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plate on which is stamped the-model number and se-

PSR

rial number. This nameplate may be located either in-

side the oven at the top.left or .on the* bottom IOWer; .

- Ieft corner ‘of the case

These model and serial numbers are also on the Pur-'

" chase Record Card which came with_your microwave -

oven. Before sending inthe card, pleasé make arecord of
these numbers in the space provided to the rl(]ht Youcan
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also get these. numbers from the narneplate whnch we
mentloned in the paragraph above :
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you as an owner. A!so sond in your Purchase Record
Card. If you move ot if you're-not the ongmal purchaser, - -
please wrnte to us and gnve us the model and serial - :
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1. Do Not Atteth to operate thxs ovén wuth the door

B Josﬂre to microwave energy it's rmportant not to de- .

and the door or allow soil or aeaner resroue fo accu-
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2. Do Not Place any object between the oven front face '

3. Do Not Operate the oven f it is damaged. It is partic

Iarly |mportant that the oven door close properly anc
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For personal safety, this appliance must be properly
grounded, The power cord of this appiiance is equip
ped with a three-prong {(grounding) phig which mates

with a standard three-prong (grounding) wall recepta-

cle. (See picture, Ieft) To minimize the possuplhty of
severe or fatal electric shock hazard from this appliance,
the customer shouid have the waii receptacio and circuit
checked by’ a Gualified electrician to make sure the re-
ceptacle is properly grounded.

Whore a standard two -prong wall receptacle is encoun-
tered, it is the personal responsibility and obligation of
ihe customer o have a quaiified eiectrician repiace it
with a properly grounded three-prong wall receptacle.

e

3o not, under any circumstances, cut o7 remove the
third (ground) prong from the power cord.
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auire service from time to time, GE has establishad a
: nwide service organization. No matter where you
live, the network of GE franchised distributors, dealers,
and service technicians make sure your new microwave
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fer service contracts.- bevond the original warranty pek

riod, which enables you to budget for possible service
needs. ‘

For more v_infor_mﬂatio_n, conta;:t' your focal, franchised
Customer Care™ service organization.
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How to Use Your
Microwave Oven
For All it’s Worth

Cook foods the best way. Cook by time or by tempera-
ture. Your oven lets you tailor the way you cook to the food.
Use your Spacemaker™ Microwave Oven Guide & Cook-

Inamls b bl 1 i i H
book 1o help you select which kind of cocking to use.

Fast, familiar cooking by time. You'll find most of your
microwave meals will be cooked by time. Use it for allit's
worth with most casseroles, vegetables, appetizers,
shacks and smaii, individual foods like potatoes, hot
dogs, hamburgers and meatballs. It's also great for pie
crusts, desserts like baked fruit, puddings and candies.

Use temperature cooking when you can't afford

e i om mmmam . Tl B _atnt i
GUEesSsSWork, 1N solid-state microwave thermometer

telis you the internal temperature of food...a reassuring
way to cook roast, ham and other foods that need a
specific temperature for the right doneness.

Enjoy a worid of new recipe ideas. Use your Spacermarer
Microwave Oven Guide & Cookbook, included with your
oven, for all it's worth! It tells you everything you need to
know about using your oven properly...and having lots of
success using it! Thirty-eight Microlessons take you step-

o miem oy

by-siep through aii ine basics. And ine over 400 recipe
and 52 charts are sure to keep meal times interesting.

Safety Tips to Follow While Microwaving

1. For personal safety, the oven must be properly
arounded. See grounding instructions on page 3. For
best operation, plug this appliance into its own circuit to
p'reve;n‘tﬂ fliclf’ering of lights, blowing of fuse or tripping of
CifCuit oreaxer.

2. Use of extension cords is strictly prohibited be-
cause amount of current is prohibitive for connecting the
extension cord.

3. Do not use adapter plugs since this will defeat the
proper grounding of the appliance and might result in
severe or fatal shock hazard.

4. Cooking utensils may become hot because of heat
transferred from the heated food. This is especially true if
plastic wrap has been covering the top and handles of
ine utensil. Potholders may be needed to handie the
utensil.
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5. Sometimes the oven shelf can become too hot to

touch. Be carefu! when touching the shelf after cooking.
6. Doi't hieat unopened food containers In the oven,
Pressure, building up, can cause the container to burst,
resulting in injury.

7. Don't defrost frozen liquids—especially carbonated
ones in narrow necked containers. Even if the container
is opened, pressure can buiid up. This can cause the
container to burst, resulting in injury.

8. Don't gvercook food exceselvely. Food dries out
and can even ignite in some cases.

9. Iffood should ever ignite: Keep the oven doorclos-
ed. Turn off the power immediately. Turn timer to OFF
or disconnect power cord or shut off power at the fuse
circuit breaker panel.

10. Remove the temperatiiie probe fiom the oven
when not using it. Otherwise, it can create electrical
arcing in the oven and damage oven walls.

11. Remove wire twist-ties on paper and plastic bags
when placing in oven. Twist-ties sometimes cause bag
to heat and may cause fire.

-12. Microwaving eqqs in shells and shelled boiled
eggs is not recommended. They can burst and cause

injury.
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Use your Low/Defrost setting for defrosting bulky foods
or any frozen food.

ever waste coffee again. Reheatmg cold coffeeinyour
microwave is fast and the coffee tastes amazingly fresh.

13.Do not pop popcorn in your microwave oven un-
less in a special microwave popcorn accessory or un
less you use popcorn in a package labeled for micro-
wave ovens. Because of the heat generated, without

these precautions, the container could catch fire,
14. Use metal only as directed in coockbook. Metal
strips as used on meat roasts are helpful in cooking food

whan nead ae Adirantart NMatal trave may he uead fnr TV
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dinners. However, when using metal m the microwave
oven, keep metal at least 1-inch away from sides of
microwave oven.

15. Don’t operate the oven while empty in order to pro-
long the life of the oven and save energy. If, by accident,

the oven should run empty a minute or two, no harm is
dene.
6. Do not store flammable materials in an oven. Also,
N NA

t ea flammahle fluids in the mmmh/ of vour ovan,
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your automatic probe. You can cook unusual shapes,
sizes and amounts of food without the risk of overcooking.

Vegetabies are just wonderfui when you microwave.
Fresh or frozen vegetables have fresh flavor and texture.

THE HOOD:

1. Have It Installed and properly grounded by a qual-
ifled installer. See the special installation booklet
packed with the microwave oven.

2. Cautlon Is required to prevent the startlng and

spwaumg Dl accluemal GDDKI“Q lll’es wmle me vem
fan Is Iri use.

A. Never leave surface units unattended at high
heat settings. Boilover causes smoking and greasy
spillovers that may ignite and spread if vent fan is
operating Use surface unit heat settings recom-

lnenuuu Uy uw maumauuum auu auuquaw bILUU
utensils.

B In the event of 2 araase fire, smother ﬂnmmn

pan on surface unit by covering pan completely
with well-fitting lid, cookie sheet or flat tray.

C. Never flame foods under the oven with the vent
fan operating because it may spread the flames.

D. Keep hood and grease filters clean, according
to Instructions on pages 13 and 14, to maintain

nnnd vantina and aunid nroaace firae
goca vehiing ang avoiC grease firee,




TIME CONTROL

\\——__

Your microwave oven has a circular timer that can be ro-
tated manually. The timer indicator moves towards “0"

wave energy.

When the timer reaches 0" a bell will sound to tell you
that cooking is completed and the power, the indicator

limht intorinr linht and fan ara chiit Aff antnmatinaliy
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Remember, if you open the door before the timer reach-
es “0", cooking or defrosiing wiii siop. When you ciose
the door and press START, cooking starts again where
you left off.

To cook by Time, turn to the left, set timer. To cook by
Temperature, turn to the right and set temperature dial.

TEMPERATURE CONTROL \

Ineart tamnaratiira arnhs intn fand and nlara Inta
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oven. Insert cable end into receptacle on oven wall. If
oven will not start when START is pushed, recheck to
make sure the probe is securely attached.

Dial the finished temperature following the recipe di-
rections. NOTE: If the actual temperature of the food
in the oven is higher than the temperature you dial,
the oven will not start. Check temperature again to

manbia ativa unaii'ua aat Miaa dial anreantiu 1 nat racat 1
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s0, the food in the oven has already reached the de-
sired finished temperature and no more heating is
needed.

When nreset internal temperature is reached, oven
automatically turns off to signal that cooking has ) -
stopped. Remove the cable end of the probe from re- L
ceptacle, take food and probe out together, ===

NOTE: The actual temperature of the food during
cooking may be determined by turning the TEMP
CONTROL dial to a lower setting until the oven turns
ofi. (Before restarting, open and ciose oven door {0
reset control)
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Your new microwave oven has three power settings for
you to choose from. Always check with your Spacemaker™
iiicrowave Oven Guide & Cookbook to find out which
power level is recommended for the food you're cooking.

B auce Placccmc in simmmd fme Adafomadima fmmada Almliaatsa famada
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and ones that take longer, slower cooking. It uses about
50% of the oven power.

Medium Power uses about 70% of the oven power; it is
the power level you'll use for ease in heating and cooking

foods requiring extra attention at High Power.

High Power is full or 100% power. You'll use it for fast

cooking and for foods which toierate heat and speed weii.

/ Fan Switch. Press once for high speed. Press twice for
I / low speed. Press again for off.

: Lamp Switeh. Push and hold lamp switch until fluores-
cent lamp lights.

AUTOMATIC FAN FEATURE

(Model JVYM46 only)
CILTLTooTIIEEsEr= Cooking appliances installed under the oven might,

under some heavy usage conditions, cause temper-
atures high enough to overheat some internal parts
el —— e e — of the microwave oven.

i = === To prevent overheating from taking place, the vent
fan is designed to automatically turn on at low speed
if excessive temperatures occur. Should this happen,
the fan cannot be manually turned off, but it will auto-
matically turn off when the temnerature is reduced,
The fan may stay on up to approximately 30 minutes
after the range and microwave oven controls have

e — been turned off.




How to Time Cook @

Time cooking is the most familiar to you already. The dif-
ference is, with a microwave oven, you preset the time
and the oven turns off automaticaiiy.

You'll use Time Cook for simple jobs, like reheating, for
— deiicaie foods, vegetabies or baked potaioes.

Many Tlme Cook rempes glve you a tnme range in min-
utes. if you set ihe oven {0 Siop whien it's time to stir or

turn, the oven signals that food needs attention. Set the
oven for the minimum time, check and continue cooking,

if necessary.

Leftovers for reheating

HOW TO TIME COOK A PLATE OF LEFTOVERS

1. P!ace plate of food in oven. Oven . Select Power Level,ee rcipes 3 Selec Tleemp setting. Set

interior llgl it comes on automatically for suggested power levels forfoods, switch to Time h" tu 'rnmn the
when door is open. Close oven door,  Set at High for a plate of leftovers. Time/T emp switch to the left.

it latches automatically. Plate should
be covered with wax paper or plastic
wrap for more moisture.

4. Set time control for first haif of 5. Push START. Whenovenis cook- 6. When time reaches 0, a bell will

cooking time. Rotate the circular ing, interior light comes on, a fan starts  sound to tell you your leftovers are

timer to 1V2 minutes for a piate of to operate and an indicator iignt partially heated and the power, :ightsv
leftovers. Check it after thistime and ~ comesontotellyouovenisoperating.  and fan shut off automatically. Rotate

if it needs more, reset the timer, plate 2 turn; reset time for second

half of cooking.




® How to Temp Cook

You'll find Temperature Cooking to be the most accu-
rate. Use it for cooking meatloaf, roasts and other foods
where ihe iniernai temperature is the best fest of

“doneness”. Temperature Cooking takes the guesswork
out of cooking because the oven shuts off automatically
when the food reaches the preset temperature. Look for
Basic Meatloaf in the Ground Beef section of your
Spacemaxer™ Microwave Oven Guide & Cookbook. -

o Y

Basic Meatloaf

HOW TO TEMP COOK AMEATLOAF

1. Insert the temperature probe into 2. Insert the cable end of the temper- 3. Set the powr level at High.
meatloaf as directed in vour Space- ature probe into the receptacle on

maker Microwave Oven Guide & the oven wall,

Cookbook. Place meatloaf with

probe into the oven.

4. Set the Time/Temp switch (see 5. When preset internal temperature 6. Disconnect cable end from the

picture no. 3, page 8) to Temp by of the meauoaf is feached oven oven and take the meatloaf and
wtuming thie switch o the right and autornatically turns off, probe out together.

dialing the finished temperature of
170°. Press START.
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Closeup:
The Temperature Probe

It tells you when food cooked best to a certain doneness The Temperature Probe will give you best results when
is ready for serving without checking, peeking or quessing. cooking a mixture of nrecoocked foods heated together
as a main dish. It's best, too, for reheating leftovers.

To Cook By Temperature, msertTemperature Probe into Use The Clip on the cable to loop the cabie when need-

food, set power level. Set Time/Temp switch to Temp by ed. Looping cable makes it shorter, helps keep Temper-
turning the switch tothe rightand duallng the finished tem- ature Probe where it should be and prevents slipping.

perature following recipe directions in your Cookbook.

THESE FOODS TURN OUT GREAT WHEN
YOU USE THE TEMPERATURE PROBE

e Casseroies

e Plates of food

® Beverages

¢ Soups

e Beef, lamb and ham loaves
® Roasts and pot roasts

® Dips

THESE FOODS ARE NOT RECOMMENDED
FOR USE WITH THE TEMPERATURE PROBE

o Delicate butter icings, ice cream,

Sl , S frozen whipped toppings i
o s = ' ® Stewing, simmering, candy makin 4

In general, ingert the probe into the centermost part of ° .nd.v.dﬁa. foods co%ked mybatcheg

the food as horizontally as possible. Insert at least 1-inch e Starchy vegetables

into food. © Batters and doughs which are baked

o Most frozen foods
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®Three Levels of Power
Make Your Microwave
Oven Niore Versatiie

LOW POWER

Choose Low for defrosting, delicate
foods, softening butter or frostings,
reheating deiicate foods, warming
baked goods, dried peas and beans,
pot roasts and dips.

Cup custards microwave very well
on Low power level. The recipe is on
page 235 of your Cookbook.

BPA less tender roast, like this chuck
T roast, likes the longer, slower cook-
ing you get with Low power.

MEDIUM POWER

You'll use Medium most of the time
for meats like roast and all chops and
steaks. it's aiso great for cream soups.

iake a perfect omelet every time
with recipe variations on page 165 of
the Cookhook, nower level Madium,

Deliclous Chicken Terivaki takes a
Medium setting. You'll find the recipe
on page 129 of the Cookbook.

HIGH POWER

This is the power level for most micro-
wave cooking. It's great for boiling
candy, pudding and sauces, cook-

ing most vegetables, chickenpieces,
fish and hamburgers.

Candy making is more fun with a mi-
crowave. Set the power level to High.

Yau'll find the ranine an nana 924
YOUTE HNQ INe recipe on page 224.

The all-American favorite hambur-
ger and variations. You'll find the
recipe and a Microlesson starting on
page 70 of your Cookbook.




Clean the outside of your oven with soap and water, then
rinse and dry. The outer pane of the window is glass, Just your microwave oven becomes soiled, unplug andwash gga.

wipe clean with a damp cloth. Chrome trim is best wiped with a damp cloth. Be sure it's dry before plugging in. '

Never use a commercial oven cleaner for convention- soap and water. Never remove the cover over the “stirrer”
al ovens on any part of your microwave oven or abra- attop of oven for cleaning. Be sure to thoroughly clean the

glve cleaners on walls, Most spattors come off with & metal and plastic parts on door o prevent soil buildup.
paper towel, others with a damp cloth, greasy ones with ‘

A
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To replace hood lamp, first disconnect power at main
~* fuse or circuit breaker panel or pull plug. Remove 2
s SCiEWS from each side of lower panel and 3 screws from
front edge. Lower panel until it rests on range below.

Dinan fimmarn Aam toam mame amnbs amod af lommam Doasna adacsiom
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To replace your oven lamp, first disconnect power at
main fuse or circult breaker or pull plug. Remove the

ton grill by taking off 2 scraws which hold it in place,
2= Ngxt, remove the single screw on top left that secures
-« housing. Open oven door for easier removal of the
- lamp housing assembiy. Then grasp tab and puil out and
up to clear door hinge and front lip of oven. To remove
bulb, nnqh it inward gnml\/ and turn to left, then pull

outward from socket. Replace with GE Lamp #25TSDC

Do not attemnt to onerate the oven unless the arlll ie
in place.

SES

and roll top of lamp gently toward front until it stops. Re-
move. Replace with same type and wattage lamp. Hold
lamp near each end and insert prongs in sockets. Gently
roll top of lamp toward rear of range until it stops. Raise

Clean off the grease and dust on hood surfaces often.
Use a warm detergent solution. About 1 tablespoon of

ammania mav ha ndrlnr-l 1 {o) fha water Taka rara not o
TR T TSI IR T1 Ay TN WIS T

touch the filters and enameled surfaces with this. Ammc-
nia will tend to darken rmetal.




—
N

The Exhaust Feature

The exhaust hood feature on your Spacemaker™ micro- the filter and is then discharged through provided vent-

sasms s s smuen o s fmam sl saifblen o mm bl S aniadalale vy s frmem dom dhmm A idaiala Tiaa bvamal alan hhna A it fArv it inimad
wdve OVeEil IS BUUIppeU willl a igtal nier wihiiCii iciniiuves HIY W LT UUIDIULT, 11T TIUUU AIDV 11Iad a Tyl iU ivi inuinnniacrs
grease. When the fan is operated, air is drawn up through ing the counter surface.

To remove grease filter, grasp the finger hold on the fil- Soak, then agitate filter in hot detergent solution. Don't

ter and push to the rear. The filter will drop out. use ammonia or other alkali because it will darken metal.
To replace grease filter, insert the filter in the top frame Light brushing can be used to remove inbedded dint,

: P , Rinse, shake and remove moisture before replacing. Fils
slot on the back of the apening. Push to the back and ters should be cleaned at least once a month. Neve
MpTTRS RS e operate your hood without the filter in place. In situa-

tions where flaming might occur on surfaces below

hand filtor can rotard antry of flamaa inta tha unit
neoqa, Hiter can retarg eniry of ames Ino e unit,
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W Before You Call For Service

These things are normal with your microwave oven:
. Steam or vapor escaping from around the door.

2. Light reflection around door or outer case or through the
fop griii.

Probiem: The oven doesn't seem 1o work a ail.

Solution: Check first to see that the 3-prong plug is inserted
firmly into the proper receptacle. Next, check to see if a fuse
needs replacing at the control box.

{h

Problem: Oven won't start when using temperature
probe.

Solution: Check to make sure Time/Temp switch is set
at TEMP. Make sure the cable end is securely ‘‘seated"
into oven receptacle and that temperature set on dial is
higher than actal temperature of food in oven.

Problem: Hood fan isn't working right.

W@ Soiution: If it doesn't work at all, check the main fuse or circuit

breaker. If it works but is faster than usual, the filter may need
cleaning. If fan goes on and off, it's probably overheating.
Check to make sure the filter is clean, If it is, call for service,

On Model JVM46 if fan is on and can't be turned off, see
page 7 about the automatic fan feature.

Probiem: Microwave power won'i come on.

Solution: Check to be sure the door is securely closed and
the timer set. If a dish is touching the door when it seems to be
closed, it actually may not be firmly closed.

Problem: Oven goes off before set time has elapsed.
Soiuiion: Check {o be ceriain the fuse protecting the recep-
tacle into which cord Is plugged is operating. if fuse has not
blown and power still does not function, call for service.

Problem: TV-Radio Interference.
Solution: Some Interference might be noticed while using

your microwave oven. It's similar to the interference caused by
other small appliances and does not indicate a problem with

VAP evJBan
b AR AR N
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GENERAL ELECTRIC MICROWAVE RANGE

(Includes cooking centers and microwave ovens)

FULL ONE-YEAR WARRANTY

FROM GENERAL ELECTRIC TO YOU - This warranty is extended by General Electric to the orig- -
inal purchaser and to any succeeding owner and appiies to products purchased in the United
States, retained within the 48 contiguous states, the state of Hawaii or the District of Columbia,
and employed in ordinary home use.

WHAT WE WILL DO — If your General Electric Microwave Range fails because of a manufacturing
defect within one year from the date of original purchase, we will repair the product without
charge to you. Parts and service labor are included. Service will be provided in the home in the 48
contiguous states, the state of Hawaii or in the District of Columbia.

HOW TO OBTAIN SERVICE — Service will be provided by our local Customer Care® factory serv-
ice oraanization or hy one of our franchised ("natnmnr Care garvicers rhmnn normal huginass
hours after you not;fy us of thn need for service, Servuce can be arranged by telephone

Look up. “Servlce" under General Electric Company of “"General Electric Factory Service" in the

Winidn 1nsir talan o Airantary nar YRanaral Clantvin Niicéa r Doave Qaruinall in tha Val,
YVIING }JGSUQ Vl yvul lw';..’l |U| |° ullwulvly A d) NATCHITI QAT W lTWil v Vuatv'llu' VG'W WO VIVWG ‘l' MIG VS

low pages or write to the address given below.

WHAT IS NOT COVERED - This warranty does not cover the failure of your Microwave Range if it
is damaged whiie in your possession, used for commercial purposes, or if the faiiure is caused by
unreasonable use including failure to provide reasonable and necessary maintenance. In no
event shall the General Electric Company be llable for consequential damages. This warranty
does not appiy to the siate of Aiaska nor to the Virgin isiands, Guam, American Samoa, ihe Canai
Zone or the Commonwealth of Puerto Rico.

Some states do not allow the exclusion or limitation of incidental or consequential damages, so
the above limitation or exclusion may not apply to you. This warranty gives you specific. legal
rights, and you may also have other rights which vary from state to state.
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ADDITIONAL LIMITED FOUR-YEAR MAGNE
TUBE WARRANTY

The magnetron tube is covered in the abave full warrantv In addition to that warranty, if the mag-
netron tube fails because of a manufacturing defect within the second through fifth year from date
of the original purchase, we will furnish without charge, a replacement magnetron tube. You must
pay the service labor charge for the home call, diagnostic work, and removal, and reinstallation of
the new magnetron tube.
All’l other provisions of this additional limited warranty are the same as stated in the full warranty
anaove.
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&= LIMITED WARRANTY
S Applicable to the State of Alaska
P
T2 |n the state of Alaska free service including parts will be provided to correct manufacturing de-
et fects atour nearest servlce shop Iocation or In your home, but we do not cover the cost of trans-
fgj portation of the product 1o the shop or for the travei cosi of a technician o your nome. You are
=  responsible for those costs, All other provisions of this limited warranty are the same as those
Bt stated in the full and limited warranties above.
#2  WHERE TO GET FURTHER HELP - if you wish further help or information concerning this war-
%=  ranty, contact:
o Manager—Customer Relations WARRANTOR~
= General Electric Company General Electric Company
E Annlmnr-n Park WCE—~Room 3168 Ann!lnnnn Parle
G Louisville, Kentucky 40225 Loulsville, Ky 40225
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A bill of sale, cancelled chack or other paym record should be kept to verity the original pur-
chase date and to establish the warranty perio d.
GENERAL ELECTRIC COMPANY
Range Marketing Department
Appliance Park ¢ Louisville, Kentucky 40225
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