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IMPORTANTSAFETYINFORMATION.
READALL INSTRUCTIONSBEFOREUSING.

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

PRECAUTIONSTO AVOID
POSSIBLEEXPOSURETO
EXCESSIVEMICROWAVE ENERGY

Do Not Attempt to operate
this oven with the door
open since open-door
operation can result in
harmful exposure to
microwave energg. It is
important not to defeat
or tamper with the safetg
interlocks.

@:Do Not Place ang object
between the oven front
face and the door or allow
soil or cleaner residueto
accumulate on sealing
surfaces.

@:

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_,
:!_ii hinges and latches

(brokenor loosened),

doorsealsandsealing
..............................surfaces.

The Oven Should Not
be adjusted or repaired bg
angone except properlg
qualified service personnel.

SAFETY PRECAUTIONS

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

Readand follow the specific
precautions in the Precautions
to Avoid PossibleExposureto
ExcessiveMicrowave Energg
section above.

Install or locate this appliance
onlg in accordance with
the provided Installation
Instructions. Installation must
be at least 36" above the floor.

Thisappliance must be
grounded. Connect onlg
to a properlg grounded
outlet. Seethe Grounding
Instructionssection on page 8.

Be certain to place the front
surface of the door three
inches or more back from
the countertop edge to avoid
accidental tipping of the
appliance in normal usage.

SAVE THESE INSTRUCTIONS
2



IMPORTANTSAFETYINFORMATION. ge.com

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

ii_:Thismicrowave oven is not approved
or tested for marine use.

Do not store anuthing directlg on top
of the microwave oven surface when
the microwave oven is in operation.

Do not operate this appliance if it has
a damaged power cord or plug, if it is
not working properlU,or if it has been
damaged or dropped. If the power cord
is damaged, it must be replaced bu
General Electric Serviceor anauthorized
service agent using a power cord
available from General Electric.

ii_:Do not cover or block anu openings
on the appliance. GErecommends
a ]" spacing be maintained between
the microwave and the adjacent walls.

Usethis appliance onlU for its intended
useas described in this manual. Do not
usecorrosive chemicals or vapors in
this appliance. Thismicrowave oven
is specificallU designed to heat, dry
or cook food, and is not intended
for laboratory or industrial use.

Do not store this appliance outdoors.
Do not use this product near water-
for example, in a wet basement, near a
swimming pool, near a sinkor in similar
locations.

Keep power cord awau from heated
surfaces.

Do not immerse power cord or plug
in water.

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

To reduce the risk of fire in the
oven cavitu:

- Do not overcook food. Carefulluattend
appliance when paper, plastic or other
combustible materials are placed inside
the oven while cooking.

- Remove wire twist-ties and metal

handles from paper or plastic
containers before placing them
in the oven.

iiiiiili::

iiiiiili_

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 ignite, keep
the oven door closed,turn the oven off
and disconnect the power cord, or shut
off power at the fuse or circuit breaker
panel. Ifthe door is opened, the fire
may spread.

Do not use the Sensor Features
twice in succession on the same food

portion. If food is undercooked after
the first countdown, use Time Cook
for additional cooking time.

Seedoor surface cleaning instructions
in the Careand cleaning of the
microwave oven section of this manual.

This appliance must onlg be serviced
bg qualified service personnel. Contact
nearest authorized service facilitU for
examination, repair or adjustment.

As with anu appliance, close
supervision is necessary when
used bu children.

SAVE THESE INSTRUCTIONS
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IMPORTANTSAFETYINFORMATION.
READALL INSTRUCTIONSBEFOREUSING.

WARNING!

ARCING

If you see arcing, press the CLEAR/OFF pad and
correct the problem.

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

Metal or foil touching the side
of the oven.

Foil not molded to food

(upturned edges act like
antennas).

Metal, such as twist-ties,

poultry pins,or gold-rimmed
dishes,in the microwave.

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

FOODS
Do not pop popcorn in gour
microwave oven unless in

a specialmicrowave popcorn
accessory or unless gou use
popcorn labeled for use in
microwave ovens.

@:

iiiiiili_

Some products such as
whole eggs and sealed
containers-for example,
closedjars-are able to
explode and should not
be heated in this microwave
oven. Such use of the
microwave oven could

result in injury.

Do not boil eggs in a
microwave oven. Pressure

will build up inside egg golk
and will cause it to burst,

possiblg resulting in injurg.

@:

Operating the microwave
with no food inside for more

than a minute or two mag
cause damage to the oven
and could start a fire. It
increasesthe heat around

the magnetron and can
shorten the life of the oven.

Foods with unbroken outer

"skin" such as potatoes,
hot dogs, sausages,tomatoes,
apples, chicken livers and
other giblets, and egg yolks
should be pierced to allow
steam to escape during
cooking.

SAVE THESE INSTRUCTIONS
4
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SUPERHEATED WATER

Liquids,such as water,
coffee or tea, are able to be

overheated beyond the boiling
point without appearing to be
boiling. Visiblebubbling or
boiling when the container is
removed from the microwave

oven is not always present.
THISCOULDRESULTtN VERY

HOTLtQUtDSSUDDENLY
BOILINGOVERWHENTHE
CONTAINERt5 DISTURBEDOR
A SPOONOROTHERUTENSIL

15INSERTEDINTOTHELIQUID.

To reduce the risk of injury to
persons:

Do not overheat the liquid.

Stir the liquid both before and

halfwag through heating it.

Do not use straight-sided
containers with narrow necks.

After heating, allow the
container to stand in the
microwave oven for a short

time before removing the
container.

- Useextreme care when

inserting a spoon or other
utensil into the container.

Avoid heating babu food in
glassjars, even with the lid off,
Make sure all infant food is

thoroughlg cooked. Stir food
to distribute the heat evenlg.
Be careful to prevent scalding
when warming formula.
The container mag feel cooler
than the formula reallg is.
AIwagstest the formula
before feeding the baby.

Don't defrost frozen

beverages in narrow-necked
bottles (especiallgcarbonated
beverages).Evenif the
container is opened, pressure
can build up.Thiscan cause
the container to burst,

possiblg resulting in injury.

Hot foods and steam can
cause burns. Be careful when

opening any containers of hot
food, including popcorn bags,
cooking pouches and boxes.
Toprevent possible injury,
direct steam awa U from
hands and face.

Do not overcook potatoes.
They could dehydrate and
catch fire, causing damage
to your oven.

Cook meat and poultry
thoroughlg-meat to at least
an INTERNALtemperature of
160°Fand poultry to at least
an INTERNALtemperature
of 180°F.Cooking to these
temperatures usuallU protects
against foodborne illness.

SAVE THESE INSTRUCTIONS
s



IMPORTANTSAFETYINFORMATION.
READALL INSTRUCTIONSBEFOREUSING.

WARNING!

MICROWAVE-SAFE COOKWARE
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."

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

dish you are testing and
a glass measuring cup filled
with ! cup of water-set the
measuring cup either inor
next to the dish. Microwave

30-45 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
cup heats, then the dish is
microwave-safe.

iiiiiili::If you use a meat
thermometer while cooking,
make sure it is safe for use
in microwave ovens.

iiiiiili::

iiiiiili_

iiiiiili_

iiiiiili_

iiiiiili_

iiiiiili_

Do not use recycled paper
products. Recycledpaper
towels, napkins and waxed
paper may contain metal
flecks which could cause

arcing or ignite. Paper
products containing nylon
or nylon filaments should
be avoided, as they may
also ignite.

Somestyrofoam 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.

Do not use the microwave

to dry newspapers.

Not all plastic wrap is suitable
for use in microwave ovens.

Check the package for
proper use.

Paper towels, waxed paper
and plastic wrap can be used
to cover dishes in order to

retain moisture and prevent
spattering. Be sure to vent
plastic wrap so steam can
escape.

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

holders may be needed
to handle the cookware.

SAVE THESE INSTRUCTIONS
6
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i: "Boilable"cookingpouches i:
andtightly closedplastic
bagsshouldbeslit, pierced
orventedasdirectedby
package.If they are not,
plasticcouldburstduringor
immediatelyaftercooking,
possiblyresultingin injury.
Also,plasticstorage
containersshouldbeat least
partiallyuncoveredbecause
theyforma tightseal.When
cookingwithcontainers
tightlycoveredwith plastic
wrap,removecovering
carefullyand directsteam
awayfromhandsandface.

Usefoil only as directed in this
guide. TVdinners 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 !" away
from the sides of the oven.

Plasticcookware-Plastic
cookwaredesignedfor
microwavecookingisvery
useful,but shouldbeused
carefully.Evenmicrowave-
safeplasticmay not beas
tolerantof overcooking
conditionsasareglassor
ceramicmaterialsand
maysoftenorchar if
subjectedto shortperiods
of overcooking,Inlonger
exposuresto overcooking,
thefood andcookware
couldignite.

Follow these guidelines:

Usemicrowave-safe
plastics only and use
them instrict compliance
with the cookware
manufacturer's
recommendations.

Do not microwave empty
containers.

DOnot permit children
to use plastic cookware
without complete
supervision.

SAVE THESE INSTRUCTIONS
7



IMPORTANTSAFETYINFORMATION.
READALL INSTRUCTIONSBEFOREUSING.

WARNING!
Improper use of the grounding plug can result in a risk
of electric shock.

GROUNDING INSTRUCTIONS
This appliance must be grounded. In the event of an electrical short
circuit, grounding reduces the risk of electric shock bU providing
an escape wire for the electric current.

This appliance is equipped with a power cord having a grounding wire
with a grounding plug. The plug must be plugged into an outlet that is
properlU installed and grounded.

Consulta qualified electrician or service technician if the grounding
instructions are not completelU understood, or if doubt exists as to
whether the appliance is properlUgrounded.

If the outlet is a standard 2-prong wall outlet, it is uour personal
responsibilitU and obligation to have it replaced with a properly
grounded 3-prong wall outlet.

Do not under anUcircumstances cut or remove the third (ground)
prong from the power cord.

We do not recommend using an extension cord with this appliance.
If the power cord is too short, have a qualified electrician or service
technician install an outlet near the appliance. (SeeWARNING--
EXTENSIONCORDSsection.)

For best operation, plug this appliance into its own electrical
outlet to prevent flickering of lights, blowing of fuse or tripping
of circuit breaker.

SAVE THESE INSTRUCTIONS
8
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ADAPTER PLUGS
Usage situations where appliance's power cord will be
disconnected infrequently.

Becauseof potential safetg

hazards under certain conditions, (Adapterplug
we strongly recommend against PermittedinCanada)

the use of an adapter plug. However, Align large I_--_-_ II
if gou still elect to usean adapter, P[ongs/sl°ts _ I_._-) I_

where local codes permit, _ _,__j ""7 " II
a TEIvtPORARYCONNECTIONmag ;rbe made to a properlUgrounded
2-prong wall receptacle bU the use TEMPORARYandfirm connection

of a UL-listed adapter which is METHOD beforeuse.
available at most local hardware stores.

The larger slot inthe adapter must bealigned with the larger slot in
the wall receptacle to provide proper polaritg in the connection of the
power cord.

CAUTION:Attachingtheadaptergroundterminol

to the wall receptacle cover screw does not ground the appliance
unlessthe cover screw is metal and not insulated,and the wall

receptacle is grounded through the house wiring.

Youshould have the circuit checked bg a qualified electrician to make
sure the receptacle is properlg grounded.

When disconnecting the power cord from the adapter, alwags hold
the adapter with one hand. Ifthis is not done, the adapter ground
terminal is verg likelgto break with repeated use. Should this happen,
DO NOTUSEthe appliance until a proper ground has again been
established.

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

Do not use an adapter plug in these situations because frequent
disconnection of the power cord places undue strain on the adapter
and leadsto eventual failure of the adapter ground terminal. You
should have the 2-prong wall receptacle replaced with a 3-prong
(grounding) receptacle bg a qualified electrician before using the
appliance.

SAVE THESE INSTRUCTIONS
9



IMPORTANTSAFETYINFORMATION.
READALL INSTRUCTIONSBEFOREUSING.

WARNING!

EXTENSION CORDS
A short power suppIUcord is provided to reduce the risks resulting
from becoming entangled in or tripping over a longer cord.

Extensioncords maU be used if Uouare careful in using them.

If an extension cord is used-

The marked electrical rating of the extension cord should
be at least as great as the electrical rating of the appliance;

:_ The extension cord must be a grounding-tupe 3-wire cord
and it must be plugged into a 3-slot outlet;

The extension cord should be arranqed so that it will not drupe
.........................over the countertop or tabletop where it can be pulled on by

children or tripped over unintentionall U.

If Uou use an extension cord, the interior light maUflicker and the
blower sound may vary when the microwave oven is on. Cooking
times maUbe longer,too.

NOTICE-PACEMAKERS
Most pacemakers are shielded from interference from electronic
products, including microwaves. However,patients with pacemakers
maUwish to consult their physicians if theU have concerns.

SAVE THESE INSTRUCTIONS
!o



IMPORTANTSAFETYINFORMATION. ge.com

READ AND FOLLOW THIS SAFETY
INFORMATION CAREFULLY.

SAVE THESE INSTRUCTIONS

!!



About the features of your microwave oven.

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

_ r-_ q

Features of the Oven

0
0
@
0
0
0

Door Latches.

Window with Metal Shield. Screenallows cooking to be

viewed while keeping microwaves confined in the oven.

Convenience Guide.

Touch Control Panel and Display.

Door Latch Release. Press latch release to open door.

Removable Turntable. Turntable and support must be in

place when using the oven. The turntable mag be removed
for cleaning.

NOTE:Rating plate, oven vent(s) and oven light are located on the inside
walls of the microwave oven.

!2
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Youcan microwave bg time, with the sensor features or with the auto feature.

[_ T,.EcooK}f_'-_"UTO/T"EI

POWER ADD 30

LEVEL SEC.
[ c_ POPCORN } { _])3EVERAGE } [_ VEGETABLE}

POTATO _ REHEAT _ C&H/I;EN

0
CookingControls
Check the Convenience Guide before _tou begin.

Time FeaturesPress Enter

TiMECOOK Amountofcookingtime
Pressonceor twice

AUTO/TIMEDEFROST Amountofdefrostingtime
Presstwice

EXPRESSCOOK Startsimmediately!
ADD30SEC Startsimmediately!
POWERLEVEL Powerlevel1 10

Sensor Features and Auto FeaturePress Enter Option
POPCORN Startsimmediately!more/lesstime

BEVERAGE Startsimmediately, _i_i
REHEAT Startsimmediately!more/lesstime
POTATO Startsimmediately!more/lesstime

VEGETABLE Startsimmediately! i;_
Pressonce(freshvegetables) more/lesstime
Presstwice(frozenvegetables) more/lesstime
Pressthreetimes(cannedvegetables) more/lesstime

(onsomemodels)

CHICKEN/RSH Startsimmediately, more/lesstimePressonce(chickenpieces)
Presstwice(fishfillets)

AUTO/TIMEDEFROST Foodweight
Pressonce !3
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About changing the power level.

[_AUTO/T_ME}{(_'_T,MECOOKJ
DEFROST J ['_J J

DISPLAY
ON/OFF

©
START

P_-E

The power level mau beentered or changed
immediatelu after entering the feature time for TIME
COOK,TIlE DEFROSTor EXPRESSCOOK.The power
level moUalso be changed during time countdown.

_ PressTIMECOOKor select Time Defrost.

_ Enter cooking or defrosting time.

_ PressPOWERLEVEL.

_ Selectdesired power level !-!0.

_ PressSTART.

Variable power levels add flexibilitg to microwave
cooking. The power levelson the microwave oven
can becompared to the surface units on a range.
Each power levelgives Uou microwave energg a certain
percent of the time. Power level 7 is microwave energg
70% of the time. Power level 3 is energg ]0% of the time.
Most cooking will be done on High (,Dowerlevel lO) which
gives gou 100% power. Power level lO will cook faster but
food mag need more frequent stirring, rotating or turning
over.A lower setting will cook more evenlg and need less
stirring or rotating of the food. Some foods mag have
better flavor, texture or appearance if one of the lower
settings is used. Usea lower power level when cooking
foods that have a tendency to boil over,such as scalloped
potatoes.

Rest periods (whenthe microwave energg cgcles off) give
time for the food to "equalize" or transfer heat to the inside
of the food. An example of this is shown with powerlevel
3-the defrost cgcle. If microwave energg did not cucle off,
the outside of the food would cook before the insidewas
defrosted.

Hereare some examples of uses for various power levels:

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

Med-High 7: Gentle cooking of meat and poultry;
baking casseroles and reheating.

Medium 5: Slow cooking and tenderizing for stews
and lesstender cuts of meat.

Low 2 or 3: Defrosting; simmering; delicate sauces.

Worm l: Keepingfood warm; softening butter.



About the time features, ge.com

[_T''ECOOKI

DISPLAV
ON/OFF

Time Cook

Time Cook I

Allows you to microwave for any time up to 99 minutes
and 99 seconds,

Power level 10 (High) is automaticallg set, but gou mag
change it for more flexibilitg,

PressTIMECOOK.

Entercookingt me
Change power level if gou don't want full power,

...............(PressPOWERLEVEL.Selecta desired power level

(_ !-!0,)
_" PressSTART.

START ' '

PAUSE
Youmag open the door during Time Cook to check

the food, Closethe door and press STARTto resume
cooking,

Time Cook II

Lets gou change power levelsautomaticallg during
cooking, Here's how to do it:

PressTIMECOOK.
t

Enter the first cook time,

Change the power level if gou don't want full power,
(PressPOWERLEVEL.Selecta desired
power level !- !0,)

, PressTIMECOOKagain,

Enter the second cook time,
::::::::::::::::::::::::

Change the power level if gou don't want full power,
(PressPOWERLEVEL.Selecta desired

power level !- !0,)

PressSTART.
At the end of Time Cook I, Time Cook II counts down,

[iii[i

!5



About the time feotures.
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Cooking Guide for Time Cook

NOTE: Use power level High (10) unless otherwise noted.

Amount Time Comments
i4

Asparagu s
(freshSpears)1 lb. 5 to 8 min., In lY2-qt, oblong gloss baking

Hed-High (7) dish,place 1/4 cup water.

(frozenspears) 10-oz. package 4 to 7 min. In !-qt. casserole.

Beans
(freshgreen) 1 lb. cut in half

(frozen green) lO-oz, package

(frozenlima) lO-oz, package

Beets

(fresh,whole) 1 bunch

10 to 15 min.

4 to 8 min.

4 to 8 min.

In lY2-qt, casserole,place
1/2 cup water.

In 1-qt. casserole,place
2tablespoons water.

In 1-qt. casserole,place
1/4 cup water.

16 to 22 min. In 2-qt. casserole,place
1/2 cup water.

Broccoli

(fresh cut) 1 bunch 5 to 9 min.

11% to l_/zIbs.}

(fresh spears) 1 bunch 7to 11 min.
11% to 1'/2 Ibs.}

:[O-oz. package 4 to 7 min.

chopped)
(frozen SpeaEs) lO-oz, package 4 to 7 min.

Cabbage
(freSh) 1 medium head

Iabout2Ibs.l

In 2-qt. casserole,place
1/2 cup water.

In 2-qt. oblong glass baking dish,
place 1/4 cup water.

In 1-qt. casserole.

In !-qt, casserole,place
3 tablespoons water.

6 to I0 min. In lY2- or 2-qt. casserole,place
1/4 cup water.

(wedges)

Carrots

(freshsliced) 1 lb.

(frozen) lO-oz, package

5 to 9 min. In 2- or 3-qt. casserole,place
1/4 cup water.

4 to 8 min.

3 to 7 min.

In lY2-qt, casserole,place
!/4 cup woter.

In !-qt. cosserole,place
2tablespoons woten

Cauliflower
(ftowerets)

(fresh,Whole)

1 medium head

1 medium head

(frozen) 10-oz. package

7 to 11 min.

7 to 15 min.

3 to 7 min.

In 2-qt. casserole,place
1/2 cup water.
In 2-qt. casserole,place
1/2 cup water.
In 1-qt. casserole,place
2tablespoons water.



ge.com

Amount Time Comments

[frozenkernel) lO-oz, package 2 to 6 min. In !-qt. casserole, place
2 tablespoons water.

Cornonthecob
(fresh) 1to Sears

(frozen) lear
2 to 6ears

1!/4to 4 min.
per ear

3 to 6 min.
2 to 3 min.
per ear

In 2-qt. oblong glass baking
dish,place corn. If corn is in
husk, useno water; if corn has
been husked,add 1/4 cup
water. Rearrange after half
of time.

Place in 2-qt. oblong glass
baking dish.Cover with vented
plastic wrap. Rearrange after
half of time.

Mixed
vegetables
(frozen)

Peas
(fresh,shelled)

(frozen)

PotQtoes

(fresh,cubed,
white)

(fresh,Whole,
sweet or White)

lO-oz, package

21bs. unshelled

lO-oz, package

4 potatoes
(6to 8 oz. each)

1 (6to 8 oz.)

2 to 6 min.

7 to 10 min.

2 to 6 min.

9 to 12 min.

2 to 4 min.

In 1-qt. casserole, place
3 tablespoons water.

In 1-qt. casserole, place
1/4 cup water.

In 1-qt. casserole, place
2 tablespoons water.

Peeland cut into 1-inch cubes.
Place in 2-qt. casserolewith 1/2
cup water. Stirafter half of time.

Piercewith cooking fork. Place
in center of the oven. Let stand
5 minutes.

Spinuch
Ifresh)

(frozen,chopped
and leaf)

10 to 16oz.

lO-oz, package

3 to 6 min.

3 to 6 min.

In 2-qt. casserole, place washed
spinach.

In 1-qt. casserole, place
3 tablespoons water.

Squash
(fresh,summer
ond SIow)
(Winter,acorn,
or buttemut)

i lb. sliced

1 or 2 squash
{abouti lb.each}

3 to 5 min.

5 to 9 min.

In l_2-qt, casserole,place 1//4
cup water.
Cut in half and remove fibrous
membranes. In 2-qt. oblong
glass baking dish, place squash
cut-side-down. Turn cut-side-up
after/4 minutes.

i iii ii!liiiiii!l!iiii ii iiiiiii!i

iliilii  ii iiiiiiil 
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About the time features.

[_AUTOITINE}

U_" DEFROST ]

DISPLAY

ON/OFF

©
START
PAUSE

Time Defrost

Allows gou to defrost for a selected length of time. See the

Defrosting Guide for suggested times. (Auto Defrost explained
in the About the outo feature section.)

_ Press AUTO/TIlE DEFROSTtwice.

_ Enter defrosting time.

_ Press START.

Turn food over when the oven signals.

_ Press START.

Power levelis automaticallgset at ] but can bechanged.
Youcandefrost small items quickly by raisingthe power
levelafter entering the time. Powerlevel 7 cuts the total
defrostingtime in about half;power level 10 cuts the total

time to approximatelg !/3. However,food will need more
frequent attention than usual.

At one half of selected defrostingtime, the ovensignals
to turn the food over.At this time,turn food over and
breakapart or rearrange piecesfor more evendefrosting.
Shieldang warm areaswith small piecesof foil.

A dullthumping noisemag beheard during defrosting.
Thisis normal when ovenis not operating at High power.

18

Defrosting Tips

Foodsfrozen in paper or plastic canbe defrosted

in the package.Closedpackagesshould beslit, piercedor
ventedAFTERfood haspartially defrosted.Plasticstorage
containersshould bepartially uncovered.

Familg-size,prepackagedfrozen dinnerscan bedefrosted
and microwaved. If the food is in a foil container,transfer
it to a microwave-safedish.

Foodsthat spoil easilgshould not beallowedto sit
out for morethan one hour after defrosting.Room

temperature promotesthe growth of harmful bacteria.

Formore evendefrostingof larger foods,suchas roasts,
useAuto Defrost. Be sure large meats are completelg
defrosted before cooking.

When defrosted, food should be cool but softened
in all areas. If still slightlg icg, return to the microwave
verg brieflg, or let it stand a few minutes.
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Defrosting Guide

Time Comments

Breads, Cakes
Bread,bunsor roils (1piece. 1/4 min.
Sweet rolls (ooorox.J2 oz.) 2 to 4 rain.

FishandSeafood
Fillets, frozen (i lb.) 6 to 9 min.
Shellfish, small pieces (! tb.) 3 to 7 rain. Placeblock in casserole.Turn over

and break up after half the time.

Fruit
Plasticpouch--1 or2 1 to 5 rain.
!o,oZ,.package!

Meat
Bacon (J_o.J

Franks (1 lb.)

Ground meat (1_o.J
Roast: beef, lamb, veal, pork

Steaks, chops and cutlets

Poultry
Chicken, broiler-fryer
cut up (21/2to 3 Ibs

Chicken, whole
(2_/2to 5 lbsJ

Cornish hen

Turkey breast (4 to 61as.

2 to 5 min.

2 to 5 min.

4 to 6 min.
9 to 13 min.

per lb.
4 to 8 min.

per lb.

14 to 20 min.

20 to 25 min.

7 to 13 min.
per lb.

3 to 8 min.
per lb.

Placeunopened package in oven.
Let stand S minutes after defrosting.
Placeunopened package in oven.
Microwave just until franks can be
separated. Let stand 5 minutes,
if necessary, to complete defrosting.
Turn meat over after half the time.
Use power level 1.

Placeunwrapped meat in cooking
dish.Turn over after half the time
and shield warm areas with foil.
When finished, separate piecesand
let stand to complete defrosting.

Placewrapped chicken in dish.Unwrap
and turn over after half the time. When
finished, separate pieces and microwave
2-4 minutes more, if necessarg. Letstand
to finish defrosting.
Placewrapped chicken in dish.After half
the time, unwrap and turn chicken over.
Shieldwarm areas with foil. Finish
defrosting. If necessarg, run cold water
in the cavitg until giblets can be removed.

Placeunwrapped hen inthe oven
breast-side-up. Turn over after half
the time. Run cool water in the
cavitg until giblets can be removed.
Placeunwrapped breast in dish breast-
side-down. After half the time, turn over
and shield warm areas with foil. Finish
defrosting. Letstand 1-2 hours in
refrigerator to complete defrosting.
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About the time features.

Express Cook

This is a quick way to set cooking time for J-6 minutes.

Pressone of the ExpressCook pads (from ! to 6) for

! to 6 minutes of cooking at power level lO. Forexample,
press the 2 pad for 2 minutes of cooking time.

The power level can be changed as time is counting down.
PressPOWERLEVELand enter !-!0.

¸
ADD 30

SEC.

Add 30 Seconds

You con use this feature two ways:

It will add 30 seconds to the time counting down each
time the pad is pressed.

It can be used as a quick wag to set 30 seconds
of cooking time.
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About the auto feature, ge.com

Auto Defrost
1_,_,_,_,_,_,_,_,_,_A UT0 /TIFIE 1

['_-_." DEFROST J

DISPLAY
ON/OFF

©
START
PAUSE

TheAuto/Time Defrost feature gives you two ways to
defrost frozen foods. Press AUTO/TIlE DEFROSTonce
for Auto Defrost or twice for Time Defrost.

UseAuto Defrost for meat, poultry and fish.
Use Time Defrost for most other frozen foods.

Auto Defrost automatically sets the defrosting times and

power levelsto give even defrosting results for meats,
poultry and fish weighing up to 6 pounds.

PressAUTO/TIMEDEFROST once.

Usingthe ConversionGuidebelow, enter food weight.
...........................................Forexample, presspads 1 and 2 for !.2 pounds

(1pound, 3 ounces).

PressSTAR .
(Time Defrost is explained in the About the time features
section.)

Thereis o hondgguidelocatedon theinsidefrontof theoven.

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

Twiceduring defrost, the oven signals TURN.At each
TURNsignal, turn the food over. Remove defrosted

meat or shield warm areas with small piecesof foil.

After defrosting, most meats need to stand 5 minutes
to complete defrosting. Large roasts should stand for
about 30 minutes.

Conversion Guide

If the weight of food is stated in pounds and ounces,
the ounces must be converted to tenths (.1)of a pound.

Enter Food Weight
Weight of Food in Ounces (tenths of a pound)

1-2 .1
5 .2

4-5 .3
6-7 .4

8 .5
9-10 .6

11 .7
12-15 .8

14-15 .9

!iiiii,i!ii!iiiii!iiiiiiiiiiiiiliiiiii
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About the sensor lectures.

il ii_ x_ i i ii

Humidity Sensor

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

Do not use the Sensor Features twice in succession

on the same food portion-it maU result in severelU
overcooked or burnt food. If food is undercooked

after the countdown, use Time Cookfor additional
cooking time.

:: The proper containers and covers are essential for best
sensor cooking.

Covered

i _ ii _ _ _
Alwags use microwave-safe containers and cover
them with lids or vented plastic wrap. Never use
tight-sealing plastic containers-theg can prevent

steam from escaping and cause food to overcook.

Vented

Be sure the outside of the cooking containers
and the insideof the microwave oven are dry before
placing food in the oven. Beads of moisture turning
into steam can mislead the sensor.

Dryoff dishessotheydon't mislead
thesensoE
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ii

Useonlywith prepackagedmicrowave

popcornweighing17B to 35 ounces

Popcorn

To use the Popcorn feature:

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

NOTE:Donotusethisfeature
twicein successionon the
samefoodportion--it may
resultin severelyovercooked
orburntfood.

PressPOPCORN.The oven starts immediatelg.

If Sou open the door while POPCORN is displaged,
SENSORERRORwill appear. Closethe door, press

CLEAR/OFFand begin again.

If food is undercooked after the countdown use

Time Cook for additional cooking time.

How to Adjust the Popcorn Program to Provide
a Shorter or Longer Cook Time

If Sou find that the brand of popcorn Sou use underpops

or overcooks consistentlg, you can add or subtract 20-30
seconds to the automatic popping time.

Toadd time:

After pressing POPCORN,press 9 immediatelg after the

oven starts for an extra 20 seconds.Press9 again to add
another !0 seconds (total 30 seconds additional time).

Tosubtract time:

After pressing POPCORN,press 1 immediatelg

after the oven starts for 20 seconds lesscooking time.
Press1 again to reduce cooking time another !0 seconds
(total 30 seconds lesstime).

Beverage

[C/_ BEVERAGEJ PressBEVERAGEto heat a cup of coffee or other

beverage.
NOTE:Donotusethisfeature

Drinks heated with the Beverage feature may be verytwice in successionon the
samefoodportion--it may hot. Remove the container with care.

resultin severelyovercooked If food is undercooked after the countdown use

orburntfood Time Cook for additional cooking time.
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About the sensor features.

Reheat

How to Changethe
AutomaticSettings

Toreducetimeby 10%:
Press1afterthefeaturepad.

Toadd10%to cookingtime:
Press9afterthefeaturepad.

NOTE:Donotusethisfeature
twicein successionon the
samefoodportion--it may
resultin severelyovercooked
orburntfood.

The Reheat feature reheats single servings of previouslU
cooked foods or a plate of leftovers.

Placecovered food in the oven. PressREHEAT.
The oven starts immediatel U.

:_ The oven signalswhen steam is sensed and the time
remaining begins counting down.

Do not open the oven door until time is counting
down. If the door is opened, close it and press START

immediatel U.

After removing food from the oven, stir, if possible, to
even out the temperature. Reheated foods mug have
wide variations in temperature. Some areas may be
extremely hot.

If food is not hot enough after the countdown

use Time Cook for additional reheating time.

Some Foods Not Recommended for Use With Reheat

It is best to use Time Cook for these foods:

Bread products.

Foods that must be reheated uncovered.

Foods that need to be stirred or rotated.

Foods calling for a drg look or crisp surface after
reheating.
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I VEOETAOLE]
FISH J

Sensorcookinggives you easy,

automatic resultswith avariety of

foods(see theCooking Guidebelow)

NOTE:Donotusethisfeature
twicein successionon the
samefoodportion--it may
resultin severelyovercooked
orburntfood.

Sensor Cooking

Vegetables, Potatoes, Fish, Chicken Pieces

Placecovered food in the oven. Pressthe food pad.
Forvegetables, press the VEGETABLEpad once for
fresh vegetables, twice for frozen vegetables or three
times for canned vegetables. For chicken or fish,
press the CHICKEN/FISHpad once for chicken pieces

or twice for fish. The oven starts immediately.

:_ The oven signalswhen steam is sensed and the time
remaining begins counting down. Turn or stir the food
if necessary.

Do not open the oven door until time is counting
down. If the door is opened, close it and press START

immediately.

If food is undercooked after the countdown,

use Time Cook for additional cooking time.

How to Change the Automatic Settings (automatic
settings for canned vegetables cannot be adjusted
on some models):

Youcan adjust the cooking time for all foods to suit your
personal taste.

Toreduce time by JO%:

Press1 within 30 seconds after pressingthe food pad.

Toodd JO%to cooking time:

Press9 within 30 seconds after pressing the food pad.

Cooking Guide

Amount Comments

Canned Vegetables /4-16 oz Cover with lid or vented plastic wrap.

Frozen Vegetables 4-16 oz Follow package instructions for adding
water. Cover with lid or vented plastic wrap.

Fresh Vegetables 4-16 oz Add 1/4 cup water per serving.
Cover with lid or vented plastic wrap.

Potatoes 1/2-2 Ibs Pierce skin with fork. Place potatoes
on the turntable.

Fish /4-16 oz Cover with vented plastic wrap.

Chicken Pieces 1-8 pieces Cover with vented plastic wrap.
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About theotherfeatures.

Cooking Complete Reminder

To remind you that you have food in the oven, the oven
will display FOODISREADYand beep once a minute until

you either open the oven door or press CLEAR/OFF.

!i)i_!ili_IIi!iii![_ iilli i_iiiiiii
DISPLAY
ON/OFF

Clock

Pressto enter the time of day or to check the time
of day while microwaving.

_ PressCLOCK.

_ Enter time of day.

_ SelectAM or PM.

_ PressSTARTor CLOCK.

SCROLL SPEED

_i_(_i_iiI_i@_iiilli_illi__I
START

PAUSE

_i_i_ii_i:ii_i{_ !__iiiil__i_;!_i_iii
SCROLL SPEED

Scroll Speed

The scroll speed of the displag can be changed. Press
and hold the AP//PH pad about 3 seconds to bring up
the displag. Select !-5 for slow to fast scroll speed.

m
PAUSE

StortYPouse

In addition to starting mang functions, START/PAUSE
allows you to stop cooking without opening the door
or clearing the displaU.
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Child Lock-Out

You mag lockthe control panel to prevent the microwave
from being accidentall Ustarted or used bUchildren.

Tolock or unlockthe controls,press and hold CLEAR/OFF
for about three seconds.When the control panel is locked,
an L will bedisplaged to the extreme right.

ii _i_iii!_ii_ii__ ii_i_i_iIIII_I_!I_III
TIMER

oN!OFF

DISPLAY

ON/OFF

Timer On/Off

Timer On/Off operates as a minute timer and can be
used at ang time, even when the oven is operating.

PressTIMERON/OFF.

Enter time gou want to count down.

PressT,MERON/OFFtostart.
When time is up, the oven will signal.To turn off the timer
signal,press TIMERON/OFF.

NOTE:The timer indicator will be lit while the timer is

operating.

i_iiiii__] _!I_IIIIIIII__i_i_i!II_
DISPLAY

ONIOFF

Displag On/Off

Toturn the clock displag on or off, press and hold 0
for about 3 seconds.The Display On/Off feature cannot
be used while a cooking feature is in use.
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Microwave terms.

Arcing

Definition

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

iiii_ _iii ii i

_ x i i i i i 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, poultry pins,gold-rimmed dishes.

recycled 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. When microwaving, Uou usesmall strips
of foil to shield thin parts, such as the tips of wings and legs on
poultry, which would cook before larger parts.

StendingTim e When Uou cook with regular ovens, foods such as roasts or cakes

are allowed to stand to finish cooking or to set. Standing time is
especiallUimportant in microwave cooking. Note that a
microwaved cake is not placed on a cooling rack.

venting After covering a dish with plastic wrap, Uou vent the plastic wrap bu

turning back one corner so excesssteam can escape.
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Careand cleaning
ofthemicrowaveoven. ge.com

Helpful Hints

An occasional thorough wiping with a solution of baking
soda and water keeps the inside fresh.

Unplug the cord before cleaning ang part of this oven.

How to Clean the Inside

Walls, Floor, Inside Window, Metal and Plastic Parts
on the Door

Somespatters can be removed with a paper towel,
others mag require a damp cloth. Remove greasg
spatters with a sudsUcloth, then rinse with a damp
cloth. Do not use abrasive cleaners or sharp utensils
on oven walls.

To clean the surface of the door and the surface

of the oven that come together upon closing, use only mild,
nonabrasive soaps or detergents using a sponge or soft
cloth. Rinsewith a damp cloth and dry.

Never use a commercial oven cleaner on any part

of gour microwave.

Removable Turntable and Turntable Support

To prevent breakage, do not place the turntable into water
just after cooking. Wash it carefull Uin warm, sudsy water
or inthe dishwasher. The turntable and support can be
broken if dropped. Remember,do not operate the oven
without the turntable and support in place.
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Careand cleaning
ofthemicrowaveoven.

How to Clean the Outside

Do not use cleaners containing ammonia or alcohol on
the microwave oven. Ammonia or alcohol can damage

the appearance of the microwave.

Case

Clean the outside of the microwave with a sudsg cloth.
Rinseand then drg. Wipe the window clean with a damp
cloth.

ControlPaneland Door

Wipe with a damp cloth. Drg thoroughlg. Donot use
cleaning sprags, large amounts of soap and water,
abrasives or sharp objects on the panel-theg can
damage it. Somepaper towels can also scratch
the control panel.

Door Surface

It's important to keep the area clean where the door
seals against the microwave. Useonlg mild, non-abrasive
detergents applied with a clean sponge or soft cloth.
Rinsewell.
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Before you call for service... ge.com

TroubleshootingTips
Savetime and money! Reviewthecharts on the following
pages first and you may not need to call for service.

Possible Causes What To Do

Ovenwill notstart Afusein gourhome Replacefuseor reset
mag beblownor the circuitbreaker.
circuit breakertripped.

Powersurge. Unplugthemicrowave
oven,then plugit back in,

Plugnot fullg inserted lake surethe 5-prong
into wall outlet, plugon theovenisfutlg

insertedintowall outlet.

Openthe doorand close
securetg.

Control panellighted,yet
ovenwill not start

Doornot securelgclosed.

Doornot securelgclosed.

STARTpad not pressed
after enteringcooking
selection.

Openthe doorand close
securetg,

PressSTART.

Anotherselectionentered PressCLEAR/OFF.
alreadg inoven and
CLEAR/OFFpad not
pressedto cancel it.

Cookingtime not entered lake suregouhave
after pressingTIMECOOK. enteredcookingtime

afterpressingTIMECOOK.

CLEAR/OFFwas pressed Resetcookingprogram
accidentallg, and pressSTART.

Foodweight not entered lake suregou have
after selectingAuto Defrost. enteredfood weight

afterselectingAuto Defrost.

"SENSORERROR"
appearsondisplay

During Popcorn,Reheat,
Beverage,Potato,Vegetable
or Chicken/Fishprogram,
the doorwasopened before
steam couldbedetected.

Steamwas not detected
in maximum amount
of time.

Closethedoor,press
CLEAR/OFFand beginagain,

UseTimeCookto heat
for moretime.
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Before you call for service...

Possible Causes What To Do

%OCKED,'appears in The control has been Pressand hold CLEAR/OFF
display locked. (When the control for about three seconds to

panel is locked an L will unlock the control.
be displaged.}

Food amount too large Sensor Reheat is for single Use Time Cook for large
for Sensor Reheat servings of recommended amounts of food.

foods.

Things That Are Normal With Your Microwave Oven

Steam or vapor escaping from around the door.

Light reflection around door or outer case.

Dimming oven light and change in the blower sound at power

levelsother than high.

Dull thumping sound while oven is operating.

TV/radio interference might be noticed while using the microwave.
Similar to the interference caused bU other small appliances,
it does not indicate a problem with the microwave. Plug the
microwave into a different electrical circuit, move the radio or TV

as far awag from the microwave as possible,or check the position
and signal of the TV/radio antenna.
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GE Microwave Oven Warrants.
Allwarranty serviceprovided by ourFactory Staple your receipt here.
ServiceCenters, oran authorized CustomerCare® Proof of the original
technician.Toschedule service,on-linevisitus at purchase date is needed
go.cam,orcall800.GECARES(800.452.2737). to obtain service under

Pleasehaveserialandmodelnumbersavailable the warrant_l.
whencallingforservice.

GE Will Replace:

OneYear Angpart of the microwaveovenwhich failsdueto a
Fromthedateof the defectin materialsor workmanship.Duringthis limited
origind purchose one-year warranty, GEwittalso provide,free of charge,

all labor and related service to replace the defective part.

Forthe above limited warrants: To ovoid ang tripcharges, Sou must take the microwaveoven
®to a GeneralElectricCustomer Core servicerand pick it up followingservice.In-home service is

alsoavailable,butSoumustpag fortheservicetechnician'stravelcoststo gouthome.

Service trips to gout home to teach
Sou how to use the product.
Improper installation, delivery or
maintenance.

Product not accessible to provide
required service.

Failure of the product or damage to
the product if it is abused, misused
(for example, cavitg arcing from wire
rack or metal/foil}, or used for other
than the intended purpose or used
commemiallg.

Replacement of house fuses or
resetting ofcimuit breakers.
Damage to the product caused bg
accident, fire, floods or acts of God.

Incidental or consequential damage
caused bg possible defects with this
appliance.
Damage caused after delivers.

EXCLUSIONOFIMPLIEDWARRANTIES-Yoursole end exclusive remedy is
product repair us provided in this Limited Warranty. Any impfied warranties,
including the impfied warranties of merchantability or fitness for o particular
purpose, ere limited to one gear or the shortest period allowed by low.

This warrants is extended to the original purchaser and any succeeding owner for
products purchased for home use within the USA. tf the product is located in an area
where service by a GE Authorized Servicer is not available, you ma_l be responsible for
a trip charge or you ma_l be required to bring the product to an Authorized GEService
Location for service, tn Alaska, the warrant_l excludes the service calls to _Iour home.

Some states do not allow the exclusion or limitation of incidental or consequential
damages. This warrant_l gives _Iou specific legal rights, and _Iou ma_l also have other
rights which var;j from state to state. To know what _Iourlegal rights are, consult _Iour
local or state consumer affairs office or _lourstate's Attorne_lGeneral.

Warrantor: General Electric Compang. Louisville, KY40225
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Consumer Support.

_ GEAppliances Website ge.comHave a question or need assistance with your appliance? Try the GEAppliances Website
24 hours a day, any day of the year! For greater convenience and faster service, you can
now download Owner's Manuals, order parts or even schedule service on-line.

@ScheduleService ge.com
Expert GE repair service is only one step away from your door Get on-line and schedule
your service at your convenience any day of the year! Or call 800.GE.CARES(800.432.2737)
during normal business hours.

@

Rea!Life DesignStudio ge.com

GEsupports the Universal Design concept-products, services and environments that 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 with disabilities, check out
our Website today. For the hearing impaired, please call 800.TDD.GEAC(800.833.4322).

ExtendedWarranties ge.com

Purchasea GEextendedwarranty and learnabout special discountsthat are available
whileyour warranty is still in effect. Youcanpurchase it on-lineanytime, orcall
800.526.2224during normal businesshours.GEConsumerHomeServiceswill
still be thereafter your warranty expires.

Parts and Accessories g_._om
Individuals qualified to service 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 every day or by phone at 800.626.2002 during normal
business hours.

Instructions contained in this manual cover procedures to be performed by any user.
Other servicing generally should be referred to qualified service personnel. Caution
must be exercised, since improper servicing may cause unsafe operation.

Contact Us g_.co_
If you are not satisfied with the service you receive from GE,contact us on our Website
with all the details including your phone number, or write to:

General Manager, Customer Relations
GEAppliances, Appliance Park
Louisville, KY/40225

Register YourAppliance ge.com

Register your new appliance on-line--at your convenience! Timely product registration
will allow for enhanced communication and prompt service under the terms of your
warranty, should the need arise. You may also mail in the pre-printed registration card
included in the packing material.

Printed in Malaysia


