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Read this book carefully.

It will help you operate and main-
tain your new Microwave Oven
properly.

Keep it handy for answers to your
questions.

if you don't understand something
or need more help. . .
Call, toll free:
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800.625.2000

consumer information service

or write: (include your phone
number);

Consumer Affairs

General E:'Iectric Company
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Appliance Park

Louisville, KY 40225

Write down the model and
serial nuimbers.

You'lt find them on a label inside
the oven on the upper left side,

hese numbers are aiso on the
Consumer Product Ownership
Registration Card that came with
your Microwave Qven, Before
50 nrimq in this (cl!’d pl{‘d =184 \N”l('
these numbears here:
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Use these numbaers in any

correspondoence or service cais
concoerning your Microwave Oven,

This microwave oven is UL listad forins
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Be sure your Microwave
Oven is registered.

it is important that we, the manu-
facturer, know the location of your
Microwave Oven should a need
occur for adjustments.

Your 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 Consumer Product Qwner-

ship Registration Card. if you move,

or if you are not the original pur-
chaser please write to us, stating
model and serial numbers. This
appliance must be registered.
Piease be ceriain that il is.

Write to:

General Electric Company
Range Product Service
Appliance Park

l.ouisville, KY 40225

If you received a damaged
oven. ..

immediately contact the dealer (or
builder) that sold you the Micro-
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Save time and money.

Belore you regues! seivice, check
the Problem Solver on page 13, It
lists minor causes of opearating
nroblems that you can corréct
yourself.

The electric output of this
tcrowave oven i 600 Watts.

allation over aleclric

sdra-cost from your GI supplior,
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wviake sure

your microwave oven are labeled

“suitable for microwaving”. Check
your Cookbook for specific test
to determine “microwave-saie”

1itancile
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@ Paper towels, wax paper, and
plastic wrap can be used to cover
dishes in order to retain moisture
and prevent spattering.
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stirring, rotating, or rearranging.
Check your Cookbook for specific
instructions.
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@ Some foods such as unshelled
eggs and hot dogs must be pierced
to allow steam to escape during

PN PR
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EMPORTANT SAFETY |
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W 'ne using eleCIl'lcal appiiances @ See door
basic safety precautions should tions on page
be followed, including the e To
followinag: tho

uic v

WARNING—To reduce the risk —Do
of burns, electric shock, fire, fully

injury to persons or exposure to
excessive microwave energy:

e Use this appliance only for its
intended use as described in this
manuail.

@ Read and follow the specific
“PRECAUTIONS TO AVOID
PRSI M "/ AD IO T
MUOQIDLE EAFUVOUNLG 1V

EY("E.‘QQ!\II: MICROWAVE

ENERGY" found on page 2.

a Thu:: annliance miict he

amundec’; PConnect only to
properly grounded outlet. See
“GROUNDING INSTRUCTIONS"
found on page 11.

® For best operation, plug this
appliance into its own electrical
Qutlet to prevent fhckenng of

7 1GC
only in ceor dance wath the pro-
nstallation instructions.

e -DQ .n.ot caver or block any
openings on the appliance.
e Do not use outdoors

& Din not immerge nowar aord
R Toaf TRF % I3 T AW N V Y W LV LY 3 ™
or plug in water.

& Keon nower cord awav from
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heated surfaceﬂ'
a2 Do not let nower cord hang
over edge of table or counter,

@ Do not operate this appliance
if it has a damaged power cord
or plug, if it is not working prop-
erly, or if it has been damaged
or dropped.

e This appliance should be ser-
viced oniy by qualmea service

N Y . O Py Gy aa e
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examination, repair

adjustment.

@ As with any annliance, close
supervision is necessary when
used by children.

A

p ast:c or other combustlble
materials are placed inside the
oven to facilitate cooking.

—Remove wire twist-ties from
paper or plastic bags before
placing bag in oven.

—Do not use your microwave
oven 1o dry newspapers.

~Paper towels and napkins,
wax paper. Recycled paper

e t .._‘.I._I

prQUb[b can contain mewai

flanle wihisnkh maav Anliea wn;hﬂ
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or ignite. Paper products con-
taining nvion or nylon filaments
should be avoided, as they may
also ignite. '

--[30 not pop popcorn in your
microwave aven unless in a spe-
cial microwave popcorn acces-
SOry Of UNiess you use popcoin
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ovens.
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accident the oven should run
empty a minute or two, no harm
is done. However, try to avoid
operaiing the oven empiy at aii
times—it saves energy and pro-
longs life of the oven.

18 manbavialn imalals
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closed, turn oven off, and dis~
connect the power cord, or shut
off power at the fuse or circuit
breaker panel.

® Some products such as
whole eggs and sealed con-
tainers——for exampie ciosed
giass jars—may expluu € anda
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oven.
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(continued noxt page)
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{(continued)

e Avoid heating baby food in
glass jars, even without their
lids; especially meat and egg
mixtures.

@ Don't deirost irozen bever-
ages in narrow neck bottles;
especially carbonated ones.
Even if the container is opened,
pressure can build up. This can
cause the container to buirst,
resulting in injury.

[ P mdal memler an divantnnd in
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Cookbook. Metal strips as used
on meat, roasts are helpful when
used as shown in Cookbook.

TV dinners may be cooked in
metai trays. However, when
using metal in microwave oven,
keen metal at least 1-inch away

from sides of oven.

e Cooking utensils may
become hot because of heat
transferred from the heateci
food. This is especially true if
plastic wrap has been covering
the top and handles of the
utensil. Potholders may be

needed to handle the utensil.

e Sometimes, the oven fioor
can become too hot to touch,
Re careful tou mhmn the floor

during and after cookmg

e Do not use any thermometer
in food you are microwaving
unsess thai thermometezr is

USMQHBU o !EL:UIillH&lIUE;U iU
use in the microwave oven.
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probe from the oven wher; ngt
using it to cook with. If you leave
the probe inside the oven without
inserting it in food or liguid, and
turn on microwave energy, it can
create electrical arcing in the
oven, and damage oven walls.

@ Plastic Utensils—Plastic
utensils designed for microwave
cooking are very useful, but
should be used carefully. Even

microwave nlsac:fm may not he as

Weslav s

tolerant of overcookmg condi-
tions as are glass or ceramic
materiais and may soften or
char if subjected to short periods
of overcooking. In longer expo-
sures to overcooking, the food
and utensils could ignite. For
these reasons: 1) Use micro-~
wave plastics only “and use
them” in strict compliance with
the utensil manufacturer's
recommendations. 2) Do not
::uujeu empty utensiis 1o micro-
waving. 3) Do not permit children
to use plastic utensils without
complete supervision.

¢ When cooking perk follow
our directions exactly and

always cook the meat to at least
1'm° 'T'hnc assures that in tho
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remote possnbmty that trichina
may be present in the meat, it
will be killed and meat will be
safe to eat.

@ Boiling eggs (in and out of
shell) is not recommended for
microwave cooking. Pressure
can build up inside egg yolk and
may cause it to burst, resulting
in injury.

@ Foods with unbroken outer

Halsin® ol s mataisase et
SR SUCH as PLawweEs, Nl

dogs or sausages, tomatoes,
apples, chicken livers and other
giblets, and eggs (see above)
should be pierced to allow
steam to escape during cooking.

= “Ekilnkh\” sbsicam svmraminmes
= AVHOIT UHU“"IS Fuuk’ica

and tightly closed plastic bags

should be slit, pierced or vented
as directed in Cookbook. If they
are not, p!asﬁc could burst dur-

i adiataly afinr Anabkin
g orimmedgian Siy dnor Luunn 13,

possibly resulting in injury. Also,
plastic storage containers should
be at least partially uncovered
because they form a tight seal.

\Ahan nnr\lunn mn?h frantainara
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tightly covered wuth plastic wrap,
remove covering carefully and
direct steam away from hands
and face.

THE HOOD:
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grounded by a qualified installer.
See the special installation book-
let packed with the microwave
oven.

e The vent fan in your Space-
maker® oven will operate
automatically under certain
conditions (see Automatic Fan
Feature, page 7). While the fan is
operating cauiion is required to
prevent the starting and spread-
ing of accidental cooking fires
while the vent fan is in use. For
this reason:

~Never leave surface units
unattended at high heat settings.

Datlruar natieas amnlrinsg andl
WAV WAUOOY OHIU’\" ‘s al (A%

greasy spillovers that may ignite
and spread if vent fan is oper-
ating. To minimize automatic fan
operation, use adequate sized

nfcmedc {anri tiee h:nh hna\‘ cat.
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tmgs only when necessary

—In the event of a grease fire,
smother flaming pan on surface
unit by covering pan completely
with weu-nmng ”d, cookie sheet
or flat tray.

—Never flame foods under the
oven with the vent fan operating
because it may spread the

flames.

~-Keep hoed pnd grease filters
ciean, according to instructions
on pages 13 and 14, to maintain
good venting and avoid grease

fires.

INSTRUCTIONS




6. Oven Llaht Goes on when door is on
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Features of Your Oven
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1. Door Handle. Oven doesn't operate unless door

is securely iaiched.

2. Door Lateh. Push in to open door.
3. Window with Metal Shield. Screen allows cook-

ing to be viewed while keeping microwaves
confined in oven,

4. Piastic Mode Stirrer Cover. Protects the mode
stirrer which distributas microwave energy into
the oven

5. Oven Vent.

[12]
s 1
]
[= 3
Q
=

when oven is operating in any furiction.

7. Oven Floor.
8. Temperature Probe. Use with Temperature

Cook only.

9. Receptacle for Temperature Probe.
10. Time Set Control. Use to set amount of cooking

time when microwaving by time,

11. Temperature Set Control. Use to set finished

temperature of fcod when microwaving by

lE”lpElﬂlUl’@-

i2. Time/Temp Swiich (Cook Mode Seiection).

13. Power Level Set Control, Set variable

Select Time or Temperature Cooking by setting
switch to desired function.

turning this control.

14, Start. Always push Start last after setting all

contrais.

15. Grease Filters.
16. Cooktop Light.
17. Hood Controls:

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

Lamp Switch. Push and release for light.

18. Model and Serial Numbers. Located inside oven

at top left side.




Your microwave oven has a circuiar timer that can be
rotated manually. The timer indicator moves toward
“0" only when the oven is cooking or defrosting with
microwave energy.

king is completed and the power, inte-
fan are shut off automatically.

Remember, if you open the door before the timer
reaches “0", cooking or defrosting will stop. When
you close the door and press START, cooking starts
again where you left off,

TIME/TEMP SWITCH

To cook by Time, turn to the ieit, set timer. To cook
by Temperature, turn to the right and set tempera-
ture dial.

TEMPERATURE CONTROL

Insert temperature probe into food and place Iinto
oven. Insert cable end into receptacie on oven wall. If
oven wiii not siart 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 temnerature again to
make sure you've set the dial correctly. If not, reset. If
so, the food in the oven has already reached the de-
sired finished temperature and no more heating is
needed.

When preset internal temperature is reached, oven
automatically turns off to signal that cooking has
stopped. Remove the cabie end of the probe from re-
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 sstting until the oven turns

off. (Before restarting, open and close oven door to
reset control)

TIME @ ™™= ¢ TEMP o
[ ]
SET

IME OR TEMP n
COOKING ‘rb
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VARIABLE POWER CONTROL

Your new microwave oven allows you a complete
selection of microwave power levels from which to
choose. Aiways check with The Microwave Guide

nnrl f‘nnkhnnb to flnrl out whinh nowar laval ie
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recommended for the food you're cookmg

The Variable Power Control is marked with 10 set-
tings. However, you can adjust the power level to
select settings between the numbers marked on con-
trol, to fit the type, amount and kind of food you are

ronkinag ln thie way, vou hava namnlata nantral over
LOORING. s way, you nave COmpieie Conird: gvel

the amount of microwave power used for cooking
your food and, you have flexibility to cook all food
types, because power can he adjusted.

HOOD CONTROLS
Fan Switch. Press once for high speed. Press twice
for low spesd. Press again for ofi.

Lamp Switch. Push and release for light.

AUTOMATIC FAN FEATURE

Cooking appiiances instalied under the oven might,
under some heavy usage conditions, cause temper-
atures hlﬂh enmmh to overheat some internal parts

of the macrowave oven

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

A bmen A md oo sun e cimemnd

uu; 114G LAl vy we munuauy lulllUU UH UUI II V\HH (:IU!U‘
matically turn off whan the temperature is reduced.
The fan may stay on up to approximately 30 minutes
- after the range and microwave oven controls have
been turned off.
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To become better acquain
time cooking, make a ¢
by following the steps be

ok ivan atlosrn
Tawuic GIIUVV°

cooking time.

u e
The oven shuts off automaticall
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most time cookmo but vou may
change this for more ﬂeubmty
See your Cookbook.
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way between 1 and 2 for a cooking
time of 1 minute and 30 seconds.

Step 1: Fill a cup 2/3 full of water and
add 1 teaspoon of freeze dried
coffee. Use a cup that has no metal
decoration. Piace cup in oven and
close door.

icmle SNSA AT LA . e

Siep 5: Push STAR
conking .nfnrmrhgh I'o]
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a fan starts to operat
oven is oparsaiing.

gt;; 2: Turn Power Level Control

to HIGH. Step 6: When time is up, oven sig-
TIME o ™™= ¢ TEMP nals and shuts off automatically.

NOTE: When setting a time of less

r\ than 1 minute, rotate timer % turn

and then back to desired time
SELECT eattinn
‘HME on TEM - wEg
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Step 3: Turn Time/Temp Switch to

the left to TIME.

Q. Isetmyoven forthe time called
for in the recipe but at the end of
the time allowed, my ¢ dish wasn't

AL, 2 b o o o oo

dgone. What happened?

Q. Can | interrupt my Time Cook-
ing to check the food?

A. Yes. If there is time remaining
on the Timer, simply close the door

man bhmiinn mmiiimu 110 elaa P [ Y ﬂTAﬂﬂ'
A. Since house power varies due  and push STAR
A

to time or location, many Time 1A, AAiawmias

Questions
and Answers

Q. | want to cook my dish on a

-~
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Power Level other than HIGH, what
do | need to do?

AL.» 1Y n..!..hh. FAAmuarsm wml PVmmbe
N8 vaname rower l..uvul UL
to Power Level desired

Cook recipes give you a hme range
to prevent overcooking Set the
oven for minimum time. tost the

‘_— Bomis ol et e nm e amosm P .
00d for doneness, and GOoK your

d sh a little Innnnr if necegsary

e R b1 ) W WU g

NU T &, fvuwuwavw power will
come on until you aré ready. You
must push START for cooking to
begin.
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The Defrost setting is designed
for even thawing necessary for
!arge amounts of food and is one
of the most important advantages

] P R e B N e e L ey ye
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for most defrosting, but you may
change this for more flexibility.

® See your Cookbook for the
complete defrosting chart.

To bacome better acquainted with
the defrost function deirost frozen
otAan

nearls insimes daa
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tep 1: Place package of chops in
the oven and turn Variable Power
Level Control to 3 (LOW/DEFROST).

A= Y

TIME @ ™™™ o TEMP

J N
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JELEGE
TIME OR TEMP
COOKING
- 4

Step 2, Turn Time/Temp Switch to
the left to TIME.

AN
Step 4: Push START. Interior light
comes on and a fan starts telling
you oven is operating.

Step 5. When oven signals and
shuts off, turn package over and
close door.

Siep o, urn Time Set io 8 minutes,
amd niteh RTADT \Athan Aavan ahiids
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off, sep arate pieces and let stand to
complete defrosting.

@ Foods frozen in paper or plastic
can be defrosted in the package.

@ For even defrosting, many foods
need to be broken up or separated

part of the way through the defrost-
ing time.

® Homemade dinners can be frozen
in shaliow foii trays and heated for
Inbav sinms Oalamt fammda wibrinhh minra_
IALTT USW, UTITLL IVUUD Wil 11wl v
wave well.

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

® Check your Cookbook for other

defrostmg tips.

{ ID
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and Answers

Q. Can | Defrost small items in a
hurry?
A, Yes small porous

fo
[ Sy T I ,.._a‘-_‘_‘...l
d
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Awaver
at higher power. Chack the "How to
Convert Defrost Times" Chart in the
Cookbook for the amount of time

saved when using higher powers.

Q. When | closed the door, | hear a
dull thumping noise. What is it?

A. This sound is normal. It is letting
you know the oven is using a Power

Levei iower than HIGH.

Q. Can i open the door during
defrosting to check on the progress
of my food?

A Vag, Vnn may ﬂpﬂh tha Annr at
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any time during microwaving. To
resume defrosting, close the door,
oven begins operating if time is left
on timer, if not, reset timer.

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

your freezor,
Set your oven for the time indicated
in your Cookbook. If your food is still
not completely thawed at the end of
that time, re-set your oven and

adinet tha tima annardinaly
nu,uo‘ ILRAVIRSIR ALV IR L VIVIVIRv 1] lsl’ .
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For many foods, internal temperature is the best
test of doneness.

Roasts or poultry are cooked to your preference
when temperature cooking. Heating or reheating
foods accurateiy 10 a serving temperaiure you

The Temperature Probe

The temperature probe is a food thermometer that

gauges the internal temperature of your food; it

Awvihan nesnn TEAMD mMNNYK
G WIHISHT UDITIY 1 VI Wi,

HANDI €

desire is simple and easy.
TEAMD f"ﬁol( talrac tha mitacews
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food is done.
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because the oven shuts off automatically when th

SENSOR

cup

How to Temperaiure Cook Basic Neatioaf

Step 1. Insert temperature probe
as directied in Cookbook and ai-
tach probe securely in oven wall,

Close the door.

TIME @ ™™™ o TEMP

§
TIME OR TEMP m )p
COOKING
———d

Step 2. Turn Time/Temp Switch to
TEMP.

NIADLL:

Step 3. Turn Variable Power Level
Control to 10 (HIGH).

P

ISte'phd Turn ﬁeratu r Setto 10.

START |

|
|

Step 5. Push START button. Inte-

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

N

Step 6. Wnen temperature is
reached, the oven will automati-
cally shut off. Remove probe and
food from the oven.

Fanlkina Tine
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® Use a lower power level setting;
it wiil heat more eveniy even though
requiring more time.

» DU sure IIULGH IUUU Hdb peen
completely defrosted before insert-
ing probe. Probe may break off if
used in trozen foods.

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

® insert probe as horizontaily as
possible into foods as directed in
the recipes. Make sure the handle
does not touch the food.

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

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

Questions
and Answers

- e =

Q. Are there any foods | can't
TEMP COQOK?

A. Yes. Delicate butter icings, ice
cream, frozen whipped toppings,
etc., soften rapidly at warm tem-
paratures 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.

o P O S

Q. Can i ieave my prooe in ihe 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 dam-
age the oven.

Q. How do | know what tempera-

tura ta ant?
TV W Wi

A. Your Cookbook contains sec-
tions on all types of foods showing
the temperatures needed to cook
the foods to different ciegrees
of doneness. For reneaung. refer
to Reheating Charts in the front
of the Cookbook for specific

temperatures.

Q. Oven wouid not start aithough
| dialed the temperature correctly.
What is wrong?

A. If you have not securely seated
the end of the probe into the
receptacle in the oven wall, or if
you have forgotten to use the probe
or if the actual food tamnerature is
higher than set temperature, oven
will not start.
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This appliance must be grounded.
In the event of an electrical short
circuit, grounding reduces the risk
of electric shocok by providing an
escape wire for the electric current.
This appliance is equipped with a
power cord having a grounding
wire with a grounding plug. The
mblisre ;mniend lam mltcmmannd lmda Aem miblad
MIUY 1TTUDL DT PIUYYTU 111V alll VUict
that is pronerly installed and
grounded. (Fig. 1)
WARNING—Improper use of the

grounding plug can result in a risk
of electric shock.

J
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EXISTS BEFORE USE

service technician if the grounding
instructions are not completely
understood, or if doubt exists as to
whether the appliance is properiy
grounded.

INSURE PAROPER GROUND
Consuit a mmiifiad eleotrician or

s 1B VawudlaY YTl
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Where a standard two-prong wall
receptacle is encountered, it is your
personal responsibility and obliga—

llUll lU IIQVU II. IUPIGDUU W|ll| a Pl UP'
nriv nrnundpd fhmp-nrnnn wall

receptacle

Do Not Under Any Circum-
stances Cut or Remove the

Third (Ground) Prong From
The Power Cord.

Do Not Use an Adapter Plug

With This Appiiance.

Do Not Lice an Exiension

- e sEwS e Y mmrewws swrawr s

Cord With This Appliance.

-
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Your New Microwave Oven is a
Valuable Appliance, Protect It From
Misuse By Following These Rules:

© Keep your oven clean and
sweet-smelling Opening the oven
door a few minutes afier cooking
helps “air-out” the interior. An
occasional thorough wiping with a
solution of baking soda and water

‘keeps the interior fresh.

@ Don't use sharp-edged utensils
with your oven. The interior and ex-

runan walle Aan hn anratahad
l‘:l 'U' WVOIH yvQallo Uﬂll WG QW GNT IWW.

The control panel can be damaged.

a nnn’l ramave povar avar $ha
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“gtirrer” at the top of the oven (micro-
wave feature 4 on page 5). You will
damage the oven.

BE CERTAIN POWER IS OFF
BEFORE CLEANING ANY

PART OF THIS OVEN.

How to Clean the Inside

Walls, fioor and plastic cover. Be-
cause there is little heat except in
the food, or sometimes in the uten-
siis, spills and spatiers are easy to
remove. Some spatters ¢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 cleanars on oven wallg,

Drrrimdive Vvt s wr

NEVER USE A COMMERCIAL
OVEN CLEANER ON ANY PART
OF YOUR MICROWAVE OVEN.

Door-inside. Glass: Wipe up spa_ttere
daily, wash when soiled, with a min-
imum of sudsy warm water. Rinse
thoroughiy and dry.

Metal and plastic parts on door:
Wipe irequentiy with a gamp cioin
to remove all soil. DO NOT USE
ABRASIVES, SUCH AS CLEANING
POWDERS OR STEEL AND PLAS-
TIC PADS. THEY MAY MAR THE

ot AT
PUUMrAVE.
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Case. Clean fhp

oven with soap and damp cloth
then rinse and dry. The outer pane
of the window is glass. Just wipe

UIUGH W;l“ a Uﬁlllp DIU“ 18 Ul "U"lU
trim is best wappd with a damp cloth

and then with a dry towel.

Control Panel. Wipe with a damp
cloth. Dry thoroughly. Do not use
abrasives or sharp objects on the

panei. They can damage ii.
Door Surface. When cleamng sur-

bnmme nf sm na A than
awsoo Vi UUU' ﬂ' i UVU" ‘. |a‘ Uv"lw

together on closing the door, use
only mild, non-abrasive soaps or
detergents applied with a sponge

or soft cloth.

Special note when using Brown 'N
Sear Dish: High heat generated on
bottom of Brown 'N Sear Dish can
cause scorched appearing stains to

Inalra Amba A mrne floane (£ nennas in

WANG VIIW th WVVCH 1TUWUI II Yyioaose io
present. These may he removed
with Bar Keepers Friend® Cleanser
by SerVaas Laboratories, inc.

After using Bar Keepers Friend®
Cieanser, rinse and dry thoroughiy,
fnllnunnn lncfru intinne nn ran NA
IVITW VYRS s IV WUWLIVIIWDG VI VAT, WY

not use Bar Keepers Friend®
Cleanser on the painted surfaces

such as the walls. It may scratch the

‘pairﬁ
Bar r\cupwb Friend® Cleanser is

sold in many grocery, hardware,
and department stores.

Automatic Temperature Probe.
Probe is sturdy, but care should be
dmlsam im Ihamalimma Ma mad busiad As
LaNnGIE 11 Hiainiuim l\_-’. Y HIVL LWIDL Ul
bend; avoid dropbing temperature
probe.

Clean as soon after using as pos-

sible. To cle...., wipe with sudsy A
cioth, then rup lightiy with piasiic @@
enntivinm hail if nanaccan: Din
WAl ls Uﬂ” LERR R A~ WAETS IS [ 1) y. ) lll UQU
and dry. (Or wash in dishwasher.)

L4
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Remove 2 screws from each side of lower panel and
3 screws from front edge. Lower panel until it rests
on range below. Be sure buib to be replaced is cool

before removmg Remove buib or buibs and rfepiace

with 40 watt annliance hulhe, Raice lower nanel and
appHance pane anc

replace screws. Connect electncal power to micro-
wave oven,

To— "
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To replace your oven lamp, first disconnect power at
main fuse or circutt breaker or pu" plug Remove the

lUp g”" Uy [dKng Ull é SCiews WHIDH HUIU H !!l }Jlﬂbﬂ
remove the single screw on top left that

....... = % L=

secures lamp housing. (On models so equipped.)
Open oven door for easier removal of the lamp hous-
ing assembly. Then grasp tab and pull out and up to

~la 7Y nel frant lin nl nuan Ta remova

hin
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bulb, push it inward gently and turn to left, then pull
outward from socket. Replace with GE Lamp
=25T8DC.

Do not attemp? to operate the oven unless the grill is
in place.
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Clean off the grease and dust on hood surfaces
ofien. Use a warm deiergent soiution. About i tabie-

annnn Af ammanin mau e nddad A tha wntar Taba
DRV W GQHNINTNIVING 1Ay U0 GQUWGW 1V HIT Watlol, jang

care not to touch the fiiters and enameled surfaces
with this. Ammonia will tend to darken metal.
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The Problem Solver

Save time and monev. . hefore vou

Rewrs - e

call for service, check the followlng

Problem: The oven doesn't seem to work at all.

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

Dunabhdame: Munn wan't atart whan 1icinAa tamnarvatiira
FIWWIGIH,: WVTIT VWU L QLAIL WIHIGHTT WOy 'Ol U aluil v

Solution: Check to make sure Tume/Temp switch is
set at TEMP. Make sure the cable end is securely
“seated” mto oven receptacle and that temperature

ratiira nf fnnnd
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sure thn f“fnr i nlnan !f it !s
on and can’t be turned off, s
automatic fan feature.
Problem: Microwave power won't come on.
smutlon. Check to be sure the door is secureiy

blomame And

blUqu auu I.IIU uIiner oot H a uuau |b LUUUHIHQ uu:
door when it seems to be closed, it actually may not
be firmly closed.

Problem: Oven goes off before set time has elapsed.
Solution: Check to be certain the fuse protecting
the receptacie into which ccrd is piugged is oper-
ating. If fuse has not blown and power still does not
function, call for service.

All These Things Are Normal
on Your Microwave Oven:

1. Steam or vapor escaping from around the door.
2. Light reflection around door or outer case.

3. Dull thumping sound while operating at power
levels other than high.

4. Dimming oven light and change in blower sound
may occur whiie operating at power ieveis other
than high

& CAama T
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interferent?e'caused by other small appliances and
does not indicate a problem with your oven.
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The exhaust hood feature on your GE microwave
oven is equipped with a metal filter which collects
grease. When the fan is operated, air is drawn up

To remove grease filter, grasp the "finger hold" on

ihe fiiter and push to tha rear. The i
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To replace grease fiiter, insert the fiiter in ii
frame siot on the back of the opening. Push t
rear and upward to snap into place.
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through the filter and is then discharged through
provided venting to the outside. The hood also has a
iight for iiluminaiing the counter suiiace.

Soak, then agitate filter in hot detergent solution.
use ammonia or other alkali because it will
darken metal. Light brushing can be used to remove
embedded dirt. Rinse, shake and remove moisture
before replacing. Filters should be cleaned at least

once a month. Never operate your hood without the

MAan't 110 am
[N IR

118 H 1 1 i H i i
Her In place. In situaticns where flaming might

oceur on surfaces below hood., filter will retard entry

of flames into the unit.

il
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If You Need Service

To obtain service, see your warranty
on the back page of this book.

We're proud of our service and
want you to be pleased. if for some

rancnn unit ara nat hanmu with tha
TCTOVII yVU QT 11UL HIGEPY Wikl UIC

service you receive, here are three
steps to follow for further help.

FIRST, contact the people who
serviced your appliance. Explain
why you are not pieased. in most
cases, this will solve the problem.
NEXT, if you are still not plecsed,
write all the details—including your
phone number-—to:

Manager, Consumer Relations

General Electric

Appiiance Park

Louisville, Kentucky 40225
FINALLY, if your probiem is siiii not
resolved, write:

Major Appliance

Consumer Action Panel

20 North Wacker Drive

Chicago, lllinois 60606
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YOUR GENERAL ELECTRIC MICROWAVE OVEN/RANGE 3
— WARRANTY-

Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period,

WHAT IS COVERED FULL ONE-YEAR WARRANTY This warranty is extended to the

For one year from date of original  Original purchaser and any succeed-
purchase, we will provide, free of ~ ing owner for products purchased

hnarma nen in tho AR

c'narge’ parts and service iabor in f\'}f O%’dinafy HUTHT ust i uiC 2o
your home to repair or replace any ~ Mainland states, Hawaii and
part of the microwave oven/range ~ Washington, D.C. In Alaska the
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that fails because of a manufac- warranty is the same except that it
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 All warranty service will be provided

from date of original purchase, by our Factory Service Centers or

‘ we will provide, free of chaige, a by our authorized Customer Care®

replacement magnetron tube if the  Servicers during normal working
magnetron tube fails because of a  hours.

manufacturing defect. You pay for | 5ok jn the White or Yellow Pages

the service trip to yourhome and  of your telephone directory for

service labor charges. GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVIGE or
GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.

WHAT IS NOT COVERED -« service trips to your home to » Replacement of house fuses
teach you how to use the product.  or resetting of circuit breakers.
Read your Use and Care material. T

" you then have any quesﬁons s rﬁ“ure Gf the probust i ie
about opera"ng the product‘ used for ¢ther than its intended

please contact your dealer or our purpose or used commercially.
Consumer Affairs office at the
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WARRANTOR iS NOT RESPON-

address below, or call, toll free: * Damage to product caused
7y - - hv accident, fire, floods or acts
g‘?gg The GE Answer Center™™ o? God P
ey 800.626.2000 )
A consumaer information service ot as

o Improper installation. g‘f&%ggg CONSEQUENTIAL

If you have an installation problem,
contact your dealer or installer.
You are responsible for providing
adequate electrical, exhausting
and other connecting facilities.

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.
To know what your legal rights are in your state, consult your local or state consumer atfairs 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

Part No. B62A725 P98 Hev. i

Pub. No, 49-4580-1 085 GENERAL@ ELECTRIC
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