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iMPORTANTSAFETYiNFORMAtiON.
READALL iNSTRUCtiONSBEFOREUSING

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.

WARNING:If the information in this manual

is not followed exactly, a fire or explosion may

result causing property damage, personal injury
or death.

-- Do not store or use gasoline or other flammable

vapors and liquids in the vicinity of this or any

other appliance.

- WHATTODO IF YOUSMELLGAS
_:_'iDo not try to light any appliance.

i_i:iDo not touch any electrical switch; do not use

any phone in your building.

i_i:iImmediately 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.

-- Installation and service must be performed by

a qualified installer, service agency or the gas

supplier.
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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 shutoff valve and how to shut # off
ff necessary.

?_:Have your cooktop installed and properly ?_:
grounded by a qualified installex; in accordance

with the Installation ]nstrt/cfions. Any iJi::
a(!jusm_ent and service should be perfimned
only by qualified gas cooktop installers or
se_'ice technicians.

i_: Be sm'e yore" cooktop is correctly a(!justed by a
qualified se_'ice technician or installer for the

tspe of gas (natural or I,P) which is to be used.
Yore" cooktop can be converted for rise with
either type of gas. See the Installation
Instructions. Your model is factory a(!iusted
for rise with natural gas.

::Ji::Do not attempt to repair or replace anv

part of your cooktop tmless it is specifically
recommended in this manual. M1 other se_Mce

should be referred to a qualified technician.

::Ji::ix)cate tile cooktop out of kitchen traffic path
and out of drafty locations to prevent poor
burner perfimnance.

_: Plug yore" cooktop into a 120-volt grounded
outlet only. Do not remove tile rotmd

grotmding prong from the plug. If in
doubt about tile gro/mding of tile home
electrical system, it is yore" personal
responsibili b' and obligation to have an
tmgro/mded outlet replaced with a properly
grounded, three-prong outlet in accordance
with the National Electrical Code. Do not use

an extension cord with this appliance.

::Ji::I,et tile burner grate and other surfl_ces cool
before touching them or leaving them where
children can reach them.

Be sm'e yore" cooktop is correctly a(!iusted by a
qualified se_wi(e technician or installe_:

Do not leave children ahme or mmttended

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

::Ji::Do not allow anvone to climb, stand or hang
on tile cooktop.

CAUTION:Items()finterestt()children
should not be stored in cabinets above a

cooktop----{'hildren climbing on tile cooktop
to reach items could be seriously iqim'ed.

Mwavs kee I) wooden and plastic utensils

and canned food a sale distance away fl'om

yo/ir cooktop.

Mwavs kee I) combustible wall coverings,
cmtains or drapes a sate distance fl'om
yotlr cooktop.

Never wear loose-fitting or hanging gam_ents
while using the appliance. Be careflfl when

reaching t()r items st(wed in cabinets over the
cooktop. Hammable material could be ignited
if brought in contact with flame or hot sm_hces
and Ill,IV ca/Ise severe blli'ns,

Teach children not to play with tile controls

or any other part of tile cooktop.

For your safety, never use your appliance
for wamfing or heating tile room.

::Ji::Be sure all packaging materials are removed
fl'om tile cooktop before operating it m prevent
fire or smoke damage should tile packaging
material ignite.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

SAFETYPRECAUTIONS
Mwavs keep dish towels, dishcloths, pot
holders and other linens a safe distance

from your cooktop.

Do not store flammable materials near

a cooktop.

Do not store or use combustible materials,
gasoline or other flan/inable \;qxn_ aim liquids

in tile vicinity of this or any other appliai_ce.

Do not let cooking grease or other flamlnable
IllateIJals _lCC/lI//tllate on oi" near tile cooktop.

Do not operate tile burner without all burner
parts in place.

Do not clean the cooktop with flammable or
w_latile cleaning fluids.

Do not clean the cooktop when the appliance
is ill rise.

Avoid scratching tile cooktop with shaq)
instruments, or with rings and otherjewehT:

Never use tile cooktop as a cutting board.

WARNING:roredu etberiskoffire,
electrical shock, or injury to persons, observe the
following:

A. Use this unit only in tile manner intended

by tile manufilcturei: If you have questions,
contact tile l//_lll/l[_lCttll'el:

B. Befi)re seiMcing or cleaning tile unit, switch

power off at service panel.

C. \4]/en cutting or drilling into wall or ceiling,
do not damage electrical wiring and other
hidden utilities.

D. Ducted tiros must alwms be vented to
tile o/itdooi_.

E. To reduce tile risk of fire use only metal
ductwork.

WARNING:Toreducetberiskofaoooktop

grease fire:

A. Keep tim, filteI_ and grease-laden surtilces
clean.

Do not use water on grease fires. Never pick up B.
a flaming pan. Turn tile controls off. Smother

a flaming pan on a s/u'fhce burner by covering C.
the pan completely with a well-fitting lkl,

cookie sheet or flat tray. Use a mulfipuq)ose
dry chemical or foam-type fire extinguisher.

D°

Flaming grease outside a pan can be put out
by covering it with baking soda m; if awfilable,
by using a m ultipuq)ose dry chemical or E.
foam-t},pe fire extinguishei:

Do not obstrtlct tile flow of COl//b/1stion and

x entilation aii:

i,eak tesfin,*,_ of appliance shall be conducted

according to tile manufacturer's instructions.

Mways turn vent ON when cooking at

high heat.

Use high settings on cooktop only when
necessary. Heat oil slowly on low to medium

setting.

Don't leave the cooktop unattended when
cooking.

Mwax:s use cookware and utensils appropriate
for tile _'pe and amount of food being
prepared.

CAUTION:Forgeneralventilating use

only. Do not use to exhaust hazardous or explosive
materials and vapors.

COOKMEATANDPOULTRYTHOROUGHLY...
Cook meat and poultry thoroughly--meat to at least an INTERNAL temperature of 160°Fand poultry to
at least an INTERNAL temperature of 18O°ECooking to these temperatures usually protects against
foodbome illness.
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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 grate. To avoid spillovers, 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

_: Mwavs use tile £/TE position when igniting tile
top burne_ and nlake sure tile burnei_ have
ignited.

::Ji::Never leave tile stli'l'ilce burne_ unattended at

high flame settings. Boilove_s cause slnoking
and greasy spillove_ that may catch on fire.

?_:Use only (h y pot holders--moist or damp pot
holders on hot stmfi_ces may result in btm_s fl'om

steam. Do not let pot holders come near open
flames when lit_ng cookware. Do not use a towel
or other bulky cloth in I/lace ot a pot holder;
Such cloths can catch fire on a hot bume_:

_: \,_]/en using glass cookware, make sure it is
designed tot cooktop cooking.

_: To minimize tile possibili_' ot bm'ns, ignition
of flammable materials and spillage, mrn
cookware handles toward the side or cenmr

ot the cooktop without extending over
adjacent burne_.

::Ji::Always turn tile suYlilce burner controls off

befiwe removing cookware.

_: Careflflly watch roods being fl{ed at a high
flame setting.

_: Mwavs heat tilt slowly and watch as it heats.

::Ji::Do not leave any items on tile cooktop. Tile hot
air fl'om tile vent may ignite flammable items
and will increase pressm'e in closed containe_,
which may cause them to built.

_: If a combination of oils or tilts will be used in

fl'ying, stir together befiwe heating or as lilts
melt slowly.

::J_::Do not rise a wok on tile cooking s/IYI;l('e

if the wok has a rotmd metal ring that is placed
over tile burner grate to support tile wok. This
ring acts as a heat trap, which may damage the
burner grate and burner head. Mso, it may
cause tile burner to work imi)roperl > This may
cause a carbon monoxide level above that

allowed by current standards, resulting in a
health hazard.

::Ji::Foods fi,r flTing shouM be as d_y as possible.
Frost on frozen toods or moisture on fl'esh

toods can cause hot tilt to bubble up and over
the sides ot the pan.

_: Use tile least possible amount of tilt tot effective
shallow or deep-tilt fl'ying. Filling the pan too
fllll of flit can cause spillove_ when fi)od is
added.

::Ji::Use a deep tilt them/ometer whenever
possible to prevent overheating tilt beyond
tile smoking point.

_: Never t_w to move a pan of hot tilt, especially a
deep tilt flwet: Wait tmtil the lilt is cool.

::Ji::Do not flame toods on tile cooktop. If you do
flame toods under tile hood, turn tile tan on.

_: Do not leave plastic items on the cooktoI>--
tile}' may melt if leti too close to tile vent.

N Kee I) all plastics away fl'oln tile SUll'ilce burnei_.

_: If you smell gas, mrn off the gas to the cooktop
and call a qualified service technician. Never
use an open flame to locate a leak.

::_i::To avoid tile possibili_' of a bm'n, alwa):s be
certain that tile controls fi)r all burne_ are at

tile off position and all grates are cool beflwe
attempting to remove them.

_: Never clean the cooktop sm'filce when it is hot.
SoIlle cleanelN l)roduce noxiotls ][ilIl/es and wet
cloths could cause steam burns if used on a hot
S tlI'J[iIce.

::_i::Never leavejms or cans of flit drippings on or
ne}lI" yl)/li" cooktop.

_: Do not use ahuninuln t0il under burner grate.
Misuse could result in a fire hazard or damage
to the cooktop.

::_i::Do not cover or block the area around the

cooktop knobs. This area must be kept clear tbr
proper ventilation and bm'ner i)e_fimnance.

_: Clean only parts listed in this Owner's Manual.

READANDFOLLOWTHISSAFETYINFORMAtiONCAREFULLY
SAVETHESEINSTRUCTIONS
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Featuresof your cooktop.

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

Feature Index

_) Grill Module (optionM)

O Vent (fan operates automatically when grill is in use)

Vent Filter (located below the vent grille)

Cast-Iron Burner Grate

Surface Burners

{_ Surface Burner Controls

Vent Control



Cooktopaccessories, gecom

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

Grill Model JXGGgOL

Consists of a black grill grate and
a grill burner.

Sealed Burner Module
Models JXGBgOB(black), JXGBgOS(stainless steel) and JXGBgOW (white)

Tile grill assembly can be removed
and a sealed burner module
installed.

NOTE: Optional surface burner
module (JXGB90) can replace the
grill assembly. Burners supplied
with cooktop and optional module
air shutters have been adjusted
for compatibility on both sides.

Griddle Model JXGLgOL

Can be used only with the grill
burner. Self-draining griddle
makes many favorite foods easier
to fix. Family-sized surface lets you
cook several pancakes, hamburg>rs
or grilled sandwiches at the
same time.



Usingthegas surfaceburners.

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

Electric Ignition

Your surtace burners are lit by electric

ignition, eliminating tile need fl)r

standing pilots with constantly burning
[]_lI//es.

In case era power outage, you can light

tile s[lri_l('e b/li'nei's on VO/lI" cooktop
with a match. Hold a lit match to tile

bm'ne_; then mrn tile control knob to

tile high position. Use extreme caution

when lighting the burners this way.

Surthce burners in use when an

electrical power fifilure occm5 will

contintle to operate norlllallv.

IN CASEOFAPOWERFAILURE,THE
VENTILATIONSYSTEMWILLNOTOPERATE.
DONOTUSETHEGRILLMODULEOR
GRIDDLEIF THEVENTILATIONSYSTEM
IS NOTOPERATIONAL

Push the control knob down and

turn it to the LITEposition.

How to Light a Gas Surface Burner

Push tile c(mtrol knob down and mrn it

to tile LITEposifi(m.

Y)m will hear a little clicking noise--the

sound of the electric spark igniting the

b/lI'neI:

_Mier tile burner ignites, mrn tile knob

to adjust tile flame size.

To mrn a burner off', mrn tile knob

clockwise, as tin" as it will go, to the OFF

posifi(m.

If tile flame is too low at tile setting, the

\:dve can be a(!iusted, l_.eti_r to Flamestoo
high or too low at the LOWsetting in tile
Troubleshootingtips section.

How to Select Flame Size

Forsafehandling of cookware, never let the
flames extendup thesides of the cookware.

_'atch tile flame, not tile knob, as y(m
reduce heat. Tile flame size on a gas
burner should match tile cookware um

are using.

Any flame laxger than tile bottom of tile
cookware is wasted and only serves to

heat the handle.

Before Lighting a Gas Burner

_: Make sure all grates on tile c()()ktop

are in place before using any bm'ne_;

_: Only surface burners may be used

on tile right side.

8

After Lighting a Gas Burner

::Ji::Do not operate tile burner fin" an

extended period of time without

cookware on tile grate. Tile finish

on tile gram may chip without

c(_okware to absorb tile heat.

::Ji::Check to be sure tile burner vou turn

on is the one yell want to rise.

Be sure tile burnex_ and grates are

cool before you place yore" hand,

a pot holder, cleaning cloths or

other materials on them.

::Ji::When t_Ting to simmer delicate
toods, use the right side of the unit

fi)r best results, The LO setting on
the left side is hotter to accommodate

the grill module, If wm find that the
LOsetting is too hot, you can a_!just
the wdve. See tile Troubleshooting Tips
section.

::Ji::Do not allow large pans to extend

over tile control knobs. Heat trapped

between large pans and control

knobs c(mld cause possible damage

to tile control knobs.



Usingyour cooktop, ge.com

Use a flat-bottomed wok.

Wok This Way

Werecommendthat youusea flat-bottomed
wok, available at your local retail store.

(-)nlv a fiat-bottomed wok should be used.
Do not use a fiat-bottomed wok with a
wok holder:

Do not rise a I'lat-bottollled wok on a

support ring. Placing tile ring over tile

btlrner or grote I/lag Catlse tile btlrner to

work improped 5 resulting in carbon
monoxide levels above allowable cmTent

standards. This could be dangerous to
your health.

Cookware

Uselargediametercookwareonrear
burners.

Aluminum: Medium-weight cookware is

recommended because it heats quickly
and evenh'. Most fi)ods brown evenly

in an ahnninunl skillet. Use saucepans

with tight fitting lids when cooking
with IIlinilIltllIl alilOtlnts of wateI:

Enamelware:Under some conditions,

tile enai//el of SOille cookware ill}iV

melt. Follow cookware mamdactm'er's

recommendations fi)r cooking methods.

Glass: There are two t},pes (ff glass

cookware: those for oven IlSe only

and those fi)r cooktop cooking

(saucepans, coffee and teapots).
Glass conducts heat ;'err slowly:

Cast Iron: If heated slowly, n/ost
skillets will give satisfi_ctox_' results.

HeatproofGlass-Ceramic: Can be used

tor either stlrfllce or oven cooking.

It (ondtl(ts heat very sh)wly and cools

ve_' slowly. Check cookware

nlanufilcturer's directions m be sure

it can be used on a gas cooktop.

Stainless Steel'.This metal alone has

poor heating properties and is usually

combined with coppe_; ahmfinum
or other metals fi)r improved heat
distribution. Combination metal skillets

usually work safisfi_ctorilv if thev are used
with medimn heat as tile manttfilcttlrer

recoi/lillends.

Usingthe downdraft ventsystem.

OFF
LO

_H MEB

I

How to Operate the Downdraft VentSystem

The built-in vent system helps remove

cooking vapors, odors and smoke from
foods prepared on the cooktop.

To turn on tile vent tim, use tile vent

control switch on tile control panel.

* Turn tile vent tim speed control
knob to HI, MED or tO as needed.

NOTE: Even if the switch is in the

off position, the fan will operate

automatically when the grill burner
is in use.

Continuous use of tile vent system

while cooking helps keel:) tile kitchen
comfl)rtable and less humid, reducing

cooking odors and soiling moistme
that normally creates a fl'equent need

flw cleaning.

The appearance of tile burner flames
may be affected when tile vent tim is

operating. At high fhn speed setting,
tile flame may be drawn toward the vent

opening, affecting cooking pe_fimnance.

IN CASE OFA POWERFAILURE,THE
VENTILATIONSYSTEM WILL NOT OPERATE.

DO NOT USE THE GRILLMODULE OR
GRIDDLEIF THEVENTILATION SYSTEM

/S NOT OPERATIONAL.
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Surfaceburnerandgrill modules.
Throughout this manual, features and appearance may vary from your model.

Sealed Burner Module

ToInstall the Sealed Burner Module:

1. Make sure that all control knobs are

set to OFF.

2. Clean tile cooktop basin to remove

any grease accunnllafion. See tile Care
and Cleaning the Cooktop secdon.

24.With tile back of tile btlFneI" illodtlle

tilted up and tile two ro/md openings
and th tee pins ti_cing t()wa rd the front,

inse_t tile module in tile cooktop basin.

4. Slide tile bm'ner module forward tmfil

the pins start to engage the white
slotted receptacle,

5. I,ower tile back of tile module into

place and carefiflly slide it fin'ward
tmtil tile pins are flflly engaged.

6. Place tile burner caps on tile burne_.

Careflflly place tile grate onto tile
module with tile two tabs on tile

trade,side toward tile center of

tile cooktop.

ToRemove the Sealed Burner Module:

1.

2.

Make sm'e that all control knobs are

set to OFFand that tile cooktop is cool.

i,ifl up tile edge of tile bm'ner module
tmtil tile bottom of tile module clem_

tile edge of tile basin.

IMPORTANT. Do not lift the module too

high while it is still connected--you could

damage the ignitor rods and mixer tubes.

3. Hold tile module by tile sides and pull

it away fl'om tile slotted receptacle and
brass orifices. Lift it ()tit of tile basin

when it is completely m_plugged.

4. Do not store or stack modules where

they could edl or be dalnaged.

NOTE: Tile optional sealed b/m_er

moduleJXGB90 can replace tile grill
burner assembly:

10

Grill Module

The grill consists of a black grill grate and the grill burner. Only install the grill on the left side
of your cooktop.

ToInstall the Grill Module:

1.

2.

3.

Make sm'e that all control knobs are

set to OFF.

Position tile grill burner Mth tile

two rotmd robes and three pins ti_cing
tile fl'ont.

Slide tile grill bm'ner fin'ward tmfil tile
pins and ignito_s are engaged in tile

white slotted receptacle; then lower
tile burner tmtil it rests on tile

m otmting pins.

4. Careflllly place tile grill grate on tile

cooktop. Tile grate is designed to fit
one way only. See tile illustration.

NOTE:Before using the grill for the first time,
heat the grill burner to removethe protective
shipping coating.Heat the grill burner on HI
for 10minutes anduse the ventsystemto
removeany additionalsmoke duringcooling.

ToRemovethe GrillModule'.

2.

3.

Make sm'e that all control knobs are

set to OFFand all grill components

are cool

Remo\e tile grill grate.

I,ifl tile grill burner up slightly and
pull it away flora tile white slotted

receptacle and brass orifices. Lift it out
of the basin when it is completely

unplugged.

4. Do not store or stack modules where

tile)' could iidl or be damaged.

NOTE: Tile optional sealed burner

moduleJXGg90 can replace tile grill
burner assembly.



Grilling. ge.com

Using the Grill

• The vent fm_ will operate

automatically when the grill
burner is in use.

• gefi)re using the grill fl_r the first
time, wash grill grate in hot soapy
water. Rinse and dry.

• Precondition grate by brushing with
vegetable oil or spraying with a non-
stick coating such as Pare ®.Do this
every time befl_re wm grill.

• D)r easier clean-up, spray grate and
bm'ner basin with a non-stick coating.

• Use nmmletallic spatulas or utensils
to prevent damaging the non-stick
grill grate finish.

• Preheat the grill on high tin" 5 to 10
minutes. Preheating improves tile
flavor and appearance of meats and
quickly sears the meat to help retain
the juices.

• F_xcessive amounts of fat should be
trimmed from meats. Some tat is

necessary to produce the smoke
needed tot that smoked "outdoor"

flavor. However; excessive tat can

create cleaning and flare-up problems.

• Allowing excessive amotmts of grease
or drippings to constantly flanle wilds
tile warranty on tile grill grate.
Excessive flare-ups indicate that
either the grill interior needs to be
cleaned, excessive }lIno/lnts of t;It aye

in tile meat or that tile meat was not

properly trimmed.

• Grease drippings will occasionally
ignite to produce hamfless i)ufls of
flame tiw a second or two. This is a

normal part of tile cooking process.

• Never leave the grill unattended
dm'ing operation.

IMPORTANT"

IN CASEOFA POWERFAILURE,THE
VENTILATIONSYSTEM WILL NOT OPERATE.

DO NOT USE THE GRILLMODULE OR
GRIDDLEIF THE VENTILATION SYSTEM

IS NOT OPERATIONAL

• Do not use aluminum foil inside the

grill area.

• Do not use charcoal or wood chips in
the grill area.

• Do not aflow burner basin to become

overloaded with grease. Clean after
each use.

• Do not cover grate completely with
meat. Leave air space between each
steak, etc., to allow proper ventilation
as well as to prevent flare-ups.

• Do not use cooking pots, pans, skillets,
etc., on the grill grate.

Should a Sustained Rare-Up Occur:
l. Use tile vent control to turn tile

t_lll on.

2. ]mmediatelv ttlrn tile grill control
knobs to tile OFFposition.

3. Remove tile meat fl'om tile grill.
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Gril/ing.

Grilling Tips

" _'_]th your grill, any food wmk'e
considered "at its best" when

prepared outdoo_ can now be
prepared indoors with less fllss and
great flaw_r.

• The tollowing suggestions are good
_ules to follow and will increase vom"

enjoyment of the equil)ment. Be sure
to tollow directions in this guide tot
using the grill.

• Suggested cooking times and control
settings are approximate due to
w_riations in meats. Experience will
quickly indicate cooking times as well
as which settings work best.

• For best results, buy top-grade meat.
Meat that is at least 3/h-inch thick

will grill better than thinner cuts.

• For the attractive "branded" look on

steaks, be sm'e the grill is preheated.
Allow one side of the meat to cook to

the desired aloneness, or tmtil the

juices appear on the top sm'tace,
before tm'ning. Tm'n steaks and
hambmge_ just once. Moving the
food ai'o/ind Catlses loss of juices.

* When basting meats or applying
sauces to foods, remember that

excessive alnounts wind up inside
your grill and do not improve the
food flaw_r. Apply sauces dttring the
last 15 to 90 minutes of cooking time
mfless the recipe specifies otherwise.
Sugar-based marinade (Jm" example,
barbecue sauce) will caramelize

on grill grate and will create a
cleaning chore.

* There am many meat marinades which
will hel I) tenderize less expensive cuts
of meat fi_r cooking on the grill.

" Certain fl_ods, such as poult_ T and
non-oily fish, may need solne extra
tat. Brush with oil or melted butter

occasionally while grilling.

" Use tongs with long handles or
spatulas tot turning meats. Do not
use fin'ks because these pierce the
meat, alh)wingjuices to be lost.

e To hel I) retain meat juices, salt after
turning meat or after cooking is
completed.

" Score the fiat on the edges of steaks
but do not cut into the meat to

prevent cmqing while cooking.
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Preheat the grill on high for 5 to 10minutes for best flavor.

Control Setting Cooking Time ProcedureType

Meat
Steak(1/2"-3/4")
Rare HI
Medium HI
Well HI

Steak(1"-1W')
Rare HI
Medium HI
Well HI

Hamburgers(3-4 oz.) Medium
Porkchops Medium
Fullycookedsmokedporkchops Medium
Hamslices Medium
Porkribs Medium

6to 10minutes Turnafter 3 to 5 minutes.f
10to 16minutes Turnafter 5to 8 minutes.
21to 24minutes Turnafter 6to 12minutes.

14to 24minutes
18to 30minutes
24to 34minutes
20to 25minutes
20to 30minutes
lOto 15minutes
15to 20minutes
50to 65 minutes

Fullycookedsausages
Hotdogs,brats HI 7to 12minutes
Polish HI 13to 16minutes

Freshsausages
Links Medium 15to 25minutes
Patties(3" diameter) Medium 15to 20minutes
Italiansausage Medium 25to 30minutes

Lambchops Medium 20to 30minutes

Turnafter 7 to 12minutes.f
Turnafter 9 to 15minutes.
Turnafter 12to 17minutes.
Turnafter halfthe time.
Turnoccasionally.
Turnafter halfthe time.
Turnafter halfthe time.
Turnoccasionally.Brush
with barbecuesauceduring
the last15minutes.

Turnoccasionally.
Turnoccasionally.

Turnoccasionally.
Turnafter halfthe time.
Piercecasingwith a fork.
Turnonce.
Turnoccasionally.Brushwith
glaze,if desired.

Poultry
Chicken
Pieces:bone-in Medium 35to 50minutes Turnoccasionally.
Bonelessbreasts Medium 25to 35minutes Turnoccasionally.
Wings Medium 25to 35minutes Turnoccasionally.

Cornishhen(halved) Medium 35to 45minutes Turnoccasionally.

Fish
Small,whole (1")

Steaks(1")

Fillets--with skinon(1/2")

Medium Brushwith butter.Turnafter
half the time.

Medium Brushwith butter.Turnafter
half the time.

Medium Startskinsidedown.Brush
with butter.Turnafter half
the time.

Shrimp(skewered) Medium 10to 20minutes Turnand brushwith butter
or marinadefrequently.

Bread
Garlicbread Medium 4to 6minutes Turnafter halfthe time.
Hotdogor hamburgerbuns Medium 1to 2 minutes Turnafter halfthe time.

t The U.S. Departmentof Agriculturesays"Rarebeefis popular,butyoushouldknowthatcookingit to only140°Fmeanssome
foodpoisoningorganismsmaysurvive."(Source:SafeFoodBook.YourKitchenGuide.USDARev.June1985.)

15to 20minutes

20to 25minutes

10to 15minutes
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Griddle.

Griddle Accessory
Using the griddle:

1. Before the first use, wash )'our new
griddle in hot soapy water; rinse and
dry. Then "condition" the surfilce bv

wiping on a thin coating of cooking
oil or shortening. Renlove excess oil
or shortening by wiping again with
another paper towel.

2. Insert grill burner. DO NOT use
grill grate.

3. Place griddle over grill bm'ner so
that the drain holes are in fl'ont.

This will permit excess grease to be
collected in the grease container.

4. Preheat the griddle 5 to 10 minutes
at the specified setting as noted in
the Griddle Guide.

5. Use non-metallic spatulas or utensils
while cooking to prevent damaging
the finish.

IMPORTANT

IN CASEOFA POWERFAILURE,THE
VENtiLAtiONSYSTEMWILLNOTOPERATE.
DONOTUSETHEGRILLMODULEOR
GRIDDLEIFTHEVENTILATIONSYSTEM
IS NOTOPERATIONAL

Griddle Guide

NOTE: These are suggested guides ti)r control settings and times. Factors such as h>w gas pressm'e may attect the
times and control settings which provide the best results. Preheat 5 to 10 minutes at specified setting.

ApproximateCooking Approximate Cooking
FoodItem TimeFirst Side TimeSecondSide

3-4 minutesBacon
Buns
Eggs
Fishsticks(frozen)
Hamslice
Hamburgers
Hotdogs
Frenchtoast
Grilledcheesesandwiches
Pancakes
Sausagepatties

Control
Setting

Medium
HI

Medium
Medium
Medium
Medium

HI
HI
HI
HI

Medium

4-5minutes
2-3 minutes
2-3 minutes
7-8 minutes
6-7 minutes
5-7 minutes
5 minutes

2-4minutes
2-3 minutes
1-2 minutes
6-8 minutes

1 minute
5-7 minutes
5-6 minutes
4-6 minutes
5 minutes

2-3 minutes
2-3 minutes
1-2 minutes
4-5 minutes
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Camandcleaningofthe cooktop, ge.cem

Before Cleaning

Betm'e cleaning any part of your
cooktop, be sure all controls are off
and OISCONNECT ELECTRICAL POWER
TO THE COOKTOP at the fuse box or

circuit breaker panel, or pull the

cooktop power i)]ug, located beneath
the cooktop and inside the cabinets.

Do not operate the cooktop without all
parts in place.

Control Knobs and Control Panel Seal

After grilling there may be soot on the
knobs and control panel seal. This soot
can be removed by scrubbing with a
plastic scrubber and mild dishwashing
detergent. The control knobs may
be removed fiw cleaning.

To remove a knob, pull it straight up.

_]lsh the knobs in soap and water but

do not soak. Avoid getting water down
into the knob stem holes.

Wipe with a sponge, damp cloth or
paper towel. Do not scrub with steel
wool pads or abrasive cleansers.

To replace a knob, match tile flat pa*_
of the knob opening with the fiat side
of tile shaft.

{ Grease Jar

A grease jar is located below tile grill

basin pan trader tile cotmtertop. Check

periodically to prevent spillovers.
U IlSCrew and I'el//ove.

If the jar is broken, replace with any
heat tempered jar, such as a camfing
jar, that has a wide mouth screw neck.

Porcelain Cooktop

The porcelain enalnel finish is sturdy
but breakable if inisused. This finish is

acid-resistant. However, anv addic toods

spilled (such as fl'uitjuices, tomato or

vinegar) should not be perlnitted to
renmin on the finish.

If acids spill on the cooktop while it is

hot, use a dry paper towel to wipe it
up right away. When the surtace has
cooled, wash with soap and water or
cleansing powders. Rinse well.

For other spills, such as fat spatterings,
wash with soap and water or cleansing
powders after the surfi_ce has cooled.
Rinse well. Polish with a dry cloth.

Stainless Steel Surfaces

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

To clean the stainless steel surface, use

walm sudsy water or a stainless steel
cleaner or polish. Always wipe the
surface in the direction of the grain.
Follow the cleaner ii_structions tor

cleaning the stainless steel surtace.

To inquire about purchasing stainless
steel appliance cleaner or polish, or to
find the location of a dealer nearest

you, please call our toll-fl'ee immber:

National Parts Center 800.626.2002

ge.com
15



Careand cleaning of the cooktop.

Grill Burner

The grill burner should be cleaned after
each use. It can be cleaned with a non-

abrasive pad or ill the dishwasher.
Rinse and (liT thoroughly befl)re using

again. For hea_ T soil, the bm'ner
should be cleaned first with a soapy
steel wool pad, rinsed and dried. Then
it can be cleaned in a self-cleaning
()veil f()r two llo{ll'S,

NOTE: Check to be stlre all btlrner ports
are open. To open clogged ports, insert
a twist tie directly into each port.

Grill Grate

The grate should be cleaned after
each use. It can be cleaned with

detergent and a plastic scrubbei; such
as Tuff}i, or washed ill the dishwasher
if burned-on residue is first relnoved.

For heavy soil, the grate can be soaked
in hot, soapy water mixed with
household anunonia.

Do not use metal brushes or abrasive

scouring pads or other scrubbers intended
to clean outdoor grills. These will remove
the finish as well as scratch the grate. Do
not clean in a self-cleaning oven or use
oven cleaners on the grate.

Vent Grille and Filter

Vent Grille: The vent grille lifts off easily.
Wipe clean or wash in the sink with
Inild household detergents.
NOTE: Oil inodels with a white vent

grille, stubborn stains inay be removed
by soaking the grille in a 50/50 mix of
bleach and water overnight. After
cleaning, rinse tile grille thoroughly
and dry it befl)re replacing.

Filter: Turn off the tim heft)re

relnoving. Turn the filter retainer
clip to remove the filtei; The filter
is a perlnanent type and should be
cleaned when soiled. Clean ill the

sink with warln water and liquid
dishwashing detergent,

IMPORTANT" Do not operate the Lm
without the filter. The filter should

always be placed at an angle. As you
tace the front of the cooktop, the top
of the filter should rest against the
left side of the vent opening and the
bottom of the filter should rest against
the right side of the ventilation
chanlber at the bottom. If the filter

is flat against the tim wall, ventilation
effectiveness is reduced.

Ventilation Chamber: This area, which

houses the filteI; should be cleaned
in the event of spills or whenever it
becomes coated with a fihn of grease.
The ventilation chalnber inay be
cleaned with a paper towel, dalnp
cloth or sponge and a Inild household
detergent or cleanser.

When replachTg the filter, make
sure it rests, at an angle, on the
supports in the vent opening.
Latch it h7place.
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Igniters

It is important to kee I) igniter port
openings on burne_ clear and fl'ee of
obst_ uctions to avoid ignition fifilure
and possible gas buildup. If tile port
openings are blocked, use a twist tie to
remove tood particles.

ge.com

Griddle Accessory

DO NOT immerse a hot griddle in
cold water.

Once tile griddle has cooled, wash

with soap or detergent in hot water
in tile sink. Be sure to remove all

tood residue befi)re cooking on

tile griddle again.

Remove stubborn spots with a plastic
scouring pad. For best results, use only
those cleaning products which are
recommended tot use when cleaning
non-stick surtaces. Do not use steel

wool oi" el)aide SCO/llJng pads.

DO NOT wash in a dishwasher.

Sealed BurnerModule

Cooktop Surface:
To prevent tile cookto l) from
discoloring or staining:
• Clean tile cooktop atter each use.

• Wipe up acidic or suga_ T spills
}Is soon }Is tile cooktop has cooled,
because these spills may discolor
the porcelain.

Sealed Burners:

Tile sealed burners oI wmr (ooktop are
secured to tile cooktop module and are
not designed to be removed. Since tile
burners are sealed into tile module,

boilovers or spills will not seep
underneath the cooktop. However, the
bm'ner heads should be cleaned after
each rise,

Burner Grate:

Tile grate must be properly positioned
befi)re cooking. Improper installation
of the grate may result in chil)ping of
the cooktop.

Do not operate burners without a pan on
the grate. The grate's porcelain finish may
chip without a pan to absorb the heat
from the burner flame.

Although tile bm'ner grate is din'able,
it will gradually lose its shine and/or
discohm due to tile high temperatures
of tile gas flame.

Burner Caps:
I,ift off' when cool. _'ash bm'ner caps
in hot, soapy water and rinse with clean
water. You may scour with a plastic
SCO/lFing pad to i'elllOVe b/li'ned-on

tood particles.

Porcelain Burner Basin

This area is located under tile grill and
surta(e burners and should be cleaned

atter each use ot tile grill.

To remove light soil, clean with soapy
water or with a cleaner such as 409 <:.

D)r easier cleanup, soak paper towels
in a household cleanser, lay in the
bm'ner basin and soak fin" at least a

half horn" or hmger.

To renlove nloderate soil, scrub
with Comet':, gon Ami ':, a sott

scrub cleanser or plastic scrubber.

To remove stubborn soil, sl)ray with an
oven cleaner. I,et soak overnight. Wipe
clean. Rinse and dry.
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Installation
Instructions

Gas Downdraft Cooktop

I ffyou havequestions,call 800.GECARES(8_.432.2737)or visit our Website at: ge.com

In the Commonwealth of Massachusetts:

• This product must be installed bv a licensed plmnber

or gas fitter.

• _'hen using ball-type gas shut-off valves, they shall be

tile T-handle type.

• A flexible gas connectm; when used, must not exceed
3 teet.

BEFORE YOU BEGIN
Read these instructions completely and carefully.

• IMPORTANT - S ,,ethese
instructions tot local inspector's use.

• IMPORTANT - Obse,,e ,ll
governing codes and ordinances.

• Note to Installer - Be sure to leave these
instructions with tile Consumer.

• Note to Consumer - Keep these insnuctions
tot fllture reference.

• Proper installation is tile responsibility of
the installer.

• Product tailure due to improper installation is not
covered trader tile _,Varrantv.

FOR YOUR SAFETY
If You Smell Gas:

1. Open windows.

2. Don't touch any electrical switches.

3. Extinguish any open flame.

4. hnmediately call your gas supplier.

Do not store or use gasoline or other flammable vapors
mad liquids in the vicinity of this or rely other appliance.

WARNING - Beforebeoinning tile
installation, switch power off at tile se_wice panel
and lock the service disconnecting means to prevent
power fl'om being switched on accidentall> When
tile service disconnecting means cannot be locked,
securely tasten a prominent warning device, such as
a tag, to tile service panel.

IMPORTANT SAFETY
INSTRUCTIONS
Tile cooktop has been design-certilied by CSA
International. _s with any appliance using gas and
generating heat, there are certain sale_' precautions
wm should fi)llow. You'll lind these precautions in tile
"Important Safety Instuctions section in tile fl'ont of this
Owner's Manual. Read them careflfllv.

• Be sm'e yore" cooktop is installed properl) b) a qualified
installer or service technician.

• The cooktop must be electricall) gromMed in accordance
with local codes, or in their absence, with tile National

Electrical Code ANSI/NFPA No. 70--I_test Edition.

• Installation of this cooktop must confimn with local
codes, or in the absence of local codes, with the National
Fuel (;as Code ANSI Z293.1/NFPA 5_-I,atest Edition.

• hnproper installation, ac!jusnnent, alteration, service
or maintenance can cause iqjmy or property damage.
Refer to this manual. For assistance or additional

inflmnation, consult a qualified installe_; service agency,
mantfli_cmrer (dealer) or tile gas supplie_:

• Disconnect electrical supply befln'e se_Mcing.

• Never reuse old flexible connectors. Tile use ot old

flexible connectms can cause gas leaks and personal
iqjmy. Mwa):s use NE'W flexible connectoi3 when
inst;flling a gas appliance.

• Make sure the wall coverings arotmd the cooktop can
withstand heat generated by tile cooktop up to 200°E

• Avoid placing cabinets above tile cooktop.

• If cabinets are placed above the cooktop, allow a
minimum clearance of 30 'z between tile cooking
stmti_ce and tile bottom of protected cabinets.

• A non-combustible material must 1)e installed on the
trader side of the cabinet. Use a flame retardant

millboard at least 1/4" (6.3 ram) thick, or g_'psum board
at least 3/16" (4.7 ram) thick, covered with 28 gauge
sheet steel or 0.090" (.5 ram) thick coppe_: Tile
I/laxiIl/tlIll depth of cabinets above tile cooktop is 13"
(33 cm).
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Installation Instructions

UNPACK YOUR COOKTOP

PARTS INCLUDED

• Cooktop with side hold-
down bolts (2)

• Blower assembly
• Blower plenum
• Vent guard and mounting

nuts (4)
• Sheet metal screws (7)

• Vent grille
• Vent filter
• Sealed burner module

• Sealed burner grate
• Grease jar

• Sealed burner caps (2)
• Gas pressure regulator
• Attached 120-volt grounded

plug cord
• LP Conversion (attached to

the electrical box)

Burner Grate

Grease
Jar

Sheet Metal
Screws (7)

Vent Grille

\

Shipping Tape

Cooktop with Side Hold-Down Bolts (2)

Pressure Filter

Regulator Blower Assembly

Sealed Burner
Module

Sealed Burner

Caps (2)

Vent Guard and

Mounting Nuts (4)

Blower
Plenum
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Installation Instructions

PREPARATION

TOOLS AND PARTS NEEDED
• i,arge flat-blade screwdriver

• Phillips screwdriver

• 3/8" socket and ratchet

• Saw

• Carpenter's square

• Pipe wrench

• Gas line shut off wdve

• Pipe joint sealant tot use with gas connections

that resists action of I,P gas

For flexible cmmection where local

codes permit:

• Flexible metal tubing (same 3/4" or 1/2" I.D. as

gas supply line)

• Hare tmion adapter fin" connection to supply line

(3/4" NPT x 3/4" I.D, or 1/2" NPT x 1/2" I.D,)

• Flare union adapter for connection to regulator

(1/2" NPT x 3/4" I.D. or 1/2" I.D.)

For rigid connection:

• Pipe fittings as required

IMPORTANT
Motor Clearance--Provide 2" rain. (5.1 cm) cabinet

clearance to motor fin" cooling pro'pose.

NOTE: Where possible, 6" (l 5.2 cm) is

recomm ended tin" motor/blower service.

Side Clearance--Grills installed near a side wall

should allow a minimum clearance of 8" (20.3 cm).

YO/l illtlSt allow room enough to renlove and empty

grease container(s).

CAUTION: Warranty is w)id on equipment installed
other than as recommended by GE, Recommended

wall caps and transitions must be used fin" proper

operation and installation.

PREPARING FOR INSTALLATION

on eaci_end PressureRegulator
*Blowercanbe swiveled90' Wiring BoxCover

GreaseContainer

Appliance
Pressure
Regulator
Grease
Container

* Blowermavbe rotatedfor horizontalorverticaldirectionby looseningnutsaround
blowerMet. AccessibleinsideventilationcMmber.
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Installation Instructions

PREPARATION

MINIMUM SPACING REQUIREMENT
When installing a double bay downdrafl cooktop
in combination with another downdrafl cooktop,
maintain the minimum spacing between units as
shown below. Installing them too close will affect
cooking pertin'mance.

18 *_
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[] INSTALLING CABINETS OVER
YOUR COOKTOP

30" Irlin

(76.2 cm)

(63.5cm)

(91.4cm)

8" rainto wall
(20.3cm)

8" minto wall

Avoid placing cabinets above the cooktop unit,
if possible, in order to reduce the hazards caused
by reaching over heated surtace units.

If the cabinets are installed above the cooktop,
allow a minimum 30" (76.2 cm) clearance

between the cooking surface and the bottom
of the cabinet.

A non-combustible material must be installed on
the under side of the cabinet. Lrse a flanle retardant

millboard at least 1/4" (6.3 ram) thick, or gypsum
board at least 3/16" (4.7 ram) thick, covered with

28 gauge sheet steel or 0.020" (.5 ram) thick
COl)per. The maxim um depth of cabinets above
the cooktop is 13" (33 cm).

EXCEPTION: Installation of a listed microwave

oven or cooking appliance over the cooktop shall
conform to the installation instructions packed
with that appliance.

X4'orking areas ac!jacent to the cooktop should have
an 18" (45.7 cm) minimum clearance between the

countertop and the bottom of the cabinet. If the
clearance is less than 18" (45.7 cm), the ac!jacent
cabinets should be at least 8" (20.3 cm) fl'om the
side of the cooktop.
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Installation Instructions

PREPARATION

[] PREPARING THE COUNTERTOP

Countertop cut-out dimensions t BackofCounter

I

Net_ss tMn 1_6-(2.4cle)
21"± ¼6"
53.5±0.16cm

29" ±¼s"
73.66cm±0.16cm

81¾(' rain.cut-out Netlessthan1r/8" 81¾(' rain.cut-out
to wall(22,2cm) 14.8cm/ towall (22,2cro/

f Fronte,Oounter._,.I

Cut out the opening as shown in the diagram.
Measure careflfllv when cutting the countertop,
making sm'e the sides of the opening are parallel
and the fYont }lIl(l I'e}lI" c/Its }lI'e exactly

perpendicular to tile sides.

Tile front of tile opening must clear tile fl'ont
support rail on the cabinet, and the rear of the
opening must clear tile rear support of tile cabinet.

Chamfer all exposed edges of decorative laminate
to prevent damage fl'om chipping.

Radius corners of cutout m_d file to ensure smooth

edges m_d prevent corner cracking,

Rough edges inside cornei_ which have not been
rounded and forced fit can contribute to cracking
of tile countertop laminate.

Counterto I) must be supported within 3" (7.6 cm)
of c/ito/lt.

[] GAS AND ELECTRICAL LOCATION
Tile position of tile electrical supply receptacle and
tile gas supply pipe entering tile cabinet should be
positioned as shown in the shaded areas marked bel(m:
Tile cooktop is equipped with a 4 fl (1.2 m) power
cord, which should reach any desired location on the
cabinet walls. The cooktop inust be disconnecmd fl'om
tile power sui)ply before any se_Mcing is carried out.

Electricaloutlet
i_12" (30.5cm)

abovecabinet

floor (mounton
side or back
cabinetwall 3"
[7.6 cm]rein.
from centerline/
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[] PROVIDE ADEQUATE
GAS SUPPLY
This cooktop is designed to operate on natm'al gas
onlv at 5" (l 2.7 cm) of water cohunn pressure or
on I,P gas at 10" (25.4 cm) of water cohunn
pressure. It is shipped fl'om the thcto_ y set fl>r
natural gas. If you decide to use this cooktop with
I,P gas, conversion ac!justments illtlSt be made bv a
service technician or other qualified person.

A pressm'e regulator is to be connected in series
with tile manifold of tile cooktop and IlltlSt
remain in series with the supply line, regardless
of whether natm'al or I,P gas is being used.

For proper operation, tile i]laXill/tlln inlet
pressure to the regulator must be no more than
10" (25.4 cm) water cohum] pressm'e for natural
gas, or 14" (35.5 cm) water column pressm'e fl>r
I,P gas. For checking the reguhmm the inlet
pressure must be at least 1" (2.5 cm) greater than
the regulator output setting. If the regulator is set
fl)r 5" (l 2.7 cm) of water column pressm'e, tile
inlet pressure must be at least 6" (l 5.2 cm).

For ease of installation, and if local codes permit,
tile gas sui)ply line into tile cooktop should be
1/2" (13 ram) or 3/4" (19 ram) I.D. flexible
metal appliance connector three (0.9 m) to five
feet (1.5 m) in length.

[] PRESSURE TESTING
Tile maximum gas supply pressure for tile
regulator supplied on this appliance is 14"
(35.5 cm) X.V.C. The test pressm'e for checking
this regulator must be at least 6" (15.2 cm)
W.C. fi>r natm'al gas, and at least 11" (27.9 cm)
W.C. tot I,E It is shipped from the tactorv set
fl>r natural gas at 5" (12.7 cm) X&'.C.

This appliance and its individual shut-ot] valve
must be disconnected from tile gas supply piping
s>stem during any pressm'e testing of that system
at test pressures in excess of ½ PSI(;.

This appliance nlust be isolated fl'om the gas

supply piping system by closing its individual
manual shut-oft valve dm'ing any pressm'e testing
of the gas supply piping system at test pressm'es
equal to or less than 1_ PSIG.



Installation Instructions

PREPARATION

[] PREPARE FOR DUCTWORK
NOTE: Ductwork MUST be vented outside. DO

NOT vent into a wall, ceiling, crawlspace, attic or

_IIIV concealed space.

Determine the best route tot ductwork; it can be

routed in a variew of ways depending on the
kitchen layout.

IMPORTANT: The downdraft air discharge outlet

tot this unit is 3-1/4" x 10" rectangular. Plan

ducting accordingly.

Typical duct arrangement countertop series.

Insidewall
cabinet

1

Up insidewall to roof
or overhang

Directly to outside

Peninsulaor island

Peninsula

I( -

Between floor joists Throughcabinet toe space

Optional duct arrangement under concrete slab,

PVC duct should be used if installing tinder a

poured concrete slab.

NOTE: PVCsewer pipetypePSM 12454 B
Schedule40ASTM D1785

6" (I 5 cm} 31/4" x 10_'Rectangular
Die SO° to 6" RoundTransition

Metal Elbow 6" (1gc_r}
Die Metal

Wall Cap
6"{15 c_r)Die Slab
Metal Duct

(15c'n)
Dia PVC

Coupling

6"(15 cm}Die \
PVCSewer Pipe Packtightly with glavel
Elbow orsandco'r flletely

aroundpipe

6"{15 cm}
Dia PVC

Sewer Pipe

{15cm}
Die
PV6

Coupling

6"(15 c'n}
Die PVC

Sewer

Pipe
6"(15 cm}Dia
PVCSewer Pipe
Elbow
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[] BLOWER TO DUCTWORK
ALIGNMENT
In general, the use of flexible ducting is discotn_ged
because it can cause severely reswicted aiYflo_;

Howe\'e_; if the blower outlet and the floor or wall dtEct

location do NOT align well, then flexible METAl,

ducting can be ELse(1 to adapt to an of_et. Good

alignment without use ot flexible ducfing is best.

NOTE:

Do not exceed the I/laxiI/lllI/l Yecoillillended

of Iset of 6",

Do not allow the flexible ducting to kink or
collapse.

Do stretch the flexible ducting as much as
possible to eliminate as mtEch of the corrugation
as possible.

BottomVenting

_t 6" Max. _ [_ ......

toC_tnt_ir'l'h_e_]]l ] ] /_J._ [ ][

_ _Offset

Back Venting
(Requires31/4" x 10")

31 " 0" 6"A. ¼ x 1 rectangle, to round transition duct

is awdlable at your local btfilding supply store.

NOTE: Illustrations are fi)i" planning ptlll)oses onlx;



Installation Instructions

PREPARATION

[] PLAN THE DUCT RUN
1. Make a sketch of the total system. IdeutiI}' the

t)pe of each fitting and the length of straight
pipe. Refer to the examples on page 25.

2. Enter your mn into the Duct I,ength Chart on
page 25. Elbows, wall caps and other fittings
are shown in the chart with their equiwflent
straight duct length. Each fitting \Mue i//tlst be
added to the amotmt of straight duct length
used to determine the overall straight duct
equiwflent length. Use the tollowiug examples
as a guide.

3. Using good quality ducting material, install per
these inst_ uctions. A tew minutes and pennies
spent now will pay long term dividends fl)r the
life of the cooktop.

[] INSTALL THE DUCTWORK
• Ducting must confl)m_ to local code materials.

• IMPORTANT: Save ti)i" local electrical

iusl)ector's use.

• Use galvanized or almninmn duct in 6" round

or 3¼" x 10" size, or a combination of both.

NOTE: i,ocal building codes must be fl)llowed
in sI)ecilk'ing,, ai)proved type and schedule of
AI,I, duct used.

• Always use au ai)i)ropriate roof or wall cap with

damper.

_. ' Throughcabinettoespace Betweenfloor joist

Downward venting

• Intmdry type wall caps should NEVER be used.

• Install ductwork, making male-female
connections in the direction of airflow as

shown. Secure all joints with sheet metal screws
and duct tape to assm'e an airtight seal.

Ducttape over seam

and screw

Air flow

Screw
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• Use the shortest mad straightest duct run possible.
For satisfactory performm_ce, the duct run should
not exceed 100 feet equivalent length.

• Use the Ductlongth Charton page 25 to find the
equivalent length of the run.

• Ducting a cooktop is easy but critical ti)r proper
l)e rl[oi'iila u ce.

• _dter reading these instructions, plan the duct rtm.

• Install rite duct hardware.

GENERAL CONSIDERATIONS:

1. Lrse quality metal duct el at least 26-gauge
gal\mfized or 24-gauge aluminum. Inli_fior quali b'
pipe and fittings can cause up to twice the
restriction shown and is a poor wdue. See the
Prepare for Duct Work section (ff this manual tot

optional trade>slab ducting. I,ocal codes may
require a heavier gauge material or restrict PVC.

2. Distance between a@_cent fittings (elbows,
transitions, etc.) should be at least 18". The
tarther the better. Closer distance promotes
tm'bulence which reduces airflow,

3.

4.

5.

The nmnber of downstream elbows or

transitions should be limited to three.

Hanchnade crimps are likely to cause restrictions.

If an alternate wall or roof cap is used, be
certain duct size is not reduced and that there

is a backdrait damper. It is best to use listed
caps to be certain of proper performance.

6, Themml breaks: In areas of extreme cold weather;
it may be necessary to provide a short length ot
nomnetallic duct as close to the wall as possible
to prevent conduction along the metal duct.

7. High altitude installations: It is advisable to
reduce allowable duct rtlu by 20%.

8. Follow the duct calculation in this manual

careflfllv fl)r best pe_timnance and satistacfiou.



Installation Instructions

DUCTWORK CALCULATIONS

Calculate Total Ec uivalent Ductwork Length

Equivalent Number Equivalent
Duct Pieces

6" round
straight

3W' x 10"
straight

6", 90°
elbow

6", 45°
elbow

24" max.
Flexible
Metal Offset

Adapter

3W' x 10"
90°elbow

3W' x 10"
45° elbow

3W' x 10"
90°flat elbow

6" round
to 3W' x 10"
transition

Length* x Used =

1 ft. x ( )t=

1 ft. x ( )_=

15ft. x ( )=

9ft. x ( )=

34 ft. x ( )=

16ft. x ( )=

5ft. x ( )=

18ft. x ( )=

7ft. x ( )=

Subtotal Column 1=

Length

ft.

ft.

ft.

ft.

ft.

ft.

ft.

ft.

ft.

ft.

*Equivalent lengths of duct pieces are based on

actual tests and reflect requireinents fi)r good venting

i)erlkn'mance with any downdrafi cooktop.

_- Measure and list feet of straight duct used. Gount

and list the qtmnti W of all other duct pieces for the

"Number Used" of each type.

IMPORTANT

For maximum eflticienc)', use the shortest and

straightest duct ttm possible, with as few fittings as

possible. For satisfactory performm_ce, the duct run

should not exceed 100 feet equivalent length,

Venting peril)finance is improved by using larger

diameter dtlct.

Equivalent Number Equivalent
Duct Pieces Length*x Used = Length

6" round
to 3W' x 10"
transition
90° elbow 20 ft. x ( ) = ft.

1_ 3W'x 10"to 6" round
transition 5 ft. x ( ) = ft.

[_ 3W'x 10"
to 6" round
transition
90° elbow 12 ft. x ( )= ft.

6" roundwall cap
with damper 21 ft. x ( ) = ft.

3W'x 10"wall cap
with damper 27 ft. x ( ) = ft.

_ 6" round
roof cap 20 ft. x ( ) = ft.

6" roundroof vent 24 ft. x ( ) =

Subtotal Column 2 =

Subtotal Column 1 =

TOTALDUCTWORK=

ft.

ft.

ft.

ft.

Should not exceed 100 feet.

DO NOT use flexible plastic ducting.

Vent installation should not exceed 100 feet

eqtfivalent length.
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Installation Instructions

INSTALL THE COOKTOP

[] PREPARE THE COOKTOP
Remoxe the xent grille, vent filter, sealed burner

module and the tape from the burner caps,

Turn the cooktop o',er (upside down) and gently

place it on the stwofoam I)ackin_"

Unscrew (loosen) the side hold-down screws,

Usestyrofoaro Loosenside heN-
to protectcooktop downscrews

Install the plenum to the cooktop using 4 screws,

The motor opening on the box goes toward

the lett side of the unit (the side with the grease

.jar lid).

'

[] PREPARE THE COOKTOP (cont.)
Rotate the cooktop and plenum fi)rward and
careflfllv set it on its back edge on the stvrofl_am
packing.

Install the blower assembly onto the plenum so
that the blower exhaust is pointing down or back
as needed. Push the bolts through the bolt holes
in the plenum.

Forhack exhaust,
positionblower
outlet in direction
of this arrow

Fordown exhaust,
positionblower
outlet indirection
of this arrow

From the vent opening in the top of the
cooktop, install the vent guard over the bolts.
Use the 4 ntlts to secure the blower assembly

and vent guard to the inside of the plenum.

4 Nuts
13/8"socket

required)

Vent guard
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Installation Instructions

INSTALL THE COOKTOP

[] PREPARE THE COOKTOP (cont.)
Remove tile blank 9-pin connector plug fl'on/ tile
9-pin receptacle on tile bottom of tile cooktop and
discard. Connect tile 9-pin plug on tile blower
assembly to the matching 9-pin receptacle on the
bottolIl of tile cooktop. Sec/lre tile connector cover
to the cooktop using 3 scre_:s, making sm'e the
power cord conies ()lit tile U-shaped opening with
tile wires to the motor.

9-pin
connectors

Connector
cover

\
/

[] INSTALL THE PRESSURE
REGULATOR AND CONNECT

Sbut-offvalve

_ "_'_ Regulator

Solidpipingor"_-- flexibleconnector

i_ _,_-- Union

_"_'_ Pipestub

Solid piping
or flexible connector

Using pipe sealant, approved bv h)cal codes,
install the supplied pressm'e regulator in the
gas line as close to the cooktop inlet as possible.
_Mlowances fi)r ventilation ducfing Inav be necessary:

Do not route tile gas line under the access box
trader tile cooktop. Allow room for remowfl of
tile connector panel fl)r servicing.

Make sure the regulator is installed in the
proper direction.

Install a manual shut-off wflve in the gas line in
an easily accessible location.

[] INSTALL THE PRESSURE
REGULATOR AND CONNECT
(cont.)

NOTE: Instead of using solid piping to connect

to tile pressure regulator, an approved flexible

metal appliance connector may be used between

tile shut-oil wflve and tile pressm'e regulator, if

local codes pemfit.

Appropriate flare nuts and adapters are required
at each end of the flexible connector.

Make sm'e all tile knobs are in tile off position.

Hook up tile _{,as.line and check fi}r leaks.

TEST FOR L_KS

WARNING: DONOT a FraMETO
CHECK FOR GAS LE&KS! Do not use tile cooktop
tmtil all connections have been leak tested.

Perform leak test per the following instructions:

1. Purchase a liquid leak detector or prepare a soap

solution of one I)mt wateL one part liquid detergent.

2. _4]/en all connections have been made, make

sure all cooktop controls are turned to O]_T and

turn the gas supply wdve to ON.

3. Apply tile liquid leak detector or tile soap
solution aro/md all connections fl'om tile shut-off'

\_fl\'e to tile cooktop.

4. A leak is identified by a flow of bubbles fl'om tile

area of tile leak.

5. If a leak is detected, mrn tile gas supply off.
Tighten tile fitting. Turn tile gas on and test again.

If tile leak persists, mrn tile gas supply off and
contact your dealer for assistance. Do not attempt
to operate tile cooktop if a leak is present.

IMPORTANT: Disconnect tile cooktop and tile
individual shut-off valve from tile gas supply
piping system during any pressm'e testing of that
system at test pressures greater than 1/2 psig.
Isolate tile cooktop fl'om tile gas supply piping
s):stem by closing tile individual manual shut-ott
wflve to tile cooktop during any pressm'e testing
of tile gas supply piping system at test pressm'es
equal to or less than 1/2 psig.
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Installation Instructions

INSTALL THE COOKTOP

[] INSTALL THE COOKTOP
I,ower the cooktop into the com_tertop opening,
guiding it into position.

[] SECURE THE COOKTOP
Tighten the tie-down bolts to secure the cooktop
to the cotmter. For cotmtertoi)s less than l" thick,
secm'elv attach filler blocks of wood to the

bottom of the cotmterto I) where the tie-down
bolts will be tightened.

Fillerwood block Tie-down
for countertops bolt througl_
lessthan 1" thick cook@ tab

(_¢oeoe

eee_

oee®®

[] OPTIONAL: ATTACH A BLOWER
TRANSITION DUCT
If using 6" round standard ductwork, attach a
blower transition duct. This 3¼" x 10" rectangle
to 6" rotmd transition duct is awfilable at wmr

local building supply store.

Screw

(onotherside)

Install the transition duct to the blower outlet.

Secm'e all joints with duct tape to assm'e an
airtight seal.
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[] CONNECT THE DUCTWORK
Connect the ductwork prepared earlier to the
blower transition duct.

[] ELECTRICAL CONNECTION
Electrical requirements:

120wolt, 60-Hertz, individual, properly grotmded

branch circuit protected bv a 15-amp circuit
breaker or time-delay fllse.

GROUNDING

IMPORTANT: (Please read carefully.) FOR
PERSONAl, SAFETY, THIS APPI,IANCE MUST
BE PROPERI,Y GROUNDED.

The power cord of this appliance is equipped

with a three-prong (grounding) plug which mates

with a standard three-prong grotmding wall

receptacle to minimize the possibility of electric

shock hazard fl'om this appliance. The customer

should have the wall receptacle and circuit

checked bv a qualified electrician to make sm'e

the receptacle is properly grotmded and has

correct polarity.

Where a standard two-prong wall receptacle is

encotmtered, it is the personal responsibility and

obligation of the customer to have it replaced

with a properly grotmded three-prong wall

receptacle in accordance with the National
Electrical Code,

Do Not, Under Any Circumstances, Cut Or

Remove The Third (Ground) Prong From The
Power Cord.

Do not use an extension cord with this appliance.

Plug the power cord into an approxed wall outlet.



Installation Instructions

FINAL ASSEMBLY

[] ASSEMBLE THE COOKTOP
Install the sealed burner module, caps and grate

on the right side of the unit. See page 10 for
correct installation.

Install the optional sealed burner module or the
grill/griddle burner on the leii side of the unit.

If the grill/griddle burner was installed, place
the grill grate or griddle cover over it as desired.

NOTE: The grill and griddle can be installed on
the leii side only:

Check for proper ignition:
Push in one control knob and mrn to L1TE

position.

The igniter will spark and the bm'ner will light;
igniter will cease sparking when the bm'ner is lit.

First test may require some time while air is
flushed out of the gas line.

Turn knob to OFF.

Repeat the procedure fl)r each burner.

A(!just the air shutters (see I,P Conve_ion
I nst_ ucti ons ).

Adjust the low flame setting (see I,P Conversion
Instructions).
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[] INSTALL GREASE JAR, DOWNDRAFT
RLTERAND VENT GRILLE
Screw the grease jar into the grease jar holder
on the bottom of the cooktop.

[

Do not operate the vent without the filter in place.

Place the filter through the vent opening.

\

--++

Make sure it rests, at an angle, on the SUl)l)orts
in the xent oi)enino, I,atch it in place.

Place the vent grille onto the downdraft oi)ening,

so that the open part of the grille is toward the
rear of the tmit.

Grille

CHECK OPERATION OF DOWNDRAFT

Turn the xent fan speed control to HI, MED and
I,O to make sure all speeds operate correctly.



LP Conversion
Instructions

Gas Cooktop

Questions?Call 800.GE.CARES(800.432.2737)or Visit,,,,-_ebsite:it: ge.com

BEFORE YOU BEGIN
Read these instructions completely and carefully.

• IMPORTANT - S_,,ethese
instI uctions for local inspector's use.

• IMPORTANT - Obsei.e_,ll
governing codes and ordinances.

• Note to Installer - Be sure to leave these
instiuctions with the Consumer.

• Note to Consumer - KeeI) these
instIuctions tot flmn'e reference.

• This cooktop is fi_ctory set fl)r natural gas operation.
Conversion to I,P operation should be performed by
a qualified technician or installer. Keep these
instructions for flmue refi_rence. When converting
to I,P, save the original parts for possible flmn'e use.

• Product failure due to improper installation is not
covered under the GE Appliance Warranty.

FOR YOUR SAFETY:
WARNING - _f,,,.;,ie,isin,,iP(bottled)

gas, all a(!iustments described in the fiillowing steps must
(/ o" " " "be made bef re attemi)tin_, btunei adlustments, or use of

the cooktop.

WARNING - This comersion kit shall be

installed by a qualified service agen W in accordance
with the manufi_cturer's instructions and all applicable
codes and requirements of the authority having
jurisdiction. If the intimnation in these insti uctions is
not followed exactly; a fire, explosion or production
of carbon monoxide may result, causing property
damage, personal injury or loss of life. The qualified
service agency is responsible for the proper installation
of this kit. The installation is not proper and complete
until the operation of the converted appliance is
checked as spedfied in the inanufilcturer's instiuctions
supplied with the kit.

TOOLS YOU WILL NEED

Adjustablewrench

Small, thin-bladeflat screwdriverwith approximately1/8"
bladewidth is neededto accessthe calibrationscrew.

PARTS INCLUDED

PART QUANTITY

Brassorifices 4

0
Stick-onconversion label 1
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LP Conversion Instructions

GAS SUPPLY
• With the installation of this conversion kit, the

cooktop should operate on I,P gas at 10" of water
cohlIl/n pI'eSS/lI'e.

t Tile pressure regulator must be com_ected in series
with tile manifold of tile cooktop and illtlSt remain
in series with the supply line. For proper operation,
tile nlaxinlun/ inlet pressm'e to tile regulator nlust
be no ii/oi'e than 14 tr water cohlilln press/ire _'()i"

I,P gas.

• When checking the regulator; the inlet pressure
must be at least 1t, greater than tile regulator
output setting. If tile regulator is set fin" 10" of
water cohmm pressm'e, tile inlet pressm'e must
be at least 11 ."

IMPORTANT - Disconnect the cooktop

and the individual sh ut-ott wdve fl'om the gas supply
piping system during any pressm'e testing of that svstem
at rest pressures greater than 1/2 psig. Isolate the
cooktop ti'om tile gas supply piping system by closing
the individual manual shut-offwdve to the cooktop
during any pressure testing of the gas supply piping
system at test pressm'es equal to or greater than 1/2 psig.

TURN OFF GAS AND
ELECTRIC SUPPLY

BEFORE YOU BEGIN TURN OFF THE GAS SUPPLY
AT THE SHUT-OFF VALVE. DISCONNECT THE
ELECTRI(_AI_ SUPPLY FROM THE COOKTOP.

Shut-0ffvalve

[] CONVERT THE
PRESSURE REGULATOR

[] I,ocate tile pressure regulator under tile fl'ont ot
tile cooktop.

[] Remove tile nut from tile pressure regulator with
an ac!iustable wrench.

_LI gas

[] Remoxe tile plastic pin from tile inside ot tile imt,
turn tile pin 180 ° and snap tile pin back into tile Imt.

Naturalgas (_ LPgas

I Nut i
I I

[] Re-install tile nut onto tile regulatoL

[] Apply the I,P Conxe_ion label next to the

Rating Plate.
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LP Conversion Instructions

[] CONVERT SURFACE BURNERS

/

Turnclockwise to tigl)ten

Orifice

Turncounterclockwiseto remove

[] Rein ore all grates and bm'ner modules.

[] With an a(!iustable wrench or an open end wrench,

reinove the brass orifices.

[] Find the inscribed I,P orifices in the holder in the

fl'ont of the electric cover beneath the cooktop.

[] ]nstall the inscribed I,P orifices in place of the

natural gas orifices.

[] Replace the bm'ner modules and grates.

[] Kee I) all the spuds with yore" cooktop so vou have

them if you move or get a diflbrent gas hook-ul).

LP (Propane) Gas 10" W.C.P.

Burner OutputRatin9 in BTU/HR

Location BTUs Orifice Size Engravin9

LeftRear(LR) 9,100 .0354 LP

LeftFront(LF) 9,100 .0354 LP

RightRear(RR) 9,100 .0354 LP

RightFront(RF) 9,100 .0354 LP

[] ADJUST GRILL BURNER
AIR SHUTTER

Air shutter 7 _ L2d_'SCrrelWtter opening

Tightenscrew

The air shutters fin" tl_e grill btm_er may need to be
a(!iusted to get better flame appearance and ignition. The
air shutters for the grill btm_er am locamd on the bottom
ot the grill btm_eI: To access tl_e air sh tlttels, remove tl_e
grill gram, and then tl_e grill burner i,oosen tim screw and
slide the air shutter lxlckward or ti)i'_zu'd to increase or

decrease the size ot tl_e air opening. Re-tighten the screw

[] CHECK IGNITION

[] Connect electrical supply cord.

[] Turn on the ,gas; check for leaks usino._ a liquid leak

detector at all joints in the system.

WARNING: oo NOTtJSEa
TO CHECK FOR GAS LEAKS.

[]

Push in one control knob and

turn to the LITE position. The

igniter will spark and the buri_er

will light, The fii_t test ina)'

require SOlne tilne while air is

flushed out of the gas line. _Mter

ignition, ttlFn the control knob

to the HI position and wait tmtil the flame settles.

Check to determine if vour buri_er flames are

normal. If burner flames look like A, ttlrn off the

burner and Inake sure all parts are asselnbled
correctly: Reassemble and check.

Nomml burner flames should look like B or C,

del)ending, on the Q'pe of gas )ou use. _ith I,P ,gas,

some xellow til)l)ing on outer cones is nornml.

B-Yellow tipsA-Yell0w flames C-S0ft blueflames
Not normal; Norrnaifor Normalfor
clleckalignments LPgas naturalgas

[] Tm'n the knob to OFF.

[] Repeat the procedure tor each burI_eI:
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LP Conversion Instructions

[] ADJUST THE LOW FLAME
(SIMMER) SETTING

The top burner wdves have low flan/e/simlner
a(!jusanent screws accessible through tile valve switches.
A flashlight Inay be needed to locate tile screw. A snlall,
thin-blade screwdriver (approxinmtely 1/8" blade
width) is needed to access the screw.

[]

[]

[]

i,ight two other burnel_ and set tile knobs to a
lnediunl to high setting.

I,ight the burner to be a(!iusted and turn tile knob
to LOW.

To n/aLe a(!justment, reulove tile cl/ntrol knobs.
Insert a screwdriver through the access hole in
tile valve switch. Engage tile a(!justment screw
in the wdve.

If tile flames were too

snlall Ill"fluttered, open
the wdve more than the

original setting.

[]

If tile flalnes are too

large, close tile wdve
more than tile original
setting.

Make tile a(!justment by slowly turning tile screw
until tile flame appearance is correct. For tile left
side, install tile grill burner for tile a(!jusnnent. Tile
left side cannot be turned down as low as tile right
side if the grill burner is to be used.

Adjust the low flmne setting using the valve bypass
screw as follows:

I,ow setting a(!iustments must be made with two other
burners in operation on a mediunl setting. This
prevents tile low flalne fl'Oln being set too hm; resulting
in tile flame being extinguished when other burners
aI'e ttlI'lIed Oli.

[] Testing Iqmne Stability:

Test 1: Turn the knob fl'onl HI to LOW quickly: If
tile LOW flalne goes out, increase tile flanle
size and test again.

Test 2: _._]tl/tile burner on tile LOW setting, open
and close the cabinet door under tile

cooktop. If tile flame is extinguished by tile
air ctlrreliLS ci'eated bv tile door uloveu/eilt_

increase tile flame height and test again.
Test 3: _]tl/tile burner on tile LOW setting, turn

the downdl'att vent tan to the HI position.
If the flalne is extinguished by the air
currents created by the downdl'att vent tan,

increase the flalne size and test again.

[] ADJUST THE LOW FLAME
(SIMMER) SETTING (cont.)
[] Flame Recheck:

Repeat tile a(!iustulent fin" each burner, _dtel" tile

a(!justment is lnade, turn all burnel_ ott_ Ignite
each burner individually: Observe tile flame at tile

HI position, Rotate the wdve to the LOW position
and be sure that the flame size decreases as the

wdve is rotated counterclockwise,

[] CONVERTING BACK
TO NATURAL GAS

To convert tile cooktop back to natural gas, reverse
tile steps taken to convert to I,P.

Natural Gas 5" W..C.E

BurnerOutput Ratin[l in BTU/HR

Location BTUs Orifice Size Engravin9
LeftRear(LR) 10,000 .0550 NAT

LeftFront(LF) 10,000 .0550 NAT

RightRear(RR) 10,000 .0550 NAT

RightFront(RF) 10,000 .0550 NAT

Once tile convel_ion is conlplete and checked OK, fill
out tile 12 sticker and inchlde w)ur nan/e, organization
and date convel_ion was made. Apply tile sticker near
the cooktop gas inlet opening t/l alert othel_ in tile
fllture that this appliance has been converted to I,P
gas. If converting back to natural gas fl'Oln I,P, please
remove the sticker so others know the appliance is set
to rise IlattlI'al gas.

NOTE: For operation at elewlfions above 5000 It.
(1500 m), equipu_ent ratings shall be reduced at a
rate of 2% for each 1000 It. (300 in) above sea level

beii)l'e selecting appropl_iately sized equiplnent, i.e.:
Lrse slnaller orifices.
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Before you call forservice...

Troubleshooting -tips
Save time and money! Review the charts on the following
pages first and you may not need to call for service.

Burnersdonotlight

Possible Causes

Plug on cooktop is not

completely inserted in the
electrical outlet.

What To Do

• Make sure electrical I_lug, is I_lugged,, into a li_e, properly

grounded outlet,

Gas supply not comlected • See the Installation Instructions section,
or turned on,

A fuse in your home may be • Replace the filse or reset the circuit breaker,
blown or the circuit breaker

tripped.

Igniter orifice in burner body • Remove the obstruction.
may be clogged.

Burner pm'ts not replaced • See Sealed Btu'ner Modules in the Care and cleaning
correctly, of the cooktop section.

Hole in burner top behind • Use a small sewing needle to mq_lug.
the igniter may be clogged.

Burnershaveyellow or
yellow-tippedflamesor
flameslift offtheport

The combustion quality
of burner flmnes needs

to be determined visually,

A-Yellow flames
Callfor service

Burner parts not replaced
correctly.

B-Yellow tips on C-Soft blue flames
outer cones Normal for natural
Normal for LPgas gas

• If bm'ner flame looks like A, call fin" service. NoHnal

burner flames should look like B or C, depending on
the type of gas.

NOTE:The grill btu'ner will show orange flames from
grease drippings.

• See Care and cleaning of the cooktop section.
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What ToDoPossibleCauses
Hames too high or too Adjust the low flame setting.

low at the LOWsetting
NOTE:The right side LOW
flames should be smaller

than the left side, becausethe left side cml accommodate

the grill burner. Do notadjust the left side unless you

do not have a grill module.

I i,ight the top burnei_ and

continue turning all of Clockwise
the surlilce knobs to LOW. to reduce

2 ]_.einove all 4 knobs, flame size

3 With a small fiat-blade

screwdliver, turn the wflve
set screws clockwise to

decrease f]aule size,
cotmterclockwise to increase

flame size. A(!iust until the flame

is about the salne height as the top of the burner.

4 Replace the knobs.

Counterclockwise
to increase
flame size

Sparking sound persists Be sure the knob is in the • ]_,emove knob 1)_ I)ullim*_ it straight off the stem and

alter burner is turned off OFFposition, check the bottom of the knob for any buildup of soil.

Occasional Chm_gh_g blower speed. • This is a t}pical electrical switching noise.

sparkingsound This is n(mnal.

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

large or ye!!ow correctly.

Flames are uneven Burner ports may • See the Care and cleaning section.

be clogged.

Flame setting may need * See Flames too high or too low at the LOW sett&g
to be adjusted, ill this Troubleshooting Tipssection.

Control knobs Controls improperly set. • To turn froln the OFF position, push the knob ill

will not turn and then turn. The knob can only be turned ill a

counterclockwise direction. _._ hen the knob is at am

other position, it can be turned ill either direction

without being pushed ill.

Fan does not work Cord improperly connected • Check connections. Turn on power at the fllse box.

or power turned off.

Fan comes on Grill is being used. • This is norlnal. The filn comes on autolnaticallv

automatically when the grill is ill use.

Poor venting Clogged Filter. • Clean filter per instructions.

House too Mrtight. • Open a window slightl} to pro, ide h'esh ah" source.

WM1 cap obstructed. • Relnoxe blocka,,e ti'oln exteiior wall cap.

capd  perdoorstuck•oiobsti..:,,.l  "ecke te"°I'"'c"pd:"llpeId"°II ""eem°'eme'lt
Duct length exceeds • Reduce nulnber of ell)ox_s to silnplit) duct run.
recommended 100

equivalent foot maximum.

Areas of discoloration Food spillovers not cleaned • See the Care and cleaning section.

on the cooktop before next use.

• Coxer pan with a lid.

• Turn the down(karl tim OFFtmdl the water begins to boil.
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GE Service Protection Plus rM

GE, a name recognized _ orklwide ff)r quality and dependability, offers you

Service Protection Plus'"--compreher_sive protection on all your appliar_ces--
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
o No hidden deductibles

o One 800 ntmlber to call

We 71 Cover Any Appliance.
Anywhere. Anytime. *

You _ill be completely satisfied with our service i)rotect]o_ or )ou ma} reqt_est _otlr n_o_ex back

on the remaining value of your cow,tract. No qt_esti(ms asked. It's that sinq)le.

Protect your refl'igerator, dishwasher, washer and (byer, range, TV; VCR and much more--any brand!

Plus there's no extra charge fl)r emergency service and low monthly finallcing is available. Even icemaker

coverage and fl)od spoilage protection is oftered. You can rest easy, knowing that all your valuable

household prochlcts are protected against expensive repairs.

Place ,otu" coi_fidenre in (;E and call us in the U.S. toll-free at _SUU.OZD.ZZZ_

tot I//ore ]ll_orI//at]()ll.

*MI bl-illldS (N)'_(?l(!d, lip IO _0 y(?_tl'_ old_ ix) Ihe (OlltJl"_(!llt_l] I _.

Please place in envelope and mail to:

GeneralElectricCompany
Warranty Registration Department
P.O. Box 32150

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

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

VVe are proud to ha_e you as a customer!

Follow these three steps to protect your new appliance investment:

Complete and mail

your Consumer

Product Ownership

Registration today.

ttaw' the peace of

mind of knowing wc

C_lll COlltact VOI/ ill

the tmlikely event of a

satbly modificalion.

Atter mailing tile

registration below,
store this document

ill a sati' place. It
contains inlonnation

you will need should

you require service.
Our selwice number is

800.GE.CARES

(8t)0.432.2737).

Read your Owner's
Malmal carefilllv.

It will help you

operat( your lle'*_

appliance properly.

Model Number Serial Number

, , , , , , 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 ge.com.

.................................................................................................... _,.,_ (Mr here

Consumer Product Ownership Registration

_) Model Number Serial Number , I

Ms. M*>,. Mix_,

Fir,,1 I I Lasl]Name I I I I I I I I I Nain(! I I I I I I I I I I I I

SI r( (!1 IAddr( ss I I I I I I I I I I I I I I I I I I I I I I I I

Apt. # I , I

(;i,vI I I

l)me P]4ced

In Use IIIMonlh

I I I I I I E-lnailAddress*

Zip I

_,l_,l,<,,-Ii, I-I,, I-I ,

I I

I I

I

I

GE Consumer & Industrial
Appliances
General Electric Compan U
Louisville, KY/40225
ge.com

* Please provide your eqnail address to receive, via emmil, discomlts, special ottk,rs and other

iml)ortant commtmications ti-om (',E Appliances (GEA).

[ Check here if you do not want to receive communications from (;EA's careflflly selected

pal't llers.

FAILI JRE TO (:OMPLETI{ AN[) RETI JRN TIIIS CARD D()ES NOT DIMINISII YO[ rR

"_LkRI_ \N'IN RIGI fFS.

For infin-mation about GEA's privacy and data usage policy, go to ge.com and click on 'Privacy

Pollux" or call 800.626.2224.



GEGas CooktopWarranty.

Aft 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 ge.com, or carl 800.GE.CARES
(800.432.2737). Please have serial number and model number
available when calling for service.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warran_

One Year
Fromthe date of the
originalpurchase

GE Will Replace:

Anypattot the cooktop which tifils due to a (leiect in materials or workmanshii). During this
limited one-year warranty, GE will also provide, free of charge, all labor and related service to

replace the defecti\'e part,

::Ji::Service trips to your home to teach you how to use

the product.

!i_ hnproper h_staJlation, delivery or maintenance.

_: Failure of the product if it is abused, misused, or used

for other thma the intended purpose or used

commercially.

::Ji::Replacement of house fuses or resetting of circuit
breakers.

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

)_: h_cidentaJ or consequential damage caused by possible

defects with this applimace.

)_: Damage caused after delivery.

iJi::Product not accessible to provide required service.

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

This warranty is extended to the original purchaser and any succeeding owner for products purchased for
home use within the USA. If the product is located in an area where service by a GEAuthorized Servicer is
not available, you may be responsible for a trip charge or you may be required to bring the product to an
Authorized GE Service Location for service. In Alaska, the warranty excludes the cost of shipping or
service cafls 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, KY 40225
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ConsumerSupport.

gEAppliancesWebsite ge.com

Have a ques0on or need assistance with your appliance? Try the GE Appliances Website 24 hom_ a day,
any day of the year! For greater convenience and taster serxJce, you can now download Owner's Manuals,

order parts, cat;dogs, or even schedule service ondine. You can also "_sk Our Team of EN)erts ......
yotlr qtlestions, and so II/tlC}/II/ore...

ScheduleService
Expert (;E repair setsice is onlx one step awa} fl'om your door: Get on-line and schedule vc,t:u"serxice at

your conxenience 24 hours am elm of the _ear! Or call 800.GE.(_AI_ES (800.432.2737) during n{mnal
business hou_.

ge.com

RealLifeDesignStudio ge.com

GE supports the Universal Design concept--products, services and environments that can be used by
people of all ages, sizes and capabili0es. _\'e recognize the need to design fi)r a wide range of physical and

mental abili0es and impaim_ents. For details of GE's Universal Design applica0ons, including kitchen
design ideas fin" people with disabilities, check out {)Ill"X,Vebsim today. For the hea_ing impaired, please call
800.TDD.GEAC (800.833.4322).

ExtendedWarranties ge.com

Purchase a GE extended warrant_ and learn about special discounts that are available while )our warran b,
is still in effect. You can i)urchase it on-line an) time, or call 800.626.2224 during nomml business hours.

(;E (_onsumer Home Serxices will still be there after }our warrant}, expires.

PartsandAccessories ge.com

Individuals qualified to selMce their own appliances can have parts or accessolies sent direcflv to their

homes (VISA, MasterCard and Discover cards are accepted). Order on-line today, 24 hours eve_a' day or
by phone at 800.626.2002 during nomml 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.

ContactUs ge.com

If you are not satisfied with the service you receive fl'om (;E, contact us on our Website with all the details

including your phone numbei; or write to: General Manage_; Customer Relations
GE Appliances, Appliance Park
I,ouisville, KY 40225

RegisterYourApplbnce
Register your new applimlce on-line---at your convellience! Timelx, I)r°(hlct registra0{, m will allow fin.

enhanced communica0on and prompt service under the terms of your warranty, should the need arise.
You mm also mail in the pre-pfinted registra0on card included in the I)ackin'"_ material.

ge.com
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