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tU'2AD ALL SAt';qTY INF()RA4A TI()N

B]'?,F()IU'?,USING

WARNING!
Toreducethe risk of burns,electric shock, fire, injury to persons,or exposureto excessive
microwave energy:

PIU,2CA Cl 70NS

For your safety, the infbrmation in this manual

must be fbllowed to minimize the risk of fire

or explosion or to prevent propervy damage,

personal inj u D or loss of lifE.

TO AVOID OoNota_omot OoNo,Operatetheore.
to operate this oven if it is dmnaged. It is

POSSIBLE wi_h the door open particularly important

since open-door that the oven door

E'XJz)OSU_; operation can result close properly and

in harmful exposure that there is no
7_0 £_XCtJ2_SS]-Vfq2 to microwave energy, damage to the:

MICROWAVE It is important not to I door (hem).

detEat or tmnper with 2 hinges arid latches
ENERGY the satety intel'locks. ,broken or loosenedL

Oo Not Place a W object 3 door seals and sealing

between the oven fl'ont surfaces.

thce and the door or ?'he Oven Should Not

allow soil or cleaner be adjusted or repaired

Jesidue to accmnulate by anyone except

on sealing surfaces. properly qualified

service personnel.

SAVE THESE INS TR UC770NS



This microwave ovenis

intendedfor household

use and is UL listed for
installation over e/eotrie

and ran esl
This microwave oven is

not approvedor tested
for marine usel

iili

o Read and tbllow the

specific "Precautions to
Avoid Possible Exposure
to Excessive Microwave

Energy" oil page 9.

This appliance must lye
grounded. Connect only
to properly grounded
outlet. See Grounding
Instructions section oil

page 9.

Do not mount this

appliance over a sink.

®Do not store an)_thing

directly oil top of the
n*icroxvHVe oven S/l*'t{tce

when the n*icroP_Hve oven

is in operation.

Install or locate this

appliance only in
accordance with the

provided Installation
Instructions.

This over-the-range oven
was designed %r use over
ranges no wide, than 36".
It may lye installed over
both gas and electric
cooking equipment.

Do not operate this

appliance if it has a
damaged power cord or
phlg, if it is not working
properl 5 or if it has been
danlaged or dropped.
If the power cord is
damaged, it must lye
replaced by General
Electric Service or an

authorized service agent

using a power cord fl'om
General Electric.

Do not cover or block

any openings oil the
appliance.

Else this appliance only
for its intended use as

described in this nlanual.

Do not use corrosive

chemicals or wlpors in
this appliance. This
nlicrowave ()veil is

specifically designed to
heat, dry or cook food,
and is not intended

%r lalloratory or
industrial use.

SAVE THE81,2INS TR UC7/7ON8



READ ALL SAEE'TY INFORMATION

BEFORE USING

* Do not siore this appliance

omdoors. Do not use this

product near wa/el_

tot example, ill a wet

basen/ellt, near a

swimming pool, near a

sink or ill similar locations.

* Keep power cord away
tiom heated surtilces.

* Do not immerse power

cord or plug ill water.

* To reduce the risk of fire

in the oven cavil),:

-- Do not overtook

t_od. Carefi/lly attend

appliance wben paper,
plastic or other
confl)ustible mamrials

are placed inside the

oven while cooking.

-- Remove wire m_ist-ties
and me/al handles

fixml paper or plastic

containers be%re placing
them in the oven.

-- Do not use the oven

lot s/omge purposes.

Do not leave paper

produc>, cooking

utensils or food ill the

oven when not ill use.

-- If materials inside oven

igni/e, kee I) the oven

door closed, turn the

oven offand disconnect

the power cord, or shut

off power at the fllse or

circuit breaker panel.

If the door is opened,

the tire may spread.

-- Do not/lse the

Sensor Features twice ill

succession on the same

rood portion. If rood is

m_der cooked after the

first countdown, use

_rne Cook for additional

cooking time.

* It is impor/ant/o kee I) the
area clean where the door

seals against the
microwave. Use only mild,

non-abcasive de/ergents
applied with a clean

sponge or soft cloflz Rinse
well.

* This appliance must only

be serviced by qualified

service personnel. Contact

nearest autborized service

tilcilit) tor examination,

repair or a(!instment.

. As with any appliance,

close supervision is

necessary when used

by children.

. S()me products such as

whole eggs and sealed

containers--tot example,

closed,jars--are able to

explode and should not

be heated in this

n/icrowave OVell. S/ich use

of the microwm,e oven

could resuh ill iI_.jur}<

SAVE T ¢ INST'RUC7 YON5"
4



SPECIAL NO T/E\S AB O UF MICRO WAVING

Arcing is the microwave

term tot sparks in the

oven. Arcing is caused by:

o The metal shelf (if

included) not installed

correctly so it touches the
microwave wall.

The temperature probe

(if included) in the

microwave but not

inserted in the tood.

o Metal or toil touching

the side of the oven.

o Foil not molded to tood

(upturned edges act like

a n te n n }is ).

o Metal, such as/wist-ties,

poultry pins or gold-

rimmed dishes, in the

Ill ic rowave.

o Recycled paper towels

containing small metal

pieces being used in the
Ill ic rowave.

Do not pop popcorn in

your microwave oven

unless in a special

microwave popcorn

accessory or unless you

use popcorn labeled tot

use in microwave ovens.

Do not boil eggs in a
n/icrowave oven. Pressure

will build up inside egg

yolk and will cause it to

burst, possibly resulting

in iI_.jury.

o Operating the microwave

with no tood inside tot

more than a minute or

/wo may cause damage
to the oven and could

start a fire. It increases

the heat around the

magnetron and can

shorten the lite of

the oven.

* Foods with unbroken

outer "skin" such as

potatoes, hot dogs,

sausages, tonlatoes,

apples, chicken livers

and other giblets, and

egg yolks should be

pierced to allow steam

to escape during

cooking.

SA 1/1'2THES1,2 INS TR UC 7/7ON8



AB O UF MIGR O WAVING

SAFETYFACT
SUPERHEATEDWATER

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

be overheated beyond
the boiling point without
appearingto be boiling.
Visible bubbling or boiling
when the container is
removedfrom themicrowave

oven is not always present.
THISCOULDRESULT
/N VERYHOTLIOUIDS
SUDDENLYBOILINGOVER
WHEN THECONTAINERIS
DISTURBEDORA SPOON
OROTHERUTENSILIS
INSERTEDINTO THELIOUID.

To reduce the risk of ii_jury
to persons:

-- Do not overheat the

liquid.

-- Stir the liquid both

betore and hallway
through heating it.

-- Do not use straight-
sided containers with

n_lrrOW necks.

-- After heating, allow tile

container to stand in

the microwave oven tor

a short time betore

removing the container.

-- Use extreme care when

inserting a spoon or
other utensil into the

container.

oAvoid heating baby %od

in glass jars, even with the
lid off: Make sure all

int{mt food is thoroughly
cooked. Stir %od to

distribute the heat evenl}_

Be carefl_l/o prevent

scalding when warming
%rmula or breast milk.

The container may tee}

cooler than the milk really
is. Alway_s test the milk

be%re feeding the baby.

* Don't defrost Dozen

beverages in narrow-
necked bottles (especially
carbonated beverages).
Even if the container is

opened, pressure can

build up. This can cause
the container to burst,
possibly resulting in
i,_.jur>

* Hot toods and steam
c_ln ca/Ise b/lI'ns, ge

carefl_} when opening
any containers of hot

tood, including popcorn
bags, cooking pouches
and boxes. To prevent
possible il_jury, direct
smam away from hands
and fi_ce.

o Do not overcook

potatoes. They could

dehydrate and catch

fire, causing damage

to your oven.

o Cook meat and pouhry

thoroughly--meat to
at }east an INTERNAl,

temperature of ] 60°F

and poultry to at least an

INTERNAl, temperature

of ] 80°K Cooking to

these temperatures

usually protects against

toodborne illness.

SAVE THESE INSTR UCJYONS



Make sure all cookware

used in your microwave
oven is suitable tot

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 R)r

nlicrowaving."

H0w t0 test f0r a
micr0wave-saie dish,

o If you are not sure if

a dish is microwave-sate,

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
in or next to the dish.

Microwave 30-45 seconds

at high. If the dish heats,
it should not be used %r

microwaving.

If the dish remains cool

and only the water in the

cup heats, then the dish

is microwave-sate.

If you use a meat

thermometer while

cooking, make sure it is

sate tot use in microwave

ovens.

o Do not use recycled

paper products. Recycled

paper towels, napkins

and waxed paper can
contain metal flecks

which may cause arcing

or ignite. Paper products

containing nylon or

nylon filaments should

be avoided, as they may

also ignite.

* Some sWrotoam tcays

(like those that meat is

packaged on) have a thin

strip of me/al embedded
in the bottom. When

microwaved, tile metal can

burn the floor of the oven

or igni/c a paper towel.

o Do not/Ise the n/icyowave

to dry newspapers.

o Not all plastic wrap
is suitable %r use in

microwave ovens.

Check tile package

%r proper use.

o 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 st)

ste}ln/ c}ln escape.

* Cookware may become
hot because of heat

transterred from the

heated tood. Pot holders

may be needed to handle
the cookware.

o "goilable" cooking

pouches and tightly

closed plastic bags should

be slit, pierced or vented

as directed by package.

If they are not, plastic

could burst during or

immediately after

cooking, possibly resuhing

in i11.jur}_Also, plastic

storage containers should

be at least partially

uncovered because they

torm a tight seal. When

cooking with containers

tightly covered with

plastic wrap, remove

covering carefully and

direct steam away flom
hands and tilce.

SAVE THE81,2INS TR UC7/7ON8



SPECIAL NO [/E\S AB O UF MICS O WAVING

o Use %il only as directed in

this manual. When using
%il in the microwave

oven, keep the fidl at least

] " away l]<'om the sides of
the oven,

o Plastic cookware--Plastic

cookware designed %r

microwave cooking is very

useflfl, but should be used

careflfll)_ Even microwave-

sate plastic may not be as

tolerant of ovcrcooking

conditions as arc glass or
ceramic materials and

may soften or char if

subjected to short periods

of overcooking. In longer

exposures to overcooking,

the %od and cookware

could ignite.

Follow these guidelines:

I Use microwave-saib

plastics only and use

them in strict compliance
with the cookware

Ill }ln/]_IC Ill I'e r _s

recon/n/end}ltions,

Do not nlicrow_lve empty

containers.

3 Do not permit children

to use plastic cookware

without comple/e

supervision.

GROUNDING lNSTRUC770NS/()FI TONALFUrlS

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 properly

installed and grounded.
exists before use,

Consuh a qualified

A WARNING
Improper use of the

grounding plug can result
in a risk of electric shock.

This appliance must 1)e

grounded. In the event of
an electrical short circuit,

grounding reduces tile

risk of electric shock by

providing an escape wire
fi)r the electric current.

electrician or service

technician if tile grounding
instIucfions are not

comple/ely understood,
or if doubt exists as to

whether the appliance is

pr(_perly gr(mnded.

If the outlet is a s/;mdard

2-prong w;fll omlet, it is

your personal responsil)ilit)'

and obligation to have it

replaced with a properly

grounded ?_prong wall
outlet.

Do not, under _lny

circ/ln/st;lnces, cilt or

remove the third (ground)

prong fl'om the power cord.

Do not use an adaptor plug

with this appliance.

Do not use an ex/ension

cord with this appliance.

If the power cord is too

short, have a qualified
electrician or service

/cchnician install an outlet

near the appliance.

For best operation, plug

this appliance into its own

electrical out]et/o prevent

flickering of ligh/s, blowing

of fl_se or tripping of circuit
breaker.

SAVE THESE INSTRUCTIONS



The tim will operate

automatically under

certain conditions {see

Automatic Fan tbature).

Take care to prevent the

starting and spreading of

accidental cooking fires
while the vent tim is in use.

o Clean the underside of

the microwave often.

Do not allow grease

to build up on the
microwave or the

tim filter.

o In the event of a grease

fire on the surihce units

below the microwave

oven, smother a flaming

pan on the surfi_ce unit

by covering the pan

completely with a lid, a

cookie sheet or a fiat tray.

o Use care when cleaning

the vent tan filter.

Corrosive cleaning

agents, such as lye-based

oven cleaners, n/ay

damage the filter.

When preparing flaming

foods trader the micrm_axe,
ttlrn the xent tan on.

Never leave surfi_ce units

beneath your microwave
oven unattended at high

heat settings. Believers

cause smoking and greasy
spillovers that may ignite

and spread if the
microwave vent tan is

operating. To minimize

automatic t,m operation,

use adequate sized
cookware and use high
heat on surthce units

only when necessar>

Most pacemakers are
shielded fl'om interterence

fi'om electronic produc/s,
including microwaves.

However; patien/s with

pacemakers may wish to

consult their physicians if

they have concerns.

Filler Pane/Kits
JX46WH/Bt--White/B/ack
JX4OWH--White
JX41--B/ack

When replacing a 36"

range hood, filler panel
kits fill in the additiomd

width to provide a custom

built-in appearance.

For installation between

cabinets only; not tot
end-ot:cabinet installation.
Each kit contains two

3"-wide filler panels.

ax81C--RecirculatingCharcoal
FilterKit (includedwithModel
JNM1541)

Filter kits are used when

the inicrowave oven cannot

be vented to the outside.

Axailable at extra cost flom

your GE supplier.

Charcoalfilter (JX81 C)

SAVE THESE INSTRUCTIONS



O

2

3

4

5

6

Door Handle. Pull to

open the door. The

door must be securely

latched tot the

microwave to operate.

Door Latches.

Window with Metal

Shield. Screen allows

cooking to 1)e viewed

while keeping

microwaves confined

in the oven.

Touch Control Panel.

Cooktop Light,

Grease Filters.

7 Removable Turntable.

Turntable and support

must be in place

when using the oven.

The turntable may be

removed %r cleaning.

8 Convenience Guide.

9 Shelf (on some models).

Lets you microwave

several %ods at once.

Food microwaves best

when placed directly

on the turntable.

10 Rating Plate. Located

on the inside wall of

the microwave oven.

10



The Controls on Your Microwave Oven
(77zrou_tzoul ltzi,s manual, j+_ahm_,sa_d appcara_cc may va_]' jivm yore _model.)

YOU can microwave

by time, temperature

or with the

convenience

features.

Time
Cook

,.-- Express Cook --_

1 2 3

4 5 6

Level) 30 Sec.

_ Time Features

Time Cooking

Press Enter

TIME COOK I & II (Press once or twice) Am(rant of cooking time.

DEFROSTAUTO/TIME(Presstwice) Amomat of deti'osting time.

EXPRESSCOOK Starts immediately!

POWER LEVEL Power lexel 1-10.

ADD 30 SEC Starts immediately]

11



Convenience Features

POPCORN Starts immedi_telv! more/less time

serving size

BEVERAGE Starts immedi_tely! serving size

REHEAT (See Rehe_t Guide) serving size

POTATO Starts immedi_tely! serving size

VEGETABLE{0n so-memodeJ$) Starts immedi_tely! tbod/Tpe/ser_ing size

DEFi_OSTAUTO!TIME Food weig'ilt
(PressOnce)

12



7 8 9

time ibr TIME cooi_

T!M E DEFROST or

EXPRESS COOK: T he

power!eve!m_r_lso
changed during time
C0untdownl

I Pressr/MECOOKor
se/eOtrimeDefrost.

2 E.teroooki,gor
defrostingtime.

3 PreSsPOWERLEVEL
4 SeleCt desiredpower
level I'1o.
5 Presssraer.

Variable power levels add

flexibili W to microwave

cooking. The power levels
on the n/icrowFtve oven

can be compared to the

surfi_ce units on a range.

High (power level ]0) or

full power is the fi_stest way

to cook and gives you

100% power. Each power

level gives you microwave

energy a certain percent of
the time. Power level 7 is

microwave energy 7()% of
the time. Power level 3 is

to "equalize" or/ranster
heat to file inside of the

todd. An exan/pie of this

is shown wi/h power level
3 the defl'ost cycle. If

microwave energy did not
cvcle off. the ou/side of/he

food would cook bcibre

file inside was defrosted.

Here are sortie exalll pies

of rises ]_k>rwtrions power

levels:

Power tevel Best Uses

High 10 Fish. bac(m.
energy 30% of the time.

A high setting (! 11) will

cook t{tster bu/tk_od nifty

need more fl'equen/

stirring, ro/ating or/urning

over. Most cooking will lie

done on High (power level

10). A lower setting will

cook n/ore evenly and need

less stirring or ro/ating of

the food.

Some toods may have

better flavor, texture or Low2 or 3

appearance if one of/l_c

lower settings is used. Use

a lower power level when

cooking foods that have a

tendency to boil over, such Warm f

as scalloped potatoes.

Rest periods (when the

microwave energy cycles

otI) give lime for the food

vegetables.

boiling liquids.

Meal-High7 Gentle
cooking o*
rnea_ Ell're

pouhr} :

bakillg
casseroles

and rehearing.

Medium 5 Slow cooking
and tenderizillg
such as stews

mM less render
cuts o} meal

Defl'osdng
without

cooking;

simmering;
delicate sauces.

Keeping tood
wm'm wi/hout

overcooking:

softenillg
butten

13



L4s6j
7 8 9

0
DISPLAY

I Press TIME COOK

2 Enter cooking time.

3 Changepower level

#you don'twant full

power. (PressPOWER
LEVEL.Select a desired

power level 1-10.)

4 PressSTART.

Time CookI

Allows you to microwave

tot any time up to 99
mim_tes and 99 seconds.

Power level ] 0 (High)

is automatically set, but

you may change it for

more flexil)ilit),.

\k)u may open the door

during Time Cook to
check the tood. Close the

door and press START

to resume cooking.

Time Cook R

Lets you change power

levels automatically during

cooking. Here's how to

do it:

I Press TIME COOK.

2 Enter the first cook time.

3 Change the power level

if you don't want full

power. (Press POWER

I,EVEI,. Select a desired

power level ] -10.)

4 Press TIME COOK

again.

5 Enter the second cook

tim e.

6 Change the power level

if you don't want full

power. (Press POWER

I,EVEL. Select a power

level ] -1 (1.)

7 Press START.

At the end of Time Cook I,

Time Cook II c(mnts down.

14



Cooking Guide for Time Cook I & II

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

Vegetable Amount Time Comments

asp"r,g, 
(Ii:esh spears)

(frozen speal-s)

Beans
(flesh green)

(ii:ozen green)

I lb.

] O-oz. package

I lb. cut in half

10-oz. package

(ti.0zen lima) ]0-oz. package

Beets

(fi'esh, whole) ] bunch

Broccoli

(flesh CUt)I bunch
(1V_ to 1_Albs.)

(fresh spears) ] bunch

(1Y_ to 1_Albs.)

(ti-ozen; ] 0-oz. package

chopped)

(frozen spears) 10-oz. package

Cabbago

(Iiesh) I medium head

(about 2 lbs.)
(wedges)

Carrots

(fl'esh, Sliced ) I lb.

(f!ozen) lO-oz, package

Cau/if/o wet

(flowerets)
(fresh; whole)

(fi0zen)

1 medium head
1 medium head
1O-oz. package

6 to 9 rain.,

Med-High (7)

5 to 7 rain.

9 to ] 1 rain.

6 to 8 Inin.

In 11½-qt. obhmg glass baking dish,

place 1/4 cup water.

In ]-qt. casserole.

6 to 8 Inin.

] 7 to 21 rain. In 2-qt. casserole, place 1/2 cup water.

In ] ½-qt. casserole, place 1/9 cup water.

In ]-qt. casserole, place 2 tablespoons
watel'.

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

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

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

In ]-qt. casserole.

7 to ] 0 nlill.

9 to ] 3 rain.

5 to 7 rain.

5 to 7 rain. In ]-qt. casserole, place 3 tablespoons
water.

In ] 1½_or 2-qt. casserole, place ]/4 cup
watel'.

In 9- w 3-qt. casserole, place ]/4 cup
water.

8 to ] ] nlill.

7 to ] 0 rain.

7 to 9 nlill.

5 to 7 rain.

9 to ] 4 rain.
]0to ]7rain.
5 to 7 rain.

In ] ½-qt. casserole, place ]/4 cup water.

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

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

In 2-qt. casserole, place 1/9 cup water.

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

15



Cooking Guide for 7 me Cook I & II

Vegetable Amount Time Comments

Corn

,Ik'ozen kernel) l 0-oz. package

] to 5 ears

(ti'ozen _ ] ear

2 to 6 ears

Mixed

vegetables

i _}'ozen ) ] O-oz. package

has

ii'esh, shelled) 2 lbs. unshelled

(frozen } ] 0-oz. package

Potatoes

(fl'esh. cubed. 4 potatoes

white1 _i to as oz. each)

(I)'esh. whole. ] (6 to 8 oz.)
sweet or white1

Spinach
fcesh) l 0 to 16 oz.

(fl'ozen. ] 0-oz. package
chopped
and leaf_

Squash

(fl'esh. summe* l lb. sliced
and vellow)

(winter: acorn ] /o 2 squash
butternut) about 1 lb. each)

5 to 7 rain.

3 to 4 rain.

per ear

5 to 6 rain.

3 to 4 rain.

per ear

5 to 7 rain.

9 to 12 rain.

5 to 7 rain.

9 to 12 rain.

3 to 4 rain.

5 to 7 rain.

5 to 7 rain.

5 to 7 rain.

8 to ] l rain.

In l-qt. casserole, place 2 tal)lespoons
water.

In 2-qt. ol)long glass baking dish, place
corn. If corn is in husk, use no water;
if corn has been husked, add ]/4 cup
water. Rearrange after half of time.

Place in 2-qt. ol)long glass l)aking dish.
Cover with vented plastic wrap.
Rearrange after half of time.

In l-qt. casserole, place 3 tal)lespoons
water.

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

In 1-qt. casserole, place 2 tal)lespoons
water.

Peel and cut into 1 inch cubes. Place

in 9-qt. casserole with ]/2 cup water.
Stir after half of time.

Pierce with cooking %rk. Place in
center of the oven. I.et stand 5 minu/es.

In 2-qt. casserole, place washed si)inach.

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

In 1½<]t. casserole, place 1/4 cup water.

Cut in half and remove ill)tons

membranes. In 2-qt. oblong glass
1)aking dish, place squash era-side-
down. Turn cut-side-up after 4 minutes.

16



7 me Features

r Egpress Cook

4 5 6

7 8 9

0
DISPLAY

I PressDEFROST
AUTO/TIMEtwiee.

2 Enter defrostingtimel

3PressSTART
4 r.rn foodOverwhen

the ovensignals,

5 PressSTART
iili

(AutoDefrostexp/ained
in theseetion on

ConvenienceFeatures)

Allows you/o det}'ost tor the

length of time you select.

See the Det}'osfing Guide

tbr suggested times.

Power level 3 is

automatically set, but

you m_ W change this tbr

more flexibility. \bu m_g

det}'ost small items more

quickly by raising tile power

level after enmring the time.

However, they will need

more t}'equent attention

than usual.

Power level 7 cu/s tile/o/al

def}'osting time in about

half:, power level ] 0 cu/s the

to/al time /o approximately

l/3. Ro/am or stir tood

t}'eq uenfl}_

At one half of selecmd

defiosting time, the oven

signals TURN. At this time,

mrn tood over and break

apart or rearrange pieces

for more even defi'osting.

Shield any warm areas with

small pieces of toil.

A &dl timmping noise m_g

be heard during det}osting.

This sound is normal when

the oven is not opepating at

High power.

Defrosting Bps

Foods tiozen in paper or

plastic can be deti'osted in

the package. Tightly closed

packages should be slit,

pierced or vented AVFER

food has partially

det}'os/ed. Plastic s/omge
containers should be at

least partially uncovered.

* Family-size, prepackaged
t}'ozen dinners can be

defiosmd and microwave&

If the tood is in a toil

container, tmnstcr it
to a microwave-sate dish.

* Foods that spoil easil}, such

as milk, eggs, fish, stuttings,

poult* T and pork, should
not be allowed/o sit out

for more than one hour

after defi't)sting'. Room

temperature promo/es

the grt)wth of harm fl_l
bacteria.

* For more even deti'osting

of larger toods, such as
beef, lamb and veal roas/s,
use Au/o Det}'ost.

* Be sure large meals are

corn ple/ely defi't)sted

betore cooking.

*When defiosmd, tood
should be cool but

softened in all areas. If still

slightly ic5 return/o the

microwave veW brietl_, or
let it stand a few minutes.
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Defrosting Guide

Food Time

Breads, Cakes
Bread, buns orrolls (1 I,ieccJ 1 rain.

Sweet rolls _approx. 12 oz. ) 3 to 5 rain.

Fishand Seafood
Fillets, frozen (1 lb3 _ to _ rain.
Shellfish, smallpieces (1 lb.) 5 t_, 7 rain.

Fruit
Plastic poueh--I to2
(10-oz. package )

Meat
Bacon (1 lb.)

Franks (1 lb.)

3 to i:,min.

Groundmeat (1 lb.)
Roast:beef,lamb,veal, pork

Steaks,chops and cutlets

eou_
Chicken,hroiler-hyer
cut up 2½ to 3 lbs.

Chicken, whole
(2½ to 3 lbs.

Cornish hen

Turkeyhreast (4 to 6 lbs.,

18

2 to 5 rain.

L to 5 min.

5 to 7 rain.

12to16min.

per lb.

5 to 7 m in.

per lb.

]5 1o 19 rain.

171o21 rain.

7 to ]3 min.

per lb.

5 to U rain.

l)er lb.

Place block in casserole. Turn over and

1)reak up after half the time.

Place unopened package in oven.

Let stand 5 minutes after defrosting.

Place unopened package in oven.

Microwave just until franks can be

separated. Let stand 5 minutes,

if necessar 5 to complete defrosting.

Turn meat over after half the time.

Use power level 1.

Place unwrapped meat in cooking dish.
Turn over after half the time and shield

warm areas with toil. When finished,

separate pieces and let stand to complete

defrosting.

Place wrapped chicken in dish. U nwrap
and turn over after half the time. When

finished, separate pieces and microwave

2-4 minutes more, if necessary. Let stand

to finish defrosting.

Place wrapped chicken in dish. After half

the time, unwrap and turn chicken over.
Shield warm areas with %il. Finish

defrosting. If necessary, run cold water in

the cavil)' until giblets can be removed.

Place unwrapped hen in the oven breast-

side-up. Turn over after half the time.

Run cool water in the cavil), until giblets
can be removed.

Place unwrapped breast in dish breast-

side-down. AJqer half the time, turn over

and shield warm areas with %il. Finish

defrosting. Let stand 1-2 hours in

refrigerator to complete defrosting.



Time Features

This is a quick way to set

cooking time for I-6 minutes.

Press one of the Express

Cook pads (fiom 1 to 6)

tk)r ] to 6 minutes of

cooking at power level ] O.

For example, press tile

2 pad %r 2 minutes of

cooking time.

The power level can

be changed as time is

counting down. Press

POWER LEVEL and

enter ] -10.

You can use this feature

two wags:

= It will add 30 seconds to

tile time counting down

each time tile pad is

pressed.

o It can be used as a quick

way to set 30 seconds of

cooking time.
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Convenience Features

Use only with

prepackaged microwave
popcorn weighing

3_Oto 3_5 ounces.

NOTE:Do not use the metal

shelf when cooking popcorn.

How to Use the Popcorn
Feature

Follow package

instructions, using Time

Cook if the package is

less than 3.t) ounces or

larger than 3.5 ounces.

Place the package of

popcorn in the center

of the microwave.

2 Press POPCORN. The

oven starts immediately.

Tap POPCORN to select

the bag size you are

cooking.

2O



Convenience Features

Tile Beverage tba/ure heats

servings of any beverage.

Press BEVERAGE. The

oven starts immediately.

On some models, tile serving

size is au/omatically set at

l, but can be changed by

pressing 2 or 3 rigi_t after

pressing BEVERAGE.

Drinks heated with the

Beverage feature may be

very hot. Remove the
container with care.

i/ ii_ i iiI iii [ [ i i i

¸¸¸¸¸2¸¸¸¸¸ 3 ¸
! i li _IIII[ ii !iiiiii

NOTE: Do not use the metal

shelf when using the Reheat
feature.

Reheat Guide

The Reheat tcature reheats

servings of many pre_iously
cooked foods.

I Press REHEAT.

2 Select toed/Tpe 1-6 tot

one serving (see Reheat

Guide below). On some

models, tile oven starts

immediatel}_

3 On some models, press

START.

4 Press 2 or 3 to change tile
serving size.

NOTE"The serving size may
be changedor addedafter
the oven starts. Press

numberpad2 or 3. On some
models,theserving size
for food type6 cannotbe
changed.

I Pasta Coxer with lid or xented plastic wrap.

2 Meats Co_er with lid or _ented plastic wrap.

3 geggies Co, or with lid or ,ented plastic wrap.

4 Beverages Works best with wide mouth mug--do not co_er.

5 Sauces Co_er with lid or _ented plastic wrap.

6 Plate of leftovers Coxer with xented plastic wrap.
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Convenience Features

The Potato feature cooks

up to tour 8-1 () ounce

potatoes.

Press POTATO once %r

one potato, twice tor two

potatoes, three times tor

three potatoes and %ur

times tor tour potatoes.

The oven will start

immediately after

POTATO is pressed.

(Model HVM1540 only)

_. ExpressCook

4 5 6]

7 8 9

The Vegetable tcature

automatically sets tile

cooking times and power

levels to cook fl'esh, fl'ozen

or canned vegetables.

I Press VEGETABI,E.

"Select Veggie Wpe 1-3"

will be displayed.

2 Select food bpe 1-3

(see chart below).

3 Enter weight in ounces

0 (see chart below).

[_ISPLA_ _ Tile oven s/;tr/s

au/omaticall),.

FoodCod_ Food W_ioht
1 Canned ] 4-20 oz.

2 Frozen l 4-20 oz.

3 Fresh [ 4-1 6 oz.
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Convenience Features

7 8 9

0
DISPLAY

I Press DEFROST

AUTO/T/ME once.

2 Usingthe Conversion
Guide at right, enter

foodweight. For

example,press pads I

and2 for 1.2pounds

(I pound, 3 ounces).

3 PressSTART

(77meDefrostis

explainedin the 7_me

Featuressection.)

Tile Defrost Auto/Time

tcature gives y(m two ways

to defrost frozen foods.

Press DEFROST

AUTO/TIME once tor

Auto Defrost or/wice tor

Time Defrost.

Use Auto Defrost tot meat,

poultry and fish. Use Time

Defrost tot most other

frozen toods.

Auto Defrost automatically

sets the defrosting times

and power levels to give

even defrosting resuhs tor

meats, pouhry and fish

weighing up to six pounds.

There is a handy guide

located on the inside front

of the oven.

Guide

co"versionGuide

!f the weight of tbO d is

stated in po_md s and

omlce0, the ounces mus t
be converted to tenths

(A) of a pound.

)Weightof EnteYFood:

Food in Weight
Ounces

1_2

3

4L5

627

9210

11

12213

14215

(tenthsof
apound)

:1

:2

:3

:4

:5

16

:7

18

e Renlo_e n/e_lt fron/

package and place on

microwax e-sate dish.

o Twice during defrost,

the oven sigmds TURN.

At each TEIRN signal,

turn the food over.

Remove defrosted meat

or shield warm areas with

small pieces of toil.

o After defrosting, most

meats need to stand

5 minutes to complete

defrosting. Large roasts

should stand for ahout

30 minutes.
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Other Features Your Model May Have

To remind you that you

have tood in tile oven, the

oven will display "FOOD IS

REAl)Y" or "END" and

beep once a minute until

you either open the oven

door or press C[,EA R/OFK

14 s6j
7 8 9

Press to enter the time of

day or to check the time

of day while microwaving.

I Press CLOCK.

2 Enter time of day.

3 On some models, select

AM or PM.

4t Press START or CLOCK.

0
DISPLAY

use)
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Other Features Your Model May Have

(On some models)

Tile scroll speed of the

display can be changed.Press and hold the AM/PM
SCROLL SPEED

pad about 3 seconds to

bring up the displa}_

Select ]-5 tot slow to

ti_st scroll speed.

To turn tile clock display

off, press and hold 0 tot

DISPLAY about three seconds.

To redisplay tile clock,

repeat.

L" o]
7 8 9

0
DISPLAY

SCROLL SPEED

Delay Start allows you to

set the microwave to delay

cooking up to 24 hours.

I Press DELAY START.

2 Enter the time you want

the oven to start. (Be

sure the microwave clock

shows the correct time

of day.)

3 On some models, select

AM or PM.

4 Select any combination

of Detiost Auto/Time

or Time Cook I & II.

5 Press START.

Tile Delay Start time will

be displayed. Tile oven will

automatically start at the

delayed time.

The time of day may be

displayed by pressing
CLOCK.

25



Other Features Your Model May Have

ExpressCook L

Timer On/Off operates as

a minute timer and can be

used at any time, e_en

when tile o_en is operating.

1 Press TINIER ON/OFF.

2 Enter time you want to

CoIlnt down.

When time is up, the oven

will sigmd. To turn off the

timer sigmd, press TIMER

ON/OFK

NOTE"The timer indicator

will be lit while the timer

is operating.

3 Press TINIER ON/OFF

to start.

DISPLAY

ii i i i i ii iiiiiiiiiiiiiii

k PaUSe )

@

I1 Expre2¢°°k 3_

7 8 9

0
DISPLAY

SCROLL SPEED

In addition to starting many

flmctions, START/PAEISE

allows you to stop cooking

without opening the door

or clearing the displa}_

The Reminder tcature can

be used like an alarm clock

and can be used at any

time, even when the oven is

operating. The Reminder

time can be set up/o
24 hours later.

1 Press REMINDER.

2 Enter the time you want

the oven to remind you.

(Be sure the microwave
clock shows the correct

time of da>)

3 On some models, select

AM or PM.

4 Press REMINDER. When

Reminder signal occurs,

press REMINDER to turn

it ofll The Reminder

time may be displayed by

pressing REMINDER.

NOTE" The REM indicator

will remain lit to show that

the Reminder is set. To

clear the Reminder betore

it occurs, press REMINDER,

then 0. The REM indicator

will no longer be lit.
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Other Features Your Model May Have

_k)u may lock tile control

panel to prevent the

microwave flom being

accidentally started or

used by children.

To lock or unlock tile

controls, press and hold

CLEAR/OFF tor about

3 seconds. When tile

control panel is locked, "L"

or "LOC" will be displayed

to tile extreme right.

For best cooking results,

leave the turntable on.

It can be turned off tot

large dishes. Press

TURNTABLE to turn

tile turntal)le on or off.

Sometimes the turntable

can become too hot to

touch. Be careflfl touching

tile turntable during and

after cooking.

i/_i i_ !i! l_ll_PreSSon_°_urnoro_llesurface
On some models, there is

a nigh t light option.

Press S[IRFACE LIGHT

once %r bright light, twice

%r tile night light or three

times to turn tile light off.
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Other Features Your Model May Have

When the microwave oven

is oil, you may operate the

vent fhn:

I Press the Vent Fan pad

once %r high tim speed.

2 Press the Vent Fan pad a

second time tot low tim

speed.

3 Press the Vent Fan pad

a third time to turn the

_n o_.

When the microwave

is on, the vent tim will

automatically turn on at

low tim speed, stay on while

the microwave is operating

and au/omatically turn off

after the microwave goes

off if the Vent Fan pad is

not pressed.

When the microwave oven

is on you may also:

I Press the Vent Fan pad

once tbr high tim speed.

2 Press the Vent Fan pad a
second time tbr low tim

speed.

a Press the Vent Fan pad

a third time to set the tim

to turn off auk)matically

after the microwave

goes off.

If the vent tim is still

operating after the

microwave goes off, press

the Vent Fan pad until it

turns off.

NOTE:The vent fancannot

he turned off while the

microwave is operating.
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Other Features Your Model May Have

How to Use the Shelf

When Microwaving

////////I I I \ \ \\\\

Make sure the shelf is

positioned properly

inside the microwave

to prevent damage m

the oven ii'om arcing.

• Do not use a

microwave browning

dish on fl_e shel£

The shelf o mid

overheat

• Do not / tse the oven

u ith tile shelf ml the

microwave floon This

could damage the

microwave.

®Use pot holders when

handling the shelf"

it may be hot.

• Do not use the shelf

when cooking

popcorn.

Food microwaves hest

when placed on the

tnrntahle or on the shelf

in the lower position.

NOTE: Only use the shelf

when reheating on more than
one level. Do not store the

shelf inside the oven cavity.

ill ii ii i_ i ( i i

For best results

Use tile lower shelf

supports when cooking one

oblong or oxersized dish.

Uneven results

24evel reheating

Use tile upper shelf

supports tot two-lexel

cooking.

Shelf and Reheating

Switch places after "112 time,

* To reheat on 2 levels

or

Switch places after ]/2 time,

o To reheat 2 dishes on the

lower level:

I Multiply reheat time

hy ] 1/_.

2 Switch places after 1/2

the time.

Switch places twice

1

2

To reheat on 3 levels

(on some models)

Donl)le the reheating

tln/e.

Switch places m_ice and

give tile dishes a l/9 turn

during reheating. (Place

dense toods, or those

that require a longer

cook time, on the

upper shelf first.) 29



Microwave Terms

Term

Arcing

Definition

Arcina is tl_e microwave term tot sparks in tl_e oven. Arcing is

¢;Hlsed by:

o file metal shelf being installed incorrectly and touching file

microwave walls.

o metal or toil touching file side of file oven.

o I()i] th_lt is not molded to toed (upturned edges act like

}in tenniis f

Covering

Shielding

Standing Time

Venting

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

0 recycled paper towels containing small metal pieces.

Covers hold in moisture, allow for more even heating and reduce

cooking: time. Venting plastic wrap or covering witl_ wax paper

allows excess s[ean/ to escape.

In a rea ular oven. you shield chicken bre;_sts or baked toods to

prevem over-browning. When microwaving, you use small strips

of toil to shield fl_in parts, such as the tips of wings and legs on

poultry, which would cook betore larger parts.

When you cook with regular ovens, foods such as roasts or cakes

are allowed to stand to finish cooking or to set. Standing time is

especially important in microwm'e cooking. Note that a microwaved

cake is not placed on a cooling rack.

At/er coverina ,t dish with plastic wrap, you vent file plastic wrap by

tl/rning. l)_lck one COFneF SO eXCeSS stean/ C;lll esc;lpe.
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Care and Cleaning

An occasiomd thorough

wiping with a solution of

baking soda and water

keeps the inside flesh.

NOTE."Be certain thepower

is off before cleaning any

part of this oven.

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

the Door

Some spatters can be

removed with a paper

towel, others may require

a damp cloth. Remove

greasy spatters with a sudsy

cloth, then rinse with a

damp cloth. Do not use

abrasive cleaners or sharp

utensils on oven walls.

Never use a commercial

oven cleaner on any part

of your microwave.

Temperature Probe

(if included)

Clean immediately after

using. To clean, wipe with

a sudsy cloth, then rub

lightly with a plastic

scouring ball if necessar%

Rinse and dr> The probe
can also be washed in the

dishwasher.

RemovableTurntable and

Turntable Support

To prevent breakage,

do not place the tmntable

into watecj ust after

cooking. Wash it careflflly

in warm, sudsy water or
in the dishwasher. The

turntable and support

can be broken if dropped.

Remember, do not operate
the oven without the

turntable and support

in place.

Shelf (if included)

Clean with mild soap and
water or in the dishwasher.

Be not clean in a

self-cleaning oven.
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Care and Cleaning

We recommend against

using cleaners with

ammonia or alcohol,

as they can damage

the appearance of the

microwave oven. If you
choose to use a common

household cleaner, first

apply the cleaner directly

to a clean cloth, then

wipe the soiled area.

32

Case

Clean the outside of the

microwave with a sudsy

cloth. Rinse and then dry.

Wipe the window clean

with a damp cloth.

Control Panel

Wipe with a damp cloth.

Dry thoroughly. Do not

use cleaning sprays, large

amounts of soap and water,

abrasives or sharp objects

on the panel--they can

damage it. Some paper

towels can also scratch

the control panel.

Ooor Panel

Betore cleaning the flont

door panel, make sure you

know what t)pe of panel

y(m have. Retcr to the

eighth digit of the model

number. "S" is stainless

steel, "G" is Gntphite, "I,"

is CleanSteel and "B', "W"

or "C" are plastic colors.

Stainless Steel

The stainless steel panel
can be cleaned with

Stainless Smel Magic or a

similar product using a

clean, soft cloth. Apply

stainless cleaner carefully

to avoid the surrounding

plastic parts. Do not use

appliance wax, polish,

1)leach or products

containing chlorine on
Stainless Steel finishes.

CleanSteel or Graphite

Use a clean, soft, light and

lightly dampened cloth,

then dry thoroughly. Do

not use appliance wax,

polish, bleach or products

containing any chemical

agent on the CleanSteel

or Graphim surti_ces.

Plastic Color Panels

Use a clean, soft, lightly

dampened cloth, then dry

thoroughly.

Ooor Seal

It's important to kee I) the

area clean where the door

seals against the microwave.

Use only mild, non-al)rasive

demrgents applied with a

clean sponge or soft cloth.

Rinse well.

Bottom

Clean off the grease and

dust on the bottom often.

Use a solution of warm

water and detergent.



Light Bulb Replacement

w,e _,ca"d,SC,,th,/h
(3o:wa.-we36xlolgs/
40-watt--WB36XlO003),
available#O,,vo,r
GEsupplier.

I To replace tile bulb(s), 3

first disconnect tile power

at tile main fl_se or circuit

breaker panel or pull

the plug.

2 Remove the screw tiom 4

light cover and lower

the cover.

REMOVE SCREW

Be sure the bulb(s) to be

replaced are cool betore

removing. A£ter breaking
tile adhesive seal, remove

the bulb by gently turning.

Replace the screw:

Connect electrical power
to the oven.

I
Rep/,eeth,
bu/h with a 30, er 40-
watti.o.,deSce.t b,/h
(3&watt--WB36XlO198/

40-watt--WB36X!O003),

6Es,po/ie,.

To replace the oven light,

first disconnect the power
at the main thse or circuit

breaker panel or pull

the plug.

Remove the top grille by

taking out the 4 screws

that hold it in place.
REMOVESCREWS

,_ 2 2 2. 2.

3 Push tab 1)ack and lift

light housing. Replace

the 1)ull) and press the

light housing back into

place.

4 Replace the top grille
and 4 screws. Connect

electrical power to
tile o_en.
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The Exhaust Feature

Charcoal Filter

Ion some models)

The _ent fan has two metal

reusable grease filters.

Models that recirculate air

back into the room also

use a charcoal filter.

Reusable Grease Filters

Ion all models}

The reusable grease filters

trap grease released by

foods on the cooktop.

They also prevent flames

from %ods on the cooktop

from damaging tile inside

of the microwave.

For this reason, the filters

must AIM;5\% be in place
when the hood is used.

The grease filters should

be cleaned once a month,
or as needed.

i i!ii i

To remove, slide them to

the side using the tab. Pull

them down and ont.

To clean the grease filters,

soak them and then swish

them around in hot water

and detergent. Don't use

an/n/onia OF an/n/onia

products because they will

darken the metal. Light

brushing can be used to

remove embedded dirt.

Rinse, shake and let them

dry be%re replacing.

To replace, slide the filters
in the flame slot on the

left side of the opening.

Pull up and to the right to

lock into place.
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il re,St be replaced.
ii Part Nol WBO2XI0776 '

If the model is not vented

to the outside, the air will

be recirculated tilrougil a

disposable charcoal filter

tilat helps remove smoke

and odors.

Tile charcoal filter

should be replaced when

it is noticeably dir/T or

discolored (usually after

6-1 2 months, depending

on hood us_lge). See

"Optional Kits," page 9

%r more in%rmation.

Remey e 4 grille screws to

remove the grille.

To remove tile charcoal

filter, disconnect power at

the m_dn fl_se or circuit

breaker panel or pull

tile plug.

Remove tile top grille by

removing the 4 screws that

hold it in place. Slide tile

filter tow_lrd the flont of

tile oven and remove it.

To install a new filter,

remove plastic and other

outer wrapping fl'om the

new filter.

Insert the filter into the

top opening of the oven

as shown. When properly

installed, the wire mesh of

the filter should be visible

fl'om the fl'ont. Replace

the grille and 4 screws.



Before You Call Service

Problem Possible Cause Whatto Do

Ovenwill not
start

Floorof the ovenis
warm,even when
the oven has not
been used

"LOC" appears
on display

Vent fan will not
turn off

"BAD PROBE"

appears on display

"PLEASE INSERT

PROBE" appears
on display

"SENSOR ERROR"

appears on display

A fuse in your home

may be blown or the

circuit breaker tripped.

Power surge.

Plug not fully inserted
into wall outlet.

Door not securely dosed.

The cooktop light is
located below the oven

floor. When the light
is on. the heat it

produces may make the
oven floor get warm.

o Replace fl_se or reset circuit breaker.

o Unplug the microwave oven, then plug
it back in.

o Make sure tile 3-prong plug on tile

oven is flflly inserted into wall outlet.

* Open the door and close securel>

o This is normal.

The control has been o Press and hold CLEAR/OFF tot
locked, about 3 seconds to unlock the control.

oThe vent fan

automatically turns on

to cool internal parts
while the microwave

is on.

The probe has not been

completely inserted into
the oven wall outlet.

The probe is defective.

Probe has been

forgotten or not
inserted properly.

When using a Sensor
feature, the door was

opened before steam
could be detected.

Steam was not detected
in maximum amount
of time.

The vent tim cannot be turned off

while the microwave is operating.
This is normal. Wait for the microwave
to turn off and the tan will either go
off automatically or you will need to
turn it off by pressing the Vent Fan
pad after the microwave is off.

Insert the probe properly into the
oven wall outlet.

o Replace the probe.

o Insert the probe properly into the
oven wall outlet.

Do not open door until steam is

sensed and time is shown counting

down on displa>

o Use Time Cook to heat tot more time.
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Before You Call For Service

Moisture on the oven

door and walls while

cooking. Wipe the

moisture ot]with a paper
towel or sort cloth.

Moisture between the

oven door panels when

cooking certain l_)ods.

Moisture should dissipate

shortly after cooking is
finished.

Steam or _por escaping
flom around the door.

i,ight reflection around
aloof oI" o_.lteI" case.

* Dimming oven light and

change in the blower

sound at power levels

other than high.

* Dull thumping sound

while oven is operating.

The vent lhn operating
while the microwave is

operating. The vent thn

will not go off nor can it
be turned off until the

microwave is off.

* TV-radio intertbrence

might be noticed while

using the microwave.
Similar to the intertbrence

caused by other small

appliances, it does not

indicate a problem with

the microwave. Plug the
microwave into a dit;_brent

electrical circuit, move the

radio or TV as/;u" away
liom the microwave as

possible or check the

position and signal of
the TV/radio antenna.
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We'll Be There!

ge.com

ge.com

800.GE.CARES

(800.432.2737)

ge.com

800.TDD.GEAC

(800.833.4322)

Have a question or
need assistance with

your appliance? TIT tile
GE Appliances Website
24 hours a da B any day
of tile year!

For greater convenience

and filster service, you can
now download Owner's

Manuals, order parts or
even schedule service
on-line.

Expert GE repair service
is only one step away
fiom your door. (Jet
on-line and schedule
your service at your
convenience 94 hours

any day of the year!

Or call 800.GE.C&RES
(800.439.2737) during
normal business hours.

GE supports tile Universal
Design concept--products,
services and enviromnents

that can be used by people
of all ages, sizes and
capabilities. We recognize
the need to design tot
a wide F,mge of physical
and mental abilioes and

impairments.

For details of GE's

Universal Design
applications, including
kitchen design ideas tot
people with disabilities,
check out our rv\'ebsite

to&l> For tile hearing
impaired, please call
800.TDD.GEAC

(800.833.4322).

ge.com

800.626.2224

Purchase a GE extended

warran W and learn about

special discounts that

are awdlable while )_)ur

warran W is still in ettect.

\ira can purchase it
on-line anytime, or call
800.626.2924 during
normal business hou>.
GE Consumer Home
Services will still be there

after your warran W expires.
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ge.com

800.626.2002

Individuals qualified
to service their own

appliances can have

parts or accessories sent

directly to their home.

{VISA, MasterCard and
Discover cards are

accepted.)

Order on-line today,

24 hours every day or

l)y phone at 800.6262002
during normal business
ho/lrS.

Instructions contained
in this manual cover

procedures to be
performed by any user.

Other servicing generally
should be referred

to qualified service

personnel. Caution
must be exercised, since

improper servicing may

cause unsafe operation.

Register your new

appliance ondine--

at your convenience!

Timely product registcation
will allow %r enhanced

communication and

prompt service under the

mrms of your warrant);
should the need arise.

\ira may also mail in tile

pre-prin/ed registration
card included in the

packing mamrial.
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pm_ ha,w_(lal_ is m_(h_dlo oblai_ ,w÷rvi(_ "u_d_÷rwarm,rely.

LIMITED ONE-YEAR WARJL4NTT

For one year tiom (late of original purchase,

GE will replace any part in the micro_vive oven
that tidls due to a detect in mateiials or

woikmauship. During this limited one-yeur wan'm@,

GE will provide,fi'ee of charge, all lab(n and related

service costs to replace the detectixe part.

_1 _:tr_:m w service will be provided h? our F:_ctor?
Se_vice Cente_ or h_ our authorized Customer

Care (' servicers during normal working hems.

Should your appliance need service, during

_:_rrant) period or beyond, call 800.(;E.CAI_S
(800.432.2737).

Please have serial and model numbe_ mailable

when calling ti)r service.

• Service trips to your home to teach you how to

use the product.

• Improper installation, delivery or maintenance.

If you have an installation problem, contact your

dealer or installer. You are responsible for

providing adequate electrical, exhausting and

other connecting facilities.

• Product not accessible to provide required
service,

• Replacement of house fuses or resetting of
circuit breakers.

'_ Replacement of the cooktop light bulbs.

• Failure of the product or damage to

the product if it is abused, misused (for

example, cavity arcing from wire rack or
metal/foil), or used for other than the intended

purpose or used commercially.

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

• Incidental or consequential damage caused

by possible defects with this appliance.

• Damage caused after delivery.

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

Tlfis WatTantv is ex:ended m the original purchaser and aW succeeding owner ti)r products purchased tbr home

use within the USA. If the prod_tct is located in m m'e_ where service b_ a GE Authorized Servicer is not m'ailahle.

you may be responsible tora trip charge or you ma) be required to bring the product m an Authorized GE Service

Locafio_ for service. In Naska, the warrant} excludes the service calls t(. your home.

Some states do not allow the exclusion or limitation of incidental or consequential damages, so the abo\_

limitation or exclusion ma} not apply to y_u. This wm_t'anty gi\es you specific legal rights, and you may also hm e

other rights wlrich vat) ti'om state to state. To know what your leg>_lright- ate in your state, consult your local or

state consumer aflhii3 of/ice or your state's Attorney General.

Warrantor: General Electric Company. l_ulsvilh,, lit 40225

Printed in China


