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READ ALl_, SAH_2TY
IN[DRMA TYON Bk_DRE USING

_ILWARNING!
Toreduce the risk of burns, electric shock, fire, injury to persons, or exposure to excessive

microwave energy:

A For your safety, the information in this manual ':must be fbllowed to minimize the risk of fire

_ f_ A _r ....... or explosion or to prevent property damage,
F]_-2'(__ U'I 10N5' personal injm? or loss of life,

TO AVOID
POSSIBLE
EXPOSURE
TO EXCESSIVE

to nllcrowgtve energy.

MICROWA_ It is important not to

defeat or tamper with
ENERGY the safety interlocks.

Do Not Place any object

Do NotAttempt Do Not Operate the oven

to operate this oven if it is damaged. It is
with the door open particularly important

since open-door that the oven door

operation can result close properly and

in harmfifl exposure that there is no

damage to the:

I door (bent).

2 hinges and latches
( broken or loosened).

3 door seals and sealing
between the oven fi'ont surf'aces.

face and the door or The OvenShouldNot
allow soil or cleaner

be adjusted or repaired
residue to accumulate by anyone except
on sealing surfaces. properly qualified

se*wice personnel.

SAVE THESE INS TR UCTYONS
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This microwave oven is

intended for household

use and is UL listed for

installation over electric

and gas ranges.

This microwave oven is

not approved or tested
for marine use.

• Read and Jbllow the

specific "Precautions to

Avoid Possible Exposure
to Excessive Microwave

Ener_z"," on page 2.

• This appliance nmst be

_ZTounded Connect only

to properly grounded

outlet. See Grounding
Instructions section on

page 9.

• Do not mount this

appliance over a sink.

• Install or locate this

appliance only in
accordance with the

provided Installation
Instructions.

This ove_=the-range oven

was designed tot use over

ranges no wider than 367

It may be installed over

both gas and electric

(()()king equipment.

• Do not operate this

appliance if it has a

damaged power cord or

plug, if it is not working

properly or if it has been

damaged or dropped.

• Do not cover or block

any openings on the

appliance.

• Use this appliance only

tot its intended use as

described in this manual.

Do not rise corrosive

chemicals or w_pors in

this appliance. This

microwave ()veil is

specifically designed to

heat, dry or cook lbod,

and is not intended

lot laboratory or

industrial use.

SAFt,_7THESE INS TR UCTIONS
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t 2AD ALl_, SAkETY
INfDRMA TYON Bk Dt 2 USING

• Do not store this appliance
outdoors. Do not use this

product near water fi)r
example, in a wet basement,

near a swimming pool, near
a sink or in similar locations.

• Keep power cord away fl'om
heated surtaces.

• Do not immerse power cord

or plug in water

• To reduce the risk of fire in

the oven cavity:

-- Do not overcook tood.

Carefully attend appliance

when paper, plastic or

other combustible

materials are placed inside

the oven while cooking.

-- Remove wire twist-ties and

metal handles tiom paper

or plastic containers beti)re

placing them in the oven.

-- Do not use the oven

ti)r storag_ puqooses. Do

not le_we paper products,

cooking utensils or tood in

the (wen when not in use.

-- If materials inside the oven

ig_ite, keep the oven door

closed, turn the oven off

and disconnect the power

cord, or shut off power at

the filse or circuit breaker

panel. If the door is

opened, the fire may

spread.

-- Do not use the Sensor

Features lwice in

succession on the same

ti)od portion. If ti)od is

undercooked atter the first

countdown, use rime Cook

tot additional cooking
tim e.

• See door surtace cleaning
instructions in the Care and

Cleaning section(s) of this
Ill anual.

• This appliance must only be

serviced by qualitied service

personnel. Contact nearest

authorized service timilio'

tot examination, repair

or a(!iustm ent.

• As with a W appliance, close

supervision is necessary

when used by children.

• Do not store awthing

directly on top of the

microx_m'e oven surthce

when the microx_m'e oven

is in operation.

SAVE THESE INS TR UCTYONS
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SPECIAL NOTES ABO UF MICRO WAVING

/f you see arcing, press

the CLEAR/OFFpad and

correct the problem.

Only use microwave

shelf when reheating
on more than one level

DO NOT store the

oven shelf in the

microwave. See

operating instructions
for oven shelf.

Arcing is the microwave

term tot sparks in the

oven. Arcing is caused by:

• The metal shelf (if

included) not installed

correctly so it touches the
microwave wall.

• Metal or foil touching
the side of the oven.

• Foil not molded to food

(upturned edges act like

antennils).

• Metal, such as twist-ties,

poultry pins or gold-
rimmed dishes, in the
Ill ic rowave.

• Recycled paper towels
containing small metal

pieces being used in
the microwave.

Do not pop popcorn in

your microwave oven

unless in a special

microwave popcorn

accessory or unless you

use popcorn labeled Jot
rise ill ii/icrowave o_,_llS.

• Some products such as

whole eggs and sealed

containers tor example,

closed jars--are able to

explode and should not
be heated in this

microwave O_ll, Sllch /lse

of the microwave oven

could result in il/jur),.

• Do not l!oil eggs in a
microwave oven. Pressure

will build up inside egg

yolk and will cause it to

burst, possibly resulting

in il/jury.

• Operating the microwave
with no tood inside Jot

more than a II/ill/lte or

two may cause damage
to the oven and could

start a fire. It increases

the heat around the

magnetron and can
shorten the liJc of

the oven.

• Foods with unbroken

outer "skin" such as

potatoes, hot dogs,

Sil/ISilges, toIllatoes,

apples, chicken livers

and other giblets, and

egg yolks should be

pierced to allow steam

to escape during

cooking.

SAVE THESE INS TR UC770NS
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SPECIAL NOTES ABO UF MICRO WAVING

SAFETYFACT
SUPERHEATED WATER

Liquids, such as water,

coffee or tea, are able to

be overheated beyond the

boiling point without

appearing to be boiling.

Visible bubbling or boiling
when the container is

removed from the microwave

oven is not always present.
THIS COULD RESULT

IN VERYHOT LIQUIDS

SUDDENLY BOILING OVER

WHEN THE CONTAINER IS

DISTURBED OR A SPOON

OR OTHER UTENSIL IS

INSERTED INTO THE LIQUID.

To reduce the risk of ii/jury

to persolls:

-- Do not overheat the

liquid.

-- Stir the liquid both

heft)re and hall\ray

through heating it.

-- Do not use straight-
sided containers with

narrow necks.

--Alter heating, allow the
container to stand in

the illicrowave ()veil

fi)r a sl-lort time befi)re

removing the container.

-- Use extreme care when

inserting a spoon or
other utensil into the

container.

• Avoid heating baby tood

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

infimt tood is thoroughly
cooked. Stir tood to

distribute the lleat evenly.

Be carefifl to prevent

scalding when warming
tormula or breast milk.

The container may tcel
cooler than the milk

really is. Always test the

milk befi)re tceding

the baby.

• Don't deflost flozen

beverag'es ill llarrow-

necked bottles (especially

carbonated beverages).
Even if the container is

opened, pressure can

build up. Tiffs can cause

the container to burst,

possibly resulting in

ii/jury.

• Hot toods and steam

can cause burns. Be

careflfl wl-len opening

any containers of l-lot

food, including popcorn

l/ags, cooking pouches

and boxes. To prevent

possible iI/jUIT, direct

steam away fl'om hands
and lace.

• Do not ovcrcook

potatoes. They could

dehydrate and catch

fire, causing damage

to your ()Veil.

• Cook meat and pouhry

thoroughly--meat to
at least an INTERNAL

temperature of 160°F

and poultry to at least an

INTERNAL temperature

of 180°K Cooking to

these temperatures

usually protects against
fi)odl!orne illness.

SAVE THESE INS TR UC770NS



Make sure all cookwarc used

ill yo/lr illicrowip,'e oven is

suitable tot microwaving.

Most glass casseroles,

cooking dislles, measuring

cups, custard cups, potte W

or cllina dinnerware wllich

does not have metallic trim

(1I"glaze witll a metallic

slleen can lie used. Some

cookwm_e is lal)eled "suitable

%r micro_:Mng."

How to test for a microwave-
safe dish,

• If you arc not sure if

a dish is microwave-sale,

use this test: Place in tlle

oven both tile disll you

are testing and a glass

measuring cup filled witll

1 cup of watel_set tlle

measuring cup either
in or next to the disll.

Microwave 1 minute at

lligh. If tlle disll lleats,

it sllould not be used

for microwm'ing.

If the disll remains cool

and only tlle water in the

cup lleats, tllen tlle disll

is II/icrowitVe-S_lt_.

If)xm use a meat

tllermometer wllile

cooking, make sure

it is sale Jot use in

II/icrowip,_ o_,_llS.

• Do not use recycled paper

products. Recycled paper

towels, napkins and waxed

paper can contain metal

flecks wllicll may cause

arcing (1i ignite. Paper

products containing nylon

(1I"nylon filaments sllould

be avoided, as tlley may

also ignite.

• Some styrofoam tca',:s

(like those that meat is

packagvd on) have a tllin

strip of metal embedded
in tlle bottom. When

microwavcd, tlle metal

can 1)urn tlle floor of

tlle oven (1I"ignite a

paper towel.

• [)(1 not use the ii/icrowip,'e

to dEy nmvspapers.

• Not all plastic wlap
is suital)le Jot use in

microw_P,'c o_,_llS.

Clleck tlle package

Jot proper use.

• Paper towels, waxed paper

and plastic wcap can be
used to cover dishes in

order to retain moisture

and prevent spattering. Be

sure to xvnt plastic wrap so

steam C}lll escape.

• Cookwarc may l)ecome hot
because of heat wanslcrred

ti'om tile heated tood. Pot

holders may be needed to
llandle tlle cookwarc.

• "Boilable" cooking

pouclles and tigllfly closed

plastic 1lags sllould be slit,

pierced (1i vented as

directed 1)ypackage.

If tlley arc not, plastic

could burst during (1I"

immediately after cooking,

possibly resulting in iqjm T.

Mso, plastic storage
containers sllould be at

least partially uncovered

l)ecause they torm a tight

seal. ¼*hen cooking witll

containers tightly covered

witll plastic wlap, remove

covering carcflllly and

direct steam away ti'om
llands and time.

SAVE THt _;SEINS TR UC770NS



SPECIAL NOTES ABO UF MICRO WAVING
• Use tbil only as

directed in this manual.

X/\Thenusing tbil in the
microwave oven, kee I) the
tbil at least 1" away tiom
the sides of the oven.

Plastic cookware--Plastic
cookware designed lot
microwave cooking is
very useflfl, but should
be used careflfll> Even
microwave-sale plastic
may not be as tolerant of

overcooking conditions
as are glass or ceramic
materials and may soften
or char if subjected to
short periods of
overcooking. In longer

exposures to oveI =

cooking, the Jbod and
cookware could ignite.

Follow these guidelines:

I Use microwave-sale

plastics only and use

them in strict compliance
with the cookware

Ill an/II_IC ttl re r _S

recoil/n/endations.

2 Do not microwave empW
containers.

J Do not permit children

to use plastic cookware
without complete
supervision.

The Jan will operate
automatically under
certain conditions (see
Automatic Fan tcature).
Take care to prevent the
starting and spreading of
accidental cooking fires
while the vent tim is in use.

• Clean the underside of
the microwave often.

Do not allow grease
to build up on the

microwave or the
tim filter.

• In the event of a grease
fire on the surfi_ce units

below the microwave

oven, smother a flaming

pan on the surlhce unit

by covering the pan

completely with a lid, a

cookie sheet or a fiat troy.

• Use care when cleaning
the vent Jan filter:

Corrosive cleaning

agents, such as lye-based

oven cleaners, may

damage the filter:

• When preparing

flaming tbods under
the microwave, turn
the Jan on.

• Never leave surfi_ce units

beneath your microwave

oven unattended at high

heat settings. Boilovcrs

cause smoking and

greasy spillovers that may

ignite and spread if the
microwave vent Jan is

operating. To minimize

automatic thn operation,

use adequate sized

cookware and use high
heat on suriace units

only when necessary.

Most pacemakers are including microwaves, to consult their ph):sicians
shielded tiom interlcrence However, patients with if they have concerns.
ti'om electronic products, pacemakers may wish

SAVE THESE INS TR UC TIONS



GR 0 UNDING TR UC770N /OKHONAL KFIS

Ensure proper ground
exists before use.

WARNING
Improper use of the

groundingplug can result
in a risk of electric shock.

Tltis appliance must lie
grounded. In the event of
an electrical short circuit,
grounding reduces the
risk of electric sltock by
providing an escape wire
lot tlte electric current.

This appliance is equipped

witlt a power cord ltaving

a grounding wire witlt a

grounding plug. The plug

must lie plugged into an

outlet that is properly

installed and grounded.

Consuh a qualified
electrician or service

tecltnician if tlte

grounding instructions

are not completely
understood, or if doubt
exists as to whether tlte

appliance is properly

grounded.

If the outlet is a standard

2-prong wall outlet, it is

your personal responsibili W

and ol)ligation to 1-1ave it

replaced with a properly

grounded S-prong wall
outlet.

Do not under any
circttmstallces cttt OF

remove the third (ground)
prong fi'om tlte power
cord.

Do not use an adapter

plug witlt tltis appliance.

Do not use an extension

cord witlt tltis appliance.

If tlte power cord is too

sltort, ltave a qualified
electrician or service

tecltnician install an outlet

near tlte appliance.

For best operation, plug

tltis appliance into its own

electrical outlet to prevent

flickering of lights, blowing

of fuse or tripping of
circuit 1)reaker.

Filler Panel Kits
JX48WH--White
JX48BL--Black

Wlten replacing a 36"

range ltood, filler panel
kits fill in tlte additional

widtlt to provide a custom

1)uih-in appearance.

For installation 1)etween

cabinets only; not tbr
end-of:cabinet installation.

Eaclt kit contains two

3" wide fillet panels.
Two kits are needed tor

a 36" opening.

JXelJ--Recirculating
Charcoal Filter Kit

Fiher kits are used when

tile n/icrowave ()veil cannot
lie vented to tlte outside.

Axailable at extFa cost fiom

}our (;E supplier; or see the
GE Service numbers.

JX81J

JX48

SAVE THESI,2 INSTR UC770NS
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1 Door Handle. Pull to

open the doot: The

door must be securely

latched fi)r the

microwave to operate.

2 Door Latches.

3 Window with Metal

Shield. Scteen

allows cooking to be

viewed while keeping

microwaves confined

in the oven.

4 Shelf. Lets you

mi(Tow_lve several

fi)ods at once. Food

microwaves best when

placed directly on the

oven floor or turntable.

5 TouchControlPanel

You must set the (lock

and calendar beiore

using the microwave.

6 CooktopLight.

7 Grease Filter,

8 RemovableTurntable.

Turntable and support

must be in place

when using the oven.

The turntable may be

removed tor cleaning.

9 ConvenienceGuide.

NOTE."Rating plate, oven

vent(s) and oven light are

located on the inside walls

of the microwave oven.

10



The Controls on Your Microwave Oven
(T/m)u_llout this mm_uul, ,/DItu_s und u[)pearun_w m_O' vao' iiom your model.)

You can microwave by time, temperature, preset time and power level or with the
convenience features.

I Time _ (Defrost _]Cook _

_- Express Cook

1 2 3/
4 5 6J

A 7"imeFeatures

Ir Power_ I Add i

[ Level _,A 30sec.

TimeCooking

Press Enter

TIME COOKI & II (Press once or twice) Amount of cooking time.

DEFROSTAUT0/TIME (Presstwice) Amount of dehosting time.

EXPRESS COOK Starts in/mediately!

POWER LEVEL Power level 1-10.

ADD30 SEC Starts immediately!

Defrosting by Weight

Press Enter

DEFROST AUT0/TIME (Press once)................... Food weight

11



The Controls on Your Microwave Oven
(7"hrou_houl lhi._ mtmual, jealu_vs a_d appearance m_0 var_ p.om vour model.

HELP

Press this pad and any
feature pad for usage
instructions and tips.

GUIDE ON MICROWAVE GUIDES IN BOOK

Before you begin, check • Cooking

the guide located on the • Time Defrost

inside front of the oven • Reheat

when you open the dora: • Snacks

("oooomilIOovorooo)( .o oo 

A A
Convenience Features (onsome models)

)

SNACKS (See Snacks Guide) Snack bpe 1-6 ] number/weight

DEFROST AUTO/TIME Food weight I(Press once) ........

Sensor Features

POPCORN Starts immediatel} !

BEVERAGE Starts immediatel} !

Starts immediatel} !

POTATO Starts immediatel} !

VEGETABLE (on some models) Starts immediatel_ !

Press once(fresh vegetables)
Press twice (frozen vegetables)
Pressthree times (canned vegetables)

COOK (on some models) Food bpe 1-6

Press 1 tbr Chicken Starts immediatel?!

Press 3 fbr Ground Meats

Press 4 _br Fresh Vegetables
Press 5 for Frozen Vegetables

Press 6 Ibr Canned Vegetables

more/less time

more/less time

more/less time

more/less time

more/less time
more/less time

more/less time

(on some models)

12



iiiiiiii il  IIII(I!I
i_iI _ _ _i

1 2 3

4 5 6

7 8 9

The power !evel mayb e

entered or changed

immed!ately after

entering the teature

time tior TIME COOK,

T!ME DEFROST 9r

EXPRES S COOK. The

power leve! may a!so b e

\;_lriable power levels add

flexibili W to microwave

cooking. The power levels

on the illicrowave o_n C{lll

be compared to tile

snrtace units on a range.

High (power level 10) or

full power is the tastest way

to cook and gives you

100% powe_: Each power

level gives you microwave

energy a certain percent of

the time. Power level 7 is

microwave energy 70% of

the time. Power level 3 is

energy 30% of the time.

A high setting (10) will

cook tilsmr 1)ut tood m W

need more flequent

stirring, rotating or turning

()vet. Most cooking will be

done on High (power level

10). A lower setting will

cook more evenly and need

less stirring or rotating of

the tood.

Some toods may have

better flav(m texture or

appearance if one of the

lower settings is used. Use

a lower power level when

cooking toods that have a

tendency to boil ovec such

as scalloped potatoes.

P,est periods (when the

microwave energy cyvles

off) give time lot the tood

to "'equalize" or transtcr

heat to tile inside of the

tbod. An example of this

is shown with power level

3 the deti'ost c_cle. /f

microwave enerux did not

cycle off. the outside of the

tbod would cook betbre

the inside \_as deti'osted.

Here are sonic exHn] pies

of /lses t()r vi/riol/s power

levels:

Power Level Best Uses

High10 Fish, bacon.

vegetables.

boiling liquids.

Med-High 7 Gentle cooking of

meat and poultry;

baking casseroles

and reheating.

Medium5 Slow cooking

and mnderizing
such as stews and

less render cl us of

meal

Low2or3 Defrosting
wiflmut cooking;

simmering;
delicate smIces.

Warm I Keeping tbod
WEII'ln wifllout

ovewooking;

softening
buneI:

13



7_me Features

1 2 3

4. 5 6

7 8 9

0
Disploy

1 Press TIME COOK.

2 Entercooking time.

3 Change power level

if you don't want full

power. (Press POWER

LEVEL.Select a

desired power level

I-1o0

4 Press START
iili

Time Cook I

Allows you to microwave

tor any time up to 99

minutes and 99 seconds.

Power level 10 (High) is

automatically set, but you

may change it tor more

flexibilitx:

You may ()pen the door

during Time Cook to

check the tood. Close the

door and press START

to resume cooking.

Time Cook II

Lets you change power

levels automatically during

cooking. Here's how to

do it:

1 Press TIME CO()K.

2 Enter the first cook time.

3 Change the power level

if you don't want fifll

power. (Press POWER

LEVEL. Select a desired

power level 1-10.)

4 Press TIME COOK

again.

5 Enter the second cook

tim e.

6 Change the power level

if you don't want fifll

power. (Press POWER

LEVEI,. Select a power
level 1-10.)

7 Press STAP,T.

At the end of Time Cook I,

Time Cook II counts down.

14



Cooking Guide for 7 me Cook I & H

NOTE."Usepower level High (10)unless otherwise noted.

Vegetable Amount Time Comments

Asparagus

(flesh spears) 1 Ih.

(frozen spears) 10-oz. package

Beans

(fi'esh green ) l Ih. cut ill half

(flozen green ) l()-oz, package

Ifrozen lima,

Beets

i flesh, whole )

Broccoli

(flesh cut)

(flesh spears )

(frozen.

chopped)

(flozen spears )

Cabbage
(flesh)

(wedges)

Carrots

(flesh. sliced )

Iflozen_

Cauliflower

(floweretsl

(flesh. whole)
Iflozen_

In 1½-qt. ohlong glass haking dish,
place 1/4 cup water.

In 1-qt. casserole.

10-oz, package

1 bunch /n 2-qt. casserole, place 1/2 cup water.

1 bunch

, l V_to 1½ lhs.)
] bunch
, l V_to 1½ lhs.)

10-oz. package

10-oz, package

1 medium head

¢ S. ahout 2 lh:.)

1 Ih.

10-oz, package

6 to 9 rain.,

Med-High (7)

5 to 7 rain.

9 to 11 rain.

6 to 8 rain.

6 to 8 rain.

17 to 21 rain.

7 to 10 rain.

9 to 13 rain.

5 to 7 rain.

5 to 7 rain.

8 to 11 min.

7 to I0 min.

7 to 9 min.

5 to 7 min.

9 to 14 min.
I0 to 17 min.

5 to 7 min.

1 medium head

l medium head

10-oz, package

In 1½-<lt. casserole, place 1/2 cup water.

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

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

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

In 2-qt. ohlong glass haking dish, place

1/4 cup water.

In 1-qt. casserole.

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

In 1½-or 2-qt. casserole, place 1/4 cup
water.

cIn 2- n" 3-qt. casserole, place 1/4 cup
watel'.

In 1 ½-<lt. casserole, place 1/4 cup water.

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

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

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

In 1-qt. casserole, place 2 tahlespoons
water.
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Cooking Guide for 7 me Cook I & H

Vegetable Amount Time Comments

Corn

Iti'ozen kernell lO-oz, package

Cornon the cob

(fl'esh J ] to 5 ears

(fl'ozen _ 1 ear

2 to 6 ears

Mixed

vegetables

i frozen l O-oz. package

Peas

Iffesh. shelled_ 2 lbs. unshelled

I fl'ozen3 l 0-oz. package

Potatoes

Ifl'esh. cubed. 4 potatoes
white" , _ to 8 oz. each

Iflesh, whole. ] 6 to _4 oz.

sweet or whitel

Spinach

(fl'esh) l0 to 16 oz.

(frozen. 10-oz. pack:tge

chopped
and leaf_

Squash

(flesh. summer 1 lb. sliced

and ? ellow)

(winter acorn 1 to 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 11 rain.

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

In 2-qt. obhmg glass baking dish, place
corn. If corn is in husk, use no water;

if corn has been lmsked, add 1/4 cup

water. Rearrange after half of time.

Place in 2-qt. obhmg glass baking dish.

Cover with vented plastic wrap.

Rearrange after half of time.

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,

Peel and cut into 1 inch cubes. Place

in 2-qt. casserole with 1/2 cup water.
Stir after half of time.

Pierce with cooking tork. Place in
center of the oven. I.et stand :5 minutes.

In 2-qt. casserole, place washed spinach.

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

In 1½-qt. casserole, place 1/4 cup waten

Cut in half and remove fibrous

membranes. In 2-qt. obhmg glass
baking dish, place squash cut-side-
down. Turn cut-side-up after 4 minutes.
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7 me Features

Auto/Time )

1 2 3

4 5 6

7 8 9

0
Display

_Start _

1 Press DEFROST

AUTO/TIME twice.

2 Enter defrosting time.

3 Press START

# Turnfood over when

the oven signals.

5 Press START

(Auto Defrost explained
in the section on

Convenience Features.)

Allows you to defl'ost tiw the

length of time you select. See

the Defi'osting Guide tot

suggested times.

Power level 3 is automatically

set, but you may change this

tot more flexibili_'. You may

defiost small items more

quickly by Faising the power

level after entering the time.

However, they will need more

flequent attention than usual.

Power level 7 cuts the total

defi'osting time in about halt:,

power level 10 cuts the total

time to approximately 1/3.

Rotate or stir tood flequently.

At one hall of selected

defiosting time, the oven

signals TURN. At this time,

turn tood over and break

apart or rearrange pieces tot

more even deti'osting. Shield

any warm areas with small

pieces of toil.

A dull thumping noise may

be heard during defiosting.

This sound is normal when

the oven is not opeFating at

High power.

Defrosting Bps

• Foods ti'ozen in paper or

plastic can be defi'osted in

the package. Tightly closed

packages should be slit,

pierced or vented AFTER

ti)od has partially deflosted.

Plastic stoFage containers

should be at least partially

tlnc(weied.

• Family-size, prepackagvd

fi'ozen dinners can be

defiosted and microwaved.

If the fi_od is in a fi)il

containe_, transt>r it to a

microwave .-sate dish.

• Foods that spoil easily, such

as milk, eggs, fsh, stuffings,

poult_ y and pork, should

not be allowed to sit out

lot more than one hour

after deflosting. Room

tempeFature promotes the

growth of harmfifl bacteria.

• For more even deti'osting of

larg>r ti)ods, such as beef,

lamb and veal roasts, use

Auto Defiost.

• Be sure larg> meats are

completely detiosted betore

cooking.

• When defiosted, ti)()d

should be cool but softened

in all areas. If still slightly icy,

return to the microwave very

briefly, or let it stand a f_w

minutes.
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Defrosting Guide

Food Time Comments

Breads, Cakes
Bread, buns or roils (1 piece)
Sweet rolls (approx. 12 oz.

Fishand Seafood
Fillets, frozen ( ] lb.)
Shellfish, small pieces (1 ]b-1

] rain.

3 to ,5 rain.

_ to _ min.

5 to 7 rain. Place block m casserole. Turl_ over and

break up alter half the time.

Fruit
Plasticpoucb--I to2 3 to c,rain.
(]()-oz. package)

Meat
Bacon (1 lb.)

Franks (1 lb.)

Groundmeat _1 lb.)
Roast:beef,lamb,veal, pork

Steaks, chops and cutlets

Poultry

Chicken, broiler-fryer

cut up (2½ to 3 lbs.)

Chicken,whole
_2½ to 3 lbs.

Cornishhen

Turkey breast (4 to 6 lbs.)

/8

,5 to 7 rain.

]2 to 16 rain.

per lb.

:5 to 7 rain.

per lb.

]5 to 19 rain.

17 to 21 rain.

7 to 13 rain.

per lb.

5 to U min.

pet" lb.

Place unopened package in oven.
I.et stand 5 minutes after defi'ostina.

Place unopened package in oven.
Microwave lust until tI'anks can be
separated. I.et stand 5 minutes, if
necessary, to complete defiostina.
Turn meat over alter half the tune.

Use power level 1.

Place unwrapped meat in cookina dish.
Turn over alter half the time and shield

warm areas with tbil. YVhen finished

separate pieces and let stand to complete

deliostina.

Place wrapped chicken in dish. Umvrap
and turl_ over alter half the time. YVhen
finished. _cparate pieces and microwave

[0 4 ll/in/l[eS IllOre. iJ necessar\.

Let stand to finish deli'ostil_ a.

Place wrapped chicken in dish. Alter half
the time. unwrap and turn chicken over,
Shield warm areas with tbil. Finish
deliostina./f necessarv, run cold water m
the cavity until a iblets can be removed.

Place unwrapped hen il_ the oven breast-
side-up, Turn over alter half the time.
Run cool water in the cavit_ until aiblets
can be removed.

Place unwrapped breast in dish breast-
side-down. Alter half the time. mrn over
and shield warll/ areas with tbil Finish
deliostina. Let stand 1 to 2 hours il_

reli'igerator to complete deli'osting.



7 me Features

E×oresscook

s

This is a quick way to set

cooking time for 1-6 minutes.

Press one of the Express

Cook pads (fiom 1 to 6)

for ] to 6 minutes of

cooking at power level ]0.

For example, press the

2 pad I_)r 2 minutes of

cooking time.

The power level can be

changed as time is

counting down. Press

POWER LEVEL and

enter 1-10.

You can 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

wa) to set 30 seconds of

cooking time.
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Convenience Features

(on some models)

The Snacks feature

automaticall_ sets the
microwavina times and

1 2 3 power levels to warm a
varicr_ of snack foods.

4 5 6 IPressSNACKS.

7 8 9 2 Selectsnack_'pe _-_
_cc the Snacks Guide

0 below _.

Display

start_ _I
Lpause5

Snacks Guide

3 Enter the number of

items or the tbod weight

ill o/lnces.

4 Press START.

Hiut:5tmcan press
and hold the SNAC/_S pad

during cooking to display

the snack type and

remaining microwaving

tim e.

1 Bread, rolls, muffins 1 to 4

)clt_ 2

3 Pizza (/eftovers/ices) 1 to 4

4 Desserttoppings 1 to 4

8 to 40 oz.

4 to 16 oz.
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1 2 3

4 5 6

7 8 9

0
Display

Lpaus_

I PressDEFROST

AUTO/TIMEonce.

2 Using the Conversion

Guideat right, enter

foodweight. For

example,presspads 1

and2 for 1.2pounds

(I pound,3 ounces).

3 PressSTART

(77meDefrostis

explainedin the 77me

Featuressection.)

The Deflost Auto/Time

tcature gives you two ways

to deflost flozen toods.

Press DEFROST

AUTO/TIME once Jor

Auto Deflost or twice tor

Time Deflost.

Use Auto Defrost Jot meat,

poultry and fislt up to

6 pounds. Use Time

Deflost tor m()st otlter

flozen Joods.

Auto Deflost automatically

sets tlte deflosting times

and power levels to give

even defl'osting results lot

meats, poultry and fislt.

There is a handy guide

located on the inside flont

of the oven.

i̧

Guide

If th e weight _f tbod is

stated in p0un0s and
ounces, the onnces must

be converted m tenths
(.1) of a pound.

Weightof EnterFood

Foodin Weight
Ounces (tenths of

a pound)

4-5

6"7

8

9-10

.5

11 :7

12-13 .8

14"15 .9

• Remove meat Jioil/

package and place on

microwax e-safe dislt.

• Twice during deflost,

the oxen sigmds TURN.

At each TURN signal,

turn tlte tood ()vet'.

Remove defl'osted meat

or sltield warm areas witlt

small pieces of toil.

• After deflosting, most

meats need to stand

5 minutes to complete

deflosting. Large roasts

should stand tor about

30 minutes.
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Sensor Features

Wh_t heppens when '

using theSensor
Features",

Tile Sensor Features

detect the increasing

humidity re!eased

during Cooking. Th e

0yen automatically ....

adjusts the cooking

time to various types
and amounts of food.

Do not use the Sensor
{

'Features twice in
succession on the same

fo0d portion--it may

result in severely

overcooked or burnt

food. If tbod is

tmdercooked after the

countdownl use Time
CoOk tbr additional

co0king time.

• The proper containers
and coxers are essential

for best sensor cooking.

Vented

Always use microwave-
satb containers and cover

them with lids or vented

plastic wrap. Never use

tight sealing plastic

containers--they can

prevent steam tiom

escaping and cause
tood to overcook.

Dry off dishes sothey don't
mislead the sensor.

• Be sure the outside of

the cooking containers
and the inside of the

microwave oven are dry

betore placing tood in
the oven. Beads of

moisture turning into
smam can mislead the

sensor.
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r Popcorn]
J

1 9

(less time) (more time)

Use only with prepackaged
microwave popcorn weighing

3,0 to 3,5 ounces.

NOTE: Do not use the

metal shelf when cooking
popcorn.

NOTE: Do not use this
feature twice in

succession on the same
food portion--it may

result in severely
overcooked or burnt food.

How to Use the Popcorn
Feature

1 Follow package

instructions, using Time
Cook if the package is less
than 3.0 ounces or larger
than 3.5 ounces. Place the

packag_ of popcorn in the
center of the n/icrowax_.

2 Press POPCORN. The

oven starts immediately.

If you open the door while

"POPCORN" is displayed,
"SENSOR ERROR" will

appean Close the do(m

press CI,EAR/OFF and
begin again.

If tood is undercooked

after the countdown, use
lime Cook %r additional

cooking time.

How toAdjustthePopcorn
ProgramtoProvidea Shorter
orLongerCooklime

If you find that the 1)land of
popcorn you use underpops
or ovcrcooks consistently,

you can add or subtcact
20 seconds to the automatic

popping time.

To add time:

Atter pressing POPCORN,

press 9 immediately after the

oven starts tor an extFa 20

seconds,

Press 9 aKain to add another

10 seconds (total 30 seconds

additional time).

To subtract time:

Atter pressing POPCORN,

press 1 immediately after the
oven starts lot 20 seconds

less cooking time.

Press 1 ag'ain to red,me c(×_king
time another 10 seconds

(total 30 seconds less time).

Press BEVERA( ;E to heat

a cup of coffee or other

bevcFage.

If tood is undercooked

after the countdown, use

lime Cook tot additional

cooking time.

Drinks heated with the

Beverage feature may be

very hot. Remove the
container with care.
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Sensor Features

1 9

fless time) (more time)

For reheating single servings of

previously cooked foods or a

plate of leftovers,

How to Changethe

AutomaticSettings

To reduce time by 10%:
Press 1 after the feature

pad.

To add 10% to cooking
time: Press 9 after the

feature pad.

resu/t in severe/y
overcooked or burnt food.

How to Use the Reheat

Feature

1 Place covered Jbod in

the oven. Press REHEAT.

The oven starts

im mediately.

2 The oven signals when

steam is sensed and the

time remaining begins

counting down.

Do not ()pen the oven

door until time is counting

down. If the door is

opened, close it and press

START immediately.

After removing food from

the oven, stir, if possible,

to even out the temperature.

Reheated foods may have

wide variations in

temperature. Some areas

may be extremely hot.

If food is not hot enough

after the countdown, use

lime Cook tbr 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 Jot a dry

look or crisp surface

after reheating.
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1 2 3

4 5 6

(on some models)

Sensor Cooking gives you

eas B automatic results with

a varie w of tbods.

/ Place covered food in

the oven.

2 Press the COOK pad.

3 Select food type 1-6

(see the Cooking Guide

below). The oven starts

im m ediatel>

4 The oven signals when
steam is sensed and time

remaining is counting
down. Turn or stir the

food if necessar>

Do not ()pen the oven

door until time is counting
down. If the door is

opened, close it and press

START immediatel>

If food is undercooked

after the countdown, use

TimeCook for additional

cooking time.

How to Changethe

AutomaticSettings

(automaticsettings for

canned vegetablescannot

be adjustedon somemodels)

1 9

(less time) (more time)

You can adjust the cooking

time Jot all leeds to suit

your personal taste.

Toreduce time by 10%:

Press I after the tbod pad.

Toadd 10% to cooking time:

Press 9 after the tbod pad.

CookingGuide

FoodType Amount Comments

I. Chicken 2-8 pieces Co, er with ,ented plastic wrap.

2. Fish 4-16 oz. Coxer with xented plastic wrap.

3. Ground Meats 1/2 - 2 lbs. Use round casserole dish. Crumble meat into

(Beef, Pork, Turkey) dish. Coxer with lid or xented plastic wrap.

Drain and stir at signal.

4. FreshVegetahles 4-16 oz. Add 1/4 cup water per ser, ing.

Coxer with lid or xented plastic wrap.

5. Frozen Vegetables 4-20 oz. Follow package instructions for adding water.

Coxer with lid or xented plastic wrap.

6. Canned Vegetables 4-20 oz. Co_er with lid or _ented plastic wrap.
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Sensor Features

ljvegetable_

Sensor Cooking gives you easy,
automatic results with avariety
of foods (see the Cooking Guide
below),

NOTE:Oouotusetbe

successlou ou the same

resultiuseverely
overcookedorburntfood.

(on some models)

Vegetable

1 Place covered food in

the o_en. Press the food

pad. (For _getal)les,

press the VEGETABI,E

pad once for flesh

vegetables, twice for

flozen vegetables, or

three times for canned

vegetables.) The oven

starts immediately.

2 The oven signals when

steam is sensed and time

remaining is counting

down. Turn or stir the

toed if necessary.

Do not ()pen the oven

door until time is counting

down. If the door is

opened, close it and press

START immediately.

If toed 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)

1 9 ¸
i i i

(less time)(more time)

You can adjust the cooking

time for all leeds to suit

your personal taste.

Reduce time by 10%:

Press 1 after the food pad.

Add 10% to cooking time:

Press 9 after the t_)od pad.

CookingGuide

FoodType Amount Comments

4-16 oz. Add 1/4 cup water per serxing.

Coxer with lid or xented plastic wrap.

Frozen Vegetables 4-20 oz. Follow package instructions for adding water.

Co_er with lid or _ented plastic wrap.

Canned Vegetables 4-20 oz. Co_er with lid or _ented plastic wrap.
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NOTE."Do not use the

metal shelf with Sensor

Cooking.
NOTE: Do not use this

feature twice in

succession on the same

food portion--it may

result in severely

overcooked or burnt food.

(on some models)

1 Pierce potato skin with

tork and place potato in
the o_en.

2 Press POTATO. The

oven starts immediately.

3 The oven signals when
steam is sensed and time

remaining is counting
down. Turn or stir the

tood if necessary.

Do not ()pen the oven

door until time is counting
down. If the door is

opened, close it and press

STAP, T immediately.

If tbod is nndercooked

after the countdown, use

Time Cook tbr additional

cooking time.

How to Change the
Automatic Settings

You can adjust the cooking
time tbr all tbods to suit

your personal taste.

(!ess time)(more time)

Reduce timeby 10%:

Press 1 after the food pad.

Add 10%to cooking time:

Press 9 after the food pad.
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Other Features Your Model May Have

The HELP pad displays

helpful hints. Press HELP,

then select a feature pad.

To remind you that you

have fi)od in the oven, the

oven will display "FOOD IS

READY" and beep once a

minute until you either

()pen the oxvn door or

press CLEAR/OFE

1

4

7

2

5

8

0
Display

3

6

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.

$ Select AM or PM.

4 Press START or CLOCK.

To check the time of da)

while microwaxing, press

CLOCK.
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AM/PM

The scroll speed of the

display can be changed.

Press and hold the

AM/PM pad about 3

seconds to bring up the

display. Select 1-5 tbr

slow to t_st scroll speed.

iii_ ii
_ i I

Display

To turn the clock displa)

off, press and hold 0 for

about three seconds.

To redispla} the clock,

repeat.

1 2 3

4 5 6

7 8 9

0
Display

Lpaus_

Delay Start allo,vs you to set

the microwaxv to delay

cooking up to 24 hours.

I Press DEIAY START.

2 Enter the time you

want the oven to start.

(Be sure the microwave

clock shows the correct

time of day.)

3 Select AM or PM.

4 Select an} combination

of Deflost Auto/Time

or Time Cook I & II.

5 Press START.

The Delay Start time will

be displayed plus "DS."

The oven will automatically

start at the delayed time.

The time of day m_ W be

displayed by pressing

CI_OCK.
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Other Features Your Model May Have

ii_ii_i_iIi_;_ iii__I_i_iii_iiiiii_

1 2 3

4 5 6

7 8 9

!: 0 7¸)¸¸¸¸¸¸¸¸¸¸¸¸¸¸(¸¸¸¸¸¸¸¸
DisNay

Timer On/Off operates as

a minute timer and can be

used at any time, even

when the oven is operating.

I Press TIMER ON/OFF.

2 Enter time you want to

CO/lnt down.

3 Press TIMER ON/OFF

to start.

YVhen time is up, the oven

will signal. To turn off the

timer signal, press TIMER

ON/OFF.

NOTE."The timer indicator

will be lit while the timer

is operating.

i_Ii_i_i _i_!_!!ii_i !_

In addition to starting

many flmctions,

START/PAUSE allows you

to stop cooking without

opening the door or

clearing the display.

Reminder

1 2 3

4 5 6

7 8 9

0
Display

3O

The Reminder feature 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 to 24 hours later.

I Press REMINDER.

2 Enter the time you want

the oxen to remind you.

(Be sure the microwave

clock shows the correct

time of da}.)

3 Select AM or PM.

4 Press REMINDER. YVhen

Reminder signal occurs,

press REMINDER to turn

it otE 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 P,EMINDER,

then 0. The REM indicator

will no longer be lit.



Control Lock

_km may lock the control

panel to prevent the

microwave flom being

accidentally started or

used by children.

To lock or unlock the

controls, press and hold

CLEAR/OFF tor about

three seconds. ¼Then the

control panel is locked,

an "L" will be displayed to

the extreme right.

For best cooking results,

leave the turntable on.

It can be turned off tor

large dishes. Press

TURNTABLE to turn

the turntable on or off.

Sometimes the turntable

can become too hot to

touch. Be carefld touclfing

the turntable during and

after cooking.

( w°t
Fan

The xent fan remoxes

steam and other xapors

flom surface cooking.

Press VENT FAN once for

1-figh tim speed, twice for

low Jan speed or a third

time to turn the Jan off.

An automatic tim tcature

protects the microwave

fl'om too much heat rising

fl'om the cooktop below it.

It automatically turns on at

low speed if it senses too

much heat.

If you have turned the tim

on you may find that you

cannot turn it off. The Jim

will automatically turn off

when the internal parts are

cool. It may stay on lot

30 minutes or more after

the cooktop and microwave

controls are turned off.
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Other Features Your Model May Have

Press to turn the surface

Light light on or off.

On some models, there is

a nigh t light option.

Press SURFACE LIGHT

once tor bright light, twice

Jor the night light or three

times to turn the light off.

The beeper sound lexel

Vomume BEEPE  VO ,L'ME.
Choose 0-3 for mute

to loud.

1 2 3

4 5 6

7 8 9

0
Display

_*km can set the night

light to turn on and off

automatically at any time

you want.

1 Press AUTO NITE

I JGHT.

2 Enter the time }ou want

the light to turn on.

Select AM or PM.

3 Press AUTO NITE

LIGHT again and enter

the time you want the

light to turn off. Select

AM or PM.

4 Press AUTO NITE

I JGHT.

NITE will stay lit to remind

you that the tcature is set.

You can review the Auto

Nite Light settings by

pressing AUTO NITE

LIGHT.

To erase your settings

and turn off the automatic

tcature, press AUTO NITE

LIGHT, then 0.
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How to Use the Shelf

When Microwaving

/////////! ! \ \ \\_',

• Make sure the shelf is

positioned properly

inside the microwave

to prevent damage to

the oven fi'om arcing.

• Do not use a nlicrowave

browning dish on the

shel£ The shelf could

overheat.

• Do not use the oven

with tile shelf on 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.

• Do not use the shelf

with Sensor Cooking

or Reheat.

Food microwmes hest

when placed on the

turntable or on the shelf

in the lower position.

i

P

Uneven results

i̧ ¸
microwave shelfwhen

reheating on more than
one/eve/. DO NOT
Store the oven Shelf
in the microwavel ii

The shelf gives you the

option to reheat more

than one dish of tood at

the same time.

2-level reheating
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Other Features Your Model May Have

Switch places after !/2 time.

• To reheat on 2 levels

or

• To reheat 2 dishes on the

lower level:

I Multipl) reheat time

b) 1V_.

2 Switch places after 1/2

the time.

Switch places after 1/2 time.

Switch places twice

• To reheat on 3 levels

(on some models)

I Double the reheating

tim e.

2 Switch places twice and

give the dishes a 1/2

turn during reheating.

(Place dense toods,

or those that require

a longer cook time, on

the upper shelf first.)
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Microwave 7brms

Arcing is the microwme term for sparks in the oxen. Arcing is

caused Ix}:

• the metal shelf being installed incorrectly and touching the

microwa_ e walls.

• metal or toil touching the side of the oxen.

i ¸ i i̧ ¸

i_ I ii _ iiiiiiiii

• toil that is not molded to tood (upturned edges act like

_IIXtelxlXilS).

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

• recycled paper towels containing small metal pieces.

Coxers hold in moisture, allow for more exen heating and reduce

cooking time. Venting plastic wrap or coxering with wax paper

allows excess ste_llX/ to escape.

Shiolding In a regular o, en, )ou shield chicken breasts or baked foods to

prexent oxet_browning. X_rhen microwaxing, }ou use small strips

of foil to shield thin parts, such as the tips of wings and legs on

poultr}, which would cook betore larger parts.

Standing Time When }ou cook with regular oxens, foods such as roasts or cakes

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

especiall} important in microwaxe cooking. Note that a microwaxed

cake is not placed on a cooling rack.

After coxering a dish with plastic wrap, )ou xent the plastic wrap b)

turning back one COrlXer SO excess ste_lIX/ C_IIX escape.
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Care and Cleaning

An occasional thorough

wiping with a solution of

baking soda and water

keeps the inside fiesh.

NOTE."Be certain thepower

is offbefore cleaning any

part of this oven.

Wafts,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.

Shelf (if included)

Clean with mild

soap and water or in the

dishwasher. Do not clean

in a self-cleaning oven.

Removable Turntable and

Turntable Support

To prevent breakage,

do not place the turntable

into water just after

cooking. ¼_sh it carefiflly

in warm, sudsy water or

in the dishwasher: The

turntable and support

can be broken if dropped.

P.emember, do not operate

the oven without the

turntable and support

in place.
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We recommend against _i

.sing leanerswith
ammonia or alcohol,

as they can damage

theappearanceofthe
microwave oven. If you
choose to use a common

household cleaner, first

wipe the soiled area I
iiii

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 ol)jects

on the panel--they can

damage it. Some paper

towels can also scratch

the control panel.

Door Panel

Betbre cleaning the tiont

door panel, make sure you

know what Wpe of panel you

have. Reicr to the elexvnth

dig_t of the model numl)et:

"S" is stainless steel, "L" is

CleanSteel and "g', "W" or

"C" are plastic colors.

Stainless Steel

The stainless steel panel

can be cleaned with

Stainless Steel Magic or a

similar product using a

clean, soft cloth. Apply

stainless cleaner carefiflly

to avoid the surrounding

plastic parts. Do not use

appliance wax, polish,

1)leach or products

containing chlorine on

Stainless Steel finishes.

CleanSteel

Use a clean, soft, light and

lightly dampened cloth, then

d W thoroughly. Do not use

api)liance w,tx, polish, 1)leach

or pr(_lucts containing any

chemical agent on the

CleanSteel surliwes.

Plastic Color Panels

Use a clean, soft, lightly

dampened cloth, then dry

thorough ly.

Door Seal

It's important to kee I) the

area clean where the door

seals against the microwave.

Use only mild, non-abrasive

detergents applied with a

clean sponge or soft cloth.

Rinse well.

Bottom

!!

Clean off the grease and

dust on the 1)ottom often.

Use a solution of warm

water and detergent.
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%
Light Bulb Replacement

bulb with a 120 volt,
4o-wa.iucaudeSceut
bulb (WB36X10003),

available from

GE supplier.

1 To replace the bulb(s),

first disconnect the power

at the main thse or circuit

breaker panel or pull

the plug.

2 Remoxe the screw at the

left of the light coxer

and lower the coxer.

Remove screw

3 Be sure the bulb(s) to be

replaced are cool 1)etk)re

removing. Atter breaking

the adhesive seal, remove

the bull) by gently

turning. Replace with the

same size and D,pe bull).

4 Replace the screw.

Connect electrical power

to the oven.

/ J/ ///[ __/

bulb with a 120 volt,

40-watt incandescent "_

bulbCWBZ X O003*
available from your

GE supplier. 2
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To replace the oven light,

first disconnect the power

at the main fllse or circuit

breaker panel or pull

the plug.

To remove the top grille,

open the door and

rell/OVe the 3 screws on

top of the oven that hold

the grille into place. Slide

the grille to the left m

renlove it.

i Screws

Lift the metal tab on the

light coxer located aboxe

the handle.

After breaking the

adhesixe seal, remoxe

the bull) 1)} gentl}

turning. Replace with

the same size and type

bulb.

Filter housing Light cover

5 Replace the light coxer.

6 Replace the grille and

screws. Connect electrical

power to the oxen.



7"he Exhaust Feature

Charcoal Filter

ion some models'_

9

The xent fan has a metal

reusable grease filter.

Models that recirculate air

back into the room also

use a charcoal fiher.

Reusable Grease Filter

Ion all modelsl

The reusable grease filter

traps grease released by

toods on the cooktop. It

also prevents flames flom

toods on the cooktop ti'om

damaging the inside of

the microwave.

For this reason, the filter

must AIMA_% be in place

when the hood is used.

The grease filter should be

cleaned once a month, or

as needed.

To remove, slide it to the

side using the tab. Pull it

down and out.

To clean the grease filter,
soak it and then swish it

around in hot water and

detergent. Don't use

ail/n/onia or ail/n/onia

prodttcts because it will

darken the metal. Light

brushing can be used to

remove embedded dirt.

Rinse, shake and let it dry

belore replacing.

To replace, slide the filter

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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%
7"he Exhaust Feature

'¸:'r'ii
oauuotbec/eaued./t

ilmust be replaced. Order

ii Part Nol WBO6X10823

_i!from your eE supplier.

If the model is not vented

to the outside, the air will

be recirculated through a

disposable charcoal filter

that helps remove smoke

and odors.

The charcoal filter should

be replaced when it is

noticeably dir W or

discolored (usually atter

6-12 months, depending

on hood usage). See

"Optional Kits," page 9,
tot more intormation.

._t t it__

Remove 3 grille screws
to remove the grille,

To remove the charcoal

fiher, disconnect power at

the main filse or circuit

breaker panel or pull

the plug.

Remove the grille by

opening the door and

removing the 3 screws on

top of the oven that hold

the grille in place. Slide

the grille to the left to

remove it.

Push the filter at the

bottom until it comes flee

of the locking tabs. Slide

the filter down and out.

To install a new filter,

 l,,HI remo.epl ,sti,otl erouter wrapping from the

Insert the filter into the

left side of the front top

opening of the oven as

shown. It will rest at an

angle on 2 side support tabs

and in fiont of the right

rear tab. Replace the grille

and 3 scre_vs.
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Before You Call For Service

Problem

Oven will not A fuse in your home

start may be blown or the

circuit breaker tripped.

Power surge.

Plug not fully inserted
into wall outlet.

• P.eplace fuse or reset circuit breaker.

"rOCKED" appears The control ha_s been
on display locked.

You hear an You have tried to start

unusual, low-tone the Reminder without

heep a valid time of day.

You have tried to change

the power level when it is
not allowed.

• Unplug the microwaxe oxen, then plug
it back in.

• Make sure the 3-prong plug on the

oxen is tully inserted into wall outlet.

• Open the door and close securel).Door not securely dosed.

Floor of the oven is Heat from the cooktop • This is normal.

warm, even when light may make the oven
the oven has not floor get warm.
been used

• Press and hold ('&EAR/OFF tbr
about 3 seconds to unlock the control.

• Start over and enter a wdid time

of day.

"SENSOR ERROR" When using a Sensor

appears on display feature, the door was

opened before steamcould be detected.

Steam not detected

in maximum amount

of time.

Food amount too Sensor Reheat is for

large for Sensor single servings of
Reheat recommended foods.

• Man) of the oxen's teatures are preset

and cannot be changed.

• Do not ()pen door until steam is

sensed and time is shown counting

down on display.

• Use Time Cook to heat for more time.

• Use Time Cook for large amounts
of food.
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Before You Call kbr Service

Moisture on the oven

door and walls while

cooking. Wipe the

moisture offwith a paper
towel or sott cloth.

Moisture hetween the

oven door panels when

cooking certain fi)ods.

Moisture should dissipate

shortly atter cooking is
finished.

Steam or vapor escaping
flom around the door.

Light reflection around
door or outeI" case.

• Dimming oven light and

change in the hlower

sound at power levels

other than high.

• Dull thumping sound

while oven is operating.

The vent tim operating
while the microwa_> is

opmating. The vent tim

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

microwa_v is off.

• TV-radio intertbrence

might he noticed while

using the microwave.
Similar to the intertbrence

caused hy other small

appliances, it does not

indicate a prohlem with

the microwa_v. Plug the
microwa_v into a dittbrent

electrical circuit, mo\v the

radio or TV as tar away
flom the microwa_v as

possihle or check the

position and signal of
the TV/radio anmnna.
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We'll Be 7"herd

GEAppliances.com

GEAppliances.com

Have a question or need

assistance with your

appliance? T_)' the GE

Appliances ¥\_l)sim 24 hours

a da), any day of the year!

For greater comvnience and
taster service, you can now
download Owner's Manuals,
order parts or e_vn schedule
service on-line.

800.GE.CARES

(800.432.2737)

GEAppliances.com

Expert GE repair service is

only one step away fi'om

your doo_: Get on-line and

schedule your service at your

convenience any &g of the

year!

()r call 800.GE.(ARES

(800.4o2.2/,:_/) during
normal business hours.

800.TDD.GEAC

(800.833.4322)

GEAppliances.com

GE supports the Universal
Design concept--products,
services and environments

that can be used by people
of all ages, sizes and
capabilities. ¥\_ recognize
the need to design R)r a
wide Fang_ ofph)_sical and
mental abilities and

impairments. For derails

of GE's Universal Design

applications, including

kitchen design ideas tot

people with disabilities,

check out our ¥\_bsite today:

For the hearing impaired,

please call 800.TDD.GEAC

(800.833.4322).

800.626.2224

Purchase a GE extended

wamm W and learn about

special discounts that are

mailal)le while your ,v,mantv
is still in eJtcct. _*im can

purchase it on-line anytime,

or call 800.626.2224 during
normal business hours. GE

Consumer Home Services

will still be there after your

wammtv expires.
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GEAppliances.com

800.626.2002

GEAppliances.com

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

by phone at 800.828.2002

during normal business
ho/irs.

Instructions contained

in this manual cover

procedures to be

performed by any user.

Other servicing generally

should be referred

to qualified service

personnel. Caution

must be exercised, since

improper servicing may

cause unsafe operation.

Register your new

appliance on-line-

at your convenience!

Timely product registrati(m
will allow t?w enhanced

communication and

prompt service under the

term s of your warran D',
should the need arise.

You may also mail in the

pre-printed registration

card included in the

packing material.
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Staplesab'sslipor¢vlna, lb'd (he& heT_,.Ibm)of of original

puwhase date is needed to obtain servia, under waTvan(_'.

L/M/TE'D ONE-Yb24R WARRAN'IY

For one year fiom (late of original purchase,

(/E will replace any part in the micro_m'e
oven that tidls due to a detect in materials or

workmanship. During this limited row-year wm_anty,

GE will provide,f!'ee of charge, all labor and related

service costs to replace the detective part.

All _;_rranty service _611be pro\'ided by our Factory
Service Centers or by our authorized Customer

Care :' servicers during normal working hours.

Should your appliance need service, during

_mranty period or beyond, call 81)I).GE.(24RES
(800.432.2737).

Please have serial and model numbet._ m;dlable

\_hen calling fin service.

• Service trips to your home to teach you how to

use the product.

• hnproper installation, deliver), 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 dmnage 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.

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

• Incidental or consequential damage caused by

possible defects with this applim_ce.

• Dmnage caused after delivery.

EXCLUSIONOFIMPLIEDWARRANTIES--Yoursole andexclusiveremedyis product
repairasprovidedinthisLimitedWarranty.Anyimpliedwarranties,includingthe implied
warrantiesof merchantabililyor fitnessfora particularpurpose,are limitedtooneyearor
theshortestperiodallowed bylaw.

This wal"vantvis extended to the original purchaser and aW succeeding owner for products purchased fi_r home
use within the USA. If the produc! is located in an area where service by a GE Authorized Servicer is not avzdlable.
vou may be responsible tiora trip charge or you may be required to bring the product to an Authorized GE Service
Location tor service. In Maska. the wan'ant, excludes the service calls to your home.

Some states do not allow the exclusion or limitafi(.n ofinddental or consequential &maages, so the above
limitation or exclusion may not apply m you. This warranvygives you specific leg;_lrights, and you may also have
other fights which vary t?om state to stare. To know wha_your legal fights ale in vour state, consuh your local or
state consumer affairs office or your state's Attorney General.

Warrantor:Ge_wralNeetrle Compcmy.Louisville.RT 40225
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