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Touch control panel

How to use the

AUTO ROAST feature p7
=4 AUTO START feature pl0
4 Cooking by time pl0
4 Cooking by temperature  pll
| Save time and money.
3 Before you request service,
use the Problem Solver pl15
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Read this book carefully.

it witl help you operate and main-
tain your new Microwave Oven
properly.

Keep it handy for answers to your
guestions.

If you don't understand something
or need more help. . .
Cali, toli free:

The GE Answer Center™

800.626.2000
consumer information service

or write: (include your phone
number};
Consumer Affairs
General Electric Com
Appliance Park

Louisville, KY 40225

\<

Write down the model and
serial numbers.

You'll find them on a label inside
the oven on the upper left side.

These numbers are also on the
Consumer Product Ownership
Registration Card that came with
your Microwave Oven, Before
sending in this card, please write

these numbers here:

Model No,

Senal No

Ise these numbers in any

correspondence or service calls
concerning your Microwave Oven.

C

Be sure your Microwave
Oven is registered.

i H i 4+ tinnt
It is important that we, the

-
facturer, know the location of your
Microwave QOven should a need
occur for adjustments.

- 1810
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Your supplier is responsible for
registering you as the owner.

Please check with your supplier to
be sure he has done so; also send
in your Consumer Product Owner-
shin anc?rﬂtmn Card, if you move,

GEipe ¥ [R=28 R

or if you are not the orngmal pur-
chaser please write to us, stating
modei and seriai numbers. This
appliance must be registered.
Please be certain that it is.

VALl
I
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General Electric Company
Range Product Service
Appliance Park

Louisville, KY 40225

damaged

if you received a
oven...

|mmarimh:[\/ contact the dealer (or

s Tlaaitry Ll T LTGRITE

builder) that sold you the MILI’O-
wave Oven.

Save time and money.
Before you request service, check
the Problem Solver on page 15. {t
lists minor causes of operating
rnrakloame fhat ymns can COrroh’r

pIUUICIIIO triat yvu (10} TICwL

yourself.

Ty
ilable at extra-cost from your GE supplier.

ountertop oven to a built-in wall oven. This microwave

aven is UL listed for installation over GE wall ovens with black glass

POSSIBLE
EXPOSURE TO

EXCESSIVE

At wom om oms W

MiICROWAVE
ENERGY

{a) Do Not Attempt to operate this
oven with the door open since open
door operation can result in harmful

PRy T PRy

exposiure to microwava energy. it is
important not to defeat or tamper

Fiipeaes WAy W 3% LI AL Y

with the safety interlocks.

(b) Do Not Place any object
between the oven front face and the
door or allow soil or cleaner residue
to accumuiate on sealing surfaces.

{¢) Do Not Operate the oven if it is
damaged It is particularly important

Anhv‘ nlnnn el

that the oven door close properly
and that there is no damage to the:

) d
(2) hinges and latches (broken or

ioosened)
(3) door seals and sealing surfaces.

(d) The Oven Shouid not be
adjusted or repaired by anyone
except properly qualified service
personnei.



Ccmtents

tfore MIGrowavIng ..o .. 2
Lafety Instructions L. 3-4
Features of Your Oven ... .. ... 5
Cnoking Complete Reminder.... 5
fouch Control Panel ........... 6
SettheClock ...t 6
Automatic Roasting &

Chart ......... oo, 7-8
Manual Defrosting ............. 9
Time Cook ............oouiin 10
AUTO START .. ...t 10
Temp Cook/Hold ............. 11
MIN/SEC Timer............... 12
Care of YourOven ............ 13
Grounding Instructions ........ 14
Use of Extension Cords........ 14
The Problem Solver ........... 15
Consumer Services. . R 19
Warranty ............. Back Cover

Mmrowavma Tip

@ Make sure all utensils used in
your microwave oven are labeled
“suitable for microwaving”. Check
your Cookbook for specific test
to determine "microwave-safe”
utensils.

® Paper towels, wax paper, and
plastic wrap can be used to cover
dishes in order to retain moisture

and prevent spattering.

& Some microwaved foods require

=SV T U LU

stirring, rotating, or rearranging.
Check your Cookbook for specific

instructions.

@ Some foods such as unshelled
eggs and hot dogs must be pierced
to aliow steam to escape during
cooking.

IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before using this appliance.

When using electrical apphiances
basic safety precautions should
be followed, including the

biasimes

foliowing:

WARNING—To reduce the risk
of burns, electric shock, fire,
injury to persons or exposure to
excessive microwave energy.

o Use this appliance only for its
intended use as described in this
manual.

o Read and follow the specific

SOMDCAALPTIAAIQ T AUIAEM
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POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE
ENERGY” found on page 2.

¢ This appliance must be
grounded. Connect only to
properly grounded outlet. See

In’atB iU YaliIVHsaariBTans OILVS

“GROUNDING INSTRUCT
found on page 14.

a Conr bhaat Anaratinm
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uy
appliance into its own electrical
outlet, to prevent flickering of
lights, blowing of fuse or trip-
ping of circuit breaker,
@ Install or locate this appliance
only in accordance with the pro-

o o e P L e
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@ Be certain to place the front

arirdama Al tha dane thran inecha
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or more back from the counter-
top edge to avoid accidental tip-
ping of the appliance in normal
usage.

@ Do not cover or block any
openings on the appliance.

@ Do not use outdoors.

e Do not immerse power cord
or plug in water.

& Keep power cord away from
heated surfaces.

@ Do not let power cord hang
over edge of table or counter.

& Do not operate this appliance
if it has a damaged power cord
or plug, if it is not working prop-
erly, or if it has been damaged

nr draonnand
At \Jl\-JV?J\f\A.

o See doo r surface t,leamnq
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e This apphance should be ser-
viced only by qualified service
personnel, Contact nearest

tharirad carviea fasilitu 4
authorized service iaChily or

examination, repair or
adjustment,

e As with any appliance, close
supervision is necessary when
used by chiidren.

® To reduce the risk of fire in
the oven cavity:

—Do not overcook food. Care-
fully attend appliance it paper,
plastic, or other combustible
materials are placed inside the
oven to facilitate cooking.

—Remove wire twist-ties from
paper or plastic bags before
placing bag in oven.

—Do not use your microwave
oven to dry newspapers.
—Paper ioweis and napkins,
wax paper. Recycled paper
products can contain metal
flecks which may cause arcing
or ignite. Paper products con-
taining nylon or nylon filaments
should be avoided, as they may
also ignite.

—Do not pop popcorn in your

3 .
minsrowauan avan 1inlace iIn a ano-
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cial microwave popcorn acces-
sory or unless you use popcorn
labeled for use in microwave
ovens.

—Do not operate the oven while
empty to avoid damage to the
oven and the danger of fire. If by
accident the oven should run
empty a minute or two, no harm
is done. However, try to avoid
operating the oven empty at all
times—it saves energy and pro-
fongs life of the oven.

—If materials inside the oven
should ignite, keep oven door
closed, turn oven off, and dis-
connect the power cord, or shut
off power at the fuse or circuit
hrankear nanel
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{continued next page)



IMPORTANT SAFETY INSTRUCTIONS

{continued)

& Some products such as
whole eggs and sealed con-
tainers—for example, closed
glass jars—may explode and
should not be heated in this
oven.

e Avoid heating baby food in
glass jars, even without their
lids; especially meat and egg
mixtures.

e Don't defrost frozen bever-
ages in narrow necked bottles;

especially carbonated ones.
Even if the container is opened,

(IR WD g ] )

pressure can build up. This can
cause the container to burst,
resuiting in injury.

e Use metal only as directed in

f'ed Lrbn L AAntal obei
Cookbook. Metal strips as used

on meat roasts are helpful when
used as shown in Cookbook.

TV dinners may be cooked in
metal trays but when using shelf
they must be repiaced in their

box. However whan i
box. | . when using metal

in microwave oven, keep metal
(except tor DOUBLE DUTY™
shelf) at least 1-inch away from

PN PPy S

Siaes Ul OVErL.

e Cooking utensiis may
become hot because of heat
transferred from the heated
food. This is especially true if
plastic wrap has been covering
the top and handles of the
utensil. Potholders may be
needed to handie the utensil.

& Sometimes, the oven floor
can become too hot to touch.
Be careful touching the floor
during and after cooking.

@ Do not use any thermometer

'“l food you are nnuu‘vvavmg
unless that thermometer is

designed or recommended for
use in the microwave oven.

» Remove the temperature
probe from {he oven when not
using it to cook with 1t you leave
the probe inside the oven without
inserting it in food or hquid, and
turn on microwave energy, it can

create electrical arcing in the

oven, and damage oven walls.

o Plastic Utensils—Plastic
utensils designed for microwave
cooking are very useful, but

aheviiled b A fiilly
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microwave plastic may not be as
tolerant of avercooking condi-
tions as are glass or ceramic

materials and may soften or
char if subjected to short periods

S uatiie W a3y

of overcookmg in longer expo-
sures to overcooking, the food
and utensiis couid ignite. For
these reasons: 1) Use micro-

wave plastics only “and use
them” in strict compliance with
the utensil manufacturer’s

recommendations. 2) Do not
subject empty utensils to micro-
waving. 3) Do not permit children
to use plastic utensils without
complete supervision.

® When cooking pork follow

H S R P Y 2. VoS 1 1 V2

our Ullb‘blIUllb CAaL Uy and
always cook the meat to at least
170°. This assures that, in the
remote possibility that trichina
may be present in the meat, it
will be killed and meat will be

safe to eat.
e Boiling eggs {ina and out of

e Boilinge
shell) is not recommended for
microwave cooking. Pressure
can build up inside egg yolk and
may cause it to burst, resuiting

ininiury
nnjury.

“skin” such as potatoes, hot
dogs or sausages, tomatoes,
apples, chicken livers and other
gibiets and eggs (see above)

« “"Boilable” cooking pouches
and lghtly closed plastic bagsa
should be shit, pierced oF vented
as directed in Cookbook 1t they
are not, plastic could buarst dae
gy of immadiataly after Cooking
posahly rositing iy injury Also
plastic storage contanors should
be at least parbally uncoverod
because they form a tight sou
Whaen cooking with conlimnary
tightly covered with plastic wrap,
remove covering caretully and

direct steam away from hands

ried $ane
CI”U LG,
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book for proper ube )
~—Remove the sheif from oven
when not in use.

—[o not store or cook with
shelf on fioor of oven. Product
damage may result.

U Qe m s b o bl msion s azbos o b s o o d ] e
—USE POINOIGErs winen nanaiing
the shelf and utensils, They may
he hot

—-Do not use microwave
browning dish on shelf. The
shelf could overheat.

SAVE THESE

R
INSTRUCTIONS



Features of Your Microwave Oven

§T codes except
code 6, TIME COOK and DEFROST

To remind you that you have food in
the oven, the oven will beep once a

minute UHlll yUU ls'"l"ﬂl upen um

oven door or touch the CLEAR/

ﬁﬂl(

1. Door Handle. Pull to open
door. Door must be securely

latched for oven to operate.
. Door Laiches.

3. Viewing Window with Metal
Shield. Metal screen permits

viewing of foods and l(nnnc
ewing o1 1004ds ana x

microwaves confined |n5|de
oven.

4. Antenna Cover. Protects the
microwave energy distributing
antenna. Do not remove this
cover. You wili damage the

Ia3V1=32)
UV,

QOven Vent.
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Oven Interior Light. Turns on
when the door is opened or

when the oven is operating.

Oven Fioor.
MICROTHERMOMETER™

temperature probe. Use with
TEMP COOK/HOLD and

AUTO ROAST functions only.

Receptacle for Temperature
Probe. Temperature Probe
must be securely inserted into

receptacle when using TEMP

COOK/HOLD or AUTO ROAST.

10.

sams
ol
.

o
B

13.

s WSRSNAIN

DOUBLE-DUTY™ shelf. Lets
you microwave several foods at
once. Do not use shelf without
plastic spacers in place as
shown. (See Safety Instructions
for special instructions.) When
this shelf is not in use, please

remove from the oven.
ove

(‘nnlqnn Chart, Quick refer-

ence Codes for many fre-
quently prepared foods.

Model and Serial Numbers.



Features of Your Touch Control Panel
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TH‘C TUULI! Lldrigyiy repienn
you to set the oven controls elec- Oven, you may make youtr own pro
grams 1o suit your mdividuahized

tromcally with the touch of a finger.
It's designed to be easy to use and cooking style.

DISPLAY. Dispiays time of day, time

e dnrvinaratioies shovis nnnbinm

of (L R ) Pavl] atuie GQun 1Y WWURITHY
functions, power level being used, I form thawing at automatic Power
\l L Level 3, (or change power luvel

cooking mode and instructions. i
TIME COOK. Microwave for a ag@rﬂegi)tarmg defrosting twna See
preset amount of time using auto- page 9.
matic Power Level 10 (or change l—l l TEMP COOK/HOLD. Use the
power level after entering cooking ‘\I\m - 1 temperature probe 1o cook by using
time. See page 10.) a proset temperature. Onca oven
CLOCK. Touch this pad to enter i e l mmum l m,(};,'.‘.s,., reacht’ss preset temperature, it

‘ - switches to HOLD setting and main-
while microwaving. To set clock, uw_""‘"“—l l tains that temperature until you
touch the CL!:A‘P'/(“WF nad (See

time of day or check time of day

first touch CLOCK pad and then

enter time of day. For example, i /l lm page 11.

. . Aum ROASY

time is 1:30, touch number pads 1, — MIN/SEC TIMER. This feature uses

3, and 0 and 1:30 will appear in dis- l no microwave energy when it func-

play. Touch START pad. To reset i .l"lﬂlﬂl“ll‘]“ l \ tions as either a kitchen timer or as
a nOlUlng peﬂ()o DL‘W(‘)B” ULHUbl

rhy reneat

or change time, simply repeat
above process. /1 L_] - - @ @ “\ and time or temperature cooking.
AUTO ROAST. Insert probe, touch {See page 12.)

this pad, and desired number pad /Illllllll I \ AUTO START. Allows you to pro-

for Code to slow-cook or tempera- gram your oven to begin cooking at
ture cook meat with automatic ' a preset time of day-—up to a 12
preset program. (See page 7.) hour delay. (See page 10.)

to ente cooking, defrostmg time, A .I unt ChLiARf/gEF' When t‘i“‘med' ”H

. sShuts o € oven ana erases o
of day, temperature, Power Pa——

! day, temperature, Po DOKING BUIDE seltings (except time of day).

Leve!, Auto Codes or food weights /

NEEBAMEGT (st saraealic
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for Auto Defrost.

POWER LEVEL. Touch this pad
before entering another power level / /

number if you want to change from — {5221::t§§'§2§§:.‘.‘&.u T
automatic Power Level 10 (HIGH) /

for cooking or Power Level 3 (LOW) SRS
for defrosting. /

START. After ali selections are /
made, touch this pad to start oven.

“EE EE” Appears On Display: ‘PR OB” Appears On Display:

e When using TEMP COQK/HOLD function, you e Probe has been forgotten when AUTO ROAST or
have entered a temperature less than 80° or more TEMP COOK/HOLD functions are being used.
than 199°. ® Probe is not securely seated in oven wall

» When using AUTO START, vou have not entered a receptacle.
valid clock time.

e When setting CLOCK, you have not entered a valid
clock time

6



Automatic Roasting

- See Auto Roast Chart on page 8.
-

Auto Roast uses the temperature
probe to cook to the desired serving
temperature. Unlike Temp Cook/
Hoid, which uses a single power

lnnnl Asstes Danct ia concinnad tn 1180
Ve, AUIC RCastis uvalsllvu (Lo e ==

up to 3 power settings which auto-
matically switch during roasting, for
even and tender cooking resuits
without overcooking.

HANOL £
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SENSOR

Just as in conventional roasting,
only tender roasts should be Auto
Roasted until specified internat
temperatures are reached. Less

tandar ranate chniild ko mnr\r{uuouad
KUIIUU! TWAOLD DHIWUIG WO HTTIAI VWAV T

by time, according to the Cookbook
which comes with your oven. Com-
plete information on preparing
roasts for microwaving is in your
Cookbook

pare Roasts
aqhnn

-
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4
?
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Place tender beef roasts on trivet in
microwave-safe dish. insert probe
from the front horizontally into
center meaty area not touching
bone or fat. Cover with wax paper.

~7 |

rvomels e by i'

r'uuuly, POk OF nam
no trivet. Add ¥z cup water to roast
dish, cover with plastic wrap. (For
cooking bag method, see Cook-
book ) Insert probe into center

an
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Place meat in oven with probe to
the right. Insert cable end of probe
firmly into receptacle on oven wall.

How to Auto Roast
Beef to Medium

St PROAY

"
II'/ w2134

Step 1: Touch AUTO ROAST Pad.
Display flashes ENTER CODE.
Touch number pad 3. “START”

o L\r\!\
HADT IS, lUUblIQlf‘\r\l

Step 2: Display shows internal food
temperature counting up.

Step 3: Oven monitors internal tem-
perature, automatically switching to
lower power as meat’s temperature
rises. This helps prevent toughening
or overcooking.

Step 4: After temperature is

reached, oven switches to HOLD
for 1 hr., then shuts off. Hold pre-
vents overcooking while keeping

meat warm.

Step 5: Display will show “End”.
Siep 6: Open door or touch

AT

CLEAR/OFF pad.




Auto Roast Chart

Finsl  Approx.Time  Hold
Food Code Temp (Min. perib.) Minutes
Beef
Tender Roast
Rare 2 125° 12-14 5-10
Medium 3 140° 14-16 i0-15
Well 4 170° 17-18 30
Meatloaf 4 170° 15-20 5-10
(loaf or round)
Pork
Loin Roast 4 170° 18-20 20
Precoocked Ham 1 115° 11-14 5-10
Pouitry
Whole Chicken 5 190° 13-15 20
(31b.)
Whole Turkey 5 190° 13-15 20
(up to 121bs.)
(!nsert probe into meatiest area of inner thigh from below end and parallel to leg.)
Turkey Breast 4 170° 13-15 20

{Insert probe horizontally into mea tiest area.)

*Recommended standing time before serving.

Questions and Answers
Q. Why wasnit my roast fuiiy

PN P |

Auto Roast was completed

A. The temperature probe must be
properly inserted when you Auto
Roast. Check your Cookbook to see

129 h
what you IIHHI it have done Wrong.

Q. Do some types of trivets work
hetter than others?

A. Yes. Flat
provide more browning to the
bottom of meats than plastic trivets.
Also, ceramic ridge-bottomed
roasting dishes usually work weil.
Plastic trivets may require meat to

be turned over more often than
glass trivets do because the grid
design and legs let the bottom of
the meat stay cooler than glass
trivets do.

lass trivets nmnnrnll\/

IVOLS g iy

(r\,lﬂ@\f\(, ‘\Km_ fi_\;)mmf\"\m”\ - oy

Q. When I'm cooking with Auto
Roast, why doesn’t my roast con-

tinue to cook during the holding
time?

A. When your food reaches finished
temperature, the oven automatically
switches to a iower heat level. The

even temperature that's maintained

in the food during this holding
period keeps it warm without
overcooking.

IR
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Automatic Simmer

(Auto Roast Code 6)
Here's how to Automatic Simmer a

few popular foods. See your Cook-
book for more cooking charts,
recipes and technigues.

Set Auto Simmer like you do Auto
Roast except touch number pad 6.
START flashes. Touch START and
display shows temperature until
food reaches 180°,

LASLOLE I R ots LWL R Lodv

Oven switches to HOLD when
food’s internal temperature reaches
180° and maintains that temperature

until food is done, If c:hrrmn is recom-

UL U 1D cTLY

mended, you can reset the oven by
retouching START. Touch CLEAR/
OFF when cooking is finished.

Approximate

Food Time/Hrs.
Beef
Pot Roast” 6-8
Stew 6-8
Chili 11-13
Chicken™
Stewing t1-12
Broiter/Fryer 4-6
Ham or Pork
Roast 4-6
Soup
Stock/Vegetable 3-6
Split Pea 13-15

“For frozen, add 2 to 3 hours.



Defrosting

The Defrost setting is designed for
even thawing necessary for large
amounts of food and is one of the
most important advantages of a
microwave oven.

¢ Power Level 3 is automatically set
for defrosting, but you may change
this for more flexibility.

8 See your Cookbook for defrosting

[N PN
neip.

When the oven completes
Defrosting, it automatically shuts
off. It will then display “End” and
beep once a minute until you either
nnan tha dnnr nr tnmiich tha ClL EAR/
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OFF pad.

To become better acquainted with

ond o B o b B o o
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tne aerrost lullbllUllb, defrost frozen
pork chops using the following
steps

Step 1: Place package of frozen
chops in the oven and close door.

[
TME | | neconcr |
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Step 2: Touch DEFROST. Display
reads :0 and Power Level 3 is auto-

matically set in the oven but does

'IUL appcav Ull dlsp{ay EA"TER n:c

TIME flashes.
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Step 3. Touch 8, 0 and 0 for 8 min-
utes. DEF. TIME and 8:00 are dis-
played. if you wish to change

Power Level, touch POWER LEVEL

pad and then new number.

Step 4: Touch START. Time counts
down on display. When cycle is
completed, the oven signals and
automatically shuts off.

Step 5: Turn package over, close
door and reneat Steps 2, 3 and 4.

PGt WS Ly W G

signals and

shuts off dlsplay wnll show “End”.

Step 7: Open door or touch CLEAR/
OFF pad. Remove package and
separate chops to finish defrosting.

Defrosting Tips

e Foods frozen in paper or plastic
can be defrosted in the package.

¢ For even defrosting, many foods
need to be broken up or separated
part of the way through the defrost-
ing time.

* Homemade dinners can be frozen
in shallow foil trays and heated for
later use. (Do not heat on DOUBLE
DUTY™ shelf.) Select foods which
microwave well.

¢ Pre-packaged frozen dinners can
be defrosted and microwaved.

* Check your Cookbook for other
defrosting tips.

Questions and Answers
Q. When | press START, | hear a
dull thumping noise. What is it?

A. This sound is normal. It is Ietting

you Know the oven is using a Power
evel lower than HIGH,

A. Yes, but they will need more fre-
quent attention than usual. Raise
t'he F‘ower Level after entering the

trimhins Df\\l\ll:D l L"\Il‘:l
l””w Uy lUuL:IIHlB P A/VY L.

and 7 or 10. Power Level 7 cuts the

time about in %2; Power Level 10

cuts the time to approximately Ya.
virvery o588 P W SR S JORy PN |

uu‘ling either, rotate or stir food
frequently.

Q. Can | open the door during
DEFROST to check on the progress
of my food?

A. Yes. You may open the door at
any time during microwaving. To

resume defrosting, close the door
and press START.

Q. Why don't the defrosting times
in the Cookbook seem right for

my food?

A. Cookbook times are average.
Defrosting time can vary according

Sl by i e i ar frmnoar

to the temperature in your ireezer.
Set your oven for the time indicated
in your Cookbook. If your food is
still not completely thawed at the
end of that time, re-set your oven

and adjust the time accordingly.

Q. Can | select a Power Level other
than automatic Power Level 3 for
defrosting.?

A. Yes. Some smaller foods may be
defrosted quicker on higher Power
Levels but for even, carefree defrost-
ing, Power Levei 3 is suggested.
Chorlk tha echart in the Conkhoaok

AAVICUN LG WIHIGT L 1T LD WU Ui

for specific times and Power Levels.



Cooking by Time and How to use AUTO START

The Time Cook feature allows you
to preset the cooking time.

Power Level 10 is automatically set
for time cooking, but you may
change this for more flexibility.
See your Cookbook.

When the oven completes Time

Cooking, it automatically shuts off.
it will then digplay “End” and beep

once a minute untai you either open
the door or touch the CLEAR/OFF

pad.

To become better acquainted

Time Cook function, make a cup of
coffee by using the following steps.

writh
vviLid

'J
and add 1 teaspoon of freeze dried
coffee. Use a cup that has no metal
decoration. Place cup in oven and
ciose door.

Step 2: Touch TIME COOK. The
display shows :0. ENTER COOK
TIME flashes. Power Level 10 is
automatically set, but does not

nnnnnnnn Alanla

appear on aispiay.

Step 3: Select your time. Touch 1,
and 0 for a minute and 20 seconds.

TIRALY WY nnf‘ 4. Y
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displayed.

If another Power Level is desired,
touch POWER LEVEL and the
number although Power Level 10
(HiIGH) is preferred for this cup of

coffee.
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Step 4: Touch START. Time

counting down shows on display.

Step 5: When time is up, the oven
sounds, oven light and fan shut off.
The display will show “End”.

Step 6: Open the door or touch

How to Use AUTO START
The AUTO START feature aliows
you to program your oven to begin
cooking at a preset time of day—up
to a 12 hour delay.

To use AUTO START

Step 1: Enter your desired cooking
program.

Step 2: Touch AUTO START pad
{instead of START pad).
Step 3: Enter the time you want the

iy s otard A res N el e

aven lU Slalt. \Db‘ Sure y'Ule IO
wave oven clock shows the correct
time of day.)

Step 4: Touch START pad.

Questions and Answers

Q. 1 set my oven for the time called
for in ihe recipe but at ihe end of
the time allowed, my dish wasn't
done. What happened?

A. Since house power varies due to
time or location, many Time Cook
recipes give you a time range o
prevent overcooking. Set the oven
for minimum time, test the food for
doneness, and cook your dish a
little longer, if necessary.

Q. | want to cook on a Power Level
other than HIGH, what do | need
to do?

A. To change the Power Level,
touch the POWER LEVEL pad after
entering desired cooking time.

Enter the desired number and then

touch START.

U Lcd"l
function t
A. Yes. To resume cooking, simply
close the door and touch STAHT
NOTE: Microwave power will not
come on until you are ready. You
must touch START for cooking to

begin.
Q. | touched the number pads an nd

selected my power level. When {
touched START, however, my oven

didn’t come on. Why not?
A. The TIME COOK pad must be

ing the number
nads or elge \mur oven will not

begin cooking.

Q. | tried to change Power Levei
but the dispiay changed back to
cooking time. Why?

A. After touching Power Level pad
you only have 4 seconds to enter

o~ PRt ¥ S NP SN Pl

r. Try setting controls



Cooking by Temperature

For many foods, internal tempera-
ture is the best test of doneness.

Roasts or poultry are cooked to
your preference when temperature
cooking. Heating or reheating fec-da
accurately to a serving temperature
you desire is simple and easy.

Temp Cook/Hold takes the guess-
work out of cooking because the
oven automatically switches to
HOLD setting after reaching the
preset food temperature and main-
tains that temperature until you
touch the CLEAR/OFF pad.

The Temperature Probe

The temperature probe is a food
thermometer that gauges the
internal temperature of your food;
it must be used when using Temp
Cook/Hold or Auto Roast. Follow
the directions for use and insertion
on page 7.

How to Temp Cook

a Rolied Beef Rib Roast

to Medium

Qh\n 1 Ingsert temneratur
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v d;rected in Cookbook and attach
probe securely in oven wall. Close
the door.
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Step 2: Touch TEMP COOK/HOLD.
ENTER TEMP COOK flashes and
the digit portion of the display is
biank

i em—
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Siep 3: Touch 1, 3,0 fo L3430
shows on display. Power Level 10 is
automatically set in oven but does
not appear on display.
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Step 4: Touch POWER LEVEL pad.
P-10 shows on display. Touch 5 for
MEDIUM power. P-5 shows on dis-
play and then display reverts back
to set finished temperature.
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Step 5: Touch START. After food
reaches 90°, display shows temper-
ature of food counting up.

Step 6: When 130° is reached, the

oven will sound and display HOLD.
The oven will then hold the
temperature.

Step 7: Touch the CLEAR/OFF pad
to stop the cycle.
Step 8: Remove probe and food

fram tha nuan
WO e OVern.
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® Usea lower power level setting;
it will heat evenly even though
requiring more time.

e Be sure frozen food has been
compietely defrosted before insert-
ing probe. Probe may break off if
used in frozen foods.

& Always insert probe into the

center of meaty areas, take care
not to touch the fat or the bone.

e Insert probe as horizontally as
possible into foods as directed in

me reCtpes iwaxe sure me ﬂdﬂﬂle
does not touch the food.

@ o $hvm ~l i lenmmy

# yse me Cip 1o Keep the P
place while heating.

e Cover foods as directed in Cook-
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book for moisture control and quick
heating.
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Questions and Answers

Q. After | foliowed the steps and
touched START, a signal sounded
and oven did not start. What is
wrong?

A. If you set the temperature either
below 90° or greater than 199" the
oven will not start. To re-enter,
touch CLEAR/OFF pad and begin

eitong nnmn
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Q. Are there any foods | can’'t Temp
Cook?

A. Yes. Delicate butter icings, ice
cream, frozen whipped toppings,
etc., soften rapidly at warm temper-
atures. Batters and doughs as weli
as frozen foods are also difficult to
cook precisely with the probe. It is
best to Time Cook these foods.

Q. Why did “PR OB” flash on the
display after | touched Start?

A. "PR OB?” wili flash on the dispiay
if you have not securely seated the
end of the probe into the receptacle
in the oven wall or if you touch
TEMP COOK/HOLD and have for-

et e ta
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Q. Can | leave my probe in the oven
if it's not inserted in the food?

A. No. lf the probe is left inside the
oven, touching the oven wall, and
not inserted in food, you may
damage the oven.

Q. Can i Temp Cook different
portions of food at different
temneratures?

ol

A. Yes. The temperature probe
gives you the freedom to cook dif-
ferent portions of food at different
temperatures to suit individual
eating styles. Simply place the

nrobe in the food and r‘hnngn the
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temperature setting as needed.



How to Use the Minute/Second Timer

The MIN/SEC TIMER has three

timing functions:

e it operates as a minute timer.

¢ |t can be set to delay cooking.

¢ It can be used as a hold setting
after defrosting.

The MIN/SEC TIMER operates
without microwave energy.

How to Time a 3-Minute
Phone Call

1. Touch MIN/SEC TIMER pad. The
display shows :0 and ENTER TIME
flashes.

2. Touch number pads 3,0 and 0
(for 3 minutes and no seconds).

Display shows 3:00.

. Touch START. Display shows
time counting down.

4. When time is up, oven signals
and display shows time of day.

Programming a HOLD Time
The Minute/Second Timer can also
be used to program “hold time”
between microwave cooking func-
tions. The time can range from one
second to 99 minutes and 99
seconds. A HOLD, or “standing”
time may be found in some of your
own recipes or Cookbook-

To set the oven to delay cooking up
to 99 minutes follow Steps 1 and 2

to enter hold time. Then touch
TINE r*now p::d and enter time
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before pressing START.

How to Defrost, Hold and

Time Cook
Let’'s say you want to defrost a

frozen casserole for 15 minutes,
hold for 10 minutes and then Time
Cook for 25 minutes. Here's how

to do it:

Step 1: Take casserole from freezer
and place it in the oven.

Step 3: Touch pads 1, 5, 0 and 0 for
15 minutes defrosting time. 16:00
appears on display. (Defrosting is
automatically set on Power Level

3 but can be changed by touching

TIME flashes.

Step 5: Touch 1,0, 0 and O to hold
for ten minutes. 10:00 appears on
display.
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Sten 8: Touch TIME COOK nﬂri
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The display shows :0 and ENTER
COOK TIME flashes.

Step 7: Touch 2, 5, 0 and O for
twenty-five minutes of cooking
time. 25:00 appears on dispiay.

Siep 8: Touch START. 15:00 count-
ing down shows on display. As each
function is automatically performed
oven display shows instructions
entered and the function. While

cookin g, you may touch appro-

priate pad to recan times you set.
Step 9: When time is up, the oven
sounds, oven light and fan shut off.
The display will show “End".

Step 10: Open the door or touch
CLEAR/OFF pad.

Questions and Answers

Q. What will happen if | accidentally
reverse my defrost, hold and cook
instructions?

A. The oven automatically rear-
ranges your program. Defrosting
always comes first, then hold, and

th i i
then the cooking function.

Q. Can | defrost and hold only?

i ] i

A. Yes. Sometimes you may on ly

want to defrost a food, hold it, and
cook it later. All you need to do is
program in Defrost and amount of
time. Then program Hold and the

amount of time. Be sure to put the

thawed dish in the refrigerator
promptly.

NOTE: Let foods remain at room
temperature only as long as safe.
Times will vary.

Q. | programmed my oven for a
specific defrosting time but it

defrosied Inngnr than necessary.

What happened?

A When instructions caonflict, the
oven carries out the last instruction.
You may have set the oven to
defrost for 4 minutes, hold for

2 minutes, and then defrost for
6 minutes. In this case, the oven

[L¥ e < VAST,

would defrost for 6 minutes and
hold for 2 minutes and ignore your
first defrost instruction.



Care for Your Microwave Oven

Your New Microwave Oven is a
Valuable Appliance, Protect It From
Misuse By Following These Rules:

o Keep your oven clean and
sweet-smelling. Opening the oven
door a few minutes after cooking
helps “air-out” the interior. An
occasional thorough wiping with a
solution of baking soda and water
Keeps the interior fresh.

& Don’t use sharp-edged utensils
with your oven. The interior and ex-
terior oven walls can be scratched.
The control pane! can be damaged.

e Don't remove the antenna cover
at the top of the oven (microwave

n page R\ You will
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damage the oven.

BE CERTAIN POWER IS OFF
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BEFORE CLEANING ANY
PART OF THIS OVEN.

How to Clean the Inside

Walls, floor and plastic cover. Be-
ause there is little heat except in

He food, or sometimes in the uten-

ils, spills and spatters are easy to
remove. Some spatters can be re-
moved with a paper towel, others
may require a damp cloth. Remove
greasy spatters with a sudsy cloth,
then rinse and dry. Do not use
abrasive cleaners on oven walls.
NEVER USE A COMMERCIAL

0 MANL ARN
U\JEN CLE/—\NEH ON ANY PART

OF YOUR MICROWAVE OVEN.

Door-inside. Glass: Wipe up spatters

daly, wash when soiled, with a min-
imum of sudsy warm water. Rinse
thoroughly and dry.

Metal and plastic parts on door:
Wipe freguently with a damp cloth

te remove all soil. DO NOT USE
ABRASIVES, SUCH AS CLEANING
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POWDERS OR STEEL AND PLAS-
Ti0 PADS. THEY MAY MAR THE

Special note when using Brown ‘N
Sear Dish: High heat generated on
bottom of Brown 'N Sear Dish can
cause scorched appearing stains to

o )
bake onto the oven floor if grease is

present. These may be removed
with Bar Keepers Friend® Cleanser
by SerVaas Laboratories, inc.

After using Bar Keepers Friend®
Cleanser, rinse and dry thoroughly,
following instructions on can. Do
not use Bar Keepers Friend®
Cieanser on the painted surfaces
such as the walls. It may scratch the
paint.

Bar Keepers Friend® Cleanser is
sold in many grocery, hardware,
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and department stores.

DOUBLE DUTY™ shelf. Your shelf
accessory is designed for use in a
microwave oven onIy, do not use in

a (.‘UHVBIH.IUHdI VVEeIl. IJU IIUl useé a
browning dish with the shelf. Arcing
could occur.

Clean shelf with mild soap and
water or in the dishwasher. Do not
remove plastic spacers from the
shelf when cleaning. Do not clean
in seli-cieaning oven.

Automatic Temperature Probe.
Probe is sturdy, but care shouid be
taken in handling. Do not twist or
bend; avoid dropping temperature
probe.

Clean as soon after using as pos-
sibie. To ciean, wipe with sudsy
cloth, then rub lightly with plastic
scouring ball if necessary. Rinse
and dry. (Or wash in dishwasher.)
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How to Clean the Outside
Case. Clean the outside of your
oven with soap and damp cloth,
then rinse and dry. The outer pane
of the window is glass. Just wipe
clean with a damp cloth, Chrome
trim is best wiped with a damp cloth
and then with a dry towel.

Control Panel, Wipe with a damp

cloth. nm ihnrnnnhlu Do not use

abraswes or sharp ob;ects on the
panel. They can damage it.
Door Surface. When cleaning sur-
faces of door and oven that come
together on closing the door, use
only mild, non-abrasive soaps or
detergents applied with a sponge
or soft cloth.
Power Cord. If the cord becomes
soiled, unplug and wash with damp
cloth. For stubborn spots, sudsy
water may be used, but be certain
to rinse and dry thoroughly before
plugging cord into outlet.
Oven Lamp Replacement. First
unplug the oven. Them remove
lamp compartment cover by re-
moving screw which holds cover in
place. Cover is located at the rear
of outer case.
Replace with 40 watt appliance
bulb. (It is available in drug and
hardware stores.) Replace com-
partment cover. Plug in the oven.



GROUNDING INSTRUCTIONS

This appliance must be grounded

b nE malmdwiommt by

fH lHB event o1 clll gL uival bIIUl L
of electnc shock by prov:dmg an
escape wire for the electric current

This appliance is equipped with a
power cord having a grounding wire

w:th a grounding plug The plug
must be plugged into an outlet that
is properly installed and grounded.

{(Fiop 1)

(Fig. 1)

WARNING—improper use of the
grounding plug can result in a risk
of electric shock

PREFERRED ——

METHOD

W'@

INSURE PROPER GROUND

\/ EXISTS BEFOHE UsSE

Fig. 1

Consult a qualified electrician or
serviceman if the grounding instruc-
tions are not completely under-
stood, of if doubt exists as to
whether the appliance is properly
grounded.

Where a standard two-prong wall

receptacle is encountered, it is your
personal responsibility and obliga-
tion to have it replaced with a prop-
erly grounded three-prong watl

ird (Grot nd) Pg—g__g From

Use of Adapter Piugs

Usage Situations Where
Appliance’s Power Cord

Will Be Disconnected
Infranuiantiv
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of potentiai safety hazards

-.“der ce tam conditions, we

strongly recommend against the
use of an adapter plug. However,
if you stili elect to use an adapter,

i § ] ~ H -
where local codes permit, a TEM-

PORARY CONNECTION may be
made to a properly grounded two-
prong wall receptacle by the use of
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a UL listed adapter (Fig. 2} which is
available at most local hardware

stores.

TEMPORARY METHOD
(ADAPTER PLUGS NOT
PERMITTED IN CANADA)
ALIGN LARGE

I
PRONGS/SLOTS»@J@ ! ‘
% u| T

NPER CROLIND
TNQ UL TIV LT AFRiv L ivw
. ™ AND FIRM CONNEGTION
i 2 A | O
erE oW BEFURE USt
The larger slot in the adapter must
be aligned with the larger slot in the

b

wal_l receptacle to provide proper
polarity in the connection of the
power cord.

Caution: Attaching the adapter
ground terminal to the wall recep-

+ 1
tacle cover screw does not ground

the appliance unless the cover
screw is metal, and not insulated,
and the wall receptacle is grounded
through the house wiring. You

12 1A i i
should have the circuit checked by

a qualified electrician to make sure
the receptacle is properly
grounded.

When disconnecting the power
cord from the adapter, always hold
the adapter with one hand If this is

y }
repeated use. Should this ha pen
DO NOT USE the appliance until
a proper ground has again been
established.

Usage Situations Where
Appliance’s Power Cord
Will Be Disconnected

Frequently,
Do not use an adapier piug in these
situations bec use désco. .nec.i. g of

on the adapter and Ieads to even~
tual failure of the adapter ground

tarminal Vnii ehn -
Wivnnan Juu auvuld have the two

prong wall receptacle replaced with
a three-prong (grounding) recep-
tacle by a qualified electrician

mfmen 1 thao anmlineas
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Because of potential safety hazards
under certain conditions we strongly

recommend against the use of an

extension cord. However, if it is
necessary to use an extension cord,
use only a 3-wire extension cord
that has a 3-blade grounding plug,
and a 3-slot receptacle that will
accept the plug on the appliance.
The marked rating of the extension
cord shalii be equal to or greater

than the electrical rating of the

appliance (15 amperes.)

Such extension cords are obtainabie
through General Electric service. i
you do use an extension cord with
your microwave oven, the interior
light may flicker and the biower
sound may vary when oven is in use.



The Problem Solver

To Save Time and Money—
before you request service,
check the Problem Solver

If you have a problem, it may be
minor. You may be able to correct
it yourself. Just use this Problem

Sy ver to locate vour proble [Ys |
WAV LW VAl yuul }JIUUIUHI aulu

then follow the suggested
recommendations.

around the door.

¢ Light reflection around door or
outer case.

¢ Dimming oven light and change in
blower sound may occur whiie oper-
ating at power levels other than high.
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¢ Sound of rotating antenna may
heard for a few seconds after the
oven is turned off,

» Dull thumping sotund while oper-
ating at power levels other than high.

® Some TV-Radio interference
might be noticed while using your
microwave oven. It's similar to the
interference caused by other small
appliances and does not indicate a
probiem with your oven.
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PROBLEM

POSSIBLE CAUSE AND REMEDY

OVEN WILL NOT COME ON

A fuse in your home may be blown or the circuit breaker tripped.

Replace fuse or reset circuit breaker.

Make sure 3-prong plug on oven is fully inserted into wall receptacle.

CONTROL PANEL LIGHTED,

YET OVEN WILL NOT START

Door not securely closed.

START must be touched after entering cookin

- @
¢!

Another sele
to cancel it.
Make sure you have entered ¢
CLEAR/OFF was tou
touch START. .

Make sure you have entered desired fi
TEMP COOK/HOLD.

Make sure you have entered a code number after touching AUTO

ROAST.

kmn time after to

ched acmdentally. Reset cooklng program and

inished temperature after touching

g selection.
nA ™
LY I

FOODS ARE EITHER OVER-
COOKED OR UNDERCOOKED

Cooking times may vary because of starting food temperature, food
density or amount of foods in oven. Touch TIME COOK and additional

cooking time for completion.

incorrect Power Level entered. Check Cookbook for recommended
Power Level or changing levels during cooking if necessary.

Dish was not rotated, turned or stirred. Some dishes require specific
instructions. Check Cookbook or recipe for these instructions.

Too many dishes in oven at same time. Cooking time must be increased
when cooking more than one food item. Check Cookbook for recom-

mendation on increasing time.
Probe not inserted properly into mea
Lt | d [ JENE

o0 or /‘\ULU MUdbL
instructions.
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Check Cookbook for food placement

DOUBLE DUTY™ shelf.

t or dish when using Temp Cook/
el 2T Tt Tl Y. 472 vy | Fourw  ovammmidlo
LNeCk  COOKDOOK 107 bpb‘b!lib
PR ) [ Y N 2k
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“EE EE" APPEARS
ON DISPLAY

When using Temp Cook/Hold, a temperature less than 90° or more than

199° has been entered.
When using Auto Start, you have not

When using Clock, you have not entered a valid clock time.

entered a valid clock time.

PR OB" APPEARS
! ON DISPLAY

Probe has been forgotten or not seated properly in oven wall when
using Auto Roast or Temp Cook/Hold functions.
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At Generai Eiectric we’re committed to providing you with the best appiiances we know how
to build and we know that you want your appliances to give you many years of dependable

service,

A F i nroion omde o n-A‘A‘t

Wariranty Protection

Your new appliance is a well designed and engineered See the warranty on the back page of this book for
product. Before it left the factory, it went through ~ details.

rigorous tests to detect manufacturing defects. And

you have a written warranty to protect you,

Prompt Service at your Convenience
FIRST, contact the people who serviced yo

Whether your appliance is in or out of warranty, contact t r
apphance Explain why you are not pleased In most

you're just a phone call away from our nataonwnde 2
network of Factory Trained Service professionais. cases, this will soive the probiem.
NEXT, if you are still not pleased write all the details

Simply call our GE service organization. You’ll find
them in the White Pages under “General Electric — including your phone number to:

»

Company” or “General Electric Factory Service,” e e s Dol bimen

and in the Yellow Pages under “General Electric Manager, Consumer Relations

Customer Care® Service” General Electric Company
Appliance Park

Service is scheduled at your convenience and the Louisville, Kentucky 40225

technician drives a fully-stocked parts service truck . . R .

so that, in most cases,ythe repairpcan be completed FINALLY, if your problem is still not resolved, write:
Major Appliance Consumer Action Panel

in one visit.
20 North Wanrkar hmm
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We're proud of our service and want you to be
pleased, but if for some reason you are not happy Chicago, lllinois 60606

w:th the service you receive, here are three steps to
follow for further help.

Service Contracts A\ keep your appliance in good operating
For trouble-free service beyond condition during the contract period at
the written warranty period. @V no additional charge. _Servnce contg’acts
4 ) _ let you pay today’s prices for service
if you prefer to budget your repair expenditures \ a month, a year, or several years from
instead of being surprised by them, GE offers g& 3 now, And you'll receive service from
service contracts for varymg lengths of time on .ia _— GE trained service technicians using
all GE major appliances. With a contract, we'll W only Genuine GE parts.

B g
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The Quick Fix®System
You can save money and time
by doing it yourself.

For do-it- yourselfers who would

prefer to fix GE major appliances
themselves,..GE offers anin d ustry

33 1=1 ) WA - Y

first, the Quick Fix® System.

PPRSRT. o

A program for do-it- yourself appliance repair,
the system includes step-by-step repair
manuals for refrigerators, most non-microwave

electric ranges, dishwashers, and standard
and large capacity washers and dryers, plus
specially packaged replacement parts, and
technical help with a toll free 800 number.

Help for You By Phone The GE Answer Center™ 800.626.2000
in the selection and purchase consumer information service is open 24 hours a

Chy It
\)I|OUIU ‘)"O'u' ﬂe@d h%! 1 LI OTI0VLIVET QU

of new appliances, or have questions about the
operatlon of the GE appliances you now own-or have

day, seven days a week.

any other questions about our consumer pf’Ouuum Our staff of experts stands ready to assist you
or services, you are only a TOLL-FREE cail away. anyt:me.

Your Direct Line to General Electric
The GF Answer Centér 800.626.2000
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Save proof of original purchase date such as your sales slip or cancelled check to establish warranty penod.

WHAT iS COVERED LIMITED FIVE-YEAR WARRANTY
For five years from date of original
purchase, we will provids, free of
charge, parts and service labor to
repair or replace any part of the _
microwave oven that fails because  mainland states, Alaska, Hawali
of a manufacturing defect. To and Washington, D.C.
avoid any charges, you must take All warranty service wm be provided
ine mciowate Oy 0.8 Genere, by our Faciory Service Centrs o
a General Electric Customer Care® by our author]zed Customer Care’
Servicer and pick it up following servicers during normal working
service. In-home service is also nours.
available, but you must pay for the

This warranty is extended to the
cr.gina: pu-"‘hnser and any s succeasd-

ing owner for products purchased
for ordinary home use in the 48

Look in the White or Yellow Pages

nf unnir talanhnna diractary for

aarvinn tashninian’e fraunl rnete In

DU VIVD (TUIHIIWIAITE O UAVTT LWUOots W Ul yUUI ITICHIERATIC WiTwuivT y W)

your home. GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY

SERVICE, GENERAL ELECTRIC-

L.!f”\TPOIMT t:‘Af"'T'(‘\DV QED\II(‘F or

GENERAL ELECTRIC CUSTOMER
CARE” SERVICE.
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 Fajlure of the product if it is

WHAT IS NOT COVERED - Improper installation.
If you have an installation problem, US€d jor other ihan Its intenaed
contact your dealer or instaiier. purpose or used commercially.

You are responsible for providing Damage to product caused
e to product cause

adeguate electrical, exhausting

and other connecting facilities. by accident, fire, floods or acts
of God

¢ Replacement of house fuses

or resettin g of circuit breakers. WARRANTOR IS NOT RESPON-
SIBLE FOR CONSEQUENTIAL
DAMAGES.

may nm apply to you. This warranty g;ves you SpeClnC legal rights, and you may also have other rights which vary from state to state.
To know what your fegal rights are in your state, consult your local or state consumer affairs office or your state’'s Attorney General.

Warrantor: General Electric Company
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