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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING: If the information in this

manual is not followed exactly, a fire or
explosion may result causing property

damage, personal injury or death.

I Do not store or use gasoline or other

flammable vapors and liquids in the

vicinity of this or any other appliance.

I WHAT TODO 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.

If you cannot reach your gas supplier,

call the fire department.

I Installation and service must be

performed by a qualified installer,

service agency or the gas supplier.

®
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WARNING!
For your safe_ 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.

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

Gas 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, will minimize
incomplete combustion. Exposure to these substances can be minimized by venting with an open
window or using a ventilation fan or hood.

SAFETYPRECAUtiONS
Have the installer show you the location of the cooktop gas shut-off valve and how to shut it
off ff necessary,

Hax> your cooktop installed and

properly grounded by a qualified installel;
ill accordance with tile Installation

Instructions. A W adjusunent and service
should be perfom/ed only by qualified gas

cooktop installers or service mchnicians.

Do not atmmpt to tel)air or replace any

part of your cooktop unless it is specifically
_ecommended ill this manual. All other

service should be tefened to a qualified
mchnician.

Locam the cooktop out of kitchen traffic
padl and out of drafty locations to pre',>nt

pilot outag> and poor air citvulafion.

Plug your cooktop into a 190_\_lt

grounded outlet only. Do not remox> the
round grounding prong from tile plug.

If ill doubt about file grounding of file
home electrical sysmm, it is your personal

_esponsibilitv and obligation m hax> all
ungrounded outlet replaced with a

properly grounded, three-prong outlet ill
accordance with the National Elecuical

(;ode. Do not use all extension cord wifll

this appliance.

let tile burner grates and oilier stlrfaces

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

Be sure all packaging materials are removed
flom the cooktop before operating it to

prevent fire or smoke damage should the
packaging matedal ignite.

Be sure your cookmp is coriecdy adjusted
by a qualified service technician or

installer. This counmr unit, as shipped
flom the t_actotT, call only be operamd with

natural gas. Do not ttT to operate it with
LP (bottled) gas unless you follow the

Installation Instructions packed with your
cooktop. See LP Gas Adjusunents.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

SAFETYPRECAUTIONS
Do not leax> children alone or unatmnded

where a cooktop is hot or in operation.
They could be seriousN burned.

Do not allow anyone m climb, stand or

hang on file cookmp.

CAUTION: temsofinte, estto
children should not be stoIed in cabinets

abo_e a cookmi>---<:hildten climbing on

tile cookmp m reach imms could be
seriously i,_jured.

A WARNING:NEVERusethis
appliance as a space heater to heat or
warm the room. Doing so m W result

in carbon monoxide poisoning and
ox>rheating of tile cookmp.

Always kee I) wooden and plastic utensils
and canned food a safb distance awav from

your cooktop.

A]wws kee I) combusfil)le wall coxering:s,

curtains or drapes a safe distance flom
your cookmp.

Nexer wear loose-fitting or hanging

garments while using the appliance.
Be caieflll when reaching for items stoied

in cabinets ox>r tim cookmp. Flammable
mamria] could be ignimd if brought in
contact witi_ flame or hot oven surfaces

and m W cause sex>Ie bnrlls.

Teach children not m pl W with the
controls or any otiler part of tile cookmp.

For your safety, nex>r use yonr appliance
for wanning or heating tile room.

Alwws kee I) dish towels, dishclotils, pot
holders and other linens a sad distance

fl'OIl_ yonr cookmp.

Do not store flammable mamfials near

a cooktop.

Do not store or use combustible materials,

gasoline or other flammable vapors and

liquids ill tile vicinity of this or anv other
appliance.

Do not let cooking grease or other
flammable mamrials accmnulate near

tile cooktop.

Do not operam tile burner witiiout all

burner parts in place.

Do not clean tim cooktop witii flammable
or x_ladle cleaning fluids.

Do not clean ti_e cooktop when tile
appliance is in use.

Avoid scratching tim cookmp with sharp

instruments, or witi1 ring:s and otiler
jeweh T.

Never use the cooktop as a cutting board.

Do not use water on g_ease fires. Never

pick up a flaming pan. Turn tim controls
off: Smotiler a flaming pan on a sml_ace

burner by coxering ti_e pan complemly
with a well-fitting lid, cookie sheet or fiat

uay. Use a multi-pm])ose di T chemical or

fbam-type fire extinguisher

Flaming giease outside a pail can be put

out by coxering it witil baking soda or, if
available, by using a muld-pml)ose d U
chemical or foam-type file extinguisher
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WARNING!
SURFACEBURNERS
Use proper pan size--avoid pans that are unstable or easily tipped. Select cookware having flat
bottoms large enough to cover burner grates. To avoid spiflovers, make sure cookware is large
enough to contain the food properly. This will both save cleaning time and prevent hazardous
accumulations of food, since heavy spattering or spillovers left on cooktop can ignite. Use pans
with handles that can be easily,grasped and remain cooL

Always use die LITE posit.ion when
igniting dae top burners and make sure

tile burners haw ignited.

Ne_er lem_ the surface bni_aers

unattended at high flame setting:s.
Boilo_>rs cause smoking and greasy

spillox>rs that m W catch on rite.

Use only di T pot holders--moist or damp

pot holders on hot surl_aces m W result in
burns flom steam. Do not let pot holders

come near open flames when lifting
cookwale. Do not use a towel or odaer

bulky cloth in place of a pot holden Such
cloths can catch fire on a hot burnen

may damag_ the burner grate and burner

head. Also, it may cause the burner to work
improperly. This mav cause a carbon

monoxide level abox> that allowed by
cmxent standards, resulting in a heahh
hazard.

Foods for flTing should be as d U as

possible. Frost on flozen foods or moisture
on flesh foods can cause hot l_atto bubble

up and ox>r the sides of the pan.

Use 0ae least possible amount of fat for

eflOcfive shallow or deep-l_at flTing. Filling
the pan too flfll of fht can cause spillox>rs
when food is added.

V\]aen using glass cookware, make snre
it is designed for cooktop cooking.

To minimize the possibility of burns,
ignition of flammable materials and

spillage, turn cool<ware handles toward
rite side or back of the cooktop without

extending over adjacent burners.

AiWWS t/lITa the suil_ace burner controls off

before removing cool<ware.

Careflflly watch foods being fl-ied at a high

flame setting.

Alwws heat l_atslowly, and watch as it heats.

Do not leave aW items on the cooktop.
The hot air flom the vent m W ig_aite

flammable items and will inclease pressure
in closed containers, which may cause
fllem to burst.

If a combination of oils or l_atswill be used

in fixing, stir tog>ther before heating or as
fiats meh slowlv.

Do not use a wok on the cooking surface

if the wok has a round metal ring that is

placed ox>i the burner gTate m support
the wok. This ring acts as a heat trap, which

Use a deep l_atthemaometer whenever

possible to piexent ox>flleafing fat beyond
the smoldng point.

Nexer uy to move a pan of hot flit,
especially a deei>fat fl?'en VVaituntil the
l_atis cool.

When preparing flaming foods under die
hood, mm file tim on.

Do not leaxe plastic items on file cooktoi>---

flley may melt if left too close to the \>nt.

Kee I) all plastics away flom the surface
bnF/)ers.

If you smell gas, t/lila off die gas to die

cooktop and call a qualified sevvice
technician. Nex>r use an open flame to
locate a leak.

To a_oid the possibility' of a bnlla, always be
certain that the conuols for all burners are

at the off position and all grates are cool

before attempting to remo\_ them.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

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

Clean die cooktop surface wifl_ cant.ion.

If a wet spong_ or clodl is used to wipe
spills on a hot snrl_ace, be careflfl to mold

steam burns. Some cleaners can produce
noxious flm_es if applied to a hot surl_ace.

NOTE:XA,e recommend that you axoid
wiping any surfi_ce a_eas until they have

cooled. Sugar spills are fl_e exception m
this. Please see gleaning the glass cooktop
surface section.

When the cooktop is cool, use only
CE_ BRYTE _'_Ceramic Cooktop
Cleaner and the CERAMA BRYTE _'_

Cleaning Pad to clean file cooktop.

To ax_id possible damage to the cooking

surface, do not apply cleaning cream to
fl_e glass sur/cace when it is hot.

After cleaning, use a d U cloth or paper
towel to remove all cleaning cream
residue.

Read and follow all instructions and

warnings on the cleaning cream labels.

Nex>r clean the cooktop sni_tce when it is

hot. Some cleaners produce noxious flnnes
and wet cloflls could cause smam bums if

used on a hot sni_tce.

Ne_>r lemejars or cans of/cat dlJppings

on or near your cooktop.

Don't use alnn_inum foil to line burner

bowls. Misuse could result in a fire hazard

or damag> to the cookmp.

Do not coxer or block the area around the

cookmp knobs. This area mnst be kept

clear for proper x>nfilafion and burner
performance.

i,arge scratches or impacts to glass cookmps
can lead m broken or shattered glass.

Clean only parts lismd in fills Owner's
Manual.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmeatandpoultry thoroughly--meat to at least anINTERNALtemperatureof 160°Fandpoultry
to at least an INTERNALtemperatureof 180°ECookingto thesetemperaturesusuallyprotectsagainst
foodbomeillness.

LPCONVERSIONKIT
Yourcooktop is shipped from the factory set to operate only with Natural Gas.

If you wish to use your cooktop with i,iquefied Petroleum Gas, you must follow the
Installation Instructions packed with your cooktop. See LP (;as Adjustments.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS



Usingthe cooktopburners. .  .CEa,,,ia.ces.com

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

OFF

LITE _.

Be sure you turn the control knob
to OFFwhen you finish cookflTg.

How to Light a Burner

Your cooktop burne_ are lit by electric

ignition, eliminating the need for
standing pilot lights with constanflv

burning flames.

Push the control knob in and turn it

counmrclockwise to the L/TE position.

_Mter the burner ignites, turn the knob to

a(!just the flame size. To turn the burner
off, turn the knob clockwise as far as it

will go, to the OFF position.

Incaseof apowerfailure,youcanh_?htthe
burnerswithamatch.Holda fitmatchto the
burner,thenpushinandturnthecontrolknob
to theLITEposition.Useextremecautionwhen
hghtingburnersthisway BurnersIn usewhen
anelectricalpowerfailureoccurswill continue
to operatenormally

Donotoperatetheburnerforanextended
periodof tithewithoutcookwareonthegrate.
Thefinishonthegratemaychipwithout
cookwareto absorbthehea_

Check to be sure the burneryou turn on is the
oneyou want to use.

Be sure the burnersand grates are cool before
youplace yourhand,a pot holder,cleaning
clothsor other materials on them.

Simmer and Power Burners (onsomemodels)

The left fl'ont and rear burners are best

for smaller pans and cooking operations

requiting carefully controlled simmering
conditions.

The fl'ont fight burner is a high power
burner for larger pans and first boiling

opeI';Itions.

How to Select Flame Size

Forsale handling of cookware,never let the
flames extend up thesides of thecookware.

_Mm'h the flame, not the knob, as you

reduce heat. The flame size on a gas
burner should match the cookware

VOII _lI'e rising.

Any flame larger than the bottom _ff the
cookware is wasted and only serves to

heat the handle,



Usingthe cooktopburners.

Use a flat-bottomed wok.

Wok Th_Way

Werecommendthatyouusea flat-bottomed
wok,availableat yourlocalretailstores,or
usethe WokHolderaccessorywith traditbnal
round-bottomedwok&TheWokHolderaccessory
canbeorderedfromyourappliancedealer

Tile Wok Holder fits on top of tile

cooktop grate to provide support and

proper air circulation fi)r traditional
i'otlnd-bottoil/wolds onlv. Do not rise

fiat-bottomed woks with tile _,\'ok Holder:

Do not use a wok on any other support
ring. Placing tile ring over tile bm'ner

grate may cause tile btm_er to work
improped}; resulting in carbon monoMde
levels above allowable cmTent standards.

This could be dangerous to vom" health.
Do not try to txse such woes without tile

ring tmless you are using tile Wok Holdex:
5Mu could be sexiouslv bm'ned if tile wok

tipped __x'ex:

Cookware

Aluminum:Medimn-weight cookware is

recommended because it heats quickly
and evenly, Most foods brown evenly in

an ahxnfintxln skillet. Use satxcepans with
tight-fitting lids when cooking with
xIIiXliXIIIXXII aXIIOIXXltS ofwatex:

Enamelware:Under some conditions,

tile exlaxllel of SOXlle cookwax'e x/x_lV

melt. Follow cookware ill_lilt/lilCttxi'ei"s

recommendations fin" cooking methods.

Glass:There are two types of glass
cookware: those fin" oven tlse only

and those fin" cooktop cooking

(saucepans, coffee and tea pots).
Glass conducts heat vexw slowly.

Cast#on: If heated slowly most
skillets will gixe satisfi_ctory results.

Heatproof Glass-Ceramic: Can be used

for either stxx_ilce or oven cooking.
It conducts heat vex'}'slowly and cools
very slowly: Check cookware
manufi_ctm'er's directions to be sm'e it

C[IXl be/xsed on [I gas cooktop.

Stainless Steel: This metal alone has

poor heating properties and is usually
combined with coppex; almninmn

or other metals fi)r improved heat
distribution. Combination metal skillets

usually work safislh(-toxilv if they are used
with medimn heat as tile mantxfactm'er

x'ecoxlx Xllexlds.

Home Canning Tips

Be sure tile canner is centered over
tile bm'ner.

Make sm'e the cromer is flat on
tile bottom.

To prevent bm'ns fl'om steam or heat,
txse catxfioxl when canning.

Use redpes and procedm'es fl'om
reputable sources. These are available
fl'om manufi_cturex5 such as Ball ) and

Kex'x_'_and the Department el AgxJctxlttxx'e
Extension Service.

[_lat-bottoxiled cannei3 ai'e

recommended. Use of water bath

cmmers with tippled bottoms ram'

extend tile time required to bxing
tile water to a boil.
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Care and cleaning of the cooktop, www.CE4ppliances.co,,
Be sure electrical power is off and aft surfaces are cool before cleaning any part of the cooktop.

How to Remove Packaging Tape

To assure no (lamage is done to the finish

of the product, the saiest way to remove
the adhesive left from packaging tape on

new appliances is an application of a
household liquid dishwashing dem_gent,

mine_M oil or cooking oil.

Apply %fl_ a soft doth and allow to soak.

_._]pe (h_' and then apply an appliance
polish to thoroughly clean and protect
the sudi_ce.

NOTE."Theplast]> tape must be removed fromall
chrome tnm. It cannotbe removedif it is baked on.

©
I

_1

Pull the &Tobstraight off the stem.

Control Knobs

Clean up spatte_ with a damp cloth.
Remove heavier soil with w;mn,

soapy water:

Donot useabrasivesof anyk/bd on the
controlpanel

The control knobs may be removed fin.

easier cleaning. To relnove a knob, pull it

straight off the stem. _.V_sh the knobs in
soap and wateI" gilt do not soak.

Burner

CAUTION:DO NOT OPERATETHE
BURNERWlTHOUTALL BURNER
PARTSIN PLACE

Burner Assembly

The burner assemblies should be washed

regularl) and, of com_e, after spilloxe_.

Turnall controlsoff before remov]bgburnerparts.

The burner grates, burner heads and
btlYneI" caps C[lll be removed fi)r easy

cleaning.

The electrode of the spark igniter is

eN)osed beyond the stli'tilce of the

bm'ner base. When cleaning the cooktop,
be careflfl not to snag the electrode of
the spark igniter with your cleaning

cloth. Damage to the igniter could occtm
To avoid snagging a cloth on the spark
igniter, leave the burner heads in place

when cleaning the cooktop.

Be careflfl not to push in any cooktop

controls while cleaning the cooktop,

A slight electrical shock might result
which could cause w>u to knock over

hot cookware.

Wash burner parts with an alli)m])ose

non-abrasive cleaner and %311111watei;

Soak stubborn soil. Dry them with a

cloth--<h> not reassemble while wet.

To reassemble, replace the burner head

fi_t, then the burner cap and finally the
burner grate. Be sure the pins in the

burner head are properly located in the
burner base holes.
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Careand cleaning of the cooktop.

When replacing flTegrates, be sure
flTey'repositioned securely over flTe
bumers.

Burner Grates

Porcelain enamel burner grates should

be washed regularl) and, of COtli_e,

alter spillo_, e_.

_&'ash them in hot, soapy water and rinse
with clean water; Y})u may also use abrasive

cleaners and steel wool pads to clean

bm'ner grates. D_T the grates with a

cloth---<hm't put them back on the

cooktop wet.

To get rid of bm'ned-on food, place

the grates in a covered container

Add 1/4 cup ammonia and let them

soak several hom_ or overnight.

_,V_sh, rinse well and (h_':

Pdthough they're din'able, the grates will
gradually lose their shine, regardless of
the best care you can give them. This is
due to their continual exposure to high
teml)eratures.

Do not operate a bm'ner fi)r an extended
period of time without cookware on the
grate. The finish on the gram may chip
without cook\vare to absorb the heat.

Porcelain Enamel Cooktop (onsomemodels)

The porcelain enamel finish is sturdy but
breakable if misused. This finish is acid-

resist;rot. However, any addic toods

spilled (such as fl'uitjuices, tomato or
vinegar) should not be pemfitted to
remain on the finish.

If acidsspillonthecooktopwhileit is hot,usea
drypapertowelorclothto wipeit up@t away
Whenthesurfacehascooled,washwithsoap
andwaterRinsewell.

For other spills such as tilt spatterings,
wash with soap and water or cleansing

I)owcle_ after the Stli-lilce has cooled.
Rinse well. Polish with a dry cloth.

Stainless Steel Surfaces (onsomemodels)

Donotusea steel wool pad;it will scratch
thesurface.

To clean the stainless steel sm_hce, use

warn/sudsy water; a stainless steel cleaner
such as lCdeen t4dng_:,or an all-pull)ose

liquid or spray cleane_: _Mways scrub
in the direction of the grain. Rinse

thoroughly with a sponge or cloth and
clean water: D_' with a soft, clean cloth.

Pdter cleaning, use a stainless steel polish,

such as Stainless Steel Magic <),Revere

Col)per and Stainless Steel Cleane_ *')or
Wenol _M1Propose Metal Polish! Ddlow
the product instructions fin" cleaning the
stainless steel sm'ti_ce.
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Cleaningthe glass cooktopsurface.(onsolo o o/s) w GEAppliancescom

Clean your cooktop after
each spill. Use CERAMA
BRYTE® Ceramic Ceoktep
Cleaner.

Normal Daily Use Cleaning

ONLY use (;EIL_d_L__ BRYTE _' Ceranfic

Cooktop Cleaner on the glass cooktop.
Other creams ma_ not be as eflecfixe.

To maii_tain aim protect the SUltace ot
your glass cooktop, tollow these steps:

[] Before usilw._ the cooktop for
the fiI_t time, remoxe the burner

grates and clean the cooktop
with CEI_aAMA BRYTE '_Ceramic

Cooktop Cleaner This helps
protect the top and makes

cleanup easiei:

[] Daily use of CEI_I_dX/IABRYTE <_'
Ceranfic Cooktop Cleaner will help
kee I) the cooktop looking ne_:

[] Shake the clealfing crealn well.
Apply a few drops of CEIL_dMA

BRYTE ': Ceranfic Cooktop Cleaner

directly to the cooktop.

[] Use a paper towel or CEI_kMA
BRYTE _ Cleaning Pad fill" Ceramic

Cooktops to clean the entire

cooktop stli-tilce.

[] Use a dry cloth or paper towel
to remove all cleaning residue.
No need to rinse.

NOTE: It is very importantthat you DO NOT
heat the cooktopuntil it has been cleaned
thorough/_

Use a CERAMA BRYTE_ Cleanh?g
Pad for Ceramic Co&tops or a
Scotch-Brite *_Multi-Purpose No
Scratch blue scrub pad.

Burned-On Residue

WARNING:DAMAGEto yourglasssurface
mayoccurif youusescrubpadsother thanthe
padincludedwith yourcooktop.

[] Allow the cooktop to cool.

[] Remove the burner grates and
spread a few drops of CEIL&MA

BRYTE _>(;eramic Cooktop Cleaner
on the entire burned residue area.

[] Using the included CEILkMA

BRYTE _:'Cleaning Pad fill" Ceramic
Cooktops, Iub the residue area,

appl)ing pressure as needed.

[] If any residue remains, repeat the
steps listed above as needed.

[] For additional protection, afier all
residue has been remoxed, polish
the entire surface with CERAMA

BRYTE '_ Ceramic Cooktop Cleaner

and a paper towel.

TheCERAMA BRYTE*_Ceramic
Cooktop Scraper and all
recommended supplies are
available through our Parts Cente_
See itTstructimTsunder "To Order
Parts" section on next page.

NOTE:Do not use a dull or
nicked blade.

Heavy, Burned-On Residue

[] Allow the cooktop to cool.

[] Remoxe the burner grates. Use a
single-edge,, razor, blade scra l)er at

approximately a 45 ° angle against

the glass surfi_ce and scrape the

soil. It will be necessary to apply

pressure to the razor scraper in
order to remove the residue.

[] After scraping with the razor
scrapei; spread a few drops of
CEI_AAMA BRYTE : Ceramic

Cooktop Cleaner on the entire
burned residue area. Lrse the

CER_dMA BRYTE '_Cleaning Pad to

relnove any relnaining residue.

[] For additional protection,
after all residue has been

removed, polish the entire
surface with CEI_LAAX_IABRYTE':

Ceranlic Cooktop Cleaner

aim a paper towel.
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Cleaningtheglass cooktopsurface.(o.soma

Metal Marks and Scratches

[] Be careflll not to slide pots and
pans across your cooktop. It will

leave metnl markings on the
cooktop S[li'Jilce.

These marks are remox_d)le using
the CEI_La_/IA BRYTE (':Ceramic

(_ookto I) Cleaner with the (:EILZ_dVIA
BRYTE ': Cleaning Pad tin" Ceramic

Cooktops.

[] If pots with a thin oxerlay of
almninmn or COl)per are allowed

to boil chN the eye,tar may leave
black discoloration on the cooktop.

This should be removed

immediately betore heating

again or the discoloration may
be pemmnent.

WARNING: Carefully @eckthe bottom of pans
for roughnessthat would scratch thecooktop.

Glasssurface potential for permanent damage.

Our testing shows that if you
are cooking high sugar

mixtures such as jelly or
fudge and have a spillover, it

can cause permanent
damage to theglass surface

unless the spillover is
immediately removed.

Damage from Sugary Spills and Melted Plastic

[] Turn off all surti_ce burnexs and,
with an oxen mitt, remoxe hot pans

and grates.

[] An) remaining spilloxer should be
left until the sm_fhce of the cooktop

has cooled.

[] Wearing an oven Initt:
a. Use a single-edge razor blade

scraper (CEI_IA BRYTE :

Ceramic Cooktop Scraper) to
move the spill to a cool area on

the cooktop.

b. Remove the spill with

paper towels.

] Don't use the sm'fi_ce milts again
tmfil all of the residue has been

colni)letely removed.

NOTE."If pitting or indentation in the glass
surface hasalready occurred,the cooktopglass
will have to be replaced In this case,service will
be necessan/

To Order Parts

To order CEI_L_IA BRYTE _ Ceramic

Cooktop Cleaner and the cooktop
scrape_; please call am" toll-fl'ee number:

National Parts Center 800.626.2002.

CERAMA BRYTE®Ceramic

Cooktop Cleaner ........... _ WXIOX300

CERAMA BRYTE_ Ceramic

Cooktop Scraper ........... # WXIOX0302

Kit ........................ # WB64X5027

(Kit includes creamand cooktopscraper)

CERAMA BRYTE_ Cleaning Pads for
Ceramic Cooktops ......... # WX10X350
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Before you call forservice...

Troubleshooting -tips
Save time and money! Review the chart on this page first
and you may not need to call for service.

www.GEAppliances.com

le_i_i ii_i ii_ii¢i_i Possible Causes

Burnershaveyellow or The combustionqualityof
yellow-tippedflames burner flames needs to he

determhaed visually.

What ToDo

• Use the illustrations below to detemfine if your burner
flames are noHnal. If burner flames look like A, call fin"

service. Normal burner flames shotfld look like B or C,

dei)ending on the t,ipe oI gas you use. X._]th I,P gas, some

yellow tipping on outer cones is nomml.

A-Yellow flames B-Yellow tips C-Softblue flames
Carlfor servic e on outercones Normal for natural

Normal for LPgas gas

Control knobs Knob isn't pushed down. • To ttu'u fl'om the OFFposition, push the knob in and
will not turn then ttu'u.

Burners do Plug on cooktop is not * Make sure electrical l)lug ix l)lugged into a live, ln'opedy

notlight completely inserted in the grotmded outlet.
electricaJ outlet.

Gas supply not comaected * See the lustnll:uiou/ustrttcfious that crone with vottr

or turned on. c_)_)ktol).

A fuse in your holne may be * Rel)lace the fl/se or reset the circuit bl'eakel:
blown or the circuit breaker

tripped.

Burner parts not replaced • See the Care and cleaning of the cooktop section.

correctly.

Ticking sound ofspark Control knob is still • Tm'n the knob out of the LITE l)ositiou to the desired

igniter persists after ha the LITE position, setting.

burnerlights • Ttu'u the btu'uer oiI and relight./f ticking ix still

l)reseut, call for service.

Burnerflames very Improper air to gas ratio.
large or yellow

• If cooktop is connected to I,P gas, check all steps
in the Installation Instructions that came with

V()/II" cooktoi),
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Before you call for service...

Scratches(mayappear
as cracks)oncool(top
glasssurface

Possible Causes What ToDo

Incorrect clemlhig

methods being used.

Cookware with rough bottoms

being used or coarse particles
(salt or sand) were between
the cookwaxe and the surface

of the cooktop.

Cookware has been slid

across the cooktop surface.

• Scratches are not removable. Tiny scratches will

bec(nne less _isible in time as a result of cleaning.

• To axoid scratches, use the recommended cleaning

l)rocedures. Make S/lI'e bottolllS of cookware aI'e clean

betore use, and use cookwai'e with SIllOOt]/ bottoins.

Areas of discoloration Food spillovers not cleaned • See the Cleaning the glass cooktop section.
on the glass cool(top before next use.
surface

Hot surface on a model • This is normal. The surtace may apl)ear discolored
with a light-colored cooktop, when it is hot. This is teml)orary and \viii disappear

as the glass cools.

Plastic melted Hot cooktop came into • See the Glass surface potential for permanent
to the glass cooktop contact with plastic placed damage section in the Cleaning the glass cooktop
surface on the hot cooktop, surface section.

Pitting (or indentation) Hot sugar mixture spilled • Call a qualified technician for rel)lacement.
of the cooktop on the cooktop.
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GEGas CooktopWarranty.(ForCustomersintheUnitedStates)

All warranty service provided by our Factory Service
Centers, or an authorized Customer Care® technician.
To schedule service, on-line, 24 hours a day, visit us at
www. GEAppfiances.com, or call 800.GE.CARES (800.432.2737).

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrantF

Fromthe date ofthe
origina!purchase

GE Will Replace:

Any part of the cooktop which tails due to a detect in materials or workmanship,

During this full one-yearwarranty,GE will also provide, free ofcharge,all labor
and related sela'ice costs to replace the defective part,

Service trips to your home to teach you how to use

the product.

Improper installation.

Failure of the product if it is abused, misused,

or used for other than the intended purpose or

used commercially.

Replacement of house fuses or resetting of circuit
breakers.

Dmnage to the product caused by accident, fire, floods

or acts of God.

Incidental or consequential dmnage caused by possible

defects with this appfim_ce.

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 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 affairs office or your state's Attorney General.

Warrantor."General Electric Company,Louisville,KY40225
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GasCooktopWarranty.(ForCustomersin Canada)

All warranty service provided by our Factory Service Centers
or an authorized Customer Care® technician. For service,
call 1.800.361.3400.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrant_

Fromthe date of the
origina!purchase

We Will Replace:

Anypart ot the cooktop which tifils due to a detect in materials or workmanship,

During this full one-year warranty, GE will also provide, free of charge, all labor

and related service costs to replace the defective part,

Service trips to your home to teach you how to use

the product.

huproper h_staJlation.

Failure of the product if it is abused, misused,

or used for other thm_ the intended purpose or

used commerciaJly.

Replacement of house fuses or resetting of circuit
breakers.

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

h_cidentaJ or consequentiaJ damage caused by possible

defects with this appfimace.

_&'arrantor: CAMCO INC. ]
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ConsumerSupport.

GEAppliancesWebsite i,,theu.8.:www.GEAppliances.com
Haxe a question or need assistance with your appliance? Try the (;E Appliances _.Vebsite 24 hours a (la};
any day of the year!, For greater comenience and fhster service, you can now download Owner s Manuals,
order parts, catalogs, or even schedule serxice on-line. You can also "_sk Our Team of Experts _'' _our questions

and so much more... In Cmmda: www.geapplimaces.ca

ScheduleService i. theu.8.:www.GEAppliances.com
Expert (;E repair se_'ice is only one step awa} ti'om your do(m Get on-line and schedule _our service at your
conxenience 24 houi_ anx day of the xear! Or call 800.GE.(:ARES (800.432.2737) dtuino natural business hotn_.

ha Cmmda, call 1.800.361.3400

RealLifeDesignStudio i. theu.8.:www.GEAppliances.com
GE supports the Univei_al Design concept--products, services and environments that can be used by people of all
ages, sizes and capabilities. _A'erecognize the need to design for a wide range of physical and mental abilities and

impaimmnts. For details of GE's Univei_al Design applications, including kitchen design ideas for people with
disabilities, check out our _4'ebsite today. For the heating impaired, please call 800.TDD.GEAC (800.833.4322).

In Cmmda, contact: Manager; CoiiS, llllei" Relations, Camco, Inc.
Suite 310, 1 [:acting' i.ane

Moncton, N.B. E1 C 9M3

ExtendedWarranties i,,theu.8.:www.GEAppliances.com
Purchase a (;E extended warrant}, and learn about special discounts that are axailable while your warranty is still
in eftect. Yi)u can purchase it on-line anytime, or call 800.626.2224 during natural business hom_. (;E (_onsumer

Home Set\ices will still be there after your warrant} expires. In Canada, call 1.888.261.2133

PartsandAccessories 1,,theu.s.:www.GEAppliances.com
Indi\'iduals qualified to se_'ice 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 hom_ every day or by phone at

800.626.2002 during natural business hom_.

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

Custome_ in Cmmda should consult the yellow pages for the nearest Cameo service center; or call 1.888.261.3055.

ContactUs i,,theu.s.:www.GEAppliances.com
If you are not satisfied with the service you receive from GE, contact us on our _A'ebsite with all the details

including your phone IltlIllbeI; (1I" write to: General Manage_; Customer Relations
GE Appliances, Appliance Park
I xmisville, KY 40225

In Cmmda: www.geapplimlces.ca, or w_im to: Director; Consumer Relations, Camco, Inc.
Stfite 310, 1 [:actorv i.ane
Moncton, N.B. E 1(: 9M3

RegisterYourAppliance ,i, theu.s.: www.GEAppliances.com
Register your new applim_ce on-lhle--at your convenience! Timel} product registration will allow for enhanced

communication and prompt serxice under the tem/s of_our warranty should the need a_ise. You ma} also mail
in the prepfinted registration card included in the I)ackin°_ material. In Cmmda: www.geapplimaces.ca

/_ Printed in flTe United States


