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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

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

A WARNINGANti-TIPDEVICE
All ranges can tip and injury could result.

Toprevent accidental tipping of the range, attach it to the wall and floor by installing the Anti--tip
device supplied.

If the Anti--tip device supplied with the range does not fit this application, use the universal Anti--17p
device WB2X7909.

To check if the device is instated and engaged properly, remove the kick panel or storage drawer
and inspect the rear leveling leg. Make sure it fits securely into the slot.

If you pull the range out from tile wall tbr any reason, make S/lie tile device is properly
engaged when you push the range back against tile wall. If it is not, there is a possible risk of

the rang_ dpping oxer and causing iIIjtlI T if you or a child stand, sit or lean on an open door

Please refer m fl_e :Mlti-Tip device infot_nafion in this manual. Failure m take this precaution
could _esult in dpping of tile rang_ and i,_jury.

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

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

Use dfis appliance only for its irrtended

pm])ose as described in this Owner's
Manual.

Be snre vonr appliance is properly
irrstalled and grounded by a qualified

irrstaller in accordance with the provided
installation irrstructions.

Haxe die irrstaller show you the location
of the circuit breaker or filse. Mark it for

easy reference.

Do not atmmpt to repair or replace arty

part of your range unless it is specifically
_ecommended in this manual. All other

servicing should be referred m a qualified
mchnician.

Before performing aW service, disconnect

tire range power supply at dre household
distribution panel by removing the fllse or

switching off"the circuit breaken

Do not leaxe children alone---childien

should not be left alone or unattended fir

an area where an appliance is ira use. They
should nexer be allowed to sit or stand on

arty part of the appliance.

Do not allow anyone to climb, stand or
hang on the door; storage drawer or

cooktop. They could damage the range
arrd exen tip it ovel; causing sexere

personal irlju U.

WARNING!
iii!iii!_

may penetrate a broken control panel and create a risk of electrical shock. Contact a qualified
technician immediately should your glass control panel become broken.

Do not store flammable mamfials in

an oven or near file cooktop.

CAUTION:Items of irrterest to

children should not be stored in cabinets

aboxe a range or on the backsplash of a
range----children climbing on tire range

to reach items could be seriously fi)jured.

Nexer wear loose-fitting or hanging

garments while using the appliance.
Be carefifl when reaching for imms stored

oxer tire range. Flammable mamrial could
be ignimd if brougt/t ira corrtact with hot

surface units or heating elements and may
cause sexere bnrns.

Use only d U pot holders--moist or damp
pot holders on hot snrt_aces m W result in

bmTrs flom smam. Do not let pot holders
touch hot surt_ace units or heating
elements. Do not use a towel or other

Do not use wamr on grease fires. Nexer
pick up a flaming pan. Turn tire corrtmls

off. Smother a flaming pan on a surface
unit by coxefing the pan complemly with

a well-fitting lid, cookie sheet or fiat tray.
Use a multi-puq)ose d U chemical or

foam-wpe fire extinguishen

Flaming grease outside a pan can be put

out by coxelJng it with baking soda or;
if available, by using a mulfi-puq)ose d_T

chemical or foam-wpe fire exOnguishen

Flame in the oxen can be smothered

completely by closing tire oxen door arrd
turning the oxen off or by using a multi-

puq)ose d U chemical or foam-wpe fire
extinguishen

bulky cloth in place of pot holders.

3



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

"iii!'............

WARNING'!
SAFETYPRECAUTIONS
Do not operate the oven or cooktop controls if the glass is broken. Food splatter or cleaning solution
may penetrate a broken control panel and create a risk of electrical shock. Contact a quadded
technician immediately should your glass control panel become broken.

For your safety, never use your appliance
for warming or hea6ng tile room.

Do not let cooking grease or other
flammable mamfials accumulam in

or near the range.

Do not touch fl_e smlaace units, file

hea6ng elements or the inmrior surface
of the ox>n. These surfaces may be hot

enough m hum exen though fl_ey are
dark in color During and after use, do not

much, or let clothing or other flammable
mamrials contact file surfi_ce units, areas

nearby tim surt_ace units or any intexior
aiea of file ox>n; allow sufficient time tbr

cooling first.

Potentially hot snrfaces include tile

cooktop, areas facing tile cooktop, oxen
\ent opening, smtZaces near flae opening,
crevices around the o_en door.

Do not store or use combustible mamrials,

gasoline or other flammable vapors and

liquids in the vicinity of this or any other
appliance.

Kee I) the hood and grease filters clean
to maintain g_od x>ndng and to ax_id

grease fires.

Teach children not to pl W with file

controls or any od/er part of tile rang>.

Alwws keep dish rowels, dish cloths, pot
holders and oflaer linens a safe distance

flom your rang_.

Alwws kee I) wooden and plastic umnsils
and canned food a safe distance flom

your rang_.

Alwws kee I) combnsfible wall cox_ring:s,

curtains or drapes a safe distance from

yonr rang_.

REMEMBER: The inside smthce of tile o_en

may be hot when tile door is opened.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmeat andpoultry thoroughly--meat to at least an INTERNALtemperatureof 160°Eandpoultry to at least
an INTERNALtemperatureof 180°ECookingto thesetemperaturesusuallypretectsagainst foodbomeillness.

4

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

Nexer leme tile surface units unattended

at high heat setting:s. Boilox>rs cause

smoking and greasy spilloxers that m W
catch on fire.

Only certain wpes of glass, glassAeramic,

earthenware or other glazed containers
are suitable for cooktop service; others

may hreak because of tile sudden chang>
in temperature.

To minimize the possibility of 1)hills,

ignition of flammable mamrials and

spillage, the handle of a container
should be turned toward the cenmr of

tile range without exmnding oxer nearhv
surface units.

Always ulrn tile surface units off befbre

removing cookware.

When preparing flaming foods under
tile hood, turn file tim on.
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RADIANTSURFACEUNITS
Use care when touching flae cooktop. The

glass surfiace of fire cooktop will retain heat
after the conuols have been mined off;

Kee I) an eye on foods being flied at high
or medium high heat settings.

Foods for flTing should be as &T as
possible. Frost on flozen foods or moisun_e
on fresh foods can cause hot fat to bubble

up and ox>r the sides of the pan.

Use little fiat for effective shallow or deep
/cat flTing. Filling the pan too fltll of/Cat can

cause spillovers when food is added.

If a combination of oils or Pats will be

used ira flTing, stir together before heating,
or as fi_ts melt slowly.

Always heat fi_t slowly, and watch as it heats.

Use a deep fat thermometer whenever

possible to pre_nt o_rheafing lCatbeyond
rite smoking point,

Avoid scratching the glass cooktop.
The cooktop can be scratched with items

such as sharp insuuments, tings or other
jewehT, and fix_ts on clothing.

Do not operate tim radiant surface units if
the glass is broken. Spilloxers or cleaning

solution may penetrate a broken cooktop
and cream a risk of electrical shock.

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

Ne_er use the glass cooktop surfi_ce as
a cutdng board.

Do not place or store items that can melt
or catch fire on the glass cookmp, e_en

when it is not being used.

Be carefitl when placing spoons or other

sorting utensils on glass cookmp sur/Cace
when it is in use. They may become hot
and could cause bums.

Clean fire cooktop widt caution. If a wet

spong_ or cloth is used to wipe spills on
a hot sui/Cace unit, be carefifl to m_id

steam bums. Some cleaners can produce
noxious flnnes if applied m a hot sur/Cace.

NOTE,"We recommendthat gouavoid wiping ang
surface unit areasuntil theg havecooledand the
indicator light has goneoK Sugar spills are _e
exception to _is. Pleasesee the Cleaning the
glass cooktop section.

V_]ten the cool<top is cool, use only

CE_ BRYTE (¢Ceramic Cooktop
Cleaner and dae CERAMA BRYTE ¢_

Cleaning Pad m clean rite cookmp.

To avoid possible damage m the cooking

surface, do not apply cleaning cream m
fire glass surface when it is hot.

After cleaning, use a d U cloth or paper
rowel m remove all cleaning cream
residue.

Read and follow all instructions and

warnings on the cleaning cream labels.

Larg> scratches or impacts to glass doors

or cooktops can lead to broken or
shatmted glass.

Do not leave any imms on the cooktop.
The hot air flom the x>nt m W ignite

flammable imms and will increase pressure
ira closed containers, which m W cause
fltem to burst.

Do not lem_ plastic items on the

cooktoI>---fltey may melt if left too close
to rite \Brat.

Do not lift tim cooktop, iZting tim
cooktop can lead to damag_ and improper

operation of the rang_.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

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

Do not heat unopened food containers.

Pressure could build up and the container
could burst, causing an i*_n U.

Kee I) file ox.en x.ent nnobstrncted.

Kee I) the ox.en free flom grease buildup.

Place file oven rack in rite desired position
while rite ox.en is cool. If racks must be

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

¼lien using cooMng or roasting bags in
rite oven, follow rite manufacturer's
di_.ecfions.

Do not use the ox.en to dry newspapers.

If ox.eflleamd, dley can catch on fire.

Do not use tile oxen for a storag.e area.

Imms stored in an ox.en can ignim.

Do not leax.e paper products, cooking
umnsils or food in rite oven when not
in use.

Do not use aluminum foil to line oxen

bottoms, except as suggested in this

manual, hnproper installation of
ahmlinum foil may resuh in a lisk of

electdc shock or fire.

Pulling out the rack to the stop-lock is a

comenience in lifting heavv tbods. It is also
a precaution against burns flom touching
hot snrl_aces of the door or oxen walls.

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

Do not clean fl)e door gasket. The door

gasket is essential tbr a good seal. Care
should be token not to rub, damag.e or

mox.e the gasket.

Before self-cleaning the ox.en, remox.e the

broiler pan, grid and other cookware.

Take the racks out of the oven before you

begin the self-clean Q'cle or they may
discolor; unless your ox.en is equipped with

gray po_velain-coated ox.en racks.

Be sure to wipe off excess spillag.e before

starting the sell:cleaning operation.

If the self-cleaning mode malflmcdons,
turn the ox.en off"and disconnect the

power supply. Hax.e it serviced by a

qualified technician.

Clean only parts lismd in this Owner's
Manna].

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS



Usingthe surface units. GEAppliances.com

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

OFF
LO HI

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

How to Set

Push the knob in and mrn in either

direction to the setting you want.

At both OFFand HI the control clicks

into position. Ym may hear slight

clicking sounds duxJng cookhlg,
indicating the control is keeping the

power level you set.

A HOTCOOKTOPindicator light will glow
when any radiant element is turned on,
and will remain on until the surlhce is

cooled to approximately 150°E

Indicatorlightwill:

comeonwhentheunitis turnedonorhot to
thetouch.

stayonevenafter theunitis turnedoff.

glow until theunitis cooledtoapproximately
150°E

Dual Surface Unit Control Knob

Thenght front surfaceunit has 2 coobhg s/2esto
SMALL LARGE

se/ect fromso youcanmatch thesize of the unit BURNEROFF eU..ER

to the sl2eof thecookware youare using, p _-/1 II r---,._%" _ @ HI

turn the control knob to the SMALL

BURNER settings. 6
' 6

W,,.se the1.*ge19i.ch) s.*f:.e ..it,
turn the control knob to the LARGE 2 I
BURNER settin ,s LO 2

ii_ i _ _i i i  ii iiii i I
MED

WARMER GUIDE

SETrlNG FOOD

(Low) Bread/Pastries

(Medium) Chocolate/Butter

(Medium) Sauces,Stews,
CreamSoups

(Medium) Vegetables

(High) Soups(liquid)

(High) TeaorCoffee
The Warmer Guideis for reference
only and the SEFI-INGthat you
need will depend on the amount
andtype of food, the starting
temperature of the food andthe
length of the holdingtime.

Using the Warming Zone

The WARMING ZONE,located in the back

center of the glass stlrtilce, will kee I) hot,
cooked food at serving temperature.
Mwavs start with hot food. Do not use

to heat cold food. Plating tmcooked or
cold food on the WARMING ZONE could

result in food-borne illness.

Push and mrn the control knob to any

desired setting.

For best results, all fi)ods on the
WARMINGZONEshould be covered with

a lid or aluminum foil. _]mn wamfing

pastries or breads, the cover should be
vented to allow moisture to escape.

/_dwax_suse i)otholde_ or oven mitts when
removing food fi'om the WARMING ZONE,
as cookware and plates will be hot.

CAUTION:Donotwarmfoodonthe
WARMING ZONE for more than two hours.

NOTE'.Thesurface warmer will not g/ow red like
the coobhg elements.

A HOTsmtiwe indicator light will glow
when the glass smti_ce is hot and will
remain on until the Stlitilce is cool

enough to touch, i,ower settings may not
heat the glass surfi_ce enough to cause the

HOTsurli_ce indicator light to (_)Ine on.

A WARMINGZONEindicator light will

glow when the unit is on.

Donot useplastl? wrap to cover food. Plastic

maymelt onto the surfaceand be verydifficult
to clean.

Useonlycookwarerecommendedfor
top-of-rangecooking.



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

FRONT BRIDGE
RNER BURNER

HI ) OFF _al

6

LO LO

Using the Bridge Burner

To use the bridge burne_, mrn the
control knob to the BRIDGEBURNER

settings.

For flfll bridge btlrller operation, ttlrll
on the rear burne_:

To use only the fl'ont burnei; turn the
control knob to the FRONTBURNER

settings.

Temperature Limiter

E\'e_' radiant surli_ce trait has a

temperature limited:

The temperature limiter protects the

glass cooktop fl'om getting too hot.

The temperature limiter may cycle
the units off fi:,r a time if:

Thepanboi/s dry

Thepanbottom isnot flat

Thepanis offcenter

Thereisnopan on the unit

Home Canning Tips

Be sure the canner is centered over the

smti_ce trait.

Make sure the canner is fiat on the

bo[[oI/l.

To prevent burns fl'om steam or heat,

rise C}ltl[iOil whell Callllillg.

Use redpes and procedures fl'om
reputable sources. These are available
fl'om manufi_cmre_ such as Ball: and

Ken _':and the Department of Agriculture
Extension Service.

Flat-bottoil/ed cailileis aI'e i'ecoillilleilded.

Use _ff water bath cmme_ with _ippled

bottoms may extend the time required to

bring the water to a boil,

Wok Cooking

Werecommendthatyouuseonlyaflat-bottomed
wok.Theyareavailableat yourlocalretailstore.

Do not use wol<s that have support _Jngs.

Do IlOt rise I'Otllld bottoi//Wolqs. _)tl could

be seliousl) burned if the wok tipped oxer

Use only flat-bottomed wok&
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Usingthe surface units. GEAppliances.com

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

Never cook directly on the glass.
Always use cookware.

Always place tlTepan in the center of
the surface unit you are cooking on.

About the radiant surface units...

The radiant cooktop fbatures heating

units beneath a smooth glass surfi_ce. DRAGGING

si, htodorisnorma/whenanewcooktop/2usedforthefirst tithe.It iscausedby
theheatingof newpartsandinsuletlbgmaterials
andwi// disappearin ashorttime.

NOTE:Onmodelswith//#htco/oredgless
cooktops,it is normalforthecooklbgzonesto
changecolorwhenhotorcodingdown.Thisis
temporaryandwi//disappearastheglesscools
to roomtemperature.

The StlI_,lce tlnit will cycle on and off to

maintain w_ur selected control setting.

It is safe to place hot cookware on the

glass suriilce even when the cooktop
is cool.

Even after the surii_ce traits are turned

ofl; the glass cooktop retains enough

heat to continue cooking. To avoid

overcooking, remove pans fl'om the

SUll'ilce units when the fl)od is cooked.

Avoid pladng anything on the stmfi_ce

unit until it has cooled completely:

Do not slide cookware across the cooktop
because it can scratch the glass--the glass
is scratch resistant,not scratch proof.

Waterstabs (mineraldeposits)areremovable
usingthecleaningcreamorfurlstrengthwhite
vinegar

Useof windowcleanermayleavean
iridescentfilmonthecool<top.Thecleaning
creamwill removethisdiscoloration.

Don'tstoreheavyitemsabovethecooktop.
ff theydropontothecooktop,theycancause
damage.

Donot usethesurfaceas acuttingboard

9



Selecting typesof cookware.

i ¸( ;;

Check pans for flat bottoms by
using a straight edge.

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

Stainless Steel:

recommended

Aluminum:
heavy weight recommended

Good conducddb'. AJuminun_ residues

sometimes appear as scratches on the

cooktop, but can be removed if cleaned

imm ediateE; Beca use of its low melting

point, thin weight aluminum should not
be used.

CopperBottom:
recommended

Copper may leave residues which can

appear as scratches. The residues can be

removed, as long as the cooktop is

cleaned immediately However, do not let

these pots boil (liT: Overheated metal can

bond to glass cooktops. An overheated

COl)per bottom pot will leave a residue

that will pemmnenfly stain the cooktop

if not removed immediatelv.

Porcelain Enamel CoveredCast Iron:
recommended

_s long as the cookware is covered

completely with porcelain enamel, this
cookware is recommended. Caution is

i'ecoiiliilended _()i" cast iron cookware

that is not completely covered with

smooth porcelain enamel, as it may

scratch the glass ceramic cooktop.

Glass-ceramic:
usable,butnot recommended

Poor pe_fommnce. May scratch the

StlI'lilce,

Stoneware:
usabie,but not recommended

Poor pex_fommnce. May scratch the

StlI'lilce.
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Usingthe ovencontrols. GEAppliances.com

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

1

OvenControl,Clockand TimerFeaturesand Settings

BAKEPad @
Press tiffs pad to select the bake timcfion.

BROIL HI/LO Pad
Press this pad to select fl_e broil function.

Display
Shows the time oI day and the time set fin"

the time_:

@

If "F--and anumberor letter"flashin thedisplay
andtheovencontrolsl_?nals,th12indicatesa
functionerrorcode.

If your oven was set for a flYnedoven operation
and a power outageoccurred,the clockand all
programmedfunctionsmust be reset

ThetlYneof daywill flashin thed/splaywhen
therehasbeenapoweroutage.

COOKINGTIME Pad

Press this pad and then press the ÷ or -

pads to set the alnount of time you want

your fi_od to cook, The oven will shut ot1

when the cooking time has run ()tit.

TIMER/CLOCKPad
Press this pad to select the timer teatm'e.

Press and hold this pad, until the display

changes, to set the clock.

STARTPad
Must be pressed to start any cooking or

cleaning flmcfion.

- Pad
Short taps to this pad Mll decrease the

time or temperature by small amounts.

Press and hold the pad to decrease the

time or temperature by larger amounts.

+Pad
Short taps to this pad will increase the time

or temperature by small amounts. Press

and hold the pad to increase the time or

temperature by larger amounts.

CLEAR/OFFPad
Press this pad to cancel ALL oxen

operations except the clock and time_:

0 DELAYSTART Pad

Press this pad and the + or - pads to delay

the starting of)our oxen up to 9 hom_ and

59 minutes.

SELFCLEAN Pad

Press this pad to select the seltXcleaning

flmction. See the Usingthe self-cleaning
oven sect.ion.

OVENLIGHTPad
Press this pad to turn the oxen light on

oi" olC]_.

11



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

Theovenhas6 rackpositions.

Before you begin...

The rack_ have stop-lock_, so that when
placed correctly on the rack suppo_ls

(A throtlgh F), they will stop heft)re
coming completely out, and will not flit.

When pladng and removing cookware,
pull the rack out to the bump on the

rack support.

Toremove a rack, pull it toward you,

tilt the ti'ont end up and pull it ()tit.

To replace, place the end (ff the rack

(stoi>locl<s) on the support, tilt up the
ti'ont and push the rack in.

CAUTION:Whenyouareus,bgthe
rack in the lowest position (,4),you will need

to usecaution whenpuffing the rackout We
recommendthat youpuff the rackout several

inchesand then, using two pot ho/ders,puff the
rackout by ho/dlbg the sides of it Therack is low

and youcouldbe burned if youplace your hand

in the middle of the rackandpu// afl the way out
Be verycareful not to burn yourhand on thedoor

when us/bg the rack in the/owestposition CA).

How to Set the Oven for Baking or Roasting

[] Press the RAKEpad.

[] Press the + or-pads until the
desired temperature is displa)ed.

[] Press the START pad.

[] Check food for doneness at
minimum time on recipe. Cook

longer if necessary.

[] Press the CLEAR/OFFpad when
cooking, is comi)lete.

Typeof Food Rack Position

Frozenpies(oncookiesheet) D

Angelfoodcake A

Bundtorpoundcakes Cor D

Biscuits,muffins,brownies, Cor D
cookies,cupcakes,
layercakes,pies

Casseroles Cor D

Turkey A

IIIII I I I \ \\\\\_ _

Center baking pans in flTeoven.

Preheating and Pan Placement

Preheat the oven if' the recipe calls fin" it.
Preheating is necessm?' fin" good results

when baking cakes, cookies, past_ T and
breads.

Topreheat,set theovenat thecorrecttemperature.

Thecontrol will beep when theovenis preheated
and the&splay will show your set temperature.

Thisw#l takeapproximately6-10 minutes.

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

possible. If baking with more than one

pan, place the pans so each has at least
1 to 1½" of air space around it. If baking
four cake lave_ at the same time, place

two layei_ 1)11rack g and two lavei_ on
rock D. Stagger pans on the rack so one
is not directly above the othe_:

Cut slits d7flTefoil just like flTegrid.

Aluminum Foil

Nevercover the ovenbottom with aluminum foil.

You can use ahmfinum foil to line the

broiler pan and broiler grid. However;

you must mold the fi)il tightly to the grid
and cut slits in it just like the grid.

_Muminum ff)il may also be used to catch

a spillove_: To (I(7 so, place a small sheet
of foil on a lower rack several inches

below the toed.

Never entirely cover a rack with
aluminum fifil. This will disturb the heat

circulation and result in poor baking.

12
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Leave the door open to the broil
stop position. The door stays open
by itself, yet the proper temperature
is maflTtaflTedf17the oven.

How to Set the Oven for Broiling

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

[] Follow suggested rack positions in
the BroilingGuide.

If yourrangeis connectedto208voits,rare
steaksmaybebroiledbypreheattiTgthebroiler
andpositioningtheovenrackonepositionhigher

Use LOBroil to cook toods such as

poult D' or thick cuts of meat thoroughly

without oxe>browning them.

[] Press the BROILHI/LOpad once tot
HI Broil.

To change, to I,O Broil, press the
BROILHI/LOpad again.

[] Press the STARTpad.

[] XAq_enbroiling is finished, press the
CLEAR/OFFpad.

The size, weight, thickness,

starting, teml)erature

and yore" preference
of doneness will atti_ct

broiling times. This guide
is based on meats at

refrigerator temperature.

p The {k;. D,,/lam,_e_l o/
Ag)'icullu)t,says "/¢a_, I)ee/L_
/_l>/_ltltll; btZ[ _OtZ _//Ott[([ /¢lZOa! t/in!

_om_"fix)d poi*m i_g oligzznism*

1_ool,'.You*Kil(/u'_z fluid('. {iST).l

t'*-I,..]ime 19,S'5.)

Theoven has 6 rack positions.

Broifing Guide

Food

GroundBeef

Beef Steaks
Rarer
Medium
Well Done

Rarer
Medium
Well Done

Chicken

Bakery Product
Bread (toast)
English Muffin

LobsterTails

FishFillets

Salmon
Steaks
Fillets

HamSlices
(precooked)

Pork Chops
Well Done

LambChops
Medium
Well Done

Medium
Well Done

Quantityand/
orThickness

1 lb. (4patties)
I/'2 to 3/4"thick
4 Ihs.(12patties)

3/4to I" thick
1to 1 I/2 Ibs.

1 I/2" thick
2 to 2 1/2Ibs.

1whole cat up
2 to 2 I/zIbs.,
split lengthwise
Breast

2 to 4 slices
2 (split)

2-4

1 lb. (_/4to I/z" thick)

2 (1" thick)
2 {I/2" to 3/4_z thick)

I/2" thick
1" thick

2 (I/Z' thick)
2 (I" thick) about 1 lb.

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

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

Rack
PosRioo*

F
E
E

D
D
E

C

B

E
F

E
E

D
D

D
D

E
E

E
E

First Side

Time (min,)

13

15

6
8
10

10
15
2O

25

25

3
3-4

18_0

10
10

6
8

10
15

7
10

9
14

SecondSide
Time (rain.)

8

4
6
8

8
10 12

20

25

15

1

Do not

tarll

ovelt

6
8

10
15

4
9

6
10

Comments

Spaceevenly.

Steakslessthan3/4"
thick aredifficult
to cookrare.
Slashfat.

Brasheachside with
melted batter.
Broil skiN-side-down
first.

Spaceevenly.Place
Englishmuffins cut-
side-upand brash
with hatter if desired.

Cat throughback of
sheN.Spreadopen.
Brashwith melted
butter beforebroiling
and after half of
broiling time.

Handleand turnvery
carefully. Brashwith
lemonbatter before
and duringcooking,
if desired.

Turncarefully. Do not
turn skinside down.

Slashfat.

Slashfat.

_Seeillustration for descriptionof rackpositions
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Usingthe clock and timer.

iliilil!i! i i i i

Make sure flTeclock is set to the
correct time of da_

ToSet the Clock

The clock must be set to tile correct time

of day fin" tile auton/afic oven timing

fimctions to _x)rk i)roperly. Tile time of

day cannot be changed during a timed

baking or sel6cleaning wcle. Ybu cmmot

cham*e tile clock time while an atltoi/la[ic

o_en tHnction is I)I'°gI'aI/lllled, ,

[] Press and hold tile TIMER/CLOCK
pad.

[] Press tile +and -pads.

[] Press tile START pad.

Tocheck the t/kneof daywhen the d/splay/s

showing other information, simply press the
TIMER/CLOCK pad Thetime of dayshows

until another pad is pressed

@

The t#ner is a minute t#ner onl_

The t#ner does not control oven

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

To Set the Timer

[]
[]

Press tile TIMER/CLOCKpad.

Press tile + and -pads tmtil tile

}lI/l otlnt of tim e )ou want shows

in tile displa); Maximum time that
can be entered in minutes is 59.

Cooking times more than 59

minutes should be changed to

houI_ and ininutes. For example,

enter 90 minutes as 1 hem;

30 ininutes.

If you make a mistake press tile
TIMER/CLOCKpad and beoin_again.

[] Press tile STARTpad.

[] X_q/en tile timer reaches :00, tile
control will beep 3 times followed

by one beep eveI y 6 seconds tmtil
tile TIMER/CLOCKpad is pressed.

The 6 second tone can be canceled by followlbg
thestepsIn the Specialfeatures of your oven
control section under Tonesat the End era

timed Cycle.

To Reset the Timer

If tile display is soil showing tile time
remaining, you may change it by pressing

tile TIMER/CLOCKpad,then press tile +
and - pads until tile time w_u want

appea_ in tile display.

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

tile display), recall tile remaining time by
I/ressim"_ tile TIMER/CLOCK pad and then

pressing tile + and - pads tmtil tile time
you want appea_ in tile display:

ToCancel the Timer

Presstile TIMER/CLOCKpad twice.

Power Outage

If a flashingtlkneIs in thedisplay,youhave
experiencedapowerfailure.Resettheclock.

To reset tile clock, press and hold tile

TIMER/CLOCKpad until tile display
changes.

Enter tile correct time of day by pressing

tile + and -pads tmtil tile time w_u
want appea_ in tile display. Press tile

STARTpa d.

14



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

How to Set an Immediate Start and Automatic Stop

Theovenwi//turnon immediatelyandcookfora [] Press the STARTpad.
selectedlengthof tlkne.At theendof thecooking
time,theovenwill turnoffautomaflcally

[] Press the BAKEpad.

[] Using the + and - I)ads' enter the
desired temperature.

[] Press the COOKING TIME pad.

NOTE:/fyourreciperequirespreheating
youmayneedto addadditionaltimeto the
lengthof thecookingtime.

[] /Jsing the + and - I)ads' enter the
desired baking time. Maxim um time

that can be entered in minutes is 59.

Cooking times more than 59

minutes should be changed to hom_

and nlinutes. For example, enter

90 minutes as ] horn; 30 minutes.

The oven temperature and the

cooking time that you entered will

be displayed.

The display shows the cmTent oxen

temi_eratm'e and the cooking, time

Cotlntdown.

The oxen xfill continue to cook fi)r the

programmed amotmt of time, then shut

off automatically

Press the CLEAR/OFFpad to clear the
display.

@

@

How to Set a Delayed Start and Automatic Stop

Youcanset the ovencontrol to de&y-start the []
oven,cook for a specific length of timeand then
turn off automatica/// []

Make sure the clock shows the correct
time of day.

[] Press the BAKEpad.

[] /Jsing the + and -I)ads, enter the
desired temperatm'e.

[] Press the COOKING TIME pad.

NOTE."If your recipe requirespreheating,

youmay need to add additional time to the
length of thecooking time.

[] IUsing the + and - l)ads' enter the
desired baking time. Maximum time
that can be entered in minutes is 59.

Cooking times more than 59
minutes should be changed to horn's

and minutes. For example, enter
90 minutes as 1 horn; 30 minums.

The oven temperature and the
cooking time that you entered will

be displayed.

[]

Press the DELAYSTARTpad.

Lrsing the + and - pads, enter the

time of da)you want the oxen to

tllI'n on [lnd stnrt cooking.

Press the STARTpad.

NOTE:An attention tone wi// sound if youare

using timed baking and donot press the START
pad after entering thebaking temperature.

If _ou would like to check the times _ou

haxe set, press the DELAYSTARTpad to
check the strut time _ou haxe set or press

the COOKING TiMEpad to check the
length of cooking time you haxe set.

_q_en the oxen tm'ns on at the time of

da) you haxe set, the displa) will show

the changing, , temperature (startino,_ at
100°F) and the cooking time cotmtdown.

At the end of timed baking, the oxen
will tm'n off. The end of cycle tone

will sotmd.

Press the CLEAR/OFFpad to clear the

display. [ 5



Special featuresof your ovencontrol.
Yournew touch pad control has additional features that you may choose to use. The following are the features and
how you may activate them.

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

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

iii ii !i!iii

12 Hour Shut-Off

With this feature,should you forget and leave the []
oven on, the control wi// automatically turn off the
ovenafter 12hours duringbakl?_gfunctions or

after 3 hoursduringa broil function.

If _O/I wish to ttlI'n OFFthis J[_attlI'e, follow

the steps below. []
[] Press the BAKE and BROILHI/tO

pads at the sanle time tor 3 seconds

until the display shows SE

Press the DELAYSTART pad. Tile
c )display will show 12 shdn (12 h( ur

shut-oil). Press the BELAYSTART

pad again and the displa_ will show
no $hdn (no shut-off).

Press the START pad to acd_ate the
no sh m-off and leaxe the control set

in this special features mode.

i @ iii iIII

Fahrenheit or Celsius Temperature Selection

Yourovencontrolisset to usetheFahrenheit
temperatureselections,but youmaychangethis
to usetheCelsiusselections.

[] Press tile BAKEand BROILH!/LO
pads at the same time for 3 seconds
until the display shows SE

[] Press the BROILHI/LO and COOKING

TIME pads at tile salne time again.
The displa} will show C (Celsius).

[] Press tile START pad.

[] Press tile BROILHI/LO and COOKING
TIME pads at tile same time. Tile
display will show F (Fahrenheit).

@ /i¸¸

Oven Lockout (on some models)

Yourcontrol will allow you to lock out the touch
pads so theycannot beactivated when pressed

[] Press the BAKE and BROIL HI/LO
pads at tile same time for 3 seconds
until the display shows SE

[] Press the SEtFCtEAN pad. The
display will show LOC OFF.

Press tile SELFCLEAN pad again.
Tile display will show LOC ON.

[] Press tile START pad to activate tile
oven lockout feature and leave

tile control set in this special
I e'att ii'es illode.

_&]/en this teattu'e is on and tile touch

pads are pressed, the control will beep
and tile display will show LOC.

NOTE: Theoven lockoutmode will not

affect the TIMER/CLOCKtouchpacZ

16
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Tones at the End of a Timed Cycle

At the end of a timed cycle, 3 short beeps will

sound followed by one beep every 6 seconds until
the CLEAR/OFFpad is pressed Thiscontinual

6 secondbeep may becanceled

To cancel tile 6 second beep:

[] Press tile BAKE and BROILHI/LO
pads at the same time for 24seconds
until the display shows SE

[] Press tile BROIL HI/LO pad. Tile

displa? shows CON BEEP (continual
beep). Press the BROIL HI/LO pad

again. The display shows BEEP.
(This cancels tile one beep every
6 seconds.)

[] Press tile START pad.

ii i i

12 Hour,24 Hour or Clock Black-Out

Yourcontrol is set to usea 12hourclock.

If you would prefer to have a 24 horn"
militm_ time clock or black-out the clock

display, fi)llow tile steps below.

[] Press tile BAKE and BROIL HI/LO
pads at tile saine time fin" 3 seconds
until the display shows SE

[] Press tile TIMER/CLOCK pad once.
Tile displa) will show 12 hr. If this

is tile choice _ou want press tile
STARTpad.

Press tile TIMER/CLOCK pad again to

change to tile 24 hour milita U dine
clock. The display will show 24 hr.

If this is the choice you want, press the
STARTpa d,

Press tile TIMER/CLOCK pad again t(>
black-out tile clock display: Tile display
will show OFF.If this is tile choice you

want, press the START pad.

NOTE: If the clock is in the black-outmode, you

will not beable to use the Delay Start function.

ii @ i

Cook and Hold

Yournew controlhasa cookandhold feature that

keepscooked foods warm for up to 3 hoursafter

the cooklbg functbn is 6blshecL

To acti_ Ite this te'at/Ire, follow tile steps
below.

[] Press tile BAKE and BROILHI/LO
pads at tile saine time fin 3 seconds

until the display shows SE

[]

[]

Press tile COOKING TIME pad.

Tile display _dll show Hid OFF.

Press the COOKING TIME pad again

to activate tile teatm'e. Tile display
will show Hid ON.

Press the START pad to activate
tile cook and hold teatm'e and

leave the control set in this special
featm'es mode.

Changing the Speed of the Increase or Decrease Pads

As you use the INCREASEor DECREASEpads
when setting a time ortemperature, youmay

notice the displaychangess/ow/g Thisspecial
featureallows you to changethe speed

To set tile speed you prelims; follow tile

steps below.

[] Press the BAKE and BROIL HI/LO
pads at the same time fin 3 seconds
until the display shows SE

[] Press the ÷ I)ad t° increase the sI)eed
up to tile number 5.

Press the - pad to decrease the

speed down to tile number 1.

[] Press START to acdxate the setting
and leaxe the control set in this

special teatures mode.

[] Press tile ÷ pad. Tile display will
show you a set speed between

1 and 5. 17



Usingthe SabbathFeature.(Designed for use on the Jewish Sabbath and Holidays.)

The Sabbath feature can be used for baking/roasting only. It cannot be used for broiling, self-cleaning or
Delay Start cooking.

NOTE."The oven light comes on automatically when the door is opened and goes off when the door is closed.
The bulb maybe removed. See the Oven Light Replacement section. On models with a light switch on the
control panel, the oven light may be turned on and left on.

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

How to Set for Regular Baking/Roasting

NOTE." Tounderstand bow the ovencontrol works,
practice using regular baking (non-Sabbatb) before
entedng Sabbathmode.

Make sure the clock sbows the correct time of day
and the oven isoff

F_q Press and hold both the BAKE and BROIL
Ill HI/LO pads, at the same time, until the

displa} shows SE

F2] Tap the DELAYSTART pad until
i,r,- i SAb bAtH appears ill the display.

] Press dw START pad and D _rl_ _])_
ill the (tisplaT_

] Press the BAKE pad. No signal will
be _i_en.

] Tile preset startillg, ten/t)eratttre'will
a/ttonlaticalh' be set to 350 °. "Pap

tilt' 4-or -pads to il/crease or decl'ease

tilt' teH/pel_Htlre ill 2.__ ° illCl'elIlelltS.

Tile tellli)era[lll'e (all be set betweel/

170 ° and 550 '_. No sigalal or temperature

will be given.

] Press the START pad.

[_ Af'mr a randon/delay t)edod of
approxinmtel} 30 seconds to 1 min/tte,

D C will appear ill tile displa}

indicating that tile oven is

baking/roasting. If D C does not

appear ill tile displa}, start again

at step 4.

"Ib at!just tile o_vn tenlperature, press

tile BAKEpad and tap tile + or -pads to
ill(Tease or (letrease tile tellll)eratllre ill

25 ° increments. Press tile STARTpad.

NOTE:The CLEAR/OFFand COOKING rlME t lads
are acti_' dudllg the Sabbadl t('attlre.

@
@
@

G9
@

G9
@

When the display shows D the
oven is set in Sabbafl?.When the
display shows D C fl?eoven is
baking/roasting.

18

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

NOTE:Tounderstandbow theovencontrolworks,
practiceusingregular(non-Sabbatb)ImmediateStart
andAutomaticStopbeforeentedngtheSabbathmode,

Makesuretheclockshowsthecorrecttimeof day
andtheovenis off

)fig] I ress and hold both the BAKE and BROIL
I¢1 HI/LO pads, at the same time, until the

display shows SE

F_ "Ihp the DELAY STARTpad until
ii-i SAb bAtH appears ill the distllay.

] Press the START pad and D will appear
ill tilt! display.

[_] Press the COOKING TIMEpad+

] Press the 4-or - llads to set the
desired length of looking time between
1 minute and 9 holms and 59 n/inures.

The rooking time that you entered will

be displayed.

] Press the START pad.

Press tile BAKEpad. No sigllal will
[] 1,eai,ell.

[]

[]
[]

The preset starting ten/t)el:ttttre vdll

autonmticall'v be set to 350 °. "[:aI) the

4-or -pads io illcrease or decrease tile

tempenuure ill 25 ° in(remems. The

teliipeI_Htlre call be set betweell 170 °

and 550 °. No sigmal or temperature

will be given.

Pre._s tile START pad.

After a nuldom (lela} lleriod ot
att oxinltttly )0 se/onds t( 1 _ /'n re,
D C will appear ill tilt' display

indicating that tile ()\ell is

baking!roasting.

lid C does not appear ill tile display.

start again at step 7.

To at!just tile oven temperature, press tile

BAKEllad and tall the 4-or -pads to in(rease

or de(rease tile tenlperat ure ill 25 °

in(remems. Press tile STARTpad.

When cooking is/inished, tile display will

change/i'om D C to D and 0:00 will be

(tispla}vd, indicating that tile oxen has mnled
OFFbm is still set ill Sat)llath. Remoxe tile
cooked R)o(t.
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How to Exit the Sabbath Feature

[] Press the CLEAI!/OFFpad.

[] If the oven is cooking, wait fin.
a randon_ delay period of

ai)i)roximately 30 seconds to
1 minute, until only D is in the

display.

Press and hold beth the BAKE and

BROILHI/LO pads, at the same time,

tmtil the display sho_:s SF

[]

GEAppliances.cem

[] %q) the DEDWSTART pad (mill
12shdn or ne shdn al)l)eaxs in the
disl)lay. 12shdn indicates that the

oven will automatically ttlYn off' [ll[tei"
12 hom_. lie shdn indicates that the

oven will not automatically tllYn OIC_'.

[] Press the START pad,

NOTE'.If a power outage occmTed while
the oven was in Sabbath mode, the oven
will automatically tm'n offand the oven

control must be reset.

Adjust the oven thermostat--Do it yourself!
Youmay find that your new oven cooks differently than the one it replaced. Use your new oven for a few weeks to
become more familiar with it. If you still think your new oven is too hot or too cold, you can adjust the thermostat
yourself.

Do not use thermometers, such as those found in grocery stores, to check the temperature setting of your oven.
These thermometers may vary20-40 degrees.

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

ToAdjust the Thermostat

[] Press the BAKE and BROILHI/LO
pads at the salne dine fi)r 3 seconds
until the display shows SE

[] Press the BAKE pad. A two digit
number shows in the displa):

[] The oxen teml)erature Canobe
ac!iusted u I) as inuch as 35 F or
down as much as 35°E Press the

+ pad to increase the temperature

by 1 degree increments. Press the
-pad to decrease the temI)eratm'e

by 1 degree increments.

[] _,_hen you ha',e made the
ac!illstment, press the START pad

to _,,o back to the time at day, display:,

Use _O/li" o'_en as vail would

noY///all_,:

Thetype ofmargarine will affect baking pefformance!

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

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

Federal standards reqlfire products labeled "margarine" to contain at least 80% lilt by weight. I,ow tilt spreads,

on the other hand, contnin less lilt and more water: The high moistm'e content of these spreads affects the texture
and flavor _ff baked goods. For best results with wmr old filvoiite recipes, rise maigaiine, butter or stick spreads

contnining at least 70% vegetable oil. 19



Usingthe self-cleaning oven.

Before a Clean Cycle

_\'e recommend venting your kitchen
with an open window or using a

ventilation thn or hood dm_ing the
fi_st sell=clean cycle.

Remove the raclcs, broiler pan, broiler
grid, all cookware and any ahmfinum toil
tl'()iil tile oven,

Do not clean tile gasket. Tile fibexglass
material ot tile oven door gasket cannot
withstand abrasion. It is essential fin" the

gasket to remain intact. If w_u notice it
becoming worn or fl'ayed, replace it.

_._]pe up any hea\ T spillove_ on tile oven
bottom.

Wipe up heavy soil on the oven
bottom.

NOTE"

If your oven is equippedwith shiny,
si/ver-co/oredovenracks,remove them

before youbegin the se/f-c/eancycle.

If your oven is equippedwith gray

porce/alb-coatedovenracks, theymay be
/eft in the ovendunbg the se/f-c/eancyc/e.

Soil on tile ti'ont fi'ame of tile range and
outside tile gasket on tile door will need
to be cleaned by hand. Clean these areas

with hot water; soap-tilled steel-wool pads
or cleansei_ such as Sott Scrub/i Rinse
well with clean water and dry.

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

IMPORTANT'.Thehea/thof somebirdsis
extreme/ysensitiveto the fumesgivenoff dunbg
these/f-c/eaningcyc/eof anyrange.Movebirds
toanotherweftventilatedroom.

@

&

How to Set the Oven for Cleaning

[] Press the SELFCLEAN pad.

[] Using the + or -pads, enter tile
desired clean time, ira time other
than 4 hom_ and 20 minutes
is needed.

Cleml cycle time is nom_ally 4 hotu_

and 20 minutes. Ym can change the

clean tilne to ;lily tilne between .'4hotll_

and 5 l/otu_, depending on how dirty

w_ur oven is.

[] Press tile START pad.

Tile door locEs automatically, Tile display
will show the clean time remaining, It will

not be possible to open tile oven door
until tile mmperature drops below tile

lock temperature and tile LOCKEDdoor
light goes otE

When tile LOCKEDdoor light is ofl_ open
tile (loot:

Tile oven shuts oil automatically when

the clean cycle is complete,

Tile words LOCKEDor LOCK DOORwill

flash and tile oven control will signal if
you set tile clean cycle and finget to
close tile oven dooY.

To stop a clean cycle, press tile

CLEAR/OFFpad. _._llen tile LOCKED
door light goes off indicating tile

oven has cooled below tile locking
temperature, open tile doo_:

2O
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@

@

How to Delay the Start of Cleaning

Make sure tile oh)ok shows tile correct
time of day.

[] Press tile SELFCLEANpad.

[] Using tile + or -pads, enter tile
desired clean time.

[] Press the DELAYSTART I_ad" The
earliest start time _ou can set will

appear in the display.

[] /Jsing the + °r - I)ads, enter the
time of day _ou want the clean cycle

to stnrt.

[] Press the START pad.

Tile door locks automatically: Tile

display will show tile start time. It will

not be possible to open tile oven door
until tile teml)eramre drops below tile
lock teml)erature aim the LOCKEDdoor

light goes off.

When the LOCKED door light is off;
open the door.

After a Clean Cycle

You may notice some white ash in tile

oxen. _iI)e it up with a damp cloth alter
tile o_,en cools.

If white spots remain, remove them with a
soap-filled steel wool pad and n)_sethoroughly

with a vinegarand water mixture.

These deposits are usually a salt residue
that cmmot be removed by tile clean cycle.

If tile oven is not clean after one clean

cycle, repeat tile cycle.

Apply a small amount _ff vegetable oil to
a i)aper towel and wipe the edges of tile

oven racks with tile paper towel. Do not
spray with Pare': or other lubricant sprays.

You cannot set tile oven for cooking

tmtil tile o_en is cool enough fin" tile

door to be mflatched.

While tile oven is selficleaning, you

can press tile TIMER/CLOCKpad to
display tile time of day. To return

to tile clean countdown, press tile
COOKING TIME pad.
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Careand cleaning of the range.
Be sure aft controls are off and aft surfaces are cool before cleaning any part of the range.

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

How to Remove Packaging Tape

To assure no danlage is done to the finish
of the product, the safest way to relnove

the adhesive left fl'on/packaging tape on
new appliances is an application ot a

household liquid dishwashing detelgent,
nfineral oil or cooking oil.

Apply with a soft cloth and allow to soak.
Wipe dry and then apply an appliance

polish m thoroughly clean and protect
the surti_ce.

NOTE:Thep/ast/ctape(onsomemodels)must
beremovedfromaftchrometrim.It cannotbe
removedif it is bakedon.

Groove Stem

Molded rib

Control Knobs

Thecontrolknobsmay be removedfor easier

cleaning.

To renlove a knob, pull it straight off the
sten/. If knob is difficult to i'elnove, place
a towel or dishcloth between the knob

and control panel and pull gently. _._hsh

the knobs ill soap and water or a vinegar
and hot water sohltion.

Betol'e relnoving the knobs flw

cleaning, please note that the knobs are
ill the OFFposition. When repladng the

knobs, check the OFF position to ensure
proper placenlent.

On solne nlodels, the knob stein has a

groove ill each side. The groove on one
side has a spling clip. The other groove is
clear (see ilhlstration). Check the inside
of the knob and find the n/olded fib.

Replace the knob by fitting the nlolded

rib inside the knob into the clear groove
on the sten/.

FlatStem
On solne models, the knob stein is fiat

on one side (see ilhlstrafion). Check the

inside of the knob and find the molded

flat area.

Replace the knob by fitting the molded
fiat area inside the knob onto the fiat

area of the sten/.

Oven Vent

Theoven vent is located behlbd the n)ht rear
surfaceuniL

This area could become hot during
ovell rise.

Jt is IlOlIllal [i)i" stealll to COllie Otlt of

the vent and n/oisture nlav collect

underneath it when the oven is ill use.

Thevent is i_nportantforproper air circulation.
Neverblock this venL
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Painted Surfaces

Painted suriimes include the sides of file

range and tile dooI; top of control panel
and tile drm_vr ti'(mt. (3ean these with soap
and water or a vinegar and wamr solution.

Do not use conlmercial o_en cleanei_,

cleaning powdet_, steel wool or harsh
abrasives on an} painted sm'titce.

Control Panel

It's a good idea to wipe tile control panel
after each use of tile oven. Use a damp
cloth to clean or rinse. For cleaning, use
mild soap and water or a 50/50 solution of
vinegar and water: For rinsing, use dean
wamt: Polish oh3 with a soft cloth.

Do not use abrasi_v cleanse_, strong liquid
cleaners, plastic scouring pads or oven
cleaners on tile control panel--the) will
damage the finish.

SI0t

d_b

Hinge10ck

Pull hinge locks down to unlock.

) L 41 ii
Removal position

The gasket is designed witl7 a gap

at the bottom to allow for proper air
circulation.

Do not rub or clean the door

gasket it has an extremely low
resistance to abrasion.

If you notice the gasket becoming

worn, frayed or damaged h7 any

way or if it has become displaced

on the door, you should have it

replaced.

Lift-Off Oven Door

Thedooris veryheav_ Be carefulwhen
removingandliftingthedoor.

Donot rift thedoorby thehand&.
Toremovethe door:

[] Full} open tile dool:

[] Pull file hinge locks down toward
tile door flalne, to tile unlocked

_ positi(m. A tool, such as a small fiat-blade screwdli_ei; inay be required,

/ [] Firml} grasp both sides oI tile door

at tile top.[] Close door to the door remo_ fl
position, which is l/alfi_:_? belween the

broil stop position and fifll} cl()sed.

[] Hit door up and out tmfil tile hinge
aml is clear of the slot.

Toreplace the door:

[] Fimll_ grasp both sides ot the door
at tile top.

[] _&ith tile Bottom
edge

door at tile of sl0t

sanle angle as X
tile remo\_fl

position, seat tile
indentation of

the hinge am/
into tile bottoln

edge of tile hinge slot. Tile notch in
tile hinge, ann inust be flfllv seated
into tile bottom of tile slot.

[] Fully open tile dooI: If tile door will
not fifll} open, the indentation is
not seated c()rrectlv ill tile bottom

edge of the slot.

[] Push tile hinge locks up against tile
front fl'ame of tile oxen cavity to tile

locked position.

Hing

Push hinge locks up to lock.

[] Close tile oven door.

To clean the &side of the door:

Do not allow excess water to run into

am' holes or slots in tile dooi:

Because tile area inside tile gasket is

cleaned dining tile self_'lean c_cle }ou
do not need to clean this 1)_ hand.

Tile area outside tile gasket and tile

door liner can be cleaned with a soai>

filled steel wool or plastic pad, hot

water and detelgent. Rinse well with a

vinegar and water sohlfion.

To clean the outside of the door:

Use soap and water to thoroughly

clean tile top, sides and fl'ont of tile
oven dooi: Rinse well. You Inav also use

a glass cleaner to clean tile glass on tile
outside of tile dooi: Do not let water

dri I) into tile vent oi)enings.

If any stain on tile door vent tlJln is

pelMstent, use a soft abrasive cleaner

and a sponge-scrubber fi)r best results.

Spillage of inarinades, fl'uitj uices,

tolnato sauces and basting inaterials

containing acids may cause

discoloration and should be wiped up

immediately: X4]/en smthce is cool,
clean and rinse.

Do not use oven cleanels, cleanin(,

powdei_ or hmsh abrasixes on tile 23
outside of tile dooI:



Careand cleaning of the range.

Oven Racks

Clean the ox(n t_l(ks wiih _ll/ abrasixe (lemlser

or scomillg t)ad. After clealfillg, lJnse the

shelves widl clean water and (tl'v with a

(lean cloth.

If your oven is e(tuilllled widl gra} t)orcelain -

coated oven racks, th%_ II_l_ rbe cleaned in

tlle ov(ql (hwing the selGclean cycle.

NOTE:

:_If youroven isequipped with shiny, silver-colored

oven racks, remove them before youbegin the
self-clean cycle.

:_If your oven isequipped with gray porcelain-coated
oven racks, they may be left in the oven during the
self-clean cycle.

"It) make the t_cks slide morc casily, at)lily a

small amount ofveget_d)le oil to a paper towcl

all(t wit)e the edges of the oven racks with tile

paper towel. Do not Sllt_y with Pare _ or other

lubricant sprays.

I Stopguide

Storage Drawer Removal
Toremove the drawer.

] Pull the dra_*Jer ()lit until it stops.

] [,ifl the t_ont of th( drawer mltil the
stops clear the guides.

] l,_.en/ove the drawee

Toreplace the drawer:

] Pla(e the drawer t_dls on the guides.

] Push the drawer ba(k until it stops.

] [,ifl the frollt of the dr_+wer _+nd tl/lsh
ba(k mltil die StOl)S clear the guides.

]
ba(k until it closes.

J

A tier broiling, remove the broiler pan
from the oven. Do not store a soiled

broiler pan and grid anywhere in

the range.

Broiler Pan and Grid

Do not clean the broiler pan or grid in a

self-cleaning oven.

,\t_er 1)roiling, remove die 1)railer pall ti'om

tlle o',_'lJ,. ReH_,o',_' tlle grid/i'or_, tile llm/.

Careflllly t/our out tile gTease from the t)an

illlO a proper ('Olllainel2

Wash all(I t+inse the broiler pan and grid

in hot water with a soatl-lilled or plastic

scorning t/ad.

ff/_)od has burned ()ll, sprinkle tile gTid with

(teterg-ent while hot ml(I (over with wet t)atler

towels or a dish('lodl. Soakillg tile t)an will
remoxe 1)urlle(t-on foods.

Both the broiler t)an and gTid ma} be (leaned
x_ith _ ¢omlllerci_l o\'elJ_ clean('12

Both the broiler tlan and gTid can also be
(leaned in a dishwashe+:

2 % )

iiiiillii

Wire cover bolde_

Oven Light Replacement

CAUTION: Before replacing your oven light bulb,

disconnect the electrical power to the range at
the main fuse or circuit breaker panel.

Be sure to let the lioht (oxer and Hull) (eel

( omt)letely" _'

Toremove the cover:

] 1 Iol(1 a hml(t under the (oxer so it
(toesn't t:all _r]_(_l_released. With tillgers

at the same hand, firefly push ba(k the
x*Jire (o'_,er holder, l if} oil die (ox(m

DO not remove any screws to remove the coveT.

] Replace bulb widl a 40-watt appliance
bulb.

Toreplace the cover:

] Pla(e it into gTooxe of the light
rec(l)tacle. Pull wire t))r\'_ar(t to die
(('nIer (7/ t]le (o\er illlIil iI Sll_lllS illIO

place.

] (]onne(t ele(tFi(al t/ower 1(7 the rang(!.
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Oven Heating Elements

Do not clean the bakeelement or the broil element.

Any soil will bum off when the elements are heated
"li>(lean the ovell tloot; gently lift the bake

elen/ent. (]leall with wa)_// seal)" _ water.



Cleaningthe glass cooktop. CEAppliances.com

Cleanyourcooktopafter
eachspill. Use CERAMA
BRYTE® Ceramic Cooktop
Cleaner.

Normal Daily Use Cleaning

ONLY use CEIL_d_4A BRYTE _' Ceranfic

Cooktop Cleaner on tile glass cooktop.
Other creams ma_ not be as eflectixe.

To maintain and protect the sm_hce of
yore" glass cooktop, fi)llow these steps:

[] gefiwe using tile cooktop for tile
fi_t time, clean it with CEIL_d_4A

BRYTE '_Ceramic Cooktop Cleane_;
This helps protect the top and

makes clean-up easier:

[] Daily use of CEIL_d_IA BRYTE '>
Ceramic Cooktop (:leaner will help
kee I) the cooktop looking new.

[] Shake tile cleaning cream well.
Appl) a few drops of (:EIL_d_4A
BRYTE ('_Ceramic Cooktop Cleaner

directly to the cooktop,

[] Use a paper towel or CEIL_d_4A
BRYTE (_'Cleaning Pad for Ceramic
Cooktops to clean the entire

cooktop StllS[ilce.

[] Use a d_) cloth or paper towel
to remove all cleaning residue.
No need to rinse.

NOTE:Itis very/YnportantthatyouDONOTheat
thecooktopuntilit hasbeencleanedthoroughly

Use a CERAMA BRYTE_ Cleaning
Pad for Ceramic Co&tops or a
Scotch-Brite _ Multi-Purpose No
Scratch blue scrub pad.

Burned-On Residue

WARNING:DAMAGEto yourglasssurfacemay
occurif youusescrubpadsotherthanthose
recommended

[] _Mlow tile cooktop to cool.

[] Spread a few drops of CEI_L_dVIA
BRYTE <_:'Ceramic Cooktop Cleaner

on tile entire burned residue area.

[] Using tile included CEIL_dVIA

BRYTE _ Cleanino Pad for Ceramic

Cooktops, mb tile residue area,

ali,) )lxing, pressm'e as needed.

[] If any residue remains, repeat the
steps listed above as needed.

[] For additional protection, alter all
residue has been remoxed, polish

tile entire sm'fiwe with CER_dVIA

BRYTE e_Ceramic Cooktop Clealler

and a paper towel.

TheCERAMA BRYTE'_Ceramic
Cooktop Scraper and all
recommended supplies are
available through our Parts Cente_
See flTstructions under "To Order
Parts" section on next page.

NOTE:Do not use a dull or
nicked blade.

Heavy, Burned-On Residue

] _dlow tile cooktop to cool,

[] Use a single-edge razor blade
scraper at approximately a 45 ° angle

against the glass surtace and scrape

the soil. It will be necessary' to apply

pressm'e to tile razor scraper in

order to remove the residue.

[] _Mter scraping with tile razor

scrape_; spread a few drops of
CE]_d_A BRYTE (':Ceramic

Cooktop Cleaner on the entire
burned residue area. Use tile

CE]_d_A BRYTE <':Cleaning Pad
to remove any remaining residue.

[] For additional protection, alter all

residue has been remoxed, polish

tile entire sm_i_ce with CEIL_dk4A

BRYTE _ Ceramic Cookto ) Cleaner

and a paper towel.
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Cleaningthe glass cooktop.

Metal Marks and Scratches

[] Be careflll not to slide pots and pans
across w)ur cooktop. It will leave

metal markings on the cooktop
S/li'][ilce.

These marks are remox_d)le using
the CEI_dMA BRYTE <'_Ceramic

Cooktop Cleaner with the CEIL_dMA
BRYTE <'_Cleaning Pad tot Ceramic

Cooktops.

[] If pots with a thin oxerlay of
aluminum or copper are allowed

to boil dr):, the overlay may leave
black discoloration on the cooktop.

This should be removed

immediately bef_n'e heating again or

the discoloration may be pemmnent.

WARNING:Care ullycheckthe
bottom of pans for roughnessthat would scratch
the cooktop.

Cooktop Seal

To clean the cooktop seal arotmd the

edges of the glass, lay a wet cloth on it
fin" a few minutes, then wipe clean with
nonabi'asive cleanei_.

Glasssurface--potential forpermanentdamage.

Ourtestingshowsthat if
you are cookinghighsugar
mixtures suchasjelly or
fudgeand have a spillover,
it can causepermanent
damageto the glasssurface
unless the spilloveris
immediatelyremoved.

Damage from Sugary Spills and Melted Plastic

[] Turn offall surtilce units. Reinove
hot pans.

[] Wearing an oven mitt:

a. Use a single-edge razor blade

scraper (CE/_d'4A BRYTE (_
Ceramic Cooktop Scraper) to

move the spill to a cool area
on the cooktop.

b. Remove the spill with
paper towels.

[] Any remaining spillover should be
left until the surli_ce of the cooktop
has cooled.

] Don't use the surlhce traits again
tmfil all of the residue has been

completely removed.

NOTE"If pitt/W or indentation in theglass
surfacehas alreadyoccurred,the cooktopglass

will have to be replaced In this case, servicewill

be necessan/
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To Order Parts

To order (:EI_d'4A BRYTE '_Ceramic

())oktop Cleaner and the cooktop
scrape_; please call ore" toll-ti'ee number:

National Parts Center 800.626.2002

CERAMA BRYTE®Ceramic

Cooktop Cleaner ........... # WX70)(300

CERAMA BRYTE_ Ceramic

Cooktop Scraper ........... # WXTOX030£

Kit ........................ # WB64XSO£7

(Kitincludescream and cooktopscraper)

CERAMA BRYTE_ Cleaning Pads for
Ceramic Cooktops ......... # WXTOX350



Before you call forservice...

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

GEAppliances.com

Possible Causes What To Do

Surface units willnot Improper cookware * Use pans which are fiat and match the diameter

maintain a rolling boil being used. of the surtace unit selected.
or cooking is not
fast enough

Surface units do not A fuse in your home may be * Rel)lace the tuse or reset the circuit breaker:

work properly blown or the circuit breaker
tripped.

Cooktop controls * Check to see the correct control is set for the surtace
improperly set. Ulfit you are usin,

Scratches (mayappear Incorrect clemah_g • Scratches are not removable. Tiny scratches will become
as cracks) on cooktop methods being used. less visible in time as a result of cleaning.

Cookwa_ce with rough bottoms * To avoid scratches, use the recommended cleaning
being used or coarse particles procedures. Make sure bottoms of cookware are clean
(salt or sm_d) were between before use, and use cookware with smooth bottoms.
the cookwm'e m_d the surface

of the cooktop.

Cookwaxe has been slid

across the cooktop surface.

/ i i i i i

Areas of discoloration Food spillovers not cleaned * See the Cleaning the glass cooktop section.
on the cooktop before next use.

Hot surface on a model * This is normal, The sIu't_lce Ill;iV appear discolored
with a light colored glass when it is hot. This is temporary and will disal)l)ear
cooktop, as the glass cools.

Plastic melted to Hot cooktop came into * See the Glass surface--potential for permanent damage
the surface contact with plastic placed section in the Cleaning the glass cooktop section.

on the hot cooktop.

Pitting (or indentation) Hot sugar mixture spilled * ('.:ill a qualified technician for rel)lacemeut.
of the cooktop on the cooktop.

Frequent cycling Improper cookware * Use only flat cookware to minimize cycling.
off and on of being used.
surface units

Controlsignals after You forgot to enter a * Press the BAKE pad and desired teml)erature or the
entering cooking time bake temperature or SELF CLEAN pad and desired clean time.
or delay start cleaning time.

Food does notbake Oven controls improperly set. * See the Using the oven section.
or roast properly

Rack position is incorrect * See the Using the oven section.
or the rack is not level.

Incorrect cookware or * See the Using the oven section.

cookware of improper
size being used.

Oven thermostat needs

adjustment.

• See the Adjust the oven thermostat--Do it yourself[

section. 2 7



Before you call forservice...

Troubleshooting -tips

Possible Causes What To Do

Clock and timer Plug on range is not completely * Make sure electrical l_lug, is [)lugged,, into a live, properly
do not work inserted in the electrical outlet, grouuded outlet.

A fuse ha your home may * Replace tile fl/se or reset tile circuit breaker.
be blown or the circuit

breaker tripped.

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

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

Switch operating light * Call h>r service.
is broken.

Food does not Door not open to the broil stop * See the Using the oven secti_>n.
broilproperly position as recommended.

Oven controls improperly set. * Make sure you press the BROIL HI/LO pad.

Improper rack position • See the Broiling Guide
being used.

Cookware not suited for * Use the broiling, l)an and ,grid that came with votu', range.,
broiling.

Aluminum foil used on the * See the Using the oven section.

the broiling pan mad grid has
not been fitted properly mad
slit as recommended.

ha some areas the power * Preheat the broil element fi>r 10 minutes.
(voltage) may be low.

• Broil for the h>ugest period of time recomu/euded
in the Broiling Guide.

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

too hot or too cold needs adjustment, sectiou.

Oven will not work Plug on range is not • Make sure electrical •_hv_ is I)lugged,, into a live,

completely inserted ha properly grotu]ded outlet.
the electrical outlet.

A fuse ha your home may • Replace the fi/se or reset the circuit breaker.
be blown or the circuit

breaker tripped.

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

Storage drawer
is crooked

Rear drawer support is
on top of the guide rail.

• Repositioi] the drawer. See the Storage Drawer
Removalinst_uctions in the Care and cleaning of
your range section.
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Possible Causes What To Do

Storage drawer Power cord may be obstructhlg * ]_.eposition die drawer and power cord, See the
won't close drawer in the lower back of Storage Drawer Removal instrucfi(ms in flw Care and

the rmlge, cleaning of your range section.

Rear drawer support is * Reposition the drawer. See the Storage Drawer
on top of the guide rail. Removalinstructions in the Care and cleaning of

your range section.

Oven will not self-clean The oven telnperature is * ?dlow the oven to cool to room temperature and
too high to set a self-clem] reset the Colltrols.
operation.

Oven conwols improperly set. * See the Using the self-cleaning oven section.

"Crackfing" or This is the sound of the * This is normal.

"popping" sound metal heating and cooling
during both the cooking mad
cleaning functions.

Excessive smoking Excessive soil. * Press the CLEAR/OFF pad. Open the windows to
during a clean cycle rid the room of smoke. \,Vait tmtil the LOCKED door

light goes off. Wipe up the excess soil and reset the
clean cycle.

Oven door will not Oven too hot. * Allow the oven to cool below locking tel/IpeY_lttlYe,

open after a
clean cycle

Oven not clean after Oven controls not properly set. * See file Using the self-cleaning oven section.
a clean cycle

Oven was heavily soiled. * Clean up heavy spillovers befln'e starting the clean
cycle, He;wily soiled ovens may need to sell:clean
again or for a hmger period of time.

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

closed.

LOCKED DOOR light The oven door is locked * Press the CLEAR/OFF pad. Allow the oven to cool.
is on when yon want because the temperature
to cook inside the oven has not

dropped below the
locking temperature.

"F--anda number You have a function * Press the CLEAR/OFFpad, Put the (wen back into

or letter" flash error code. ()peration.

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

30 seconds and then reconnect powe_: If the flmction

elTOI" code repeats, call fin" service,
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Before you call forservice...

Troubleshooting -tips

What To Do

• Replace the tuse or reset the circuit breaker.

Possible Causes

Displaygoesblank A fuse in your home may be

blown or the circuit brea_ker

 pped.

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

Displayflashos Power failure. • Reset the clock.

Unableto get the Oven controlpads were •TheBAKE and BROILHI/LO pads must be pressed
displayto show "SF" not pressed properly, at the same time and held fin" 3 seconds.

Power outage, Power outage or surge. • Reset the clock. If the oven was in use, )ou must reset

clock flashes it by _ressing the CLEAR/OFFpad ...., I , settiw, the clock

and resetting any cooking flmction.

"Burning,, or'oily" This is normal in a new • To speed the process, set a sell_clean cxcle for a

odor emitting from oven and will disappear minimum of 3 hours. See the Using the self-cleaning
the vent in time, oven section.

Strong odor An odor from the insulation • This is temporax T.
around the inside of the

oven is normal for the first

few times the oven is used.
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GE Service Protection Plus rM

GE, a name recognized worldwide for quality and dependability, offers you
Service Protection Plus '"--comprehensive protection on all your appliances--
No Matter What Brand!

Benefits Include:

• Backed by GE

• All brands covered

• Unlimited service calls

• All parts and labor costs included

• No out-of-pocket expenses

• No hidden deductibles

• One 800 number to call

We71CoverAny Appliance.
Anywhere. Anytime.*

You will be completel) satisfied with our set\ice protection or you inay request )our n_onev back

on the remaining xalue of xour contract. No questions asked. It's that simple.

Protect yore" refl'igerato_; dishwasher; washer and (hTe_; range, TV, VCR and much more--may brand!

Plus there's no extra charge fl)r emergency service and low monthly financing is awfilable. Even icemaker

coverage and fi)od spoilage protection is otiered. You can rest easy, knowing that all yore" valuable

household products are protected against expensive repairs.

Place '_our confidence in (;E and call us in the U.S. toll-free at I'_UU.OZO.ZZZz]:

for ii/oi'e iIl[()I'Ill[ItioIl.

"*All lmmds (ove_ed. up to 20 y(m's old. in the (ontin(ntal [.S.

........................................................................................... _Cut here

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

Louisville, KY 40232-2150
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Consumer Product Ownership Registration
Dear Cttstomer:

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

V(e are proud to ha'_e you as a customer!

Follow these three steps to protect your new appliance investment:

Complete and mail

your Consumer
Product Owuership

Registration today.
t ]ave the t)cacc o/

mind of kin)wing we
can contact you in

th_ unlikely _wm of
a sa/;:'t_ modification.

Allcr mailing the
registration below,
stor( • this doctll//('llt

in a sale' place. It
COlltaJns ill{()ru/atJon

you will need should

you require service.
()ur service number is

800.GE.(2\RES

(800.432.2737).

P_(_a(] VO/lr Owner's

Mamml carefully.

It will help you

operam your new

appliance properly.

Model Number Serial Number

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

Important: If you did not get a registration card with your
product, detach and return the form below to
ensure that your product is registered, or register
online at www.GEAppliances.com.

._,,_ (MI liar<

Consumer Product Ownership Registration

Model Number Serial Number

Ms. M*>,. Mi_s

Fir"l I I LastlName I I I I I I I I I Nain(! I I I I I I I I I I I I

StYC(!I IAddr(ss I I I I I I I I I I I I I I I I I I I I I I I I

, I

I

I

Apt#I I I I I I I I I E-lnail Address:'

,,92

l )al(, Pla< ed

Nulnl)(!r I I I I I I I

GEAppliances

GECotlsomer & hMusttial

Louisville, Kentzmky
www, GEAppliances,com

* Please provide your e-mail address to receive, via e-mail, discounts, special ottk.p, and other important

communications h-ore GE Appliances (GEA).

Check here if you do not want to receixe conmmnications fl-om GEA's careflflly selected partners.

FAILI 7RE TO C()MPI.ETE AND RE'F[ RN Tt tlS CARD DOES NOT DIMINISII _,_)l 7R

WARRANT'; RIGIrI'S.

For intormation about GEA's pri_acy and data usage polic 5 go to _avw.GEAppliances.com and click
on "Pri_acv Policy" or call 800.626.2224.
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Accessories.

Looking For Something More?You can find these accessories and many more at www.GEAppliances.com, or
call 800.626.2002 (during normal business hours). Have your model number ready.

i _iii _ i ii i_ ZI! i i

i i i i i i i

Surface Elements and Drip Pans

ii

Oven Racks Broiler Pan

Oven Elements

¸¸

Light Bulbs Knobs

Cleaner Cleaning Pads Scraper

Tired of discolored racks? Wishing you had exm_-heax),-dut), oven racks?

NOW AVAILABLE for your range:

(;E's innovative, selfk:leanable porcelain-coated oven racks!

• Hea_ 3, Dut T

• Durable

• Able m be cleaned in a self-cleaning oven

Visit www.GEAppliances.comfor more in%nnadon.
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GEElectric Range Warranty.

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

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warranty.

Fromthe date of the
origina!purchase

GE Will Provide:

Anypart of the range which fifils due to a detect in materials or woi'kmanship. During this

full one-year warranty, GE will also provide, free of charge, all labor and in-home service to

replace the defective part,

Fromthe date of the
originalpurchase

A replacement glass cooktop if it should c_ck due to them_al shock, discolor; crack at the

Hfl)ber seal between the glass cooktop and the porcelain edge, or if the pattern weai_ ofl_

A replacement radiant surface unitif it should burn out,

During this lim#ed additional four-year warranty, you will be responsible for any labor or
in-home service.

Service trips to your home to teach you how to use

the product.

huproper h_stadlation, delivery or maintenance.

Failure of the product if it is abused, misused,

or used for other than the intended purpose or

used commerciaJly.

Damage to the glass cooktop caused by use of clemmrs

other thma the recommended demlhlg creams mad pads.

Dmuage to the glass cooktop caused by hardened

spills of sugaxy materials or melted plastic that

awe not clemmd according to the directions in

the Owner's MmmaJ.

Replacement of house fuses or resetting of circuit
breakers.

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

h_cidentaJ or consequential damage caused by possible

defects with this applimlce.

Damage caused after delivery.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for
home use within the USA. In Alaska, the warranty excludes the cost of shipping or service calls to your home.

Some states do not allow the exclusion or limitation of incidental or consequential damages. This warranty
gives you specific legal rights, and you may also have other rights which vary from state to state. To know
what your legal rights are, consult your local or state consumer affairs office or your state's Attorney General

Warrantor: General Electric Company.Louisville, lot" 40225
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ConsumerSupport.

gEAppliancesWebsite www.GEAppliances.com
Have a question or need assistance with your appliance? Try the GE Appliances _,Vebsite 24 hom_ a (la};

any day of the year! For greater convenience and faster selMce, you can now download Owner's Manuals,
order parts, catalogs, or even schedule service on-line. You can also "_sk Our Team of EN)erts .....

yO/lI" qtlestions_ and so IIl/Ich iiloi'e...

ScheduleService www.GEAppliances.com

Expert (;E repair setMce is onlx one step awa) from your (loot; Get on-line and schedule your service at
your comenience 24 hom_ am dm of the _ear! Or call 800.GE.(:ARES (800.432.2737) during n(mnal
business hom_.

RealLifeDesignStudio www.GEAppliances.com
GE supports the Universal Design concept--products, services and environments that can be used b)'
people _ff all ages, sizes and capabilities. _'e recognize the need to design for a wide range _ffphysical and

ment;d abilities and impaim_ents. For details of GE's Universal Design applications, including kitchen
design ideas fin" people with disabilities, check out Oily _'ebsite today. For the hearing impaired, please call
800.TDD.GEAC (800.833.4322).

Extended Warranties www.GEAppliances.com

Purchase a (;E extended warranty and learn about special discounts that are a_ailable while your warrant_
is still in effect. You can purchase it on-line anytime, or call 800.626.2224 during normal business l_otu_.

(;E (_onsuiner Home Serxices will still be there after }our warrant} expires.

PartsandAccessories www.GEAppliances.com
Individuals qualified to se_Mce their own appliances can have parts or accessories sent directly to their
homes (VISA, MasterCard and Discover cards are accepted). Order on-line today, 24 hom_ eve_' day or

by phone at 800.626.2002 during natural business hom_.

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.

ContactUs www.GEAppliances.com
If you are not satisfied with the service you receive ti'om GE, contact us on our _'ebsite with all the details

including your phone ntlI/lbeI; or wlJte to: General Manage_; Custolner Relations

GE Appliances, Appliance Park
I,ouisville, KY 40225

RegisterYourAppliance www.GEAppliances.com
Register your new applim_ce on-line-at your convenience! Timely l)roduct registration will allow fin"

enhanced communication and prompt service under the terms of your warranty, should the need arise.
You mm also mail in the pre-printed registration card included in the I)ackin'"_ material.

Printed in flTeUnited States


