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iMPORTANTSAFETYiNFORMATiON.
READALL iNSTRUCTiONSBEFOREUSING.

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

SAFETYPRECAUTIONS
When using electrical appliances, basic safety precautions should be followed, including the following:

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

Be sure your appliance is properly installed
and _ounded by a qualified technician in
accordance with the prox,ided installation
instructions.

Do not mtempt to repair or replace any

part of your range unless it is specifically
recommended in this manual. All other

serx,icing should be referred to a qualified
technician.

Do not store flammable mamfials in an

oven or near the cooktop.

Have the installer show you the location of

the circuit breaker or fuse. Mark it fk)r easy
reference.

Do not leave children alone--children

should not be left alone or unattended

in an area where an appliance is in use.

They should never be allowed to sit or
stand on any part of the appliance.

Do not allow anyone to climb, stand or
hang on the door or cookmp. They could
damage the range mid cause severe
personal in,juU.

Teach children not to play with the
controls or any other part of the range.

CAUTION:,temsofinterestto
children should not be stored in cabinets

above a rangeichildren climbing on the
range to reach items could be seriously

injured.

@ Before perfk_rming any ser\,ice, disconnect
the range power supply at the household
distribution panel by remo,dng the fuse or
switching off the circuit breaker
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Keep the hood and grease filters clean

to maintain good venting and m avoid
grease fires.

Do not use water on grease fires. Never
pick up a flaming pan. Turn the controls
otI, Smother a flaming pan on a surface
unit by coveling the pan completely with
a well-fitting lid, cookie sheet or fiat tray.
Use a multi-purpose dU chemical or
foam-type fire extinguisher.

Flaming grease outside a pan can be put
out by covering it with baking soda or,
if available, by using a multi-purpose dU
chemical or fkmm-type fire extinguisher.

Flame in the oven can be smothered

completely by closing the oven door and
turning the oven off or by using a multi-
purpose dU chemical or fkmm-type fire
extinguisher.

Do not store or use combustible materials,

gasoline or other flammable vapors and
liquids in the x,icinity of this or any other
appliance.

Do not touch the surface units, the

heating elements or the interior surface
of the oven. These surfaces may be hot

enough m burn even though they are

dark in color. During and 'atter use, do not
touch, or let clothing or other flammable
materials contact, the surface units, areas

nearby the surface units or any interior
area of the oven. Allow sutiicient time for

cooling first.

Potentially hot surfaces include the

cooktop, areas facing the cookmp, oven
vent opening, surfaces near the opening,
crex,ices around the oven door and metal

trim parts above the door:

REMEMBER:The inside surface of the oven

may be hot when the door is opened.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.
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WARNING!
SAFETYPRECAUTIONS
@Never wear loose-fiuing or han_ng

garments while using the appliance.
Be careful when reaching for items stored
over the range. Flammable material could
be ignited if brought in contact with
hot surface units or heating elements
and may cause severe burns.

@ Use only d U pot holdersimoist or damp
pot holders on hot surfaces may result in

burns flom steam. Do not let pot holders
touch hot sm_hce units or heating
elements. Do not use a towel or other

bulky cloth.

For your s_ety, never use your appliance
for warming or heating the room.

Do not let cooking _ease or other
flammable materials accumulam in

or near the range.

@Never leave jars or cans of fat drippings
in or near your range.

Always keep dish rowels, dish cloths, pot
hoMers and other linens a s_e distance

flom your range.

Always keep wooden and plastic utensils
and canned food a s_e distance flom

your range.

@Alwa:yskeep combustible wall coverings,
curtains or drapes a s_e distance from
your range.

@imge scratches or impacts to glass doors
can lead to broken or shattered glass.

OVEN
Stand awayflom the range when opening
the oven (loot- Hot air or steam which

escapes can cause burns to hands, face
and/or eyes.

Do not heat unopened food containers.
Pressure could buiM up and the container
could burst, causing an injury.

Keep the oven vent unobstructed.

Keep the oven flee flom grease buiMup.

Place the oven shelf in the desired position
while the oven is cool. If shelves must be

handled when hot, do not let pot holder

contact the heating elements.

Pulling out the shelf to the stop-lock is a
convenience in lifting heax T foods. It is also

a precaution against burns flom touching
hot surfaces of the door or oven walls.

When using cooking or roasting bags in
the oven, follow the manufacturer's
directions.

Do not use the oven to d_T newspapers.
If overheated, they can catch on fire.

Do not use the oven for a storage area.

Items stored in an oven can ignite.

Do not leave paper products, cooking
utensils or food in the oven when not

in use.

@After broiling, always take the broiler pan
out of the range and clean it. Leftover
_ease in the broiler pan can catch on
fire the next time you use the pan.

Do not use aluminum foil to line oven

bottoms, except as suggested in this

manual. Improper installation of
aluminum foil may result in a risk of
electric shock or fire.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmeat andpoultry thoroughlyImeat to at leastan INTERNALtemperatureof 160°Eandpoultry to at least
an INTERNALtemperatureof 180°ECookingto theseinternal temperaturesusuallyprotectsagainst foodbome
illness.
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SURFACECOOKINGUNITS
Use proper pan size--select cookware having flat bottoms large enough to cover the surface unit
heating element. The use of undersized cookware will expose a portion of the surface unit to direct
contact and may result in ignition of clothing. Proper relationship of cookware to surface unit will
also improve efficiency.

Never leave the surf`ace units unatmnded

at high heat settings. Boilovers cause

smoking and greasy spillovers that may
catch on fire.

Do not use aluminum fkfil m line the drip

pans or anywhere in the oven except as
described in this manual. Misuse could

result in a shock, fire hazard or damage

to the range.

Be sure the drip pans and the vent duct

are not covered and are in place. Their

absence (luring cooking could damage

range parks and wiring.

Only certain types of glass, glass/ceramic,

earthenware or other glazed containers

are suitable for cookmp serx,ice; others

may break because of the sudden change

in temperature.

To minimize the possibility of burns,

ignition of flammable materials and

spillage, the handle of a container
should be turned toward the center of

the range without exmnding over nearby
surface units.

@ Always turn the surf`ace units off before

remox,ing cookware.

Do not immerse or soak the removable

surf`ace units. Do not put them in a
dishwasher

Do not flame foods on the cooktop. If you
do flame foods under the hood, turn the
f`an on.

Always heat f`at slowly, and watch as it
heats.

@

@

@

@

To avoid the possibility of a burn or

electric shock, always be certain that the
controls fk)r all surf`ace units are at the

OFFposition and all coils are cool befk_re

attempting to lift or remove a unit.

Clean the cookmp with caution. If a wet

sponge is used m wipe spills on a hot

cookmp, be careful m avoid steam burns.

Keep an eye on foods being fiied at high
or medium high heat settings.

Foods for fiTing should be as d U as

possible. Frost on frozen foods or moisture
on fresh fk)ods can cause hot f`at m bubble

up and over the sides of the pan.

Use little fat for effe.cdve shallow or deep
fat ruing. Filling the pan mo full of f`atcan
cause spillovers when fk)od is added.

If a combination of oils or f`ats will be used

in frying, stir together before heating, or

as fats melt slowly.

Use a deep f`at thermometer whenever

possible to prevent overheating f`atbeyond

the smoking point.

Carefully watch for spillovers or

overheating of foods when fiTing at

high or medium high temperatures.

Never try to move a pan of hot fat,

especially a deep f`at fiTer. Wait until the
f`at is cool.

Do not allow water, other liquids or
grease to remain on the cookmp or
the control panel.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.

SAVE THESEINSTRUCTIONS
5



Usingthe surface units.

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

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

How to Set

Push the M/ob in and turn in either

direction to the setting you want.

At bofll OFFand HI file COlm-ol clicks

into position. You may hear slight
clicking sounds dudng cooking,

indicating the control is keeping the
power level you set.

A surface unit ON indicator light will
glow when any surface unit is on.

Not over I inch.

Surface Cookware Tips

Use medium- or heaxy-weigbt cookware.
Aluminum cookware conducts heat faster
than other metals. Cast-iron and coamd
cast-iron cookware are slow to absorb

beat, but generaUy cook evenly at low to
medium heat settings. Smel pans m W
cook unevenly if not combined with
other metals.

For best cooking results, pans should be
flat on the bottom. Match the size of the

saucepan to the size of the surfime unit.
The pan should not extend over the
edge of the surfime unit more than 1".

Use only flat-bottomed woks.

Wok Cooking

Werecommendthatyouuseonlya flat-bottomed
wok. Theyareavailableat yourlocalretailstore.

Do not use woks flint have support rings.
Use of these types ofwoks, with or
without the ring in place, can be
dangerous.

Placing the ring over file surfime unit Mll
cause a build-up of heat that will damage
the porcelain cookmp. Do not u T to use
such woks without the ring. You could be
seriously burned if the wok tipped oveL

Deep Fat Frying

Do not overfill cookware with fat that

may spill over when adding food. Frosty
foods bubble vigorously.

X_tch food flying at high temperatures.
Keep range and hood clean fiom grease.
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Usingthe oven. gecom

Toavoid possible bums, place the shelves in the desired position before you turn the oven on.

Before you begin...

The shelves have stop-locks, so film when

placed correctly on file supports, they Mll
stop before coming completely out, and
will not tilt.

When placing and removing cookware,
pull tile shelf out to tile bump on tile
shelf support.

Toremovea shelf, pull it toward you,
tilt tile flont end up and pull it out.

Toreplace,place tile end of tile shelf

(Stol>locks) on tile support, tilt up tile
flont and push tile shelf in.

Theoven has 4 shelf positions.

OVENITEMP

Oven Control Knob

Tile OVENTEMPknob maintains tile

temperature you set, flom WM (150°E)
to BROIL(550°F.).

% Tile oven cycling light glows until file
oven reaches your selected
mmpemmre, then goes off and on with
file oven element(s) during cooking.

How to Set the Oven for Baking or Roasting

Turn tile OVEN TEMPknob to tile
temperature you desire.

Check food for doneness at
minimunl time on recipe. Cook
longer if necessary.

[_] Turn tile OVEN TgMPknob to OFF
when cooking is complete.

Type of Food Shelf Position

Frozenpies(oncookiesheet) BorC

Angelfoodcake, A
bundtorpoundcakes

Biscuits,muffins,brownies, BorC
cookies,cupcakes,
layercakes,pies

Casseroles BorC

Preheating and Pan Placement

Preheat tile oven if file recipe calls for it.
To preheat, set tile oven at tile correct
mmperamre. Preheating is necessa_ T for
good results when baking cakes, cookies,
pasu T and breads.

Forovenswithoutapreheatindicatorlightor
tone,preheat10minutes.

Baking results will be bettor if baking
pans are centered in file oven as much as
possible. Pans should not touch each
other or the walls of file oven. If you
need to use two shelves, stagger tile pans
so one is not directly above tile other; and
leave approximately 1½" between pans,
flom the flont, back and sides of tile wall.

Cut slits in the foil just like the grid.

Aluminum Foil

You can use Muminum foil m line file

broiler pan and broiler grid. Howevet;
you must mold tile foil tightly m tile g_id
and cut slits in it just like tile grid.

Aluminumfoil mayalsobeusedto catch
aspillover.

Never entirely cover a shelf with
aluminum foil. This will disturb tile heat

circulation and result in poor baking.

A smaller sheet of foil may be used to
catch a spillover by placing it on a lower
shelf several inches below tile food. 7



Usingthe oven.

To avoid possible bums, place the shelves in the desired position before you turn the oven on.

Leave the door open to the broil
stop position. Thedoor stays open
by itself, yet the proper temperature
is maintained in the oven.

How to Set the Oven for Broiling

[] Place the meat or fish on the broiler
gdd in the broiler pan.

[] Follow suggested shelf positions in
tile Broiling Guide.

If yourovenisconnectedto208volts,raresteaks
maybebroiledbypreheatingthebroilerand
positioningtheovenshelfonepositionhigher.

I-_ Turn tile OVENTEMPknob to BROIL.

[-_ _qlen broiling is finished, mrn tile
OVENTEMPknob to OFF.

Broiling Guide

Food

Bacon

GroundBeef
Well Done

Beef Steaks
Rare
Medium
Well Done

Rare
Medium
Well Done

Chicken

LobsterTails

FishFillets

Ham Slices
(precooked)

Pork Chops
Well Done

LambChops
Medium
Well Done

Medium
Well Done

Quantityand/
orThickness

1/2 lb.
(about8 thin slices)

1 lb.(4 patties)
1/2 to 3/4" thick

1" thick
1 to lY_ Ibs.

11½,,thick
2 to 2Y_Ibs.

1 whole
2 to 2Y_Ibs.,
split lengthwise

2-4
6 to 8 oz.each

1/4 to 1/2" thick

1" thick

2 (1/2" thick)
2 (1" thick) about 1 lb.

2 (1" thick) about 10
to 12 oz.

2 (l_½"thick) about 1 lb.

Shelf
Position

C
C
C

C
C
C

A

C
B

C
C

C
B

FirstSide
Time (min.)

4_

10

6
8
12

10
15
25

35

13-16

10
13

10
12

14
17

SecondSide
Time (rain.)

4_

5
6
11

7-8
14-16
20-25

10-15

Do not

turn

oveE

10
13

9
10

12
12-14

Comments

Arrangein single layer.

Spaceevenly.Upto
8 pattiestake about
the sametime.

Steakslessthan 1"
thickcookthrough
beforebrowning.Pan
frying is recommended.
Slashfat.

Reducetime about5
to 10 minutesperside
for cut-upchicken.
Brusheachside with
melted butter.Broil
skin-side-downfirst.

Cutthrough backof
shell. Spreadopen.
Brushwith melted
butter before broiling
andafter half of
broilingtime.

Handleandturn very
carefully.Brushwith
lemonbutter before
andduringcooking,
if desired.Preheat
broilerto increase
browning.
Increasetime 5 to
10 minutesperside
for 11½-thick or
home-curedham.

Slashfat.

Slashfat.
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Adjust the oven thermostat--Do it yourself! ge.oom

Youmay find that your new oven cooks differently than the one # replaced. Use your new oven for a few
weeks to become more familiar with it. If you still think your new oven is too hot or too cold, you can adjust the
thermostat yourself.

Do not use thermometers, such as those found in grocery stores, to check the temperature setting of your oven.
These thermometers may vary 20-40 degrees.

Back of the OVEN TEMP knob.
Lower screw moves toward hotter
or cooler,

The lower screw moves toward

HOTTERto increase the temperature,

To Adjust the Thermostat

Pull die OVEN TEMPknob off die shaft,
look at the back of file lmob and note tile

current setting before making any
adjusm_ent. The knob is factoi T set with

the mp screw directly under the poinmL

%

@

Pull off the OVENTEMPknob.

I,oosen both screws on back of
the knob.

Hold both parts of the lulob as
shown in the illustra0on of the back
of the OVEN rEMPknob and mrn so

the lower screw moves in the desired
direcOon. You will hear and feel the

notches as you mrn the knob. Each
notch changes mmperamre about
10° Fahrenheit.

[] Tighten the screws.

[] Return the OVENrEMPknob to the
oven.

fie-checkovenperformancebeforemakingany
additionaladjustments.

The lower screw moves toward
COOLERto decrease the temperature.

Thetype ofmargarine will affect baking performance!

Most recipes for baking have been developed using high fat products such as butter or margarine (80% fat). If you
decrease the fat, the recipe may not give the same results as with a higher fat product.

Recipe failure can result ff cakes, pies, pastries, cookies or candies are made with low fat spreads. The lower the fat
content of a spread product, the more noticeable these differences become.

Federal standards require products labeled "margarine" m contain at least 80% fat by weight. Iz)w fat spreads, on file
other hand, contain less fat and more wamr The high moisture content of these spreads _fffect the mxture and flavor
of baked goods. For best results with your old favorite recipes, use margmJne, burrer or stick spreads containing at least
70% vegetable oil.
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Careand cleaning of the range.

Be sure electrical power is off and all surfaces are cool before cleaning any part of the range.

How to Remove Protective Shipping Film and Packaging Tape

Careflflly grasp a corner of file protective
shipping film with your finge_ and slowly
peel it from tile appliance surface. Do
not use any shaH_ items to remove file
film. Remove all of tile film before using
the appliance for tile first time.

To assure no damage is done to tile

finish of tile product, file safest way to
renlove tile adhesive flom packaging tape
on new appliances is an application of a
household liquid dishwashing demrgent.
Apply with a soft cloth and allow m soak.

NOTE:Theadhesivemustberemovedfromall
parts.It cannotberemovedif it is bakedon.

Pull the knob straight off the stem.

Control Panel and Knobs

Glean up spatm_s wifll a damp cloth.
Remove heavier soil wifll waml,
soapy wateI:

Donotuseabrasivesof anykindonthecontrol
panel.
Thecontrolknobsmayberemovedforeasier
cleaning.
Make sure file knobs are in file OFF

positions and pull diem suMght off tile
smms for cleaning.
Tile knobs can be cleaned in a

dishwasher or they mW also be washed
with soap and wamL Make sure tile insides
of tile knobs are d_y before replacing.
Replace the knobs in the OFFposition
m ensure proper placement.

Oven Vent

Tile oven is vented through an opening
under tile right rear sm'fhce unit.

Nevercovertheopeningwithaluminumfoil or
anyothermaterial

Porcelain Enamel Cooktop

Tile porcelain enamel finish is sturdy
but breakable if misused. This finish is
acidqesismnt. However, any acidic foods
spilled (such as fruit juices, tomato or
vinegar) should not be permitted to
remain on tile finish. If acids spill on tile
cooktop while it is hot, use a diT paper
towel or cloth m wipe it up right away.

X_qlen file surfime h_tscooled, wash Mill
soap and wamL Rinse well.
Forotherspillssuchasfat spatterings,wash
withsoapandwaterorcleansingpowdersafter
thesurfacehascooled.Rinsewell.Polishwitha
drycloth.

Painted Surfaces

Painted surfiaces include tile sides and
the drawer flont.

Glean these with soap and wamr or
a vinegar and wamr solution.
Do not use commercial oven cleaners,

cleaning powders, steel wool or harsh
abrasives on any painmd surface.

Stainless Steel Surfaces (onsomemodels)

Donotusea steel woolpa& # will scratch
thesurface.

To clean file stainless smel surface,
use warm sudsy wamr or a stainless steel
cleaner or polish. Ahvays wipe tile surfime
in tile direction of tile groin. Follow the
cleaner insnuctions for cleaning the
stainless smel surface.

To inquire about purchasing stainless
smel appliance cleaner or polish, or to
find tile location of a dealer nearest you,
please call our roll-flee number:
NationalPartsCenter
1.800.626.2002

/ 0 ge.com
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Oven Shelves

Clean the oven sheh'es with an abrasive

cleanser or steel wool.
AtYer cleaning, dnse file sheh'es wifll
clean water and d_T wifll a clean cloth.

Lift the door straight up and off the
hinges.

Lift-Off Oven Door

The oven door is removable for cleaning.

Onnotlift thedoorbythehandle.

Toremovethe door,open it m fl_e broil
stop position. Grasp fimdy on each side
and lift the door smdght up and off the
binges.

Donotplacehandsbetweenthehingeandthe
ovendoorframe.

Toreplace the door, make sure the hinges
are in file broil stop position. Position file
slots in the bottom of file door squarely
over the binges and slowly lower it over
both binges.

Tocleantheinsideof thedoor:

i{i:iSoap and water will normally do file
job. Hem T spattering or spillovers may
require cleaning with a mild abrasive
cleaneL Soapy, wet metal pads may also
be used.

Donotallowfoodspillswithahighsugaroracid
content(suchastomatoes,sauerkraut,fruitjuices
orpie filling)to remainonthesurface.Theymay
causea duffspotevenafiercleaning

@

@

If necessary, you may use an oven
cleaneL Follow the package directions.

Clean the inside of file oven window

with a mild non-scratching cleaner and
a damp cloth.

Tocleanthe outsideofthedoor:

@

@

Use soap and water m thorougldy
clean the top, sides and flont of the

oven dooL Rinse well. You may also
use a glass cleaner to clean file glass
on file outside of file dooL Do not let

water drip into file vent openings.

Spillage of marinades, fluitjuices,
tomato sauces and basting mam_iMs

containing acids may cause
discoloration and should be wiped up

immediately. When surface is cool,
clean and rinse.

i_ Do not use oven cleaners, cleaning
powders or harsh abrasives on file
outside of the dooL

Wire cover holder.

Oven Light Replacement

CAUTION:Before replacing your oven
light bulb, disconnect the electrical
power to the range at the main fuse or
circu# breaker panel

Be sure m let the light cover and bulb
cool completely:

Toremove the cover:

% Hold a hand under file cover so it
doesn't fidl when released. With

fingers of the s_une hand, firmly
push back the wire cover bolder
I,ift off"the coveL

Do notremove anyscrews to remove
the cover.

Replace bulb with a 40-watt
household appliance bulb.

Toreplace the cover:

% Place it into groove of file light
receptacle. Pull Mre fon,wud m file
cenmr of the cover until it snaps
into place.

Connect elecuical power to the
range.
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Careand cleaning of the range.

Oven Heating Elements

Donotcleanthebakeelementor thebroil
element.Anysoilwill burnoff whenthe
elementsareheated.

soapy wateL

To clean file oven floo,; gently lift
the bake element. Clean wifll warm

After broiling, remove the broiler

pan from the oven.

Broiler Pan & Grid

Al_erbroiling, remove the broiler pan
from die oven. Remove file grid flom die

pan. Cmeflflly pour out die gnease flom
file pan into a proper containeL

Wash and rinse die broiler pan and grid
in hot wamr with a soap-filled or plasdc
scouring pad.

Do not store a soiled broilerpan and grid
anywhere in the range.

If food has burned on, sprinkle file giid
with demrgent while hot and cover with
wet paper towels or a dishcloth. Soaking
the pan will remove bmne&on foods.

Bodl die broiler pan and grid may be
cleaned widl a commercial oven cleaneL

Bofll file broiler pan and grid can also be
cleaned in a dishwasheL

Porcelain Oven Interior

Wifll proper care, file porcelain enamel
finish on the inside of the ovenitop,
bottom, sides, back and inside of the
door---will stay newqooking fbr years.

I,et file range cool before cleaning. We
recommend fllat you wear rubber gloves

when cleaning the range.

Soap and water Mll nomlally do the job.

Heax T spatmnng or spillove_s may
require cleaning with a mild abrasive

cleaneL Soap5 wet metal pads may also
be used.

Donotallowfoodspillswithahighsugaroracid
content(suchas tomatoes,sauerkraut,fruitjuices
orpie filling)toremainonthesurface.Theymay
causea duffspotevenaftercleaning

Household ammonia may make the
cleaning job easier Place 1/2 cup in
a shallow gktss or porte W container in
a cold oven overnight. The ammonia
flHnes will help loosen the bmne&on
grease and food.

If necessary, you may use an oven cleaneL
Follow the package directions.

i_i:iDonot sprayoven cleaneron the electrical
controlsand switches becauseit couU cause a

short circuit and result in sparking or fire.

@ Donot allowafilmfromthecleanerto buildup
onthetemperaturesensor--it couldcausethe
oventoheatimproperly.(Thesensoris located
at thetopof theoven.)Carefullywipethe
sensordeanaftereachovencleaning,being
carefulnot tomovethesensorasa changein
itspositioncouldaffecthowtheovenbakes.

@ Donot sprayanyovencleanerontheoven
door,handlesoranyexteriorsurfaceof the
oven,cabinetsorpaintedsuffaces,Thecleaner
candamagethesesurfaces.

12
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Be sure the controls are turned to OFFand the surface units are cool before attempting to remove them.

Surface unE \

Receotaole DrioDan

Surface Units

To dean die surface units, turn die

control to tile highest setting for a
minute. The coils will burn off any soil.

Toremove a surface unit:

To remove tile drip pans for cleaning,
the surface units must be removed fi_t.

I,ift file surface unit about 1" above file

drip pan and pull it out.

Do not lift the surfaceunit more than 1".

If youdo, it may not lie fiat on the drip pan
when youplug it back in.

Repeated lifting of file surface unit more
than 1 inch above the drip pan can
permanently damage the receptacle.

To replace a surface unit:

Replace file drip pan into the recess in
file cooktop. Make sure the opening in

file pan lines up with the receptacle.

Insert die mmfinals of file surface unit

through the opening in the drip pan and
into the receptacle.

Guide file surfi_ce unit into place so it

rests evellly.

Do not immerse the surface units in liquids of
anykind.

Do not dean the surfaceunits in a dishwasher.

Donotbendthesurfaceunitp/ugterminals.

Donotattempttodean,adjustor inanyway
repairtheplug-inreceptacle.

Drip Pans

Remove file surface units. Then lift out

the drip pans.

For best results, clean file drip pans by
band. Place them in a covered container

(or a plastic bag) with 1/4 cup ammonia
to loosen the soil. Then scrub with a

soap-filled scouring pad if necessa_ y.
Rinse with clean water and polish with a
clean soft cloth.

The drip pans may also be cleaned in
a dishwasher.

Clean die area under file drip pans
often. Built-up soil, especiaUy grease,
mW catch fire.

Donotcoverthedrippanswith foil.Usingfoil
sodose to thereceptaclecouldcauseshock,
fireordamageto therange.

Be sure all surface units are turned
off before raising the cooktop.

Lift-Up Cooktop

Clean the areaunder the cooktopoften. Built-up
soil, especiallygrease,may catch fire.

To make cleaning easier; the entire
cooktop may be lifted up and supported
in the up position.

Be sure all the surface traits are turned

off before raising the cooktop. The
surface units and drip pans do not need
m be removed, however; you may remove
one m make raising the cooktop easier.

Af_er cleaning under file cookmp with
hot, soapy water and a clean cloth, lower

the cooMop. Be carefifl not m pinch
your finge_s.
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Before YouCall ForService...

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

Possible Causes What ToDo

Surface units not The surface units are not * ¼qth tile controls off. check to make sure tile surface
functioning properly plugged in solidly, unit is plugged coinpletely into tile receptacle.

The surface unit controls • Check to see the correct control is set fbr the surface

improperly set. unit you are using.

The drip pans are not set • With tile controls off, check to make sure tile drip
securely in the cooktop, pan is in the recess in the cooktop and that the

opening in tile pan lines up with tile receptacle.

Ovenwillnot work Plug on range is not completely • Make sure elecuical plug is ph_gged into a live, properly
inserted in the electrical outlet, grounded outlet.

A fuse in your home may be • Replace fl_se or reset circuit breakeL
blown or the circuit breaker

tripped.

Oven control improperly set. • See tile Using the oven section.

Food does notbake Oven control improperly set. • See tile Using the oven section.
or roast properly

Shelf position is incorrect • See tile Using the oven section.
or the shelf is not level.

Incorrect cookware or cookware • See tile Using the oven section.
of improper size being used.

Oven thermostat needs • See tile Adjust the oven thermostat--Do it yourself!
adjustment, section.

Food does not Oven control improperly set. • See tile Using the oven section.

broilproperly Door not open to the broil stop • See tile Using the oven section.
position as recommended.

Improper shelf position. • See tile Broiling Guide.

Food being cooked • Use tile broiling pan and grid that came wifll your range.
in a hot pan. Make sure it is cool.

Cookware not suited for broiling. • Use tile broiling pan and grid that came with your range.

Ahtminttm foil used on the • See tile Using the oven section.
broiling pan and grid has not
been fitted properly and slit as
recommended.

In some areas the power
(voltage) may be low.

• Preheat tile broil element for 10 minutes. Broil for

tile longest period of time recommended in tile
Broiling Guide.
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Possible Causes What ToDo

Ovenlightdoes Light bulb is loose or defective. • Tighten or replace the bulb.
not work

Switch operating light • Call for service.
is broken.

Oven temperature too Oven thermostat * See the Adjust the oven thermostat--Do it yourself!
hot or too cold needs adjustment, section.

Strong odor An odor from the insulation • This is temporary.
around the inside of the
oven is normal for the first
few times the oven is used.

Fan noise A cooling fan may
automatically turn on and
off to cool internal parts.

• This is normal. Tile cooling fan will mrn off and on.
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GE Service Protection Plus TM

GE, a name recognized worldwide for quality and dependability, offers you
Service Protection Plus'_'--comprehensive protection on all your appliances--
No Matter What Brand!

Benefits Include:

* Backed by GE
* All brands covered
* Unlimited service calls

* All parts and labor costs included
* No out-of-pocket expenses
* No bidden deductibles
* One 800 number to call

We'll Cover Any Appfiance.

Anywhere. Anytime.*

You will be completely satisfied with our service protection or you may request your money back
on the remaining vabm of your contract. No questions asked. It's that simple.

Protect your refligerato_; dishwashex; washer and d_Tex; range, TV, VCR and much more--any brand!
Plus there's no extra charge fin emergency service and low monthly financing is available. Even icemaker
coverage and food spoilage protection is offered. You can rest easy; knowing that all your valuable
household products are protected against expensive repairs.

e_._eyo., confidencein CE.nd c.n us in the US ton4_eeat 800.626.2224
fbr more information.

b\ll brands ( overed, up lo 20 years old, in the ( ontinental U.S.

......... _Cut here

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

Louis_e, KY 40232-2150
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Consumer Product Ownership Registration
Dear Customer:

Thank you for purchasing our product and thank you for placing your confidence in us.
We are proud to have you as a customer!

Follow these three steps to protect your new appliance investment:

Complete and mail

your Consumer

Product Ownership

Registration today.

Have tile peace of

mind of knowing we

call contact VOtl iI1

the unlikeh event of a

Slier} modification.

After mailing tile

registration bel(m,
store this document

in a sate place. It
contains intormation

)ou will need should

)ou require service.
Our service number is

800. (;E. (;ARES

(800.432.2737).

Read }our ()_ller's

Manual carefully.

It will help )on

operate }ot/r ilew

appliance properl}.

Model Number Serial Number

I I I I I I I I I I I I I I I I I

Important: If you did not get a registration card with your
product, detach and return the form below to
ensure that your product is registered, or register
online at ge.com.

._,,,_ Cut here

Consumer Product Ownership Registration
Model Number Serial Number

Mr. [_ Ms. [71! Mrs. [71! Miss_J

First I,ast
Namel I I I I I I I I I I Name I i i I I I I I I I I

Street [Address I I I I I I I I I I I I I I I I I I I I I I I

Ap,.#l , , I , , I , I E-mailAddress'_

Zip

Dale Pla(ed

Mol.h 1 Da, I-I,, I-I , ,• Nmnber I I I

GE Consumer & Industrial

Appliances
General Electric Compang
Louisville, K¥/40225

ge.com
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* Please provide )our e-mail address to receive, via e-mail, discounts, special offers and ()tiler important

communications ti'om GE Appliances (GEA).

Check here if you do not _mlt to receive comm unications fi'om G_'s carefi/lly selected parmel>.

FAII,[)RE TO COMPI,ETE AND RETURN THIS CARD DOES NOT DIMINISH YOUR

X,tSkRRANTYRIGHTS.

For more inti)rmation about GEA's plJvac) and data usage policy, go to ge.com and click on
"Privacy PoliQ" or call 800.626.2224.



GEElectric Range Warranty.

All warranty service provided by our Factory Service Centers,
or an authorized Customer Care® technician. Toschedule service,
on-line, 24 hours a day, visit us at ge.com, or call 800.GE.CARES
(800.432.2737).Please have serial number and model number
available when calling for service.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service
under the warranty.

GE Will Provide:

T( i 7¸¸¸i!¸

Fromthe date of the
originalpurchase

Anypartof the range which fails due to a defect in materials or workmanship.
During tiffs limited one-year warranty, GE will also provide, free of charge, all labor

and in-home service to replace the defective part.

Service trips to your home to teach you how to use

the product.

i_i:iImproper installation, delivery or maintenance.

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

for other than the intended purpose or used

commercially.

i_i:iReplacement of house fuses or resetting of circuit
breakers.

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

i_i:iIncidental or consequential damage caused by possible

defects with this appliance.

@ Damage caused after delivery.

i_i:iProduct not accessible to provide required service.

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

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

Some states do not allow the exclusion or limitation of incidental or consequential damages. This warranty
gives you specific legal rights, and you may also have other rights which vary from state to state. To know
what your legal rights are, consult your local or state consumer affairs office or your state's Attorney General

Warrantor General Electric Company.Louisville, KY40225
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ConsumerSupport.

GEAppliancesWebsite go.corn

Have a question ox need assistance widl youx appliance? T_T tile (;E Appliances ¼'_bsite 24 houxs a day,
any day of tile year! Fox greateI con',_nience and f_stex sexvice, you can now download O\,vnex"s Manuals,

order parts, catalogs, or even schedule service ondine. You can also "Ask Our Team of Experts""
youx questions, and so much moxe...

ScheduleService
Expert (;E repair service is only one step away flom your door Get on4ine and schedule your service at

) " Cyoux" c( nvenxence 24 houx_ any day of tile yeax! Ox call 800.GE.(;AP.ES 800.432.2737) during hernial

business houxs.

gO. COrn

RealLifeDesignStudio go.corn

(;E supports tile Unix_xsal Design concept--pxoducts, services and emqronments that can be used by
people of all ages, sizes and capabilities. We recognize tile need to design fk_xa wide range of physical and
mental abilities and impaixments. Fox details of (;E's Univex_al Design applicaOons, including ldtchen
design ideas fk_xpeople with disabiliOes, checl< out our ¼,_bsite today. For tile hearing impaired, please call
800.TDD.(;EA(; (800.833.4322).

ExtendedWarranties gO. COrn

Puxchase a (;E extended warranty and learn about special discounts that are available while your warranty
is still in effect. You can purchase it on4ine anytime, or call 800.626.2224 during hernial business houx_.
(;E Consumer Home Services will s011be thexe a_er your warxanty expffes.

PartsandAccessories gO. COrn

Individuals qualified to service their own appliances can have parts or accessoxies sent dbecfly to their
homes (\qSA, MasterCard and Discover cards are accepted). Order on-line today, 24 hours every day or
by phone at 800.626.2002 during normal business hours.

Instructionscontained in thismanual coverprocedures tobeperformed byanyuser.Otherservicing generally
should be referred to qualifiedservice personnel.Cautionmusthe exercised, since improper servicing maycause
unsafeoperation.

ContactUs go.corn

If you are not sadsfied wifll file service you receive flom (;E, contact us on our Websim wifll all file details
including youx phone numbex; ox wxim m: Genexal Managex; Customex Relations

(;E Appliances, Appliance Park
Louisville, KY40225

RegisterYourAppliance
Register your new appliance on-line--at your convenience! Timely product registration will allow fk)x
enhanced communicaOon and prompt service under tile tOtalS of your wammty, shot_ld tile need arise.
You ma). a/so mail in tile pre-printed registration card included in tile packing mamxia/, or detach and
use tile f_)ml in this Owner's Manual

gO. COrn

Printed in the United States


