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IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

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

PRECAUtiONSTOAVOID
POSSIBLEEXPOSURETO
EXCESSIVEMICROWAVEENERGY
• Do NotAttempt to operate

this o\en with the door open

sin(c op('n-door operation
(m_ rcsuh in harndill

('×posurc to microwm e

(,n(,t_,-y. It is hnl)ortaHt not

to (l('[('_t or mmt)('r wifll the

s_dL't intcrlo(ks.

• Do Not Place any object
b(qvv('('ll tilt' err'l/ []'ollt ]_(('

and th(' door or allow soil

or (h'an('r rcsidu(' to

ac(:umulat(' on sealing

sHr[_lces.

• Do Not Operate tile oven if it

is damaged. It is particularly

il//])()FHHlt their th(' ()v(,n

d(/(/r dose pr(/perly and that

there is n(/damage to the:

[] door (bent),

[_] hinges m_d lat(hes
(broken or loosened),

[_ door seals and sealing
surthces.

• The Oven Should Notbe

a(/justed or repaired by

HIIVOH(' ('XC('])[ ])rot)('rly

qualified servi(e persom_el.

SAFETYPRECAUtiONS
When using electrical appfiances, basic safety
precautions should be followed, including the following:

• Read and/ollow the specific

t)recmlfions iH the Precautions

to Avoid Possible Exposure to

Excessive Microwave Energy

section _d)ov('.

• This appliance must be

gTounded. Connect only

to a 1)rol)erly gTom_ded

omleL See file Grounding

Instructionssection on ])age 8.

Install or locate tiffs

appliance only in accordance

with the 1)rovided Installadon

II/Stl:tlctiol/s.

Be certaiH to place the/_'oHt

surIi_ce of the door three

inches or more back/i'om

tile ('ountertop edg(' to m old

_l((-idental tipping of the

appliance in normal usag('.



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

• This microwa\ e oxen is not

approved or tested fi)r marine use.

• Do not mount this applimlce o\er
a sink.

• Do not mount the microwa\ e oxen

over or nero: any portion of a

heating or (()()king applian(e.

• Do not store anything dire(tly

Oil top of the l//icrowave ()veil

sur/itce 'wllcn the l//icrow;-i\ (, OVt'l/

is in operation.

• Do not operate this appliance if it

has a dmnaged power cord or plug,

if it is not working properly or if it

has been damaged or dropped.

• Do not (over or block all_' openings

on the applian_ e.

• Llse this appliance only t6r its

intended use as descdbed in ttlis

mmmal. Do not use (orrosive

dmmi(_ds or _qlOrS in this

applian_ e. This mi( rowa\ e o\en is

specifi_ ally desigmed to heat, dry or

cook t6o(t, and is not intended/or

laboratory or industrial use.

• Do not store this applian(e

outdoot's. Do llOt use this |)roduct

I/ear water lot exal//ple, ill a X_'I

basell/el/t, I/ear a SWilIll//il/g pool,

I/ear a Sil/k or ill similar locatiOllS.

• Keep power cord away/_'om

heated sur/hces.

• Do I/Or il//l//elNe power cord

or plug in water.

• Do not let power cord hang over

edge of table or c(mmet:

• "IS reduce tile risk of fire in tile

- Do not overcook/6o(I. Carefllllv

attend applian(e when paper,

plastic or other confl)ustil)le

materials m:e placed inside tile

o_vn while looking.

- R('mo_v wire twist-ties and metal

handles ti'om paper or plasUc

cont_dners be/ore pla(ing them
ill the ()\'(ql.

Do liar IIse the ovell [()r stt)l_lg('

tmrposes. Do not leave paper

products, cooking utensils or tbod
in the oven when not in use.

- Ifmawrials inside tile (wen ig_fite,

keep the oven door closed, turn tile

o_en off and (lisc(mnect tile power

cord, or shut off l)o_,nw at tile fllse

or (irctfit breaker panel. It tile door

is opened, the fir(' ma} spread.

- Do not use the Sensor Features

twke in suc(ession on tile same

t6od pordon. If t6od is
m/dercooked after tile first

(om/tdown, use 7_me Cook

fi)r additional (()()king time.

• See door sur[ilce cleaning

instructions ill tile Care and cleaning
of the microwave oven s( ctl(/ll of

this manual

• This apllliance should be selMced

only by qualified service ])ers(mnel.

(_OlltaCl I/eal'est authorized service

timilit7 R)r examination, repair or

ad.j IlStlllellt.

• Aswit]lall),'alltlliance, close
supe_Msion is necessar_ when used

l/x chiMren.
S



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

WARNING'!
ARCING
If you see arcing, press the CLEAR/OFF pad and correct

the problem.

_\lxing is the microwave teYl/l • Metal, S[I(tl _IS twist-ties,

/or sparks in the oxen. Arcing poultry pins or gold-rimmed
is caused [w: dishes, in the lllicFowa_._,.

• Metal or/oil touching the
side of the o_'n.

• Foil not molded to tood

(upturned edges act like
al llenl las).

• Recycled paper towels

containing small meted pieces

being used in the microwa\ e.

FOODS
• Do not pop popcorn in your

lIliCFow_l\ e o_x'n unless in a

special l//ic1x)W_lVel)Ol)¢orn
a_cessorv or mfless you use

popcorn labeled for use in
microwa\ e o_'ns.

• Some products such as

\qlole eggs and sealed
containers tot example,
closed jars--m:e able to

exl)lode and should not be
heated in this mi(rowave
o_'n. Su(h use of the

llliCl'OW_l_,/' o_,/'n Collld resllll

in il_jury.

• I)o not boil eggs in a
lIliCl'OVv_l\ e oven. PFesslll:e will

build up inside egg yolk and
will cause it lo burs{, possibly

resuliing in il{jury.

Operating the microwave
with no/ood inside/or more

than a IIlinHte or two max

cause damage to the oxen
and (oHld stal)t a fire. It

increases the heat aromld the

magnmtron and can shorten
the lilt of the oven.

F,.)ods with Hnl)lx)kell O/llel;

"skin" such as 1)otatoes, hot

dogs, sausages, tomatoes,

apples, chicken livers and
odler giblets, and egg yolks

should be t)ierced to allow
stealll 1o escape (hlrillg

cooking.



• SUPERHEATEDWATER

Liquids,such as water, coffee
ortea are able to be

overheatedbeyondthe boiling
point without appearingto be

boiling. Visiblebubblingor
boiling when the container is
removed from the microwave

oven is not always presenL
THISCOULDRESULTIN VERY
HOTLIQUIDSSUDDENLY

BOILINGOVERWHENTHE
CONTAINERIS DISTURBEDOR

A SPOONOROTHERUTENSIL
IS INSERTEDINTOTHELIQUID.

To reduce the risk of i]ljury

to ])ersolls:

--I)o not oveflmat tile liquid.

-- Stir tile liquid both

be/bt_' and hal[b,a} through

heating it.

--Do not use str;dght-sided

eontail/el's with llarrow

lleCk_.

--Alter heating, allow the

container to stand in tile

mictx)_a_' oven/or a short

time be/ore t'emoving the

container.

-- Use extreme care when

inserting a spoon or other

utensil into the container.

• Avoid heating bah} food in

glass jars, even with the lid

ofll Make sure all intimt fi_od

is thoroughly cooked. Stir

toed to distribute Ill(' heat

eve/fl_,: Be earc/id to prevent

scalding when Wal3//il/g

t()rlil[lla. Tlle eOllt:ainer lilil_,

Joel cooler than the/ormula

really is. ,\lwa}ts test tile

[brmlfla betbre ti+edfilg

the bal _v.

• Don't delt'ost [i'ozen

be_+erages ill narrow-necked

bottles (especially carbonated

be_.erages). Even it' tile

container is opened, t/ressure

can build up. This call (ause

the container to b/lrst,

t/ossibly resulting in in.jur}.

• t lot leeds and steam can

cause burns. Be carefill \,,hen

opening a_ty (ontain_ rs of

hot/ood, including t)ot)corn

bags, cooking t_ouches and

boxes. To prm_'nt possible

illjury, direct stean/ _l_r_l_)

b'om ha_/ds a_/d lilce.

• Do not (wercook potatoes.

They couM dehydrate aim

catch tire, causing damage

to your oven.

• Cook meat and pouhry

thoroughly--meat to at

least all INTEI).NAI,

tenlperature of 160'q:

and pouhry to at least an

INTERNAl, temperature

of 180°E Cooking to these

tel/iperattlres IlSlla[ly l/rotects

ag_tinst tbodborne illness.



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

©
WARNIN6 !

MICROWAVE-SAFECOOKWARE
Make sure all cookwal:e used ill

vollr lIlicrowave OVell iS slfitable

{or micmwaving. Most glass

( asseroles, cooking dishes,

llleas/llJn_ Clips, custard CUllS,

t)ottery or china dinner_,,are
which does not have metallic

u:im or glaze with a nletallic
sheen (all be tlsed. Sol//e

( ookware is lat)eled "s/fitable

{or lnicmwadng."

• If you are not sm'e if a dish is

llliCrowave-sa/[', Ilse this test:

Place ill the oven t)otll the

dish you are testing and a

glass measulJng cup/illed

with 1 CUll of _lte_mset the

measuring CUll either ill or
next to the dish. Microwave

1 minute at high. I/the dish

heats, it should not be used

{or microwaving.

If the dish ren/ains cool and

only tile water ill file cup

heats, then the dish is

microwaw-sa/_'.

If you use a meat

thermometer while cooking,
make sure it is sale/or use

ill microwave ovens.

• I)o not use reqaled patler

tll:oducts. Recycled tlal)er

towels, napkins and waxed

tlaper (?all contaill llletal

flecks which may cause

arcing or ignite. Patler

tlroducts containing ndon

or nylon filau/ents should

be a_a)ide(t, as tl/e_ may

also ignhe.

• Some StVl:o/oam tl:aVs (like

those that meat is 1)ackaged

on) haw a thin strip of metal

embedded ill the bottom.

When microwave(t, the metal

Call burn the floor ot the

oven or ignite a t)aller towel,

• Do llOt Ilse the IIliCl'owa_e to

dry newst)apers.

• Not all plastic wl:ap is suitable

]()I" /lse ill llliCl?OWaVe ovells,

Check the package/or

]lroller use.

• Paper towels, waxed tlaper

and 1)lastic wt_q) can be used

to covel: dishes ill order to

retain moisture and prewnt

spattering. Be sm'e to vent

plastic wratl so stealll Call

escalle.

• Cook'¢v_ll'e 1113"_ becol/le hot

becallse of heat tl'3nsl(Tl'e(|

/i:om the heated tood. Pot

holders may be needed to

handle file cookware.



• "Boil_d)le"cookingpouches
andtightlydosedplasti(bags
shouldbeslit,t)iercedor
ventedasdirectedby
package.If th(3arenot,
plastic(ould bur_t during or

immediately atier cooking,

possibly resuhing in il lj/llTv r.

Also, plastic storage

containers should be at least

partially m_co_vred because

they/brm a tight seal. When

cooking with containers

tightly co_ered with plastic

wrap, remove covel?ill_

carefl_llv and dire(t steam

awm {i'om hands and lime.

• Use toil only as directed in

this manual. T\" dinners may

be micr'owa\ ed in toil u:avs

less fllan 3/4" high; remo\e

the to t) toil cover and return

the tra_ to the box. When

using/oil in tile mi(rowa\ e

oven, kee t) the toil at least

1 inch away/i'om the sides

of the ovell.

• Plasuc cookware--Plas6c

cookware (lesignled/or

microwave cooking is velx

use/ul, but should be used

carefl_llv Even microwave-

sat{ • l)lastic ram' Hot be as

tolerant of o\ ercooking

(ondidons as are glass or
(erami( matelfials and ma'_

so/ien or char if su[!jected

to short periods of

o\ ercooking. In longer

exl)OSllFes to oveFcooking,

the/ood and cookware

(ould iglfite.

Follow thoso guidolinos:

[_ Llse microwaxe-safe
t)lastk s only and use

them in strict compliance

with the ( ookware

l//an/llil( | [ lI'_!l?_S

FeCOlIllIlel ldations.

Do not l//i()?owax, e elllt)t _'
COl/taillel_s.

[_I)o not t)ermit (hildren
to use t)lastic cookware

without complete

supervision.



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

A WARNIN6!
Improper use of the grounding plug can result in a risk of
electric shock.

GROUNDINGINSTRUCTIONS
This applian(e must be grounded. In the evem of an ele(trk;d

short dr(uit, grounding redu(es the risk of el(x o5( sho(k 1))

pro'_iding an es(al)e _$'i1:(?for the ele( u:i( (urrent.

This applian(e is equipped with a pow(!r (ord ha,_dng a grom_ding

wire widt a gromlding plug. The plug must bc plugged into an

omlet that is t)rol)erl_ installed and grounded.

Consult a qualified elecoJcian or ser\_(c techni(ian i{"the

gromlding instru(tions are not (oml)letely mlderstood, or if

doubt exists as to whedler die appliance is properly grom_ded.

If die omlet is a sum(lard 2-prong wall omlet, it is yr()__: personal

responsibilit} and obligation to have it repla(ed with a properly'

groimdcd 3-prong wall omlet.

Do 11o| tll/d(!F _tllV (il°(/I]//s|an((!s (/It or F(!III()'_(! |h(! third (_TO/llld)

prong ti'om thc pow(_F (ord.

\_' do not recommend using ;m extension cord with this ap1)lim_ce.

1! the power cord is too short, have _ qualified elecuician or servi(e

te( hni_ km install an outlet nero: the N@imwe. (See WARNIN6--

EXTENSION CORDS se(tion.)

For best operation, i)ltlg this at>plian(e into its ()_r_ elc(tri(al outlet

to pre',cnt tli(kcting oI lights, blowing oI tusc or tripping of (ir(tdt
1 )l'e;-I k(!l _.

NOTE: Do not use an adapter plug with this appliance.



WARNING!
EXTENSIONCORDS
A short t)()W('F suppl)_ cord is provided to tx'ducc the risks resulting

/i'om be( oming entangled in or tripping over a longer cord.

Extension cords may be used if _x)u are carefld in using them.

If an extension cord is used--

] The marked ele(tri(_d rating of the ex_.ension (oral should be
at least as gTeat as die elecu'ical radng of die appliance;

] The extension (ord must t)e a gTom_ding-lyl)e 3-wire (ord and
H must be t)lugg('d into a 3-slot outlet;

] The extension cord should be arranged so that it *+++rillllOt
dI'_lt)(_ ()x+(!F th(! (O[ll/t(_FtOp ()1 _ tabletop where it (an 1)e pulled

on 1)_ chihtren or tripped over unintentionally.

If you use an extension (or(t, the interior light may flkker and the

blower souHd may vary, whel_, tl'te IIIiCF()W_I_,t'O_,t'11is OI/+ (]ookillg

times may be longer too.

READANDFOLLOWTHISSAFETY
INFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS



About the features of yourmicrowave oven.

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

E
m

0

Featuresof the Oven

e DoorLatches.

WindowwithMetelShield. S(reen_d]ows(ookingtobe
xi(!w(!d whi](_ keeping I//i(FOW_I'_(_S (Oll[]n(?d ill []l(f OXell.

@
0
0

Convenience Guide.

TouchControlPanelandDisplay.

Door Latch Release. Press latch release to open door.

Removable Turntable. Turntable and support mustbei_l I)l;_((_ _r]_(_]_using the o_,en. The turnml)le may be

removed tier deaning.

NOTE: Rating plate, oven vent(s) and oven light are located on the inside

walls of the microwave oven.

10



Youcan microwave by time, with the sensor features or with the auto feature.

Time ) fDefrost'}

Cook _ _-opcorn Reheat_

_p Chicken/_

ExpressCook otato Fish__25 _-]U) _f Defrost l

@ 0

Check the Convenience Guide before you begin.

Bme FeaturesPress Enter

lime Cook Amountof cookingtime
Pressonceor twice

Defrost Auto/lime Amountof defrosting time
Presstwice

Express Cook Starts immediately!

Add 30 See Starts immediately!
Power Level Power level 1-10

Sensor Features andAuto FeaturePress Enter Option

Popcorn Starts immediately! more/lesstime

Beverage Starts immediately!

Rebeat Starts immediately! more/lesstime

Cbicken/Fish Starts immediately! more/lesstime
Pressonce(chickenpieces)
Presstwice (fishfillets)

Potato Starts immediately! more/lesstime

Vegetable Starts immediately!
Pressonce(freshvegetables} more/lesstime
Presstwice (frozenvegetables} mere/lesstime
Pressthree times (cannedvegetables} mere/lesstime

(onsomemodels}

Defrost Auto/lime Foodweight
Pressonce

11



About changing the power level.

12

i

4

7

2 3

5 6

8 9

0
Display

_STA RT_
PAUSE)

"Itle 1)ower level ma} be entered or changed

immediately alter entering the t('ature time lot

7_meCook, lime Defrost or Express Cook. The t)ower level

may _,lso l)e (hmlg('d during til_,(' (omltdown.

[]
[]
[]
[]
[]

Press 7line Cook or select 7line Defrost.

Enter cooking or delix)sting time.

P,'essPowertevet

Select desired power h'vel 1-10.

Ptx'ss START

X_ufiable power h'vels add flexil)ilhy to microwave

cookillg. The t)ower h'vels ell the iilicrow_lve oven C_tl/

be COml)ared to the sin:lace milts on a mnge. Each

t)ower le\ el g4\'es yell iilicF()_lve eller_.,[v a certain

t)ercent of the thne. Power level 7 is micro_\'e energ?'

70% of the time. Power level 3 is enetg-y 30% of the

time. Most cooking will t)e done on High (power level I0)

which gives you 100% power. Powerlevel/0will cook

/i_ster bm/ood m_,v need more ti'e(luem stirring,

rotating or turning o\er. A lower setting will cook more

1'_enly and need less stirring or rotating of the/oo(/.

Sollle ]()ells ii/_i_ tl_\ e better tlavot; teXtlll'e or

al)t)eamnce if one of file h)wer settings is used. Use

a lower power le\ el when cooking leeds that hm e a

tendency to boil eve1; such as scalloped t)otatoes.

P,est 1)eriods (when the microwm e energ-y (ycles ell)

give time/or the/ood to "equalize" or u:ans/('r heat to

the inside of the/oo(/. An example of flds is shown with

power level 3_-flle d elix)st cy(le. If microwave energy'

did not (y(le off, the outside of the toed would cook

belore the inside was de/i:osted.

Hero are some examples of uses for various power levels.

High 10:Fish, bacon, vegetables, boiling liq uids.

Med-High 7:Gentle cooking of meat and t)ouhry; baking

casseroles and reheating.

Medium 5:Slow cooking and tenderizing/or stews and

less tender cuts of meat.

Low2or3:I)eti'osting; simmedng; delicate sauces.

Warm/:Keeping tk)od %_r_]_;soflening 1)utter;



Aboutthetimefeatures.

I

4

7

2

5

8

0
Display

_. PAUSE _]

3

6

9

time Cook

TimeCookI

Allows VOH tO Hli(rowave ]'or all)' time ut) to 99 minutes

and 99 se(onds.

Power level 10 (High) is automatk ally set, but you may

change it tor more flexil>ilitv.

[] Press time Cook.

] Enter (ooking time.

] (_hm lge t)ower level if)oil don't want hill
power. (Press Powertevel. Select a desired

power level 1-10.)

[] Press START.

You may ol)en the door (huJng l_meCook to che(k

the food. Close the door and t)ress STARTto resume

(ooking.

Time Cook fl

I ,ets VOH challge t)ower levels automatically (huJng

(ooking. t ]ere's how to do it:

[77 Press _me Cook.

] FAlter the first (ook til//e.

]
t)ower. (Press Power Level.Select a desired
t)ower level 1-10.)

Press 7_me Cook again.

Enter the se(ond (ook [lille.

[]
[]
[]

[]

Change the power h'\el ityou don't want fldl

t)ower. (Press Powerlevel. Select a desired

t)ower le\'el 1-10.)

Press START

At the end of 7_meCook I, 7lille Cook//co/lnts dovvll.

73



Aboutthetimefeatures.

Cooking Guide for -timeCook

NOTE: Use power level High (10) unless otherwise noted.

Amount Time Comments

l lb. 5 to 8 nfin., In 1V__qt. oblong glass t)_&ing

Med-High (7) dish, pla(e l/4 (up v_ratel:

10-oz. package 4 to 7 nfin. In 1-qt. (asserole.

Vegetable

Asparagus

(fresh spears)

(frozen spears)

Beans

(fresh green)

(frozen green)

(frozen lima)

Beets

(fresh, whole)

Broccofi

(fresh cut)

(fresh spears)

(frozen,
chopped)

(frozen spears)

Cabbage

(fresh)

(wedges)

Carrots

(fresh, sliced)

(frozen)

Cauliflower

(f/owerets)

(fresh, whole)

(frozen)

llb. cuthlhalf lOto 15nfin.

lO-oz, package 4 to 8 nfin.

lO-oz, package 4 to 8 nfin.

In 1F>qt. casserole, ])lace

1/2 cup willeE

In 1-qt. casserole, place

2 mbleslx)ons WilteL

In 1-qt. casserole, place

1/4 cup WilteE

1 btmch 16 to 22 nfin. In 2-qt. casserole, place
1/2 cup wilteE

1 bunch 5 to 9 mhl.

(1¼ to 1½ lbs.)

1 bunch 7 to 11 mhl.

(1¼ to 1½ lbs.)

lO-oz, package 4 to 7 mhl.

lO-oz, package 4 to 7 mhl.

In 2-qt. casserole, [)lace
1/2 cup wilteE

In 2-qt. ot)long glass baking dish,
place 1/4 cup ware1:

In 1-qt. casserole.

In 1-qt. casserole, place

3 tablespoons wilteE

1 medlmnhead 6 to lOmb1.

(about 2 lbs.)

5 to 9 nfin.

In 1V_,-or 2-qt. casserole, place

1/4 cup WilteE

In 2- or 3-qL casserole, place

1/4 cup wilteE

1 lb. 4 to 8 mhl.

lO-oz, package 3 to 7 mhl.

In 1_qt. casserole, ])lace
1/4 cup WilteE

In 1-qt. casserole, place
2 tablespoons WilteE

1 medimnhead 7 to 11 rain.

1 medimn head 7 to 15 rain.

lO-oz, package 3 to 7 rim1.

In 2-qt. casserole, [)lace
1/2 cup WilteE

In 2-qt. casserole, place

l/2 cup wilteE

In 1-qt. casserole, place

2 |ablesi)oons w;_ter.

14



Vegetable Amount Time Comments
Corn

(frozen kernel) lO-oz, package 2 to 6 mill. hi 1-qt. casserole, 1)la(e
2 tablespoons water.

Cornon thecob

(fresh)

(frozen)

Mixed

vegetables

(frozen)

Peas

(fresh, shelled)

(frozen)

Potatoes

(fresh, cubed,
white)

(fresh, whole,
sweet or white)

Spinach
(fresh)

(frozen,chopped
and leaf)

Squash

(fresh, summer
and yellow)

(winter, acorn
or butternut)

1 to 5 ears 1¼ to 4 mill.

per eat"

1 ear 3 to 6 mill.

2 to 6 ears 2 to 3 mill.

per eat"

lO-oz, package 2 to 6 mill.

2 lbs. tmshelled 7 to 10 mill.

IO-oz. package 2 to 6 rain.

4 potatoes 9 to 12 nthl.
(6 to 8 oz. each)

1 (6 to 8 oz.) 2 to 4 rain.

10 to 16 oz. 3 to 6 mhl.

1O-oz. package 3 to 6 rain.

1 lb. sliced 3 to 5 rain.

1 or 2 squash 5 to 9 mhl.

(about 1 lb. eacll)

hi 2-qt. glass baking dish, place
corn. If corn is in husk, use no

water; if corn has been husked,

add 1/4 cup _mer. Rearrange
atier half of tin/e.

Place in 2-qt. oblong glass

baking dish. Cover with _ented
plastic wrap. Rearrange a/ier
hall of time.

hi 1-qt. casserole, 1)lace

3 tablespoons water.

hi 1-qt. casserole, t)lace
1/4 cup watel:

hi 1-qt. casserole, place
2 t_d)lespoons water.

Peel and cut into 1-inch cut)es.

Place in 2-qt. casserole with 1/2
(ll t) wateE Stir atier halt of tin/e.

Pierce with cooking/ork. Place
ill Cellter of tile ovell. I ,el stand
5 minutes.

hi 2-qt. ca_,semle, t)lace wa_,hed
st)]hath.

hi 1-qt. casserole, place
3 tat)lespoons water.

hi 11/.,-(tt. casserole, place 1/4

cup xvvltet;

Cut in half and remov('/ibrous

memtmmes. In 2-qt. oblong
glass t)aking dish, place squash

cut-side-down. Turn cut-side-up
atier 4 minutes.

15
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Time Defrost

Allows you to deJi'ost [i)r a selected length of time. See

the Defrosting Guide Jar suggested umes. (Auto Defrost

exi)lained in the About the auto feature section.)

] Press DefrostAuto/_me twice.

] Enter (teJi'osting thne.

[] Press START

] Turn {bed o\er _,,hen the o\en signals.

[] P_x'ss START

Power h'\el is automaucallv set at 3, but can be

cllanged. "_i)u can (te/i'ost small items quickly b} raising

tile power h'_'l alier entering tile time. Powerlevel7

cuts tile total deli:osung time ill abom hal/:, power level

10 €tits tile total ume to approximately l/3. t ]owevec

/ood will need lllore/i'equent atmmion tllan usual.

At one half of selected (leli'osting time, the oven sigllals

TURN. At this time, turn R)od o_vr and break apart or

rearrange pieces R)r more ¢'_vn deli:osdng. ShieM any

wal_n areas with small pieces of t_)il.

A dull thumping noise may be heard dinting defl:osting.

"Hds is normal when oven is not operating at High povv_,n

Defrosting tips

• Foods {i'ozen ill pal)er or ])lasti( can be (h'{:rosted ill

the package. Closed packages shoukt be slit, pierced

or vented AFTER R)od has partiall} (le/i'osted. Plastic

storage container.,, should be partially m/covered.

• Family-size, prepackaged/i:ozen dimlers can be

(teli'osIed and microwa_'d, If tile/oDd is in a {oil

(omainel; translcr it to a lllicrowa_.e-sa[;? dish.

• Foods that spoil _asily should :lot lx allo_( d to sit O/lt

/or molx than one hour after defrosting. Room

temperatur( promotes tilt' gr(mth of hm_nfhl bacteda.

• For more men (leti'osdng of larger tbods, su(h as

roasts, use Auto Defrost Be sm:e large meats are

completely deti'osmd betbre cooking.

• When deti'osted, tbod should be cool bm so/iened in

all areas. It sull slightly icy. return to file microwm_'

very bfietly, or let it stand a/['w mimnes.



Defrosting Guide

Food Time Comments

Breads, Cakes
Bread, buns or rolls (I piecej 1/4 rain. Rearrange after hal/the time.
Sweet rolls (approx. 12 oz.) 2 to 4 mhl.

Fish and Seafood
Fillets, frozen (I lb.) 6 to 9 rain.

Shellfish, smafl pieces (I lb.) 3 to 7 mJn. P]a(e blo(k in (asserole. Turn o\er
mid break ut) alter hal{' the time.

Fruit
Plastic pouch--1 or 2 1 to 5 rain.

(lO-oz. package)

Meat
Bacon (I lb.)

Franks(I lb.)

Groundmeat (l lb.)

Roast'.beef,lamb,veal,pork

Steaks, chops and cutlets

2 to 5 mhl.

2 to 5 mhl.

Poultry
Chicken,broiler-fryer
cutup (2½to 31bs.)

Chicken,whole
(2½to3/bs.)

Cornish hen

Turkeybreast(4 to 6/bs.)

4 to 6 mhl.
9 to 13 mh_.
per Lb.
4 to 8 lnhl.
per Lb.

14 to 20 rain.

20 to 25 mhl.

7 to 13 mhl.
per Lb.

3 to 8 lnin.

per Lb.

Place m/otiened package in oven.

I,et stand 5 lnim_tes after de/i'osting.

Place unotiened package in o_._'n.

M]crowa\ejust until/i'anks can be
separated. I,et stand 5 mim_tes, il

necessary, to complete deti'osting.

Turn meat over alter half the time.

Use power level 1.

Place m/wral)tIed meat in cooking
dish. Turn o\er alter half the time
and shield warm areas with loll.

When th/ishe(t, separate pieces and
let stand to coml/lete (te/i'osting.

['lace Wmplied chicken in dish. Unwrap
and turn over after first half of time. ,M_('r
second half of time, setiarate pieces and
place in cooking dish. Microwme 2 u) 4
lili/l/lteS lil())Te, if necessar}. Iet stand a
tL'w mhmtes to finish de/i'osting.

Pla(e wrat/l/ed chicken in dish. Alter half
the time,/lnwl:a l) an(I tlll:n chicken ()\ell
Shield _r;l]:_ _I]:(';ISwi|h ti)il. TO (OmlIlete
deli'osting, mn cold water in the cavity
m/til giblets can tie removed.

Place m/wral/l/e(t hen in the oven
breast-side-up. Turn over after first half
of time. Rml cool water in the cavity m/til

gJt/lets can tie l'elllOV('(I.

Place mlwl_qItIed breast in microwave-sat('
dish breast-side-down. Alter half of time,

mrn l/reast-_ide-ul) and shield waml al'ea_,
with toil. Deti'ost lot second half of time.

Let stand 1 to 2 hour_ in t'('li_igelYdtof |0

COml)lete de/i'osting.
77



Aboutthetimefeatures.

Express Cook

This is a quick way to set cooking time for I-6 minutes.

Press (me ot the Express Cook t)ads (fi:om 1 to 6)

lot ] to 6 mimm's ot' _ooking at powerlevel I0. IFor

ex_m_l)h', press the 2t)_d lot 2 minutes o1'looking time.

"I]le power level can be changed _, time is (:om_ting

down. th_'ss Power Level_md enter ]-I O.

Add 30 Seconds

Youcan use this feature two ways,

• It will _(](I 30 se(oH(ts to the dine (:oundn_- (tov4_

ea(h time the t)_(t is t)ressed.

(()()king time.

18
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Auto Defrost

The Auto/'fime Defrostfeature g_xes you two _r_S t()
(teffOSt ti'ozen foods. Press DefrostAuto/'fime on(e

tar Auto Defrost or t_ri( (_ ]+O]7time Defrost

Use AutoDefrostR)r meat, poultr} and fish.
Use TimeDefrostior most odwr frozen too(ts.

Auto Defrostautomatic',flly s('ts the (tefi:osting times and

power ]cvt']s to g_v(' ('v('n (h'[_'osting r('su]ts [br meats,

poultry and fish weighing u l) to six t)(mnds.

] Press Oefrost Autofllime on( e.

] Using the Conversion Guide |)(_lOW, enter toed
weight. For examph', prcss pads I and 2 {or 1.2

t)om_ds (l t)om_d, 3 ounces).

[] Press START

(Time Defrost is exl)lained in the Aboutthe time features

section.)

There is a handy guide located on the inside front ofthe oven.

• Rcmoxc meat {ix)m t)a(kagc and t)la(( ' on mi(tx)wavc-

sa/b dish.

• "I\vice during defi:ost, die ov('n sigalals TURN. At each

TURN signal, mrn the load ov('r. R('mov(' de/i'osted

meal or shield warm areas wit|l small pieces o|'|oil.

• Alter deffosung, most meals need to stand 5 minutes

to complete (teli'osiing. I,argc roa_,is should stand |br
about 30 minutes.

Conversion Guide

If the weight of food is stated ie pounds aed ounces, the oueces
must be converted to tenths _1)of a pound

WeightofFoodinOunces EnterFoodWeight
(tenthsofa pound)

I-2 , I
3 ,2

4-5 .3
6-7 .4
8 .5

9-10 .6
11 .7

12-13 .8
14-15 .9

19



Aboutthesensorfeatures.

Humidity Sensor

Th(, Sensor Features d(,t(,(.t th(, in(r('asing humidity

releascd dtllillg cooking. Tll,v ov('l/mltolnati,vally _l(!justs

the cooking time to \'mious t?q}es and amomlts of tbod.

Do not use the Sensor Features twice in succession

on tl]e same tbod pordon--it may result in severely

o\ercooked or t)urm/ood. If tbod is mldercooked

alter the ( om]tdown, use _me Cook tor addidonal

cooking time.

• The prol)er container.,, and co\ers are ex',emial Jor

best sensor cooking.

Covered

_;te, d

• A]w;ws rise l//icrow_\ e-s_d{' ¢Ollt_linel's _tll(/ ¢OV(W thel//

wifll lids or vented t)lastic wmt). Never use tight

sealing plastic conminers--thc\v can prevem steam

/i'om escaping ;rod cause {ood to overcook.

Dry off distlos so t/log don "tmislead

tile $8,nso£

• Be sm:e the outbide of file cooking containers and the

inside of the microwm e o\en are dry betore placing

Jk)od ill file oven. Beads of moistm'{' turning into

st{'all/{_u/misl{,_ld tilt' s{'nsor.

20
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1 9
(bss time) (more t#7_e)

Useonlywithprepackagedmbrowave
popcornwdghing1.75to3.5ounces.

NOTE: Do not use
this feature twice in
succession on the

same food portion--
it may result in
severely overcooked
or burnt food.

Popcorn

"[b use d_e Popcorn t_'amre:

] Folhmr l)a(kage illswuetions, usillg Time Cook il tlle
pa(kage is less dlan 1.75 (mn(es or larger dlan 3.5

O[lll(eS. Pl_l( e [lie t)_l(ka_e of t/ot/(orl/ ill [lie

(el/ter of the ]l/i( row_l'_e.

] Press Popcorn. The oxen starts imme(tiateh_

If_ou open die door wllile POPCORN is displayed,

SENSOR ERROR will atltleat: Close tfte door, press

CLEAR/OFFand l>egin ag_dn.

If/oDd is m/dercooked after the countdown, use

Time Cook/or additional cooking time.

How toAdjust the Popcorn Program to Provide a Shorter

or Longer Cook Time

If you find that the brand of t)ot)eorn you use

/llld(q])Ol)S or o\ ercooks eOl/SiStelltl}', }'Otl CHll _1(t(1 or

subu:act 21)--30 seconds to the aHtOlllatJc t)ot)ping time.

Toadd time:

,\tier pressing Popcorn, t)ress 9 immediatel) after dw

o_,el/ St:dr|s [()r ;411 exH'a 20 se(ol/ds. Press 9 ;4_ail/|(7 ;4dd

another 10 se(onds (total 30 se(onds additional time).

Tosubtract time.

After pressing Popcorn, press I immediately after the

o\en starts tor 20 se(onds less cooking time. Press 1

ag;fin to reduce cooking time anotfter 10 seconds (total

30 seconds less ume).

erag_

NOTE: Do not use
this feature twice in

succession on the
same food portion-
# may result in
severely overcooked
or burnt food.

Beverage

Press Beverage u) heat a (u t) ot (o//be or other

beverage.

Drinks heated with the Beverage feature may be very hot
Remove the container with care.

If foo(I is tll/der(ooked afler the (O[lll|do_YI/, [ise

Time Cook for addi|ional cooking time.
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1 9
(lesstime) (moretime_

How to Change the

Automatic Settings

Toreduce time by 10%:

Pr(ss I after all( fbaUm' pad.

Toadd I0% to cooking time:

Pr(ss 9 flier th( fi:_ttur_*pad.

NOTE: Do not use
this feature twice in
succession on the

same food portion--
it may result in
severely overcooked
or burnt food.

Reheat

" " SS" v * " " "Hie Reheatleature reheat_ ._m_,le s( r\_ngs of t)rex_ouslv

(ooked toods or a plate of letioxers.

] Plac(_ (oxered tood iH the oxen. Press Reheat,
"[]w oxen starts immedi_telv.

] "[]le oven sigma]s when steam is sensed and the
dine remaining begins ((mndng dowll.

Do I/o| ()])(_1/t]l(! ()_,(!1/door tmtil time is C()tll/til/_

(tov, n. It file door is opened, (lose it and press START
immediately.

Afterremovingfoodfromtheoven,stir,ff possible,toeven

outthe temperature.Reheatedfoodsmayhavewide
variations in tmnperatnre.Stoneareasmay beextremely hot.

If _()()d iS HOt ]lOt (!]l()/lg]l _d_(!]7 t]l(? (OHI/tdOWll, /IS(!

_me Cook for a(t(titioHal reheatiHg time.

Some Foods Not Recommended for Use With Reheat

It is best to use _me Cook tot th('s(' toods:

• Bread t)rodu(ts.

• FO0(]S their IlIHSt |)(_ l_(_h(_lt(?(t HI/(OX_(!F(_d.

• Foods that ll(!(_d |0 |1(! stirl_e(t or rotated.

• Foods (ailing for a dry look or (risp sm:t_ce

after reheating.
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Sensorcookinggives you easy,

automatic results with a variety

of foods(see tile Cookfllg Guide
below].

NOTE: Do not use
this feature twice in
succession on the

same food portion--
it may result in
severely overcooked
or burnt food.

SensorCooking

Vegetables, Potatoes, Fish, Chicken Pieces

] })la(e (o_ered _()o(1 iH the o_,eH. Press [fte _()()(J

t)_(t. For xegetables, press the Vegetable t)_(t on(e

three times {or cmmed vegetables. For chicken or

fish, press the Chicken/Fish pvld once Jor cftk ken

pieces or twice Jor fish. Tfte overt starts

immedi_ltelv.

] The oven sig_mls _r]_(_]_St_l_ is sensed and the
rune rem_dning begdns (om_ting down. "Ihrn or stir

the/ood if necessary.

I)o not open tfte oven door umil time is ccnmting

down. If tl_e door is opened, close it m_d press START
imm('di_telv.

If/ood is m_dercooked after the comltdown, use

Time Cook/or _l(t(lidonM cooking time.

How to Change the Autmnatic Settings (automatic settings

for canned vegetables cannot be adjusted on some models):

You cm_ a(!just tfte cooking time {or M1 {oods to suit

yore: personal taste.

Toreduce time by 10%:

Press 1 wit]lill 30 se(onds _dkT ])rcssing tfte tbod pad.

Toadd 10% to cooking time.•

Press 9 witftill 30 se(onds vdier pressing tftc {hod pad.

CookingGuide

FoodType Amount Comments

Canned Vegetables 4-1 {) oz Covt,r wit]l lid or _cntcd plastic wr_lp.

Frozen Vegetables 4-16 oz Follow 1)ackage instructions {or adding

water. Cover with lid or vented t)l_sti( - _rat).

Fresh Vegetables 4-16 oz Add 1/4 cup water t)er serving.

Cover wifll lid or _ented plastic wrap.

Potatoes 1/2-2 lbs Pierce skin witft/i)rk. Place t)otatoes
on the tm:ntable.

Fish 4-16 oz Cover witft vented t)l_lstic wrap.

Chicken Pieces 1-g pieces Co_er witft vented t)lasdc wrap.
23



About the other features.

I 1 HelpHelp "[lie Help tlad disllla}s feature intbnnation mid helphd

hints. Press Help, then select a t_ature pad.

1 2 3

4 5 6

7 8 9

0
Display

_STAR_r'I
PAUSE J

Clock

Press to enter tile time of dm or to check tile thne

of (t_ff while microwming,

[] Pre._s Clock.

] Enter time of(/a'_.

] Select AM or PM.

[] Prex_ STARTer Clock.

I AMIPM ]

Scroll Speed

"[tm scroll sl/ee(t ot die display can t)e changed. Press

and hold th( AM/PMI)ad al)om 3 se(onds to bring ul)

the disl)lay. Sele(t 1-5 tor slo_Y tO t_lSt s(roll stleed.

Start/Pause

Ill addi6on to starting man's, flmctions, START/PAUSE

_tll()%_rs _()[1 1() S{()_) (()()king wi[ho/lt Otlel/illg the door

or (leafing the (tisl)la"_

CookingCompleteReminder

To remind you that you tlm_' [i)od ill tile overt,

tile oven will dist)l m' FOODISREADYand beet) once a

l//illIIte Ill/Ill VOH eid/er el)ell the ()\el/ door or t)yess

CLEAR/OFF.
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Reminder

The Reminder lkatnr( can b( used lik( all alarm clock,

and call be us(d at any time, ('_(I} _d/en the (wen is

op( l_tillg. The Reminder time can be set up to 94

h(mrs lat_ _:

[]
[]

[]
[]

Press Reminder.

Elltel7 Ill(' til//e yo/I vvr211/t t]l(' ()'_(!ll tO 17el//il/d _r()l].

(Be Slll'e the l//ic1T)wav(' clock shows the (_()l_l_(_(_t

din!! ot (taT_)
Select AM or PM.

Press Reminder.When Reminder sigllal o(curs, 1)ress

Reminder to turn it ()IT The Reminder time _r 1)(_

displayed by pressing Reminder.

NOTE: The REM indicator will remain lit to show that the

Reminder is set Toclear the Reminder before it occurs,

press Reminder, then O, TheREM indicator will no longer

be lit
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_START-]

Delay Start

Delay Start allows )()u to set the lIli(1X)_r_l_,(!tO delay
• S(ooking up to 24 horn',<

] Press Delay Start.

] I_lltel7 the ti]//e _O/l Wal/t the O_ell to start. (Be Slll'e

the IIli(1x)W}l_(! do(k Sll()_rs the (OIT(!(I til//e of (l:czy.)

] Sele(t AM or PM.

] Sele( t anv ( ombination of Defrost Autellime andTimecook.

[] Press START

The Delay Start time _dll be displa}ed t)lus DS. The oxen

will auton/ati( allx start at the delayed time.

The time ot d2Fvr1/121'v'|)(? (tisplayed by pressing Clock.
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About the other features.

ChildLock-Out

H/i(l;()v_r_,(! {l'()lll being a(cidentally started or used

by (hildren.

To lo(k or tmlock the controls, press and hold

CLEAR/OFFIor about three seconds. When the c()ntrol

t)anel is l()cked, LOCKED will appear in tlt(_ (listtla)

I BeeperVolume I

Sound Level

_[]w 1)(Xl)er sImnd h_xel tan 1)e a(!iusw(t. Press Beeper
Volume. Ch/)/)s(_ 0-3 for rout(' to loud.
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Timer On/Off

timer On/Offl)l)erat('s as a mimlte tinter and tan 1)e used

_tt _lll_v r tJll/(Y_ (!_,(_]l wh(_n th(_ ()x(_n is ()t)(_Y_ltilt_.

[] Press Timer On/Off.

] Enter time _/)/l vvr_llt[t(> (()[lltt (](>vvrll.

] Press Timer On/Offto stm:t.

When time is Ul), the ov('n will sigllal. To turn off die

timer si_,qlal, ltress timer On/Off.

NOTE'. 7he timer indicator will be lit while the timer is

operating.

0
Display

Display On/Off

To turn tit(' (lock (tispk_} on or oil ltr('ss _md hold 0/br

_O)/)ut 3 s('(onds. The Display On/Off t_'_turt" (_.l./)t b('

ITS('(]whih' a ('Ix)king" tb_mlrt' is in us('.

26

TurntableOn/Off

FoY ])(_st (ookillg l'(_s/llts, l('_t'_(_ th(_ ttl]]ttal)l(f olt.

It can 1)e tin'ned off[for larg(' (tish(_s. Press Turntable

On/Off.to turn the ttlrntal>le on or off.

_OI//(_tiHIOS {hc tllYItt_tl)]c (_tlt ])(_(()l//(_ too ho{ to

touch. Be ( ardul tout hing th(_ tm:ntal)le (lining and

a/let ( ooking.



Optional accessories.

•\\ aikd)le at extol cost/i'om your GE supplier. Choose the appropriate Installation
Kit below to comvrt this oven to a built-in wall oven.

For27" installations.

Model I_t

,JEB1860/)MBB JX2027DMBB
JEB1860/)MCC JX2027DMCC

JEB1860DMWW JX2027DM_5V

JEB1860SMSS JX2027SMSS

For30" installations:

Model Kit

JEB1860DMBB JX2030DMBB

JEB1860DMCC JX2030DMCC

JEB1860DM WW JX2030DMW\V
JEB1860SMSS JX2030SMSS

Microwave terms.

Term

Arcing

Definition

•\rcing is the microwmv term tbr sparks in the o_vn. Arcing is
caused l)', :

• metal or tbil touching tile side of the (wen.

• tbil that is not rooMed to tbod (upturned edges act like
a) lt e) l)l_lS).

• metal such as twist-ties, pouhr} pins, gold-rinm]ed dishes.

• recycled paper tol_,_'lscomaining small metal pieces.

Covering Covers hold in moisture, allow for more e'_en heating and redu(e
cooking time. \i'nting plastic wnq) or courting with wax paper
allows excess stealll to escape.

Shielding In a regular o'_eu, 7ou shield dfi(keu breasts or baked toods to
p)Te_)/t ovel=b)'ol_llil/g ". Whell Illi( FOW;)ving, yo/l rise small stlips

ot foil to shieM thin ])arts, such as the tips ot wings and legs on
poultr}, which I,,x)uMcook betbre larger parts.

Standing771ne When _t()_icook with regular o_ms, tbo(ts such as roasts or cakes
art alh_wed to Stalld to finish ( ooking or to set. Standing till/e is
especially important in microwave cooking. Note that a
micmwa\ ed cake is not placed on a cooling rack.

Venting .\tier covering a dish with plastic wrap, you _vnt tile plastic wnq)
b} turning back one corner so excess steam can escape.
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Care and cleaning of the microwave oven.

Helpful Hints

An o(c _sional thorough wil)ing _ith a solution

of baking soda m_d _lter keeps the inside/i'esh.

Unplug the cord before cleaning any part of this oven.

How to Clean the Inside

Walls,Floor,InsideWindow,Metal andPlasticPartson
theDoor

_()]/le Sp_tttelTS (all be l?el/lo\ed with _t paper towel,

others may require a damp cloth. I/emo_ • g_:eas}

spatters with a suds} cloth, then rinse with a dmnp

cloth. Do not use abrasive clem_ers or shar]) utensils

Oil ov('n walls.

Toc/ean the surface of the door and the surface of the oven that

come together uponclosing, useonly mild, nonabrasive soaps or
detergents using a sponge or soft cloth. Rinse with a damp cloth
andd_

Never use a commercial oven clemler on anypart of your
microwave.

Removable Turntableand Turntable Support

To i)re\ ent breakage, do not place the turntable into

water.just a/ier cooking. W_lsh it careflflly in warm, sud.,,v

water or in the dishwasher. The tm:ntaMe and support

can be broken if drol)ped. Rememl)e_; do not operate

the oxen withO/lt the turntable and support in place.
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How to Clean the Outside

Do not use cleaners containing ammonia or alcohol on the
microwave oven. Ammonia or alcohol can damage the
appearance of the microwave.

Case

Clean tile otttsi(le of the n/icrowm e with a su(Isv cloth.

Rinse and then dry. Witle tile window clean with a

(taln t) clodl.

Control Panel and Door

Wille with a dmn I) cloth. Dry' thoroughl}. Do not use

cleaning Sllnl}:s, large alnom/ts of soap and _,_lter,

allr;_si\'es or shal t) ot)jects on tile llanel--tlley call

(t_mlage it. Sonic t)_q)er towels (an _lso s(nmh tile

con|l?o] panel.

Door Surface

It's ilntlortant t/) keep tile area clean where die

door seals ag_linst tile lnicrowa_e. Use only mild,

non-abra_,i_e detergents applied with a clean Stlonge
or soft cloth. Rinse well.

Stainless Steel (onsomemodels)

To clean tile surthce, use hot seat) ? watel; then rinse

and (Ir_: Do not use steel wool pads or other abmsi\'e

cleaner.,,. Thlw" will scratch tile surtilce.

Power Cord

If the cord becomes soiled, unphlg and wash with a

dam 11 clodl. For stubbonl N)ots, suds} water mm be

used, but be certain it) rinse _,itl/a (l_un I) cloth and dry

thoroughly be/_)re plugging lord into outlet.
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Before you call for service...

TrOubleshooting -tips

Save time and money] Review the charts on the following

ages first and you may not need to carl for service.

Problem Possible Causes What To Do

Ovenwill notstart

Control panel lighted, yet
oven will not start

A fuse hi your home

may be blown or the

circuit breaker tripped.

• Rel)lace fl_se or reset
circuit breaker.

Power surge. • Unl)lug ll_e microwave
oxen, then plug it back in.

Plug not fully hlserted
hlto wall outlet.

• Make sure the 3-tn:ong

plug on the oven is fldly
inserted imo wall outlet.

Door not securely dosed. * ()pen the door and close
securely.

START pad not pressed • Press START
after enterhlg cooking
selection.

Anodler selection entered • Press CLEAR/OFF.

already hi oven mid

CLEAR/OFF pad not

pressed to cmlcel it.

Cooking time not entered • Make sm'e you ha\ e

after presshlg time Cook. emered cooking lime

aiier pressing time Cook.

CLEAR/OFFwas pressed • P.eset cooking t)rogram

accidentally, and press START

Food weight not entered • Make sure you haxe
after selecting AutoDefrost emered tood weighl

a/ier selecting AutoDefrost
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Problem Possible Causes What To Do

"LOCKED" appears in The conwol has been • t'rcss and hold CLEAR/OFF
display locked. (When file control lot aboot three sc(onds to

pmlel is locked ml Lwill mflo(k tbc control.

be displayed.)

"SENSOR ERROR" • Close the (tool; t)rcss

appears in display CLEAR/OFFmld begin _l_,_lin.

Food amount too large
for Sensor Reheat

Durh N Popcorn, Reheat,
Beverage, Chicken/Fish,
Potato or Vegetable

program, the door was

opened before stemn
could be detected.

Stemn was not detected

hi maxlmmn mnotmt

of thne.

Sensor Reheat is for shlgle
servhlgs of reconunended
foods.

• Use TimeCookto heat
/_)r more time.

• Use Time Cook/or lmgc
_tl//O/I]ItS O] ]()0(|.
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Before you call for service...

Things ThatAre Normal With YourMicrowave Oven

• Swam or _t)()r escaping fi'om arom_d the (too1_

• I Jg]lt reflection around door or outer case.

• Dimming o_'n light and change in the blo_er sotmd at poweF

h'_'ls other fllan high.

• Dull thumping sotmd while o_'n is ()pen_ting.

• TV/radio imertbrence might be noticed while using the

micm_'avc. Similar to the inter/('rence caused 1)_other small

appliances, it does not indicam a problem with the lnicmwa_x'+

Plug the llliCrowavc into a dillS'rent electt_ical circuit, lllO_e th(}

radio or TV as/m: away ti:om the microwm_' as possible or check

the position and signal of the TV!radio antenna.
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GE Service Protection Plus TM

(;E, a name recognized worldwide tor quality and dependat)ility,

ofJ'ers "_Oll Serx_Jce l)rotectiOl/ Phlsr_--(?oH/l)rellellsive ])rote(tiOll Oll

all yore: applian( es--No Matter What Brand!

Benefits Include:

• Backed by GE
• All brmlds covered
• Unlilnited service calls

• All parts mid labor costs hlcluded

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

We'll CoverAny Appliance.
Anywhere. Anytime.*

xAm will be completely satistied with our serxice protection or _ou ma_ request your
lIlOlleV t)a(k 011 the relilaillil/g valtle of vo/lr (Olltra(t, No qttestions asked. It's that silIlple.

Protect your refl:igerator, dishwasher, washer and dr}el; range, "I+'_;VCR and much

more--a W brand! Plus there's no extra charge/or emergency servi(e and low momblv
tinancing is available. Even icemaker coverage and tbod spoilage protection is otli'red.

51)u (an rest easy, knowing that all yore: _alual)le household prod ucts are protected
against expensive repairs.

Place xour confidence in (;E and call us in the U.S. toll-fi+ee at 800.626.2224
ti)r more information.

*-_1 ])lands cOX(led, tip l<) _0 }'(_11"_ old, in 113(! (?<)ntil/(!ntal ([+_+

............................................................. _,_..qd !_+s.....

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

Louisville, KY 40232-2150
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Consumer Product Ownership R_egistration
I)em: Customer:

Thank you tor purchasing our prod uct and thmlk you for placing your confidence in us.

_;'17 are protld to h_tx(? vo/| as a (tlStOlIler!

Follow these three steps to protect your new appliance investment:

1 +++l-2++++your Consmner the registration
Product Ownerslfip below, store this
Registration today, do( ran(rot in _1sat_
t ]axe the t)e_(e of pla(e. It (ontains

mind o{ knowing we in{brmation you _ill
CHll C()III_t( | VO]I ill ll('('d shollht _'OH

ltle mdikelv'evem of require service.
a saIi,tv modification. ()ur service nmnber

is 800.(;E.(2,\RES

(800.432.2737).

Read VOIIF ()WI/(tr'S

Mmmal carelulh.

It will help _ou "

o])@r_tt@ yo]lr I/(_w

_q)plian(e properly.

Model Number Serial Number

I I l l I I l l I l I I II I I I I l 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.

-_,c--_2"J2_":"-.

Consumer Product Ownership Registration

Model Number Serial Number

I ........... I I,, ,,,, ,I

Nil-. i Ms. i Mrs. i Miss i

First I[_st I IName I I I I I I I I I Na]]](_ I I I I I I I I I I I I I

Street I I\ddress I I 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 I I I I I IE-mail Address'+:

I I I,I I I(;it_ I I I I I I I I I I I I I State Code I I I I
l)at( Pla(ed [n [s(

Phone
Mo,,t_,_ D+t__j _,4_._J _,.+,,,I.. I-I.. I-I... I

* Please [>ro_ide your e-mail addl-u_, ,, to wceive, via e-mail, discounts,

_,pecial ottbrs and other important communications ti-_m (;E

GE Consumer & Industriol Applian(es ((;EA).

Appliances
GeneralElectric Compang [] Ch((k h(r( if you do not wahl to re(( ire ( ommuni(alions f]-om

Louisville,KVz4022S (;EA's ( ar( f:ully scle(t(d pal-Ill(tr,,.

gecom
EkILI RE TO (_OMt'I+H-I! ANI) Pd{TI RN Tt tlS CAPd) DOES
NOT DIMINISI I Y()LR "_,__.I_\N'IY RIGIITS.

For mor( information about (;15\'s prixacy and dala llsage policx;

go Io ge.(om and (li(k on "Priw_cy F'oli( 7" or (all 800.626.2224.



GEMicrowave Oven Warranty.

_ IIwarrantyserviceprovidedbyourFactoryService
Centers,oranauthorizedCustomerCare_technician
duringnormalworkinghours.Toscheduleservice,
on-line,24hoursa day,visitusat ge.corn,orcall
800.G£CARES(800.432.2737).Pleasehaveserialand
modelnumbersavailablewhencallingforservice.

Staple your receipt here.
Proof of the original

purchase date is needed
to obtain service under

the warranty.

For ThePeriod Of."

One Year
Fromthe date of the
original purchase

GEWill Replace:

Anypartof tlle microwave' o\'cll which tidls due to a

de/bct in mtlterials or workl_auship. I.)u_i_lg dfis limited

one-year warran_ (;E will also provide, free of charge, all
l_D()r a]l(| _'_']_lt('(| s('rvi((' (OStS tO _'_'])]_l((' th(_ (k'{;t'({]_,(' ])_rL

What GE Will Not Cover:

• Service trips to your home to teach
you how to use the product.

• hnproper hxstallafion, delivery or

mahltenance. If you have an hlstallation
problem, contact your dealer or hlslallel:

You are resl0o_xs]ble for providhlg
adequate electrical, exhaustillg mid

other comlecfilLg facilities.

• Product not accessible to provide

required service.

• Failure of die product or dmnage to

the product if it is abused, lnisused
(for exmnple, cavi_ archlg from vfire

rack or metal/foil), or used for other

than the hltended purpose or used
conunerdaHy.

• Replacement of house fuses or
reset_ of drcmt breakers.

• Damage to the product caused by
acddent, _uce, floods or ac_ of God.

• hldden_d or co_lsequenfial dmnage
caused by possible defec_ vdth dfis

applimlce.

• Dmnage caused after delivery.

EXCLUSION OFIMPLIED WARRANTIES--Your sole and exclusive remedy is
product repair asprovided 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 shortestperiod allowed by law.

Thiswarranty is extended to the original purchaserand any succeediegoweer for products purchased
for home use within the USA. If the product is located in an area where serviceby a GEAuthorized
Servicer is not available, youmay be responsible for a trip charge or youmay be required to bring the
product to an Authorized GEServiceLocation for service, le Alaska, the warranty excludes the service
calls to your home.

Some states do not allow the exclusioe or limitatioe of incidental or consequentialdamages. This
warranty gives you specific legal rights, and you may also have other rights which varyfrom state to
state. Toknow what your legal rights are, coesult your local or state coesumer affairs office or your
state's Attorney Geeeral.

Warrantor.GeneralElectricCompany.Louisville,KY40225
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ConsumerSupport.

GEAppliancesWebsite de.corn

I laxe a question or n_ed _Lssistance wid_ your appliance? T W the (;E Appliances Wel)sit_
24 hours a din, any day of the year! For greater (onv,:nience and fhst,:r servi(,:, you (an
l]l;_v dowl]load ()Wl]( Y'S _,][all{lals, oI'd( 1 pal[s i)Y ev(ll s(hedlll_ servi(e oll-lill( .

ScheduleService de.corn

Expert GE repair ser',ice is only one step away from yot - dooit Get on-line and
s(hedule your seivi(( at vour (onvenien(e 24 hours any day of th( year! Or (all
800.(;E.(L_RES (800.432.2 t3 t) during normal business hours.

RealLifeDesignStudio de.corn

(;E support.s the [ !nivcrsal Design cot:cept--products, serxi(es and emironments that
(Tallbe used by people of all ages, sizes and (apabilities. _,_ re(ognize tile need to
design li>r a wide range of physi(al and mental abilities and impairments. For derails
of GE's I hfivcrsal Design applications, in(luding kit_ hen design ideas tor people with
disal>ilities, (h,xk out our _,_'bsim mda> For tile hearing impaired, please (all
800.TDI).(;1C\(; (800.833.4329).

ExtendedWarranties de.corn

Purchase a GE extended warranty and learn about sp( cial discount.s that are available
while :a>ur warrant; is still in ( ttbct. _>u (an purch_Lse it on-line anytime, or call
800.606.2224 duri:_g normal business hours. GE Consumer tIome Sel_(es will
still be there atier your warranty expires.

PartsandAccessories de.corn

Indixidtmls qualified to ser'dce their own appliaures can haxe parts or accessories
sent dire( tlv to their homes (VISA, MasterCard and Dis(over (ards are a((epted).
O_*ler on-l{ne mda B 24 hours every day or by phone at 800.626.2002 during normal
bllSiDess holllS,

Instructionscontained in thismanual cover proceduresto be perfortoed by any user. Other
servicing generally should be referred to qualified service personnel. Cautionmust be
exercised, since improperservicing may cause unsafe operation.

ContactUs go.oom
If you are not satisfied with the serxi(e you receive R-ore GE, contact us oll our X_i'bsite
with all the details in(hiding your phone numl)et, or write to:

General Manager; (:usmmer Relations
(;E Applian(es, Applian(e Park
Louis'dlle, KY40225

RegisterYourAppliance de.corn

Register your new appfiamce on-line---at your convenience! Timely product
registration will allow for enhan(ed (ommuni(ation and ptoinpt sei-xJce under tile
telills of your warrant}; should the need arise. _bu may also mail in the prt_printed
registration card included in the packing material.

Prl}lted in Ctltna


