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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

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

ANti- TIPDEVICE

• All ranges can tip.

• BURNS or other SERIOUS
INJURIES can result.

• INSTALL and CHECK the

ANTI-TIP bracket following
the instructions supplied
with the bracket.

Toreduce the risk of tipping the range, the range must be
secured by a properly installed anti-tip bracket. See installation
instructions shipped with the bracket for complete details
before attempting to install.

To check if the bracket is installed and engaged properly,
remove the storage drawer or kick panel and look underneath
the range to see that the leveling leg is engaged in the bracket.
If the range is pulled from the wall for any reason, always
repeat this procedure to verify the range is properly secured
by the anti-tip bracket.

If you did not receive an anti-tip bracket with your
purchase, call 1.800.696.8774 to receive one at no
cost (in Canada, call 1.800.561.3344). For installation

instructions of the bracket, \,isit GEAppliances.com
(in Canada, GEAppliances.ca).

IMPORTANTSAFETYNOtiCE
The California Safe Drinking Water and Toxic Enforcement Act requires the Governor of California to
publish a list of substances known to the state to cause cancer, birth defects or other reproductive
harm, and requires businesses to warn customers of potential exposure to such substances.

The fiberglass insulation in self-clean ovens gives off a very small amount of carbon monoxide during
the cleaning cycle. Exposure can be minimized by venting with an open window or using a ventilation
fan or hood.
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SAFETYPRECAUtiONS
When using electrical appliances, basic safety precautions should be followed, including the following:

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

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

Have the installer show you the location of
the circuit breaker or {use. Mark it {br easy
re{erence.

Do not attempt to repair or replace any
part of your range unless it is specifically
recommended in this manual. All other

ser\,icing should be re{erred to a qualified
technician.

Before performing any ser\,ice, disconnect
the range power supply at the household
distribution panel by remox,ing the {use or
sxdtching off the circuit breaker:

{ 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, storage drawer or
cooktop. They could damage the range
and even tip it over; causing severe
personal iqjmT.
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it WARNING'I
SAFETYPRECAUTI"ONS
Do not operate the oven or cooktop controls if the glass is broken. Food splatter or cleaning solution
may penetrate a broken control panel or cooktop and create a risk of electrical shock. Contact a
qualified technician immediately should your glass control panel or cooktop become broken.

Do not store flammable materials in an

oven or near the cooktop.

CAUTION: temsofi.terestto
children should riot be stored in cabinets

above a range or on the back of a range--
children climbing on the range to reach
items could be seriously injured.

Never wear loose-fitting 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 urdts or heating elements arid 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 surface urdts or heating
elements. Do riot use a towel or other

bulky cloth in place of pot holders.

{{{{Do riot use water on grease fires. Never
pick up a flaming pan. Turn the controls
oil Smother a flaming pan on a surface
uriit by covering the pan completely xdth
a well-fitting lid, cookie sheet or flat tray.
Use a multi-propose d U chemical or
foam-type fire exfinguishen

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

iiiiiiiiiiiii!

iiiiiiiiiiiii!

Flame in the oven can be smothered

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

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

Do riot let cooking grease or other
flammable materials accumulate in or

near the range.

Do riot touch the surface urdts, 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 arid 'after use, do riot
much, or let clothing or other flammable
materials contact the surface urdts, areas

nearby the surface urdts or any interior
area of the oven; allow sufficient time for
cooling first.

Potentially hot surfaces include the
cooktop, areas facing the cooktop, oven
vent opening, surfaces near the opening,
crex,ices around the oven door.

REMEMBER:The inside surface of the oven

may be hot when the door is opened.

Do riot store or use combustible materials,
gasoline or other flammable vapors arid
liquids in the x,icinity of this or any other
appliance.

Keep the hood and grease filters clean
m maintain good venting arid to avoid
grease fires.

Teach children riot to play with the
controls or any other part of the range.

Always keep dish towels, dish cloths, pot
holders arid other linens a sa{e distance

flom your range.

Always keep wooden and plastic utensils
arid canned food a safe distance flom

your range.

Always keep combustible wall coverings,
curtains or drapes a s'ate distance flom

your range.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmeat andpoultry thoroughlyImeat to at leastan INTERNALtemperatureof 160°Fandpoultry
to at least an INTERNALtemperatureof 180°ECookingto thesetemperaturesusuallyprotects agabst
foodbomeillness. 3



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.
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RADIANTSURFACEUNITS
Use proper pan size--select cookware having flat bottoms large enough to cover the surface un#
heating element. The use of undersized cookware will expose a portion of the surface un# to direct
contact and may result in ignition of clothing. Proper relationship of cookware to surface unit will
also improve efficiency.

Never leave the surface units unattended

at high heat settings. Boilovers cause
smoking and _easy spillovers that may
catch on fire.

Only certain types of glass, glass/ceramic,

earthenware or other glazed containers are
suitable fk)r cooktop 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

_dthout extending over nearby surface
units.

Always turn the surface units off befk_re
remox,ing cookware.

When preparing flaming foods under the
hood, turn the fan on.

Use care when touching the cooktop. The
glass surface of the cooktop xdll retain heat
•after the controls have been turned off{.

Keep an eye on foods being flied at high

or medium high heat settings.

Foods for flTing should be as d U as
possible. Frost on flozen foods or moisture
on flesh fk)ods can cause hot tat to bubble

up and over the sides of the pan.

Use little fat fk)r effective shallow or deep
fat flying. Filling the pan too full of fat can
cause spillovers when fk)od is added.

If a combination of oils or fats xdll be used

in frying, stir together before heating, or
as fats melt slowly.

Always heat fat slowly, and watch as it heats.

Use a deep fat thermometer whenever
possible to prevent overheating fat beyond

the smoking point.

Avoid scratching the glass cooktop. The

cooktop can be scratched xdth items such
as shm]o instruments, rings or other,jeweh T,

and rivets on clothing.

i,arge scratches or impacts m glass
doors or cookmps can lead m broken
or shatmred glass.

Do not operate the radiant surface units if
the glass is broken. Spillovers or cleaning
solution may penetrate a broken cooktop
and create a risk of electrical shock.

Contact a qualified technician immediately
should your glass cookmp become broken.

Never use the glass cooktop surface as a
cutting board.

Do not place or store items that can melt
or catch fire on the glass cooktop, even
when it is not being used.

Be careful when placing spoons or other
stirring umnsils on glass cookmp surface
when it is in use. They may become hot
and could cause burns.

Clean the cooktop xdth caution, ff a wet

sponge or cloth is used to xdpe spills on a
hot surface unit, be careful to avoid steam

burns. Some cleaners can produce
noxious fumes if applied to a hot surface.

NOTE: We recommend that you avoid
xdping any surface unit areas until they

have cooled and the indicator light has
gone ore Sugar ,spills are the exception to
this. Please see the Cleaning the glass
cooktop section.

When the cooktop is cool, use only the
CEI_dVtA BRYTE _>Ceramic Cooktop
Cleaner and the CERAMA BRYTE

Ceramic Cooktop Cleaning Pad to clean
the cooktop.

To avoid possible damage to the cooking
surface, do not apply cleaning cream to

the glass surface when it is hot.

After cleaning, use a d U cloth or paper

towel m remove all cleaning cream
residue.

Read and fk_llowall instructions and

warnings on the cleaning cream labels.
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WARNING'!
OVEN
Stand away from the range when opening the oven door. Hot air or steam which escapes can cause
bums to hands, face and/or eyes.

Do not heat unopened food containers.

Pressure could build up and the container

could burst, causing an in,ju_T.

Keep the oven vent unobstructed.

Keep the oven flee from #ease buildup.

Place the oven rack in the desired position
while the oven is cool. If racks must be

handled when hot, do not let pot holder
contact the heating elements.

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.

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.

Pulling out the rack to the stop-lock is a

convenience in lifting heax y foods. It is also
a precaution against burns flom touching
hot surfaces of the door or oven walls.

SELF-CLEANINGOVEN
Do not use oven cleaners. No commercial oven cleaner or oven liner protective coating of any kind
should be used in or around any part of the oven. Residue from oven cleaners will damage the inside
of the oven when the self-clean cycle is used.

Do not clean the door gasket. The door

gasket is essential for a good seal. Care

should be taken not to rob, damage or
move the gasket.

Before self cleaning the oven, remove
the racks, broiler pan, _-id and other
cookware.

Be sure to xdpe up excess spillage before
starting the self cleaning operation.

ff the self cleaning mode malfunctions,
turn the oven off{and disconnect the

power supply. Have it serx,iced by a
qualified technician.

Clean only parts listed in this Owner's
Manual.

READAND FOLLOWTHISSAFETYINFORMATIONCAREFULLY.

SAVE THESEINSTRUCTIONS

5



Usingthesurface units.

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

Push file knob in and turn in eifller sta_ on evenafter the unit is turned off.

direction to the setting you want. glow until the unit/s cooled to approximately 150°F.

At boil1 OFF and HI file conUol clicks into

position. You may hear slight clicking sounds
during cooking, indicating the control is

keeping the power level you set.

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

A HOTSURFACE indicator light, on file

cooktop, will glow when any radiant element
is turned on. It will remain on until the

surface is cooled to approximately 150°E

Hot surface indicator light will:

comeon when the unit is hot to the touch.

4 5

The WARM setting on the right REAR sur_Cace

unit keeps aheady heated food warn1 until

ready to serve. Do not use to heat cold food.

Dual Surface Unit Control Knob

Theright front surface unit has2 cooking sizesto
selectfromsoyoucanmatchthesizeof theunitto S MALl- _ LARGE

0

thesize of the co&ware youare using.

•o.sett,esm.ll_i,,cl,_s,,,_.ce,,,,i_,t,,,,, _ _ ;

\ 6To use the large (9-inch) surface unit, mrn 4 /
the control knob to the LARGE settings.

_L 2_0

6
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The following information will help you choose cookware which will give good performance on glass cooktops.

SURFACE
_,_OOKING

Never cook directly on the glass,
Always use cookware.

Always place the pan in the center of
the surface unityou are cooking on.

About the radiant surface units...

The radiant cooktop feanlres heatingunits beneath a smooth ,glass stliface. _ DRAGGING _

NOTE:A slightodoris normalwhenanew _

co&topis usedfor thefirst time.It is causedby

theheatingof newpartsandinsulatingmaterialsandwill disappearinashorttime.

The surface unit will cycle on and off to
maintain your selected conuol setting.

It is safe m place hot cookware on file

glass surface even when the cookmp
is cool.

Even after file surface units are turned

off; the glass cooktop retains enough

heat m continue cooking. To avoid
over-cooking, remove pans flom the
surface units when the food is cooked.

Avoid placing anything on the surface

unit until it has cooled complemly.

Do not slide cookware across the

cooktop because it can scratch the
glass--the glass is scratch-resistant,
not scratch-proof.

Waterstains(mineraldeposits)areremovable
usingthecleaningcreamorfull strengthwhite
vinegar.

, Useof windowcleanermayleaveaniridescent
filmontheco&top. Thecleaningcreamwill
removethisdiscoloration.

, Don't store heavyitems above the co&top.
If theydrop onto theco&top, theycan cause
damage.

, Donot use thesurface as a cutting board.

Temperature Limiter

Eve D, radiant surface unit has a
mmperamre limited.

The mmpemture limimr protects the
glass cookmp fiom getdng me hot.

The mmperamre limimr may cycle
die units off for a dine if:

Thepanboilsdry.
Thepanbottomis not flat.
Thepanis offcenter
Thereis nopanontheunit.



Selecting typesof cookware.

The following information will help you choose cookware which will give good performance on glass cooktops.

Check pans for flat bottoms by
using a straight edge,

Stainless Steel'.
recommended

Aluminum:

heavyweight recommended

Good conductivity. Aluminum residues

sometimes appear as scratches on the
cooktop, but can be removed if cleaned

immediately: Because of its low melting
point, lightweight Muminum should not
be used.

CopperBottom:
recommended

Copper may leave residues which can

appear as scratches. The residues can
be removed, as long as the cooktop is

cleaned immediately. Howevei, do not let
these pots boil dry. Overheated metal can

bond m _ass cookmps. An overheated
copper bottom pot will leave a residue

flint will permanently stain file cooktop
if not removed immediamly:

Glass-Ceramic:
usable,but not recommended

Pool perfommnce. May scratch file
surface.

Stone ware:

usable,but not recommended

Pool perfommnce. May scratch file
StlIface.

Home Canning Tips:
Be sure the canner is centered over the

surface unit.

Make sure the canner is fiat on the

bottom.

Use recipes and procedures flom
reputable sources. These are available
fiom manufacturers such as Ball`®and

Kerr ®and the Deparmlent of Agriculture
Extension SeiMce.

To prevent burns flom steam or heat,
use caution when canning.

Pans with rounded, curved, ridged
or warped bottoms are not
recommended.

Porcelain-Enamel CoveredCastIron:
recommended

As long as file cookware is covered
complemly Mill porcelain enamel, tiffs
cookware is recommended. Caution is

recommended for cast iron cookware

that is not completely covered with
smooth porcelain enamel, since it m W

scratch the glass ceramic cookmp.

Use only flat-bottomed woks.

Wok Cooking

Werecommendthat youuseonly a flat-bottomed
wok. Theyare available at your local retail store.

Do not use round-bottom woks. You

could be seriously burned if the wok

tipped oveL

8



Righd

Wrong!

Note: Flat-bottomed canners are

required for glass cooktops.

ge.com

Observe the Following Points in Canning

Pots that extend beyond I" of the [_]
surface unit's circle are not

recommended for most surface

cooking. HoweveI; when canning

with water-bath or pressure cannel;

larger-diameter pots may be used.

This is because boiling water

temperatures (even under pressure)

are not harmflfl to the cooktop

surfaces surrounding the surface units.

HOWEVER, DO NOT USE I.ARGE-
DIAMETER (SkNNERS OR OTHER
LARGE-DIAMETER POTS FOR

FRYING OR BOILING FOODS

OTHER THAN _kTER. Most syrup or

sauce mixtures--aiM all types of
flTing--cook at temperatures much

higher than boiling WamL Such
temperatures could eventually harm

the glass cookmp surfaces.

% Be sure the canner fits over the

center of the surface unit. If your
cooktop or its locadon does not
allow the canner to be centered

on tim surface unit, use smallei:

diameter pots for good canning
results.

Flat-bottomed canners must be
used. Do not use cammrs with

flanged or rippled bottoms (often
found in enamelware) because
they don't make enough contact
with the surface units and rake a

long time to boil wateL

Remember that caroling is a

process that generates large
amounts of steam. To avoid burns

flom steam or heat, be careful

when canning.

NOTE:If your house has low voltage,
canning may take longer than expected,
even though directions have been
carefufly fofiowed. Theprocess time will
be shortened by:

(1) using a pressure canner and

(2) starting with HOT tap water for fastest
heating of large quantities of water.

CAUTION:

Safe canning requires that harmful
microorganisms are destroyed and that
the jars are sealed completely. When
canning foods in a water-bath canner,
a gentle but steady boil must be
maintained for the required time. When
canning foods in a pressure canner, the
pressure must be maintained for the
required time.

After you have adjusted the controls,
it is very important to make sure the
prescribed boil or pressure levels are
maintained for the required time.

Since you must make sure to process
the canning jars for the prescribed
time, with no interruption in processing
time, do not can on any cooktop
surface unit ff your canner is not flat.

% When canning, use recipes and
procedures flom reputable
sources. Reliable recipes and
procedures are available flom the
manufacturer of your canner;
manufacturers of glass jars for
canning, such as Ball': and Kerr _':
brand; and tim United States
Depamnent of Agriculture
Extension Service.

9



Usingthe ovencontrols.

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

OVEN CONTROLS

BAKE

OVEN CLEANING - • TOUCH "SELF CLEAN"PAD. • TOUCH '*START" PAD,

TIME CONTROLS

O
Features and appearance may vary.

OvenControl Clockand TimerFeaturesand Settings

o BAKEPad 0
Press flds pad to select the bake fimcfion.

0 Display
Shows the time of day, oven tempemnne,

whether the oven is in the bake, broil or

self-cleaning mode and the times set for

the timer or automatic oven operations.

If "F- anda numberor letter"flashin thedisplayandthe
ovencontrolsignals,this indicatesa functionerrorcode.
if yourovenwasset fora timedovenoperationand
apoweroutageoccurred,thedockanda//programmed
functionsmustbereset.

Thetimeof daywill flashin thedisplaywhentherehas
beenapoweroutage.

@

@

COOKING TIME Pad

Press this pad and then press file number
pads m set the amount of time you want
your food m cook. The oven will shut off"
when the cooking time has run out.

DELAYSTART Pad

Use along widl COOKINGTIME or SELF
CLEANLO/STDpads to set the oven to start
and stop aumnmfically at a time you set.

O

0

0

0

0

CLEAR/OFFPad
Press this pad to cancel ALL oven
operations except the clock and fimeL

Number Pads

Use to set any fimcfion requiting nunfl)ei_
such as the dine of d W on the clock, the
fimeI, the oven temperature, the start dine
and length of operation for dined baking
and self-cleaning.

STARTPad

Must be pressed to start any cooking or
cleaning fimcfion.

SELFCLEANLO/STD Pad

Press this pad to select file self-cleaning
fimcfion. See the Usingthe self-cleaning
oven secdon.

0 VEN LIGHT Pad

Press this pad to turn the oven light on
0I" of J_:

BROIL HI/LO Pad

Press this pad to select file broil function.

o CLOCKPadPress this pad before setting the clock.

o KITCHEN TIMER ON/OFFPad
Press this pad to select the timer feature.

70



Usingthe oven. gecom
Toavoid possible bums, place the racks in the desired position before you turn the oven on.

Theoven has 7 rack positions.

Before you begin...

The racks have stops, so fllat when placed
correctly on the supports (A tbrougll G),
they will stop before coming complemly
out, and will not flit.

When placing and removing cookware,
pull the rack out unfll it stops.

Toremovea rack, pull it toward you, flit
the flont end up and pull it out.

Toreplace,place the end of the rack
(stop-locks) on the support, flit up the
flont and push the xvtckin.

CAUTION:Whenyouareusingthe
rackin theIowestposition(A),youwiflneedto
usecautionwhenpuffingtherackout.We
recommendthatyoupufftherackoutseveral
inchesandthen,usingtwopotholders,puff the
rackoutbyholdingthesidesof it. Therackis low
andyoucouldbeburnedif youplaceyourhandin
themiddleof therackandpuffall thewayout.Be
verycarefulnotto burnyourhandonthedoor
whenusingtherackin thelowestposition(A).

How to Set the Oven for Baking or Roasting

[] Press the BAKEpad.

[] Press the number pads to set the
desired temperature.

[-_ Press the STARTpad.

[] Check food for doneness at
minimum flme on recipe. Cook
longer if necessary.

[] Press the CLEAR/OFFpad when
cooking is complete.

NOTE:A coolingfanmayautomaticallyturnon
andoff tocoolintemalparts.Thisisnormal,and
thefanmaycontinuetorunevenafter theoven
in turnedoff.

Type of Food Rack Position

Frozenpies(oncookiesheet) CorD

Angelfoodcake A

Bundtorpoundcakes BorC

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

Casseroles CorD

Turkey A

If baking four cake layers tit file s_une time,
place two layeIs on rock B and two layers
on rack D. Stagger pans on the nmk so
one is not directly above the otbe_:

,[;#;4',.°5

>......

Center baking pans in the oven.

Preheating and Pan Placement

Preheat the oven if die recipe cMls for it.
Preheating is necessary for good results

when baking cakes, cookies, pastry and
breads.

Topreheat,set theovenat thecorrecttemperature.
Thecontrolwill beepwhentheovenis preheated
andthedisplaywill showyourset temperature.
Thiswill takeapproximately6 to 8minutes.

Baking results Mll be better if baking
pans are cenmred in file oven as much
as possible. If baking with more than one
pan, place the pans so each has at least
1 m 1½" of air space around it.

Aluminum Foil

Donotusealuminumfoilonthebottomoftheoven.

Ne_r entirely co_er a rackwith aluminum
foil. This willdismrh the heat ciivulafion and

result in i)oor baking,

A smaller sheet of foil may be used to catch
a spillover hy placing it on a lower rack several
inches below the food.

11



Usingthe oven.

ff yourrangeisconnectedto
208volts,raresteaksmaybe
broiledbypreheatingthebroiler
andpositioningtheovenrack
onepositionhigher.

How to Set the Oven for Broiling

Leavethe dooropento thebroil stopposition.
Thedoorstaysopenby itself, yet theproper
temperatureis maintainedin the oven.

NOTE:Foodcan bebroiledwith the door
closed,but it maynot brownas well because
the ovenheatingelementwill cycleonandoff.

r_] Place the meat or fish oi1 a broiler
gdd in the broiler pan designed for
broiling.

[_] Follow suggested rack positions in
the Broiling Guide.

[] Press the BROILHI/LOpad once
for 141Broil.

To change to LOBroil,press the
BROILHI/LOpad again.

Use LOBroil to cook foods such as

poultry or thick cuts of meat tlloroughly

without ovei:browning them.

[] Press the STARTpad.

[] X&qlenbroiling is finished, press the
CLEAR/OFFpad.

The size, weight, thickness,
smrdng temperature,
and your preference
of doneness will aff>ct

broiling times. This guide
is based on meats at

refligerator temperature.

t The {LS. D@artme_t o/

Ag'ricultun, ,_ays "l{a_ be('/ i_

populm; but you shouhl k_ow that

coohi_tg it to o_{y 140'1" mea_s

,w>mefi_od poi_<mh_g owangms

may sun,iv< " (,Source: 5_jb Food
Book. _mr Kitchen Guide. US/)A

t{_aa,time 1985.)

Theoven has 7 rack positions.

Broiling Guide

Food

Ground Beef
Well Done

Beef Steaks
Rarer
Medium
Well Done

Rarer
Medium
Well Done
Chicken

LobsterTails

Fish Fillets

Ham Slices
(precooked)

Pork Chops
Well Done

Lamb Chops
Medium
Well Done
Medium
Well Done

Sahnon Steaks

Quantityand/
orThickness

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

1"thick
1to 11/2Ibs.

1W' thick
2 to 21/2Ibs.

1 wholecut up
2 to 21/2Ibs.,
split lengthwise
2 Breasts

2-4
lOto 12 oz.each

1/4 to 1/2" thick

1/2" thick

2 (1/2" thick)
2 (1" thick) about1lb.

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

2 (11/_" thick)about 1 lb.

2 (1" thick)
4 (1" thick) about1lb.

Rack
Position

E
E

F
E
E

D
D
D
C

C

C

E
U

E
E
E
E

D
D

First Side
Time (rain.)

9
11

7
9

11

14
18
22
25

25

18-20

10
15

8
10
14
17

10
12

SecondSide
Time (rain.)

6
10

5
6-7
8-9

11
14-16

20
10

10-15

Do not
turn
over.

10
15

7-8
9-10

12
12-14

7-8
10

Comments

Spaceevenly.Upto 8
patties takeaboutthe
sametime.

Steakslessthan1"
thickcookthrough
before browning.Pan
frying is recommendec
Slashfat.

Broil skin-side-down
first.

Cut throughbackof
shell. Spreadopen.
Brushwith melted
butter before broiling
and after half of
broiling time.

Handleand turnvery
carefully. Brushwith
lemonbutter before

and duringcooking,
if desired.

Increasetime 5 to 10
minutesperside for
11/_"thick orhome-
curedham.

Slashfat.

Slashfat.

Greasepan.Brush
steakswith melted
butter.
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Usingthe clock, timer and controllockout, geoom

ilCLOCK_

Make sure the clock is setto the
correct time of day.

To Set the Clock

The clock must be set to file correct time

of day for die automatic oven timing

fimcfions to work properly. The time of

day cannot be changed during a timed

baking or self-cleaning cycle.

[Z] Press the CLOCK pad.

[_ Press the number pads.

[] Press the STARTpad.

{,_ TIMER_ITCHEN

The timer is a minute timer only.

The timer does not control oven

operations. The maximum setting on
the timer is 9 hours and 59 minutes.

To Set the timer

V-_ Presstile KITCHENTIMERON/OFF
pad.

[] Press die number pads until die

amount of time you want shows in
tile display. For example, to set 2

hours and 45 minutes, press 2, 4
and 5 in that ordeL

If you make a mistake press the
KITCHENTIMERON/OFFpad and
begin again.

Press the STARTpad.

AfterpressingtheSTARTpad,SETdisappears,
this tellsyouthetimeis countingdown,although
thedisplaydoesnotchangeuntiloneminutehas
passed.Secondswill notbeshownin thedisplay
untilthelastminuteiscountingdown.

_(_qlenthe timer reaches .'/70,tlle
control will beep 3 times followed
by one beep every 6 seconds until
the KITCHENTIMERON/OFFpad
is pressed.

The&secondtonecanbecanceledbyfollowing
thestepsin theSpecialfeaturesof youroven
controlsectionunderTonesat theEndof a
timedCycle.

To Reset the Timer

If die display is sdll showing die dine
remaining, you may change it by pressing
the KITCHENTIMERON/OFFpad, then
press the number pads until the time you
want appears in the display.

If die remaining time is not in die display
(clock, delay start or cooking time are in

die display), recall die remaining time by
pressing die KITCHEN TIMER ON/OFF pad

and then pressing the number pads to
enmr the new time you want.

To Cancel the timer

Presstile KITCHENTIMERON/OFFpad
twice.

LOCICJUNLOCK HOLO 3 SECONDS

Control Lockout

Yourcontrolwill allowyoutolockoutthepress
padsso theycannotbeactivatedwhenpressed.

To lock/unlock the controls:

Press tile 9 and Opads at tile same
time for 3 seconds, until tile display
shows LOCON.

To unlock the control, press the
9 and 0 pads at file same time for

3 seconds, until the display shows
LOCOFF.

When this feature is on and the press
pads are pressed, tlle control will beep

and tile display will show LOCON.

Thecontrollockoutmodeaffectsallpress
pads.Nopresspadswill workwhenthis
featureis activated.

Theadjustmentwill beretainedinmemory
afterapowerfailure.
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Usingthe timed baking and masting features. (on some models)

NOTE:Foods that spoil easily-such as milk, eggs, fish, stuffings, poultry and pork-should not be allowed to sit for
more than 1hour before or after cooking. Room temperature promotes the growth of harmful bacteria. Be sure that
the oven light is off because heat from the bulb will speed harmful bacteria growth.

How to Set an Immediate Start and Automatic Stop

Theovenwill turnonimmediate/}/andcookfora
selectedlengthof time.At theendof thecooking
timetheovenwill turnoffautomatically.

[-_ Press tile BAKEpad.

[] Using tile number pads, enter tile
desired temperaune.

F-_ Press tile COOKINGTIME pad.

NOTE:If }/ourreciperequirespreheating,youmay
needtoaddadditionaltimeto thelengthof the
cookingtime.

[] Using tile number pads, enter tile
desired baking time. The oven
tempenmne and tile cooking time
that you entered will be displayed.

The display will show file changing
mmperamre (starting at 100°F) and the
cooking time. The displ W starts changing
once tile mmperamre reaches 100°E

The oven Mll continue m cook for file

programmed amount of time, fllen shut
off"automatically, unless the Cook and
Hold feature w_ts set. See the Special

featuresof }/ourovencontrol section.

Press tlle CLEAR/OFFpad to clear tile
display.

[_] Press the STARTpad.

BAKE )

Q O(DG
(Z)O(Z)(ZXD

0Z)0000

(Z)(DG)(D(D
(Z)Q(Z)(ZX 

How to Set a Delayed Start and Automatic Stop

Youcanset theovencontroltodela}/-startthe
oven,cookfora specificlengthof timeandthen
turnoffautomatically.

Make sure the clock shows the correct

time of day:

[-_ Press tile BAKEpad.

Using the number pads, enter the
desired temperature.

F-_ Press tile COOKINGTIME pad.

NOTE:If }/ourreciperequirespreheating,youmay
needtoaddadditionaltimeto thelengthof the
cookingtime.

[_] Using tile number pads, enter tile
desired baking dine.

If you would like m check die times you
have set, press the DELAYSTARTpad m
check the start time you have set or press
theCOOKINGTIMEpad m check the
length of cooking time you have set.

X_qlen die oven turns on at file time of

day you have set, die display Mll show die
changing temperature (starting at IO0°F)

and d_e cooking itme. The display starts
changing once die temperature reaches
100°E

The oven Mll continue m cook for file

prognammed amount of time, then shut
off"automatically, unless the Cook and
Hold feaune _,,v_tsset. See tile Special

featuresof }/ourovencontrolsecfion.

[_] Press tile DELAYSTARTpad.

F-_ Using tile number pads, enter tile
time of day you want tile oven to
mrn on and start cooking.

Press tlle CLEAR/OFFpad to clear tt_e
display.

Press tt_e STARTpad.

NOTE:Anattentiontonewill soundif }/ouare
usingtimedbakinganddonotpresstheSTART
padafterenteringthebakingtemperature.
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Adjust the oventhermostat--Do it yourself! ge.oom
Youmay find that your new oven cooks differently than the one it 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.

NOTE: This adjustment will only affect baking and roasting temperatures; # will not affect the broiling or the self-
cleaning temperatures. The adjustment will be retained in memory after a power failure.

( BAKE )"F'_

(Z)GOOO
GOG(ZZD

®

To Adjust the Thermostat

1_ Press the BAKEand BROILHI/LO 1-_
pads at the same time for 3 seconds
until the display shows SF.

[] Press the BAKEpad. A two<ligit
number shows in the display:

Press BAKEag_fin to alternate
between increasing and decre_tsing []

the oven temperature.

The oven temperature can be
adjusted tap to (+) 35°F hotter or (-)
35°F cooler. Press the number pads
the s_une way you read them. For
example, m change the oven
mmperaune 15°F, press I and 5.

_qlen you have made the
adjusmlent, press the STARTpad

to go back to the time of day display.
Use your oven as you would

normalb,:

Thetype of margarine 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 if 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 "margat{ne" m contain at least 80% fat by weight. Low-fat spreads, on the

other hand, contain less fat and more wamt. The high moisture conmnt of these spreads reelects the texture and flavor
of baked goods. For best results with your old favorite recipes, use margmine, burrer or stick spreads containing at least
70% vegetable oil.
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Usingtheself-cleaning oven.

Wipe up heavy soil on the oven
bottom.

Before a Clean Cycle

We recommend venting your kitchen
with an open window or using a
ventilation fan or hood during the fi_st
self-clean cycle.

Remove the racks, broiler pan, broiler
grid, all cookware and any aluminum foil
flom tile oven.

The oven racks can be self-cleaned,
but they will darken, lose their luster
and become hard to slide.

Soil on file flont flame of file range and

outside the gasket on the door will need

to be cleaned by hand. Clean these areas
with hot wam_; soap-filled steel wool pads
or cleansers such as Soft Scrub ®. Rinse

well wifll clean water and dry.

Do not clean file gasket. The fiberglass
mamrial of file oven door gasket cannot
withstand abrasion. It is essential for the

gasket m remain intact. If you notice it

becoming worn or flayed, replace it.

Wipe up any heax T spillovers on tile oven
bottom.

Make sure tlle oven light bulb cover is in
place and tile oven light is off:

IMPORTANT'. The healdl of some birds is

exuemely sensitive m file flmles given off

during file self-cleaning cycle of any

range. Move birds to anofller well-
ventilated room.

(3)(3)(3)(3)(3)
(D(Z)(DOQ

/START)

How to Set the Oven for Cleaning

V-if] Press tile SELFCLEANLO/STDpad
once for a 4-hour clean time or
twice for a ,%hour clean time.

A 3-hour selfk:lean dine is
recommended for use when

cleaning small, contained spills. A
self-clean time of 4 hours or longer
is recommended for a dirtier oven.

If a time other than 4 hours or

3 horns is needed, use tile number
pads and enter the desired clean
time.

You can change the clean time to any
time between 3 hours and 5 horns,
depending on how dirty your oven is.

Press tile STARTpad.

The door locks automatically: The display

Mll show die clean time remaining. It Mll
not be possible to open the oven door

until the temperature drops below file
lock temperature and the LOCKEDlight

goes off:

When the LOCKEDlight goes off; you will

be able to open the dooL

The word LOCKEDwill flash and file

oven control Mll sigmM if you set the
clean cycle and forget to close file oven
dooL

To stop a clean cycle, press die
CLEAR/OFFpad. When the LOCKED
light goes off'indicating the oven has
cooled below the locking temperature,
you will be able m open the dooL
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The oven door must be closed and all controls must be set correctly for the cycle to work properly.

O(Z)(Z)(Z)(Z)
 QOOQ

O(Z)O(Z)(Z)

f

STARTj

How to Delay the Start of Cleaning

[_] Press the SELFCLEANLO/STDpad
once fo_ a 4-hour clean time o_
twice fo_ a ,%horn clean 6me.

A 341ou_ self-clean dine is
_ecommended fo_ use when

cleaning small, contained spills. A
self-clean time of 4 hours oi longer
is recommended fox a dirtie_ oven.

[] If a time otheI than 4 houIs oi
3 hours is needed, use the numbe_
pads and enter the desired clean
time.

You can change the clean time to any
time between 3 hours and 5 hours,

depending on how dirty you_ oven is.

[] Press the DELAYSTARTpad.

[_] Using the numbe[ pads, enter the
time of day you want the clean cycle
to sta_t.

[_ Press the STARTpad.

The doo_ locks automatically. The display
will show file stalt time. It will not be

possible m open the oven door until
the mmperamre drops below the lock
mmpe_mlre and the LOCKEDlight
goes off:

When the LOCKEDlight goes off; you will
be able open the d00L

After a Clean Cycle

You may notice some white ash in the

oven. Wipe it up with a damp cloth after
the oven cools.

If whitespotsremain,removethemwith a
soap-filledsteelwoolpadandrinsethoroughly
witha vinegarandwatermixture.

These deposits are usually a salt _esidue
that cannot be _emoved by the clean
cycle.

If the oven is not clean mCte_one clean

cycle, _epeat the cycle.

You cannot set the oven fo_ cooking

until the oven is cool enough fo_ the
doo_ to unlock.

While die oven is self-cleaning, you
can piess the CLOCK pad m display

the time of day. To _etum m the
clean countdown, p_ess the SELF
CLEAN LO/STD pad.

If die Iacks become hard m slide, apply
a smaU amount of cooking oil m a
paper towel and wipe the edges of the
oven _vmkswith the paper towel.
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Special features of youroven control
Yournew touch pad control has additional features that you may choose to use. The following are the features and
how you may activate them.

The special feature modes can only be activated while the display is showing the time of day. They remain in the
control's memory until the steps are repeated.

When the display shows your choice, press the STARTpad. The special features will remain in memory after a
power failure.

12-Hour Shutdown

Withthisfeature,shouldyouforgetandleavethe
ovenon,thecontrolwill automaticallyturnoff the
ovenafter 12hoursduringbakingfunctionsor
after3 hoursduringabroil function.

If you wish to mrn OFF this feature, follow

the steps below.

[Z] Press the BAKE and BROILHI/LO
pads at the _mle time for 3 seconds
until the display shows SF.

[]

@

Press the DELAYSTART pad until no
shdn (no shut-off) appears in the

display:

Press the START pad to activate the
no shut-off and leave the control set

in this special features mode.

..... iii(.,,,)+@
Fahrenheit or Celsius Temperature Selection

Yourovencontrolissetto usetheFahrenheit [] Pressthe COOKINGTIME and BROIL
temperatureselectionsbutyoumaychangethis HI/LOpads at the same time. The
to usetheCelsiusselections, display will show F (Fahrenheit).

[] Press the BAKEand BROILHI/LO
pads at the _mle time for 3 seconds [_] Press the COOKINGTIME and BROILHI/LOpads again at the same time.
until the display shows SF. The display will show C (Celsius).

[] Press the STARTpad.

(.,,,)+@ Tones at the End of a Timed Cycle

At theendof a timedcycle,3 shortbeepswill
soundfollowedbyonebeepevery6 secondsuntil
theCLEAR/OFFpadispressed.Thiscontinual
6-secondbeepmaybecanceled.

To cancel the 6-second beep:

Press the BAKEand BROILHI/LO
pads at the sametime for 3 seconds
until the display shows SE

Press the KITCHENTIMERON/OFF
pad. The display shows CONBEEP
(continuous beep). Press the
KITCHENTIMERON/OFFpadagain.
The displ W shows BEEP.(This
cancels the one beep eve_T 6
seconds.)

Press the STARTpad.
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12-Hour, 24-Hour or Clock Blackout

Yourcontrolis set to usea 12-hourclock.

If you would prefer to have a 24-hour

milimi T time clock or black out the clock
display, follow the steps below.

[71 Press the BAKE and BROILHI/LO
pads at the same dine for 3 seconds
undl the display shows SF.

[] Press the CLOCKpad once. The
display will show 12hr. If tiffs is
the choice you want, press the
STARTpad.

Press file CLOCKpad again m change m
file 24 hour military time clock. The
display will show 24hr. If tiffs is the choice
you want, press the STARTpad.

Press the CLOCKpad again to black out
file clock display: The display will show
OFF.If this is the choice you want, press
the STARTpad.

NOTE:If theclockis in theblack-outmodeyou
will notbeabletousetheDelayStartfunction.

BAKE " +

G

Cook and Hold

Yourcontrolhasa cookandhoUfeaturethat
keepscookedfoodswarmforupto 3hoursafter
TimedBakingorRoastingis finished

NOTE:Thisfeaturecanon/}/beprogrammedto
workwithTimedBakingorRoasting.(Seethe
Usingthetimedbakingorroastingfeatures
section.)After TimedBakingorRoastinghas
automaticallystoped,theprogrammedcookand
holdwiflautomaticallystart.

To activate tiffs feature for use _ffter

Timed Baking or Roasting, follow the
steps below.

[7] Press the BAKE and BROILHI/LO
pads at the same time for 3 seconds
until the display shows SF.

Press the COOKINGTIME pad.
The display will show Hid OFF.

%

Press the COOKING TIME pad again

to activate the feature. The display
will show Hid ON.

Press the STARTpad to activate
the cook and hold feature and

leave the control set in this special
features mode.
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Usingthe SabbathFeature.
(Designed for use on the Jewish Sabbath and Holidays.) (on some models)

TheSabbathfeature can be used for baking/roastingonly. It cannot be usedfor broiling,self-cleaning or DelayStart cooking.

NOTE:Theovenlightcomesonautomatically(onsomemodels)whenthedoorisopenedandgoesoffwhenthedoorisclosed.Thebulbmaybe
removed.SeetheOvenLightReplacementsection.Onmodelswitha lightswitchonthecontrolpanel,theovenlightmaybeturnedonandlefton.

( .,,,

@

When the display shows D the oven
is set in Sabbath. When the display
shows D C the oven is
baking/roasting.

How to Set for Regular Baking/Roasting

Make sure the clock shows the correct time of day [_
F-q] Press and hold both the BAKE and BROIL
/LL.J

HI/LO pads, atthe same time, until the

displ_ W shows SE

NOTE" If bake or broil appears in the

displa}, the BAKEand BROIL HI/LOpads

were not pressed at the same time. Press
the CLEAR/OFFpad and begin aKain.

-2--7 Tap the DEL4YSTART pad until SAb
bAtH appears in the display.

[-_ Press the STARTpad and D will appear
in the display.

[] Press the BAKE pad. No signal will be
glxen.

%

Using the number pads, enter the desired
temperature between 170°F and 550°E
No signal or temperature will be given.

Press the STARTpad.

[_ fter a random delay perk_t of
approximately 30 seconds to 1 minute,

D C will appear in the display

indicating that fl-Je oven is baking/r0asting.

IfD C doesn't appear in the displa), st_wt

aKain at Step 4.

To at!lust the oven temperature, press the

BAKEpad, enter the new temperature using

the number pads and press the SYARYpad.

NOTE"The CLEAR/OFFand COOKING YlMEpads
are active during the Sabbath tbature.

BAKE

When the display shows D the oven
is set in Sabbath. When the display
shows D C the oven is
baking/roasting.

How to Set for Timed Baking/Roasting - Immediate Start and Automatic Stop

Make

@

%

surethedockshowsthecorrectt/meof day

Press and hold both the BAKE and BROIL

HI/£O pads, at the same time, until the

displ_ g sho_vs SE

NOTE"If bake or broil appears in the

displa}, the BAKEand BROIL HI/£Opads

were not pressed at the same time. Press

the CLEAR/OFFpadand begin again.

Tap the DELAYSTART pad until SAb bAtH
appears in the display.

Press the START pad and D will appear in

the display.

Press the COOKING TIME pad.

Press the number pads to set the desired

length of cooking time between
1 minute and 9 horn's and 99 minutes.

The cooking time that )ou entered will

be displayed.

Press the START pad.

V_ P_'ess the BAKEpad. No signal will be
_qven.

[_ Using the number pads, enter the
desired temperature. No signal or

temperature will be gixen.

Press the START pad.

After a 1,mdom delay period of

approximately 30 seconds to 1 minute,

D C will appear in the display indicating

that the oven is baking/r0asting. If D C

doesn't appear in the displa), start

aKain at Step 7.

To adjust the oven tempelature, press the

BAKEpad, enter the new temperature using

the nmnber pads and press the STARTpad.

YVhen cooking is finished, the displ_ g will

change flom D C to D and 0:00will appea_;

indicating that the oven has turned
OFFbut is still set in Sabbath. Remove

the cooked food.

i iii !i iii III / iiiiiiiiii

2O

How to Exit the Sabbath Feature

%

%

Press the CLEAR/OFFpad.

If the oven is cooking, wait tot a 1,mdom

dela} period of approximatel} 30

seconds to 1 minute, until onl} D

is in the display.

Press and hold both the BAKE and BROIL

HI/£O pads, at the same time, until the

displa} sho_vs SE

Tap the DELAYSTART pad until 12shdn
or no shdn appears in the displa}.

12shdnindicates that the oxen will

automatically turn off after 12 hours, no shdn
indicates that the oxen will not automaticall}
turn ott:

Press the START pad.

NOTE"If a power outag_ occurred while

the oven was in Sabbath, the oven will

automatically mrn off and st_g off even

when the power returns. The oven
control must be reset.



Care and cleaning of the range, gecom

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

If your range is removed for cleaning, servicing or any reason, be sure the anti-tip
device is reengaged properly when the range is replaced. Failure to take this
precaution could result in tipping of the range and cause injury.

How to Remove Protective Shipping Film and Packaging Tape

Gareflflly grasp a corner of the protective

shipping fihn wifll your fingers and slowly
peel it from file appliance surface. Do

not use any shaI]) items to Fei_Qove file

film. Remove all of the film before using
the appliance for the first time.

To assure no damage is done to file
finish of file product, file safest way to
remove the adhesive flom packaging
tape on new appliances is an application
of a household liquid dishwashing
detergent. Apply with a soft cloth and
allow to soak.

NOTE:Theadhesivemustberemovedfromall
parts.It cannotberemovedif it is bakedon.

Control Knobs

Thecontrolknobsmayberemovedforeasier
cleaning.

Make sure die knobs are in die OFF

positions and pull fllem straight off the
smms for cleaning.

The knobs can be cleaned in a

dishwasher or flley may also be washed
Mill soap and wateL Make sure file insides

of file knobs are dry before replacing.

Replace the knobs in the OFFposition
to ensure proper placement.

Oven Vent

Theovenventislocatedabovetheleftsideof
thedoor.

This area could become hot during
oven use.

It is normM for smam to come out of
file vent.

Theventis importantforproperaircirculation.
Neverb/ockthisvent.

Stainless Steel Surfaces (onsomemodels)

Donotusea steel woolpad;# will scratch
thesurface.

To clean file stainless steel stnTace,

use warm sudsy water or a stainless smel
cleaner or polish. Ahvays wipe the surface
in the direction of the gra'm. Follow the
cleaner insmlcfions for cleaning the
stainless smel surface.

To inquire about purchasing stainless
smel appliance cleaner or polish, or m
find the location of a dealer nearest you,
please call our mll-flee number:

NationalPartsCenter 1.800.626.2002

ge.com
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Care and cleaning of the range.

Painted Surfaces

Painmd surfaces include file door; mp of
file control panel and file drawer front.

Clean these with soap and wamr or a
vinegar and wamr solution.

Do not use cotllnlercial oven cleaners,

cleaning powders, steel wool or hatMl

abrasives on any painted surface.

Control Panel

Clean up splattet_ with a damp cloth.

You may also use a glass cleaner.

Remove heavier soil with waml

soap), water.

Do not use abrasives of any kind.

Donot rub or cleanthe door gasket--
it hasan extremelylow resistance to
abrasion.

If younotice thegasketbecomingworn,
frayedor damagedin any wayor if it has
becomedisplacedonthe door, youshould
haveit replaced,

Cleaning the Oven Door
Toclean the inside of the door:

_ Because tile area inside tile gasket is
cleaned during the self-clean cycle, you
do not need m clean this by hand.

Tile area outside the gasket and
the door liner can be cleaned with a

seal>filled or plastic scouting pad,
hot wamr and demtgent. Rinse well
with a vinegar and wamr solution.

Toclean the outside of the door:

Use soap and water to thoroughly
clean the rap, sides and front of tile

oven door. Rinse well. You m W also
use a glass cleaner to clean file glass

on die outside of die door. Do not let

wamr drip into file vent openings.
If any stain on tile door vent uim is
petsismnt, use a soft abrasNe cleaner
and a sponge-scrubber for best results.

Spillage of marinades, fluitjuices,
mmam sauces and basting mamfials
containing acids may cause
discolomOon and should be wiped
up immediately. When surface is cool,
clean and rinse.

Do not use oven cleanet_, cleaning
powdet_ or hatch abrasives on tile
outside of tile (loot.

/ i ¸ ij (¸¸¸7¸

Hingelock
Pullhingelocksdownto unlock.

Removalposition

22

Lift-Off Oven Door

Thedoor is very heavy.Be careful when
removing and lifting the door.

Toremove the door:

[_ Fully open tile door.

[_ Pull the hinge locks down toward
the door flame, to the unlocked

position. A tool, such as a sm_dl

flasblade screwdriver; may be
required.

[_ Firmly grasp both sides of tile (loot
at tile top. DOnot lift the door by the
handle.

[_] (;lose (loot to tile (loot removal
position, which is halfivay between
the broil stop position and fltlly
closed.

Lift (loot up and out until tile hinge
arm is cleat of tile slot.

Toreplacethedoor:

[77 Firmly grasp both sides of tile door
at tile top. DOnot lift thedoorbythe
handle.

X¥ith tile Bottom
door at tile edge

ofslot
same angle as \
file removal

position, seat the
notch stop of

tile hinge aml
into tile bottom

edge of tile hinge slot. Tile notch in

tile hinge aml must be fiflly seated
into the bottom of tile slot.

Hinge arm

[_] Fully open tile (loot until it is
parallel to tile floor. If tile (loot will

not fltlly open, tile notch stop is not
seated correctly in tile bottom edge

of the slot. Repeat step 2 if

necessaIy.

[-_ Push tile hinge locks up against the
front frame of tile oven cavil), to the

locked position.

%

Hinge
arm

Hingelock

Push hinge locks up to lock.

(;lose tile oven (loot:



ge.com

Oven Racks

All Iacks may be cleaned by hand with
an abrasive cleanser or smel wool. M_er

cleaning, rinse the racks with clean
wamr and dtT with a clean cloth. Gray
porcelain-coamd oven racks m W remain
in the oven during the self-cleaning cycle
without being damaged. Tile shin> silver-
colored oven rocks may remain in the
oven during the self-cleaning cycle, but
they will lose their lusmr and become
hard to slide.

It will be necessary m grease aU oven
rackside edges with a light coating of
vegetable oil after cleaning them by hand

or in file oven. This will help maintain
file e_tse of sliding the racks in and out
of the oven.

il Stopguide

Storage Drawer Removal (onsomemodels)

Toremovethedrawer: To replace the drawer:

V-_ Pull tile drawer out until it stops.

[_ I,ift tile flont of tile drawer until tile
stops cleat tile guides.

[_ Remove tile drawer.

[77 Place tile drawer mils on tile guides.

[] Push tile drawer back until it stops.

[_] I,ift tile flont of tile drawer and
push back until tile stops cleat tile
guides.

_] Lower tile flont of tile drawer and
push back until it closes.
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Care and cleaning of the range.

Oven Light Replacement

CAUTION:Beforereplacingyour
oven light bulb, disconnect the electrical
power to the range at the main fuse or
circuit breaker panel

Be sure to let the light cover and bulb
cool complemly.

Toremovethecover:

[_ Twist lens counterclockwise about a
quarmr Urn1 m remove.

Donotremoveanyscrewstoremovethecover.

[] Replace bulb wifll a 40-watt
appliance bulb or two-prong
halogen bulb, as appropriate.

Toreplacethe cover:

[] I,ine up tabs of lens in front of tabs
on housing and rotate clockwise to
engage.

Oven Heating Elements

Donotcleanthebakeelementor thebroil
element.Anysoil will bumoff whenthe
elementsareheated.

To clean the oven flooi, gently lift
the bake element. Clean with warn1

soap), water.
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Cleaningthe glass coolaop, gecom

LOCK/UNLOCK HOLD 3 SECONDS

Control Lockout (onsomemodels)

Begin by locking the cooktop; see the
ControlLockoutsection.

Cleanyourcooktopafter
each spill. Use CERAMA
BRYTE*Ceramic Cooktop
Cleaner.

Normal Daily Use Cleaning

ONLY use CERAMA BRYTE ®Ceiamic

Cooktop Cleaner oi1 the glass cooktop.

Other creams may not be as effective.

To maintain and protect the surface of
your ,glasscooktop, follow these steps:

% Before using the cooktop for the
first time, clean it with CERAMA
BRYTE®Cermnic Cooktop CleaneL
This helps protect the top and
makes cleanup easieL

[] Daily use of CERAMA BRYTE®
Ceramic Cooktop Cleaner will help
keep the cooktop looking new.

@ Shake the cleaning cre_un well.
Apply a few drops of CERAMA
BRYI'E ®Ceramic Cookmp Cleaner
directly m the cookmp.

Use a paper towel or CERAMA
BRYTE®Cleaning Pad for Ceramic
Cookmps to clean the entire
cookmp surface.

Use a dry cloth or paper towel
to remove all cleaning residue.
No need to rinse.

NOTE:It is veryimportantthatyou DONOT
heat the cooktopuntil it hasbeencleaned
thoroughly.

Use a CERAMA BRYTEC_Cleaning
Pad for Ceramic Cooktops or a
Scotch-Brite <_Multi-Purpose No
Scratch blue scrub pad.

Burned-On Residue

WARNING:DAMAGEto yourglasssurface
mayoccurif youusescrubpadsother thanthe
padincludedwith yourcooktop.

% Allow tim cooktop to cool.

Spread a few drops of CERAMA
BRYTE®Ceramic Cooktop Cleaner
oi1 the entire burned residue area.

@ Using the included CERAMA
BRYTE ®Cleaning Pad for Ceramic
Cooktops, rub the residue area,

applying pressure as needed.

%

%

If any residue remains, repeat tim
steps listed above as needed.

For additional protection, after all
residue has been removed, polish
the entire surface with CERAMA

BRYTE® Ceramic Cooktop Cleaner
and a paper towel.

The CERAMABRYTE_ Ceramic
Cooktop Scraper and all
recommended supplies are
available through our Parts Center.
See instructions under "To Order
Parts" section on next page.

NOTE:Do not use a dull or
nicked blade.

Heavy, Burned-On Residue

% Allow the cooktop to cool.

Use a single-edge razor blade
scraper at approximately a 45 °
angle against the glass surface
and scrape the soil. It will be
necessai T to apply pressure to
the razor scraper in order to
remove the residue.

@ Aider scraping with the razor
scrape1; spread a few drops of
CERAMA BRYTE ®Ceramic

Cookmp Cleaner on the entire
burned residue area. Use the

CERAMA BRYTE ®Cleaning Pad to

remove any remaining residue.

@ For additional protection,
after all residue has been

removed, polish the en6re
surface with CERAMA BRYTE ®

Ceramic Cooktop Cleaner
and a paper towel.
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Cleaning theglass cooktop.

Metal Marks and Scratches

% Be carefill not to slide pots and
pans across your cooktop. It will
leave met_fl markings on the
cookmp surface.

These marks are rem(_ad)le using
the CERAMA BRYTE®Ceramic

Cookmp Cleaner with the CERAMA
BRYTE®Cleaning Pad for Ceramic
Cookmps.

r-_ if pots with a thin overlay of
aluminum or copper are allowed
to boil dr> the overl W m W leave
black discoloration on the cookmp.

This should be removed

immediamly before heating
again or the discoloration may
be permanent.

WARNING:Carefullycheckthebottomofpans
forroughnessthatwouldscratchthecooktop.

Glasssurface--potential for permanent damage.

Ourtestingshowsthatif you
are cookinghighsugar mixtures
such asjelly orfudgeandhave
aspillover, it can cause
permanentdamageto theglass
surface unlessthe spillover is
immediatelyremoved.

Damage from Sugary Spills and Melted Plastic

[Z] Turn offall surface units. Remove
hot pans.

[] Wearing an oven mitt:
a. Use a single-edge razor blade

scraper (CERAMA BRYTE®
Ceramic Cooktop Sc_v_per) m
move the spill m a cool area on
the cooktop.

b. Remove the spill with
paper towels.

Any remaining spillover should be
left until the surface of the cooktop
has cooled.

Don't use the surface units again
until all of the residue has been

completely removed.

NOTE:ffpittingor indentationin theglass
surfacehasalreadyoccurred,theco&top glass
will haveto bereplaced.In thiscase,servicewifl
benecessary.

To Order Parts

To order CERAMA BRYTE®Ceramic

Cookmp Cleaner and the cookmp
scxv_pex,please c_fllour roll-free number:

NationalPartsCenter 800.626.2002

CERAMABRYTE®Ceramic
CooktopCleaner .............. # WX10)(300
CERAMABRYTE_ Ceramic
CooktopScraper ............ # WX10)(0302

Kit ........................... # WB64X5027
(Kitincludescreamandco&topscraper)

CERAMABRYTE® CleaningPadsfor
CeramicCooktops............ # WX10)(350
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Before you call forservice.., gecom

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

Surfaceunits will not
maintaina rolling boil
or cookingis not
fast enough

Possible Causes

Improper cookware
being used.

What ToDo

* Use pans which are fiat and match tile diameter
of tile surface unit selected.

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

tripped.
Cooktop controls • Check to see tile correct control is set for tile surface
improperly set. unit you are using.

Scratches(may appear Incorrect cleaning
as cracks) on cooktop methods being used.

glasssurface Cookware with rough bottoms
being used or coarse particles
(s t orsand)werebetween
tbecookwareandthesurface
of the eooktop.
Cookware has been slid

across the cooktop surface.

• Scratches are not relnovable. Tiny SClatches will become
less visible in time as a result of cleaning.

• To avoid scratches, use the recommended cleaning
procedures. Make sure bottoms of cookware are clean
before use, and use cookware with smooth bottoms.

Areasof discoloration Food spillovers not cleaned * See the Cleaning the glass cooktop section.

on thecooktop before next use.

Hot surface on a model • This is normal. The surface may appear discolored
with a white glass cooktop, when it is hot. This is temporary and will disappear

as the glass cools.

Plasticmelted to Hot eooktop came into • See the Glasssurface--potential for permanent damage
the surface contact with plastic placed section in the Cleaning the glass cooktop section.

on the hot cooktop.

Pitting (or indentation) Hot sugar mixture spilled • Call a qualified technician for replacement.
of the cooktop on the cooktop.

Frequent cycling Improper eookware • Use only flat cookware to minimize cycling.
off and on of being used.
surfaceunits

Controlsignalsafter You forgot to enter a • Press the BAKEpad and desired temperature or
entering cooking time bake temperature or the SELFCLEANLO/STD pad and desired clean time.
or delaystart cleaning time.

Fooddoesnotbake Oven controls improperly set. * See the Usingthe oven section.

Rack position is incorrect • See the Usingthe oven section.
or the rack is not level.

Incorrect cookware or • See the Usingthe oven section.

cookware of improper

size being used.

......................... Oven thermostat needs

adjustment. 2 7

• See the Adjust the oven thermostat--Do it yourself!
section.



Before you call for service...

Troubleshooting 77ps

,! ¸

Clock and timer do
not work

Possible Causes What ToDo

Plug on range is not completely
inserted in the electrical outlet.

* Make sure electrical plug is plugged into a live, properly

g_ounded outlet.

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

breaker tripped.

Oven controls improperly set. • See the Using the clock and timer section.

Oven light does Light bulb is loose or defective. • Tighten or replace the bulb.
not work

Switch operating light • Call for service.
is broken.

Food does not Oven controls improperly set. • Make sure you press the BROIL HI/LOpad.

broilproperly Improper rack position • See the Broiling Guide.

being used.

Cool<ware not suited • For best results, use a pan designed for broiling.
for broiling.

In some areas the power • Preheat the broil element for 10 minutes.
(voltage) may be low.

• Broil for the longest period of time recommended in
the Broiling Guide.

Oven temperature too Oven thermostat • See the Adjust the oven thermostat--Do it yourself!

hot or too cold needs adjustment, section.

Oven will not work A fuse in your home may be • Replace the fllse or reset the circuit breakeL

blown or the circuit
breaker tripped.

Oven controls improperly set. • See the Using the oven section.

Storage drawer Rear drawer support is • Reposition the drawer. See the Storage Drawer

on top of the guide rail. Removal instructions in the Care and cleaning of
your range section.

Power cord may be • Reposifion the drawer and power cord. See the
obstructing drawer Storage Drawer Removal instructions in the Care and
in the lower back cleaning of your range secdon.

of the range.

Rear drawer support is
on top of the guide rail.

• Reposition the drawer. See the Storage Drawer
Removalinsuucdons in the Care and cleaning of
your range secdon.
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ge.com

Possible Causes What ToDo

Ovenwill notself-clean The oven temperature is
too high to set a self-clean
operation.

• Allow the oven to cool and reset the controls.

Oven controls improperly set. • See the Using the self-cleaning oven secdon.

This is the sound of the • This is normal.

metal heating and cooling
during both the cooking and
cleaning functions.

"Crackling" or
"popping" sound

Excessivesmoking
duringa clean cycle

Excessive soil. • Press the CLEAR/OFFpad. Open tim windows to
rid the room of smoke. Wait until the LOCKEDlight
goes off: Wipe up the excess soil and reset the
clean cycle.

Ovendoor will not Oven too hot.

open after a
clean cycle

• Allow the oven to cool below locking temperature.

Ovennot clean after Oven controls not properly set. • See fl_e Using the self-cleaning oven secdon.

a clean cycle Oven was heavily soiled. • Glean lip heax'y spillovers before starting the clean

cycle. Heavily soiled ovens may need to self-clean
again or for a longer period of time.

"LOCKED" flashes The self-clean cycle has been • Close the oven dooL
in the display selected but the door is not

closed.

"LOCKED"light is on The oven door is locked • Press the CLEAR/OFF pad. Allow the oven to cool.

when you want to cook because the temperature
inside the oven has not

dropped below the
locking temperature.

"F-- and a number You have a function • Press the CLEAR/OFFpad. Put the oven back into
or letter" flash error code. operation.

in the display If the function code repeats. • Disconnect all power to the range for at least

30 seconds and then reconnect poweL If the
flmcdon error code repeats, call for service.
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Before you call for service...

Troubleshooting -tips

Display goes blank A fuse in your home may be
blown or the circuit

breaker tripped.

The clock is in the * See the Special features of your oven control section.
black-out mode.

Display flashes Power failure. * Reset the clock.

Unable to get the Oven control pads were * The BAKE and BROIL HI/LO pads must be pressed

display to show "SF" not pressed properly, at the same time and held for 3 seconds.

Power outage, Power outage or surge. • Reset the clock. If the oven was in use, you must reset
clock flashes it by pressing the CLEAR/OFF pad, setting the clock

and resetting any cooking fimction.

"Burning" or "oily" This is normal in a new • To speed the process, set a self-clean cycle for a
odor emitting from oven and will disappear minimum of 3 hours. See the Using the self-cleaning
the vent in time. oven 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.

Possible Causes What ToDo

• Replace the filse or reset the circuit breaker.

Fan noise A cooling fan may
automatically turn
on and off.

• This is normal. The cooling fan will turn off and
on to cool internal parts. It may run after the oven
is turned OFF.
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Accessories.

Looking For Something More ?

You can find these accessories and many more at ge.com, or call 800.626.2002
(during normal business hours). Have your model number ready.

Surface Elements & Drip Pans OvenRacks

i i; ((: 5Q¸¸¸%¸¸¸¸¸¸¸¸¸¸¸¸¸¸
_i_!iii_II_i_iiiill_iIIII_2_i_i_iiiiii_iiii_iii_)_!_i_i_!__i_

Broiler Pan

Oven Elements Light Bulbs Knobs

Cleaner Cleaning Pads Scraper

Tired of discolored racks? Wishing you had extra-heaxf-duly oven racks?

NOWA VAIl.ABLEtier your range:

GE's innovative, selt:cleanable porcelain-coated oven racks!

• Heaxy Du W

• Durable

• Able to be cleaned in a self-cleaning oven

Visit ge.com ti)r more inti)rma6on.
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GE Service Protection Plus TM

GE, a name recognized worldwide ff)r 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 hidden deductibles

* One 800 number to call

We71 CoverAny Appfiance.
Anywhere. Anytime.*

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

Protect your refligerato_, dishwasher, washer and drym, range, TV, VCR and much more--any brand!
Plus there's no exua charge for emergency service and low monthly financing is available. Even icemaker
coverage and food spoilage protection is oft>red. You can rest easy, knowing that all your valuable
household products are protected against expensive repairs.

Place your confidence in GE and call us in the U.S. toll-free at 800.626.2224
for more information.

_%11brands covered, up Io 20 wars old, in lhe condnemal U.S.

..................

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

Louisville, KY 40232-2150
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Consumer Product Ownership 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 the peace of

mind of knowing we

can contact )ou in

the unlikely event of a

satet} modification.

After mailing the

registration bel(m,
store this document

in a sate place. It
contains intormation

)ou will need should

)ou require service.
Our service mmaber is

800.(;E.(;ARES

(800.432.2737).

Read }our Owner's

Mamml carefully.

It will help )ou

operate }otlr ilew

appliance properly.

Model Number Serial Number

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

I,,,,,,,,,,,I I

Serial Number

I I I I I I

Mr. i Ms.::i ! Mrs.::i ! Miss ]

First] ] I.ast ]Name I I I I I I I I I Name I I I I I I I I I I

, I

Street IAddress 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 t I , I I I I E-mailA(_(_ress*

I)at_ Pla<(d

'"_:[, ] Da,I, I _arl, I Phone .mberl I, I-I,, I-IMonth
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GE Consumer & Industrial

Appliances
General Electric Compan U
Louisville, K¥/40225

ge.com

* Please provide your e-mail address to receive, via e-mail, discotmts, special offers and other impormm

commtmications ti'om GE Appliances (GEA).

Check here if you do not _m]t to receive commtmications fi'om GEA's careftfll} selected partnel_.

FAII MRE TO COMPI,ETE AND RETURN THIS (ARD DOES NOT DIMINISH YOUR

_,_SKRRAN TY RIGHTS.

For more information about GEA's privacy and data usage poliq; go to ge.com and click on

"Pfivac) Polic)" or calm 800.626.2224.



GEElectric Range Warranty.

Aft warranty service provided by our Factory Service
Centers, or an authorized Customer Care®technician.
To schedule service, on-line, 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.

!!!!_i!_:!!_!!_!_!!!iii"'i!i'ii'iiii,x_i_illii"'_i_"i_iiiiii_ii!l_"%iii_liiiti_iiiiiii_!i_:i%IJJ"""_ii_"_!!_!!!!!

_ ii i i_ii_

Fromthe date of the
originalpurchase

GE Will Provide:

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

replace the defective part.

Service trips to your home to teach you how to use

the product.

Improper installation, delivery or maintenance.

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

used commercially.

Damage to the glass cooktop caused by use of cleaners

other than the recommended cleaning creams and
pads.

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

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

Replacement of house fuses or resetting of circuit
breakers.

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

Incidental or consequential damage caused by possible

defects with this appliance.

Damage caused after delivery.

Product not accessible to provide required service.

EXCLUSIONOFIMPLIED WARRANTIES--Your sole and exclusive remedy is product repa# as provided in this Limited
Warranty.Any implied warranties, including the implied warranties of merchantability or fitness for a particular purpose,
are limited to one year or the shortestperiod allowed by law.

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

Warrantoc General Electric Company.Louisville, KY40225
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ConsumerSupport.

GEAppliancesWebsite ge.com

Have a ques0on ov need assistance with your appliance? TD_the GE Appliances Website 24 hours a day,
any day of the year! Fox greater convenience and fz,tster service, you can now download Owner's Manuals,
order parts ox even schedule sex_qceon-line.

ScheduleService
Expert GE repair sexvice is only one step away flom your dooL Get on4ine and schedule your service at
your convenience 24 houxs any day of the year! Or c_fll800.GE.GARES 800.432.2737) during nox_nal
business hours.

ge.com

RealLifeDesignStudio ge.com

GE supports the Universal Design concept--products, services and envuonments that can be used by
people of aU ages, sizes and capabiliues. We vecogmize the need m design for a wide range of physical and
mental abili0es and impaixments. Fox details of GE's Univexsal Desigm applica0ons, including kitchen
design ideas for people with disabili0es, check out our Website today. Fox the hearing impaired, please call
800.TDD.GEAG (800.833.4322).

ExtendedWarranties ge.com

Purchase a GE extended warranty and learn about special discounts that ave available while your warranty
is still in eff)ct. You can purchase it on-line anytime, or call 800.626.2224 during nomlal business houxs.
GE Gonsumer Home Sex_qceswill still be there _ffteryour warrani T expires.

PartsandAccessories ge.com

IndMduals qualified to service their own appliances can have parts or accessox-ies sent directly to their
homes (VISA, MasterGard and Discover cards ave accepted). Order on-line today, 24 houxs every day or
by phone at 800.626.2002 during normal business hours.

Instructionscontainedinthismanualcoverprocedurestobeperformedbyanyuser.Otherservicing generally
shouldbe referredto qualifiedservicepersonnelCautionmustbe exercised,sinceimproperservicingmaycause
unsafeoperation.

ContactUs ge.com

If you ave not satisfied wifll die service you receive flom GE, contact us on our Website wifll all die details
including your phone numbex, or wx-imm: General Managex, Gusmmer Relations

GE Appliances, Appliance Park
Louisville, KY40225

RegisterYourAppliance ge.com

Register your new appliance on-line--at your convenience! Timely product regismlfion will allow for
enhanced communication and prompt service under die texans of your warrant3,, should die need arise.
You m W also mail in the preprinted regism_fion card included in the packing mamx-ial, or detach and use
the form in this Owner's Manual.

Printed in the United States


