grill is
in place.

BEEN

A FREGARR R

and roii top of iamp gently toward front untii it stops. Re-
move. Replace with same type and wattage lamp. Hold
lamp near each end and insert prongs in sockets. Gently
roll top of lamp toward rear of range until it stops. Raise
lower panel and replace screws.

[C e —

Clean off the grease and dust on hood surfaces often.
Use a warm detergent solution. About 1 tabiespoon of

ammonia may be added to the water. Take care not to.

touch the filters and enameled surfaces with this. Ammo-

nia will tend to darken metal.
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The exhaust hood feature on your Countersaver™ mi-

crowave oven is equipped with a metal filter which re-
moves grease, When the fan is operated, air is drawn up

418 ST

To replace grease filter, insert the filter in the top frame
alat Arm tha lhanlk Af tha Ananin~ Diieh ta tha hhanle anA
SHUL UL LIS wavn Ul UG \JPUI ni IH I UoIE LU UIEO Ay il i

upward into place.

through the filter and is then discharged through pro- —
vided venting to the outside. The hood also has a light
for illuminating the counter surface.

Soak, then agitate filter in hot detergent solution. Don't

a0 Athar alleali hananiaa it will Aarlean matal
UsSe ammonia of Ciner aikail oetause it Wii Garken metas.

Light brushing can be used to remove inbedded dirt.
Rinse, shake and remove moisture before replacing. Fil-
ters should be cleaned at least once a month. Never
operate your hood without the filter in place. In situa-

tions wheare flaming miaht occur on surfaces helow
a0NnS WNere naming mignt CCCuUr Gn SuniaCes CCiCW

hood, filter can retard entry of flames into the unit.




These things are normal with your microwave oven:
1. Steam or vapor escaping from around the door.

2. Light reflection around door or outer case or through the

top grill.

Problem: The oven doesn't seemto work at all.

Solution: Check first to see that the 3-prong plug is inserted
firmly into the proper receptacle. Next, check to see if a fuse
needs replacing at the control box.

probe.

into oven receptacle and that temperature set on dial is
higher than actual temperature of food in oven.

— _Problem: Hood fan isn’t working right.

: ian: If it doesn’t work at ali, check the main fuse or
—  circuit breaker, If it works but is faster than usual, the fil-
== ter may need cleaning. If fan goes on and off, it's prob-

iy overheating. Check to make sure the filter is clean.

== |f it is, call for service. If fan is on and can’t be turned
oii, see page 7 about ihe automatic fan feaiure.

Problem: Microwave power won't come on.

Solution: Check to be sure the door is securely closed and
the timer set. if a dish is touching the door when it seems to be
closed, it actually may not be firmly closed.

Probieim: Oven goes off before set time has elapsea.
Solution: Check to be certain the fuse protecting the recep-
tacle into which cord is plugged is operating. If fuse has not

blown and power still does not function, call for service.

o EEAN.

Problem: TV-Radio Interference.

Soiution: Some interference might be noticed whiie using
your microwave oven. It's similar to the interference caused by
other small appliances and does not indicate a problem with
your oven.
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0 any succeeding owner and applies to products purchased in the United State within
he 48 contlguous states, the state of Hawaii or the District of Columbia, and employed in ordmary
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WHAT WE WILL DO — If vour Hotnoint Microwave Range fails because of a manufacturing defect
within one year from the date of orlgmal purchase, we will repair the product without charge to
you. Parts and service iabor are inciuded. Service wiii be provided in the home in the 48 con-
tiguous states, the state of Hawaii or in the District of Columbia.

HOW TO OBTAIN SERVICE — Service will be provided by our local Customer Care" factory serv-
ice organization or by one of our franchised Customer’ Care servicers during normal business

TN NONDTINE

hours after you notify us of the need for service. Service can be arranged by teiephone.

Look for "HOTPOINT FAC'O':%Y SERV!CE” in the White Pages of your telephone directory or
“HOTPOINT CUSTOMER CARE® SERVICE” in the Yellow Pages or write to the addfess given
below.

WHAT IS NOT COVERED — This warranty does not cover ihe faiiure of your Microwave Range if it
is damaged while in your possession, used for commercial purposes, or if the failure is caused by
unreasonable use mcludmg failure to provide reasonable and necessary maintenance. IN NO
EVENT SHALL HOTPOINT BE LIABLE FOR CONSEQUENTIAL DAMAGES. This warranty does
not apply to the state of Alaska nor to the Virgin Islands, Guam, American Samoa, the Canal Zone
or the Commonwealth of Puerto Rico.

Some states do not allow the exclusion or limitation of incidental or consequentiai damages, so
the above limitation or exclusion may not apply to you. This warranty gives vou specific legal

{1
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(DY

nghts and you may also have other rights which vary from state to state.

ADDITIONAL LIMITED FOUR-YEAR
MAGNETRON TUBE WARRANTY

The magnetron tube is covered in the above full warranty. In addition to that warranty, if the
magnetron tube faiis because of a manufacturing defeci within the second through the fifth year from
date of the onglnal purchase, we will furnish without charge, a replacement magnetron tube. You
must pay the service labor charge for the home call, diagnostic work, and removal, and reinstallation
of the new magneiron tube.

All other provisions of this additional limited warranty are the same as stated in the full warranty

M VUi piUvicivinie Vi aggaiiion ~ b2 amnmec

above.
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LIMITED WARRANTY
Applicable to the State of Alaska

In the state of Alaska free serv:ce |nc|ud|ng parts W|l| be prowded to correct manufacturlng de-
fects at our nearest service shop iocation or in your fiome, but we do not cover t hie cost of trans-
portation of the product to the shop or for the travel cost of a technician to your home. You are
respons;ble for those costs. All other provisions of this limited warranty are the same as those

stated in the full and limited warranties above.
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WHERE TO GET FURTHER HELP — If you wish further help orinformaticn concerning this war-
ranty, contact:
Manager—Consumer Affairs W/;\RRANT'(:)IR—; o
Generai Eiectric Company enera; tiectric Company
Appliance Park, WCE—Room 316 App.llance Park
Louisville, Kentucky 40225 Louisville, Ky. 40225
FYYBO VOSSO SISIVIS
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A bill of sale, cancelled check or other payment record should be kept to verify the
chase date and o esiabiish ihe warraniy period.

GENERAL ELECTRIC COMPANY

Range Marketing Department
Appliance Park o Louisville, Kentucky 40225

COMPANY

2/81 Part No. 862A299P121




