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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

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

PRECAUTIONSTOAVOIDPOSSIBLEEXPOSURETOEXCESSIVE
MICROWAVEENERGY
iiiiiiiiiiii_iiiDo not attempt to operate this oven with

the door open since open-door operation

can result in harnKul exposure to

microwave energy. It is important not to
defeat or tamper with the safety interlocks.

Do not place any object between the oven
flont face and the door or allow soil or

cleaner residue to accumulate on sealing
surfaces.

The oven should not be a(!justed or

repaired by anyone except properly

qualified sel_4ce personnel.

Do not operate the oven if it is damaged. It
is particularly important that the oven door
close properly and that there is no damage
to the:

_-] door (bent)

_] hinges and latches (broken or
loosened)

[_ door seals and sealing surfaces.

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:

WARNING Toreduce,heriskofburns,
e/ectric shock, fire,injurytopersonsor
exposuretoexcessivemicrowaveenergy:

.....Use this appliance only for its intended use
as described in this manual. Do not use

corrosive chemicals or vapors in this
appliance. This cooking center is specitically
designed m heat or cook food, and is not
intended for laborato U or indusuial use.

.....Be sure your appliance is properly installed
and grounded by a qualitied technician in
accordance with the provided Installation
Instructions.

.....Have the installer showyou the location of

the circuit breaker or fuse. Mark it for easy
reference.

.....Be sure the cooking center is securely
installed in a cabinet that is firmly attached
to the house structure. Weight on the oven
door could cause the oven m tip and result
in inju U. Never allow anyone to climb, sit,
or hang on the oven door.

.....This appliance must be connected to a
_ounded, metallic, permanent whing
system, or an equipment _ounding
conductor should be run with the circuit
conductors and connected to the

equipment grounding terminal or lead
on the appliance.

.....This appliance should be sei_4ced only
by qualitied sei_4ce personnel. Contact
nearest authorized sei_4ce facility for
examination, repair or adjustment. Do not
repair or replace any part of this appliance
unless specitically recommended in this
manual. All other sei_4cing should be
referred m a qualitied technician.

.....Do not store this appliance outdoors.
Do not use this product near water-for
example, in a wet basement, or near a
ssvimming pool.

Before performing any sei_4ce, disconnect
the cooking center power supply at the

household disuibution panel by removing

the fuse or switching off the circuit
breaker.

Do not operate this appliance itit has a

damaged cord or plug, ifit is not working
properly, or ifit has been damaged or
dropped.

Do not leave children alone-children
should not be left alone or unattended in

an area where appliance is in use. They
should never be allowed to sit or stand on

any part of the appliance.

Don't allow anyone to climb, stand or
hang on the door. They could damage
the cooking center and cause severe
personal injm T.

CAUTION:ItelllS of interest to

children should not be stored in cabinets

above an oven; children climbing on the
oven m reach items could be seriously
injured.

Teach children not m playwith the

controls or any other part of the

cooking center.

Large scratches or impacts to glass door
can lead to broken or shattered glass.

.....Wear proper clothing. Loose-fitting or

han_ng garments should never be worn
while using the appliance. Flammable
material could be ignited it brought in
contact with hot heating elements and
may cause severe burns.

3



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!
SAFETYPRECAUTIONS
Do not use water on grease fires. Never pick up a flaming pan. Smother flaming pan by covering
pan completely with weft-fitting lid, cookie sheet or flat tray. Flaming grease outside a pan can be
put out by covering with baking soda or, if available, a multi-purpose dry chemical or foam-type
fire extinguisher.

.....Use only diT pot holders-moist or damp

pot holders on hot surfhces may result in

burns flom steam. Do not let pot holders

touch hot heating elements. Do not use a

towel or other bulky cloth. Such cloths can
catch fire on a hot element.

.....Ahvays keep dish towels, dish cloths, pot
holders, and other linens a safe distance

fiom your oven.

.....Always keep wooden spoons and plastic
utensils and canned food a safe distance

away fiom your oven.

.....Always keep combustible wall coverings,
curtains or drapes a safe distance fiom

your oven.

.....Do not store flammable material in an

oven or near the cooking center.

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

.....For your safety, never use your appliance
for wanning or heating the room.

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

.....Do not store or use combustible materials,

gasoline or other flammable vapors and
liquids in the vicinity of this or any other
appliance.

.....Do not let cooking _ease or other
flammable materials accumulate in or

near the cooking center.

.....Do not touch heating elements or interior

surface of the oven. These surfaces may be

hot enough to burn even though they are

dark in color. During and after use, do not

touch, or let clothing or other flammable

materials contact any interior area of the

oven; allow sufficient time for cooling thst.

Potentially hot surfhces include oven vent
openings, surfaces near the openings, and
crevices around the oven door.

REMEMBER:The inside surfhce of the oven

may be hot when the door is opened.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmeat andpoultry thoroughly--meat to at leastan INTERNALtemperatureof 160°Fandpoultry
to at least an INTERNALtemperatureof 180°FCookingto these temperaturesusuallyprotects against
foodbomeillness.
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MICROWAVEOVEN
Read and follow the specific "Precautions to Avoid Possible Exposure ToExcessive Microwave
Energy" section in this manual

Toreduce the risk of fire in the ovencavity:

.....Do not overcook food. Carefully attend

appliance it paper, plastic or other

combustible materials are placed inside

the oven to facilitate cooking.

Remove wire twist-ties from paper or

plastic containers before placing bags
in oven.

Do not use your microwave oven to dry

newspapers.

.....Do not pop popcorn in your microwave
oven unless in a special microwave
popcorn accesso U or unless you use
popcorn labeled for use in microwave
ovens.

Do not overcook potatoes. They could

dehydrate and catch fire, causing damage

to your oven.

.....Do not operate the oven while empty to

avoid damage m the oven and the danger
of fire. If by accident the oven should run

empty a minute or two, no harm is done.
However, Uy m avoid operating the oven
empty at any time-it saves energy and
prolongs the lite of the oven.

Do not use the oven for storage purposes.
Do not leave paper products, cooking
utensils or food in the oven when not
in use.

.....If materials inside the oven should i_fite,
keep oven door closed, turn oven ofL
and shut off power at the fuse or circuit
breaker panel. If the door is opened, the
fire may spread.

This microwave oven is not approved or
tested for marine use.

Some products such as whole eggs and
sealed containers-for example, closed

jars-will explode and should not be
heated in this microwave oven. Such use of

the microwave oven could result in injury.

Do not operate the microwave oven

without the turntable and support in place.

.....Avoid heating baby food in glass,jars, even
with the lid off. Make sure all infant food is

thoroughly cooked. Sth food to distribute
the heat evenly. Be careful m prevent

scalding when warming formula or breast
milk. The container may feel cooler than
the milk really is. Ahvays test the milk
before feeding the baby.

Do not boil eggs in a microwave oven.

Pressure will build up inside the egg

yolk and will cause it to burst, possibly

resulting in in,jury.

.....Foods with unbroken outer "skin" such

as potatoes, sausages, tomatoes, apples,
chicken livers and other _blets, and egg
yolks should be pierced to allow steam to

escape during cooking.

Don't defrost frozen beverages in
narrow-necked bottles (especially
carbonated beverages). Even it the
container is opened, pressure can build
up. This can cause the container to burst,

possibly resulting in inju U.

Hot foods and steam can cause burns.

Be careful when opening any containers
of hot food, including popcorn bags,
cooking pouches and boxes. To prevent
possible inju U, direct steam away from
hands and face.

iiiiiiiii_Aswithanyappliance, close supet_ision is
necessauwhen used bychildren.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.
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A WARNING!
MICROWAVE-SAFECOOKWARE
Make sure all cookware used in your microwave oven is suitable for microwaving. Most glass
casseroles, cooking dishes, measuring cups, custard cups, pottery or china dinnerware which does
not have metallic trim or glaze with a metallic sheen can be used. Some cookware is labeled
"suitable for microwaving."

If you are not sure ifa dish is microwave-safe,
use this test: Place in the oven both the dish

you are testing and a glass measuring cup

filled Mth 1 cup of water-set the measuring

cup either in or next to the dish. Microwave

35-45 seconds at high. If the dish heats, it

should not be used for microwaving.

If the dish remains cool and only the water in

the (:up heats, then the dish is microwave-safe.

If you use a meat thermometer while

cooking, make sure it is safe for use in
lnicrowave ovens.

Do not use recycled paper products. Recycled

paper towels, napkins and waxed paper can

contain metal fie(ks which may cause arcing

or ignite. Paper products containing nylon or

nylon filaments should be avoided, as they

may also i_dte.

Some swofoam trays (like those that meat
is packaged on) have a thin strip of metal
embedded in the bottom. When microwaved,
the metal can burn the floor of the oven or

ignite a paper towel.

Not all plastic uTap is suitable for use in
microwave ovens. Check the package for

proper use.

Paper towels, waxed paper arid plastic
uTap can be used to cover dishes in order to
retain moisture arid prevent spattering. Be
sure to vent plastic wrap so steam can escape.

Oversized food or oversized metal cookware

should not be used in a microwave oven.

Electrical shock or fire could occur.

Cookware may become hot because of heat
transferred from tire heated food. Pot holders

may be needed to handle tire cookware.

"Boilable" cooking pouches arid tightly
closed plastic bags should be slit, pierced or
vented as directed bypackage. If they are not,
plastic could burst during or immediately
after cooking, possibly resulting in inju U.
Also, plastic storage containers should be at
least partially uncovered because they form a
tight seal. When cooking Mth containers
tightly covered Mth plastic _Tap, remove
covering carefully arid direct steam awayfrom
hands arid face.

Use foil only as directed in this manual. TV
dinners may be microwaved in foil trays less
than 3/4" high; remove the top foil cover and
return the tray to the box. When using foil in
the microwave oven, keep the foil at least 1
inch awayfrom the sides of the oven.

Plastic cookware-Plastic cookware

designed for microwave cooking is very
useful, but should be used carefully. Even
microwave-safe plastic may not be as tolerant
of over-cooking conditions as are glass or
ceramic materials and may soften or char if
subjected to short periods of over-cooking. In
longer exposures to over-cooking, the food
and cookware could ignite.

Follow theseguidelines:

% Use microwave-safe plastics only

and use them in strict compliance
Mth the cookware manufacturer's

recommendations.

While paper plates may be used for timed
cooking and defrosting, do not use them Mth
Auto Sensor cooking. Use microwave-safe
plates or bowls for reheating. Cover Mth
plastic u_ap.

%

Do not microwave empty containers.

Do not permit children to use
plastic cookware Mthout complete
supervision.
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ARCING
If you see arcing,press the CLEAR/OFFpad andcorrect theproblem.

Arcing is the microwave term for sparks in the
oven. Arcing is caused by."

Metal or foil touching tire side of tire oven.

.....Foil not molded to food (upturned edges
act like antennas).

.....Metal, such as twist-ties, poulti T pins, or
goM-rimmed dishes, in the microwave.

.....Recycled paper towels containing small
metal pieces being used in the microwave.

SUPERHEATEDWATER
Microwaved water and other liquids do not always bubble when they reach the boiling point.
They can actually get super heated and not bubble at all.

Super heated liquid will bubble up out of the

cup when it is moved or when something like

a spoon or tea bag is put into it.

To prevent this from happening and causing
injm T, do not heat any liquid for more than
2 minutes per cup.

After heating, let the cup stand in the
microwave for 30 seconds before moving
it or putting anything into it.

Spontaneousboiling

Under certain special circumstances, liquids
may start to boil during or shortly after removal
from the microwave oven.

To prevent burns fiom splashing liquid, we
recommend the following before removing
the container fiom the oven:

.....Allow the container to stand in the oven for

30 to 40 seconds after the oven has shut off.

.....Do not boil liquids in narrow-necked
containers such as soft drink bottles, wine

flasks and especially narrow-necked coflee
cups. Even if the container is opened,
excessive steam can build up and cause it
to burst or overflow.



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

ALLTHESETHINGSARENORMALWITHYOURMICROWAVE
Steam or vapor escaping from around
the door.

Light reflection around the door or the
outer case.

Dimming of the oven light and change

in the blower sound may occur while

operating at power levels other than high.

The microwave fan may operate with both

ovens off. It is cooling the control and will
turn itself off.

.....Some TV-radio interference might be

noticed while using your microwave oven.

It's similar to the interference caused by
other small appliances and does not

indicate a problem with your oven.

A dull thumping sound while the oven
is operating.
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WARNING!
SELF-CLEANINGLOWEROVEN
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.

Stand mvay from the oven when opening
the oven door. Hot ah or steam which

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

Do not heat unopened food containers.
Pressure could build up and the container

could burst, causing an inju U.

Keep the oven vent unobstructed.

Keep the oven flee from grease buildup.

Keep the cooking center clean and flee
of accumulations of _ease or spillovers,
which may i_fite.

Never leave the oven door open when you

are not watching the cooking center.

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

handled when hot, do not let pot holder

contact the heating elements.

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

Pulling out the shell to the stop-lock is a
convenience in lilting heaxT foods. It is also
a precaution against burns flom touching
hot surfaces of the door or oven walls.

Do not use the oven for a storage area.
Items stored in an oven can i_fite.

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

After broiling, always take the broiler

pan out of the oven and clean it. Leftover

grease in the broiler pan can catch fire
next time you use the oven.

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

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

Clean only parts listed in this Owner's
Manual.

.....Do not clean the door gasket. The door
gasket is essential for a good seal. Care
should be taken not to rub, damage or
move the gasket.

.....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 flom
oven cleaners will damage the inside of the
oven when the sell-clean cycle is used.

Before sell-cleaning the oven, remove

the probe, broiler pan, grid and other
cookware.

Be sure to wipe up excess spillage before
starting a sell-cleaning cycle.

If the sell-cleaning mode malfunctions,
turn the oven off and disconnect the

power supply. Have it sei_4ced by a
qualilied technician.

Listen for a fan-- a fan noise should be

heard sometime during the cleaning
cycle. If not, call for sel_4ce before
sell-cleaning again.

READANDFOLLOWTHISSAFETY/NFORMAT/ONCAREFULLY.

SAVETHESEINSTRUCTIONS
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Using themicrowave ovencontrols.

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

MICROWAVE OVEN

O [
L ]

SENSOR COOKING

MIN/SEC

0

MicrowaveOvenControlFeaturesand Settings

0 DisplayDisplays the time during cooking
flmctions, the power level being used,
the Auto Codes, the Aura Defrost fbod
weights, the cooking mode and instructions.

NOTE:Thetimeonthemicrowavedisplayis
showninminutesandseconds(1:30isoneminute,
30seconds).Ontheloweroven,timeis shownin
hoursandminutes(1:30is onehour,30minutes).

ADD3OSECEach time you press this pad the set time is
increased 30 seconds.

O DEFROSTA UTO/TIME

The Defrost Auto/Time featnre _ves you
two wws to defrost frozen foods. Press the
DEFROSTAUTOiTIMEpad once fbr Auto
Defrost or twice fbr Time Defrost.

O AUTO SENSORCONTROLS

The top row of pads lists specific items you
m W choose to heat or cook.

POPCORN

Use to pop popcorn.

BEVERAGE
Use to heat a cup of coffee or other
beverage.

REHEAT

Use when foods need a quick wmm up.

VEGETABLE

Use when cooking vegetables.

POTATO

Use when cooking whole potatoes.

CHICKEN/FISH

Use when cooking chicken or fish fillets.

Use Auto Defrost for meat, poulu 7
and fish.

Use Time Defrost for most oflmr foods.

TIMECOOKAllows you to microwave fbr any time up to
99 minutes and 99 seconds.

O HELP

The help pad displays feature infbmmtion
and helpfifl hines. Press the ItEtP pad, then
press a feature pad.

10
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MicrowaveOvenControlFeaturesandSettings

POWERLEVELPress to choose tile power level you want to
set. Watch tile displ W while pressing this
pad m select the power level you want to
set. You _411also see a defrost level. This

setting xdll allow you m choose your own
defrost time by using the number pads.

O Number Pads

After pressing a fimction pad, press tile
number pads to set tile exact amount of
time you want m cook for. For example; if
you press the 1,2 and 5 pads, you have set 1
minute and 25 seconds.

CLEAR/OFFPress once to inteN'upt or change a
traction. Press twice to clear tile displ W.

@ SOUND LEVEL

Tile beeper sound level can be adjusted.
Press tile SOUNDLEVELpad Choose 0-3
fbr mute to loud.

REMINDER
Tile REMINDERfeature can be used like an

alarm clock, and it can be used at aW time,
even when tile oven is operating. Tile
reminder can be set up to 24 hours later.

DELAYSTART
Allows you to set tile microwave to delay
cooking up to 24 hours.

AM/PMAllows you to set tile microwave forAM or
PM during timed cooking operations.

CLOCK/SCROLLSPEED
Press fllis pad before setting tile clock.

Tile scroll speed of the display can be
changed. Press and hold tile CLOCK/SCROLL
SPEEDpad about 3 seconds to bring up the
displ W. Select 1-5 for slow to fast scroll
speed.

O

0

START/PAUSE
After all selections are made, press this pad
m start tile oven. Tile START/PAUSEpad
must be pressed m mm on aW traction.

In addition to starting many fimctions,
START/PAUSEallows you to stop cooking
without opening the microwave oven door
or cleating the display.

KITCHEN TIMER MIN/SEC

Press to set tile timer up to 99 nlinutes
and 99 seconds. Press the number pads m
set tile time. Press tile KITCHENTIMER

MIN/SEC pad. Press tile KITCHENTIMER
MIN/SEC pad twice to clear tile display.

Does not turn on microwaveenergy.

This timer cannot be used while tile

microwm_e is being used. Use tile lower
oven timer.
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Changingthe microwave power level.

The power level may be entered or changed immediately after entering the feature time for Time Cook,
-time Defrost or Express Cook. The power level may also be changed during time countdown.

To change the power level...

[77 Press tile TIMECOOKpador tile
DEFROSTAUTOITIMEpad.

[] Enter cooking or defi'osting time.

[_ Press the POWERLEVELpad.

_-_ Select desired power level 1-10.

_-_ Press the START/PAUSEpad.

Variablepowerlevelsaddflexibilityto microwave
cooking.Thepowerlevelsonthemicrowaveoven
canbecomparedto thesurfaceunitsona range.
Eachpowerlevelgivesyoumicrowaveenergya
certainpercentof thetime.

Powerlevel7 is microwave energy 70%
of tile time.

Herearesomeexamplesof usesfor
variouspower levels:

High 10:Fish, bacon, vegetables,
boiling liquids.

Med-High7."Gentle cooking of meat
and pouluy; baking casseroles and
reheating.

Medium5: Slow cooking and
tenderizing for stews and less tender
cuLsof meat.

Low2or3: Defrosting; simmering;
delicate sauces.

:; Warm 1: Keeping food warm; softening
butter.

Power level 3 is energy 30 % of file time.

Most cooking will be clone on High
(power level 10) which gives you 100 %

power. Power level 10 will cook faster
but foo(t ulay need more fi'equent

stirring, rotating or turning over.

A lower setting will cook more evenly
and need less stitr'ing or rotating of file
food. Some foo(ts may have better flavor,
texture or appearance if one of the lower
settings isused. Use a lower power level
when cooking foods that have a ten(ten(_
to boil over, such as scalloped potatoes.

Rest periods (when tile microwave
enexg T (¢_cles off) give tilne for dm food

to "equalize" or transfer heat to the inside
of the food. An example of this is shown

_4fll power level 3-tim defi'ost (_cle.
If lnicrowave energy did not Q_cle of[,
the outside of the food would cook
before the inside was defi'osted.

12
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[ ,/i

Time Cook I

Allowsyouto microwaveforanytimeupto99
minutesand99seconds.

Power level 10 (High) is automatically set,

butyou may change it for more flexibility.

_] Press the TIME COOKpad.

[] Enter cooking time. For exmnple,
press 1,5, 0 and 0 for 15 minutes.

% Change power level if you don't
want fllll power. (Press the POWER
LEVEL.pad Selecta desired power
level 1-10.)

[_] Press the START/PAUSEpad.

You may open the door during Time
(look to check the food. Close the door

and press the START/PAUSEpadto
resume cooking.

Time Cook II

Letsyouchangepowerlevelsautomatically
duringcooking.Here'show todoit.

%

%

_q

Press the TIMECOOKpad.

Enter cooking time.

Change power level if you don't
want fifll power. (Press the POWER
LEVELpad. Select a desired power
level 1-10.)

Press the TIMECOOKpad again.

[_] Enter the second cook time.

Change the power level if you don't
want flfll power. (Press the POWER
LEVELpad. Selecta desired power
level 1-10.)

[_ Press the START/PAUSEpad.

At the end of Time (look I, Time (look II
counts clown.

i¸%¸¸¸¸

ExpressCook

Thisis a quickwaytosetcookingtimefor
1-6minutes.

Press one of the EXPRESSrOOK pads
(fi'om I to 6) for 1 to 6 minutes of cooking
at power level 10. For example, press the
2 pad for 2 minutes of cooking time.

The power level can be changed as time
is counting duenna.Press the POWERLEVEL
pad and enter 1-10.

ii_ilii iii_i Iiii_iii_iili

Add 30 Seconds

Youcanusethis featuretwo ways.

It_ill add 30 seconds to the time

counting clown each time the pad is
pressed.

It can be used as a quick way to set
30 seconds of cooking time. No need
to press the START/PAUSEpad, the
oven will start immediately.

13



Using the timed microwave features.

Cooking Guide For Time Cook. Use power level High (10) unless otherwise noted.

! Amount Time

Asparagus
(freshspears) 1lb.
i

(frozenspears) 1O-oz.package

Beans
(freshgreen)1 lb. cut in half
(frozengreen) lO-oz,package
(frozenlima)lO-oz, package

Beets
(fresh,whole)1 bunch

7 to 10min.
Med-High(7)

5 to 8 min.

12 to 17 min.
6 to 9 min.
6 to 9 min.

18to 25min.

Comments

In l_½-qt,casserole,place1/4 cupwater.

In 1-qt.casserole.

In l_½-qt,casserole,place1/2 cupwater.
In 1-qt.casserole,place2 tablespoonswater.
In 1-qt.casserole,place1/4cupwater.

In 2-qt.casserole,place1/2cupwater.

(freshcut) 1 bunch(1¼to 1_½Ibs.)
(fresh 1 bunch(1¼to 1_½Ibs.)
(frozen,chopped)lO-oz, package
(frozenspears) 1O-oz.package

7 to 10min. In 2-qt.casserole,place1/2cupwater.
9 to 13min. In 2-qt.casserole,place1/4cupwater.
5 to 8 min. In 1-qt.casserole.
5 to 8 min. In 1-qt.casserole,place3 tablespoonswater.

(fresh) 1 mediumhead(about2 Ibs.) 8to 11min. In 1_½-or 2-qt.casserole,place1/4 cupwater.
(wedges) 7 to 10min. In 2- or3-qt. casserole,place1/4 cupwater.

Carrots
(fresh,sliced) 1 lb. 6 to 9 rnin. In l_½-qt,casserole,place1/4 cupwater.
(frozen) lO-oz,package 5 to 8 min. In 1-qt.casserole,place2 tablespoonswater.

Cauliflower

(f/owerets) 1 rnediurnhead 9 to 14 rnin. In 2-qt.casserole,place1/2cupwater.
(fresh,whole) 1 mediumhead 9 to 17min. In 2-qt.casserole,place1/2cupwater.
(frozeni lO-oz,package 5_½to 8 min. In 1-qt.casserole,place2 tablespoonswater.

Corn
drozenkernel_ lO-oz,package 4 to 8 rnin. In 1-qt.casserole,place2 tablespoonswater.

Corn on the cob
(fresh) 1 to 3 ears 3 to 5 min.

per ear

(frozen) 1 ear 5 to 7 min.
2 to 3 ears 2 to 4 min.

per ear

In 2-qt.glass bakingdish,placecorn.If cornis in husk,
usenowater; if cornhasbeenhusked,add 1/4cup
water. Rearrangeafter half of time.
Placein a roundglassbakingdish.Coverwith vented
plastic wrap. Rearrangeafter half of time.

Mixed vegetables
(frozeni lO-oz,package 4 to 8 min. In 1-qt.casserole,place3 tablespoonswater.

Peas
(fresh,shelle_, 2 Ibs.unshelled 9 to 12 rnin. In 1-qt.casserole,place1/4cupwater.
(frozeni lO-oz,package 4 to 8 min. In 1-qt.casserole,place2 tablespoonswater.

Potatoes
(fresh,cubed,white,, 4 potatoes(6to 8 oz.each) 11to 14 rnin. Peelandcut into 1-inchcubes.Placein 2-qt.casserole

with 1/2 cupwater. Stir afterhalf of time.
1 (6to 8 oz.) 2 to 5 min. Piercewith cookingfork. Placeinthe oven, 1 inchapart,

in circulararrangement.Letstand5 minutes.
(fresh,whole,swee[
orwhiteJ

Spinach
(fresh) 10 to 16oz. 5 to 8 min. In 2-qt.casserole,placewashedspinach.
(frozen,chopped,and leaf) l O-oz.package 5 to 8 min. In 1-qt.casserole,place3 tablespoonswater.

Squash
(fresh,summer,andyel/ow) 1 lb. sliced 4 to 7 min.
(winter,acorn,or butternut, 1 squash 7 to 11min.

(about1 lb. each)

In l_½-qt,casserole,place1/4 cupwater.
Cutin half andremovefibrousmembranes.In2-qt.
glassbakingdish,placesquashcut-side-down.
Turncut-side-upafter4 minutes.
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A dull thumping noise may be heard during defrosting. This is normal when oven is not operating at High power.

i ii

At onehaftof selecteddefrosting
time, theovensignalsTURN.At
this time, turnfoodoverand
breakapartor rearrangepieces
formoreevendefrosting.Shield
anywarmareaswithstoatpieces
of foil.

Defrosting Guide

Time Defrost

Allowsyouto defrostfor aselectedlengthof
time.SeetheDefrostingGuideforsuggested
times.(AutoDefrostexplainedin theAboutthe
autofeaturesection.)

[_ Press the DEFROSTAUTO/TIMEpad
t_ice.

_-] Enter defrosting time.

[_ Press the START/PAUSEpad.

[_ Turn food over when the oven
signals.

_] Press the START/PAUSEpad.

Power level is automatically set at 3, but
can be changed. You can defrost small
items quickly by raising the power level
after entering the time. Power level 1 cuts
the total defrosting time in about half:,
power level 10 cuts the total time to
approximately 1/3. However, food will
need more fi'equent attention than usual.

Defrostingtips

Foodsfrozeninpaperorplasticcanbe
defrostedin thepackage.Closedpackages
shouldbesilt,piercedorventedAFTERfood
haspartiallydefrosted.Plasticstorage
containersshouldbepartiallyuncovered.

iiiiiiiiiiiFamily-size"prepackagedfrozendinners
canbedefrostedandmicrowaved.If the
foodis ina foil container,transferit to a
microwave-safedish.

iiiiiiiiiii

iiiiiiiiiii

iiiiiiiiiii

Foodsthatspoileasilyshouldnotbe
allowedtosit outformorethanonehour
afterdefrosting.Roomtemperaturepromotes
thegrowthof harmfulbacteria.

Formoreevendefrostingof largerfoods,
suchasroasts,useAutoDefrost.Besure
largemeatsarecompletelydefrosted
beforecooking.

Whendefrosted,foodshouldbecoolbut
softenedinaftareas.Ifstill slightlyicy,return
to themicrowaveverybriefly,or let it standa
fewminutes.

Comme,ts
Breads, Cakes
Bread.bunsor rolls fl piecel
Sweetrolls lapprox. 12oz., Rearrangeafterhalf thetime.

Fishand Seafood
Fillets, frozen(! lb.;
Shellfish,smallpieces(l lb.) Placeblockin casserole.Turnoverand breakupafter half the time.

Fruit
Plasticpouch 1 or2 (lO-oz packageJ

Meat
Bacon(! lb.)
Franksf! lb.)

Ground meat {! lb.,

RoasL beef, lamb, veal, pork
Steaks. crops and cutlets

Poultry
Chicken, broiler-fryer, cur up
f2_Ato 3 Ibs.'

Chicken, whole (2!_ to 3 Ibs. '

Cornishhen

Turkeybreast/4 to 6 lbs.)

Time

1/2 rnin.
3 to 6 min.

9 to 12min.
3 to 7 min.

3 to 7 min.

3 to 6 min.
3 to 6 min.

5 to 8 min.per lb.
11 to 16min.per lb.
5 to 10min.per lb.

15 to 22min.

20 to 28 min.

9 to 16min.per lb.

5 to 10min.per lb.

Placeunopenedpackagein oven.Letstand5 minutesafterdefrosting.
Placeunopenedpackagein oven.Microwavejust until franks canbe
separated.Letstand5 minutes, if necessary,to completedefrosting.
Turnmeat overafter first half of time.
Usepower level 1.
Placeunwrappedmeat in cookingdish.Turnoverafter first half of time and
shieldwarm areaswith foil. After secondhalf of time, separatepieceswith
table knife.Letstandto completedefrosting.

Placewrappedchickenin dish.Unwrapandturn overafter first half of time.
After secondhalf of time, separatepiecesandplaceincookingdish.Microwave
2 to 4 minutesmore,if necessary.Letstanda few minutesto finish defrosting.
Placewrappedchickenin dish.After half the time, unwrapandturn chicken
over.Shieldwarm areaswith foil. Tocompletedefrosting,runcold water in
the cavityuntil gibletscanbe removed.
Placeunwrappedhen inthe ovenbreast-side-up.Turnoverafter first half of
time. Runcool water inthe cavity until gibletscanbe removed.
Placeunwrappedbreast in microwave-safedishbreast-side-down.After first
half of time, turn breast-side-upandshieldwarm areaswith foil. Defrostfor
secondhalf of time. Letstand1to 2 hoursinrefrigeratorto completedefrosting.
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Using themicrowave sensorcookingfeatures.

The Sensor Features detect the increasing humidity released during cooking. The oven automatically adjusts the
cooking time to various types and amounts of food.

Sensor Cooking

The proper containers and covers are
essential fbr best sensor cooking.

Covered

Always use microwave-sT@ containers
and cover drain _@h lids or vented

plastic X,_Tap.Never use tight sealing
plastic containers-they can prevent
steam fl'om escaping and cruise fbod
to overcook.

Vented

Be sure the outside of the cooking
containers and the inside of dm

microwave oven are (hy before
placing fbod in the oven. Beads
of moisture turning into steam
can mislead the sensor.

Dry off dishes so they don't mislead
the sensor.

Popcorn

POPCORN
_ii_i _ii _i!, A. _ _!iiiii(/_I

(lesstime) (moretime)

Use only with prepackaged
microwave popcorn weighing
1.75to 3.5 ounces.

Tousethe Popcornfeature:

_] Follow package instructions, using
Time Cook if tim package is less
than 1.75 ounces or larger than
3.5 ounces. Place the package of
popcorn in the center of the
microwave.

Press the POPCORNpad. The oven
starts immediately.

If youopenthedoorwhilePOPis displayed,
ERRORwill appear.Closethedoor,pressthe
CLEAR/OFFpadandbeginagain.

How toAdjustthePopcornProgramto
Providea ShorterorLongerCookTime:

If you find fl_at tim brand of popcorn you
use underpops or overcooks consistently,
you can add or subtract 20-30 seconds m
the mltolnatic popping time.

Toaddtime:

After pressing the POPCORNpad, press
the 9 pad imlnediately after the oven
starts for an extra 20 seconds. Press the

9 pad again m add another 10 seconds
(total 30 seconds additional time).

Tosubtract time:

After pressing the POPCORNpad, press
the 1pad immediately after the oven
starts for 20 seconds less cooking time.
Press the I pad again m reduce cooking
time another 10 seconds (total 30 seconds
less time).

16
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_i i i (i i

Ii I.EVE.A°E1!i /
Beverage

Press the BEVERAGEpad to heat a cup of
coffee or odler beverage.

Drinksheatedwiththe Beveragefeature
maybe veryhot.Removethecontainer
withcare.

Iiii { l ,i  i  !ii iil

(lesstime)(more time)

Reheat

TheReheatfeaturereheatssingleservingsof
previouslycookedfoodsoraplateof leftovers.

[] Place covered fbod in the oven.
Press the REHEATpad.The oven
starts immediately.

[] The oven signals when steam is
sensed and die time remaining
begins counting down.

Do not open dm oven door until time is
coundng down. If die door is opened,
close it and press dm START/PAUSEpad
imznediately.

After removingfoodfromtheoven,stir,ff
possible,toevenout thetemperature,ff thefood
is nothotenough,usetimeCookto reheatfor
moretime.Reheatedfoodsmayhavewide
variationsin temperature.Someareasmaybe
extreme/;/hot.

Some foods not recommended for use with
REHEAT--It is best to use Time Cook for

these foods:

Bread products.

Foods fl_at must be reheated

uncovered.

Foods dlat need to be stirred or

rotated.

Foods calling far a dxy look or crisp
sm{hce after reheating.

How to ChangetheAutomaticSettings:

Toreduce time by 10%:
Press tim I pad after tim feature pad.

Toadd 10%to cookingtime:
Press file 9 pad _dter the feature pad.

IVEGET2BLE1

(lesstime)(more time)

Vegetables

Usethe Vegetablesfeatureto cook4-16ounces
of fresh,frozenorcannedvegetables.

% For fresh vegetables, add 2
tablespoons of water per sexving. For
frozen vegetables, fbllow package
instructions for adding water. Cover
with lid or plastic wrap. Place
vegetables in the oven.

Press the VEGETABLEpadonce for
fresh vegetables, m4ce for frozen
vegetables, or dlree times fbr canned
vegetables. The oven starts
immediately. The oven signals when
steam is sensed and time relnaining
is counting down.

Do not open tim oven door until time is
counting down. If file door is opened,
close it and press file START/PAUSEpad
imlnediately.

If foodis notdoneenough,useTimeCookto cook
formoretime.

Howto ChangetheAutomaticSettings:

Toreduce time by 10%:
Press file I pad _dter the feature pad.

Toadd 10%to cookingtime:
Press tim 9 pad after tim feature pad.
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Using themicrowave sensorcookingfeatures.

Toreduce time by 10%: Press the 1pad after the feature pad. To add 10%to cooking time: Press the 9pad
after the feature pad.

POTATO!

(lesstime) (moretime)

Potato

ThePotatofeaturecooks1/2-2 Ibs.ofpotatoes.

%

[]

Pierce skin _4dl fork and place
potatoes on tim uu_table. If cooking
three or more potatoes, mr'ange in a
star pattern.

Press the POTATOpad. The oven
starts immediately. The oven signals
when steam is sensed and the time

remaining begins counting down.

Do not open the oven door until time is
counting down. If die door is opened,
close it and press the StARt/PAUSEpad
imlnediately.

If foodisnot doneenough,useTimeCooktocook
formoretime.

Chicken/Fish

UsetheChicken/Fishfeaturetocookl-S pieces
of chickenor4-16 ouncesof fish.CHICKEN/1FISH ]

A )

(lesstime)(m0re time)

[_ Place covered chicken or fish in tim
oven. Press the CHICKEN/FISHpad
once far chicken pieces or m4ce far
fish. The oven starts immediately.

_-] The oven signals when steam is
sensed and the time remaining
begins counting down.

Do not open the oven door until time is
counting down. If die door is opened,
close it and press the StARt/PAUSEpad
imlnediately.

If foodisnot doneenough,useTimeCooktocook
formoretime.
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The Defrost Auto/-fime feature gives you two ways to defrost frozen foods. Press Defrost Auto/-fime once for
Auto Defrost or twice for -time Defrost.

¸¸¸¸¸¸¸7¸¸¸_̧'I_I, L

Defrost Auto/'fime

UseAutoDefrostformeat,poultryandfishup
to 6pounds.UsetimeDefrostformostother
frozenfoods.

Auto Defrost automatically sets dm
defrosting times and power levels to give
even defrosting results f_)r meats, pouluy
and fish.

[] Press the DEFROSTAUTO/TIMEpad
once.

_-] Using the Conversion Guide at right,
enter food weight. For exmnple,
press pads I and 2 for 1.2 pounds
(1 pound, 3 ounces).

[_] Press START/PAUSE.

Time Defrost is expMned in the Usingthe
timedmicrowave features section.

Remove meat from package and place
on microwm_e-safe dish.

Twice during defrost, tim oven signals
TURN. At each TURN signal, mrn the
fL)od over. Remove defrosted meat or

shieM warm areas with small pieces
of foil.

After defrosting, most meats need to
stand 5 minutes to complete defrosting.
Large roast.s should stand fbr about
30 minutes.

ConversionGuide

If the weight of fL)od is stated in pounds
and ounces, the ounces nmst be

converted m tenths (.1) of a pound.

Weightof Food EnterFoodWeight
in Ounces (tenthsof a pound)

I-2 . I
3 .2

4-5 .3
6-7 .4
8 .5

9-10 .6
11 .7

12-13 .8
14-15 .9
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Using the othermicrowave features.

Cooking Complete Reminder: To remind you that you have food in the oven, the oven will display FOODIS READYand
beep once a minute until you either open the oven door or press the CLEAR/OFFpad.

Clock

ofday_hilemicrowaving.

_iI_i_ii_i___ _i _ii_iiiii_

__i@_ ii_

Pressto enter the time of day or to check the time

[_ Press the CLOCK/SCROLLSPEEDpad.

_] Enter time of day.

_] Select AM or PM.

[_ Press the START/PAUSEpad or the
CLOCK/SCROLLSPEEDpad.

Scrofl Speed

The scroll speed of the display can
be changed.

Press and hoM the CLOCK/SCROLLSPEED

pad about 3 seconds to bring up the display.
Select 1-5 for slow to fast scroll speed.

!iii ii_ i i iiilii_II

) i_I_!_ (iili

i _ @ !I_

Delay Start

Delay Start a]lows you to set the

microwave to delay cooking up to
24 hours.

[_ Pressthe DELAYSTARTpad.

[] Enter the time you want the oven to
start. (Be sure the microwave clock
shows the correct time of day.)

Select AM or PM.

[_] Select any combination of Defl'ost
Auto/Time and Time Cook.

_-] Press the START/PAUSEpad.

The Delay Start time will be displayed
plus DS.The oven will automatically start
at the delwed time.

Thetimeofdaymaybedisplayedbypressingthe
CLOCK/SCROLLSPEEDpad.

ii̧ ))

ii _ Ji!_i@'i _\ !_i!_i _i

Start/Pause

In addition to starting many fimctions,
START/PAUSEallows you to stop cooking
without opening the door or clearing
the display.

_t0
The HELPpad displays feature
information and helpflfi hints. Press the
HELP pad, then select a feature pad.
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Child Lock-Out

Youmaylockthecontrolpaneltopreventthe
microwavefrombeingaccidentallystartedor
usedbychildren.

To lock or unlock the controls, press
and hold the CLEAR/OFFpad far about
3 seconds.

When the control panel is locked, an L
_ill be displayed to dm extreme right.

! i (i( ¸

Sound Level

Thebeepersoundlevelcanbeadjusted.Pressthe
SOUNDLEVELpad.Choose0-3 formuteto loud.

MIN/SEC

MIN/SEC

Kitchen 77meT

KitchenTimeroperatesasa minutetimerandcan
beusedat anytime,evenwhentheovenis
operating.

Howto useasa minutetimer:

[77 Press the KITCHENTIMERMIN/SEC
pad.

[_ Enter time you want to count down.

[_ Press the KITCHENTIMERMINISEC
pad.

When time is up, d_e oven _ill signal.
To mm offthe timer signal, press dm
KITCHENTIMERMIN/SECpad.

NOTE:Thetimerindicatorwill be lit while the
timeris operating.

To cancel dm timer during dm
countdown press dm KITCHENTIMER
MIN/SECpad.

Reminder

TheReminderfeaturecanbeusedlikeanalarm
clock,andcanbeusedat anytime,evenwhen
theovenis operating.TheRemindertimecanbe
setupto24hourslater.

[_ Press the REMINDERpad.

_] Enter the time you want the oven to
remind you. (Be sure the microwave
clock shows the cotr'ect time of d W.)

[_ Select AM or PM.

[_] Press the REMINDERpad.X_en
Reminder signal occurs, press the
REMINDERpad to tnm it of[_The
Reminder time 11171}'be displayed by
pressing dm REMINDERpad.

NOTE:TheREMindicatorwill remainlit to show
that theReminderis set.TocleartheReminder
beforeit occurs,presstheREMINDERpad,thenO.
TheREMindicatorwill no longerbefit.

Display On/Off

To turn the clock display on or of[, press
and hold the 0 pad for about 3 seconds.
The Displ W On/Offfeamre cannot be
used while a cooking feature is in use.
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Microwave terms.

Definition

Arcing Arcing is the microwave term for sparks in the oven. Arcing is caused by:

the temperature probe sta)_ng in the oven but not inserted in the food.

!_ iiii _i i i!_((((!_

metal or foil touching the side of the oven.

foil that is not molded to food (upturned edges act like antennas).

metal such as twist-ties, pouluy pins, gold-rimmed dishes.

rec¢,cled paper towels containing small metal pieces.

Covering Covers hold in moisture, allow for more even heating and reduce cooking time. Venting plastic:
...... wrap or covering with wax paper allows excess steam to escape.

Shielding In a regular oven, you shield chicken breasts or baked foods to prevent over-browning. X_len
microwaving, you use small strips of foil to shield thin parts, such as the tips of wings and legs on

...... poultpy, which would cook befbre larger par_s.

Standing 77me When you cook xdth reglflar ovens, foods such as roasts or cakes are allowed to stand to finish
cooking or to set. Standing time is especMly important in microwave cooking. Note a ata

...... microwaved cake is not placed on a cooling rack.

Venting After covering a dish with plastic _¢'ap, you vent the plastic wrap by turning back one corner
so excess steam can escape.
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Usingthe lower oven controls.  v OEAppliancescom

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

CONVECTION OVEN

LowerOvenControl,ClockandtimerFeaturesandSettings

0 Display 0
Shows the time of day, oven temperaun'e,
whether the oven is in the bake, broil or self:
cleaning mode and the times set fbr the
timer or automatic oven operations.

NOTE."Thetimeonthemicrowavedisplayisshownin
minutesandseconds(1:30is oneminute,30seconds).
Ontheloweroven,timeis showninhoursandminutes
(1:30is onehour,30minutes).

If "F-anda numberor letter"flashin thedisplayand
the ovencontrolsignals, thisindicatesa function
errorcode.PresstheCLEAR/OFFpad.Allow theovento
coolforonehour.Puttheovenbackintooperation,ff the
functionerrorcoderepeats,disconnectthepowerto the
ovenandcallforservice.

If yourovenwassetfora timedovenoperationand
a power outageoccurred,thedockandallprogrammed
functionsmustbereset.

Thetimeof day(maybe incorrect)will flashinthe
displaywhenthere hasbeena poweroutage.

A BROIL HI/LO Pad
Press dlis pad to select die broil fimction.

O BAKEPad
Press dfis pad to select die bake fimction.

O ONVECTIONBAKE Pad
Press tiffs pad to select t)aking with tim
convection traction.

o ONVECTIONROASTPad
Press this pad to select roasting with the
convection traction.

0 Number Pads

Use to set any fimction requiting numt)ers
such as the tilne of(t W on the clock, the timer,
the oven telnperamre, the internal fbod
telnperature, the start time and length of
operation for timed baking and self:cleaning.

0

@

0

0

0

@

CLEAR/OFFPad
Press dfis pad to cancel ALLoven operations
except the clock and timer.

PROBEPad

Press dfis pad when using dm probe to cook
food to the desired internal temperature.
(For use in the lower oven only.)

SELFCLEANPad

Press tiffs pad to select fl_eself:cleaning
fimction. See the Usingthe self-cleaning
lower oven section.

STARTPad

Must be pressed to start any cooking or
cleaning traction.

KITCHEN TIMER ON/OFFPad

Press this pad to select the timer feature.

0 VEN LIGHT Pad

Press this pad to turn the oven light on or of£

DELAYSTART Pad

Use along with COOKINGTIMEor SELF
CLEANpads to set the oven to start and stop
automatically at a time you set.

COOKING TIME Pad

Press dfis pad and dlen press d_e numl)er
pads to set the amount of time you want
your food to cook. The oven will shut off
when the cooking time has nm out.

0 CLOCKPad
Press this pad befbre setting the clock.
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Special features of yourlower ovencontrol

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.

i iiii ! iiI

ii_i_/ iii_i_iiiii_ _ i i_i_i

12 Hour Shut-Off

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

If you wish to ulrn OFFthis feaulre, follow
the steps below.

[_] Press the BAKE and BROILHI/tOpads
at the stone time fbr 3 seconds until

the display shows $E

[]

%

Press die DELAYSTARTpadundl
no shdn (no shut-off) appears in
die display.

Press dm STARTpad to activate the
no shut-offand lemTe dm control set

in this special features mode.

i @i

Fahrenheit or Centigrade Temperature Selection

Yourovencontrolis set tousetheFahrenheit
temperatureselectionsbutyoumaychangethis
to usetheCentigradeselections.

[_ Press the BAKE and BROIL HI/tO pads
at the stone time fbr 3 seconds until

the display shows SE

_-] Press the BROIL HI/tO pad. The
display will show F (Fahrenheit).

[_ Press die BROILHI/tO pad again. The
display will show C (Cend_'ade).

[_ Press the STARTpad.

Control Lockout

Yourcontrolwill allowyoutolockdownthetouch
padsso theycannotbeactivatedwhenpressed.

[y] Press the BAKEand BROILHI/tO pads
at the same time fbr 3 seconds until

the displ W shows SE

Press the SELFCLEANpad. The
display will show LOg,OFF.

Press the SELFg,LEANpad again.
The display will show LOg,ON.

_-] Press the START pad to acdvate
the control lockout feature and

leave the control set in this special
features mode.

To unlock the control, repeat steps l
and 2. Press the STARTpad when file
display shows LOg,OFF.

When dfis feature is on and dm touch

pads are pressed dae display _411show LOg,.

NOTE:Thecontrollockoutmodewill notaffect
theCLOCK,KITCHENtiMERON/OFFandOVEN
LIGHTtouchpads.
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Tones at the End of a Timed Cycle

At theendof a timedcycle,3 shortbeepswill
soundfollowedby onebeepevery6secondsuntil
theCLEAR/OFFpadispressed.Thiscontinuous
6 secondbeepmaybecanceled.

To cancel the 6 second beep:

_] Press the BAKEand BROILHI/LOpads
at dm stone time fbr 3 seconds undl

the display shows SE

[] Press the KITCHENTIMERON/OFF
pad. The display shows CONBEEP
(continuous beep). Press the
KITCHENTIMERON/OFFpad
again. The display shows BEEP.
(This cancels the one beep eve U
6 seconds.)

_] Press the STARTpad.

a ,,@

12 Hour, 24 Hour or Clock Black-Out

Yourcontrolisset to usea 12hourclock.

If you would prefer to have a 24 hour

lnilitapy time clock or black-out the clock
display, fbllow the steps below.

_] Press the BAKE and BROIL HI/LO pads
at the same time fbr 3 seconds until

the display shows SE

Press the CLOCKpad once. The
display will show 12hr. Ifd_is is
the choice you want, press the
STARTpad.

Press the CLOCKpad again to
change to dm 24 hour militaIy
time clock. The display _dll show
24 hr. ffthis is the choice you want,
press the STARTpad.

Press the CLOCKpad again to black-
out the clock display. The display
will show OFF.If this is the choice

you want, press the STARTpad.

NOTE:If theclockis in theblack-outmodeyou
will notbeableto usetheDelayStartfunction.
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Special features of yourlower ovencontrol

Cook and Hold

Yournewcontrolhasacookandholdfeaturethat
keepscookedfoodswarmforupto 3hoursafter
thecookingfunctionis finished.

This feature can be used only at the end
of Timed Baking using Automatic Stop.

To activate dlis feature, fbllow dm steps
below.

[7] Press the BAKEand BROILHI/LOpads
at dm stone time fbr 3 seconds until

the display shows SF.

[_ Press the COOKINGTIMEpad.
The display will show Hid OFF.

Press die COOKINGTIMEpad again
to activate the feaulre. The displ W
_ill show HidON.

[_] Press tim STARTpad to activate
tim cook and hoM feature and

lem_ethe control set in this special
features mode.

z "@

Us&g Convection Conversion

ByusingtheConvectionConversionfeatureyou
canautomaticallyconverttheoventemperature
fromregularbakingtoConvectionBake
temperatures.

To convert the oven temperature for
convection baking, follow the steps below.

V_ Press and hold dm CONVECTION
BAKEpad fbr 4 to 5 seconds.

CONCon Bake_611show in the display.

Using fl_enumber pads, enter
the temperature recommended
in the recipe.

[_ Press the STARTpad.

The display shows dm converted
(reduced) telnperamre. For
example, if you entered a recipe
telnperamre of 350°F., the displ W
will show 325°F.when it is converted.

[_] Press the CLEAR/OFFpad when
baking is finished.

NOTE:Conversionmustbeseteachtimeyou
want to useit. It isnot heldinmemory.
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Toavoid possible bums, place the shelves in the desired position before you turn the oven on.

Before you begin...

The shelves have stop-locks, so flint when
placed con'ecfly on the supports, they will
stop befbre coming completely out, and
will not tilt.

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

Toremove a shelf, pull it toward you, tilt
the front end tip and pull it out.

Toreplace,place the end of the shelf
(stop-locks) on the support, tilt tip the
front and push the shelf in.

The lower oven has 7 shelf positions.

How to Set the Oven for Baking or Roasting

[_ Press the BAKEpad.

_] Press the numt)er pads to set the
desired temperature.

[-_ Press the STARTpad.

V_ Check fbod fbr doneness at
minimum time on recipe. Cook
longer if necessary.

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

Typeof Food Shelf Position

Frozenpies(oncookiesheet) CorD

Angelfoodcake, B
bundtorpoundcakes

Biscuits,muffins,brownies, CorD
cookies,cupcakes,layer
cakes,pies

Casseroles CorD

NOTE:A coolingfanmayautomaticallyturnon
andoff to coolintemalparts,Thisisnormal,and
thefanmaycontinuetorunevenafter theovenis
turnedoff.

Preheating and Pan Placement

Preheat the oven if the recipe calls fior it.
Preheating is necessapy far good results
when baking cakes, cookies, pasuy and
breads.

Topreheat,set theovenat thecorrecttemperature.
Thecontrolwill beepwhentheovenispreheated
andthedisplaywill showyourset temperature.
Thismaytakeapproximately10minutes.

Baking resuhs will be better if baking pans
are centered in the oven as much as

possible. Pans should not touch each
other or the walls of the oven. If you need
to use two shelves, stagger the pans so one
is not directly above the other, and leave
approximately 11/2"between pans, fi'om
the fi'ont, back and sides of the wall.

Cut slits in the foil just like the grid.

Aluminum Foil

You can use ahuninum foil to line the

broiler pan and broiler grid. However,
you must mold the foil tightly to tim grid

and cut slit.s in it just like the grid.

Without dm slits, the fi)il _ill prevent fat
and meat juices from (kaining into the
broiler pan. The juices could become
hot enough to catch on fire. If you
do not cut the slits, you are essentially
fiy_ng, not broiling.

Donot usealuminumfoil onthebottomof
theoven.

Never entirely cover a shelf with
ahuninum foil. This _4ll disturb the heat

circulation and resuh in poor baking.

A smaller sheet of fbil may be used to
catch a spillover by placing it on a lower
shelf several inches below the flood.
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Using the lower oven.

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

How to Set the Oven for Broiling

[_ Place the meat or fish on the broiler
grid in dm broiler pan.

[] Follow suggested shelfposidons in
the Broiling Guide.

If yourovenis connectedto208volts,raresteaks
maybebroiledbypreheatingthebroilerand
positioningtheovenshelfonepositionhigher.

[_ Press die BROILHI/LOpad once for
HIBroil.

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

[_] Press the STARTpad.

[_] When broiling is finished, press
die CLEAR/OFFpad.

NOTE:Broilwill not workif thetemperature
probeispluggedin.

Broiling Guide

Food

GroundBeef
Well Done

Beef Steaks
Rare
Medium
Well Done

Rare
Medium
Well Done

Chicken

LobsterTails

FishFillets

Ham Slices
(precooked)

Pork Chops
Well Done

LambChops
Medium
Well Done

Medium
Well Done

Quantityand/
orThickness

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

1" thick
1 to I_Z Ibs.

1W' thick
2 to 2_ZIbs.

1 whole
2 to 2_/_Ibs.,
split lengthwise

2-4
6 to 8 oz.each

1/4 to 1/2" thick

1" thick

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

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

12 (1_" thick) about 1 lb.

Shelf
Position

E
E

E
E
E

E
E
E

C

E
D

E
E

E
E

FirstSide

Time (rain.)

10
10

8
10
12

10
15
25

25

13-16

10
15

10
12

14
17

SecondSide

Time (min.)

7
9

6
8
10

8
14-16
20-25

10

Donot
turn
over.

10
15

9
10

12
12-14

Comments

Spaceevenly.Upto
8 pattiestake about
the sametime.

Steakslessthan 1"
thickcookthrough
before browning.Pan
frying is recommended.
Slashfat.

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

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

Handleandturn very
carefully.Brushwith
lemonbutter before
andduringcooking,
if desired.Preheat
broilerto increase
browning.
Increasetime 5 to
10 minutesperside
for 1i/_- thick or
home-curedham.

Slashfat.

Slashfat.
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Usingthe lower oven clock and timer, w .OEAppli,,oes.oom

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

To Set the Clock

The clock must be set to dm correct

time of day fbr the automatic oven timing
tractions to work properly. The time of

day cannot be changed during a timed
baking or self:cleaning (¢_cle.

[_ Press die CLOCKpad.

[] Press die number pads.

I-if] Press the STARTpad until the time
of day shows in the display.

¸¸¸¸¸5̧ ¸

MIN/SEC

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

[] Press the KITCHENTIMER

ON/OFFpad.

Press the number pads until the
amount of time you want shows in
the displ W. For example, to set 2
hours and 45 minutes, press 2, 4
and 5 in that order. Maxinmm time
that can be entered in minutes is 59.

Cooking times more than 59
minutes shouM be changed to hours
and lninutes. For example, enter 90
minutes as 1 hr. 30 minutes. Ifyou
make a mistake press the KITCHEN
TIMERON/OFFpad and begin again.

[_ Press file STARTpad.

[] When die timer reaches :/_, the
control will beep 3 times fbllowed
by one beep eve U 6 seconds until
the KITCHENTIMERON/OFFpad
is pressed.

The6 secondtonecanbecanceledby following
thestepsin theSpecialfeaturesof yourlower
ovencontrolsectionunderTonesat theEndof
a timedCycle.

To Reset the Timer

If tim display is still showing the time
remaining, you may change it by pressing
the KITCHENTIMERON/OFFpad, then
press the number pads until the time
you want appears in the displ W.

If file remaining time is not in the display
(clock, delay start or cooking time are in
the display), recall the remaining time by
pressing the KITCHENTIMERON/OFFpad
and then pressing the number pads to
enter the new time you want.

To Cancel the timer

Pressthe KITCHENTIMERON/OFF
pad twice.
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Using the lower oven timed baking and roastingfeatures.

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.

ii! 4¸¸¸// ¸¸¸̧ ¸¸¸¸¸¸¸¸¸)))

/j --%

/i!7/ ! ')¸¸¸̧̧ ¸ ¸¸̧̧ ¸̧ ¸̧ ¸̧ ¸̧

How to Set an Immediate Start and Automatic Stop

Theovenwill turnonimmediatelyandcookfora
selectedlengthof time.At theendof thecooking
timetheovenwill turnoffautomatically.

Make sure the clock shows dm correct

time of day.

_] Press the BAKEpad.

[] Using the number pads, enter the
desired temperature.

[_ Press the COOKINGTIMEpad.

NOTE:If yourreciperequirespreheating,you
mayneedto addadditionaltimeto thelengthof
thecookingtime.

[_ Using the number pads, enter the
desired baking time. Maximum time
that can be entered in minutes is 59.

Cooking times more than 59 minutes
should be changed to hours and

minutes. For example, enter 90
minutes as 1 hr. 30 minutes.The

oven telnperamre and the cooking
time thatyou entered will be
displayed.

[_ Press the STARTpad.

The display shows dm oven temperature
thatyou set and the cooking time
countdown. The display starts changing
once the telnperamre reaches IO0°F.

The oven will continue to cook fbr the

programmed amount of time, titan shut
offautolnatically.

Press the CLEAR/OFFpad to clear the
display.

iiiill _ii_ _ii_i i_ How to Set a Delayed Start and Automatic Stop

Youcanset theovencontroltodelay-startthe
oven,cookfora specificlengthof timeandthen
turnoffautomatically.

Make sure the clock shows dm correct

time of day.

[y] Press the BAKEpad.

_] Using the number pads, enter the
desired temperature.

Press the COOKINGTIMEpad.

NOTE:If yourreciperequirespreheating,you
mayneedto addadditionaltimeto thelengthof
thecookingtime.

Using dm number pads, enter the
desired baking time. Maximum time
that can be entered in minutes is 59.

Cooking times more than 59 minutes
should be changed to hours and
minutes. For example, enter 90
minutes as 1 hr. 30 minutes. The

oven temperature and the cooking
tilne that you entered will be
displayed.

[_ Using the number pads, enter the
time of dayyou want dm oven to turn
on and start cooking.

[_] Press the STARTpad.

NOTE:Anattentiontonewill soundif youare
usingtimedbakinganddonotpresstheSTART
padafterenteringthebakingtemperature.

Ifyou would like to check d_e times you
have set, press the DELAYSTARTpad to
check the start time you have set or press
the COOKINGTIMEpad to check the
length of cooking time you have set.

When dm oven turns on at dm time of day
you have set, the display will show the
changing temperature (starting at
100°F.) and the cooking time
countdown.

At the end of timed baking, the oven will
mm offLThe end of Q_cletone will sound.

Press the CLEAR/OFFpad to clear the
display.

[_] Press the DELAYSTARTpad.
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Usingthe lower ovenprobe, w CEA.....cescom

For many foods, especially roasts and poultry, internal food temperature is the best test for doneness.
The temperature probe takes the guesswork out of roasting by cooking foods to the exact doneness you want.

The temperature probe has a
skewer-like probe at one end and a
plug at the other end that goes into
the outlet in the oven.

NOTE:Theprobeis forusein thelowerovenonly

Use ofproi)es other than the one
provided _dth tt_isproduct may result in
damage to tt_e probe.

Use d_e handles of the probe and plug
when inserting and removing dram fi'om
the meat and outlet.

Toavoiddamagingyourpmbe,donot use
tongstopull onthecablewhenremovingit.

Toavoidbreakingtheprobe,makesurefoodis
completelydefrostedbeforeinserting.

//_,---" Cable

!

Topreventpossib/ebums,donot unplugthe
probefromtheoutletuntil theovenhas
cooled.

Neverleaveyourprobeinsidetheovenduring
a self-cleaningcycle.

Donotstoretheprobeinthecookingcenter

After preparing the meat and placing it
on a trivet or on d_e broiler pan _'i(t,
follow these directions for proper probe
placement.

% Lay the probe on tim out.side of the
meat along die top or side and mark
with your finger where the edge of
the meat comes m on the probe. The
point shouM rest in the center of the
thickest lneaty part of the roast.

_] Insert dm probe completely into dm
meat. It should not touch the bone,

fat or gristle.

For roasts with no bone, insert the probe

into the meatiest part of tim roast. For
bone-in ham or lamb, insert the probe

into the center of the lowest large muscle
or joint.

Insert the probe into tim center of dishes
such as meat loaf or casseroles. When

cooking fish, insert the probe fi'omjust
above the _11 into the meatiest area,

parallel to the backbone.

Insert the probe into tim meatiest part of
the inner tldgh from below and parallel
to the leg of a whole turkey.

How to Set the Oven For Roasting When Using the Probe

%

Insert tim probe into tim meat.

Plug the probe into the outlet in the
oven. Make sure it's pushed all tim
way in. Close tim oven door.

Press the PROBE pad.

Press the number pads to set tim
desired internal food or meat

temperature.

Press the BAKEpad.

[_ Press the number pads to set the
desired oven temperature.

Press the START pad.

Thedisplaywill flashif theprobeisinsertedinto
theoutletandyouhavenotsetaprobe
temperatureandpressedtheSTARTpad.

When the oven start_sto heat, the word LO
will be in the display.

After tim internal temperature of tim meat
reaches 100°F., tile chan_ng internal
temperature will be shown in the display.

% When tim internal temperature of tim
meat reaches the temperature you
have set, the probe and the oven
mm offand the oven control signals.
To stop the signal, press the
CLEAR/OFFpad.Use hot pads to
relnove the probe fi'oln the food. Do
not use rungs m pull on it-they
might damage it.

To change tim oven temperature (luring
the Roast Q,cle, press the BAKEpad and
then the number pads to set the new
telnperamre.

If theprobeisremovedfromthefoodbefore
thefinal temperatureisreached,a tonewit
soundandthedisplaywill flashuntiltheprobe
is removedfromtheoven.

Youcanusethetimereventhough
youcannotusetimedovenoperations. 31



Using the lower convectionoven.

The convection oven fan shuts off when the oven door is opened. DO NOT leave the door open for long periods of
time while using convection cooking or you may shorten the life of the convection heating element.

In a convection oven, a fan

circulates hot air over, under and
around the food.

This circulating hot air is evenly
distributed throughout the oven
cavity. As a result, foods are evenly
cooked and browned--often in less
time than with regular heat.
(appearance may vary)

To help you understand the difference
between convection bake and roast and

traditional bake and roast, here are SOlne
general guidelines.

Convection Bake

Idealfor evenlybrownedbakedfoodscooked
onmultipleshelves.

Goodforlargequantitiesofbakedfoods.

Goodresultswithcookies,biscuits,muffins,
brownies,cupcakes,creampuffs,sweetrolls,
angelfoodcakeandbread.

Roasting"acK

Poa

Grid

BroilerDan

g- -%
Heat comes from the heating element in
the rear of din oven. The convection fan

circulates the heated air evenly over and
around the food. Preheating is not
necessa U xdth fbods having a bake time
of over 15 minutes.

Convection Roast

Goodforlargetendercutsof meat,uncovered.

Heat comes from the top heating
element. The convection fan circulates

the heated air evenly over and around the
food. Meat and pouluy are browned on
all sides as if they were cooked on a
rotisserie. Using the roasting rack
provided, heated air will be circulated
over, under and around the fbod being
roasted. The heated air seals in juices
quickly for a moist and tender product
while, at the same time, creating a rich
golden brown exterior.

When you are convection roasting it is
important that you use the broiler pan
and _'id and the special roasting rack far
best convection roasting result_s.The pan
is used m catch grease spills and the _'id
is used to prevent _'ease spatters.

Place tim meat on the special roasting
rack. The rack holds tim meat. The rack
allows the heated air to circulate under

the meat and increase browning on the
underside of the meat or poulu),.

Place the shelf in the lowest shelf

position (A).

Place the _'id on tim broiler pan and
put the roasting rack over tram making
sure the posts on the roasting rack fit
into the holes in the broiler pan.

Adapting Recipes...

You can use your favorite recipes in the
convection oven.

When baking, reduce baking i
telnperamre by 25 oF.

No need m preheat when cooking longer
than 15 minutes.

Formoreinformation onadapting recipes,see
the ConvectionCookbook

Usepan sizerecommended.

Somepackageinstructionsforfrozencasseroles
ormaindisheshavebeendevelopedusing
commercialconvectionovens.Forbestresults
in thisoven,preheattheovenandusethe
temperatureonthepackage.
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Cookware for Convection Cooking

Before using your convection oven, check
to see if your cookware leaves room fbr air
circulation in the oven. If you are baking
with several pans, leave space between
them. Also, be sure the pans do not touch
each other or the walls of the oven.

Paper and Plastic

Heat-resistant paper and plastic
containers that are recommended

for use in regular ovens can be used in
convection ovens. Plastic cookware that is

heat-resistant to teznperatures of 400 °F.
can also be used.

Metal and Glass

Any t_])e of cookware _4ll work in your
convection oven. However, metal pans
heat the f_tstestand are recommended

for convection baking.

Darkenedormatte-finishedpanswill bake
fasterthanshiny.pans.

Glassorceramicpanscookmoreslowly.

X_en baking cookies, you xdll get tim
best results if you use a flat cookie sheet
instead of a pan with low sides.

For recipes like oven-baked chicken,
use a pan _@h low sides. Hot air cannot
circulate well around food in a pan with
high sides.

How to Set the Oven for Convection Baking or Roasting

[_ Press the CONVECTIONBAKEor
CONVECTIONROASTpad.

_] Press the number pads to set the
desired oven temperature.

[-_ Press the STARTpad.

When the oven start_sto heat the chan_ng
temperature, starting at 100°F., _4ll be
displayed. X_len the oven reaches the
telnperamre you set, 3 beeps will sound.

Press the CLEAR/OFFpad when
finished.

To change dm oven teznperamre, press
the CONVECTIONBAKEor CONVECTION

ROASTpadand then the number pads to
set the new telnperamre.

NOTE'.

Youwill hearafan whilecookingwith
convection.Thefanwill stopwhenthedooris
openedbut theheatwill notturnoff.

Youmay.heartheovenclickingduringbaking.
Thisis normal.

Multi-shelf positions

Multi-Shelf Baking

Whenconvectionbakingwithonly.I shelf,follow
theshelfpositionsrecommendedin theUsingthe
lowerovensection.

Because heated air is circulated evenly
throughout the oven, foods can be baked
with excellent results using multiple
shelves.

Muhi-shelf baking may increase cook
times slightly for some foods but the
overall result is time saved. Cookies,

muffins, biscuits, anti other quickbreads
give veU good results with multi-shelf
baking.

When baking on 3 shelves, place one
shelf in the bottom (A) position, one on
the third (C) position anti one in the 5th
(E) position.
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Using the lower convectionoven.

For best results when roasting large
turkeys and roasts, we recommend
using the probe included in the
convection oven,

ii _ i _ ii_i i_

Tochange the oven temperature
during the Convection Roast cycle,
press the CONVECTIONROASTpad
and then press the number pads to
set the new desired temperature.

34

How to Set the Oven for Convection Roasting when Using the Probe

The display will flash PROBEand the oven
control will signal if tt_e probe is inserted
into the oudet, andyou have not set a
probe mmperaulre and pressed tt_e
STARTpad.

[] Place tt_e shelf in tt_e lowest position
(A). Insert the probe into the meat.

_] Plug the probe into the outlet in the
oven. Make sure it is pushed all the
way in. Close the oven door.

[_ Press the CONVECTIONROASTpad.

[_ Press the number pads to set the
desired oven temperature.

_] Press the PROBEpad.

[_ Press the nmnber pads to set the
desired internal meat temperature.

Press the STARTpad.

When the oven stm'ts to heat, the word tO
will be in the display. M_er the internal
temperature of the meat reaches 1O0°F.,
the changing internal temperature will be
shown in the display.

Convection Roasting Guide

% When the internal temperature of
the meat reaches the temperature
you have set, tt_e probe and tt_e oven
turn offand tt_e oven control signals.
To stop the signal, press the
CLEAR/OFFpad.Use hot pads to
remove tt_e probe from the fi)od. Do
not use tongs to pull on it-they
might dmnage it.

CAUTION'.Topreventpossiblebums,donot
unplugtheprobefromtheovenoutletuntilthe
ovenhascooled.Donotstoretheprobein the
cookingcenter

NOTE:

If theprobeisremovedfromthefoodbefore
thefinal temperatureisreached,a tonewill
soundandthedisplaywit flashuntiltheprobe
is removedfromtheoven.

Youwill heara fanwhilecookingwith this
feature.Thefanwill stopwhenthedooris
openedbut theheatwill not turnoff.

; Youcanusethetimereventhoughyoucannot
usetimedovenoperations.

Meats Minutes/Lb. Oven Temp. Internal Temp.
Beef Rib,BonelessRib, Rare 20-24 325°F. 140°F.1-

TopSirloin Medium 24-28 325°E 160°E
(3to 5 Ibs.) Well 28-32 325°E 170°E
BeefTenderloin Rare 10-14 325°E 140°E1-

Medium 14-18 325°E 160°E

Perk Bone-in,Boneless(3to 5 Ibs.) 23-27 325°R 170°E

Chops(1/2 to 1" thick) 2 chops 30-35 total 325°E 170°E
4 chops 35-40 total 325°E 170°E
6 chops 40-45 total 325°E 170°E

Ham Canned,Butt, Shank(3to 5 Ibs. fully cooked) 14-18 325°E 140°E

Lamb Bone-in,Boneless(3to 5 Ibs.) Medium 17-20 325°E 160°E
Well 20-24 325°E 170°E

Seafeed Fish,whole(3to 5 Ibs.) 30-40 total 400°E

LobsterTails (6 to 8 oz.each) 20-25 total 350°E

Poultry Whole Chicken(2_/_to 31/_Ibs.) 24-26 350°E 180°-185°E

CornishHensUnstuffed(1to 11/2Ibs.) 50-55 total 350°E 180°-185°E
Stuffed (1to 1V2Ibs.) 55-60 total 350°E 180°-185°E

Duckling(4to 5 Ibs.) 24-26 325°E 180°-185°E

Turkey,whole*
Unstuffed(10 to 16 Ibs.) 8-11 325°E 180°-185° E
Unstuffed(18 to 24 Ibs.) 7-10 325°E 180°-185°E

TurkeyBreast(4 to 6 Ibs.) 16-19 325°E 170°E

* St'qJ]hd birds oqent_ally _4qui_4 30-45 mirlules additiorml _Jastirloq time. Shield I_%_arid breast withfifil to pt_*_Jentovt_

browni%_ artd dL_,irt_of shirt,

+ The (h & l)@a_f#wnt qJAg_4_uffuz_" says "[¢a_v &>qJ'ispoilu hn; Nd you should hnow thai ('oohi_g it to only l 4& [: means

some jbod poisonin?q o_garfisms may su_'_five. "(Sourac Sqfi, [bod Book. Your Kitchtm ( ;uide. USI)A Rev.,]ur_e 1995.)



Usingthelower oventimedfeatures
forconvection baking. www.GEAppliances.com

Youwill hear a fan while cooking with this feature. The fan will stop when the door is opened but the heat will not
turn off.

NOTE:Foods that spoil easily-such as milk, eggs, fish, stuffings, poultry and pork-should not be allowed to sit for
more than I hour 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 turnonimmediatelyandcookfora
selectedlengthof time.At theendof thecooking
timetheovenwill turnoffautomaticall#

Make sure tile clock shows tile correct

time of day.

[_ Press tile CONVECTIONBAKEpad.

[] Press tile number pads to set tile
desired oven temperature.

[] Press tile COOKINGTIMEpad.

NOTE:If yourreciperequirespreheating,you
mayneedto addadditionaltimeto thelengthof
thecookingtime.

[_ Press tile number pads to set tile
desired length of cooking time. Tile
minimum cooking time you can set
is 1 minute.

Tile oven temperature that you set and
the cooking time that you entered will be
in tile display.

[_ Press tile STARTpad.

Tile display shows tile oven temperature
that you set and tile cooking time
countdown. Tile display starts chan_ng
once tlle temperature reaches IO0°F.

% At tile end of timed convection bake
tile oven xdll turn offl Tile end of

cTcle tone will sound. Press tile
CLEAR/OFFpadto clear tile display if
necessa U.

Remove file %o(t from tile oven.
Remember, fbods that are lef_ in
tile oven continue cooking after
the controls are oft

How to Set a Delayed Start and Automatic Stop

Youcanset theovencontroltodelay-startthe _ Presstile STARTpad.
oven,cookfora specificlengthof timeandthen
turnoffautomatically NOTE:Anattentiontonewill soundif youare

usingtimedbakinganddonotpresstheSTART
padafterenteringthebakingtemperature.

Make sure tile clock shows file correct

time of day.

[y] Press tile CONVECTIONBAKEpad.

Press the number pads to set tile
desired oven temperature.

When tile oven rams on at tile tinle of day
you have set, tile display will show die
changing temperature (starting at IO0°F.)
and the cooking tinle countdo_m.

[_ Press tile COOKINGTIMEpad.

NOTE:If yourreciperequirespreheating,you
mayneedto addadditionaltimeto thelengthof
thecookingtime.

[_] Press tile nunlber pads to set die
desired cooking time.

_] Press the DELAYSTARTpad.

_] Press the number pads to set tile
time ofd W you want tile oven to
turn on and start cooking.

At file end of timed convection bake tile

oven will turn offl The end of cTcle tone
_ill sound.

[_ Press tile CLEAR/OFFpad to clear tile
display if necessapy. X_len baking is
finished, remove the food fi'onl the

oven. Remember, even though the
oven shuts off autonlatically, foods
continue cooking after the controls
are offl

If youwouldliketo checkthetimesyouhaveset,
presstheDELAYSTARTpadto checkthestart
timeyouhavesetorpresstheCOOKINGTIME
padto checkthelengthofcookingtimeyouhave
set. 35



Adjust the lower oven thermostat--Do it yourself!

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 not affect the broiling or the self-cleaning temperatures. The adjustment will be
retained in memory after a power failure.

ToAdjust the Thermostat

[77 Press the BAKEand BROILHI/tO
pads at dm stone time fbr 3 seconds
until the display shows SE

[_ Press the BAKEpad. A _vo digit
numl)er shows in the display.

Press BAKEonce to decrease

(-) the oven temperaulre, or
twice to increase (+).

% The oven temperature can be
a(tjusted up to (+) 35°F. hotter
or (-) 35°F. cooler. Press the number
pads the same wW you read theln.
For example, to change the oven
telnperamre 15°F., press I and 5.

[] When you hm,e made die
adjusunent, press die START
pad to go back to the time of
day display. Use your oven as
you would normally.

NOTE:ThethermostatadjustmentforBaking
will alsoaffectConvectionBakingorConvection
Roasting.

Thetype ofmargarine will affect baking performance!

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

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

Federal standards require products labeled "margarine" to contain at least 80% f>ltby weight. Low f_ltspreads, on the
other hand, contain less f_ttand more water. The high moisture content of these spreads affect the texture and flavor of
baked goods. For best result_swith your old fm_orite recipes, use margarine, butter or stick spreads containing at least
70% vegetable oil.
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Using the self-cleaning lower oven. w CEArr.a,cescom

The oven door must be closed and all controls must be set correctly for the cycle to work properly.

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 tim or hood during tile
first self clean cTcle.

Remove tile broiler pan, broiler _-i(t,
probe, all cookware and any ahmlimml
foil from tile oven.

Tile oven shelves and convection

roasting rack can be seffk;leaned, but
they _dll darken, lose their luster and
become hard to slide.

Do not use abrasives or oven cleaners.

(;lean tile top, sides and outside of file
oven door wifll soap and water.

Make sure tile oven light bulb cover
(on some models) is in place and tile
oven light is off

IMPORTANT'.Tile heahh of some birds

is extremely sensitive to tile fimles given
off during tile self:cleaning cTcle of any
oven. Move birds to another well
ventilated room.

How to Set the Oven for Cleaning

[_ Presstile SELFCLEANpad.

_-] Using tile nunlber pads, enter tile
desired clean time, ifa time other
than 4 hours is needed.

Clean cTcle tinle is nomlally 4 hours. You
can change file clean finle to aW tinle
between 3 hours and 5 hours, depending
on how dirty your oven is.

Press tile STARTpad.

Tile door locks autolnatically. Tile display
will show tile clean time remaining. It will
not be possible to open the oven door
until tile tenlperamre (kops below tile
lock temperature and tile LOCKEDlight
goes off..

When tile LOCKEDlight is off; open
tile door.

Tile words LOCKEDDOORwill flash

and tile oven control will signal if you
set tile clean Q_cleand fbrget to close
tile oven door.

To stop a clean cTcle, press tile
CLEAR/OFFpad.When tile LOCKED
light goes offindicating tile
oven has cooled below the locking
temperatnre, open the door.
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Using the self-cleaMng lower oven.

The oven door must be closed and all controls must be set correctly for the cycle to work properly.

How to Belay the Start of Cleaning

[-_ Press file SELFCLEANpad.

_] Using tile number pads, enter tile
desired clean dme.

%

[]

Press tile BEMYSTARTpad. Tile
earliest start time you can set will
appear in tile display.

Using tile number pads, enter tile
ume of day you want tile clean Q_cle
tO St_|rt.

[] Press tile STARTpad.

The door locks automatically. The display
will show the start dine. It will not be

possible to open tile oven door until
tile temperature &ops below the lock
mmperamre and tile LOCKEOlight
goes oK

When rile LOCKEOlight is off, open
tile door.

After a Clean Cycle

You lllay notice some white ash in tile

oven. Wipe it up wifll a damp clofll after
tile oven cools.

If white spots remain, remove them with a soap-
filled steel wool pad and rinse thoroughly with a
vinegarand water mixture.

These deposits are usually a salt
residue that cannot be removed by

the clean Q_cle.

If the oven is not clean after one clean

Q_cle, repeat the Q_cle.

You cannot set file oven for cooking
until the oven is cool enough for the
door to unlock.

While tile oven is self:cleaning, you
can press file CLOCKpad to display

tile time of day. To return to tile
clean count(to_q, press file COOKING

TIME pad.

If die shelves become hard to slide,

apply a small amount of vegetable oil

or cooking oil to a paper towel and
_4pe tile edges of tile shelves with tile
paper towel.
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Be sure electrical power is off and all surfaces are cool before cleaning any part of the cooking center.

How to RemovePackaging Tape

To assure no damage is clone to tt_e finish
of the pro(h_ct, d_e s_6est way to remove
the adhesive left fl'om packaging tape on
new appliances is an application of a
househoM liquid dishwashing demrgent,
mineral oil or cooking oil.

Apply wid_a soft clod_ and allow to so_&.
Wipe (hy and then apply an appliance
polish to thoroughly clean and promct
the sm'f_lce.

NOTE:Theplastictape(onsomemodels)must
beremovedfromall chrometrim.Itcannotbe
removedif it is bakedon.

Microwave Oven

RemovableTurntableandTurntableSupport

To prevent breakage, do not place d_e
turntable into water just _dter cooking.
Wash it careffflly in warm, sudsy wamr or
in the dishwasher.

The turntable and support can be broken
if (kopped. Remember, do not operate
the microwave oven without the rotatable

and support in place.

To replace the support, place its center
post in the hole. Turn fl_e support

around until it seats into place.

Inside

Keep the microwave oven clean and
sweet-smelling. Opening the oven door a
few minutes after cooking helps air out
the interior. An occasional thorough
wiping with a solution of baking soda and
water keeps tt_e interior fi'esh.

Spills and spatters are easy to remove
fi'om walls and floor ifthey are wiped up
soon _6ter the food is removed. Some

spatters _4pe up _4th a paper towel, some
may require a dmnp cloth. Remove greasy
spatters with a sudsy cloth, then rinse
and (hy.

Donotcleanwithmetalscouringpads.Pieces
canbreakoff thepad,causingelectricalshock.

Wipe up spatters on the window on the
inside of the door daily. When tt_e
window is soiled, wash it with a dmnp
cloth. Rinse thoroughly and (hy.

Wipe meta! and plastic parts on tt_e inside
of the door fl'equently. Use a dmnp cloth
to remove all soil.

Donotuseabrasives,suchascleaningpowders
orsteelandplasticpads.Theymaymarthe
surface.

Outside

(;lean the outside of the microwave oven

with soap and a dmnp cloth, then rinse
with a dmnp cloth and (hy. Wipe the
window clean with a dmnp cloth. Chrome
is best wiped _@h a damp cloth and then
with a (hy towel.

Boor Surface

When cleaning surfhces of door and oven
that come together on closing fl_edoor,
use only miM, non-abrasive soaps or
detergents applied with a sponge or
soft cloth.

ff you use a Brown "IVSear Oisb:

Use Ben Ami ®brand cleanser. High heat
generated on the bottom of the Brown 'N
Sear Dish can cause stains to bake onto

the oven floor ifgrease is present.
These may be removed with Ben Ami ®
brand cleanser. After using this cleanser,
rinse and (lty thoroughly, fbllowing
cleanser insu'ucdons careffflly.

Do not usea commercial ovencleaner onany
part of your microwave oven.
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Care and cleaning of the cooking center.

Lift the door straight up and off
the hinges.

Lift-Off Oven Door

The oven door is removable far easier

access to the light bulb.

Donot lift thedoorbythehandle.

To remove the door, open it to the broil

stop position. Grasp firmly on each side
and lift the door straight up and off

tim hinges.

Donotplacehandsbetweenthehingeandthe
ovendoorframe.

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

Thegasket is designed with a gap at
the bottom to allow for proper air
circulation.

Do not rub or clean the door gasket--
it has an extremely low resistance to
abrasion.

If you notice the gasket becoming
worn, frayed or damaged in any way
or if it has become displaced on the
door, you should have it replaced.

Tocleanthe insideofthe door:

Because the area inside the gasket is

cleaned during file self:clean cycle, you
do not need to clean this by hand.

The area outside tim gasket and
the door liner can be cleaned wifl_ a

soap-filled steel wool or plastic pad, hot
water and detergent. Rinse well with a

vinegar and water solution.

Tocleanthe outsideofthe door:

Use soap and water to thoroughly
clean the top, sides and front of the
oven door. Rinse well. You may also

use a glass cleaner to clean the glass on

the outside of the door. Do not let

water drip into the vent openings.

If any stain on the door vent trim is
persistent, use a soft abrasive cleaner
and a sponge-scrubber for best resuh_s.

Spillage of marinades, fi_titjuices,
tomato sauces and basting materials
containing acids may cause
discoloration and should be xdped up
imznediately. When sux{>meis cool,
clean and rinse.

Do not use oven cleaners, cleaning
powders or harsh abrasives on die
outside of the door.

Roastingrack Oven Shelves and Convection Roasting Rack (loweroven)

Clean d_e oven shelves and the

convection roasting rack with an abrasive
cleanser or steel wool. After cleaning,
rinse the shelves and rack with clean

water and (hy with a clean cloth.

NOTE."Theovenshelvesandconvectionmasting
rackmaybecleanedintheself-cleaningoven.
However,theshelveswill darkenincolor,lose

theirlusterandbecomehardtoslideif cleaned
duringtheself-cleaningcycle.

To make dm shelves slide more easily

apply a small amount of vegetable oil

or cooking oil to a paper towel and wipe
dm edges of the oven shelves with the
paper towel.
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After broiling, remove the broiler

pan from the oven.

Broiler Pan & Grid (loweroven)

Do not dean the broi/erpan orgrid in a
self-cleaningoven.

After broiling, remove fl_e broiler pan
fI'Olll the oven. Remove the grid from tim

pan. Carefillly pour out the _'ease fi'Oln
the pan into a proper container.

Wash and rinse the broiler pan and _'id
in hot water with a soap-filled or plastic

scouring pad.

If food has burned on, sprinkle file grid

wifl_ detergent while hot and cover with
wet paper towels or a dishclofll. Soaking
the pan will relnove burned-on foods.

Bodl the broiler pan and grid may be
cleaned widl a commercial oven cleaner.

Boil1 the broiler pan and grid can also be
cleaned in a dishwasher.

Donotstoreasoiledbroilerpanandgrid
anywherein thecookingcenter

Control Panel

It's a good idea to _4pe the control
panel after each use. Clean wifll mild
soap and water or vinegar and water,
rinse with clean water and polish d U
with a soft cloth.

Do not use abrasive cleansers, strong

liquid cleansers, plastic scouring pads or
oven cleansers on the control panel-flmy

will dmnage the finish. A 50/50 solution
of vinegar and hot water works well.

Probe (lower oven)

The telnperamre probe may be cleaned
wifll soap and water or a soap-filled
scouring pad. Cool the telnperamre
probe before cleaning. Scour stubborn
spot.s with a soap-filled scouring pad,
rinse and dxy.

Donotimmersethetemperatureprobein
water

Donotstorethetemperatureprobein the
cookingcenter

Press down and pull out.

Removable Lower OvenFloor

Toremove the oven floor:

[77 Remove the oven door using the
instructions in the Lift-Off Oven Door

section of this mamml.

_] Press down and pull out the
removable oven floor.

[7_] (;lean the oven floor with warm
soapy water.

[_ When re-installing the oven floor be
sure to slide it all the way to the back
of the oven.

iMPORTANT:Always replace the
removable floor before the next use.
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Care and cleaning of the cooking center.

Lower Oven Light Bulb

NOTE: The glass cover (on some
models) should be removed only when
cold. Wearing latex gloves may offer a
better grip.

CAUTION.Beforereplacingyour
oven light bulb, disconnect the electrical
power to the oven at the main fuse or
circuit breaker paneL

Be sure to let file light cover and bulb
cool completely.

For your sTffety,do not much a hot bulb
,_ith bare hands or a damp cloth.

Toremove:

_-] Turn tile glass cover
counterclockwise 1/4 mm until tile

tabs of the glass cover clear tile
grooves of tile socket.

[] Using gloves or a (hy cloth, remove
tile bulb by pulling it straight out.

Toreplace:

Use a new 120-volt, 35-watt
Halogen bulb.

_] Using gloves or a dU cloth, remove
the bulb fl'om its packaging. Do not
touch the bulb with bare fingers.

ReceBta_

%

Usegloves
/ or cloth

Push the bulb straight into the
receptacle all file wW.

Place file tabs of the glass cover into
file grooves of tim socket. Turn tile
glass cover clockwise 1/4 turn.

For improved lighting inside tile
oven, clean tile glass cover frequently
using a wet cloth. This shouM be
clone when tile oven is COlnpletely
cool.

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

Possible Causes What ToDo

Controlpanelon You forgot to press the * Press the START/PAUSEpad.
microwaveoven START/PAUSEpad.

will not operate Door not securely closed. * Make sure the microwave oven (loot" is closed.

Another function was pressed. * Press die CLEAR/OFFpad t_@e ro cancel it and begln again.

The CLEAR/OFFpadwas * Begin again.
pressed accidentally.

Oven controls * While using Time Defl'ost numbers not entered after
improperly set. pressing the AUTO DEFROSTpad.

"SENSOR ERROR" During a sensor • The microwave oven door should not be opened
appearsin the function the microwave befbre the time begins to count down in the display.
microwave oven oven door was opened
display too soon.

Microwave oven light Light bulb is loose • Call fbr set_ice.
doesnot work or defective.

Foods overcooked or Varying density and amotmt * Vatting density and anlotlnt SOlnetimes require lnore
undercookedin the of foods being cooked, cooking time.
microwaveoven

Food not turned or stirred • Turn or stir fbod and begin again.
as called for in the recipe.

Too many dishes in the • Do not overload your lnicrowave oven.
oven at the same time.

Food not thoroughly • See the Usingthemicrowave sensor featuressection.
defrosted.

Improper cookware or • Seethe Microwave safe cookware section of the
coverings being used. ImportantSafetyInstructionssection.

Humidity or moisture in • Make sure the inside of the oven and die outside of
the oven will lessen the the containers are (hy.
sensor cooking time.

Food not allowed to stand. • Some standing time is recommended for certain
vegetables cooked with the Sensor Controls.
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Troubleshooting -tips

Lower ovencontrol
signalsafter entering
cooking time or
delay start

Possible Causes

You forgot to enter a
bake temperature or
cleaning time.

What ToDo

• Press the BAKE pad and desired temperature or the
SELFCLEANpad and desired clean time.

Food does not bake or Oven controls improperly set. • See die Using the lower oven section.

roastproperlyinthe Shelf position is incorrect * See the Usingthe lower ovensection.lower oven
or the shelf is not level.

Incorrect eookware or • See the Usingthe lower oven section.
eookware of improper
size being used.

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

Food does notbroil Door not open to the • See the Using the lower oven section.
properlyinthe broil stop position as
lower oven recommended.

Oven controls improperly set. • Make sure you press the BROILHI/tO pad.

Improper shelf position * See the Broiling Guide.
being used.

Cookware not suited * Use the broiling pan and #'id that came with your oven.
for broiling.

Aluminum foil used on the • See the Using the lower oven section.
the broiling pan and _widhas
not been fitted properly and
slit as recommended.

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.

Clock and timer A fuse inyour home may be • Replace the fllse or reset dm circuit breaker.
donotworkor blown or the circuit breaker
displaygoesblank tripped.

Controls improperly set. • See the Usingthe clock andlower oven timer section.
for the lower oven clock.

• See the DisplayOn/Offsection for the lnicrowave oven clock.

The clock is in the
black-out mode.

• See the Spec&l features of your lower oven control
section fbr the lower oven clock.

• See die DisplayOn/Offsection for die microwave oven clock.
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Possible Causes What ToDo

Lower oven Oven thermostat • See the Adjust the lower oven thermostat--Do it yourself!
temperature too needs adjustment, section.
hotor toocold

Lowerovenwill A fuse in your home may be • Replace the fllse or reset tim circuit breaker.
not work blown or the circuit

breaker tripped.

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

Lower oven will not The probe is plugged into * Relnove the probe fi'Oln the oven.
self-clean the outlet in the oven.

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

"Crackling" or This is the sound of the • This is normal.
"popping" sound in metal heating and cooling
the lower oven during both the cooking and

cleaning functions.

Excessive smoking in Excessive soil. • Press the CLEAR/OFFpad. Open the windows to
the lower ovenduring rid the room of Slnoke. Wait until the LOCKEDlight
a clean cycle goes off. Wipe up the excess soil and reset the

clean cycle.

Lower oven door will Oven too hot. * Allow the oven to cool below locking teznperamre.
notopen after a
clean cycle

Lower oven not clean Oven controls improperly set. • See the Using the self-cleaning lower oven section.

after a clean cycle Oven was heavily soiled. * (;lean up heaxT spillovers before starting the (:lean
cycle. Heavily soiled ovens may need to self:clean
again or for a longer period of time.

"LOCKEDDOOR" The self-clean cycle has * Close the oven door.
flashes in the lower been selected but the
ovendisplay door is not closed.

LOCKEDlight is on The oven door is locked * Press the CLEAR/OFFpad. Allow the oven to cool.
when you want to cook because the temperature
in the lower oven inside the oven has not

dropped below the
locking temperature.
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Troubleshooting 77ps

Possible Causes

Light bulb is loose or defective.

Pad operating light is broken.

You have a function
error code.

If the function code repeats.

What ToDo

* Tighten or replace the bull).

* Call for service.

Lower oven light does
not work

"F-- and a number or * Press the CLEAR/OFF pad. Allow fl_e oven to cool fbr one
letter" flash in the hour. Put the oven back into operation.

lower oven display * Disconnect all power to the cooking center for at

least 30 seconds and then reconnect power. If the
fimction error code repeats, call for setvice.

Display flashes Power failure. • Reset the lower oven clock.

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

lower oven display not pressed properly, at the salne time and held fbr 3 seconds.
to show "SF"

This is reminding you to * Enter a probe telnperamre.
in the lower enter a probe temperature

oven display after plugging in the probe.

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.

Steam from the When using the convection * This is normal.
vent when using feature, it is normal to see

the lower oven steam coming out of the oven
vent. As the number of shelves

or amount of food being
cooked increases, the amount
of visible steam will increase.

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

Strong odor in the An odor from the insulation * This is tempormy.
lower oven around the inside of the

oven is normal for the first
few times the oven is used.

Fannoise when using
the lower oven

A cooling fan may
automatically turn
on and off to cool

internal parts.

* This is normal. The cooling f_m will turn off and on.
The convection f_m will be on during convection
tractions and will run until the fimction is over or

the door is opened.
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GE Service Protection Plus TM

GE, a name recognized worldwide %r quality and dependability, offers you

Service Protection Plus TM--comprehensive protection on all your appliances--
No Matter What Brand!

Benefits Include:

* Backed by GE
* All brands covered

* Unlimited service calls

o All parts and labor costs included

o No out-of-pocket expenses
o No hidden deductibles

o One 800 number to call

We71 CoverAny Appliance.
Anywhere. Anytime.*

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

Protect your refi'igerator, dishwasher, washer and (hTer, range, TV, VCR and much more-any brand[
Plus there's no extra charge fi_r emergency seia,ice and low monthly financing is available. Even icemaker
coverage and fi_od spoilage protection is oflered. You can rest easy, knowing that all your valuable
household products are protected against expensive repairs.

Placeyourconfidencein CEand c_,nus in the US toll-f,-eeat800.626.2224
for more information.

*All br tnds co',ered, up to 20 )ears oM, in the continent tl L .S.

__.__O Cut here

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

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

Thank you for purchasing our product and thank you fi}r placing your confidence in us.

We are proud to have you as a customer!

Follow these three steps to protect your new appliance investment:

Complete and mail

your Consumer

Product Ownership

Registration today.

Have tile peace ot

mind ot knowing we

can contact you in the

unlikely event ot a

satety moditication.

After mailing tile

registration below,
store this docmnent

in a sate place. It
contains intk)rmation

you will need should

you require service.
Our service number is

800. C,E.CA RES

(800.432.2737).

Read your Owner's

Manual carefully.

It will help you

operate your new

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 www.GEAppliances.com.

_.__ Cut here

Consumer Product Ownership Registration
Model Number

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

Serial Number

I I I I I I

Mr. [ Ms. 1121 Mrs. 1121 Miss [

First [.ast
Namel , . , . , , . , , I Name I I . I I I I I I I I I

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

Apt.#] I I I , , , i ] E-mailAdd,'e_*

l)a (e Pla ccd

""_1, I I, I Vea_-I, I el]oneNumbe_-II, I-I,, I-I , ,Month Day

* tqease provide your e-mail address to receive, via e-mail, discounts, special (}fiefs and other important

(ommunications from GE Appliances (GEA).

Che(k here ilyou {lo not want to re(eive ( ommuni(ations from (;EA's (arefully sele( ted partners.

GEAppliances

General Electric CompanF

Louisville, Kentucky

www.GEAppliances.com
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GEBuilt-In Microwave CookingCenter Warranty.
All warranty service provided by our Factory Service Centers, or
an authorized Customer Care® technician. To schedule service,
on-line, 24 hours a day, visit us at www.GEAppfiances.com, or
call 800.GE.CARES(800.432.2737).

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service
under the warranty.

GE Will Replace:

OneYear Anypartof the microwave cooking center which filils due to a defect in materials
Fromthe date of the or worklnanship. During this full one-year warranty, GE _ll also provide,

originalpurchase free of charge, all labor and in-heine service to replace the defective part.

LimitedAdditional
Four-Year
For thesecond through
the fifth year fromdate
of the originalpurchase

A replacement magnetron tube the magnetron robe f_tils because of a

manufacturing defect. During this limited additional four-year warranty, you
will be responsible fbr any labor or in-holne se_@e.

Service trips to your home to teach you how to use

the product.

Improper installation.

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

commercially.

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.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for
home use within the USA. 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

Warrantee General Electric Company.Louisville, KY 40225
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ConsumerSupport.

GEAppliancesWebsite wwvv.GEAppliances.com

Have a question or need assistance _dth your appliance? Tpy fl_e GE Appliances Website 24 hours a day,
aW day of the year! For _'eater convenience and fhster sen_ice, you can now do,reload Owner's Manuals,
order parts, catalogs, or even schechfle set¥ice on-line. You can also "Ask Our Team of Experts .......
your questions, and so much lnore...

ScheduleService wwvv.GEAppliances.com

Expert GE repair sen:ice is only one step awayfrom your door. Get on-line and schedule your service at
your convenience 24 hours any d W of the year! Or call 800.GE.(_S_RES (800.432.2737) during normal
business hours.

RealLifeDesignStudio wwvv.GEAppliances.com

GE supports the Universal Design concept--prochlc_s, sexvices and environments fl_at can be used by
people of all ages, sizes and capabilities. We recognize the need to design for a wide range of physical and
mental abilities and impairments. For details of GE's Universal Design applications, including kitchen
design ideas for people _dth disabilities, check out our Website today. For the hearing impaired, please call
800.TDD.GEAC (800.833.4322).

ExtendedWarranties www.GEAppliances.com
Purchase a GE extended wammty and learn about special discounts that are avaiM)le while your wammty
is soil in effect. You can purchase it on-line anytime, or call 800.626.2224 during normal business hours.
GE Consumer Home Services will soil be there after your waxr'anty expires.

PartsandAccessories wwvv.GEAppliances.com

Individuals qualified to sen:ice their own appliances can have parts or accessories sent directly to their homes
(VISA, MasterCard and Discover cards are accepted). Order on-line today, 24 hours eveU day or by phone at
800.626.2002 during normal business hours.

Instructionscontainedinthismanualcoverproceduresto beperformedbyanyuser.Otherservicinggenerally
shouldbe referredto qualifiedservicepersonnelCautionmustbe exercised,sinceimproperservicingmaycause
unsafeoperation.

ContactUs vvvvvv.GEAppliances.com

If you are not satisfied with the set¥ice you receive from GE, contact us on our Website with all tim details
includingyour phone number, or,_'ite to: General Manager, Customer Relations

GE Appliances, Appliance Park
Louisville, KY 40225

RegisterYourAppliance www.GEPpp/iances.com

Register your new appfiance on-line--at your convenience! Timely product registration still allow fbr
enhanced communication and prompt sen_ice under the tel_rns of your wammt T, should tt_e need arise.
You may also mail in the pre-printed registration card included in dm packing material, or detach and
use dm fbrm in d_is Owner's Manual.

Printed in the United States


