


Read This Book Carefully

Itis designed to help you operate and maintain your
new Cooking Center properly.

Keep it handy for answers to your questions.

If you don't understand something or need more
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The GE Answer Center™
8(0.626.2000
consumer information service

or write: (include your phone number);
Consumer Affairs
General Electric Company

Annlianra Parle
AppHani marg

Louisville, KY 40225

These numbers are also on the Consumer Product
Registration Card that came with vour Cooking
Center. Before sending in this card, please write
these numbers here:

Model No.

Serial No.

Use these numbers in any correspondence or ser-
vice calls concerning your Cooking Center.

e Sure Your Oven is Registered

It is important that we, the manufacturer, know the
location of your Microwave Oven should a need

Arnanr far adinetmanio
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You're supplier is responsible for registering you as
the owner.

Please check with your supplier to be sure he has
done so; also send in your Purchase Record Card. If
you rmove, or if you are not the original purchaser
please write to us, stating model and serial num-

hers, Thisg annlnmnmn must he ragistorad, Plazse he
2nee must SgiSiered.

certain that ui is.

Write to:
General Electric Company
Range Product Service
AP2-210
Appliance Park
Louisville, KY 40225

IF YOU RECEIVED A DAMAGED OVEN, immedi-
ately contact the dealer (or builder) that sold you

Al Avmizimurn
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Before You Call for Service

See “The Problem Solver"” section. (See page 18.) |
lists many minor causes of operating problems tha

yOou Cain correct yuutbcll and imay save you arf
unnecessary service call.
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A. Microwave Cooking
1. Use proper power level as recommended and
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2. Do not operate the oven while empty. If by acci-
dent the oven should run empty a minute or two,
no harm is done. However, try to avoid operating
the oven empty at all times—saves energy and
also ensures good long term life of oven.

B. Oven Cooking

1. Preheat the oven only when necessary. Most
foods wili cook satisfactorily without preheating.
If you find preheating is necessary, keep an eye
on the indicator light, and put food in the oven
promptly after the light goes out.

2. Always turn oven OFF before removing food.
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During baking, avoid frequent door openings.
Keep door open as short a time as possible
whien it is opened.

4. For self-cleaning oven, be sure to wipe up ex-
cess spillage hefore gelf-cleaning oneration,

5. Cook complete oven meals instead of just one
food item. Potatoes, other vegetables, and some
desserts will cook together with a main-dish cas-
serole, meat loaf, chicken or roast. Choose
foods that cook at the same temperature in ap-
proximately the same time.

6. Use residual heat in oven whenever possible to
finish cooking casseroles, oven meals, etc. Also
add rolls or precooked desserts to warm oven,
using residual heat to warm them.




When you Get Your Cooking Center

@ Have the installer show you the location of the
circuii breaker or fuse, and mark it for easy
reference.

® Have it installed and properly grounded by a
gualified installer.

Using Your Cooking Center

® Don’t eave children alone or unattended where an
oven is hot or in operation. They couid be
seréeusiy burned.

& Don't aiiow anyone to climb, stand or hang on ihe
door or drawer. They could damage the oven
@ Do not touch heating elements or interior surface

3
of oven. These surfaces may

hurn even thouah thﬁ ar
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Durmg and after use, ‘do not touch or let
clothing or other flammable materials con-
tact any heating elements or any interior
area of the oven; allow sufficient time for
cooling first. Other potentially hot surfaces
rnc:ude oven vent openings and surfaces

iigar llle Upb‘ltt”gb CIEVILES dIUUHU Lllﬂ uveh
door and the edges of the door window.
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garments should never be worn while using
the appliance.

@ Never use your appliance for warming or
heating the room.

® Be sure oven vent ducts are unobstructed.

® Do not use your oven to dry newspapers. If

@

overheated, they can catch fire.

CAUTION: DO NOT STORE ITEMS OF INTEREST TG
CHILDREN IN CABINETS ABOVE THE OVEN—
CHILDREN CLIMBING ON THE OVEN TO REACH

!TEEWS ﬁGULﬂ BE SERIGUSLY EMJURED
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© 0o not store flammabie materials in the ovens

@ Use only dry potholders—moist or da mp

nnthniderc on hot surfaces mav rociilt in
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burns from steam. Do not let potholders
touch hot heating elements. Do not use a
towel or other bulky cloth.

@ Den't use aluminum foil anywhere in the oven
except as described in this book. Misuse
could result in a shock, fire hazard, or
damage ic the cooking center.

® Do nettﬂee water on grease trres ttttnen cooking in
ine oven, fiaime can be smothered by comipiatan

slesing door and turning OVEN SET to OFF.

)

@ Stand away from the aven when opening door. The
hdt an’ or steam whseh escapes can cause burns to
ihe hands, face and/or eyes.

@ Keep oven free from grease build up.

® Place oven rack in desired position whiie
oven is cool. If racks must be handled when

hnt A + Int i 1
hot, do not let potholder contact heat unitsin

the oven.
e Dnthnn aut shelf to the shelf stop is a conven-

ience in lifting heavy foods. It is also a pre-

caution against burns from touching hot

surfaces of the door or oven walls.
® Don't heat unopened food containers in the oven.
Pressure could build up and the centamer could
burst causing an ln;ury
When using cooking or roasting bags in
oven foHow the manufacturer S drrecteens
when buumug pum gither buuvuuuunany orin
the microwave oven, follow our directions
nvgr-ﬂu and alwsayc Pnnl( the meat to at least
170°. This assures that, in the remote possi-
bility that trichina may be present in the
meat, it will be killed and meat will be safe to
eat.

Microwave Oven

® Don't heat unopened food containers or nonvented
plastic-covered dishes in the oven. Pressure can
buiid up causing the container or nlastic covering
io expiode and resuif in injury.

® [ Iun t defrost trczen heverages in narrow necked
UUlllb‘b t‘bpt:'blally bdlUUIlleU 0iigs. L‘.VUH H
the container is opened, pressure can build
up. This can cause the container to burst
resultmg ininjury.

@ Boiling eggs in or out of the shell is not recom-
mended for microwave cooking. Pressure can
build up inside the yolk and cause it to burst,
resulting in injury.

@ Foods with unbroken outer “skin” such as pota-
toes, hot dogs or sausages, tomatoes
appres CHICKQH IIVGFS ann other glU!Elb diiu
eggs (see above) should be pierced to allow
OtUaIH tU couapu dulllly \;UUkilly

® Remove wire twist-ties on paper and plastic
bags before placing in oven, Twist-ties some-

times cause bag to heat and may cause fire.
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Aveid heating baby food in glass jars especially
meat and egg mixtures.




© Do nol pop pepcorn in your microwave oven
uniess in a special microwave popcorn

an r\noonrn Ny nniaoe \I!'\H HDQ nnnnnrn in a2
ALLTooUl y Ui UHiivog VU Uow pUMLUUETT

package labeled for microwave ovens.
Because of heat generated, without these
precautions, the container could catch fire.
2 Do not use any thermometer in food you are
microwaving unless that thermometer is designed
or recommended for use in the microwave oven.
@ Do not operate the oven while empty to avoid
damege io ihe oven and the danger uf fire. If by
dLL!UBHl lﬂﬁ oven bHUUIU fun b‘lllply a IHIHULb‘
or two, no harm done. However, try to avoid

nnora‘rm the gven empty at a“ hmnc_n‘
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saves energy and prolmqs Ilfe of the oven.
© Cooking utensils mav become hot because of
heat transferred from the heated food. This is
especially true if plastic wrap has been cov-
ering the top and handles of the utensil. Pot
holders may be needed to handle the utensil.

@ “Boiiable” cooking pouches and tightly ciosed
plastlc bags should be sllt prlcked or vented
as directed in Cookbook. if uncy are fiiot,
plastic could burst during or immediately
after nnnl(ann nngsihly munlfmn in mum/
Also plas‘uc storage containers should be at
least partially uncovered because they form
a tight seal. When cooking with containers,
tightly covered with plastic wrap, remove
covering carefully and direct steam away
from hands and face.

@ [on't over cook. Excess over cooking dehydraies
notatoes, and may cause them to catch fire causing
L'gaumga

@ Plastic utensils designed for microwave
cooking are very useful, but should be used
carefully. Even microwave plastic may not
be as tolerant of overcookmg conditions as
are glass or ceramic materials and may
soften or char if subject to short periods of
overcooking. In longer expasures t0 over-
cooking, the food and containers may even

!gmie For these reasons: 1) Use microwave

mel 1 thn otrint =
r.”CiDUbC} Ui“y and use nem in SWiCl CoOMm

pliance with the container manufacturer’s
recommendations. 2) Do not quhlpf‘*r empty
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containers 1o m:crowavmq 3) Do not perm:t

children to use diasm containers without
complete supervision.

© Use metal oiily as directed in the Cookbook. Metal
strips as used on meat roasts are helpful in
cooki g food when used ag directed. Metal

least E-ineh”away from sides of the oven.

@® Sometimes, the oven shelf can become too hot o
teuch. Be careful touching the shelf during
and after cooking.

@® Remove the temperafure probe from the oven
when not usmg ui to cook wnth h‘ you ieave the

[JlUUb' IHbIUE lHtﬁ gven WIlHUUl Hlbb‘Hlllg ll IH
food or liquid, and turn on microwave

anarqgy it can create nlnm‘rmal areinn in the
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oven, and damage oven walls,

@ | food should ever ignite: Keen the oven door
closed. Turn off the power immediately. Turn
Timer to OFF or disconnect power cord or
shut off power at the fuse/circuit breaker
panel.

@ Do not use your microwave oven to dry news-
papers. If overheated, they can catch fire.

Cleaning Your Cookmg Cenier

v\n 4

o ;
hd Ulﬂd” Ullly pa S

Book.

@ Nn nnt rloan dnnr nae
@ Do notclean doo yas

essentiai for a good seal.
taken not to rub, damage
gasket.

® Before self-cleaning the oven, remove broiler
pan and other containers.

® Do not use oven cleaners. No commercial
oven cieaner or oven {iner protective coating
of any kind should be used in or around any
part of the oven.
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@ Listen for Fan—A fan noise should be heard some-
time during the cleaning cycle. if not, call a ser-
viceman before self-cleaning again

If You Need Service

and “Tha Drahlam Calunv’’ An nama 40
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& Dontdttemptt 0 repair or replace any part of
your range unless it is specifically recom-

S Spec i
mended in this book. AH other servicing
should he referred to a2 qualified technician.

[PV e \1uu

@ Disconnect range at range circuit breaker or
main fuse before performing any service.
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Microwave QOven

1. Door Handie. Oven doesn't operate unless
door is securely latched.

. Door Latch. Push in to open door.

Window with Metal Shield. Allows cooking

to be viewed while keeping microwaves

confined in oven.

4. Oven Light. Goes on when door is opened
or when oven is operating in any function.

5. Plastic Cover. Protects stirrer blade.

6. Oven Vent. Removes moisture.

7. Oven Shelf.

8. MicroThermometer™ Temperature Probe.
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Receptacle for Temperature Probe.

. Time/Temp Switch. To cook by Time, push
up, set timer. To cook by Temperature,
push down, then set dial.

11. Timer Control. Set timer to desired
(‘nnkmn ‘hmo lln fn hn nlnlnllfce Cn-ci- -m
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mmutes are expanded into 1 minute

increments.

Temperature Control. Dial knob to desired

finished temperature.

13. Variable Power Control. Set from levels 1
(Warm) to 10 (High) before each use. You
can vary the amount of microwave power
between settings.

14. Start Button. Push after all controls are set
to start cooking operations.

N

Conventional Oven
15. Oven Set (Ciean) Knob
16. Oven “ON” Light
17. Oven Temp (Clean) Knob
18. Oven Cycling Light
19. Automatic Oven Timer, Clock, Minute

Timer
20, Quen Timar (Claarn) N

VR IR {wivaziig Iﬂ
21. Latch Release Button
22. Latch
23. Self-Cleaning Oven Clean Light
24. Lock Light

25. Model and Serial Numberse— located at

L v v (@]

| | right side of lower oven frame.
! 7, ,,TJ EBi v v oo T ; 26. Shelf Support
‘ %7\ @, brey = 27. Oven Shelves
SR 28. Oven Frame
29. Door Gasket
30. Window
31. Door Liner
32. Broiier Pan and Rack
33. Oven Light Switch—Door




Time Cooking, or cooking your food according to a pre-
determined amount of time, is probably familiar tc you from
conventional cooking. With your microwave oven, however,
you preset the time and the oven turns off automatically.

Usina Your Oven t

Follow the cooking steps below to
help you learn to Time Cook
properly.
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Step 1: Fill a cup 2/3 full of water
P B | danammanm ¥ frnnwan AeviaA
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coffee. Use a cup that has no metal
decoration. Place cup in oven and
close door.

Siep 2: Turn Variabie Power Con-
trol to 10 (HIGH). For this cup of
coffee, this power level is. recom-
mended, but you will use other
levels as recipes call for their use.

Step 3: Push TIME/TEMP Switch
up to TIME position.

Step 4: Set Time Control. For
coffee set at 1 minute and 20 to

30 seconds. Hmer may De reset
during cooking if needed

sl /
Step 5: Push START button. Inte-
rior light and fan come on to tell
you oven is operating.

Step 6: When time is up, oven sig-
nals and shuts off automatically.

Bl s \A’I‘\f\v\ nadbin~ $irmnn ~Af lane
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than 1 minute, rotate timer % turn
and then back to desired time
setting.

Microwaving Tips

ARt
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your microwave oven are labeled
“suitable for microwaving”. Check
your Cookbook for specific test to
determine “microwave-safe” uten-
siis.

® Paper towels, wax paper, and
plastic wrap can be used to cover
dishes in order to retain moisture
and prevent spattering.

® Most microwaved foods require
stirring, rotating, or rearranging.
Check your Cookbook for specific
instructions for the food you are
microwaving.

® Some foods such as unshelled
eggs and hot dogs must be
pricked to allow steam to escape
during cooking.

Questions
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Q. | set my oven for the time called
for in the recipe but at the end of
the time allowed, my dish wasn’t

uUHtf ‘IVHdL Hdppb’ilﬁu’

A. Since house power varies due
to time or location many Time
Cook recipes give you a time range
to prevent overcooking. Set the
aven for minimum time, test the
food for doneness, and cook your
dish a little longer, if necessary.

Q. | want to cook my dish on a
Power |Level other than HIGH

what do | need to do?

A. To change the Power Level,
simply turn Variable Power Con-
trol to desired number setting.

Q. Can i interrupt my Time Cook
function to check the food?

A. Yes. To resume cooking, simply
close the door and push oTART.
NOTE: Microwave power will not
come on until you are ready. You
must push START for cooking to
begin.

Q. Must | change the Power Con-
trol every time | cook?

A. You must turn the Power Con-
trol to desired Power Levei. if,
however, it is already on level
needed, it is not necessary to

rhanAan
viialiye.




How to Defrost

The Defrost setting is designed for
even thawing necessary for large
amounts of food and is one of the
most important advantages of a
microwave oven, making de-
frosting quick and easy with little
attention. Power Level 3 is the
recommended setting for most
defrosting, but you may use other
settings for more flexibility. See
your Cookbook for the compiete
defrosting chart.

To become better acquainied with
defrosting in your oven, defrost
frozen pork chops by following the
steps below.

Step 1: Place package of frozen
chops in the oven and close door.

Step 2: Turn Variable Power Con-
trol to 3 (DEF).

Step 3: Push TIME/TEMP Switch
up to TIME.

Step 5: Push START button.

[~L.7 NN e
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package over, close door, and
repeat Steps 4 and 5.

Defrosting Tips

T S —

® Foods frozen in paper or piastic
can be defrosted in the package.

a En or aven Hafrnoﬁnn many fnnrc
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need to be turned over, rotated, or
broken up part of the way through
the defrosting time.

® Pre-packaged frozen dinners
can be defrosted and microwave
cooked.

@ Check your Cookbook for other
defrosting tips.

Guestions
and Answers

. Can | Defrost small items in a
hurry?

A. Yes, but they will need more
frequent attention than usual.
Raise the Power Level after
entfrmg the time by turning Vari-
hle Power Control to 7 or 10,
ower Level 7 cuts the time in 1/2;
ower Level 10 cuts the time to
/3. During either, rotate or stir
food frequently.
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dull thumping noise. What is it?

A. This sound is normal. It is let-
ting you know the oven is using a
Power Level lower than HIGH.

Q. Why don't the defrosting times
in the Cookbook seem right for my
food?

A. Cookbook times are average.
Defrosting time can vary according
to the temperature in your freezer.
Set your oven for the time indi-
cated in your Cookbook. If vour
food is Stl” not completely thawed
at the end of that time, re-set your
oven and adjust the time ac-

cordingly.

Q. Can | open the door during
defrosting to check on the pro-
gress of my food?

A. Yes. You may open the door at
any time during microwaving. To
resume defrosting, ciose ihe door
and press START.

Q. Can I select a Power Level other
than Power Level 3 for defrosting?

A. Yes. Some smaller foods may be
defrosted quicker on higher Power
Levels but for even, carefree

rlafractimsa Dawviar | Aaunl 2 '
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gested. Check the chart in the
Cookbook for specific times and
Power Levels.




test of doneness.

Roasts or pouitry are cooked to perfection when
temperature cooking. Heating or reheating foods

For many foods, internal temperature is the best

AARAT L AN L A

accurately to a serving temperature you desire is

simple and easy.

Temperature Cooking takes the guesswork out of

cooking because the oven shuts off automaticaliy

when the food is done.

Tl . Fmonm oo mromBs neaom Fdrasm o m
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The temperature probe i

SENSOR

is a food thermometer that

probe in specific foods.
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gauges the internal temperature of your food; it
must be used when using Temperature Cooking.
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How to Temp Cook aR

Step 1: Insert temperature probe

as directed in Cookbook and at-
tach probe securely in oven wall.
Close the door.

Step 2: Turn Vai
trol to 5 (MED).

90

Step 4: Turn Temperature Knob
to 130.

Step 5: Push START button. Inte-

rior light and fan come on to tell
you aven is operating.

Step 6: When 130 degrees is
reached, oven autornatically turns
off. Remove probe and food from
the oven.

ed Beef Rib Roast to Medium

Cooking Tips

® Where you have a choice of
Power Levels, use a lower setting;
it will heat more evenly even

thot iah ronlnnnm more time
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® Be sure frozen food has been
completely defrosted before in-
serting probe. Probe may break off
if used in frozen foods.

@ Always insert probe
center of meaty areas; take care
not to touch the fat or the bone.

® insert probe as horizontally as
possible into foods as directed in
the recipes, Make sure the handle
does not touch the food. The
probe is easiest to use when
inserted from the front.

@ Use the clip to keep the probe in
place while heating.

® Cover foods as directed in
Cookbook for moisture control and
quick, even neating.

into the

Questions
and Answers

ei Ui ng better
than time cooking for reheating
lefiovers?
_51 Yes, this type of food is excel-
ent to heat with the probe hecause
orten the amount of food is not
known, therefore cooking time is
anly a guess. Cooking 1o a preset
temperature (usually 150°) elimi-
¢s the guesswork.

Q. After setting Power Level and
temperature, | pushed START but
the oven did not come on. Why?
A. You must push the TIME/TEMP
Switch to TEMP when temperature
cooking. Also if probe is not
securely seated or forgotten, oven
will not start. Make sure all con-
trols are set properly.

2. Are there any foods | can't
Temperature Cook?

A, Yes. Delicate butter icings, ice
cream, frozen whipped toppings,
etc., soften rapidly at warm tem-
peratures. Batters and doughs as
well as frozen foods are also diffi-
cult to cook precisely with the

probe. It is best to TIME COOK

these foods.

Q. Can | leave my probe in the
oven if it's not inserted in the food?

A. No. If the probe is left inside the
oven, touching the oven wall, and
not inserted in food, you may
damage the oven.

Q. How do | know what tempera-
ture to set?

A VAatir Manbiiaa Fmima oo~
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tions on all types of foods showing
the temperatures needed to cook
the foods to different degrees of
doneness. For reheating, refer to
Reheating Charts in the front
of the Cookbook for specific
temperatures.




Your oven is designed to 9 ve you the best resulis in
baking, broiling, and roasting when used as recom-
mended. Before using your oven, look at the direc-
tions for setting and using ali of the controis and
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them from coming ‘out of the oven
food is p!aced on them. TO REMOV

sheif and DUII forward with siop-i
cholf ennnnr# TO REPL A(“r inger

SEEo G [ER R

locks resting on shelf supports and push oward
rear of oven until it falls into correct position under
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Oven Timer Controls are designed to automatically
start and stop certain oven functions. (TIME BAKE
or CLEAN) Dials are timed by a special Digital

AL ~m Ames Y TN C‘CT mnl N
UIUCHK. U“UI loc ation see page o). 1 U oo LU,

push in the center knob of Minute Timer and turn

knob in either direction to set numerals to correct
time. TO SET MINUTE TIMER, turn center knob
clockwise without pushing in until pointer reaches

miiredaae Af $oan v wrickh ta #i nn o am
numoer o1 nuuutc;o yuvu wioini w uime \Up WU Ouy.

Minute Timer will buzz when time has finished and
must be turned off manually.

shelf support.

a_ .

How 1o Set Your Oven for ﬁdKEﬂg

{Also see Baking Chart, page 15.)

Step 1: Place shelf on embossed

_______ FONT =3l

sheif suppoit “B” or as indicated
on Baking Chart nag ge 15,

i Al ~a

ing sure that the
ed turn the Oven
Se’( Knob to BAKE Oven “On”
Light comes on and remains on as
long as Oven SetKnob is on BAKE.
Step 3: Turn Oven Temp Knob to
the temperature called for in rec-
ipe. Oven Cycling Light comes on
and remains on until preset oven
temperature is reached. It reap-
pears each time oven temperature
arops below preset temperature,
Step 4: You may set your Minute
Fim{;r'{o the desired cooking time as
indicated in your recipe. If your
cooKing time is longer than sixty
minutes, Minute Timer must be

roo ot
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NOTE: Your Cookbook discusses
preheating and cooking resuits.
Most foods cook satisfactorily
without preheating. If preheating
is required, put your dish promptly
in the oven after Oven Cycling

a he oven.
Make sure at least 1" of space is
left between the cooking container
and the oven wall for proper heat
circulation. Close the oven door.
NOTE: Avoid opening your oven

Annr framiinntly Thia Arninild Aniicn
UUUT preyuSiiuy. 11 CUUWIU Lausc

undesirable results in your baking.
Only check foods at the minimum
time of the recipe. Then cook
ifonger if necessary.

Step 6: When the BAKE cycie is
complete, turn off heat. When
cooking food for the first time in
your oven, use thetime on your rec-
ipe as a guide. Be sure foods are

ne before fefﬂOVng from oven.

How to Set Your Oven

for Time Bake

Your Automatic Oven Timer con-
trols your TIME BAKE feature.
When you TIME BAKE, your cven

ram hno nynnn+ 1A atnrt anAd ot~
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automatically if you are not home.
Step i: Be sure the oven Clock

shnows coirect time of day since
Clock controls the Quen Timers

WM LU NS L A AVIE B R R AvE R 1

Start dial pointer must indicate
same time of day as on Clock. i
you want the oven to turn on at a

~d ble o~k

iater time, set that time by pushing
in knobh on Start dial and turn
pointer to time that you want oven
to start. (There’'s no need to set

Start diai when starting time is the

<,

U}J it
add the food’s cooking time to
time set on Start dial. Push in knob
on Stop dial and turn pointer to
time oven is to turn off.

Step 3: Turn Oven Set Knob to TiME
BAKE. Oven "On’" Light comes on
immediately even if the Start time is
later.

Step 4: Turn Oven Temp Knob to
temperature setting. Oven Cycling
Light comes on even though heat
is not on in the oven if a later start
time is used. Your oven automat-
ically turns on and off at the times
you set.

Step 5 Remove food and turn

d~ MITT

Fats) —~t

My L
vvell \)l,l T\llUU 0 Urir,

{
|
|
1
i
f



and Oven Temp r\noo io UHUIL

RAath Muan Indic

Cooking Tips
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meat and place, fat snde up, on the
rack in the broiler pan that came
with your oven. This helps the
meat 1o baste itseif.

Step 2: Use shelf position “"A” or
“B”; or the one indicated on
Roasting Chart, page 17. Pl
Oven Shelf on correct emboss
shelf support. For very tall roasts
remove second oven shelf.

oven door and
T =i

HUU o BAKE.

“f'\n"
stays on until Oven Set Knob s
turned to OFF. Oven Cycling Light
comes on and remains on until
temperature is reached.

Step 5: Place your meat inside the
oven, making sure the pan is not
touching the oven walls or door.

Step 6: Turn off the heat when the
roasting cycle is complete.

11

®

@ Foil may be used to line the
broiler pan and rack. However‘
Step 2: Position Oven Shelf as in- be sure to cut openings in the
T N - SO T E R e AL Sten 4: | eave n\/nn danr aiar R TN YO
Ul LdlUU Of DIUHHIg L.;Hdll pdgd 10, Rwpe ¥ haladiadtl et el I()ll 10 corres pUl a witn e 5iis
about 3 inches (except chicken, in the broiler rack so fat drips
see below). The door wiil stay open into the pan below.
itself yet the proper temperature g For all weights of chicken, broil
will be maintained in the oven. Dur- with door closed.
mn r‘nnklnn turn the food only - oy B Aln o A
""" ST RrE o mEm Ty & r‘ldung I()OCI cioser o e 1op
once. of the gven increases smoking,
Step 5: Turn Oven Set Knob to spattering, exterior browning
OFF and serve food immediately. on the meat and the possibility
Leave the pan outside the oven to of food fat catchmg on fire. Al-
¢o01 during the meail for easy ways Keep rack 3-5 inches
cleaning. from the broiling unit
8
for Roasting
Coonlkinag Tins
w sy gagb !w B8 EP’U

1~

oS Sui to youi
satisfaction. Most meats con-
tinue to cook slightly while
standing after being removed
from the oven. This shouid be
talran intA ~rAncidAaratrian
LANGIY LIRS ™) LUHIIoIuTi Al

determining your cooking time.
Always use a roasting pan that
fits the size of your meat. A
roast placed in a pan too small
its size wiii drip over the
edge.

You may cook frozen meat
roasts wnhouc thawing. How-
ever, you must allow mare
cooking time for large roasts,

A~ 4N ol e e
auu tu- LJ lllllluleb pet pUUl|U

For roasts under 5 pounds, add
10 minutes per pound.

To slow down surface browning
on turkeys, you can use a foil

~maloms
o

wihon
VIS

SN
{al

“tent’. The tent-shaped foii
chniilAd o 1aiAd tAancaly Avear e
SHIUUIU WUT 1alug IUUDUIY UVCE i
poultry so the heat can circulate

under the foil.

Most frozen poultry should be
thawed before cooking to en-
sure it is done eveniy. Some,
however,

nan ha rankkad ciis
Ay L A AVAV AT ANV [ LV L Wany

cessfully without thawing.
Check the packer's label for
specific directions.



If done propertly, it wili take only a few moments to
start the seif-cleaning cycie on your oven. After set-
ting your oven to self-clean, a high heat tempera-
ture removes the soil in the oven cavity. The dirt will
then disappear by turning into an ash waste or
evaporating into an odorless and colorless vapor.
When the ¢ycie is compiete, aliow your oven to cooi
and enjoy cooking in a sparkling clean oven.

While you are becoming acquainted with your self-
cieaning oven, we recommend 2 hours for the aver-
age cleaning function, but in some cases a longer
cleaning time, up to 3 hours may be necessary. In
order to judge the degree of soil, look at the oven
floor and walls. Light. spatter and thinner spills
wouid generaily need oniy 2 hours cieaning. Heavy
greasy spills and spatter on the oven interior would

need up to 3 hours.

STEP 1: Remove ail cockware
and food as weil as heavy soil de-
posits from the oven. Clean spat-
ters or spills around the oven door,
rectanguliar flanges, and gasket.
Then close the door.

T gt B
STEP 2: Turn Oven Set Knob
and Oven Temp Knob ciockwise to
CLEAN. The control will snap into
nr‘al ooqmon when the CLEAN po-

STEP 3: Push and hold Clean
Button while sliding the Latch to

CLEAN.

STEP 4: set The Automatic

Qven Timer:

Push in knob on Stop (Clean)
Dial and turn to the time you
wish oven to stop cleaning. Add
the number of hours needed for
cleaning to the present time of
day.

® Cleaning Indicator Lights come
on when all steps are set
properly.

® If vou wish to clean at a later
time set Start Dial to that time.

@

NOTE: A slight odor may be de-

tected oqm:ms\ll\/ dlmnn the first

few cleanmgs. Do not be alarmed.
This is normal during the self-
cieaning cycie.

When cleaning temperature is

P N P N |

chbl“‘:u, I.Ubi\ nglll LOIHICD LIl atiig
door cannot be unlatched until
Lock Light goes off.

STEP 5: When Lock Light goes
off, push and hold the Clean Lock
Button while sliding Latch to
OPEN. Turn Oven Set Knob to

NEE
.

STEP 6: Turn Oven Set Knob to
OFF. g

and Answers

o

. What should | do if excessive

mnliinec Arniire Aduorins Alaanin D
niur\n:g GCCCuUrs Uuiiiy ciean iy

This is caused by excessive
grease and you should switch the
Oven Set Knob to OFF. Open win-
dows and doors to rid room of

0

smicke. Allow ‘fhc: ocven to coo!l for

smcke. Allow oV coo! for
at least one hour before opening
tne door. Wipe up the excess
grease and reset the clean cyf‘ir‘

Q. Why did the Lock Light come
on when | first set the oven for
CLEAN?

A. Lock Light glowing indicates
that oven is too hot. Turn Oven Set
Knob to OFF and open Oven Door
to cool the internal cavity. After a
short period of time, reset controls
for cleaning.

Q. My oven shelves have become
gray after several cleanings. Is this
normal?

A. Yes. After many cleanings, the
shelves may lose some luster and
discolor to a deep gray color.

Q. Why do | have ash left in my
oven after cleaning?

A. Some types of soil will leave a
deposit which is ash. It can be re-
moved with a<damp sponge or cioth.
Q. Why is there still some black

anil loft after cleaning?
IR N oAl J

A, You did not time the oven to
clean long enough. This deposit
will be removed in later cleanings.

Q. If my oven clock is not working
can | still seli-clean my oven?

A. No. Your Automatic Oven Timer
uses the oven clock to help start

and stop vour self-cleaning cycle.
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Viicrowave Oven

Walls, Floor and Plastic Cover, Be-

T W ey

cause there is little heat except in
the food, or sometimes in the uten-
sils, spills and spatters are easy to
remove. Some spatter can be re-
moved with a paper towel, others
may require a damp cloth. Remove
greasy spatters with a sudsy cloth,
then rinse, and dry. Do not use
abrasive cleaners on oven walls.
NEVER USE A COMMERCIAL
OVEN CLEANER ON ANY PART
OF THE MICROWAVE OVEN.

Special note when using Brown 'N
Sear Dish: High heat generated on

hottom of Brown 'N Sear Dish can

cause scorched appearing stains
to bake onto the oven shelf if
grease is present. These may be
removed with Bar Keepers Friend®
Cleanser by SerVaas Laboratories,

The temperature on your oven has
been accurately set at the factory.
Hecwever, if your food consistently
browns too much or too little, you
may make a simple adjustment on
your Oven Temp Knob. To re-
adjust your thermostat:

e
shaft. Look at the back of knob
and note the current settmg be-
fore making any adjustment.

® Loosen both screws on the back
of the knob.

@ Lift the pointer and move it one
notch in the desired direction—
toward HI to increase or toward
LO to decrease temperature.

NOTE: Oven temperatures can be

raised by 207 or lowered by 30°.

8 Tighten screws and return the
mob ?o range by matchmg the

LAMP REPLACEMENT

CAUTION: BEFORE REPLACING
'\NY LAMP, DISCONNECT
RICPOWER TC COOKING

AT THE MAIN FUSE OF
WER PANEL LET

C? 1 i_)l’)g;'ll'\\l\l_)l
LAMP (OR BULB) AND LAMP
COVER COOL COMPLETELY.

After using Bar Keepers Friend®
Cleanser, rinse and dry thoroughly,
following instructions on can. Do
not use Bar Keepers Friend®
Cleanser on the painted surfaces
such as the walls. it will scratch
the paint.

Bar Keepers Friend® Cleanser can
be purchased from your dealer

or Service Center. Bar Keepers
Friend® Cleanser is also sold in

=L R felvi aQicll S

many grocery, hardware, and de-
partment stores.

Door-inside. Wipe up spatters
daily, wash when soiled with a min-
thoroughly and dry

Door-outside. Wipe frequently with
a damp cioth to remove all soil. DO
NOT USE ABRASIVES, SUCH AS
CLEANING POWDERS OR STEEL
AND PLASTIC PADS. THEY WILL

MAD TUC QLiIDCANE
VIMT T 1 T QW M/ L.

AAAAAAAAAA 32~ b Dvabn i
ICI!BPCHG&UIC‘ Frwwe. riruvec 1o
sturdy, but care should be taken in
handling. Do not twist, bend or

drop. Clean after using. To clean,
wipe with sudsy cioth, then rub
ngnuy with plastic scouring bali if
necessary. Rinse and dry. (Qr

;/;/;;%Tlr;‘aishwasher.)
DO NOT USE TEMPERATURE

PROBE IN OVEN UNLESS IT IS IN-

QERTEMN IMTA CAMAND
QENITCU INITU ruUULD,

Oven Lamp. Microwave oven lamp
should last almost as long as the
appliance lasts. To replace it re-

quucb a Product Service cail.

Oven i.amp (Seii-Cieaning
Oven)

7
/\//// %\\

.47

s )

~

a. Remove the three slotted screws
in lamp cover; see diagram. Re-
move cover; replace lamp with 40
watt appliance lamp.

b. Replace lamp cover with three
screws.

c. Connect electric power to cook-
ing center.

Use of Aluminum Foil
MICROWAVE QVEN:

Use metal only as directed in the
Cookbook. Metal strips as used on
meat roasts are helpful in cooking
food when used as directed. Metal
trays may be used for TV dinners
and, of course, the metal tempera-
ture probe is designed for micro-
wave oven use. HOW@\/QF when
using any metai in the microwave

koan metal at least 1-ingh
1 s 1 IR R AR

of micrewave

N\ onN
YT NTOM TG

away from sides
oven.

i

R
N
FL

wnth foil and broﬁe;'r'aclz muay be
covered with foil for broiling.
ALWAYS BE CERTAIN TO MOLD

CAHL TLIADNAIIALILA, A QDAL ey
rUIL 1Tunuuarily 11U onuilcH

RACK AND SLIT FOIL TO CON-
FORM WITH SLITS IN RACK.
Broiler rack is designed to min-
imize smoking and spattering, and

10 Keep arippings cool during

hrnllmn Stopping fat and meat
juices from draining to the broiler
pan prevents rack from serving its
purpose and may let juices become

not BHUUQH to caich fire.

DO NOT place a sheet of alum-
inum foil on shelf of either conven-
tional or microwave oven. To do so
may resuit in improperly cooied

fnnde damaaqe to oven finish and
gamayc T1nisn, ang

mcreaee in heat on outside sur-
faces of the range.




Your Cooking Center is cleaned two ways: manually directions for cleaning. Be sure to follow these direp—

and by using the automatic self-cleaning function. tions carefully to assure maximum use of your cook-
This chart describes parts of your cooking center, ing center. NOTE: et oven parts cool before cleaning
cleaning materials to use on each part, and general manually.

MaAa mmt Alnaem dlaa Al A~ HE 1w nEE
Do not ciean the bake unit [*H broil unit. ANy soil will burn off

Li
when the unit is heated. NOTE: The bake unit is hinged and
can be lifted to clean the oven floor. If spillover, residue, or ash
accumulates around the bake unit, gently wipe around the unit
with warm water.

Bake Unit and
Broil Unit

Drain fat, cool pan and rack siightly. (Do not let soiled pan and
rack stand in oven to cool). Sprinkle on detergent. Fill pan with
warm water and spread cloth or paper towel over the rack. Let
both stand for a few minutes. Wash; scour if necessary. Rinse
and dry. OPTiION: The broiier pan and rack may aiso be cieaned
in a dishwasher.

@ Soap Filled
Broiler Pan & Rack - Scouring Pad

B Dlandima Daam.ivime~
W T ildaduo \)bUUIHIs

Pad

Pull off knobs. Wash gently but do not soak. Dry and return con-
trols to range making sure to match flat area on the knob and
shaft.

Oven Control Knobs Mild Soap and Water

Wash all glass thh ctoth dampened in soapy water. Rinse and
poiish with a dry cioth. if knobs on the control panel are re-
moved, do not allow water to run down inside the surface of
glass while cleamng

Outside Glass Finish Soap and Water

Wash, rinse, and then polish with a drv cloth. DO NOT USE steel

wool, abrasives, ammonia, acids, or commercial oven cleaners
whmh may damage the finish,

Chrome Side Trims

amA Trimm Qérirma
artig na uipo

Soap and Water

Avoid cleaning powders or harsh abrasives which may scratch
the enamel.

® Paper TQWGI If acids should spill on the range while it is hot, use a dry paper
Porceiain Enamei* @ Dry Cioth towei or cioth to wipe up right away. When the surface has
® Soap and Wat cooted, wash and rinse.

For other spilis, such as fat spatterings, etc., wash with soap
and water when cooled and then rinse. Polish with a dry cloth.

On this oven, clean ONLY the door liner outside the gasket The
door is automatically cleaned if the oven is in the self-cleaning
cycle. If spillover or spattering should occur in cooking func-
tion, wipe the door with soap and water. DO NOT rub or dam-
age gasket. Avoid getting soap and water on the gasket or in the

rectang’ular ﬂanges on the door.

Avoud qettmq ANY cleanmq rnaterials on the gasket.

Cool before cleaning. Frequent W|pmg with mild soap and water
will prolong the time between major cleanings. Be sure to rinse
thoroughly. For heavy soiling, use your seif-cleaning cycle of-
ten

Your shelves can be cleaned with the self-cleaning function in

Shelves

« 3 . .. the oven. For heavy soil, clean by hand using any and all men-
(See Seif-Cleaning Soap and Water ' tioned materials. Rinse thoroughly to remove all materials after
QOven Directions) K uednlrlg

omllage of marinades, fruit juices, and bdotmg materials Contammq acids may cause dlscoloratton Splllovers should be
wiped up immediately with a paper towel. When the surface is cool, clean and rinse.
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1. Aluminum pans conduct heat quickly. For most conventionai baking fight shiny finishes give best results because they prevent ovgrbrowning
inthe timeittakes for heatto cook the center areas. Dull (satin-finish) bottom surfaces of pans are recommended for cake pans and pie plates to
ko cura thnce araac hrown cnmniatoly
be sure those areas brown completely. o

2. Darkornon-shinyfinishes, also glass and pyroceram, absorb heat which may resultin dry, crisp crusts. Reduce oven heat 25°if lighter crusts
are desired. Preheat cast iron for baking some foods for rapid browning when food is added.

prehéa;téng gi\"es best appearance and crispness.
4. Open the oven door to check food as little as possible to prevent uneven heating and to save energy.

© Qven

.. Shelf _ Time,
Food Container " Position .- Temp. U Mim. Comments
Bread E o
Biscuits (V2-in. thick) - Shiny Cookie Sheet B o 400°-450° ¢ 10-14 Canned refrigerated biscuits take 2-4
: ' min. less time.

Coffee cake

(See layer cake) . o
Corn bread or muffins .= Cast Iron or Glass _— .. 425°-450° 20-30 Preheat pan for crisp crust.
Muffins : f Shiny Metal Muffin Pans - [ 400° Decrease time about 5 minutes for muffin

mix.

Popovers " 'Deep Glass or Cast lron 400° Or bake at 450° for 25 min., then at 350°
- Cups for 10-15 min.
Nut bread or fruitbread  ~Metal or Glass Loat i 380° Test with toothpick in center.
Yeast bread (2 loaves) . Metal or Glass Loaf i 375° Dark metal or glass give deepest
browning.
Plainsor sweet rolls " Shiny Oblong or Muffin 375° 10-20 For thin rolis, Shelf B may be used.
: Pans
Cakes 7 . ' fa
Angel food Aluminum Tube Pan A . 350° 7 30-40 Two piece pan is convenient.
Cuncakes _ Shiny Metal Muffin Pans 7R U 350° ;. 18-20 Paper liners produce more moist crusts
Fruit cake Metal or Glass Loafor A orB ©1275°300° , 2-4 hrs. Use 300° and Shelf B for small or
© Tube Pan L . i individual cakes.
Jeily roii Metal Jeily Roii Pan ‘B 1375 ©- 10-15 Line pan with waxed paper.
Layer cake, coffee cake - Shiny Metal Pan with -B 7T 350° ©1 20-30 White and yellow cakes may cook faster
and gingerbread Satin-tinish bottom i than chocolate.
Fluted tube cake © Metal or Ceramic Pan A - 350° . 40-50 Reduce time 5 to 10 minutes for cakes
- i from mix.
Cookies ; :
Bar Metal or Glass Pans B . 350° - 25-35 Use same time for bar cookies from mix.
Drop or sliced Coskie Sheet ‘B - 375° 10-15 Use Sheil C and increase temp. 25-50°
for more browning.
Fruits, Dther Dessevts
Baked apples " Glass or Metal AorB - 378° 30-40 Can also use in cven meals on Shelf C.
Custard Glass Custard Cups or B 350° 40-50 Reduce temp. to 300° for large custard.
Casserole (set in pan of Cook bread or rice pudding with custard
hot water) base 80 to 90 minutes.
ies
Frozen Foil Pan on Cookie Sheet A 425° 50-60 For large pies use 400° and increase
time.
Meringue Spread to crust edges B 350° ©15-20 To quickly brown meringue use 400° for
8-10 min.
One or two-crust, quiche  Glass or Satin-finish B 375° 55-65 Custard fillings require lower temp.,
Metal longer time.
Oven staw Metal; Pyroceram B 300° 2-3 hrs. Or cook at 250° for 5-6 hrs.
Baked potatoes Set on Oven Shelf B 375°-400° 60-70 Increase time for large amount or size.
Scalloped or saucy Glass or Metal A 350° 55-65 Move to Shelf B or C for oven mealis.

casseroles
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1. Alwaysuse broiler pan andract that comes with your oven. Itis designad to minimize smoking and spattering by trapping juices inthe shielded
lower part of the pan.
2. Qven door should be ajar for most foods; there is a special position on door which holds door open correctly,

3. Forsteaksandchops, slash fateveniy around outside edges of meat. To slash, cut crosswise through outer fat surface just to the edge of the
meat. Use tongs to turn meat over to prevent piercing meat and loosing juices.

4. i desired, marinate meats or chicken before broiling. Or, brush with barbecue sauce last 5 to 10 minutes only.

3. When arranging feod on pan, do not iet fatty edges hang over sides, which could soil oven with fat drippirg.

&. Broiier does not need to be preheated. However, for very thin foods or to increase browning, preheat if desired.

7. Frozen Steaks canbeconventionally broiled by positioning the aven shelf at next lowest shelf position and increasing cooking time givenin
this chart 1%z times per side.

Quantity i - oven 5 '
" and/or © Shelf ' Door |  First Side .: Second Side’’
Food Thickness T Position - Ajar - Time, Min.- Time, Min, - Comment
Bacon Ye-Ib. (about 8 thin e " Yes 5 2-3 -:_ZEArrange in single layer.
slices) i : - :
Ground Beef, 1-lb. (4 patties) - C . Yes 7 4-5 :Space evenly.
Weli done Y2 to %4a-in. thick - - v " Up to 8 patties
: - " ; take about same time.
Beef Steaks 1-in. thick e " Yes : Rare:14 L 10-12 ' Steaks less than 1-in. cook
Tender Cuis : . - Medium: 16 1. 10-12 .. through before browning. Pan fry
such as T-bone, rib-eye, ‘ N 7 Well = > or broil on Shelf D. Cook first side
filet mignon, loin or strip, ‘ ) : Done: 18 = 1113 " just to turn meat color then finish
etc. ! other side to doneness desired.
Beef Steaks ~ 1%n. thick B " Yes { Rare:20 ' Slash fat.
) ‘ . Medium: 25 ®: I
L, Well
-+ Done: 30
Chicken 1 whoie (2to 2%2-ibs.), . A * No. :; 40 : -/ Reduce times about
split lengthwise ; - Close i: P ¢- 5-10 min. per side for
door i - cut-up chicken.
Breads and pastries D Yes 2 D12 . Space evenly. Place English
i : -t muffins cut-side-up and brush with
! -“butter, if desired.
Fruit 2-8 pieces . C “Yes | 5-10total  — Brush with butter and sprinkie with
- : i+ brown sugar if desired. Turn over, if
i desired,
.- only whole or sliced fruit,
- "not halves.
L.obster tails 2-4 B Yes 13-16 # (Do rnotturn - Cut through back of shell. Spread
{510 8-0z. each) over) . open. Brush with melted butter
‘ betore and after half time.
Fish 1-lb. fillets ¥4 to Vo-in. c "Yes 8 "'j 3-5 - Handle and turn very carefully.
thick . J . Brush with lemon butter before and
i~ during cooking if desired. Preheat
. broiler to increase browning.
Ham slices 1-in. thick B Yes 12 9 * Increase times 5-10
(preconked) . 7 X © min. per side for t1%2-in. thick
.or home cured.
Pork chops 1-in. thick B Yes  Well - 1517 " Slash fat.
Done: 20 - -
lLamb chops 1-in. thick C Yes  Medium: 12 10-12 - Slash fat.
210 4 chops Well ’
Done: 156 11-13
1¥2-in. thick 8 Yag Medium: 20 13-15
' Well
Done: 25 17-20
Wisneors and simiiar 1-ib. Cc Yes 6 2-4 If desired, split sausages in half
cooked sausages, lengthwise into 5 to 6-in. pieces.

I
o
.
o

ratwiurst

16




4. Position oven shelf at B for small-size roasts (3 to 5-Ibs.) and at A for larger roasts.

2. Place meat or poultry fat side up on broiler pan or other shallow pan with trivet. Do not cover. Do not stuff poultry until just before roasting.

Use meat thermometer if your oven has one, for most accurate doneness. Thermometer signals when food has reached set temperature.

3. Remove fat and drippings as necessary. Baste as desired.

4. Standing time recommendedforroastsis 10to 20 min. to allow roast to firm up and make it easier to carve. It will rise about 5° to 10°in internal
temperature; to compensate for temperature rise, if desired, remove roast from oven at 5° to 10° less than temperature on chart.

5. Frozenroasts canbe conventionaily roasted by adding 10 to 25 min. per pound more time than givenin chart for refrigerated. (10 min. per ib. for
roasts under 5-1bs.). Defrost poultry before roasting.

Dven B ©  Approximate Roasting Time, Internal
Type Temp. . Doneness | in Minutes per Pound -~ Temp. °F
Meat ; a ;. 310 5-Ibs. 6 to 8-ibs. ]
Tender cuts: rib, high quality 325° - Rare: . 24-30 18-22 t 130°-140°
sirloin tip, rump or top round* - ; Medium: © 30-35 22-25 150°-160°
: s Well Done: i 35-45 28-33 1, 170°-185°
Lamb Leg or bone-in shoulder* 325° - Rare: i 21-25 20-23 L1300 140°
Medium: ¢« 25-30 24-28 I* 150°-160°
Well Done: =~ 30-35 28-33 L. 170°-185°
Veal shoulder, leg or loin* 328° . Well Done: o 3545 30-40 - 170°-180°
Pork loin, rib or shoulder* B 325° Well Done: "~ 35445 30-40 170°-180°
Ham, pre-cooked s 325° To Warm: 10 mins. per Ib. (any weight) fo125°%-130°
. Under 10-lbs. 10 to 15-ibs.
Ham, raw 325° ' WellDone: i 20-30 17-20 .
*For boneless rolled roasts aver 6-in. thick, add 5 to 10 mm per Ib. to times giy sn above
Poulitry : = # o 3 to 5elbs. Over 5-lbs.
Chicken or Duck E 325° . WellDone:  i©  35-40 3045
3 . " 10 to 15-ibs. Over 15-ibs. i thigh:
Turkey C 325° . WeliDone: - 20-25 15-20 185°-190°
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Save time and money. . .before you call for service, check the following:

Microwave Oven Oven Light Does Not Work:
@ Lightbulbislcese.
Oven Will Not Start: ® Bulb is defective.
& hiake sure door is securely closed. @ Switch operating oven light is broken.
2 TIME/TEMP Switch may not be pushed all the way up Foods Are Not C()Oking ?roperﬁy Uﬁng
g Ordown. N : Baking, Roasting or Broiling:

Timer isn't set when using Time Cooking.
Make sure Oven Control Knobs are properly set.

$® When Temperature Cooking, switch isn’t set on TEMP. &
® Temperature Probe is not securely “seated” into oven ® Improper shelf position is being used.

receptacle during Temperature Cooking. ® Thermostat needs adjustment. o
9 Check Temperature Control Knob if Using Temperature ® Meat thermometer is not pOSi“Oned COrreC“y in meat.

Cooking to make sure set temperature is higher than ® Not preheating oven when suggested.

actual internal food temperature, otherwise oven will ® Improper size container is being used.

not start. @ Not enough cooking time allowed for meat's poundage.
@ Start Button not pressed after setting oven controls. ® Oven shelf not level.
Eanmda Ava Eithar Nuavnnnirad ae ® Too many utensils or foods in the oven. E
¥ RAUIED MITC ifiliTl WUVTIWWURTW Vi . i . R . B
Undercooked: ® Alummu.m foil not slit when used over broiler rack.

: @ Food being baked on hot pan.

® Notenough time set when using Time Cooking because e In TIME BAKE, Automatic Oven Timers not set properly.

of variance of starting food temperatures.
@ The density and amount of foods will vary and thus may

need more time for completion, Gy oY1 Yo e e
€ Probe not inserted properly into meat or dish. Check @@El b!eaﬂ!ng Upe ation.

Cookbook for specific probe ptacement. ’ .
® incorrect Power Level set. Oven Won’t Latch:
® Dish was not rotated, turned or stirred if these instruc- ® Oven is too hot from prior use, so let cool slightly.

tions were given in recipe. & Not holding in Latch Release while moving Latch.
€ Too many dishes in oven at same time. ® Oven Set Knob not on CLEAN.
@ You d‘id not enter a different Power Level as suggested Oven Will Not Self-Clean:

n rec;pe' NA rhv lAanizand anA latAalhaA
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@ Oven Set Knob is not in CLEAN position.

- @ Oven Temp Knob is not positioned on CLEAN. -
ﬁmmunﬁmﬁn&mﬁl ﬂnnAm - ~a ooa P ae i . . . =
LGN 1] FELE D ikl A IYENT @ Siart time/siop time diais are improperiy set. :

@ Excessive spills, spatters, and soil deposits are not :
Oven Will Not Work: being cleaned up prior to self-cleaning.
® Plugonrangenotcompletelyinserted inoutlet receptacle. Oven Won’t Unlock:
@ The circuit breaker tripped in your house. ® Range hasn't cooled to a safe temperature.
& Aiuse has biown. & Not hoiding down Laich Reiease Button whiie moving
@ Oven controls are not properly set. Latch.

All These Things Are Normal on %‘”wa* Mic
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5. Steam orvapor escaping from around the door.. 4. Dull thumpmg sound whsie cperatmg at powes’
2. Light reflection around door or ¢uter case. - levels other than high.. ‘ ;
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3. Dimming oven light and change in biower sound e UG 1 Vgt nmsncrcuuc unym wE NGuGau
may occur while operating at power levels other while using your microwave oven. It's similar to the
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n high. v interference caused by other small appliances and

does not indicate & ;wdbiem w:th your oven.




Your new appliance is a well
designed and engineered product.

Before it left the factory, it went
tnrough rigorous iests, just to
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possible. And you have a warranty
to protect you against any manu-
facturing defects during the early
period of your appiiance’s iife.
Now you can have the same
trouble-free and surprise-free
service beyond the warranty
period. You can buy a General
Electric Service Contract. For one
jow fee. . .usuaily just pennies a
day. . .General Electric will take
care of any repairs vour appliance
needs—both parts and iabor. You
are protected for the length of
your coniract. Even when costs
go up, you pay nothing more.

WVimmé renra infarmalinm Thhara’la
vvani 1Hore INTCIrmatligny inere’s

no obligation. You can get infor-
mation on Service Contracts any
time. Just write your name and

address, date of instaiiation, and

tha mndal anAd carial niimhar ~f
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vour appliance and send to:

Manager, Service Contracts
General Electric Company
WCE-315

Appiiance Park

| A:ne\nH W ant: |r-lf\r ANDOKE
ISVIIE, IRENTUCKY qU220

it You Need Service

in many cities, there's a General
Electric Factory Service Center.
Call, and a radio- dispatched truck
WIH LUHI&S i0 VUUT HUillEﬂ Uy

ment—rmorning or afternoon.
Charge the work, if you like. All
the centers accept both Master-
Card and Visa cards.
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Check the White Pages for
“GENERAL ELECTRIC COMPANY”

AT INC T 1 Vi bbb 75 11N AFNTIVIT S A3 Y

or “GENERAL ELECTRIC
FACTORY SERVICE.”

Or look for General Electric fran-
chised Customer Care® servicers.
You'li find them in the Yeliow
Pages under “GENERAL ELECTRIC
CUSTOMER CARE® SERVICE” or
"GENERAL ELECTRIC—HOTPOINT
CUSTOMER CARE® SERVICE.”

If you need service literature,
paris lists, parts or accessories,

rantant Annn nf tha EantAargy Qarvicrns
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Centers, a franchised Customer
Care® servicer or your dealer.
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isfied with the
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5 should foliow:

if you are dissati
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SETVICE YOu yed
three stens you

First, contact the people who
serviced your appiiance. Explain
why you are dissatisfied. In most
cases, this wili solve the probiem.
Next, if you are stiil dissatisfied,
write all the details—including
your phone number—to:

General Electnc Company
WCE-312
Appliance Park

sl ANNOTT
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Fiiiaity, 11 YOUr propiein is st 110t
resolved, write:

Major Appliance
Consumer Action Panel
20 North Wacker Drive
Chicago, lllinois 60606

This panel, known as MACAP, is a
group of independent consumer

exnarte tindar tha ennnenrehin of
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several industry associations. Its
purpose is to study practices and
advise the industry of ways to im-
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prove custome
MACAP is free of in r'Ianr\/ contrnl
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and influence, it is able to make
impartial recommendations and
consider each case individually.
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Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period.

%%rém? s Q@‘JEEE@ FULL ONE-YEAR WARRANTY This warranty is extended to the

For one year from date of original originai purchaser and any succeed-
purchase, we will provide free of

ing owner for products purchased
carvina lahar in for ordinary home use in the 48

bhalgc, )Jarto Culd ST VIVE TRV e . ..
your home to repair or replace any ~ Mainland states, Hawaii and
Washlngton D.C. In Alaska the

part of the microwave oven/range ~ Y*a=nTIJIWT, Lo, 111 AIGSRA

that fa“S because Of a manufac_ Wd”dllly lb 'Hb‘ odatlic !:«‘)&LJ:PL Llldl ll.
turing defect. is LIMITED because you must pay

to ship the product to the service
LIMITED ADDITIONAL shop or for the service technician’s
FOUR-YEAR WARRANTY travel costs to your home.

For the second through fifth year Ali warranty service wiil be provided
by our Factory Service Centers or
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M52 z:m ,a:fuo\::;?::?ﬁu:ﬁ:? ::3 a by ourfranchised Customer Care®
X replacement magnetron tube if the ~ Servicers during normal working
S99 magnetron tube fails because of a  tours. Check the White Pages for
;e manufacturing defect. You pay for ~ GENERAL ELECTHIL COMIPANY
the service trip to your home and ~ ©F GENERAL ELECTRIC FACTORY
B4 service labor charges. SERVICE. Look in the Yellow

Pages for GENERAL ELECTRIC
CUSTOMER CARE® SERVICE or

%

A
%gé% GENERAL ELECTRIC-HOTPOINT
R CUSTOMER CARE® SERVICE.
ﬁé‘%‘%i ‘ WHAT IS NOT COVERED o service trips to your home to ® Replacement of house fuses
32 teach you how to use the product.  or resetting of circuit breakers.
éé%%’ ' Read your Use and Care material. @ Failure of the product if it is
225 if you then have any guestions used for other than its intended
L= about operating the product, purpose or used commercially.
A please contact your dealer or our ¢ Damaae to product caused
2% Consumer Affairs office at the by accident, fire, floods or acts
=2 address below, or call, toll free; of God.
=g The GE Answer Genter™ WARRANTOR IS NOT RESPON-
800.626.2000 _ , SIBLE FOR CONSEQUENTIAL
consumer information service DAMAGES.

e Improper installation.

If you have an installation problem,
contact your dealer or instalier.
You are responsible for providing
adequate electrical, exhausting

nenrd Athar nannantina fanilitine
ariG Guici CUNMNSluny iavinuco.

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

Warrantor: General Electric Company

if further help is needed concerning this warranty, contact:
Manager—Consumer Affairs, General Electric Company, Appliance Park, Louisville, KY 40225
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