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Consun er Information

Gas Cooklop

Introduction Your new Monogrmn cooktop makes an eloquent statement of style, convenience and kitchen

planning flexibility, Whether you chose it fi_r its purity of design, assiduous attention to detail--

or fin" both of these reasons--you'll find that wmr Molmgram cooktop's superior blend of fi)rm

and flmction will delight you tot years to come.

Yotlr Monogram cooktop was designed to provide tile flexibility to blend in with w)ur kitchen

cabinetry. Its sleek design can be beautiflflly integrated into the kitchen.

Tile inflmnation on tile fl)llowing pages will hel I) you operate and maintain w)ur cooktop properly.
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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.

-WHAT TO DO IF YOU SMELL GAS

• Do not try to fight any appliance.

• Do not touch any electrical switch; do not use any phone

in your building.

• Immediately call your gas supplier from a neighbor's

phone. Follow the gas supplier's instructions.

• If you cannot reach your gas supplier, call the fire

department.

-- Installation and service must be performed by a qualified

installer, service agency or the gas supplier.



AVERTISSEMENT : si les informations de

ce manuel ne sont pas suivies a la lettre, tm incendie ou

une explosion peut r6sulter et causer des dommages
mat6riels, des blessures ou la mort.

-- Ne stockez pas ou n'utilisez pas de l'essence ou d'autres

vapeurs ou liquides inflammables a proximit6 de cet

appareil 61ectrique ou de tout autre.

- QUE FAIRE SI VOUS SENTEZ
DU GAZ

• N'essayez pas d'allumer un appareil quelconque.

• Ne touchez atLXinterrupteurs 61ectriques ; n'utilisez pas

les t616phones de votre immeuble.

• Appelez imm6diatement votre fournisseur de gaz

partir du t616phone d'un voisin. Suivez les instructions
du fournisseur de gaz.

• Si vous ne pouvez pas contacter votre fournisseur de
gaz, appelez les pompiers.

-- L'installation et l'entretien doivent 6tre effectu6s par

un installateur qualifi6, une agence d'entretien ou le
fournisseur du gaz.



Consumer Information
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Be/ore

using your
coohtop

Read this manual carefllllv: It is intended to

hel I) you operate and maintain your new

cooktop properly.

Keep it handv for answers to vour questions.

If wm don't tmderstand something or need

more help, there is a list of toll-fl'ee consmner
service nmnbers included in tile back section

of this manual.

OR

Visit our X_M)site at: www.monogrmn.com

Write

down the
model &

serial

n u _ll)ers

You'll find them on a label under tile cooktop.

Fill out and return the Consunler Product

Registration Card that is packed with this

product. If you cannot find it, please send in

tile dul)licate card printed in tile back of this
IIl}l n II}ll.

Before sending in the card, please write the
numbers here:

Model Nmnber

Serial Nmnber

Use these nulnbers in any corresl)ondence or

set\ice calls concerning )ore" cooktop.

l/you
received a

damaged
cooht@

hmnediatelv contact tile dealer (or builder

that sold you the cooktop.

Save time

& money

Read this manual. Inside you will find manv

hell)tiff hints on how to use and maintain yore _

cooktop i)roperlv.Just a little preventive care on

your part can save you a great deal of time and

monev over tile life of your cooktop.

You'll ]'iIl(l Ill,lilY _lIISWeI3 to COllllllOn l)robleIllS

in the Beti)re You Call ti)r Service section. If you

review ore" chart of Troubleshooting Tips first,
you may not need to call ti)r service at all.

l/you
need

service

To obtain service, see tile Consmner Services

I)age, in the back of this manual.

_¥e're pro/ld of Oily ser\ice }lll(1 IV}lilt i()// to be

pleased. If for some reason you are not hal)i) )

with the set\ice )ou receive, here are some

steps to folh)w for flu'filer hell).

FIRST, contact the people who serxiced )ore"

appliance. Explain why )ou are not pleased.

In most cases, this will solxe the problem.

NEXT, if vou are still not pleased, write all tile

details--including your phone nmnbe_to:

Manager, Customer Relations

GE Appliances

Appliance Park
i,ouisville, KY 40225



IMPORTANT SAFETY INSTRUCTIONS
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IMPORTANT SAFETY
NOTICE:
• The California Safe Drinking Water and Toxic

Enforcement Act requires tile Governor of

Califln'nia to publish a list of substances

known to tile state to cause cancel; birth

defects or other reproductive lmnn,

and requires businesses to W_lI'II C/1Stolners

of potential exposure to such substances.

• Gas appliances call cause minor exposure to

four of these suhstmlces, namely benzene,

carbon monoxide, fl)mlaldehyde and soot,

caused prinmrily bv tile incomplete

combustion of natural gas or I,P flmls.

Properly a(!justed burners, indicated by

a bluish rather than a yellow flame, will

ininilnize incolni)lete colnbustion. Exposure
to these substances can be nfinilnized flu'ther

by venting with an open window or using the
ventilation tim.

• When you get your cooktop, have the installer

show you the location of the gas shut-off valve

and how to shut it off if necessary.

• Have your cooktop installed mid properly

grounded by a qualified installer, in
accordance with tile installation instiuctions.

All)' a(!justn/ent and service should be

perfimned only by qualified gas range
installers or service technicians.

• Plug your cooktop into a 120:volt gromlded
outlet only. Do not remove tile round
grounding prong fl'om tile plug. If ill doubt
about tile grounding of tile holne electrical
s):stem, it is vour personal responsibility and
obligation to have an ungrounded outlet
replaced with a i)roperly-grounded three-
prong outlet ill accordance with the National
Electrical Code. Do not use an extension cord

with this appliance.

• Be sure all packing materials are removed
from the cooktop before operating it
to prevent fire or smoke damage should
the packing material ignite.

• Be sure your cooktop is correctly adjusted
by a qualified service techilician or installer
for the type of gas (natural or LP) which is
to he used.

• Do not attempt to repair or replace ally part

of your cooktop mlless it is specifically
recommended in this manual. All other

servicing should be reterred to a qualified
technician.

• Do not leave children alone or mlattended

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

• CAUTION: Items of interest to

children should not be stored in cabinets

above a cooktop--children clilnbing on tile

cooktop to reach itelns could be seriously

iI_jured.

 kWARNING: NEVER use

this ai)pliance as a space heater to heat

Ol" W_ll'ln tile l'OOln. Doing so l//_lV result

ill carbon monoxide poisoning and
overheating of the cooktop.

• Clean the cooktop with caution. If a wet

sponge or cloth is used to wipe spills on a hot

cooktop, be careflll to avoid steam burns.

• Do not cleml the cooktop with flm_amable or

volatile cleaning fluids,

• Do not cleml the cooktop when the appliance
1S In use.

• Avoid scratching the cooktop with sharp

instrmnents, or with rings and other jewelry:

• Let the burner grates and other surfaces cool

before touching them or leaving them where
children call reach them,

• Never use the cooktop as a cutting board.

• Never wear loose-fitting or hanging garments

while using the applimlce. Be carefld when

reaching fin" items stored ill cabinets over tile

cooktop. Flanunable material could be

ignited if brought ill contact with flame or
hot S/lI'J[_lces and lnav C_l/lSe severe b/u'ns.

• For your safety, never use your applimlce for

warming or heating the room.

• Do not use water on grease fires. Never pick

up a flaming pml. Turn the controls off.

Slnother a flaining pan on a surtace burner

by covering the pan completely with a well-

fitting lid, cookie sheet or flat tray. Use a

inulti-i)uri)ose dry chelnical or flnml-type

fire extinguisher.

Flalning grease outside a pan can be put

out by coveting it with baking soda oI; if

available, by using a in ulti-i)urpose dry

chelnical or t0aln-tyi)e fire extinguisher.

• Do not store flammable materials near the

cooktop. Do not store or use gasoline or

other flalnlnable wq)ors and liquids ill the

vicinity of this or any other ai)pliance.



IMPORTANT SAFETY INSTRUCTIONS

• Do not let cooMng grease or other flmnmable
materials accumulate on or near the cooktop.

• Never leave surface burners unattended at

high flmne settings. Boilovers cause smoking
and greasy spillovers that may catch on fire.

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

• Use only dry pot holders--moist or damp pot
holde_ on hot surtaces may result in burns

fl'om steam. Do not let pot holders come near
open flames when lifting cookware. Do not

use a towel or other bulky cloth in place of a
pot holder.

• To minimize the possibility of burns, ignition

of flammable materials and spillage, turn
cookware handles toward the side or center of

the cooktop without extending over a_!jacent
b/u'neI" oi" vent area,

• Always turn the surface burners to OFF
before removing the cookwaxe.

• Foods for frying should be as dry as possible.
Frost on fl'ozen foods or moisture on fresh

toods can cause hot tat to bubble up and over
the sides of the pan.

• Use least possible mnomlt of fat for effective
shallow or deep-fat frying. Filling the pan too
till of tat can cause spillovers when food is
added.

• Carefully watch foods being fried at high

flmne setting.

• If a combination of oils or fats will be used in

frying, stir together belore heating, or as tats
melt slowly.

• Always heat fat slowly, and watch as it heats.

• Use a deep-fat thermometer whenever

possible to prevent overheating tat beyond

the smoking point.

• Use proper pan size--aw)id pans that are

trustable or easily tipped. Select cookware

having fiat bottoms large enough to properly

contain fired and avoid boilovers and

spillovers, and large enough to cover burner

grate. This will both save cleaning time and

prevent hazardous accmnulations of tood,

since heavy spattering or spillovers left on

cooktop can ignite. Use pans with handles

that can be easily grasped and remain cool.

• Keep all plastics away from burners.

• To avoid the possibility of a burn, always be
certain that the controls for all burners are at

the off position and all grates are cool before

attempting to remove a grate.

• If the cooktop is located near a window,

do not use long curtains which could blow

over the burnei_ and create a fire hazard.

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

• Do not cover or block the area around the

cooktop knobs. This area must be kept clear
fin" proper ventilation and burner
l)erfl)rmance.

• Cook meat and poultry thoroughly--meat to
at least an INTERNAl, temperature of 160°F
and poultry to at least an INTERNAl,
temperature of 180°E Cooking to these
temperatm'es usually protects against
fl_odborne illness.



• Clean the cooktop with caution. If a wet

sponge or cloth is used to wipe spills on a hot

surface, be careful to avoid steam burns. Some

cleansers can produce noxious tirades if

applied to a hot surfi_ce.

NOTE: We recollllllend that wm avoid wiping
any surtace unit areas until they have cooled

and the indicator light has gone off. Sugar

spills are the exception to this. Please see the

Glass Cooktop Cleaning section.

• When the cooktop is cool, use only CEIL__MA

BRYTE Ceramic Cookto l) Cleaner and tile

CER,_dVIA BRYTE: Cleaning Pad to clean tile

cooktop.

• To avoid possible damage, do not apply tile
cleaning cream to the glass surtace when it
is hot.

• Alter cleaning, use a dry, cloth or paper towel
to remoxe all tile cleanin,* cream residue.

• Read and fl_llow all instructions and warnings

on the cleaning cream labels.

• Do not operate the glass cooktop if the glass is
broken. Spillovers or cleaning solution may

penetrate a broken cooktop and create a risk
of electrical shock. Contact a qualified
technician immediately should your glass
cooktop become broken.

• Do not stand on the glass cooktop.

• Do not touch glass surtilce while cooking. This
surlace may be hot enough to burn. During

and after use, do not touch, oi" let clothing or
other flammable materials contact tile

cooktop.

Hot surfaces mav include both tile cooktop
and areas taring the cooktop.

• Avoid scratching the glass cooktop. The

cooktop can be scratched with items such
as shaq) instI uments, rings or other jewelry
and rivets on clothing.

• I,arge scratches or impacts to glass cooktops
can lead to broken or shattered glass.

• Never use tile glass cooktop surtace as a

cutting board.

• Be careflll when placing spoons or other
stirring utensils on glass cooktop surtace when
it is in use. They may become hot and could
ca rise 1)/11"118.

• To minimize tile possibility of burns, always
be certain that the controls fin" all surtace

units are at tile OFF position and tile entire
glass surtace is cool betore attempting to
clean the cooktop.

• Do not place or store itenls on to l) of tile
glass cooktop surtace even when it is not
in /1se.

• Use care when touching tile cooktop. Tile
glass surtace of the cooktop will retain heat
atter tile controls have been turned off.

SAVE THESE INSTRUCTIONS
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AVIS IMPORTANT DE
SI CURITI :
• La loi de l'6tat de Callfonfie sur l'eau potable

s6curis6e et l'application des lois sur les
produits toxiques exige que le Gouverneur de

(_alifornie publie une liste de substances qui,
sehm les connaissances de l'_tat, causent le

cancer, les maladies cong&fitales ou autre

l_sion reproductive, et exige que les

entreprises avertissent leurs clients de leur

exposition potentielle fl de telles substances.

• Les appm'eils fi gaz peuvent causer une

exposition mineure h quatre de ces
substances, soit le benz&ne, le monoxvde de

carbone, le tiwumld_hvde et la suie, surtout _'l

Catlse de la colnbtlstion incompl&te du gaz
naturel ou des carburants PI,.

Des brOleurs correcten/ent ajust_s, ce qui est

indiqu_ par des flammes bleufitres phlt6t que

jaunes, r&luiront au ufiniumm la combustion

incompl&te, i,'exposition 5 ces substances

peut &tre r&duite davantage ell ag_rant avec
une ten6tre ouverte ou ell utilisant le

ventilateur d'ag_ration.

• Lorsque vous recevez votre cuisilfibre,
demm_dez h l'installateur de vous montrer

l'emplacement de la soupape d'arrSt et la

fagon de la fermer en cas de besohl.

• Demandez h ml h_staJlateur qualifi6 d'installer
et de mettre h la terre correctement votre

cuisiifibre, confl)rul&n ent aux instiuctions

d'installation. Tout ajusteu/ent ou entretien

dolt _tre efl ectu_ seulement par des

installateurs de cuisini_re _'l gaz qualifi_s
ou des techniciens de service.

• Branchez votre cuisinibre settlement sur une

prise de 120 volts raise h la terre. Ne retirez

pas la broche ronde de ufise _'lla terre de la

prise. Ell cas de doute concernant la u/ise fl la

terre du svst_me (dectrique de la rg_sidence,

vous assuulez la responsabilit_ et l'obligation

personnelles de taire ren/placer toute prise

non raise _'l la terre par une prise _'ltrois
broches correctement raise _'l la terre

coilforu/g_ment au Code national de

l'(dectricit& N'utilisez pas de rallonge de

cfible avec cet appareil.

• Assurez:vous que tous les mat6riaux

d'emballage sont retir6s de la cttisilfibre a\:lnt

de la n/ettre ell marche, pour emp_cher les

domn/ages d'incendie et de fllm_e au cas off

le mat_riau d'eu/ballage s'enflanm/erait.

• Assurez-vous que la ctfishfibre est ajust6e

correctement par tm techlficien de service ou
tm instaJlateur qualifi6 en fonction du type de

gaz (naturel ou PL) qui sera utilis6.

• N'essayez pas de r6paacer ou de remplacer

toute pibce de la cuisilfibre saul si cela est

sp6cifiquement recommand6 dmls ce manuel.
Toutes les autres actions de service doivent

_tre rg_fg_rg_es fl un technicien qualifi(_.

• Ne laissez pas les enfmlts seuls ou non

surveill6s lorsqu'une cuisini&re est chaude

ou en marche, lls pourraient _tre brfilg_s

gri&vement.

•ATTENTION : Lesarticles
suscitmlt l'int6r&t des enfants ne doivent pas

8tre rm_g6s dmls les armoires au-dessus de la

ctfishfibre--les enfimts grimpant sur la

cuisini_re pour saisir ces articles pourraient

_tre gri_ven/ent blesses.

&AVERTISSEMENT :
N' utilisez JAMAIS cet appareil pour
rgmhaufli_r w)tre u/aison. Si w)us le

taites, w)us risquez d'occasionner un

empoisonnen/ent par monoxyde de
carbone et de surchaufli_r la cuisini_re.

• Nettoyez la ctfisilfibre avec pr6caution. Si une

6ponge ou un chiffon u/ouill6 est utilis6 pour
ess/iver les renverseinents Sill" [lne cuisini&re

chat/de, taites attention d'_xiter les brflhu'es

caus_es par la vapeur.

• Ne nettoyez pas la cuisiifibre avec des

nettoyants inflammables ou volatils.

• Ne nettoyez pas la cuisiifi&re lorsqu'elle est
en marche,

• Evitez de rayer la cuisiifibre avec des
instiuments pointus ou avec des bagues
OU d'autres b!joux.

• Laissez refroidir les grilles des brfileurs et les
autres surfaces avant de les toucher ou de les

laisser la off les enfants peuvent les atteindre.

• N'utilisez ja_ais la cuisilfi&re comme plm_che
fi d6couper.

• Ne portez ja_mais de v&tements lfiches ou
mnples lorsque vous ufilisez cet appaaceil.
gaites attention pour saisir des articles rangg_s
dans les armoires au-dessus de la cuisini_re.

I,a mati_re inflammable peut s'enflan/n/er
si elle entre ell contact avec les flauunes ou

les surfilces chaudes et peut causer des
bifilures graves.

• Pour votre s6curit6, n'utilisez jamais votre
appm'eil pour chauffer ou r6chauffer la pi&ce.



• N'utilisez pas de l'eau sur les incendies
de graisse. Ne saJsissez jmnaJs m_e po_le
enflamm6e. Arr_tez les contr61es. Etouflez les

flammes d'une po_le plac(_es sur un b_fileur
de surlhce en la recouvrant enti_rement d'un

couvercle bien ajust(_, d'tm plateau fi gfiteau

ou d'tm plateau plat. Utilisez un extinctem" fi

produit chimique sec multi-usages ou du type
_'1ino/lsse.

I,e graisse enflammg_e 5 l'extg_riem" d'tme
po&le peut &tre (_teinte en la couvrant de
bicarbonate de soude ou, s'il est disponible,
en utilisant tm extincteur 5 produit chimique
sec multi-usages ou du type 5 mousse.

• Ne stockez pas de matibre inflmmuable prbs
de la cuisinibre. Ne stockez pas et n'utilisez
pas d'essence ou d'autres wq)eurs ou liquides
inflammables 5 proximit(_ de cet appareil ou
de tout autre.

• Ne laissez pas la graJsse de cuisson ou autre
matibre h_flammable s'accumuler sur ou pr&s
de la cuisiui&re.

• Ne laissez jamais les brfileurs de surface smls
surveillance lorsqu'ils sont r_gl6s pour des
flammes hautes, i,es d_bordements excessits

causent de la timbre et des renversements

graisseux qui pourraient s'enflammer.

• Ajustez la taille des flammes des brflleurs de

surface pour qu'elles ne d6passeut pas du
bord du conteneur, i,es flammes excessives

sont dangei'e rises.

• Utilisez seulement des gauts secs pour saisir

les plats--les gants hmnides ou mouill(_s

places sur des surtaces chaudes i)euvent

Catlser des biOhlres dtles 5 la wlpetlr. Ne

mettez pas les gants pr&s des flammes vives

pore" soulever les plats. N'utilisez pas de
selwiette (Ill atltre chillon encoll/bi'}lnt }ill

lieu des gants de plat.

• Pour r6duire au minimum la possibilit6
de brfllures, d'inflammation de mati&re

inflammable et de renversement, tournez les

poigng_es des plats vers le cgt(_ ou le centre de

la cuisini_re, sans les placer au-dessus d'un

bI61eur a(!jacent ou une zone d'ag_ration.

• Arr&tez toujours les brfileurs de surface avaut
de retirer les plats.

• Les aliments h frire doivent &tre aussi secs

que possible, i,e gel des aliments congel_s ou

l'hmnidit(_ des aliments fl'ais peut causer le

bouilhmnement des mati_res grasses chaudes

et leur d_ve_ement sin" le c6t(_ de la po&le.

• Utiliser la quautit6 de graisse la plus faible
possible pour la friture h la po&le ou h la

friteuse. Si l'ustensile est trop rempli de

graisse, celle-ci peut dgd)order lorsque les

aliments sont ajoutg_s.

• Observez avec soin les aliments frits sur

flammes hautes.

• Si tm m61auge d'huile et de matibres grasses

va &tre utilis6 pour la friture, m61angez awmt

le chaultage ou 5 mesure que les mati_res

grasses flmdent lentement.

• R6chauffez toujours lentement les matibres

grasses et observez leur r(_chauflement.

• Utilisez un thermombtre de friteuse

lorsque cela est possible pore" emp&cher de

surchaufl'er les mati_res grasses au-del5 de

leur point de timbre.

• Utiliser des po&les de taJlle appropri6e--
&itez les po&les qui sont instables ou qui
petwent basculer tacilement. Sgdecfionnez
des ustensiles de cuisine avec des fimds

plats, suflisamment grands pore" pouvoir
correctement contenir les aliments et &'iter

les dgd)ordements et les d&'ersements, et
suflisamment grands pore" recouvrh" les grilles
des brOlems. Cela rg_duira le temps de nettoyage
et emp_chera les accmnulafions dangereuses
d'aliments, _tant donn_ que les _claboussm'es
ou les d&'e_sements importants laissg_s sin" la
cuisini&re peuvent s'enf]alnlnei: Ufilisez des
po_les avec des poigng_es qtfi pet_vent _tre
fi_cilement saisies et qui restent fl'oides.

• Eloiguez tous les mat6riaux en plastique
des brflleurs.

• Pour 6viter les risques de brfllures, assurez:vous

toujours que les contr61es des brflleurs sont h la

position d'aacr&t et toutes les grilles sont froides

avm_t d'essayer de retirer tree grille.

• Si la cuisi_fibre est situ6e prSs d'm_e fenStre,

n'utilisez pas de hmgs fideaux qui pomTaient

_tre projetg_s au-dessus des brfilem's et

constituer un risque d'incendie.

• Si vous sentez du gaz, coupez l'arrivSe du gaz
5 la cuisini&re et appelez tm technicien de
service qualifi(_. N'utilisezjamais de flamme
rive pore" rechercher les fifites.

• Ne couvrez pas et ne bloquez pas la zone
autour des boutons de la cuishfibre. Cette

zone dolt rester dg_gag_e pour assurer tree

bonne ventilation et tree bonne peril)finance
des brflleurs.

• Cuisez la viaude et la volaJlle complbtement--
la viande 5 tree tempg_rature INTERNE d'au
moins ] 60°1_. etla w_laille 5 une temp&'atm'e
INTERNE d'au moins ] 80°F. I,a cuisson 5 ces

temp&'atures prot&ge en g&_&'al contre les
maladies causg_es par les aliments contaming_s.



INSTRUCTIONS DE SECURITE IMPORTANTES

• Faites attention quand vous nettovez la table

de cuisson. Si vous utilisez une _ponge ou un

linge humide pour essuyer des _claboussures

sur la stlrt_lce de ctlisson chaude, taites

attention d'_viter les b_film'es dues fi la

vapeur. Certains nettoyants peuvent produire
des &nanations d_l_tbres s'ils sont mis sin" des

surfaces chaudes.

NOTE : Nous vous recommandons d'_viter

d'essuver la sm'lace de cuisson tant qu'elle
ne s'est pas refroidie et que la lmni_re
indicatrice ne s'est pas _teinte. i,es
seules exceptions fi cette r&gle sont les
d_bordements de sucre. Veuillez consulter la

section <_Nettoyage de la table de cuisson en
vitroc_ramique_,. •

• I,m_que la surface de cuisson a refl'oidi,
n'utilisez que la cr_me nettowmte CERAMA
BRYTE ':, pour table de cuisson en

vitroc_ramique, et l'_ponge CEI_&_MA
BRYTE :potlr nettover la table de ctlisson.

• Pore" 0viter tout dommage, n'utilisezjamais
de cr_me nettowmte sm _la sm'ti_ce de

vitrocOramique quand elle est chaude.

• Apr&s avoir nettoy_, utilisez tm linge sec ou
une serviette de papier pour enlever toute
trace de Ci'0iile nettovante.

• I,isez et suivez toutes les instructions et les

avertissements inscrits sm _ les _tiquettes de la
cI'ellle nettowmte.

• Ne fifitesjamais fl)nctimmer la cuisson en
vitrocOramique si la vitroc_ramique est cass_e.
Des _claboussm'es ou de la solution

nettoyante peuvent p_n_trer darts tree table
de C/lisson cassee et petlvent occasionner/in

risque de secousse _lectrique. Appelez
imm&liatement tm techniden qualifi_ si la
vitroc_ramique de w)tre table de cuisson se
Casse.

• Ne montezjamais sin" la table de cuisson en

vitroc_ramique.

Ne touchezjamais la suriace en vitro quand
vous cuisinez, Cette surtace peut 6tre assez

cha ude pore" vous b_filer. Pendant et apr_s
utilisation, ne touchez pas ou ne laissez }l/iC{lil
v6tement ou mat0riau inflammable entrer en
contact avec la table de cuisson.

I,es surti_ces chaudes peuvent _tre la table de
cuisson elle-m_me, ainsi que la surti_ce qui se
trouve dewmt la table de cuisson.

Exitez de ra_er la xitroc_ramique de la table

de cuisson. Vous pouvez rayer la table de
C/lisson avec tin petit article COlIllI/e till

instrument aiguis_, une bague, tm b!jou ou
tin accessoire de veteil/ent.

De grandes rayures ou des chocs sur la table
de cuisson peuvent prow_quer tree cassure de
la vitroc_ramique et occasionner des _clats.

N'utilisezjamais la surfilce de la table de

cuisson en vitroc_ramique comme planche

_'ld_couper.

Faites attention quand vous placez des
cuill&res ou d'autres ustensiles de cuisine
sm _la surfilce de la table de cuisson ell

vitroc_ramique quand vous l'utilisez.
Ils peuvent se r_chaufler et occasionner
des b_ film'es.

Pore" r&luire la possibilit_ de b_ filure,

aSStli'ez-vo/is toujours que les COillillandes

pour toutes les unit_s de surtace soient en
position OFF (arr_t) et que toute la stlrfilce
en vitroc_ramique soit fl'oide avant d'essaver
de nettover la table de cuisson.

Ne placez ou ne conservezjamais d'objet sin"

la sm'lace de w)tre table de cuisson m_me

quand wins ne l'utilisez pas.

Faites attention quand vous touchez la table
de cuisson, i,a surtace de vitroc_ran_ique de
votre table de cuisson peut rester chaude
apr_s que vous l'ayez r_gl_e en position OFF
(arr_t).

CONSERVEZ CES INSTRUCTIONS
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kFeatures of Your Coo top

Gas Cooklop

b?atures

(77wo+lgho+_llhis
manual, fi,alur+L_arid

alJpeara?_ce may va_7. )

®

Feature Index (tbatures and appearance may vary) Page

1 Maximmn ()uq)m Spill])roof Bin:her 12, 14, 15, 16

2 High ()uipm Spillproof Burner 12, 14, 15, 16

3 Medium ()ut])ut Spillproof Bin:her 12, 14, 15, 16

4 Simmer Spillproof Bin:hers 12, 14, 15, 16

5 "Ihctilc2Ibuch Control Knobs (One fl)r Each Surthce Btu:ner) 14

6 Interlocking (;rates 16

ld_' convosion
kit

Your coohtop is shipped from the fac¢ory set to
operate only with Natural Gas.

If vou wish to use your cooktop with i,iquefied
Petroleum Gas, you m ust fl)llow the Installation

Instructions packed with wmr cooktop. See I,P
Gas Ac!j ustnlents.
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kUsing Your Coo top

Gas Cooklop

Electric

ignition

Your surtace burners are lit by electric ignition,
eliminating the need ti)r standing pilot lights

with constantly burning flames.

All five igniters make clicking sounds and spark
even when only a single burner is being turned
on. Do not touch any of tile burners when tile

igniters are clicking.

All of tile burner ignitei_ spark while a burner

is relighting.

In case of a power outage, you can light tile
s/lrJ[_lce b/u'lleI's Oil VO/lI" cooktop with a match.

Hold a lighted match to tile b/lrller; then ttlrll
the knob to the HIGH position. Use extreme

caution when lighting burners this way.

S/lrlhce btlrllers ill tlse when an electrical

power thilure occurs will continue to operate
ilOrulallv.

Push tile control knob down and turn it

counterclockwise to the I,ITE position.

After the burner ignites, turn the knob in

either direction to a(!just tile flalne size fl'om
HI to 1,0.

To turn a burner off, turn tile knob clockwise,

as thr as it will go, to the OFF position.

• All of the burners can be used tor general
cooking.

Tile fl'ont right b/u'iler is tile I//axiI///u//
output burner best ti)r larger pans and to

bring liquids to a boil thster.

Tile slnaller burnei_ (center and right rear)

will give the best silnlner results. They offer
precise cooking perfi)rumi_ce fin" delicate
fi)ods, such as sauces or fl)ods which need to

cook over low heat for a long time. Thev can

be turned down to a very low silulner setting.

• Do llOt operate a btlrller t0r _lil extended

period of time without cookware on tile
grate. The finish on the grate may chip
without cookware to absorb tile heat.

• Be sure the burners and grates are cool

betore vou place your hand, a pot holder,
cleaning cloths or other tnaterials on thetu.

• Be sure wm turn tile control knob to OFF

when you finish cooking.

How to

select

.flame size

Watch tile flame, not tile knob, as wm
reduce heat.

Tile flalne size on a gas burner should be

ai)i)roximately the salne diameter of the
cookware FOil aI'e using.

FOR S_d_'E HANDI,ING OF COOKX4?tRE,
NEVER I,ET THE FI,AME EXTEND UP THE

SIDES OF THE COOKX_?tRE. Any flame larger
than tile bottoln of tile cookware is wasted and

only serves to heat the handle.

12



(_O01HU(IH? Muminum: Medium-weight cookware is
reconm/ended because it heats quickly
and evenly. Most foods brown evenly in an

aluminum skillet. Use saucepans with
tight-fitting lids tot cooking with minimum
alIlO/lnts of water.

Cast Iron: If heated slowly; most skillets will
give satistactorv results.

Enamelware: IL.rnder some conditions, tile

enamel of some cookware may melt. Follow
cookware ii/_liltll_lCttli'ei"s recolnll/endations t()i"

cooking methods.

Glass: There are two types of glass cookware--

those ti)r oven use only and those ti)r surl_ce
cooking (saucepans, coffee and teapots).
Glass conducts heat very sh)wlv.

Heatproof Glass-Cermnic: Can be used fi)r
either surlhce or ()veil cooking. It conducts
heat very slowly and cools very slowly. Check
cookware ill_lntll_lCttli'ei"s directions to be S/li'e

it can be used on gas cooktops.

Stainless Steel: This metal alone has poor

heating properties, and is usually combined
with COl)per, aluminum or other metals ti)r

improved heat distribution. Combination metal
skillets generally work satistactorilv if thev are
used at medium heat as tile manufacturer

I'eCOIIlII/ends.

Woh this way We recommend that you use a flat-bottomed wok,
available at your local retail store.

Only a fiat-bottomed wok should be used.

Do not use a fiat-bottomed wok on a support
ring. Placing tile ring over tile burner or grate

nlav cause tile burner to work improperl>
resulting in carbon monoxide levels above
allowable current standards. This could be

dangerous to your health.

"%-//
Usea flat-bottomedwok.

Stove t@
grills

Do not use stove top grills on your sealed gas
burners. If vou use the stove top grill on the

sealed gas burner it will cause incomplete
combustion and can result in exposure to
carbon monoxide levels above allowable

current standards. This can be hazardous to

vour health.

13



re and (;leaning

Gas Cooklop

injbrmation

Proper care and cleaning are important

so your cooktop will give you etticient and

satisfhctorv service. Follow these directions

careflfllv in caring tot it.

Some cooktop models are provided

with cleaners, Follow the inst_ uctions

oil tile containers.

geflwe cleaning any part of yore" cooktop,
be sm'e all bm'ners are off and cool.

DISCONNECT ELECTRICAL POWER TO
THE COOKTOP at the filse box or circuit

breaker panel, or pull tile cooktop power plug,
located beneath the cooktop and inside
tile cabinets.

Control
hnobs

Tile control knobs may be removed fin.

cleaning,

To remove knob, pull it straight up.

Tile knobs have a tactile grip sm'tace, but no

special cleaning is required.

Wash tile knobs in soap and water but do not

soak, Avoid getting water down into the knob

stem holes,

Replace tile knobs after cleaning.

NOTE: The knob stem is D-shaped. Replace
the fiat side of the knob onto the fiat side of
tile stem.

Sealed burner
assemblies

Turn all controls OFF betore removing tile

burner parts.

Tile bm'ner grates, caps and bm'ner heads can be

lifted off, making them easy to clean,

Electrode

@ Burner cap

/ @ Burner head

/ _ Burner base

Electrode

Tile electrode _ff tile spark ignitor is behind
each burne_; When one burner is turned to

IArTE, all the burners spark. Do not attempt to

disassemble or clean around any burner while
another btlrner is on. All electric shock may
result, which could cause wm to knock over hot
cookware.

_CAUTION: Do not operate tile bm'ner without
all burner parts in place.

14



N07_: B_,]bre _wnoving" the burner caps and

head,s, remember their size and location. Replace

them in the same lo_ation <(tier ch+aning'. The
burner head,s and burner bas_ are labeled 13, C,

D and H to aid _,assemb(r.

Burner caps

I,ifl off when cool. Wash burner caps in hot,

soapy water and rinse with clean water. You may

scour with a plastic scouring pad to remove

bm'ned-on fl>od particles.

Burner heads

The slil,_ in the burner heads <_/your _oohlop must be

kept c&an <d all time,_ /br an even, unhampered

,f[tl llze,

You should clean the bm'ner caps, bm'ner

heads and bm'ner bases routinely, especially

atter bad spillovers, which couhl clog the

openings in the bm'ner heads, i,ifl off when

COO1,

m(> rem(>ve burned-(>n food, s(>ak the bm'ner

heads in a s(>lution ot mihl liquid detergent

and hot water f(>r 20-30 minutes. For more

stubborn stains, use a toothbrush.

After eleanin_"

geli>re putting the burner caps and heads

back, shake (>tit excess water and then dry

them thoroughly by setting in a warm (>ven ti>r

30 minutes.

Replacement

The burner heads and burner bases are labeled

B, C, D and H to aid reassemblv:

Medium Small Small
head head head
and cap and cap and cap

+

(_c Front of cooktop D(_

Large Extra
head large
and cap head

and cap

]leplace the bm'ner heads on the bases

matching the letters. Reph_ce the caps on the
heads. Make sure that the caps and heads are

replaced in the correct location. There are two
small (H), (>ne inediunl (B), one large (C) and

one extra large (D) head and cap.

pins

Pin slots

When replacing, make sure the locater pins in the burner head
are seated in the pin slots of the burner base, Rotate the burner
head around the burner baseuntil it is level and securely seated.

15



re and Cleaning

Gas ( ool_lop

Burner

grates

Cast-iron bm'ner grates should be washed
regularly and especially atter spillovers.

_.V_sh them in hot, soapy water and rinse
with clean water. Dry, the grates with a cloth--

don't put them back on the cooktop wet.

The grates may also be cleaned in a
dishwasher.

Although they axe durable, the grates will

gradually lose their shine, regardless of the
best care wm can give them. This is due to

their continual exposure to high temperatures.

Do not operate a burner for an extended

period of time without cookware on the grate.
The finish on the grate may chip without
cookware to absorb the heat.

After cleaning, replace the center grate first

with its locking side tabs toward the fl'ont.
Replace the side grates s() that their side edges

lock ()vex" the tabs on the center grate. Make
sure the grates are positioned secm'ely over the
bm'nex_ and that thev are stable and level.

Rubber Grate Feet

For stability; yore" cooktop has xubber feet on
the burner grates. If any of these rubber teet

should become damaged or lost, replace them
immediatelv.

To order replacement H|bber grate feet, please
call ore" toll-fl'ee nmnber:

National Parts Center .......... 800.626.9002

Rubber Grate Feet ............ #WB02T 10101
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" k(,lass Coo top Surface (;leaning

Gas Cooklop

Normal daily
use cleaning

ONLY use CEI_dMA BI(YTF' Ceramic Cooktop

Cleaner on the glass cooktop. Other creams may

not be as effective.

To maintain and protect the surfi_ce of your glass
cooktop, follow these steps:

1. Befin'e using the cooktop fin" the fi_5t time,
remove the burner grates and clean the
cooktop with CEILBd_IABRYTE®Ceramic
Cooktop Cleaner. This helps protect the top
and makes cleanup easier:

2. Daily use of CER_BdMABRYTE: Ceramic
Cooktop Cleaner will help kee I) the cooktop
looking ne_:

3. Shake the cleaning cream well. Apply a few
drops of CER?d_4ABRYTE®Ceramic Cooktop
Cleaner dire{'tlv to the {-ooktop.

4. Use a paper towel or (2EI{Bd_4A BRYTE"
Cleaning Pad fi)r Ceramic (_ooktops to clean

the entire cooktop smti_ce.

5. Use a dry cloth or paper towel to remove all

{leaning residue. No need to rinse.

NOTE: It i,sveryimportant that yoa DO NOT heat

the coo[¢to/) until it has been cleaned lhorou@ly.

Clean your cooktopafter each
spill. Use CERAIVlABRYTP_
Ceramic Cooktop Cleaner.

Burned-on

residue
WARNING: DAMA (;E to your g la.s:ssu@,:e may
o( ( ar ![you u.se s_rab pads other than the pad
included with your (ooktop.

AVERTISSEMENT : Urns pouvez F£\7)OMMA GER
vol*_:su_?n e ea vitrocdramique si voa._ ittilis_z de._
@onge._ de r& umW atttre._ qua ( elle._( ompri.se._ avec
vol**: appareiL

1. Allow the cooktop to cool.

2. Remove the burner grates. Spread a few
drops of CEILBd_IABRYTE®Ceramic Cooktop
Cleaner on the entire bm'ned residue area.

3. Using the included CEI_Bd_4A BRYTE:
Cleaning Pad fl)r Ceramic Cooktops, rub the

residue area, applying pressure as needed.

4. If any residue remains, repeat the steps listed

above as needed.

5. For additional protection, after all residue

has been removed, polish the entire surface
with CEI_dMA BRYTE: Ceramic Cooktop
Cleaner and a paper towel.

Use a CERAMA BRYTE®Cleaning
Padfor Ceramic Cooktops or a

Scotch-Brite_ Multi-Purpose No
Scratch blue scrub pad.

tT[(?aT)y,

burned-on
residue

1. Allow the c{}{}ktoI) to cool.

2. Remove the burner grates. Use a single-edge
razor blade scraper at appr{}ximately a 45 °

angle against the glass sm'lhce and scrape
the soil. It will be necessary to apply pressure

to the razor scraper in order to remove the
residue.

3. After scraping with the razor scrape_; spread
a fi_w drops of CEI_Dd_:IA BRVFE ®Ceramic

Cooktop Cleaner on the entire burned residue
area. Use the (;EI_Bd_IA BRVFE: Cleaning Pad
to remove any remaining residue.

4. For additional protection, after all residue

has been removed, polish the entire surface
with CEI,Dd_IA BRYTE: Ceramic (;ooktop
Cleaner and a paper towel.

The CERAMA BRYTE®Ceramic Cooktop
Scraper and all recommended supplies are

available through our Parts Center. See
instructions under "To Order Parts" section

on next page.

NOTE:Do not use a dull or nicked blade.

17



" _ k(,lass Coo top Surface (;leaning

Gas ( ooklo D

Metal ma_s
and scratches

1. Be careful not to slide pots and pans across

your cooktop. It will leave metal markings on

the cooktop surtace.

These marks are remox:d)le using the CEIL_'IA

BRYTE <=Ceramic Cooktop Cleaner with the

CEIL_d'dA BRYTE= Cleaning Pad tot Ceramic

Cooktops.

2. If pots with a thin overlay of aluminum or

copper are allowed to boil dr 5 the overlay

may leave black discoloration on the

cooktop.

This should be removed immediately

betin'e heating again or the discoloration

may be permanent.

WARNING: Ca@dly check the bottom of pan,Lfbr
*vug'h m_,_sthat would S(l¥lt(7]lt]H¢CO0]¢tO/),

AVFRTI88EMENT: I i¢r!fiez soig'neu,s,¢ment lea

,fbad,s oh, vos ca,s:se*vle,_pour vous as:surer qu 'il,s
n'aient attcune a@&it(¢ qui puhse eadommag'¢r
/a sit@Ice (h, /a table de cuisson.

Glass Surlhce--Potential tbr Permanent Damage

Damage from
sugary spills
and melted

plastic

Our testing shows that if you are cooking high
sugar miMures such as jelly or fudge and have a

spillover, it can cause permanent damage to the
glass surface unless the spillover is immediately
removed.

1. Turn offall surli_ce burners. Remove hot

pans and grates.

2. _'earing an oven mitt:

a. Lrse a single-edge razor blade scraper

(CER_dVIA BRYTE ®Ceramic Cooktop

Scraper) to move the spill to a cool area

on the cooktop,

b, Remove the spill with paper towels,

3. Any remaining spillover should be left tmtil

the sm'thce of the cooktop has cooled.

4. Don't use the sm'thce units again until all of

the residue has been completely removed.

NOTE: (/'pitting" or indentation in the g'lass suffhce
has already occurred, the cookt@ g'la,ss will have to
be replaceci. In this case, ,service will be nece,ssary.

7b Order Parts To order CEI_L_dVIABRYTE ®Ceramic Cooktop

Cleaner and the cooktop scrape_; please call our
toll-flee number:

National Parts Center 800. 626.2002.

CERAMA BRYFE ®Ceramic

Coohtop Cleaner ............ # X,VX10X300

CERAMA BRYFE _ Ceramic

Cooktop Scraper ........... # X,\'X10X0302

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

(Kit in( hMe,_cream and _oo/¢t@ ,scm/)e_O

CERAMA BRYTI_ Cleauing

Pads for Ceramic Cboktops . .# "_?X10X350
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Before You (;all For Service

Gas Cool:lop

Questions ?

Be/bre you

call./br
sovice...

PROBLEM POSSIBLE CAUSE

BURNERS DO NOT

LIGHT OR SPARK

RANDOMLY

BURNERS HAVE

YELLOW OR

YELLOW-TIPPED

• Make sure electrical plug is plugged into a live power outlet.

• Burner parts not replaced correctly.

• Slits in tile burner heads mav be clogged.

Burner parts not replaced correctly. See tile sealed burner assemblies

section.

Tile combustion quality of burner flames needs to be determined

FLAMES visualE.

A. Yellow flames: Call for
service.

B. Yellowtipson outer cones:
Normal for LP gas.

g. Soft blue flames: Normal
for natural gas.

BURNER FLAMES

VERY LARGE

OR YELLOW

BURNER CONTROL

KNOB WILL NOT

TURN

SCRATCHES

(may appear as eraehs)
ON COOKTOP

GLASS SURFACE

AREAS OF

DISCOLORATION

ON THE COOKTOP

SURFACE

PLASTIC MELTED

TO THE SURFACE

PITTING (OR

INDENTATION)
OF THE COOKTOP

SURFACE

• If bm'ner flames look like (A), call for service. Normal bm'ner flames

should look like (B) or (C), depending on tile type of gas. With I,P

gas, solne yellow tii)ping on o/iter cones is nori//al.

• If cooktop is connected to I,P gas, contact the person who installed

VO/lr cooktop or illade tile convelNion.

• When tile knob is at tile OFF position, it must be I)ushed in befi)re
it can be turned, and it can only be tin'ned in a counterclockwise

direction. When tile knob is at anv other position, it can be tin'ned

in either direction without being i)ushed in.

• Incorrect cleaning methods have been used. Scratches are not
remowd)le. Tinv scratches will become less visible in time as a

result of cleaning.

• Cookware with rough bottoms being used or coarse particles

(salt or sand) were between the cookware and the cooktop surfi_ce.

Cookware has been slid across the cooktop sm'tace. To avoid scratches,

use the recommended cleaning procedures. Make sm'e bottoms of
cookware are clean before use, and use cookware with smooth
bottolIlS.

• Food spillovers not cleaned before tile next use. See tile Gla,ss

Cool:l@ Su(_h_ e (leaning" section.

• Hot cooktop came into contact with plastic placed on tile hot

cooktop. See the Glass su(_h_e - Potential fn" permanent damag'¢ section

in tile Glass Cool:top Su@lce ( [_aning" section.

• A hot sugar mixture was spilled on the cooktop. Call a qualified

technician fin" replacement.
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Consumer Services

Ga,s Cooklop

With the purchase of your new Monogram appliance, receive the
assurance that if you ever need information or assistance from GE,
we'll be there. All you have to do is call---toll-free, t

GE Answer
Center _

800.626.2000

Whatever vour question about any Monogran_ major appliance, GE Answer Cente_ _':
infl)rmation service is available to hell). Your call--and your question--will be answered

promptly and courteously. And you can call any time. GE Answer Center _'_service is open

24 hom_ a da> 7 davs a week.

OR

Visit our X4ebsite at: monogrmn.com

In-Home Repair
Service

800.444.1845

A GE consumer service protessional will provide expert repair service, scheduled at a time

that's convenient fl)r you. Many GE Consumer Service company-operated locations offer you

service todav or tomorro_, or at your convenience (7:00 a.m. to 7:00 p.m. weekdays, 9:00 a.m.

to 2:00 p.m. Saturdays). Our tactorptrained technicians know vour appliance inside and out--

so most repai_ can be handled in just one visit.

For Customers

With Special
Needs...

800.626.2000

SECTION

GE otters, fl'ee of charge, a brochure to assist in planning a barrie_qree

kitchen fin" persons with limited mobility.

Consumers with impaired hearing or speech who have access to a

TDD or a conventional teletypewriter may call 800.TDD.GEAC
(800.833.4322) to request infi)rmation or service.

Service Contracts

800. 626.2224

You can have the secure feeling that GE Consumer Setwice will still be there after your

warranty expires. Purchase a GE contract while vour warranty is still in effect and vou'll

receive a substantial discount. With a multiple-year contract, you're assured of fllture

service at today's p_ices.

Parts and
Accessories

800.626.2002

Individuals qualified to service their own appliances can have parts or accessories sent directly

to their home. The GE parts system provides access to over 47,000 parts...and all GE Genuine

Renewal Parts are fitly warranted. VISA, MasterCard, and Discover cards are accepted.

User maintenance instructions contained in this manual cover procedures intended to be

performed by rely user. Other servicing generally should be referred to qualified service

persomml. Caution must be exercised, since improper servicing may cause unsafe operation.
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Warranty

Gas Cool_lop

YOUR MONOGRAM COOKTOP WARRANTY

Staple sales slip or cancelled check here. Proof of original purchase
date is needed to obtain service under warranty.

WHAT IS

COVERED

l_)_m the Date

of the O_ginal
Pm_hase

FULL ONE-YEAR WARRANTY

For one year from (late of original purchase, we will provide, flee of charge, parts and service labor in

your home to repair or replace any part of the cooktop that lifils because of a man uli_ctnring delect.

This warranty is extended to the original purchaser and any succeeding owner lot products

purchased lor ordinary home use in the 48 mainland states, Hawaii, \.Vashingt(m, D.C. or Canada.

In Alaska the warrant\ is the same except that it is I,[MITED because you must pay to ship the

prod uct to the service shop or lot the service technician's tra\ el costs to \our home.

All warrant\ set\ice will be provided by our Factory Service Centers or by our authorized Customer

Care ,; servicers d uring normal working hours.

Should \_mr appliance need service, during warranty period or beyond, in the USA call
800.444.1845. In Canada: 888.880.3030.

WHAT IS NOT

COVERED

• Service trips to your home to roach you how to

use the product.

• Replacement of house fuses or resetting of
circuit breakers.

• Damage to the glass cooktop caused by the use
of cleaners other than the recommended

cleaning creams and pads.

Damage to the glass cooktop caused by
hardened spills of sugary materials or melted

plastic that are not cleaned according to the
directions in the Owner's Manual.

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

• Failure of the product if it is abused, misused,
or used for other than its intended purpose or

used commercially.

• Improper installation.

• Incidental or consequential damage caused by

possible defects with this appliance.

Some states/provinces do not allow the exclusion or limitation of incidental or consequential

damages, so the above limitation or exclusion may not apply to you. This warranty gives you specific

legal rights, and you may also hme other rights which va D fl'om state to state/province to province.

To know what \_)ur legal rights are in \_mr state/province, consult your local or state/provincial
consumer allifirs oflice or your state's Attorney General.

Warrantor in USA: General Electric Company,
Louisville, KY 40225

Warrantor in Canada: Camco Inc.
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General Electric Company

Warranty Re_stratJon Department
P.O. Box 32150

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

Thank }tin for purchasing our product and thank xtm for I)lacin°_ ,vt)tli" ct)nfidence in tlS. _4e are proud tt)
]/a_,e _o/I }IS }1 C/istoi//ei'!

Follow these three steps to protect your new appliance investment:

g Complete and mail
your Consumer

Product Ownerslfip
Registration today.
Have the peace oI mind

1)t knowing we can
comact you in the

mfiikelv event of a

saletv modification.

After completing this
registration, write your
modal mid serial
nmnbers hi tiffs

manual. _tbu will need

this intbm_ation

should you require
service. "l]le servi( e

mmlber in the USA:

800.444.1845.

In Canada:

1.888.880.3030.

Read your Ovaler's
Mmmal carefully.
It will hel 1) you
ot)erate yore: new
at)t)liance properly.

Important: To ensure that your product is registered, mail the separate product registration card.

If the separate product registration card is missing, fold and mail the form below. No envelope is needed.

F()I I) I/ERE

Consumer Product Ownership Registration

Product Model SerialGas Cooktop

Mr. [] Ms. [] Mrs. [] Miss []

g
First

Nallle

Street
Address

Apt. #

City

l)ate Pla( _d

In [s_

ontl/

I

I

I

I

l,ast [
I I I I I I I Na111c 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 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

, , I

Day

I I , Izi"I II I I I I I I I State (lode I I I I

_m:l I I Ph°ne I ''Nmnber I-I,, I-I I I I I

Louisville, KY40225

,.......... 27Z2"22'........................................

TAPE CI ,()SEI)

164D4290P102-1

49-80144-1
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Printed in the United States

Monogram:
GE Consumer & Industrial
Louisville, KY40225

@2004 GE Company


