
www.GEAppliances.com

Safety Instructions ....... 2-4

Operating Instructions
Clock and Timer ........... 13
Control Lockout ........... 13
Controls ................... 5

Oven ................. 11, 12
Sabbath Feature .... -...... 9, 10

Self-Cleaning Oven ...... 16, 17
Special Features ... -.r....... 6-8
Thermostat ....... .... .... 15
Timed Baking and Roasting . .14

Care and Cleaning
Broiler Pan and Grid ........ 19
Control Panel ............. 18
Glass Surfaces ............. 21

Heating Element ........... 21
Knob .................... 18

Lift-Off Oven Door ...... 18, 19

Light Bulb ................ 20
Oven Interior .............. 21

Packaging Tape ............ 18
Painted Surfaces ........... 21
Shelves ................... 19_

Stainless Steel Surfaces ...... 21

Troubleshooting Tips .... 22-24

ConsumerSupport
Consumer Support.. Back Cover

Product Registration ..... 25, 26
Warranty ................. 27

JKP20-27" Single Wall Oven

JTP20-30" Single Wall Oven

JKP28-27" Double Wall Oven

JKP48-27" Double Wall Oven

JTP28-30" Double Wall Oven

JTP48-30" Double Wall Oven

Write the model and serial

numbers here:

Model #

Serial #

You can find them on a label
on the side trim or on the front

of the (lower) oven behind the
oven door.

164D4290P089 49-80131 07-02 JR



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCTIONSBEFOREUSING.

A WARNING!
For your safety, the information in thismanual must be followed to minimize the risk of fire or
explosion, electric shock, or to prevent property damage,personal inju_ or loss of life.

IMPORTANTSAFETYNOTICE
The CaliforniaSafeDrinkingWater and ToxicEnforcementAct requires the Govemor of Californiato
publish e list of substances known to the state to cause cancer, birth defectsor other reproductive
harm, and requires businesses to warn customers of potential exposure to such substances.

The fiberglass insulation in serf-clean ovensgives off a very small amount of carbon monoxide during
the cleaning cycle. Exposurecan be minimized by venting with an open window or using a ventilation
fan or hood.

SAFETYPRECAUTIONS
When using electrical appliances, basic safetyprecautions should be followed, including the following:

[] Use this appliance only for its intended
purpose as described in this Owner's
Manual.

W Be sure your appliance is properly
installed and grounded by a qualified
technician in accordance with the

provided installation instructions.

U Do not attempt to repair or replace an)g
part of your oven unless it is specificall_
recommended in this manual. All other

servicing should be referred to a qualified
technician.

m Have the installer show you the location
of the circuit breaker or fuse. Mark it for

easy reference.

Before performing any service, disconnect

the oven power supply at the household

distribution panel by removing the fuse or

switching off the circuit breaker.

in 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 appliance.

! Do not allow anyone to climb, stand or

hang on the door. They could damage the
oven, or cause severe personal injury.

E Be sure the oven is securely installed in a

cabinet that is firmly attached to the house

structure. Never allow anyone to cfimb, sit,

stand or hang on the oven door.

m Never leave the oven door open when you
are not watching the oven.

ImAlways keep combustible wall coverings,
curtains or drapes a safe distance from
your oven.

m Always keep dish towels, dish cloths, pot
holders and other linens a safe distance

from your oven.

Always keep wooden and plastic utensils

mad canned food a safe distance away from
your oven,

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

Large scratches or impacts to glass doors
can lead to broken or shattered glass.
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WARNING!
SAFETYPRECAUTIONS
[] Do not store flammable materials in

all oven.

[] CAUTION:Items of interest to

children should not be stored in cabinets

above an oven; children climbing on the

oven to reach items could be seriomly
injured.

I Never wear loose-fitting or hanging
garments while using the appliance. Be
careful when reaching for items stored-
in cabinets over the oven. Flammable

material could be ignited ffbrought in
contact with hot surfaces or heating
elements and may cause severe burns.

[] Use only dry pot holders--moist or damp
pot holders on hot surfaces may result in
bums from steam. Do not let pot holders

touch hot heating elements. Do not use a
towel or other bulky cloth.

M For your safety, never use your appfiance
for warming or heating the room.

m Do not let cooking grease or other
flammable materials accumulate in
or near the oven.

IIIIStand away from the oven when opening
the oven door. Hot air or steam which

escapes can cause burns to hands, face
and/or eyes.

M Do not heat unopened food containers.

Pressure could build up and the container
could burst, causing an injury.

[] Keep the oven vent unobstructed.

I Keep the oven free from grease buildup.

I Place the oven shelf in the desired position
while the oven is cool. If shelves 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.

m Do not touch the heating elements or the
interior surface of the oven. These surfaces

may be hot enough to bum even though
they are dark in color. During and after
use, do not touch, or let clothing or other
•nammable materials contact any interior
area of the oven; allow sufficient time for

cooling first.

M Do not use water on grease fires. Never

pic k up a flaming pan. Turn the controls
off.

Flame in the oven can be smothered

completely by closing the oven door and

turning the oven off or by using a multi-
purpose dry chemical or foam-type fire

extinguisher.

Potentially hot surfaces include oven vent
openings, surfaces near the openings,
crevices around the oven door, the edges
of the window and metal trim parts above
the door.

REMEMBER:The inside surface of the oven

may be hot when the door is opened.

m Never leave jars or cans of fat drippings in

or near your oven.

M Do not store or use combustible materials,

gasoline or other flammable vapors and

liquids in the vicinity of this or any other
appliance.

3



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!
SAFETYPRECAUTIONS

Ill Pulling out the shelf to the stop-lock is a
convenience in lifting heavy foods. It ks

also a precaution against bums from
touching hot surfaces of the door or
oven walls.

Ill Do not use the oven to dry newspapers.
If overheated, they can catch on fire.

[] Do not use the oven fora storage area.
Items stored in an oven dan ignite.

[] Do not leave paper products, cooking
utensils or food in the oven when not
in use.

[] After broiling, always take the broiler pan
out of the oven and clean it. Leftover

grease in the broiler pan can catch fire
next time you use the pan.

[] Clean only parts listed in this Owner's
Manual.

[] Do not use aluminum foil to line oven

bottoms, except as suggested in this

manual. Improper installation of
aluminum foil may result in a risk
of electric shock or fire.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmoatandpoultry thomughl_meat toat leastanINTERNALtemperatureof 160°Fandpoultq
to at leastanINTERNALtemperatureof 180_ Cookingto thesetemperaturesusuallyprotectsagainst
foedbomeillness.

SELF-CLEANINGOVEN
m

J

Do not clean the door gasket. The door
gasket is essential for a good seal. Care
should be taken not to rub, damage or

move the gasket.

Do not use oven cleaners. No commercial

oven cleaner or oven liner protective
coating of any kind should be used in or
around any part of the oven. Residue from
oven cleaners will damage the inside of the

oven when the self-clean cycle is used.

[] Before self-cleaning the oven, remove the
broiler pan, grid and other cookware.

i Be sure to wipe up excess spillage before
starting the self-cleaning operation.

m If the serf-cleaning mode malfunctions,
turn the oven offand disconnect the

power supply. Have it serviced by a
qualified technician.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS
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Usingthe ovencontrols.

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

ww_.GEAppliance_com

Double oven control shown

OvenControl,Clockand timerFeaturesandSettings

0 BAKEPad
Press this pad to select the bake fimction.

o BROIL HI/LO Pad
Press this pad to select the broil function.

SELF CLEAN STD/LOW Pad
Pre_ this pad to select the self-cleaning
function. See the Using the self-cleaningoven
section.

_ START Pad
Must be pressed to start any cooking or
cleaning function.

0 oisplar
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.

ff "F--and a numberor letter" flash in the display
and the ovencontrolsignals,this indicatesa
function error code.PresstheCLEAR/OFFpad Allow the
ovento coolforonehour.Put theovenbackintooperation.If
thefunctionerrorcoderepeats,disconnectthepower to the
ovenandcall forservice.

If youroven was set for a timed oven operationand
a power outageoccurred, theclockandall programmed
functionsmustbe reset.

Thetime of day will flash in the displaywhen there
has been a power outage.

_.& OVENLIGHTON/OFFPad
Press this pad to turn the oven light on or off.

_ DELAYSTARTPad
Use along with COOKINGTIME or SELF
CLEANpads to set the oven to start and stop
automatically at a time you set.

_ COOKING TIME Pad
Press this pad and then press the HOURand
MIN + and - pads to set the amount of time
you want your food to cook. The oven will
shut off automatically when the cooking time
has run out unless the Cook and Hold
feature was set.

CLEAR/OFFPad
Press this pad to cancel ALL oven
t_perations except the clock and timer.

_ TEMP + and - Pads
Press these pads to set the cooking
temperature you want to use.

CLOCKPad
Press this pad before setting the clock.

k_Z HOUR and MIN + and- Pads
Press these pads to set times up to 9 hours
and 59 minutes---for example, the time of
day on the clock, the timer, the starting and
length of cooking dme for dined bake and
the starting and length of cleaning time
for self-clean.

_ KITCHEN TIMER ON/OFF Pad
Press this pad to select the timer feature.

LowerOvenControlSettingsonmodelswith a knob
OVEN Knob o.=r ,-OWE.

_. _"__%_ OVEN
Tuln this knob to __

the telnpel-aturc _,._,_)_( J _ /

setting you _ant.

OVENcvc_ • / ._o I "_

TheOVENCYCLElightglows until theovenreachesyour
selectedtemperature,thengoesoff andonwith theoven
element(s)duringcooking.
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Special features ofyour ovencontroL

Yournew touchpad control has additionalfeaturesthatyoumay choosetouse. Thefollowingare the features
andhow youmay activatethem.

Thespecial feature modes can only be activatedwhile the displayis showing the time of da)_Theyremain
in the control's memory until the steps are repeated.

When the displayshows your choice,press the STARTpad. Thespecialfeatureswill remain inmemory after
a powerfai/ure, exceptforthe Sabbath feature,which wi/Ihave to be reset

12-Hour Shut-Off

!i__ ___,._3__'_ _ With this feature,shouldyou forgetand leavetheovenon, thecontmlwill automaticallytum off the
_ !. : : ovenafter l2 beursdufingbakingfunctionsor

ii after3 hoursdufing a broil fuection.

If you wish to turn OFFthis feature, follow

Pres_theupperovenBAKEand

BROILR/¢IO pa-ds at the same time
for 3 seconds until the display
shows $£

[] Press the START pad to lock in the
no shdn (no shut-off) feature and

leave the control set in this special

[] Press the DEiAYSTART pad until
no shdn (no shut-off) appears in the
display.

features mode.

NOTE:

==Onmodelswith touchpadcontrolsfor beth
ovens,this activatesthisspecialfeaturefor
both ovens.

I Onmodelswith ovenknob(s),this featureis
not availablefor the loweroven.

Yourovencontrol is set to usetheFahrenheit

temperatureselectionsbutyoumaychangethis

[] Press the upper oven BAKE and

i: .,,..o .,.o ,mo: showsfor3 seconds until the displaySF.

Press the BROILHI/LOand COOKING
TIMEpads at the same time. The
display will show F (Fahrenheit).

Fahrenheit or Celsius Temperature Selection

1_] Press the BROILHI_O and COOKING

TIMEpads again at the same time.
The display will show C (Celsius).

[] Press the STARTpad.

NOTE:

a Onmodelswith touchpadcontrolsforbeth
ovens,thenew settingwill bedisplayedfor
bethovens.

m Onmodelswithovenknob(s),this featureis
notavailablefor thelower oven.
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Tones at the End of a timed Cycle

At theendofatimedcycle,3 shortbeepswill
soundfollowedbyonebeepevery6secondsuntil
theCLEAR/OFFpadispresse_Thiscontinuous
6-secondbeepmaybecanceled.

To cancel the 6-second beep:

[] Press the upper oven BAKEand
BROILHI/LOpads at the same time
for 3 seconds until the display
shows SF,

[] Press the KITCHEN77MERON/OFF

pad. The display sho_,s CONBEEP
(continuous beep). Press the
KITCHENTIMERO_ pad again.
The display shows BEER.(_This
cancels the one Deep every 6
seconds.)

[] Press the STARTpad.

NOTE:

II Onmodelswith touchpad controlsforboth
ovens,thiscancelstheendof cyoletonefor
bethovens.

II Onmodelswithovenknob(s),thisfeatureis
notavailablefortheloweroven.

12-Hour, 24-Hour or Clock Black-Out

Yourcontrolis set to usea 12-hourclock.

If you would prefer to have a 24-hour
military dine clock or black out the clock
display, follow the steps below.

[] Press the upper oven BAKE and

BROILHI/I.Opads at the same time

for B seconds, until the display
shows SE

[] Press the CLOCKpad once. The

display will show 12hr. If this is
the choice you want, press the
START pad.

Press the CLOCKpad again to
change to the 24-hour military time
clock. The display will show 24 hr. If
this is the choice you want, press the
STARTpad.

Press the CLOCKpad again to black
out the clock display. The display
will show OFF If this is the choice

you want, press the START pad.

NOTE:If theclockis in theblack-outmode,you
will not beableto use theOelayStart function.
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SpecialfeaturesofyourovencontroL

@

Cook and Hold

Yournew controlhasa cookandholdfeaturethat
keepscookedfoodswarmfor up to 3 hoursafter
-limedBakingor Roastingis finished

NOTE:Thisfeaturecanonly beprogrammedto
workwith timed BakingorRoasting.(Seethe
Usingthetimedbakingand roastingfeatures
section.)After timed BakingorRoastinghas
automaticallystopped,theprogrammedCook
andHold will automaticallystart.

To activate this feature for use after

Timed Baking or Roasting, follow the
steps below.

[] Both touch pad ovens follow the
same stel5 l. First press the upper
oven BAKE and BROILHI/LO pads at
the same time for 3 seconds until

the display shows SF. Then proceed
with steps 2 through 3, using the

pads for the upper or lower oven.

[] Press the COOKING71ME pad. The
display will show Hid OFE

Press the COOKINGTIME pad again
to acdvate the feature. The display
will show Hid ON.

[] Press the STARTpad to activate the
cook and hold feature and leave the

control set in this special features
mode.

NOTE:Onmodelswithovenkoob(s),thisfeature
is notavailablefor theloweroven.

Changing the Speed of the + or- Pads

As youuse the 4-or - pads when sorting a time
; or temperature,youmayeetice thedisplay

changecheegesslowl thespeed'hiss ia',osetthefeeturaallo speedyeeprefe,youto
.............. : follow thestepsbelow.

[] Press the upper oven BAKE and
BROILRI/I.O pads at the)mine time
for 3 seconds, until the display
shows SF.

[] Press any + pad. The display will
show you a set speed between l
and 5.

] Press any + pad to increase the
speed up to the number 5.

Press any - pad to decrease the
speed down to the number 1.

[] Press START to acdvate the setting
and leave the control set in this

special features mode.
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Usingthe SabbathFeature.
(Designed for use on the Jewish Sabbath and Holidays.) wvvw..GEAppliances,com

TheSabbath feature can be used for baking/reasting only.It cannotbe used for broiling,self-cleaning
or DelayStart cooking.

NOTE:Theoven light comes on automatically (on somemodels)when the dooris opened and goes off when the
door is closed. Thebulb maybe removed.See the OvenUght Replacement section. Onmodels with a light switch on
the control panel, the oven light may be turned on and left on.

practico esingragularbaking(non-Sabbath)bafore
enteringSabbathmode.

[]
Whenthe displayshows _ the
ovenis set in Sabbath.When the I_ l
displayshows D c the ovenis

baking/roasting. []

Make surethe clockshows the correcttime
ofdag

[] Press and hold bo_ the- BAKE and BROIL
H_O pads, atthe same time, until the
display shows SE

Tap the DELAYSTART _ad until
SAb bAtHappears in the display.

Press the START pad and D will appear
in the display.

Press the BAKE pad. No signal will

be given.

The preset starting temperature will
automatically be set to 550*. Tap the
TEMP + or -pads to increase or decrease

the temperature in 5 ° increments. (The
TEMP+ or -pad should be tapped for

each temperature change; pressing and
holding these pads will not allow

[]

accurate temperature setting.) The
temperature can be set between 170°
and 550*.No signal or temperature will
be given.

Pressthe STARTpad.

[] After a random delay period of
approximately 30 seconds to I minute,

D c will appear in the display indicating

that the oven is baking/roasting. IfD c
does not appear in the display, start
again at step 4.

To adjust the oven temperature, press the
eA/cEpad and tap the/EMP* or -pads to
increase or decrease the temperature in 5 °

increments. (The/EMP÷ or - pad should be
tapped for each temperature change; pressing
and holding these pads will not allow accurate

temperature setting.) Press the STABTpad.

NOTE'The CIE4R/OITand COOKING77ME
pads are active during the Sabbath feature.

÷ (8n_8-_ How to Set for Ttmed Baking/Roasting - Immediate Start and Automatic Stop
! "_ [ the temperature in 5° increments.L_J _ NOTE"Touederstandbawtheovencontrolworks, "_

_COOK_G

HOUR MII_

®

®
When the display shows _ the
oven Is set in Sabbath, When the

display shows D c the oven is

baking/roasting.

practiceusingregular(non-Sabbath)ImmediateStart
andAutomaticStepbefore enteringthe Sabbathmode.

Makesure the clenkshows the correcttime

ofdag

] Press and hold both the BAKE and BROIL
HI/1.Opads, atMesametime, until the
display shows SF.

] Tap the DELAYSTARTpad until SAbbAtH
appears in the display.

[] Press the START pad and D will appear
in the display.

[] Pressthe COOKINGT/ME pad.

[]

[]

[]

[]

Press the HOURand MIN + 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.

Press the START pad.

Press the BAKE pad. No signal will
be given.

The preset starting temperature will

automatically be set to 350 °. Tap the
7EMP+ or- pads to increase or decrease

[]

(The TEMP+ or - pad should be tapped
for each temperature change; pressing

and holding these pads will not allow
accurate temperature setting.) The
temperature can be set between 170 °

mad 550 °. No signal or temperature
will be given.

Press the START pad.

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

D c will appear in the display indicating
that the oven is baking/roasting.

If_ _ does not appear in the display,
start again at step 7.

To adjttst the oven temperature, press the

BAKEpad mad tap the ThVlP + or -pads to
incre&se or decrease the temperature in 5°

increments. (The/Ei10P÷ or- pad should be
tapped for each temperature change; pressing
and holding these pads will not allow accurate
temperature setting.) Press the STARTpad.

When cooking is finished, the display will
change from _ c to _ and 0:00will appeaI;
indicating that the oven has turned OFFbut is
sdll set in Sabbath. Remove the cooked food.
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Usingthe Sabbathfeature.

How to Exit the Sabbath Feature

[] Press the CLEAR/O/:Fpad.

[] ffthe oven is cooking, wait
for a random delay period of
approximately 30 seconds to 1
minute, until only D is in the display.

[] Press and hold both the BAKE and
BROILHYLOpads, at thesame time,
until the display shows SF.

[] Tap the DELAYSTARTpad until
12shdnor noshdnappears in the
display. 12shdn indicates that the
oven will automatically tom off after
12 hours,n0 shdn indicates that the
oven will not automatically torn o_

[] Press the STARTPad.

NOTE:ff a power outage occurred while
the oven was in Sabbath mode, the oven
will automatically turn offand the oven
control must be reset.
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Using the oven. m, tEAppne.  oo=

Toavoid possible bums,place theshelves in the desiredpositionbefore you turn the ovenon.

Before you begin...

The shelves have stop-locks, so that when
placed correcdy on the supports, they will
stop before coming completely out, and
will not dh.

When placing and removing cookware,

pull the shelf out to the bump on the
shelf support

To removea shelf,,pull it toward you, tilt
the front end up and pull it out.

Toreplace, place the end of the shelf
(stop-locks) on the support, tilt up the
front and push the shelf in.

NOTE"30" ovens(shown)have6 shelfpositions.
27"ovenshave4 shelfpositions.

How to Set the Oven for Baking or Roasting

[] Press the BAKE pad.

[] Press the TEMP+ or - pads to set
the desired temperature.

[] Press the START pad.

[] Check food for doneness at
minimum time on recipe. Cook longer
if necessar)_

[] Press the CLEAR/OFFpad when
cooking is complete.

NOTE:Onsomemodels,the lowerovenis
controlledwith a knob.Toset theovenfor
baking,turn theknobto thedesiredsettingor
temperature.Turntheknobto OFFwhenbaking
is complete.

Oven Shelf Positions

Typeof Food 27" 30"

Frozenpies BorC CorD
(oncookiesheet)

Angelfoodcake A B

Bundtorpoundcakes B B

Biscuits,muffins. BorC CorD
brownies,cookies,
cupcakes,layer
cakes,pies

Casseroles BorC CorD

NOTE"A coolingfanmayautomaticallyturnon
andoff to cool intemalports.Thisis normal,and
the fanmaycontinuetorun evenafter theovenis
turnedoff.

Preheating and Pan Placement

Preheat the oven if the recipe calls for it.
To preheat, set the oven at the correct
temperature. Preheating is necessary for
good results when baking cakes, cookies,
pastry and breads.

Forovenswithouta preheatindicator lightor
tone,preheat I0 minutes.

Baking results will be better if baking
pans are centered in the oven as much as
possible. Pans should not touch each
other or the walls of the oven. ffyou
need to use two shelves, stagger the pans
so one is not directly above the other,
and leave approximately 1_" between
pans, from the front, back and sides of
the wall.

Cut sliPs in the foil just like the grid

Aluminum Foil

You can use aluminum foil to line the

broiler pan and broiler grid. However,
you must mold the foil tightly to the grid
and cut slits in it just like the grid.

Aluminumfoil mayalsobeusedto catcha
spillove_

Never entirely cover a shelf with
aluminum foil. This will disturb the heat

circulation and result in poor baking.

A smaller sheet of foil may be used to
catch a spillover by placing it on a lower
shelf several inches below the food.
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Usingthe oven.

How to Set the Oven for Broiling

ff yonroven iscoonectedto 2Oevolts,
ram steaksmaybe broiled by
pmeheatingthe broiler andpositioning
the ovenshelf oneposition highe_

Broiling Guide

Food

GroundBeef
WellDone

BeefSteaks
Raret
Medium
WellDone

Quantityand/
i orThickness

Pork Chops
Well Done

Lamb Chops
Medium
Well Done
Medium

Well Done

1 Ib (4 patties)
1/2 to3/4" thick

1"thick
1 to 1_/}Ibs

Leave the dooropen to the broil stopposition.
Thedoor stays open by itself, yet theproper
temperature is maintainedin the oven.
NOTE:Foodcanbe broiled with thedoor
closedbut it may not brown as well because
the oven heating element will cycle onand off.

[] Place the meat or fish on the broiler
grid in the broiler pan.

[] Follow suggested shelf positions in
the Broiling Guide.

The size, weight, thickness, starting
temperature and your preference of
doneness will affect broiling times. This

-T

27"
)vensShell
Position

C

C
C
C

guide is b_d on meats at refrigerator
temperataare.

[] Press the BROILHI,/LOpad once for
HI Broil.

To change to LOBmil, press the
BROILHI,#.Opad again.

C
C
C
B

2T Ovens 27"Ovens
First Side Second Side

.rime (min.) "time (min.)

10 7

6 5
8 6
12 11

10 7_]
fS 14-16
25 20-25
35 10-15

13-16 Donot
turnover

5 5

8 8

10 10
13 13

10 9
12 10
14 12
17 12 14

[] Press the STARTpad.

[] When broiling is finished, press the
CLEAR/0ff pad.

NOTE:Onsomemodels,the lowerovenis
controlledwitha knob.Toset theovenforbroiling,
tum theknobto BROIL.Turntheknobto OFF

whenbroilingis complete,

30" Ovens
Second Side
"rime(rain.)

7
9

30" Ovens 30" Ovens
Shell First Side

Position rime (rnin.)

E 10
E 10

E 8
E tO
E 12

E 10
E 15
E 25
C 25

C 13-16

E 5

D 8

E 10
D 15

E 10
E !2
E 14
E 17

6
8
1o

Comments

9
10
12

1_14

Spaceevenly.Up
to 8 pattiestake
aboutthe same
time,

Rare t 1½" thick C 8

Medium 2 to 2_ Ibs C 14-16
Well Done C 20-25

Chicken 1 whole A 10

2 to 2½ lha.,

split leng_ase

Lobster Tails 2-4 B Do not
6 to 8 oz each turnover

Fish Fillets 1/4 to 1/2" thick C 5

Ham Slices 1" thick B 8

{precooked)

2 (1/2" thick) C 10

2(t"th_ck) apeut t lb. B 15

2 (1" thick) about 10 Slash fat
to12oz

2(l_"thick}about 1 Ib

Steakslessthan
1"thickc_
throughbefore
browning.
Panfrying is
recommended.
Slashfat.
Reducetimeabout

I 5to 10minutes
Jetsideforcut-up
chicken•Brush
eachsidewith
meltedbatter.
Broilskin-side-
downfirst.

Cutthroughbeckof
shellSpreadopen
Brushwithmelted
butterbefore
broilingandafter
halfof broiling
time
Handleandturn
verycarefully.
Brushwith lemon
butterbeforeand
duringcooking,if
desired Preheat
broilerto increase
browning
Increasetime5 to
10minutesper
sidefm f_" thick
orheme_uredham
Slashfat

12 t 7he U.S Departme_lt of Agriculture says "Rare beff2_ _&r, but you _kouM know that cooking it to only 140°I ' mean, ,_.nefood poisoning
organu_m may survive." (Source: Safe Food Book. Your IQtchen Guide. USDA Rev. June 1985. )



Usingthe clock and timer.

Make sure the clock is set to the

correct_meefda)_

To Set the Clock

The clock must be set to the correct time

of day for the automatic oven dining

functions to work properly. The time of

day cannot be changed during a timed

baking or self-cleaning cycle.

[] Press the CLOCKpad.

[] Press the HOUR and MIN+ or
- pads to set the dme of day.

[] Press the START pad.

The timer is a minute timer only.

The timer does not control even

operations. The maximum setting on
the timer is 9 hours and 59 minutes.

ToSet the Timer

[]

[]

Press the KITCHENTIMER

OlgtOFFpad.

Press the HOURand MIN + or

- pads until the amount of time
you want shows in the display.

The maximum time you c_ enter
in minutes is 59. Cooking times
more than 59 minutes should be

changed to hours and minutes.
For example, enter 90 minutes as
1 hour, 30 minutes.

If you make a mistake, press
KITCHENTIMERON/OFFand

begin again.

[] Press the STARTpad.

After pressingtheSTARTpad,SETdisappears;
this tellsyouthetimeis countingdown,although
thedisplaydoesnotchangeuntil oneminute
haspassed Secondswill notbeshownin the
displayuntil the lastminute is countingdown.

[] When the timer reaches ._0, the
control will beep 3 dmes followed
by one beep every 6 seconds until
the KITCHENTIMERON/OFFpad
is pressed.

The6-secondtonecanbecanceledby following
thesteps in theSpecialfeaturesof)our oven
controlsectionunderTonesat theEndof a
timedCycle.

ToReset the timer

If the display is still showing the dine
remaining, you may change it by pressing
the KITCHENTIMERON/OFFpad, then
pressthe HOUR and MIN+ or - pads
until the dme you want appears in the
display.

If the remaining dme is not in the display

(clock, delay start or cooking time are in

the display), recall the remaining time by

pressing the KITCHEN TIMER ON/OFF pad

and then pressing the HOUR and MIN+

or - pads to enter the new dine you
want.

To Cancel the timer

PressKITCHENTIMERON/OFFpad twice.

Control Lockout

Yourcontrolwill allow youto lockout thetouch
padsso theycannotbeactivatedwhenpressed

NOTE:Onmodels with touch pad controls
for both ovens, this activatesthis feature for
both ovens.

To lock/unlock the controls:

[] Press the HOUR and MIN-pads at
the same time for 3 seconds until

the display shows LOC ON.

] "lb unlock the control, press the
HOUR and MIN-pads at the same
time fur 3 seconds until the display
shows LOCOFF.

When this feature is on and the touch

pads are pressed, the control will beep
and the display will show LOC ON.

Thecontrollockoutmodeaffectsall touch

pads.No touchpadswill workwhenthis
featureis activated.

Onmodelswith ovenknob(s},thisfeatureis
notavailablefor the loweroven.

Thisadjustmentwill be retainedinmemon/
aftera powerfailure.

13



Usingthe timed baking and masting features.(Oven operated withtouchpads.)

Onmodels with touch pad controls for bothovens,you can use timed bakingin one ovenwhile using self-clean
in the other; you can also use timed baking in both ovens at the same time.

NOTE:Foods that spoil easily--such as milk, eggs, fish, stuffings, poultry andpork--should not be allowed to sit for
more than I hour before or after cooking. Room temperature promotes the growth of harmful 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

Theovenwill turn onimmediatelyandcookfor a
selectedlengthof time.At theendof thecooking
time theovenwill tumoff automatically.

Make sure the clock shows the correct
time of day.

[] Press the BAKE pad.

[] Using the TEMP+ or - pads, enter
the desirt_d temperature.

[] Press the COOKINGTIME pad.

NOTE:If yourreciperequirespreheating,you
mayneedto addadditionaltime to thelengthof
thecookingtime.

[] Using the HOUR and MIN+ or -
pads, enter the desired baking time.
The maximum time you can enter
in minutes is 59. Cooking times
more than 59 minutes shotdd be

changed to hours and minutes.
For example, enter 90 minutes as
l hour, 30 minutes.

The oven temperature and the cooking
time that you entered will be displayed.

[] Press the STARTpad.

The display shows the oven temperature
that you set and the cooking time
countdown. The display starts changing
once the temperature reaches 100°E

NOTE"Whenusingbeth ovensat thesame
time,thetimesshowingin thedisplaywill
be for the last ovenset.Todisplaythe time
set for thefirst ovenset, presstheCOOKING
TIMEpad for thatoven.
The oven will continue to cook for the

programmed amount of time, then shut
off automatically, unless the Cook and
Hold feature was set. See the Special
features of youroven control secdon.

Pressthe CLEAR/OFFpad to clear the
d_pZay.

74

BAKE

TEMP

HOUR MIN

HOUR MIN

How to Set a Delayed Start and Automatic Stop

Youcanset the ovencontrol to delay-startthe
oven,cookfor a specificlengthof _€_eandthen
turn off automaticall_

Make sgre the clock shows the correct
time of day.

[] Press the BAKEpad.

[] Using the TEMP+ or - pads, enter
the desired temperature.

[] Press the COOKINGTIME pad.

NOTE:If yourreciperequirespreheating,you
mayneed to addadditionalttTneto thelengthof
thecookingtime.

[] Using the HOURand MIN+ or -
pads, enter the desired baking time.
The maximum time you can enter
in minutes is 59. Cooking times
more than 59 minutes should be
changed to hours and minutes.
For example, enter 90 minutes as
1 hour, 30 minutes.

The oven temperature and the cooking
time that you entered will be displayed.

[] Press the DELAYSTARTpad.

[] Using tile HOUR and MIN+ or -
pads, enter the dme of day you
_ar_t the oven to tuN1 on and

[] Press the SFARTpad.

NOTE An attention tonewill soundif youare
usingtimedbakinganddonetpresstheSTART
padafterenteringthebakingtemperature.

If you would like to check the times you
have set, press the OELAYSTARTpad to
check the start time you have set or press
the COOKING TIMEpad to check the
length of cooking time you have set.
When the oven tunas on at the time of
day you have set, the display will show the
changing temperature (starting at 100°F)
and the cooking time countdown. The
display starts changing once the
temperature reaches 100°E
NOTE:Whenusingbethovensat thesame
time,the timesshowingin thedisplaywill
be for the last ovenset. Todisplaythe time
set for thefirst ovenset,presstheCOOKING
TIMEpadfor that oven•
The oven will continue to cook for the
programmed amount of time, then shut
offautomadcally, unless the Cook and
Hold feature was set. See the Special
features of your oven control section.

Press the CLEAPdOFFpad to clear the
display.

start cooking.



Adjust the oventhermostat--Do it yourself!   ..e p,auo eo 

Youmay findthatyournew ovencooksdifferentlythan the oneit replaced. Useyour new oven fora few weeksto
becomemorefamiliarwithiLIf youstillthinkyour new ovenis toohotor too cold,you can adjustthe thermostatyourself
Donotuse thermometers,such as those feundin grocerystores, to checkthe temperaturesetting ofyour oven.
Thesethermometers may vary20-40 degrees.
NOTE: Thisadjustmentwi/Ionlyaffectbakingandmastingtemperatures;it doesnotaffectbroilingorself-cleaning
temperatures.Theadjustmentwillbe retainedinmemoryafter apower failure.

ToAdjust the Oven Thermostat (onsomemodels)

[] Both touch pad ovens follow the []
same step 1. First press the upper
oven BAKE and BROILHl/LO pads at
the same nme for 3 seconds until

the display shows SE Then proceed
with steps 2 through 4, using the

pads for the upper or lower oven.

[] Press the BAKEpad. A two-digit []
number shows in the display.

The oven temperature can be

adjusted up to (+) SS°F hotter or

(-) 35°F cooler. Press the TEMP+

pad to increase the temperature in

1-degree increments. Press the

TEMP- pad to decrease the

temperature in l_:legree increments.

When you have made the
adjustment, press the STARTpad to
go back to the time of day display.
Use your oven as you would
normally.

_i i I " !! _!

Turn the disk counterclockwise to

increasetheeventemperature,

ToAdjust the Oven Thermostat fensomemodels)

Pull the OVEN knob off the shaft, look
at the back of the knob mad note the

current setting before making any
adjustment. The knob is factory set with
the top screw direcdy under the pointer.

[ff] Pull offthe OVEN knob.

I_] Loosen both screws on back of
the knob.

You will hear and feel the notches as

you turn the knob. Each notch changes
temperature about 10° Fahrenheit.

[] Tighten the screws.

[] Return the OVEN knob to the oven.

Re-checkovenperformancebeforemakingany
additionaladjustments.

[] Hold both parts of the knob as
shown in the illustration of the back
of the OVEN knob and tum so the

lower screw moves in the desired
direction.

Turn the disk clockwise to decrease

the even temperature•

The type ofmargarine will affect baking performancet.

Most recipesfor baking have been developedusing high-fat products such asbutter or margarine (80%fat). If you
decrease the fa_ the recipe maynot give the same results as with a higher-fat producL

Recipe failure can result if cakes,pies, pastries, cookies or candies are made with low-fat spreads. Thelower the fat
content of a spread produc_ the more noticeable these differences become.

Federal standards require products labeled "margarine" to contain at least 80% fat by weight. Ix)w-fat spreads, on the
other hand, contain less fat and more water. The high moisture content of these spreads altbct the texture and flavor
of baked goods. For best results with your old favorite recipes, ttse mat,garine, butter or stick spreads containing
at least 70% vegetable oil.
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Using the self-cleaning oven. (Ovensoperated with touchpads.)

The oven doormust be closed and all controls must be set correctly for the cycle to work properly.

Wipe up heavy soil on the oven

bottom.(appearancemayvary)

Before a Clean Cycle

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

Remove the broiler pan, broiler grid, all
cookware and any aluminum foil from
the oven.

The oven shelves can be self-cleaned, but

they will darken, lose their luster and
become hard to slide.

Do not use abrasives or oven cleaners.

Clean the top_ sides and outside of the
oven door with soap and water.

Make sure the oven light bulb cover
(on some models)is in place and the
oven light is off.

IMPORTANT:The health of some birds

is extremely sensitive to the fumes given
off during the self-cleaning cycle of any
oven. Move birds to another well
ventilated room.

I On models with touch pad controls
for both ovens, you can set a clean
cycle in both ovens at the same time.
The last oven set will automatically
delay its start until the end of the first
oven's clean cycle.

J On models with touch pad controls for
both ovens, you can use timed baking
in one oven and self-clean the other at
the same time.

M On models with a knob, the lower
oven does not have the self-clean
feature.

How to Set the Oven for Cleaning

[] Press the SEU:Cl£lN STO/ZOW pad
once for a 4-hour clean time or
twice for a 3-hour clean time.

A 3-hour self-clean time is

recommended for use vLhen
cleaning small, containtd spills. A
self-clean time of 4 hours or longer
is recommended for a dirtier oven.

[] lfa time other than 4 hours or

3 hours is needed, use the ItOUR

and MIN+ or - pads and enter
the desired clean time.

You can change the clean time to any
time between 3 hours mad 5 hours,

depending on how dirty your oven is.

[] Press the START pad.

The word LOCKwill flash and the oven

control will signal if you set the clean
cycle and forget to close the oven door.

To stop a clean cycle, press the
CLEARcOFFpad.When the LOCKEOlight
goes off indicating the oven has cooled
below the locking temperature, you
will be able to open the door.

The door locks automatically. The display
will show the clean time remaining. It will
not be possible to open the oven door
until the temperature drops below the
lock temperature and the tOCKEDlight
goes off.

When the LOCKEDIight goes off, you will
be able to open the door.
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The oven doormust be closed and all controlsmust be set correctly for the cycle to workproperly.

HOUR MIN

How to Delay the Start of Cleaning

[] Press the SELFCLEANSTD/LOWpad
once for a 4-hour clean time or
twice for a 3-hour clean time.

A 3-hour self-clean time is
recommended for use when

cleaning small, contained spills. A
self<lean time of 4 hours or longer
is recommended for a dirtier oven.

[_ Ifa time other than 4 hours or
3 hours is needed, use the HOUR

and MIN+ or - pads and enter
the desired clean tinge.

You can change the clean time to any
time between 3 hours and 5 hours,

depending on how dirty your oven is.

[] Press the OELAYSTABT pad.

[] Using the HOUR and MIN+ or -
pads, enter the time of day you want
the clean cycle to start.

The door locks automatically. The display
will show the start time. It will not be

possible to open the oven door tmtil
the temperature drops below the lock
temperature and the LOCKEDlight
goes off.

When the LOCKEDlight goes off, you will
be able to open the door.

NOTE:Onmodelswith touchpadcontrolsfor
bothovens,youcanseta delaycleanin both
ovensat thesame time.Thesecondovenset will
automaticallydelaythestart of cleaninguntil the
endof thefirst oven'scleanq,cle.

Torecall thestart timeof thesecondovenset,
pressthe DELAYSTARTpadon thecontrolsfor
thesecondoven.

[] Press the STARTpad.

After a Clean Cycle

You may notice some white ash in the

oven. Wipe it up with a damp cloth afte_r_
the oven cools.

If white spotsremain,removethemwith a
soap-filledsteel-woolpad andrinsethoroughly
with a vinegarandwater mixture.

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

ff the oven is not clean after one clean

cycle, repeat the cycle.

m You cannot set the oven for cooking
until the oven is cool enough for the
door to unlock.

lit ff the shelves become hard to

slide, wipe the shelf supports with
cooking oil.
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Care and cleaning of the oven.
Be sure electrical power is off and all surfaces are cool before cleaning any part of the oven.

HowtoRemovePackagingTape

To assure no damage is done to the finish
of the product, the safest way to remove
the adhesive left from packaging tape on
new appliances is an application of a
household liquid dishwashing detergent,
mineral oil or cooking oil.

Apply with a soft cloth and allow to soak.
Wipe dry and then apply an appliance
polish to thoroughly clean and protect
the surface.

NOTE:Theplastictapemustberemovedfrom
allchrometrim.Itcannotberemovedif it is
bakedon.

Control Panel

It's a good ide;t to wipe the control
panel after each use. Clean with mild
soap and water or vinegar and water,
rinse with cle_ water and polish dry
with a soft cloth. -

Do not use abrasive cleansers, strong
liquid cleansers, plastic scouring pads or
oven cleaners on the control panel_they
will damage the finish. A 50/50 solution
of vinegar and hot water works well.

_ !_ _ _• _!_l _ ....... _;

_i__ i

Knob (onsomemodels)

Thecontrolknob(lowerovenonly)maybe
removedfor easiercleaning.

Before removing the knob for cleaning,
please note that the knob is in the OFF
position. When replacing the knob,
check the OFF position to insure proper
placement.

Wash the knob in soap and water or a
vipegar and hot water solution but do
not soak.

The knob stem is O shaped. Install the
flat of the shaft to the flat of the knob.

SI0t

Hingelock

Pullhingelocksdownto unlock

Removal position
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Lift-Off Oven Door

Thedoor is veryheavy..Be catlWulwhen
removingandlifting the door.

Donot lift thedoorby thehandle.

Toremovethe door.

[] Fully open the door

[] Pull the hinge locks down toward
the door frame, to the unlocked
position. A tool, such _s a 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 filly []
closed.

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

Toreplace the door.

[] Firmly grasp both sides of the door
at the top.

Botlom Hingearm
door at the e_e I
same angle as ofs_0!
the removal
position, seat the
indentation of

the hinge arm 1_into the bottom

edge of the hinge
slot. The notch in the hinge arm
must be fully seated into the bottom
of the slot.

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

Push the hinge locks up against the
front frame of the oven cavity, to the
locked position.

Hinge..
arm

Hinge lock (_
/

Push hinge locks up to lock

I_q Close the oven door.
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Thegasket is designedwith a gap atthe

bottom to allow for proper air circulation.

Oonotrubor clean the doer gasket--
it has an extremeiy low resistanceto
abrasion.

If younotice the gasket becomingworn,

frayed or damagedinany way or if it has
becomedisplacedon the door, youshould

haveit replaced.

Door (on self-clean ovens)

Toclean the insideof the door.

m Because the area inside the gasket is
cleaned during the self-clean cycle, you
do not need to clean this by hand.

In The area outside the gasket and
the door finer can be cleaned with a

soap-fined steel-wool or plastic pad, hot
water and detergent. Rinse well with a
vinegar and water solution.

Toclean the outsideof the door.

N Use soap and water to thoroughly
clean the top, sides and front of the
oven door: Rinse well..You may also
use a glass cleaner to clean the glass

on the outside of the doon Do not let

water drip into the vent openings.

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

i Spillage of marinades, fruit juices,
tomato sauces and basdng materials
containing acids may cause
discoloration and should be wiped up
immediately. When surface is cool,
clean and rinse.

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

Do not allow food spills with a high
sugar or acid content (such as

tomatoes, sauerkraut, fruit juices or
pie filling) to remain on the surface.

They may cause a duff spot even
after cleaning.

Door (on models with a knob for the lower oven)

Toclean the inside of the door.

tillSoap and water will normally do the
job. Heavy spattering or spillovers may
require cleaning with a mild abrasive
cleaner. Soap-filled steel-wool pads may
also be used.

ff necessary,,youmayuseanovencleaner.Follow
thepackagedirections.

m Clean the inside of the oven window

with a mild non-scratehing cleaner and
a damp cloth.

Toclean the outsideof the door.

m Use soap and water to thoroughly
clean the top, sides and front of the

oven door. Rinse well. You may also use
a glass cleaner to clean the glass on the
outside of the door: Do not let water

drip into the vent openings.

l Spillage of marinades, fruit
juices, tomato sauces and basdng
materials containing acids may cause
discoloration and should be wiped
up immediately. When surface is
cool, clean and rinse.

m Do not use oven cleaners, cleaning

powders or harsh abrasives on the

outside of the door.

Oven Shelves

Cleantheovonshelveswithanah ive
cleanser or steel wool. After cleaning,
rinse the shelves with clean water and

dry with a clean cloth.

NOTE:Theovenshelvesmaybe cleanedin the
self cleaningoven.However,theshelveswill
darkenin color,lose theirluster andbecomehard
to slideif cleanedduringtheself-cleaningcycle.
Youcanwipe theshelf supportswith cooking
oil afterself-cleaningto maketheshelvesslide
moreeasily.

rl _ rl _.(_3[_ _ _

After broiting, remove the broiler

pan from the oven.

Do not store a soded broiler pan and
gridanywhere in the oven.

Broiler Pan & Grid

Donotcleanthebroilerpan orgrid ina
self-cleanmgoven.

After broiling, remove the broiler pan
fiom die oven• Remove the grid from the
pan. Carefully pour out the grease from
the pan into a proper container.

Wash mid rinse the broiler pan and grid
in hot water with a soap-filled or plastic
scouring pad.

If food has burned on, sprinkle the grid
with detergent while hot and cover with
wet paper towels or a dishcloth. Soaking
the pan will remove burned-on foods.

Both the broiler pan and grid may be
cleaned with a commercial oven cleaneE

Both the broiler pan and grid can also be
cleaned in a dishwasher.
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Careand cleaning of the oven.

Tab

Oven Light Bulb (onsomemodels)

NOTE:Theglasscover(onsomemodels)should
beremovedonlywhencold.Wearinglatexgloves
mayoffer a bettergrip.

Before replacing the bulb, disconnect
electrical power to the oven at the main
fuse or circuit breaker panel. Let the
bulb cool completely before removing it.
For your safety, do not touch a hot bulb
with a damp cloth. If you do, the bulb
will break.

Toremove:

Turn the glass cover counterclockwise
1/4 turn until the tabs of the glass cover
clear the grooves of the socket. Remove
the bulb.

Toreplace:

Put in a new 40-watt appliance bulb.
Place the tabs of the glass cover into the
grooves of the socket. Turn the glass
cover clock-wise 1/4 turn.

NOTE=

==A 40-wattappliancebulbissmallerthana
standard40-watthouseholdbulb.

m Installand tighten thecoverclockwise.

I Reconnectelectricalpowerto theoven.

l= Forimprovedlightinginsidetheoven,clean
theglasscoverfrequentlyusinga wet cloth.
Thisshouldbedonewhentheovenis
completelycool.

_lb

_ Tab

Oven Light Bulbs (onsomemodels)

NOTE."The glass cover (on some

models) should be removed only when
cold. Wearing latex gloves may offer a

bettergrip.

CAUTION.Before replacing your

oven light bulb, disconnect the e/ectrica/
power to the oven at the main fuse or

circuit breaker pane/.

Be sure to let the light cover and bulb
cool completely.

Foryour safety, do not touch a hot bulb
with bare hands or a damp cloth. :

Toremove:

[] Turn the glass cover
counterclockwise 1/4 turn until the

tabs of the glass cover clear the
grooves of the socket.

[] Using gloves or a dry cloth, remove
the bulb by pulling it straight out.

Toreplace:

[] Use a new 130-volt Halogen bulb,
not to exceed 50 watts.

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

[] Push the bulb straight into the
receptacle all the way.

[] Place the tabs of the glass cover into
the grooves of the socket. Turn the
glass cover clockwise 1/4 turn.

For improved lighting inside the
oven, clean the glass cover
frequendy using a wet cloth. This
should be done when the oven is

completely cool.

] Reconnect electrical power to
the oven.
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Non-Self-Clean Oven Interior (onsomemodels)

With proper care, the porcelain enamel
finish on the inside of the oven--top,
bottom, sides, back and inside of the
door--will stay new-looking for years.

Let the oven cool before cleaning. We
recommend that you wear rubber gloves
when cleaning the oven.

Soap and water will normally do the job.
Heavy spattering or spillovers may
require cleaning with a mild abrasive
cleaner. Soap-filled steel-wool pads may also
be used.

Oonot allow fondspills with a highsugaroracid
content(suchas tomatoes,sauerkraut,fruit juices
orpie filling) to remainon thesurface.Theymay
causea dull spatevenafter cleaning.

Household ammonia may make the
cleaning job easier. Place 1/2 cup in a
shallow glass or pottery container in a
cold oven overnight.

The ammonia fumes will help loosen the
burned-on grease and food.

If necessary, you may use an oven cleaner.
Follow the package directions.

m Oonotsprayovencleaneron theelectrical
controlsandswitchesbecauseit couldcausea

shortcircuit andresult insparkingor fire.

m Donotallow a film fromthecleanerto buildup
on the temperaturesensor--it couldcausethe
ovento heatimproperly(Thesensoris located
at thetopof theoven.)Carefullywipe the
sensorcleanafter eachovencleaning,being
carefulnot to movethesensorasa changein
itspasitiencouldaffect how theovenbakes.

m Oonot sprayanyovencleaneron theoven
door,handlesoranyexteriorsurfaceof the
oven,cabinetsorpaintedsurfaces.Thecleaner
candamagethesesurfaces.

Painted Surfaces

Clean with soap and water or a vinegar
and water solution.

Do not use commercial oven cleaners,

cleansing powders, steel wool or harsh
abrasives on any painted surface.

Glass Surfaces

To clean the outside glass finish, use a
glass cleaner. Rinse and polish with a
dry cloth.

Do not allow the water or cleaner

to run down inside the oven door

while cleaning.

Stainless Steel Surfaces (onsomemodels)

Donot usea steel-woolpad; it will scratch
the surface.

To clean the stainless steel surface,

use warm sudsy water, a stainless steel
cleaner such as Kleen King* or an
all-purpose liquid or spray cleaner.
Always scrub in the direction of the
grain. Rinse thoroughly with a sponge
or cloth and clean water. Dry with a soft,
clean cloth.

After cleaning, use a stainless steel
polish, such as Stainless Steel Magic*,
Revere Copper and Stainless Steel
Cleaner*or Wenol All Purpose
Metal Polish*. Follow the product

instructions for cleaning the stainless
steel surface.

Oven Heating Elements

Donotcleanthebakeelementor thebroil
element.Anysoilwillbumoff whenthe
elementsareheated

]b clean the oven floor, gently lift
the bake element. Clean vAth ,_rarm

soapy waten
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Before YouCall ForService...

Troubleshooting tips
Save time and money! Review _e charts on lhe following

pages firstand you may not need to call for service.

Possible Causes What To Do

You forgot to enter a • Press the BAKE pad and desired temperature or the
bake temperature or SELFCLEANSTD/LOW pad and desired clean time.
cleaning time.

Foo_dO_not bake , Oven conU'ols improperly set. * See the Usingtheoven section.

_......... Shelf position is incorrect • See the Usingthe oven section.
' :' or the shelf is not level.

Incorrect cookware or • See the Usingthe ovensection.
rook'ware of improl_er

size being used.

Oven thermostat • See the Adjust the oven thermostat--Go it yourself!

needs adjustment, section.

Oven controls improperly set. • Make sure you press the BROILIO/LO pad.

Improper shelf • See the Broiling Guide.
position being used.

Food being cooked • Use the broiling pan and grid that came with your oven.
in a hot pan. Make sure it is cooL

Cookware not suited • Use the broiling pan and grid that came with your oven.
for broiling.

Aluminum foil used on the • See the Usingthe oven secdon.

the broiling pan and grid has
not been fitted properly and
slit as recommended.

In some areas the power • Preheat the broil element for lO minutes.
(voltage) may be low.

• Broil for the longest period of time recommended in
the Broiling Guide.

Clock andtimer A fuse in your home • Replace the fuse or reset the circuit breaker.
do not work may be blown or the

circuit breaker tripped.

Oven controls improperly set. • See the Using the clock, timer and control lockout
section.

Ovenlight does Light bulb is loose or defectlve. • Tighten or replace the bulb.
not work

Pad operating light is broken. • Call for service.
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Possible Causes What To Do

Oven thermostat • See the Adjust the oven thermostat--Do it yourself!
needs adjustment, section.

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

breaker _-ipped.

Oven controls improperly set. • See the Using the oven section.

The oven temperature • Allow the oven to cool and reset the controls.
is too high to set a
self-clean operation.

Oven controls improperly set. * See the Using the serf-cleaning oven section.

This is the sound of the • This is normal.

metal heating and cooling
during both the cooking
and cleaning functions.

Excessive soil. • Press the CLEAR/0FF pad. Open the windows to rid
duriag clean cycle the room of smoke. Wait until the LOCKEOlight goes

oil Wipe up the excess soil and reset the clean cycle.

Oveadoorwillaot Oven too hot. • Allow the oven to cool below locking temperature.

clea_ cycle
P

Oven controls improperly set. • See the Usingthe serf-cleaningoven section.

Oven was heavily soiled. • Clean up heavy spillovers before starting the clean
cycle. Heavily soiled ovens may need to self-clean
again or for a longer period of time.

utocgoooR'flashes The self-clean cycle *' Close the oven door.
lathe display has been selected but

the door is not closed.

LOCKED light is on The oven door is locked " Press the CLEAR/OFFpad. Allow the oven to cool.
when you want to cook because the temperature

inside the oven has not

dropped below the
locking temperature.
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Before YouCall ForService...

Troubleshoo_ng-tips

Possible Causes

You have a function
error code.

If the function

code repeats.

A fuse in your home may
be blown or the circuit

breaker tripped. -

The clock is in the
black-out mode.

What ToDo

• Press the CLEAR/OFFpad. Allow the oven to cool for
one hour. Put the oven back into operation.

• Disconnect all power to the oven for at least 30
seconds and then reconnect power. If the function
error code repeats, call for service.

• Replace the fuse or reset the circuit breaker.

• See the Special features of your oven control section.

Power failure. • Reset the clock.

Oven control pads were
not pressed properly.

• The BAKE and BROILHI/LO pads must be pressed
at the same dine and held for 3 seconds.

Power outage or surge.

This is normal in a
new oven and will

disappear in time.

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

A cooling fan may

automatically turn
on and off.

• Reset the clock. If the oven was in use, you must reset
it by pressing the CI.E4R/OFF pad, setting the clock
and resetting any cooking function.

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

]eThis is temporary.

• This is normal. The cooling fan will turn offand on
to cool internal parts. It may run after the oven is
turned OFF.
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GE Service Protection Plus"

GE, a name recognized worldwide for quality and dependability, offers you
Service Protection PlusT_-----comprehensive protection on all your appliances--
No Matter What Brand!

Benefits Include:

• Backed by GE
• All brands covered
• Unlimited service calls

• All parts and labor costs included

• No out-of-pocket expenses
• No hidden deductibles
• One 800 number to call

We'll CoverAny Appliance.
Anywhere. Anytime.*

You will be completely satisfied with our service protection or you may request your money back
on the remaining value of your contract. No questions asked. It's that simple.

Protect your refrigerator, dishwasher, washer and dryer, range, TV, VCR and much more--any brandl
Plus there's no extra charge for emergency service andlow monthly financing is available. Even
icemaker coverage and food spoilage protection is offered.Nou can rest easy, knowing that all your
valuable household products are protected against expensive repairs.

Place your confidence in GE and call us in the U.S. toll-free at 800.626.2224
for more information.

*All brands covered, up to 20 year_ old, in the continental U.S.

_Cut here

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

Louisville, KY 40232-2150
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Consumer Product Ownership Registration
Dear Customer:

Thank you for purchasing our product and thank you for placing your confidence in us.

We are proud to have you as a customer!

Follow these three steps to protect your new appliance investment:

your Consumer registration below,
Product Ownership store this document

Registration today, in a safe place. It

Have the peace of contains information

mind of knowing we you will need should

can contact you in you require service.
the unlikely event of a Our service number is

safety modification. 800.GE.CARES

(800.482.2737).

Read your Owner's

Manual carefully.
It will help you

operate your new

appliance properly.

Model Nunlber Serial Number

I,,,i,,,,,,,I I,,i,,,,I

Important: If you did not get a registration card with your
product, detach and return the form below to
ensure that your product is registered, or register
online at www.GEAppliances.com.

._ Cut here

Consumer Product Ownership Registration

Model Number Serial Numberi,,,,, , I , , , , I i , , , , , ,

in [_ Ms. _ Mrs. _ Miss []

Name I I I I _ I 1 I J I N_ne I I I I I I _ I I I I I

Street iAddress I I I I I I I I I I I I I I I I I I I ! I t P I

I

I

I

Apt#l t I I I P I i I E-m_lAddr_*

c_l i,, I t I I _ I I i I I I 8_tel , I &_l,, ! I I

D;,_te Placed

In Use _ Day I_L_ Year _1 PhoneNumber_ _-I , ,Momh I

0
* Please provide your e-mail address to receive, via e-mail, discounts, special offers and other important

communications from GE Appliances (GEA).

[] Check here if you do not want to receive communications from GEA's carefully selected partners.

GEAppliances

Get_eml E_e_x_¢ Company
t_tJisvil.'o, Jreep_cky

w_'_GEAppliar_e_com
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GEBuilt-In Electric Oven Warranty.

All warranty service provided by our Factory Service Centers,
or an authorized Customer Care_ technician. Toschedule service,
on-line, 24 hours a day, visit us at vvww.GEAppliances.com, or call
800.GE.CARES(800.432.2737).

Staple your receipt here.
Proofof the original purchase

date is needed to obtainservice

under the warranty.

GE Will Replace:

Anypattof the oven which fails due to a defect in materials or workmanship.
During this fullone-year warranty,GE willalso provide, free of charge, all labor

OriginaI!_q?¢hase and in-home service to replace the defective part.
i_i!;!!ili{i!ii!_!!_:+_;i!_ii!!i}i_+!!!!;;i!

II Service trlpsto your home to teach you how to use
the product.

n Improper installation.

I Failureof the product if it is abttsed, misused, or used
for other than the intended purpose or used
comlnercial]y.

! Replacement of house fuses or resetting of circuit
breakers.

I Damage to the product caused by accident, in-e, floods
or acts of God.

mIncidental or consequential damage caused by possible
defects with this appliance.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for
home use within the USA. In Alaska, the warranty excludes the cost of shipping or service calls to your home.

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

Warrantor. GeneralElectric Company.Louisville,KY40225
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ConsumerSupport.

GEAppliancesWebsite wvvvv.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 download Owner's Manuals,

order parts, catalogs, or even schedule service on-line. You can also "Ask Our Team of Experts""
your questions, and so much more...

@ScheduleService www.GEAppliances.com

Expert GE repair service is only one step away from your door. Get on-line and schedule your service at
your convenience 24 hours any day of the year! Or call 800.GE.CARES (800.432.2737) during normal
business hours.

RealLifeDesignStudio vvww.GEAppliances.com

GE supports the Universal Design concept--p?oducts, services and environments that can be used by
people of all ages, sizes and capabilities. We recognize the need to design for a wide range of physical and
mental abilities and impairments. For details of GE's Universal Design applications, including kitchen
design ideas for people with disabilities, check out our Website today. For the hearing impaired, please call
800.TDD.GEAC (800.833.4322).

ExtendedWarranties vvvvw.GEAppliances.com

Purchase a GE extended warranty and learn about special discounts that are available while your warranty
is still 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 after your warranty expires.

PartsandAccessories vvvvw.GEAppliances.com

Individuals 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.

Instructionscontained in thismanual coverproceduresto be performedbyany user.Otherservicinggenerally
shouldbe referredto qualifiedservice personnel Cautionmustbe exercised,since improperservicingmay cause
unsafe operation.

ContactUs vvvvw.GEAppliances.com

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

GE Appliances, Appliance Park
Louisville, K3(40225

RegisterYourApplbnce wvvw.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 _ratxanty, should the need arise.

You may "also mail in the pre-printed reglstration card included in the packing material.

Printed in the United States


