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Start Herd...Be[bre using your Microwave

!

!

Write downthe model
and serial numbershere,

They ale located on the
label on I_ackof o_en.

Model number

Serial number

Date of purchase

Staple yourreceipt to the
inside back cover of this

manual Youwill need it

to make a warrantyclaim.

Read thismanual

I[ (onl_d[/s instl't](lions lo

help )_m use mM maintain

your microwme propelly.

If you received a damaged

ovee...immcdia{el_ cont_cl

the dealer (or builder)

that sold you the oven.

Save time and money.
Chc_k the scclion tilkd

If Something Goes
Wrong." This section

helps )ou solve common

ploblems that might occuL



Pd_2AI)ALL SAH_JTY
L_FORMA TION BkJI_DRk2USING



RFAD AIJ. SAI  2TY
INFORMATION BEFOP 2 USING

• Read and tollow the

spedfic 'Pre(aufions IO

Avoid Possible Exposur_

to Excessive Microwave

EnergLv" on page 3.

• This appliance must be

grounded+ Connect only

to propm 1) grounded

outlet+ See Gt(mnding

InstlIlCtions se(lion on

page 9.

• 1)O not l//O/ll/[ this

appliance over a sink.

• Install ot locate this

appliance only in

accordant( with th{

pl ovided hlstallation

Instt/Ictio[/s+

• Be (ettain to place th<

ttont surl-a_ce of the door

lhree inches oY l_/orc

back _olii the cot/i/teltop

edge to avoid accidental

tipping of the appliance

i_l i/()Tl//a] /Isage+

• Do not irlotlnl the

i_nicl_wave OVell o_i-

OI + near al'*y porliol'* o_

a heating or cooking

appliance.

• 1)o not store anything

directly on top o_ Ihe

I/_licro'v_av( o*_el/ surt_.:e

when the o_en i_; ill

opetalion+

• D,:; not operate any

heating or cooking

appliance beneath
this micl m_ave.

•/_se this appliance only

for its inl< nded use as

described in this guide.

Do no1 rise corrosive

chemi(als or vapors irl

this appliance. This

i//iClOWave oven is

specitically designed to

heat, dry or (ook t-ood,

and is not intended

[br laborato W or

industrial use.



%
• Do _lot operate 1his

appliance i! iI has a

damaged l)OWel - (ol'd Ol-

plug, if it is _/ot working

plope]ly <)1-if it has be(n

damaged o* dropped.

• [)0 llOt ((}Vel (}F block

any (')penings on tile

appliance.

• Do ]lot store lhis

appliance olltdoors.

• Do 11ot use this p_-oduct

I1( al" watel_t()l" example,

in a wet basemenI, rleai"

a s_imming pool, i_ear
a sirlk or in similal"

]O( at]ons.

• Keep l)o_er cord away
t_om healed s/]_-f:_ces.

• I)o 110[ i]//lIl(lSe po_el"

cord or l)lug in wateL

• I)o l_ot let power co*d

hang o_er edge of mbl(
of { ol_]n[el ".

• To reduce lhe risk of fire

i*l lhe oxe_ c_xi*):

-- Do no1 (J_ercook h)od.

Cm eti_lly a**end

appliance when papm_

plaslic ()i"other
combuslil)le malerials

a_e placed inside the

oven while cookh/g.

-- Remove wire I_visl:ties

a_l(/metal handles

fl-om papm o1 plas6c
cont_dne*s bet_)re

placing them in the
o_en.

-- D,:; not use the oven

{br storage purposes.
Do nol lear{ paper

p*oducts, cookil_g
utensils m food in the

ov{n when nOl 11/ rise.

--/_ malmials inside o_en

ignite, keep the oven
door _losed, I/]li] Ihe

ove_l oil and disco_lnect

the power cord, or sh/]t

o[_ powe1" at the _use of

chcuit breaker panel.

If _he dora is ope*md,

tile fire mW spread.

• See door surJ_e

t [_'_ing instvuctiox*s in
the Care and Cleaning

section (s) of this g_id{.

• GE does ilol suppo_t

al_y se_-vicing of the
I/1]CI'OWa_C. _s(= Sll'{)rlgly

I'e{ O1_/1_/( rv./ that you do

i/or attelilpt 1o sel_ice

t_l e itl i(21o_1\ e yo/J i se]_.

• .&s_hh any appliance,

close supe_xisi(m is

uecessar) when /ised

by children.

SAVE THI 2SF INS TR 1.7(;7"10NS



m
SPECIAL NOJF S ABOUF M1CROWAVING

Arcing is the micmwme

t(rm for sparks in the

men. Arcing is cansed by:

• Metal or foil touching
the side of the oven.

• Foil no1 rooMed 1o food

(upl/ll'11( d edges acl like

al31el]nas) +

• Metal, such as twisl-ties,

poult W pins, (n" gold-

rimmed dishes, in

tht' I/IJCl owavc+

• Re%cled paper lowels

cot_taining small metal

pieces being nsed in

the microwave.

• I)o not pop popcorn in
yOHl" l//ic]'OWaVe O_(_n

unless in a special

mi( FO_,_ave po])coFn

accessol"y or/Inless y(m

use pop(:orn labeled for
/Ise ill l//iCl+O\_ave ovens.

• Some plod/](Is st]cb as

wbole eggs and sealed

(:(mtainers--t_>r example,

closed jars--arc able to

explode and should not
he healed in this

micFo_,_ave oYel/+ S!]cll/ise

Ot die Ini(IX)W_tve OVC]/

conld result in i1!jur):

• Do not hoil eggs in a
ITli( P.)+_xave ovel]+ Pl+(ssure

will build up inside egg

yolk and will cause it to

burst, possibly _'esulting

in iqjm'>

• Opetaling the ink:rowaxe

with no ibod inside for

moFe thai] a mJntlle of

tWO ilia} (arise damage to

ill{! oven alld could st_/tt a

fire. It increases the heat

arollnd the l//agl/etton

and can shorten th( li]k"

of the oven.

• Foods with tmhtoken

otllel+ "skill" stlch ms

potatoes, hot dogs,

sausages, tomatoes,

apples, chicken lix ct.s

and other giblets, and

egg yolks sh(mld he

pie+c{ d to allow steam

to escape dtn-ing

cooking.



m
SAFETYFACT
SUPERHEATED WATER

Liquids, such as water,

coffee ortea are able to

be overheated beyond

the boiling point without

appearing to be boiling,

Visible bubbling or boiling

when the container is

removed from the microwave

oven is not always present.

THIS COULD RESULT

IN VERYHOT LIQUIDS

SUDDENLY BOILING OVER

WHEN THE CONTAINER IS

DISTURBED OR A SPOON

OR OTHER UTENSIL IS

INSERTED INTO THE LIQUID.

"1_)rcdu(e the risk ot il!jul y

to pet sorls:

-- [)0 not overheat the

liquid.

-- StiT tl/e liquid bolh

before and haltk<ty

lhrough heating it.

-- Do not use slraight-sided

col/tainelN witll naIl'OW

-- After heating, allow tile

COl/taill(l to stand ill

tile II/ici'owa_e OVell tl}l

a short time be/k)m

I'el/lOVil/g tile COl/ta/llel'.

-- Use extiem_ (are wh(l/

inserting a spoon or

other utensi] into tile

COl/t_lil/eI;

• Avoid healing ball} food

in glass jals, even wifl/

lhe lid off. Make sure all

intanl tood is lhor(mghl)

cook_ d. Stir food lo

distribme tile Ileal ex<mly.

Be caretul to prevent

scalding s_hen warming

_(;l/l'l/lla. The t ol/lail/er

may feel cooler than the

h_lmula really is. Ab_ays

test tile tormula befk*re

feeding th( bab):

• I)on't defrost f'roz{ n

bevel ages ill i/al ]-ow-

flecked bottles (especially

carbonated beverages).

Ewm if tile comainer is

opened, l)l'eSSIlre (:all

buikl up. This can cause

the containel 1o b/]_st,

possibly resuhirlg in

injur):

• Hot ti)ods and steam

(an cause burns. Be

carefid wh{n opening

any containers of hot

tood, inch_ding popcorn

bags, cooking potlches

and boxes. To ple_em

possible il!jm ?, direct

Sleal?f/ awa} fl'OlII ]lands

and L_ce.

• DO not oxertook

polatoes. They could

dehy(hate and catch

fire, (ansing damage

to }_}IIl" ()Veil.

• Cook meat and pa_ultlv

tbor_alghl}--meat Io

at least an INTERNAl

temperature of 160°F

and poulll T t*; at least an

INTERNAl, tcmlu-ramre

of 180°E Cooking 1o these

mmpemtm'cs usually

pmtecls against foodborne

illness.



m
SPECIAL NOTES ABOUT MICROWAV1NG

Make sure all cookware

/ised ill yOtll i//i(i-o_ave
o_en is suitable for

microwaving. Mosl glass

casseroles, cooking dish(s,

iTleas/lling (ups, custard

cups, potte W or china

dinnerwale which does l/ot

have metallic trim or glaze

with a metallic sheen can

be tlsed. Some ( ookware

is labeled "suitable tor

ITli( IZI1_/VJ I/g. _

• If you are not snre ira

dish is microwme-satc,

use this lesl: Place in the

oven both Ihe dish }_)tl

are testing and a glass

measming cup filled with

1 cup of warm--set the

measnring cnp either

in or next to the dish.

Microwave I mimlte al

high. If the dish heats,

i1 shoukl not be used

t%* m k:rowavin g.

If the dish remains cool

and only tile waler ill the

cu l) heats, then tile dish

is mi( i'owave-sa]7_*.

• If you use a melt

Ihel'l//Ol IIe t t'l" while

cooking, make stile

it is sa['(" lot/ise ill

I//i( i-owave (WellS.

• I)o not use re(Tcled

paper product.s. Recycled

paper Iowels, napkins

and waxed paper can

cm/tain metal flecks

which nl m cause a_(:ing

or ignite. Paper products

c011tail/illg l/ylol/ 01"

rlylon filam(nts should

be avoided, as they m W

also ignite.

• SOll/e sl)rofoa]_/trays

(like those lhat meat is

packaged on) haxe a thin

snip of metal embedded

in tile botlom. When

mi( ro_,xaxe(I, the metal call

bilE11 tile t-lOOl of tile ox, el/

or ignim a paper towel.

• [)0 IlOI /]se tile i/li(l*)wave

to dl T newspapers.

• Not dl pkt_tic txlv/p is

suitable R)r use in

micl*)*_ave ovens. Check

file pa(:kag*- R)r plzq:ml u_.

• Paper towels, waxed

paper and plastic _ rap

carl be tlsed to (over

dishes in order Io retain

i//oist/lle and pr(vei/t

spaueling. Be sure to

vent plasli( wlap so steam

(an es(ape.

• Cookware may become

hot because of heat

tlansf_'Hed flora the

healed food. Pot holders

may be needed to handle

tile (ookware.

• "Boilabl( " cooking

po/_ches and tightly

closed plaslic bags should

be sill, pierced or vellted

as directed by package.

If they me not, p]asti(:

((mid btllst during or

immediately alter

cooking, poxsibly resulting

in i_!jury. Also, plastic

storage COl/t_lil/eIS shotl]d

be al leasl partia]ly

t/n(overed because lh(y

fore/a tight seal. When

cooking with containel_

tightly covered with

plastic wlap, ten/ore

coveling caret-nlly and

direct steam away fl'om

hm/ds and thee.



m
• Use foil only as dh'ected

in this guide. "IV dinners

may be micro_vmed in

R:fil trays less lhan 3/4"

high; l* moxe tile !op toil

co_,el al/d rettllI/ Ihe lray

to 1he box. When using

t_)il in the microwme

oven, ktep Ihe hill

at least 1" ;may f'rom

the sides of tile oven.

GROUNDING

• Plastic cookwa_Plasfic

cookwm'e designed tbt

nlicI t _W_I\ e cooklr/g is vel_

usefifl, but sbo/fld be used

ca_fi_llv Even micro_ave-

s_e plastic m_ not be as

conditions as ai_ gla_ or

ceramic materials and m_

sottcn or char if s/_ected

to shol_ periods _

o_ elxx*oking. In longer

exposl31es 1o O_t I'COoking,

file food al/d cookwauc

cotfld igniu-.

Follow fl/ese guidelines:

1 Use miclowmt_sMk!

plastics only arm tqse

them in strict compliance

with lbe cookwa_

fecol_/l_/_d rl d;ItiOl]S.

2 Do not mictowaxe empty

CollIal Ilel_;.

3 I)o not p( rmit children

to/_se pl;_,tic cookware

with(mr complete

supervision.

NS 7 'RUC770NS

WARNING
Improper use of the

groundingplug can result
in a risk of electric shook.

This appliance mtlsl b(

grotmded. Ill the exent of

a_ electrical sbo_ cir(_lit,

grounding reduces the

risk of eleclric shock by

providing an escap( wire

tot th( (lectric current.

This appliance is equipped

with a power cord ha_ing

a gmtmding wire with a

g_ounding phlg. The phlg

mnst be plugged into an

outlet that is properly

installed and gtonnded.

Consuk a q/_alilicd electlJdan

or sel"vi_e lt'(bt/i(iarl 1tribe

gmu ndit_g h'_sllt/clions arc

not complelvly mMe_stoo(I,

o_ if doubt exists as to

wlmfl_er Om applian(e is

pl(>pefl? g*_umde(I.

lflhe outlet is a standard

2-pr(mg wall outl( t. it is

yore ¸pe_or_al _spol/si/)ili_

and obliga1:ion to I/a_- it

I_placed with a properly

grounded g-prong wall

otltlet.

Do not und(r any

Ci]'C/]I_/SIaJI(_es Ctlt or

remove the third

(ground) prong from

tbe po_ser cord.

Fm best operalkm,

phlg Ibis appliance inlo

its own electrical ontlet to

p_w_ m tlicketh_g oi: lighe_,

blo_ing of fuse or tripping

<ff circnit breakel:



%
GROUNDING 1NSTRUC770NS

Usagesituationswhere
appliance'spower cordwill
be disconnectedinfreqeeet/g

Because of potential saf_l_
hazaFds under C(_I_IiD

conditions, we s_ongly

reconnnend against the

use of an adapter plug,

Hm_eveL if sou still dcct

to rise all ad ipt_ 1; wh(re

local codes permit,
a TEMPOR,\R_I

CONNECTION may

be made to a properly

grounded t_o-prong wall
receptaHe by the use of a

IL listed adaptor Milch is

available _ most local
hard_are SlOlK'S.

The larger slot in tile

adapter midst be aligned

wi_h the larger slot in the
wall receptacle to provide

p_per polarity in the
Col/nectlon i+f the power

COlX_.

CAUTION: Attaching the

adapter ground terminal

1o the wa]l _'cepmcle cowr

S(l't-I_ do(s l/Ot _l-otlnd tht _

appliance unless tile cover
scl'cl_ is mct_l, and ]lot

insul Ited, and tile ;,,_fll

v, ceptade is grom_ded

flmmgh the house wiring.

Y_mshouhl have the
circuit checked b} a
qualifi{d electrician to
make sure t:he receptacle
is properly g_ounded.

When disconnecting lhe
po\_er (old {I'oln the:

adaptm, al_a3._ hok/the

adapter with one hand. If

this is i/or done, tile adapter

grom/d tcrmina] is ve W

likely lo Neak _dth repeated

use. Should this happen,

DO NOT {SE the appliance

until a proper g_ourld has

again b{en established.

Usage situations where
appliance's power cord will
be disconnected frequently.

Do not use an adapter plug
in these situations because
fl+'q/leDt dlSCOlll/+-'(tlOl/ O{

the power <ord pla<es

uuduc _t_d_ ot_ the adapter
and leads t. cvcmual fhilure

of the adapter ground
terminal. _m should ha_c

the too-prong wall

re_ept_lde replaced with a

thl* e-prong (gronnding)

receptacle I>_ a qnalitied

electrician belozc using

the appliance.

A short power supply cord is

provided to _cduce the l-_sks

resulting flora becoming

{ntangled in or u-ipping o_er

a l<mgcr cord.

Extension cords ma) be used

if you are cmehll in using
them.

I0

If an extension <(rid is used

1 The marked electldcal

i_ting of the extension
co1_ sh<_ukl he at least a_

great as lhe dectrical
rating of the appliance;

2 The ex_l/_on COlTI 1Dt_st

he a gr<_mding-_pe
?_+,'il+' co*d al/(] it _l/t]st

be phlggcd inlo a %sh_t
outlet:

3 The extension cord

sho*_ld by' a_'rauged so

that it will not dl'ape _wer
the cotmtertop or tablct_)p
where it can he pulled on

by children or tripped
ow.q" unintentionally.

If }ou use an extension cord,

file inlefior light ram' flicker
and the blol_er sound may

\ary when the l//iCl_lWaV+'

_en is on. Cooking thnes

may be Ionge_ too.



1 Door Latches.

2 Window with

Metal Shield. Screen

allows cooking to be

_iewed while keeping

I_/icI'OW_V(=S COl/{int=d

ill tb( ovc]/.

3 Touch Control Panel

Display.

4 Door Latch Release.

Plcss latch rtqcast'

to open door.

5 Removable Turntable.

Tt]r]m_bl_ and s/_pport

must be in plaice when

using the oven. The

mrnmble ma} be

removed fo_ (leaning.

NOTE:The (}_en vent(s)

and oven light are located

oil the inside walls of the

mi{ rowa_e ()VEIl. Th(

raling plate is located on

lhe back (}t-lh_ (}_en.

11



The Cont_o£ on Your Mie_vwave Oven
(77zrougtzoul lhis marzual, fi,alul_,s a_M @peara_ce ma) I_a*) fi'om )oul modl l. )

You carl

microwave by
time or with the

convenience

features.

Time Features

12



Convenience Features

1 to 4, 4 1o 6-oz. or S to [O-oz. potato_s

Food weight

13
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Vmiable power levels add

flexibility to microwme

(ooking. Th_ power levcls

OIX the l//icl owave ovel/

can be compared to th(

sllrt;ice //nits orl a range.

Power leel ltigh or fifll

power is the fastest _/y to

(ook and gi_es you 100%

powm: The micl-o'_tve is

pie-set at t {igh powen

Each power lewl gives )o/_

i//icrowave ellergy i certain

pel'Cel/t Of Ihe th//e. Powe*

leel 7 is microwme <nergy

70% of the lime. Powel

level 3 is energy 30(_ of

the lime.

A high setting will cook

thsler but tood may need

morn tieq_lem stirring,

rotating o1 ttlIl'ling OVel;

Most cooking will be done

on powerk elltigh. A

lower setting will cook

more evenly and need less

stirring or rotating of

tile tood.

Some foods may have

belier t]a\or, lexl/ire or

appearance il- one of the

lower settings is nsed. I Jse

a lower power level whel]

(ooking foods that have

a tendency to boil o_m;

such as scalloped potatoes.

Rest periods (when the

microwave energy Q'cks

off) give time tot 1he food

to "equalize" ol lrans{cr

heat to th< inside of the

tood. An example of lhis is

shown with 1)owl I level 2_-

the defl'ost cycle. If

illicl'o}_;/ve { nergy did I/Ot

cycle oil the outside ot- the

ti)od would cook betore

file inside was det'rost< d.

[{ele al'e SOIrle exal//l)les

of/ISeS for various power

lex els:



Time k atures

Time Cook

Allows you to l_/iciop4_,( •

ff)r any time up to 99
minntes and 99 seconds.

Power level t ligh is

aulomati<ally set, but

you may _hange it h_r

mole Ilexibilit _.

You m m open the door

during Time Cook lo

check tile tood. Close

the door and plcss

SqART/OFF m

ies/ime cooking.

time Cook I & fl

I,et_ _)t] pl'oglai]] powel-

lccls tot each Time Cook

selling. Here's hmv l()

do it:

I Press TIME COOK.

2 Emer the fi_st cook time.

3 Change the pow<r lewq

if you don'l _ant fifll

po*_m. (P*ess POWER.

Select a desired power

level I to 9 for 10% to

90%.)

4 Press TIME COOK

again.

5 Enter the second cook

lime.

6 Change the power level

if you don't warn tull

prover. (Press POWER.

Select a power lexel 1 to
9 for 10% to 90%.)

7 Press STARTiOFE

Time Cook [wiII comet

down fil_t, lollowed b)
Time Cook II.

Shortcut to time Cooking

Allows )o/_ to enter

_ooking times up to 99
minutes and {)9 seconds.

I Enter cooking lime.

2 Press START/OFE

NOTE:It is not necessmT to

press TIME (;()OK. 'J%u

cannot charlge powel" level

when using this shor_m to

Time Cooking.

15



Cooking Guide for Time Cook

NOTE:Usepower level High unlessotherwise noted.

¢_h p_a 7 to 10 rain.,

;, to s rain.

12t,, 17rain.

18 to 25 rain.

I ]b.

IO-oz. package

1 lb. cut in half

IO-oz. package

]O-oz. pa(kagc

] bunda

I bun(h

( 11/_to ] 1/½Ibs.)

1 bm-lch

( I _/_to l V_Ibs.)

IO-oz. package

IO-oz. pa(kagc

I medim_/head
(about 2 lbs.)

7 to I0 min.

9 to 13 min.

5 to 8 min.

5 to 8 min.

8 to 13 min.

7 to 14 min.

In 1½_ql. casserole, plat( I/4 cup _vtmr.

In 1-qt. casserole.

In IV_qt. casserole, place 1/2 cup _mL

In 1-qt. (asserole, place 2 tablespoons
water;

In I-qt. casserole, place I/2 cup _/len

In 2-qt. casserole, place I/2 cup _</ler.

In 2-qt. casserole, place I/2 cup _</ler.

In 2-qt. casserole, place 1/4 cup wateL

In 1-qt. casserole.

In l-qt. casserole, place 3 tablespoons
wateL

In I_A- or 2-qt. casserole, place I/4 cup
watel_

I1/ 2- or _{11. cassmole, place I/4 cup
Wa[( I'.!i!_i)i_ii_iii_!ili_i_iiii_ii_i!!!i_ii_i_ili_ii_i_!i_iiiii_ii_i!_iii,_'i!i!)i,_i;i'!_ii_i!i'?il)!iii_)_i!i_!_

1 lb. (5to 9 rain. In 1½-ql. cass(rok, place I/4 cup watm:

lO-oz, package 5 to 8 rain. In l-ql. cass( rol( , pla_e 2 tablespoons

m(di.m l_<_d_)to14rain. l,__-qt.(*,,..,,_,, pl_(:,_/2 ,:up,,a.r.
a, I medim,_ head 9 to 17 rain. In 2-qt. {ass(rol(, pla(e I/2 (up,,ater.

lO-oz, pa(:kag( 5 to 8 rain. In l-qt. cass{ rol(:, pla(x 2 tabkspoons
Wa[( t.



Cooking Guide Jbr Time Cook

iil__; ii!i!;¸¸!)i!ii!¸!!! !;ii̧ ililii̧}i
pa,kag_ In l-qt. ._ss,.-ok,pl:_. 2 tabkspoon_

1 to 5 {ars

( t[

2 to 6 ears

I O-oz. package

package

4 polalo( S

(6 to 8 oz. each

1 ((5 to 8 oz.)

u5,,z.
I O-oz. package

sq_as
11). sliced

S

(aboot I lb. ca(h

4 to 8 min.

3 to 5 min.

I)Cl" (_al"

5 to 7 rain.

2 to 4 min.

per ear

4 to 8 rain.

9 to 12 rain.

4 to 8 min.

I1 tol4min.

3 to 5 rain.

5 to 8 rain.

5 to 8 rain.

4 to 7 min.

7 to 1I rain.

In 2-qt. glass baking dish, place corn.
If corn is in Imsk, use no walcr; if

(orn has b(en husked, add 1/4 cup

wa/m: Rearrange alter half of time.

Place in 2-qt. glass baking dish.

(ovm with vented plastic wrap.

Rearrange after half of time.

In ]-qt. casserol(, place 3 tal)kspoons
_Aal(:l;

In l-qt. (asserolc, place 1/4 cup water.

In [-qt. casserole, ]Mace 2 tablespoons
wal(!]2

Peel and ctll i_/to I inch (xlb(s. Place in

2-ql. (asserok _ilh 1,/2 (up wat(i. Stil
idler half of time.

Pi( rce wifl/cooking fi)_k. Place in
C( Ill( y o]{'th( o_(n. I,(t slal/d ._) ITliI//][(S.

In 2<It. caxserole, place washed spillach.

In ]-ql. casserole, place 3 tablespoons
}_ya[e];

In [ ½-qt. (asserol(, pla(e 1//4 (/I]) water.

Cm in half and remmc fibrous

membrm_es. In 2-qL glass baking dish.

place squash cul-side-d(mn. Turn

(ut-side-up after 4 milmtcs.

17



Time k atures
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Allows you to defi'ost fi)_

the length of time you

select. See the Def'rosting

Guide for st_ggested tim(s.

A dull tlmmping noise ma}

b_ heard during deflosting.

This sound is normal when

tile oven is not opelatii/g

at High powei_

Defrosting Tips

• Foods t_'ozen in paper or

plastk _an bc dcflosted

in the packuge. Tighfl)

(Ioscd p;_ckagcs shouM

be slit, pi(lced ol _ented

AI_-FER tood has pmtially

del]osted. Plastic slorage

contaJnel3 shotlld be at

least partiall} uncovered.

• FamiE_size, prepackaged

frozen (lint/e]N call be

defrosted and micro-

waved. If tim tood is in a

foil (ontaJner, transti_r it

to a microwave-sate dish.

• Foods that spoil easil>;

such as milk, eggs, fish,

stuffings, poultry and

pork, should not be

allowed to sit out tbr

l//Ole thai) oix( ho//F

alter dehosting. Room

t empel;tttlre pl-olllOl es

tile growth ol harmflfl

bact(ria.

• For mole even deftostirlg

of lmget foods, stl(l/ as

beef, lamb md _eal

I'O;_StN USe Defrost.

• B( S/ll'e large II/ealN are

completely deft osted

before cooking.

• When dehosmd, lood

sbot/ld be cool btlt

sotkened irl all atea._. I_ still

slightly icy, return to the

11/icl'o_we _el}' blietl}; or

let it stand a ti'w mimltes.



D(rosti'ng (Atide

Pla(e block in cassmole. Tmn ovel and
break np after half the time.

.'40 St'(.

I to 2 rain.

4 1o 5 mill
3 to 4 rain.

Fruit :

1 m 3 rain.

I to 3 rain.

3 1o 4 min.
6 Io 8 rain.
per lb.
3 to 4 rain.
per lb.

9 to 11 rain.

10 to 12 min.

5 to 6 min.

per lb.

.'41o 4 rain.

per lb.

Plate/inopene(] package ill o_eI/.

I,et stand 5 mimltes at]er defrosting.

Plage Ilnopell((I package ill O_z_n.

Mic*owave just until flanks can be
sepm ated. I,el stand 5 miracles, if
necessar}, to comp]ete deflosting.
Turn meat oxer alter half the time.

Place unwrapped meat in cooking dish.
_lurn oxer after half the time and shield
wan_/areas with toil. When finished,
sepalate pieces and let stand 1o complete
defiosting.

Place wrapped chicken in dish. Enwrap
and tm'n ovel at]el half tile time. When
finished, separale pieces and microxvaxe
2-4 mimnes more, if' necessa D.
Let stand to finish del'rosting.

Pla<:e x_lvtpped (hicken in dish. :M'ter half
the liml, ml_vrap and turn chicken ovel:
Shi(M _va]-mareas _i_l_ t_fil. Finish
defiosting. [f necessas T, run toM water in
tile cavity until giblels can be lemmed.
Place nnwlapped hen in tile oven b_east-
side-up. Turn over alter half lhe time.
Rm/ cool waler in the (:aviD until giblets
(/I] be ielnoved.

Place unw_apped blotasl ill dish breas>
side-down. After half the time, Imn over
and shieM _alm areas with Rill. Finish

deflosting. Eel sland 1-2 hours in
rehige_atm to complete deft osting.
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Convenience k atun s

How to Use the

Vegetable Feature

.......... Pla(x iresh _cgembles h/

[he ((1/[(_17 (}] [h(f

H_i( l'owa_ (f.

For 4 to 6-oz Serving:

1 Press VEGETABI,E.

2 Press S_[ART/OFE

For g to lO-oz. Serving:

I Press VEGETABI,E twice.

2 Press SqT\RTiOFE

The Pizza feature is {or

reheating one slit< o_

heating a whole fiozen

pIZZa1.

For gee slioe:

1 Press PIZZA.

2 Press STa.RT/OFE

For a whole frozen pizza:

I Press PIZZA twice.

2 Press SqT\RTiOFF.

_l'h( B,[_V(_l'ag(_ t_ll/ll'( works

besl D)I heating a beverage

that is at r(}oI//t( I//p(J_tltll'(.

Beveragesheated with the

Beveragefeature may be

very hot. Removethe
container with care.

For6 to 8-oz cups:

I Pr<ss BEVERAGEonce.

For larger 10 to 12-oz. cups:

1 l:hess BII. ERA(.I', twke.

2 Entel ntlmbel of cups b)

pr(ssing mlmber pads.

Tile display _ill cotmt
down to tile time shown.

1 Cup 1:30

2 Cups 2:50

3 Cups 4:10

4 Cups 3:30

3 Press START/OFF.

2 Emer numbel of cups b>

pressing nmnbel pads.

The display will count

dowI/ 1o lhe til//e sho'tvl/.

I Cup 2:4([)

2 Cups 4:30

3 Cups 6:20

4 Cups 8:10

3 Plcss START/OFF.

2O



TlleBakedPotatoi_'aturc
cooksupto{bursmallor

large potatoes.

For4 to 6-oz. potatoes:

I Press BAICt_D POq;\TO

o]](e.

2 EI]t('r n/ll//b(w Of

polaloes by pressing

number pads. The

display will connt down

to the til/]e shown.

For8 to lO-oz,potatoes:

1 Press BAKED P()qL&-F()

lwice.

2 Entel immber of

potatoes by pressing

mlmb_ r pads. The

displm will coum down
tO the tim< sho}_n.

1 Potato 4:20 1 Potato @25

2 Potatoes 8:10 2 Potatoes 12:00

3 Potatoes 12:00 3 Potatoes 17:00

4 Potatoes 16:00 4 Potatoes 22:00

3 PIcss STAR]/OFE 3 Prcss Sq_\RTiOFE

[seth( Froz(n I)innel

[_?_/lIIl'( IO heal oI/e O1"

tWO, 7 to !)-OZ. ()]" 10 10

12-oz frozen dinners.

For 7 to 9-oz. Frozen Dinners:

1 Press FROZEN DINNER

()1/(2(%

2 Press l or 2 tor number

of (_l/[] ( ( S.

3 Press S];\RT/()FE The

display will connt down

to th( tJm(s sho'_ql/:

1 Entree 5:55

2 Entrees l [ :00

For10to12-oz.FrozenDinners:

1 Press FROZEN DINNER

t_ ic(.

2 Press l or 2 tot number

Of el/rl ees.

3 Press SqT\RTiOFE ]"he

display will count down

to tile times shown:

1 Entree 12:00

2 Entrees 20:00

21



Convenience k_atun_s

The Reheat feature r{ heats

previously cooked foods.

I Press REI lEA12 The

display will read 4:10, tile

amcmnt of reheating

time.

2 Press START/OFF.

De{rost automatically sets

the deflosting limes and

po_er levels to provide

e_l/deflosti_lg resulls for

meats and poullr_

jii  ii!ill!!!!ii!iiiil;!!iiii i!ii!!i
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Cook automaticall)sets the

cooking lime and power

]evels 1o cook meals and

poultr_

Mea1_ must be deposed

and at refiigerated

tel/ipel'at/] i-('.

Code I Type Max. Weight
I

1 I Beet I 5-lb. I_i-oz.

2 Mutton B-lb. I()-()z.
3 )ouhr) 5- b. 4-oz.

_7ii _wights! _{hgi_

23



Other Your Model May Have

xdm ma} Io(k tile comrol

panel to pt event tl/(

l_/iCl'OWa_ _'(_1_/ being

accidentally slated or used

by childten.

To lock o1" unlock 1he

COl/tlols, pless all(I hold

CI,I'IAR tiw abont three

seconds. When locked,

LOCK appears in the

displa?.

Pttss CI,OCK to enler the I Prcss CIA)CK.

tim_ o[ da_. 2 Enter lime ot day.

3 Press CI OCK.

The Timer operates as a

mini/re til/_lel ".

I Press TIMER.

2 Emer amount of time.

NOTE: After approx.

3 seconds, the displa 5 will

show time of da B bm will

continue Co/Intillg down.

_li_ vkw time remaining,

press TIMER again.

3 Press S'I\&RT/OFE When

the time is tip, tile limer

will signal.

The Timm fcalme perales

wilho/it microwave en{ rg}.

th¢ss CI,EAR to erase all

cooking s_uings.

24

Pless START/OFF to begin

a cooking or defi'osting

operatiol/. "_}u lan /Ise this

pad to irlterrupt cooking

or deh-osting. Press again

10 resl+ll//( cookil/g OY

d< fiosting.



Micro   ave 7  rnzs

A]xing is the mic_ox_a_e term for sparks in the oxen. Arcing is

cruised by:

• melal or fifil touching tile side ot the oven.

• ff)il thin is not mokled m _bod (uptmned edges act like

alMt-nllits).

• melM such as twisHies, potdn T pins, gold-rimm_ d dishes.

• le(Tded paper towels (onlaining small metal pieces.

Co,'e, hoJd mois,u, ',:,llo , , ,, h,ad, g ,.,u.
cooking time. "vk_llfing plastic wrap o_ covering wifla wax l);tp( r

illlo_,vS ex(ess s[e¥11_1/ [0 es(_lpe.

In a regular o_en, U_u shield chicken breasts or baked toods to

l)_Cvenl ovei_browning. When micfowaving, you use small slrips of

toil 1o shield dlin parl_, such as the tips ot wings and legs on poult_ b

whkh wotfld cook belole lalger parts.

When yotl cook wilh regtllar ovens, foods s/]ch as roasls or cakes are

allowed to stand to finish rooking or to sel. St;mding lime is

{spe(ially important in i//icro_,_swe cooking. Nolt- thal a micl-ox_;tved

cake is nol pla( ed on a (ooling rink.

2_



%
Care and Cleaning

An occasional thorough

wiping wid/ a solution of

bakh/g soda and water

keeps lh_ inside flesh.

UNPLUG THECORDBEFORE

CLEANINGANY PARTOF

THISOVEN,

26

Walls, Floor, Inside Window, Never use a commercial

Metal and Plast_ Parts on oven cleaner on any part

the Door of your microwave.

i!i!! !iReoova0,eand
T..n,ableS.ooo.
To prey( nl br_ akage_

do not plat( Ihe turntabk

inlo _*ter just afZci

cooking. Yfash it cm'efillly

Some spallers (;m be

remoxed wilh a paper

towel, others may Teq/llT_

a damp cloth. Remove

greasy spattels with a s/idsy

clolh, then rinse with a

damp cloti/. Do nol use

abrasive (lem/eis or sl/arp

tltensl]S ()l/ ()V{ ]1 walls.

Fo clean the suTfil(e of

the door a_/d lhe smii_ce

of tile oven thai (ome

toge_imr upon closing,

use onh mild, nonabrasive

soaps or delergents (_sing a

sponge or soft cloth. Rinse

witi/ a damp cloth and dry.

in _v]frll, sudsy wat{r o]

in the dishwasher. The

tmn[abie arid st_ppolt

can be broken if dropped.

ternel_nbel_ do DOI operate

tile OVel/ WlthOi/l the

tmntable and support

in place.



%

i

!i

Case

Ckan the outside of the

microwave with a sudsy

cloth. Rinse and then d1>

Wipe the window clean

with a damp cloth.

ControlPanel and Door

Wipe wilh a damp cloth.

Dly tholxmghl}. Do not

use cleaning sprays, large

amo/lnts Of soap and }_ate],

abrasives or shalp objects

on the panel--they can

damage it. Some papm

towels can also sc_atch

the control panel.

Door Surface

It's impo+tant to keep

the a+ea ckan whe+e the

door seals against the

microwave. [se only mild,

norl-a|_lxtsiv{ delergenls

applied with a clean sponge

or soft cloth. Rinse well.

Power Cord

If the col'd becomes soiled,

ul_phlg and wip< with a

damp cloth. Fol- stubbotn

spots, sudsy water may be

used, but be tellain to

rinse with a d_mp clofl_

and dry lholoughly before

plugging cord inlo outlet.

2/



7)vubMhooti.g Tips

Ove_will_i_ta_ A fuse in your home

may be blown or the

circuit breaker tripped.

Power surge.

Plug not fully inserted
into wall outlet.

Door not

securely dosed.

START/OFF not

pressed after entering

cooking selection.

.Mloflmr selection

entered already in oven
and CLEAR not pressed
to cancel it.

Cooking time not

entered after pressing
TIME COOK_

CLEAR was pressed

accidentally.

Defrosting category

or food weight not

entered after pressing
DEFROST.

• Replace fllse or resel ciro_it breakeL

• Unpl/Ig tll< microwave oven, then plug
it bark ill

• Make sure the 3-prong phlg on the
oven is flflly inserted into x_qtlloutlet.

• Open tim door and close securely.

• Press SqS\RT/OFE

• Press CI EAR twice.

• Make sine yoo have entered cooking
tim( alter pressing TIME COOK.

• Reset cooking prog*am and press
SqS\RT/OFE

• Make sure you have enlelCd a

detIosting categor) and tood weight

atlel plessing DEFROST.
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_1"01_/ aro/ind the door.

• I,ighl lefl,::ction ar(mnd

door o/oI]lCl" (ast'.

• I)imming oven light and

chmge in the Mower

so/Ind at powt'r h'_,cls

other than high.

• Dull tlmmping so/rod

_hilc ore/ is opm'+,fing.

TV-radio interlk'rence

might be noliced while

using tile microwave.

Similar to file interfk'rence

cmls{ d by oth{r small

appli me{ s, it does not

indicate a problenl with

the mic*owave. Plt_g tile

I//iCl'(t_,_,_lve il/t(t a di['[¢'l'el/t

electrical circuit, move tile

i'+ldio or +IA as Ihr a+_ay

tYtIl/'l tile l/li(lowavc as

possiblI , or check the

position and signal of

tile TVicadi<+ antenna.
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We ?l Be Therd

Hotpoint.com

HotpoinLcom

}_avc _l qt]_'st]ol] or nc_'d

assistmlce with your

appliance? Try the

Uolpoint St,'_ bsite 24 hom_

a du}_ any day of the year}

You can also shop for

more greal Iiotpoinl

prodoct_ and lake

advantage of all of our

on-line support services

design(d fi)r your
¢()nvcI]it'l] ( e.

800.GE.CARES

(800.432.2737)

Experl 1 Iotpoinl repair

service is only one step

away hom yore doon

Get on-line and sched/_le

yo/lr selwice at yo/lr

COl]Venience _4 hoLirs

any (lay of the year!
()1 (:all 800.GE.CARES

(800.432.27371 dining

ilOllrlal biisil/( ss hoillS.

ge.com

800,TDD.GEAC

(800.833.4322)

GE soppotls Ibe Uni ersal

Design concq)t--prodocts,

selwices and envil-onl//el/tS

thai can be osed by people

of all ages, sizes and

c q)a/)ilities. Wc tel ognize

the need to design tk_r a

wide range of physical

and menial abilities and

i]//pairmel/t_.

For delails of GE's

Univm sal I)esign

applications, inchlding

kilchen design ideas hn

people wifl/ disabililies,

check om om Website

today. For the lmaring

impaired, please call

800.TDD.GEAC

(800.833.4322).

ge.com

800.626.2224

Prochase a t{olpoint

exwnded x</rranty and

learn ab_/_t special

discounl_ that are available

while your _</rranty is still

in effect. You can purchase

it onqille allytbne_ Ol-

call 800.626.2224 during

normal] business llot/rs.

Hotpoim Consumer I{ome

SeiMces will still be throe

atlel }11111 "warrant> expires.
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I.,I

Hotpoint.com

800.626.2002

Hotpoint.com

A replacement glass

turntable (WB49XI0165)

or tmntahle suppo_l ring

(WB39X10013) is m;dl;,bh" al

_*X_l_l (()st ffoln O[ll P_ll'tS

(Jcnte] and c_ln ])('scrlt

(litecfl_ to )om" home

(VISA, MastcrC._d and

Discover calx/s are

accepted ).

Ordel on-line toda},

24 horns every da} or

by phone at 800.626,2002

during norlnal h/isil/eSS

hot/is.

Instructions contained

in this manual cover

procedures to be

performed by any user.

Other servicing generally

should be referred

to qualified service

personnel. Caution

must be exercised, since

improper servicing may

cause unsafe operation.

Register your new

appliance on-line--

at your convenience!

Timel) pro(hlct

regislration _ill allo_ for

_'nhklnc( d COlTlln/ll/iC_lliOll

and pronlpt service under

the lerms of your warrant?;

should the need arise.

You may also mail in th(

pie-printed registration

cmd incloded in the

packing matmial.
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Staph, sam slip ol canc_,ll_d ch_ H+hen,. tS_,_)[ I)] ol _[_inal

[_zm:ha*e &_te is _eed<,d lo make a warmest) claim.

LIMITED ONE-YEAR WARRANTY

Rcl)laceln{ nt nnit t(n ally l)rodncl
whkb t,dls due to a detract in materials

or workn/anship. Tile exchange unit
is warrmlted for th_ remainder of

your product's oxiginal on{-year

warranl} p< riod.

This wan'ant? is extended to the original

l)ul{haset at](] ally snt_ceeding own_I b)r

l)Io(l/]cts l)t]rchased tor ol(linaly holne/]se
within th< t .S.A.

Exdusion of implied warranties:
Except where prohibited or restricted
b} law, th<te me no _varrantks, whether
express, oral or slalntoly whi(b extel/d
beyond tile description on th( fate
Imreog includirig specifically tl/< implied
warranties of melchantability or thness
h>r a particular purpose.

• Properly pack yore- refit. We rccomm<nd • Inchlde ill the package a copy of the
using the original carton and pa( king sales receipt or other evidence of date
materials, of original i)urchase. Also print y_)ur

• Return the proth_cl to the retail ]ocation name and address and a description
where it _;ts purchased, of the det_+ct.

• C astomer instrtlction. This owner s n anual

provides information regarding operathag
instructions and user controls.

• hnproper installation, deliveD_ or
maintenance.

If you have ml installation problem, contact
your dealer or installer. You are responsible

for providing adequate electrical,

exhausting and other connecting facilities.

• Replacement of hottse fttses or resetting
of circuit breakel*.

• Falhtre of the product if it is misttsed,
or ttsed for other than the intended

lmrpose or ttsed commercially.

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

• Incidental or consequential dmnage cm*sed
by possible defects with this appliance.

• Dmnage cmtsed after dellver_:

73B04 os0so_ prmt+,,_mcm,_+ JES636


