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convenience and kxtchen planning flexibility. Whether you chose it for
its purity of design, assiduous attention to detail—or for both of these
reasons—you’ll find that your Monogram cooktop’s superior blend of
form and function will delight you for years to come.

The ZEW and ZGW Monogram cooktops were designed to provide the
flexibility to blend in with your kitchen cabinetry. Their sleek design can
be beautifuily integrated into the kiichen.

The information on the following pages will help you operate and maintain

your component cooktop system properly.

If you have any other questions—please
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call the GE Answer Center®
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WARNING: If the information in this
manual is not followed exactly, a fire or
explosion may result causing property
damage, personal injury or death.

— Do not store or use gasoline or other
flammable vapors and liquids in the
snimiter nf thic nw any nth non
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— WHAT TO DO IF YOU SMELL GAS
P

* Do not try to light any appliance.
< Do not touch any electrical switch; do
not use any phone in your building.

« Immediately call your gas supplier from
a neighbor’s phone. Foilow the gas
suppiier’s instructions.

« If you cannot reach your gas supplier,
call the fire department.

— Installation and service must be

performed by a qualified installer, service

agency or the gas supplier.




Keep it handy for answers to your
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phone number):

Consumer Affairs
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GE Appliances
Appliance Park
Louisville, KY 40225
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ow’ll find them on a label on the botto
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Card that came with your cooktop system components. Before sending i
this card, please write these numbers here:

=

Component Model Number Component Mode! Number
Serial Number Serial Number

o Use these numbers in any
Component Model Number correspondence or service calls

concerning your oven.

Serial Number

If you received any damaged cooktop components...

If you need service...

To obtain service, see the NEXT, if you are still not pleased,
Consumer Services page in the write all the details—including
back of this guide. your phone number—to:
We’re proud of our service and Manager, Consumer Relations
want you to be pleased. If for some GE Appliances
reason you are not happy with the Appliance Park
ATVICe VALl raral \l here are three I nnicviﬂp V An’)')ﬁ
oWl ViV J\Iu AVALI VYL, LIViVw Al Luve ANSUAS ¥V Riivy A 4 VNS Lot bt )
steps to follow for further help. FINALLY, if your problem is still
FIRST, contact the people who not resolved, write:
serviced your appliance. Explain Moior Aonlianca Concumer

4 lviajul Appillalive Lulduliicd
why you are not pleased In most Action Panel
cases, this will solve the problem. 20 North Wacker Drive

Chicago, IL 60606




IN[PORTANT SAFETY INSTRUCTIONS

reproductive harm, and requu'es businesses to warn
customers of potential exposure to such substances.

+as annliances can canse minor exnosure fl\
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four of these substances, namely benzene,
carbon monoxide, formaldehyde and soot, caused
primarily by the incomplete combustion of natural
gas or LP fuels. Properly adjusted burners,
indicated by a bluish rather than a yellow flame,
will minimize incomplete combustion. Exposure
to tnese suostances can oe mmumzea further by

When You Get Your Component
Cooktop System

* Have your cooktop installed and properly

grounded by a qualified installer in accordance

with the Installation Instructions. Any adiustment

Sejesiaiiias

and service should be performed onlv by qualified

gas and electric apphance installers or service

For Your Safety

When uemg the component cnnktnn system, basic

safety orecautlons should be followed mclud1n2

the followmg
« Use this cooktop system only for its intended
use as described in this guide.

« If the cooktop is iocated near a window, do not
use long curtains, which could blow over the gas

sy e nra rranting o fira kﬁ"'nf"

burners or surface 'uuua, Créaung 4 1ir€ nazara.

ctions before using this appliance.

Do not attempt to repair or replace any part

of the cooktop system unless it is specifically
recommended in this guide. Any adjustment
af‘“ serv1ce should be penoxmea only by qualified
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technicians.

Before performing any service, DISCONNECT
THE COOKTOP SYSTEM POWER SUPPLY
AN I TTNATTIONTTIAY Th MUY TNY IITITTNART
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PANEL BY REMOVING THE FUSE OR

SWITCHING OFF THE CIRCIITT RREAKER
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Do not leave children alone— children should
not be left alone or unattended in an area where an
appliance is in use. They should never be allowed
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Avoid installing cabinets above the cooktop
system. To reduce the hazard caused by
reaching into cabinets over hot surface units,
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cookware, install a metal ventilation hood over

the cookton comnonentc that nroiecte forward
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at least S inches beyond the front of the cabinets.

If cabinets are placed above the cooktop
components, allow a minimum clearance
of 30 inchec h,
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and the bottom of unprotected cabinets.
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CAUTION: ITEMS OF INTEREST TO
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IN CABINETS INSTALLED ABOVE THE

COOKTOP SYSTEM—CHILDREN
CLIMBING ON THE COOKTOP

SYSTEM TO REACH ITEMS COULD
BE SERIOUSLY INJURED.

Never wear loose-fitting or hanging garments
while using the cooktop system. Be careful
when reachmg for items stored in cabinets over
the cooktop system. Flammable material could
be ignited if brought in contact with hot surface

units or gas burners and may cause severe burns.

Use only dry pot holders— moist or damp pot
holders on hot surfaces may result in burns from
steam. Do not let pot holders touch the hot surface
units or gas burners and grates. Do not use a towel
or other bulky cloth in place of a pot holder.

For your safety, never use any electric or gas

.components of the cooktop system for warming

or heating the room.




* Do not store flammable materials in an oven or

near the cooktop system components.

n, + ot huocti H
* Do not store or use combustible materials,

gasoline or other flammable vapors and liquids
in the vlmmtv of this or any other gas or

electric annhance.

st ot nanl 2euo agnnacon nn athan flarmemeahla

N UU UL IT1 CUUVALILE JITAdT UL UUITL klalliliiavivc

materials accumulate in or near the cooktop
svstem comnonents,
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. Never leave the kitchen while using the grill

or gl' l(ll.llﬂ.

* Do not replace the grease collector jar with a
mayonnaise jar which could break when hot
grease drips into it. Replace with any wide mouth
canning jar.

nist o Do not use water on grease fires.

= Never pick up a flaming pan. Turn
) the controls off. Smother a flaming
pan on a surface unit by covering the pan
completely with a well-fitting lid, cookie sheet or
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foam=t‘,"pe fire extinguisher.

Flaming grease outside a pan can be put out by
covering it with baklng soda or, if available, by
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» Keep the grill drip pan and grease well ciean
to reduce smoking and avoid grease fires.

* To control flame-ups, turn down the heat
setting to low, rather than off (O). This keeps
the downdraft vent blower on. Or, turn the
Variable Speed Vent blower to HI, then turn the
grill off (O).

Use a long-handled utensil to carefully remove the
food from the grill.

These steps should control the flame until it
eventuallv goes out. If it does not, cover the entire
grill module with a cookie sheet or the lid from a

large roasting pan. Use a pot holder to remove this

later because it will be hot.

* Do not touch the surface units. These surfaces
may be hot enough to burn even though they are
dark in color. Durmg and after use, do not touch,
or let clothing or other flammable materials
contact the surface units, cooktop surfaces or
areas nearby the surface units. Allow sufficient
time for cooling of the cooking surfaces.

Potentially hot surfaces include the grill grates,
griddle and all components with electric cooking
elements or gas burners and grates.

* When cooking pork, follow the directions
exactly and always cook the meat to an internal
temperature of at least 170°F. This assures that,
in the remote possibility that trichina may be
present in the meat, it will be killed and the meat

will be safe to eat.

Halogsen/Radiant Surface Units
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and Gas Burners

» Use proper pan size—This cooktop system has
components equipped with electric surface units
or gas burners. Select cookware having flat
bottoms large enough to cover the selected surface
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1gn1t10n of clothmc Proper relanonslup of
cookware to the surface unit or the burner will
also improve efficiency.

nnlv certain tvnes of olaec- glass/ceramic,
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earthenware or - other g]azed containers are
suitable for cooktop service; others may break
because of the sudden change in temperature.

o Navar leava the surface units or gas burners
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unattended at high heat settings. Boilovers
cause smoking and greasy spillovers that may
catch fire.

To minimize the possibility of burns, ignition

of flammable materials and spillage, the handles
of cookware should be turned without extending

over nearby surface units or burners.

Al frreem
¢ Always turn the electric surface unit or gas

burner controls off (O) before removing the
cookware,

or medium-

Watch foods Demg ried at
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When flaming foods are under the exhaust
hood, turn the hood fan off. The hood fan,
if operating, may spread the flame.

Foods for frying should be as dry as possible.
Frost on frozen foods or moisture on fresh foods
can cause hot fat to bubble up and over the sides
of the pan.

(continued next page)
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IMPORTANT SAFETY INSTRUCTION S

¢ Use little fat for effective shallow or deep-fat
frying. Filling the pan too full of fat can cause
spillovers when food is added.

* If a combination of oils or fats will be used
in frying, stir together before heating, or as fats
melt slowly.

* Always heat fat slowly.

* Be sure the downdraft vent grille is not covered.
Be sure the fiiter isin piace. Its absence during

cooking could damage blower parts.

Do not cover or block the area around the
cooktop system knobs. This area must be
kept clear for proper ventilation and burner
performance.

Keep all plastics away from cooktop surface
units and burners.

Do not operate the halogen/radiant surface
units if the glass is broken. Spillovers or
cleaning solution may penetrate a broken cooktop
and create a risk of electrical shock. Contact a
qualified technician immediately should your
glass cooktop become broken.

Avoid scratching the glass cooktop surface.
The cooktop can be scratched with items such
as sharp instruments, rings or other jewelry and
rivets on clothing.

Never use the glass cooktop surface as a
cutting board.

Do not place or store items on top of the glass
cooktop surface when it is not in use.

Do not stand on the olass cogkton
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Be careful when placing spoons or other
stlmng utensils on the glass cooktop surface

Tha r ha. a hat and
it is in use. 10Cy may oeloimd not and

k) PP |

hen touching the cooktop. The glass
surface of the cooktop will retain heat after the
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controls have been turned off.

*To avoid possi'bie damage to the cooking

surface, do not apply Cook Top Cleaning Creme
to the glass surface when it is hot.
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* After cleaning, use a dry cloth or paper towel to
remove all Cook Top Cleaning Creme residue.

* Read and follow all instruction and warnings

LRIl 221U €22 222352 2VLAVAL K22 SR XARAR

on Cook Top Cleaning Creme labels.

* Clean the cooktop with caution. If a wet sponge

or cloth is used to wipe spills on a hot surface
unit, be careful to avoid steam burng. Some
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cleaners can produce noxious fumes i
a hot surface.

When the cooktop is cool, use only Cook Top

th
Cleaning Creme brand cleaner to clean the
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* Do not use a wok on the gas burners if the wok
has a round metal rmg which is placed over the
burner grate to support the wok. This ring acts
heat n that mav damaoce ﬂ'\p urner erate

monoxide level above that allowed by current
standards, resulting in a health hazard.

oIf you smell gas, tumn off the eas to the cooktop
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at the gas cutoff valve and call a qualified
service technician. Never use an open flame to
locate a leak.

Do not operate the gas burners without all
burner parts and grate in place.
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urner grate and other surfaces
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Do not leave grate removed from any
component where children can reach them.

* Never leave gas burners unattended at high
flame settings. Boilovers cause smoking and
greasy spillovers that may catch on fire.

For your safety, never use your gas burners for

warming or heatmg the room. Prolonged use of
the cooktop in this way can be hazardous.
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Care and Cleaning section
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* If you are using an overhead exhaust hood,
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to avoia grease 1ires.

Clean oniy parts lisied in this Use and

Care Guide.

Clean the cooktop with caution. If a wet sponge

or cloth is used to wipe spills on a hot cooktop, be
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If You Need Service

* See The Probiem Solver section in this guide.

* Do not attempt to repair or-replace any part
of your component cooktop system unless it
1s specifically recommended In this guide.
All other servicing should be referred to a
qualified technician.

GENERAL INFORMATION ABOUT COMPONENTS

Components available are briefly discussed on this
page. You may only have some installed in your
kitchen. All components are permanently installed
with the exception of the grill and griddle.

Read each component section for specific
instructions.

Care of Components

Some of the components must be cured or
preconditioned before using them for the first time.
Components and accessories should be cleaned after
each use. The longer a soil remains, the harder it is to
ciean. See each component section in the Care and
Cleaning section for specific instructions.

Never immerse any electric surface unit or plug
in water.

You must consider heat up and cool down times for
the surface units when determining cooking times.
Heat up and cool down times depend on initial
tamnoaratnra cattinace the tune nf raonkware neced and
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the amount of food being cooked.

Start cooking at a higher setting to heat the surface
unit faster, then turn to a lower setting to finish
cooking. Remember, cooking continues after the
surface unit is turned off, so train yourself to turn

the heat down or off before cooking is done.

Monogram component gas cooktops (used with either
updraft or downdraft venting) are designed to operate

mm mmtrremnl mmo e P omtmee A Y e a o
on natural gas at 4” water column pressure.

Downdraft Vent

The downdraft vent component features an integral variable-speed blower

control switch and a powerful centrifugal blower.




COMPONENTS/ACCESSORIES

To purchase additional components or accessories, contact your nearest
GE Appliances dealer or service center. Part numbers are listed below.

Halogen/Radiant Cooktop
Part Number:

[ra s S &)

ZEW145

The component has one 8” 1800

watt ha]ggen surface unit (rear)

Qe il i SLAAGVT Widan

and a 6” 1200 watt radlant surface
unit (front).

There is a hot surface light for
each surface unit that indicates the
condition of the glass surface.

The heat up time for the halogen
surface unit may be less compared
to the radiant surface unit

Aananding nnan tha ~anteral
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qemnOQ See the Controls section

for addmonal performance
characteristics.
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Gas Burner Cooktop

Part Numbers:
ZGWI124................ Right Controls
a9 Ks X4 T afe Nt
LATVWY L LD cevvenneniannnnnnns LCIL LOLIUVIL

This component has one large
10.500-BT1] burner (rear) anri one
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smaller 6,000-BTU burner (front).
The grate is removable for
cleaning.
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Electric Updraft Grill
Part Numbers: With this component you can ) A A O
ZEWI154 ... 208 volts charbroil meat indoors all year =23
ZEW155 ..coooeeereereneeneennees 240 volts ~ long. Fat drains away and collects S
ina jar attached below the grease == 1)
well. The element is divided so the == =
front and back sections can be ..fééz(-_—'_lé DA N
controiled separately. I%E:—B 1
t\‘_-===__~°/.] e J s
’r—; Drip Pan Grill Element
\ [ Grill Grate
V Grease
| \ / //\\ Collector Jar
~ NN —
Ol | / /\ Y

Grease Well

//\

Part Numbers The downdraft vent component 7 -
ZEW164 oo 208 volt has an integral variable-speed /
ZEW 165 cooveeesrrsererss 240 volts  blower control. m ,/A

O\
Downdraft Vent Only m %
Part Number: @ //\ %
ZEW175 = / \\ \| (77

Optional Remote Control Accessory Kit

Pub. No. 3-A010
Provides a custom ¢

T anoiti
1 pOsiiion.
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Optional Griddie Accessory Kit

Part Numbers:

Mor——————or]
IXDDAE. ... 208 volts
IXDDA43...oeeeennen 240 volts

The griddle fits directly into
the onll receptacle with the
onll element removed. It has
two drain holes so fat ana meat
arlpplnvs can drain below into

th
the grease well.

The griddle has its own integral

TV Liiviait.
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of cooking surface units. You will notice some differences between vour new cooktop and any other

differences when you use each one.

The best types of cookware to use, plus heat-up and
cool-down times, depend upon the type of burner or
surface unit you have.

Heats by direct contact with the pan and by heating the air under the pan. For
best cooking results, use good quality pans. Electric coils are more forgiving of
warped pans than halogen/radiant or solid disks. Heats up quickly but does not
change heat settings as quickly as gas or induction. Electric coils stay hot enough
to continue cooking for a short time after they are turned off.

cookware, so pans must be flat

Heat travels to the olacc surface and then to the

on the bottom for oood cooking results. The glass cooktop stays hot enough to

Type of Cooktop | Description How it Works
Electric Coil Flattened metal
7\ tubing containing
&7 electric resistance
wire suspended
over a drip pan.
Halogen/Radiant | Radiant: Electric
(Glass Ceramic) coils under a glass-
Cooktop ceramic cooktop.

7\
@)

Halogen: Quartz
tube filled with

VS Ai2alNe Wil

halogen gas around
a tungsten wire
heating element
under a glass
ceramic cooktop.

continue cooking lono after it is turned off. Remove the pan from the surface unit
if you want cookjng to stop.

Pans must be made of ferrous metals (metal that attracts a magnet). Heat is

produced by a magnetic circuit between the coil and the pan. Heats up right away
and changes heat settings right away, like a gas cooktop. After turning the control
off, the glass cooktop is hot from the heat of the pan, but cooking stops right away.

Induction High frequency
S\, induction coils
sSSPy
S under a glass
%4 W
o surface.
Solid Disk Soiid cast iron
V" disk sealed to the

—
©

(

cooktop surface.

Heats by direct contact with the pan, so pans must be fiat on the botiom for good
r‘nn\nng results, Heats up a and cools down more clnwly than electric coils. ThP

i3 iz

disk stays hot enough to continue cooking after it is turned off. Remove the pan
from the solid disk if you want the cooking to stop.

Regular or sealed

Flames heat the pans directly. Pan flatness is not critical to cooking results, but
pans should be weli baianced. Gas burners heat the pan right away and chanoe

s alé nesracs WL 3 #rs ppae | & otmnge mahk .-

heat bctuuga rignt away. vvaen you wrm the control off, meﬁv StOps rignt away.
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HALOGEN/RADIANT SU
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Halogen Surface Unit

Th tenle 1 ad
The controls selected for the halogen/radiant

component will give you a full range of heat settings
for cooking.

The control knobs must be pushed down to turn
from the off (0) position. When the control knobs
are in any position other than off (0), they may be

turned without pushing down.

You may notice that the knob that operates the
halogen surface unit is slightly harder to turn than
the knOU for the radiant surface unit. This is due

to the difference in design between the two controls.
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» The lowest three settings will pr
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to 11% of the total wattage is being g enerated On
the lowest settings, the percentage of power may
not cause the hot surface lights to light. An indicator
light near the control knobs will glow when either
surface unit is on.

» The burner “on” light will glow for all positions

€Xx Cpl the off pUblLlUll

The eleven position halogen control produces the

£ 10 . e mree 2 e tze arnlrton e

101IOWINZ var iation in COOKINg power.

Switch | Paosition | Brightness | Typical Heater
Settings of Lamp Power (%)
< HI 10 Full 100
9 High 76
8 High 56
7 Medium 41
6 Medium 30
5 Low 23
4 Low 16
3 Invisible 1
2 Invisible 8
LO 1 Invisible 5
0 OFF Invisible 0
If the halogen/radiant component is connected to 208
volts, you will notice some increase in oklno times.

The control for the radiant surface unit is an infinite
switch that can be set anywhere between LO and HI

SO, IRy - 1S cattinage With tha

for an unlimited number Of hieat setlings. wiln tne

The control knobs must be pushed down to turn
from the off (0) position. When the control knobs
are in any position other than off (0), they may be
turned without pushing down.

Be sure you turn the conrol knob off (0) when
you finish cooking. You will feel a “click™ at the
off position.
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See the Gas Burner Component section. e

The gas burner controls must turn counterclockwise ///—\\\
to the LITE position to ignite the burner. /277 o\
Once the burner is ignited, turn the control knob /

counterclockwise to adjust the flame lower. A { . o
sparking sound caused by the igniter is normal \ \\ / /
until ignition occurs. \

The burners will relight at any setting. However, for \\\'\'—_// /

the burners to light quickly and consistently when the \/
gas is 1s turned on, the knobs should be turned to the

ot e rrands] Dol o PN
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When turning the control knob to off (O), turn
o
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GRILL/GRIDDLE CONTROL
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See both the Grill Component and the Griddle m—

Accessory sections. Also see the Grill Cooking and

y N\
the Griddle Cooking Guides. VY Zar 2 N\

Most cooking on the grill or griddle is done at the HI / / / * «(.&,\\ \
setting. See the Grill Component section regarding [ ([ RIP
flame-ups and the control settings for this emergency. \ \\' "/ }Qll
Each half of the grill component is controlled \ \\e /) /

separately. ' \ \\é// /
The control knob labeled GRIDDLE controls the Q\?_/y

entire griddle accessory.

The GRILL/GRIDDLE controls turn either direction
to adjust the heat setting.
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custom locatlon in the counter cabinet front. A HI
setting is recommended when flame-ups occur while
cooking on the grill.

A
f?
N -

The downdraft blower adjacent to the grill comes on \\?//

automaticaily when the grill is turned on. It turns off S

antamaticrally awhan tha n-r;ll ar ariddle ic mirmmed off (OO
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If the blower speed is adjusted while grilling, The built-in vent system helps remove cooking
the blower will not turn off automatically and °

3 al . N N o Py 1 1
" = ) vapors, odors and smoke from foods prepared on
must be turned off manually. PM, e prep
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Before you use the cookton for the first ti

Al RSt AT LUORRVY A2

with Cook Top Cleaning Creme. This helps protect
the top and makes clean-up easier.

NOTE: A slight odor is normal when a new cooktop
is used for the first time. It is caused by the heating of
new parts and insulating materials and will disappear
in a short time.

When a surface unit is turned on, coils beneath the
surface unit radiate heat through the glass to the

cookware. The red glow of the coils w'.ll be visible

through the glass. It will take the surface unit a few
moments to heat up. The coil cycles on and off to
maintain your selected control setting. With poor
cookware, you will see frequent cyclm<y of the unit

oy ' PR [ gs. -G SIS JN

off and on. Uuou, flat cookware will minimize

overheated copper pot will leave
permanently stain the glass.

Sliding aluminum cookware across the glass may
leave metal marks. These metal marks will appear as
small scratches. They can be removed with Cook Top
Cleaning Creme and a razor scraper.

It is safe to place hot cookware from the oven or
surface on the g 1ass ceramic surface when the surface

1ic onnl
10 vUUL.

Avoid sliding p n the glass cooktop. Pan edges
that are even slig ..l / .ro.wh or grit on the cooktop can
cause scratches e glas

Even after the surface units are turned off, the glass

en atter the surrace umts furned X5

ceramic cooktop retains enouch heat to continue
cooking. To avoid overcookmg, remove pans from
the surface units when the food is cooked. Avoid
placing anything on the surface unit untii it has

Differences Beiween Halogen and Radiant Units

Some cooktops have both radiant and halooen surface
units. This is how they differ.

» Halogen units are much brighter than the radiant
units. Radiant units have a dull red glow.

* Halogen and radiant units cycle on and off
frequently. This is normal. You will notice the
cycling more on the halogen units because of

Fair height
Ui€iT origniness.

« Halogen units have radiant coils in AN
the center that do not glow as brightly ( @\
as the outer halogen cmls

=~

« Radiant coils take about 10 seconds longer to glow
than halogen units.

|
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(continued)
Types of Cookware
The following information will help you choose Copper Bottom: heavy weight recommended
cookware which will give good performance. Good performance, but copper may leave residues

which can appear as scratches. The residues can be
removed, as long as the cooktop is cleaned
immediately. However, do not let these pots boil dry.
Overheated metal can bond to glass cooktops.

Stainless Steel: highly recommended
Especially good w1th a sandwich clad bottom. The
sandwich bottonmr combines the benefits of stainless

steel (appearance, durability and stability) with the . A
advantages of aluminum or copper (heat conduction, An overheated copper pot will leave a residue that
will permanently stain the cooktop

avan l‘nnf Ascteilaraes ) 1oy Sstalil e COOKIOP.
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inum: heavy weight recommended

1
3 Soar oot i ag g adl o
Good conductivity. Aluminum residues sometimes

appear as scratches on the cooktop, but can be

COF
Poor performance. May scratch the surface.
Usable, but not recommended.

removed if cleaned immediately. Because of its Stoneware: not recommended

low melting point, thin weight aluminum should not Poor performance. May scratch the surface.
be used. Usable, but not recommended.
Porcelain/Enamel: Cast Iron: not recommended

Good performance only with a thick, flat, smooth Poor performance. May scratch the surface.
bottom. Avoid boiling dry, as porcelain can melt and Usable, but not recommended.

fuse to the surface.

How to Check Pan Performance

Use of correct cookware can affect the cooking

performance and cleaning of your cooktop. A %- ﬁq { - \?@ “_ : m

The correct cookware reduces the temperature of

the cooktop surface and minimizes the chance of
snillovers burnine onto the cookton. . .
SRR LA v ¥ Pans with rounded, curved, ridged or warped
You must use pans with perfectly flat bottoms. bottoms are not recommended.
rsnoam%g avir’s ng’ ??velfgzefnor xr:grflctigg fl')lggloe?ssoofr Another 81mple test to determine even heat distribution

Y arpec. yg thi ?gk tost across the cookware bottom is to put one inch of water
your pans you may do this qui : in the pan. Bring the water to a boil and observe the
Turn your pan upside = N location of bubbles as the water starts to boil. Good
down on the countertop, flat cookware will have an even distribution of bubbles
place a ruler flat against ' over the bottom surface area of the pan. Bubbles
the pan surface. The d h localized in only a portion of the bottom indicate
bottom of the pan and the & ) = uneven contact of the pan to the surface unit, uneven
straight edge of the ruler heat transfer or an unsuitable pan.

(o4 .

should fit flush against each other all the way across. Use pans that match the diameter of the surface
Turn the ruler a full 360 degrees, checking for any unit. Cooking performance will not be as good if the
space between the ruler and the bottom of the pan. cookware is elther smaller or larger than the surface unit.




* Place only dry pans on the u
surface units. Do not place
lids on the surface units,
particularly wet lids.

only a flat-bottomed wok.
They are available at your
local retail store. The bottom of the wok should

have the same diameter as the surface unit to insure

proper contact.

support rings. This type
of wok will not heat on
halogen/radiant surface units.

» Some special cooking procedures require specific
cookware such as pressure cookers, deep fat fryers,
etc. All cookware must have flat bottoms and be the
correct size.

* Never cook directly on the

 Always place the pan in the
center of the surface unit

You aic LUUIUII“ OIl.

glass. Always use cookware.

* Do not slide cookware
across the cooktop because
it can scratch the glass—
the giass is scratch

wnciofaméd mmaé camntn -“.A.d.'
1

IODLALIL, UL dLL ALl p1u

* Do not use the surface as a
cutting board.

Plastic and Sugary Spillovers

2l ncramo forin Fda ~rand
PpLIoyend \DUL«H as JCllle 1uug,c, Laluy
r

$3 L) PPRaSLAtS LAl LAUSY pallillis Vi UL

surface of ;/our module (not covered by the warranty)
unless the spill is removed while still hot.

Crannial nama chnild ha ¢al-an wvhan ramagring hat
DPCLI 1 LAl T SIIvUIU UT Lancll HCIL 1e1nuvilg 1uul
substances. Follow the instructions in the Care and
Cleaning section carefully.
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Observe the Following Points in Canning

(=4

1. Be sure the canner fits over the center of the
surface unit. If your range or its location does not

allow the canner to be centered on the surface unit,
use smaller diameter pots for good canning results.

2. On the glass cooktop, flat bottomed canners must
be used. Canners with flanged or rippled bottoms
(often found in enamelware) don’t make good

mmendm o ma oo tal WL O

contact with the surface unit and take a 10[10 time
to

Flat-hottome

NSaaat

cooktops.

HQME CANN‘IN G TIPS

- .
wen
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3. When canning, use recipes and procedures from
renutable sources. Reliable recines and procedures

ot QUL SULILUS. ARCAIGQUIL I0LEPUS QUi iU lllv

are available from the manufacturer of your canner;
manufacturers of glass jars for canning, such as
Ball and Kerr; and the United States Department of
Agriculture Extension Service.

4. Remember that canning is a process that generates
large amounts of steam. To avoid burns from steam

Ar |—. ha ~rarafiil whan fcanning
Ul uoaL, UC LalCTlul wiICll Lallilig.

(1) using a pressure canner, and
(2) starting with HOT tap water for fastest heating
of large quantities of water.

Glass Cooktop Cautions:

are destroyed and that th J rs are sealed
completely. When canning foods in a water-bath
canner, a gentle but steady boil must be maintained
for the required time. When canning foods in a
pressure canner, the pressure must be maintained
for the required time.

After you have adjusted the co S,

imnartant to make enre the nracerihed 1o
ul.l’vl SEAAAS BV ARASAIRW DUEA VW LAAW Pl WA ARWRA RFVUAR VA

pressure levels are maintained for the required time.

The glass cooktop surface units have temperature
limiters that prevent the glass cooktop from getting
too hot. If the bottom of your canner is not flat, the
surface unit can overheat, triggering the
temperature limiters to turn the unit off for a time.
This will stop the boil or reduce the pressure in

the canner,

ARG A
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Iice you miu Maxe sure 1o process unc cannin
jars for the prescribed time, with no interruption
in processing time, you cannot can on any of

the cooktop surface units if your canner is not
flat enough.

What is a Temperature Limiter?

______ [ WS SN T LU S
LEVETY II logeﬂ dild raaiadrnt SuridCe uIlit nds d
Temnerature Limiter. The Temperature Limiter
lv‘l‘l}lvl““w\l AJiilliNNA. ALl AWE y\-«l CAVLAA NS AviRilribWL
protects the glass-ceramic surface from getting
too hot.

The Temperature Limiter may turn off the
elements if:

» The pan boils dry.
* The pan bottom is not flat.




The ZGW124 and ZGW125 gas cooktops are not convertible

to LP gas. They are designed to operate on natural gas only. -
This component has one large 10,500-BTU burner and one smaller

6,000-BTU burner.

When a downdraft vent is used next to

as
will cook faster if you use a low vent set g
covered (if recipe allows).

.l 1.

component, food
d keep the pan

—~—~—
T~ S

Automatic Ignition
Both burners on this gas cooktop component are

lighted by electric ignition that eliminates the need
for standing pilot lights.

All the igniters make sparking sounds and spark
even when only a single burner is being turned on.

TNA mms 4zl ) N
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Auto Relight

The burners on this gas cooktop automatically relight
if the flame goes out. This helps prevent the
inconvenience of manually having to relight a burner.
As with automatic ignition, all of the burner igniters

spark while a burner is relighting. Do not touch any of
the burners when the igniters are s

220 DRI ACIS

Vv
= TS
gas is turned on, the knobs should be turned to the
LITE position until ignition occurs.

In case of a power outage, you can light the surface
burners on your cooktop with a match. Holding a
lighted match to the burner, turn the knob to the LO
position. If the knob setting is toward HI, the flame
flare-up could burn your hand Use extreme caution
when llghtmg burners manually. Cookware should
not be in place over the burner when lighting a burner

this way.

Surface burners in use when an electrical power
failure occurs will continue to operate normally.

10 nglll a Burner

Push the control
knob in and turn it

e Y T

COHHIBTCIOCKWISC to
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The burner ignites

automatlcall-;..:i'um /\

the knob either m \
direction to adjust the />

flame size. (

To turn a burner \ \\ /[? \

Do al 1 1
OII, turn tne Knoo
ranntaralaskbwiica
COUNMICrCi0CKwWiIsEe

as far as it will go,
to the off (O) position.

A= L

\//‘

* The front burner is best for smaller pans and
cooking operations requirino carefully controlled
simmering conditions. The rear burner 1s the high

* Do not operate a burner for an extended period
of time without cookware on the grate. The finish
on the grate may chip without cookware to absorb
the heat.

* Check to be sure the burner you turned on is the one
you want to use.

* Be sure the burners and grates are cool before you
place your hand, a pot holder, cleaning cloths or
other materials on them.

(continued next page)
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How to Select Flame Size

Watrnh tha flama nat tha bnah ac van rednce haat
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The flame size on a gas burner shouid match the =
cookware you are using - 'ﬁh—”—‘[——“—-
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FOR SAFE HANDLING OF COOKWARE, NEVER M drotian )/
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THE COOKWARE. Any flame larger than the bottom

of the cookware is wasted heat and only serves to

heat the handle.

Cookware

Aluminum: Medium-
2 AT T oo 111nlrlrr and avian

- Aad han~ane ~ ranly
xcuuuuucuucu vcLausuv quu.xuy aliul CVCIII]
Most foods brown evenlv in an aluminum skillet

vvvvvvvvvvvvv LVWIAI OV v...J 422 QA QIRILAdddil Al

Use saucepans with tight-fitting lids for cooking with
minimum amounts of water.

weight cookware is

o :f hantg
it ucatd

Cast Iron: If heated slowly, most skillets will give
satisfactory results.

Enamelware: Under some conditions, the enamel of
some cookware may melt. Follow cookware
manufacturer’s recommendations for cooking
methods.

Glass: There are 2 types of glass cookware—those
ror oven use only and those for surface cooking

ans n.\FC ‘an and tannmnte) lace nnnrlnnr haat
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on gas cooktops.

Stainless Steel: This metal alone has poor heating
properties, and is usually combined with copper,
aluminum or other metals for improved heat

dlsmbutlon Lombmatlon metal skiiiets genera
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We recommend that
you use only a flat-
bottomed wok. They are

..... 1Aannl

L yuu1 1uctai
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Do not use woks that
have support rings.

Use of these types of woks,
with Ar ""Hnn.nf tha rming 1in
WWILLL Ul WilUiU UL uIv lllls 111
place, can be dangerous.
Placing the ring over the

burner grate may cause the burner to work improperly
resulting in carbon monoxide levels above allowable

Stove Top Grilis

Do not use stove top grills on your sealed gas burners. If you use the stove
top grill on the sealed gas burner it will cause incomplete combustion and
can result in exposure to carbon monoxide levels above ailowable current

standards. This can be hazardous to your health.
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CAUTION: DO NOT OPERATE THE

LA A ANTiNe A/ LN\J A \JA LA4ANAA A, AAARY

BURNER WITHOUT ALL BURNER PARTS
CORRECTLY IN PLACE.

o alantenda n ormavly 3ol 2o Ao

T}ic TIicLilivuc Uf l-ht: Spailn lguucx i cxpuaeu
when the top of the burner is removed. Contact
with an exposed igniter while a burner is being
turned on will cause a slight electrical shock.

The burner assemblies should be
washed regularly and, of course,
after spiilovers.

Turn all the controls off and wait
until all component parts are cool
before removing burner parts.

[ oS Y o DR Y o} . S S V
See tne Care and Llieanng secuon. Igniter ¥
nxanpd

‘VQ ( ’L’-\‘Il-ggment Key
T~

Burner Cap
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JRILL COMPONENT
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See the Grill Cooking Guide

NOTE: Tha orill orate mnct he nrnﬁnnr‘if:nnnr] he Or

ANRS R Eve 11U Zill SIAlV 11IUSL UL pitlunUiuviicu ol

using it the first time. To precondition, first wash it in
soap and water and dry. Then use a paper towel to
apply a small amount of no-stick cooking spray to the
grate. Remove excess with a clean paper towel.

Use the grill for preparing meals with the appearance
and flavor of commercialiy char-broiled meats. The
PREETLS b o T lont £ sl berens A An Al

ZH11 HH1USL UC VCIY 0L 101 ullb LtYpPE U1 COUKILE allu
smoke and spatter is to be expected.

e eit
component downdraft vent mstalled nto the cooktop
system or a high-capacity vent hood.

The grill must be preheated to get the grill
components hot enough to sear the meat and seal
in the juices. Preheat the grill on HI for 10 minutes.
See the Grill Cooking Guide.

hath cortinneg tn tha ¢a
UULL OV LIVIELD LU LIV dall

temperatures on front and rear for cooking two
different foods. Also, you can save energy when
cooking small amounts of food by turning only one
section on and leaving the other off entirely.

(continued next page)
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COMPONENT
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(continued)

What to do if a Flam

PPN Y . PN T T 4 Lin~d oo nd T O —nd

10 COIILIUI Hale-upD, SCI Hedtl dC t‘i g at L, ldl.llCl
than off (O). If you have a bad flame-up and there
is danger of the fire spreading, take the following
steps immediately:

1. Turn the grill controls to off (O), and turn the
downdraft vent control to HI. If you are using an
overhead updraft vent hood, turn it off until the
fiame-up stops.

2. Use a long-handled utensil to remove the food from
the grill. Be careful not to get burned.

The fire should start to go out. If it does not, sm other

P Y .. D SR
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TE:
EVER USE WATER ON A GREASE FIRE.
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Water will 1 SPpreaa Ui names.
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rall writh m
grease weun wilil aiuminum fo

block drainage of grease, causing excessive
smoking, fire or component damage.

It is recommended that you have a dry chemical,
foam or Halon type fire extinguisher where you can
easily reach it in case of a cooking fire.

Never try to use charcoal or flavored wood chips
in the well under the grill grate. Use of charcoal
indoors without proper ventiiation produces
carbon monoxide that can be fatal. Alau, burn ulug
charcoal in the well will permanently damage the

porcelain coating in the well.
NEVER LEAVE THE KITCHEN while grlllmg

meats or other juicy foods. Fats and juices dnp
on the hot grill element and may cause flame-ups.
When grilling, you should always be present to

4

conirol uame -ups so tney do not gel oui of hand.

How to Assemble the Grill Module

3. ura p the grill element with both hand
Q. ing the

p0551b1e push the pluo ﬁrmly mto the electrical

receptacles, to insure complete contact. The element

should lie flat and rest on the ridges of the drip pan.

\®
-

4. Place the grill grate into the opening in the cooktop
over the grill element.

5. Be certain the grease jar is clean and firmly secured
in the tube and lid assembly under the porcelain
enamel grease well.




grill ONLY with the downdraft vent blower
rry away smoke and fumes.
ase

accumuilated gr from the non-

LIA Sranon TLIA ll aCo,..- annlh r1o0a laconan
femovaoic UlCdbC WEII 4aIter €aci use l,U 105501
smoking and odors. Be sure opening to grease tube

is clean. Grease buildup can become a fire hazard.

e Make sure the removable grease collector i jar and

drip pan are clean and in place before using the grill.

* Remove grease from the grease collector jar after
each use to avoid spillovers.

* The grates should be oiled or sprayed with a non-
stick coating before cooking to prevent sticking.
Remove the grate before spraying and spray only
while cool Spraying directly onto a hot grill may

cause a lllU

* Preheat the "l’lll IOI' 10 mmutes at HI heat se ting

M

Y Y Lo

s Trim the fat from meat before plac ng on the grill
This will reduce smoking and !esscn grease buildup
in the drip pan, grease well and grease jar.

* Allow space between foods when p]acing them on
the grill. Air and heat need to circulate around the
food for best cooking results.

* Occasionally rearrange foods on the grill to prevent
sticking and provide better browning.

* A griddle accessory can be purchased from
your dealer to utilize the grill component’s
griddle capacity.

Questions and Answers

Q. When cookmg many individual foods, what can
I do to insure that foods will cook evenly?

A. When cooking foods of various sizes and
thicknesses, start larger or thicker pieces first and
add quicker-cooking smaller pieces later. Press
cmm et T2 Llialo an 124 £l A o1l Qlaole tlan £t e
mcdlL llg" ly L0 1IC iiat on g 111 Qldhu UIC 1at vl

LS QU VAIUES WU pavViaa Yellllis.

omts of split chickens so they will

Q. My grilled meats sometimes come out drier than
they should. What can I do to help prevent this?

A. Season meats after cooking rather than
before—salt can draw out juices and dry out meat.
Use tongs to turn and rearrange meats on the grill;

forks wiii plerce the meat and release _]UICCS

Q. I follow the cooking times suggested, but my
foods don’t get done properly. Is there
something wrong with my grill?

A. Probably not. Suggested cooking times should be
used oniy as a oeneral guide. vanames in food can

Q.Howcan i kéep barbecued meats from
developing an unattractive burned look

sauce comams sugar, try addmg it only during the
last 15 to 20 minutes of cooking time for best
results.

Q. Foods cooked on my grill are not browning as
much as I would like. What could cause this?

A. A longer preheating and grill time may be
necessary to achieve the desired resuits.

\S
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Do not leave the cooktop unattended during » Before cooking steaks, slash the fat around
“preheat” (knobs turned to “HI”) or anytime the the edges to prevent curling of the meat.
asem A e A LETTWIY __ *a1_
K:_'l(:;:;l arl\e/[m;l;eu dw rllllb witht Ie(;ou o?hmﬁ%m;t or * Suggested cooking times should be used only
griddle. Most foods will be grilled on the HI setting. as a guide, since variables in food can change
= Preheat at the HI setting for 10 minutes before the cooking times.
grilling. Change the heat setting as advised in your Foods should t i ; ;
e 2. 7 Foods should be turned over and rearranged
cookbook for the food you are grilling. e resded
7 e S as needed.
* Trim the excess fat from the meat
Total Cooking Time

Food in Minutes Comments

Beef Cubes (1 in.) 17-20 Marinate less-tender beef before grilling.

Beef Steaks, tender

(3/4to 1%in.)

Rare 10-14 Turn over and rearrange as needed to achieve desired doneness.

Medium 12-16

Well 16-20

(1%1t02in.)

Rare 18-22

Medium 26-30

Well 42-46

Beef Steaks, less-tender

(3/4t01in.)

Medium 18-22 Tenderize before grilling. Turn and cover with foil after first half of cooking time for
Well 26-30 more juiciness. .

Chicken

Pieces or Quarters 50-70 Turn over frequentily and, if desired, basie with sauce last 10-15 minutes.
Chicken, halves 60-85 Place skin-side-down. Turn over every 15 minutes and baste frequently.
Cornish Hens, halves 40-50 Place skin-side-down. Tum over every 10 minutes and baste frequently.

Fish Sumlm

(1 in. or less) 15-20 Brush with melted butter.

Fish, whole (6 to 8 0z.) 17-20 If stuffed, add 6 minutes to total cooking time. Cover top with foil.
Hamburgers (3/4 in.)

Rare ’ 12-16 Turn over and rearrange as needed to achieve desired doneness.

Medium 16-20

Well 22-24

Ham Steaks (1 to 1/21in.) 16-20

precooked

Hot Dogs 8-9 Turn frequently.

Kabobs

Meat 20-25

Vegetable 10-15 For less-tender vegetables, reduce time 4 to 6 minutes.

Lamb Chops (3/4to 1 in.) 26-30

Lobster Tails 15-20 Cut thin undershell to expose meat. Turn over every 5 to 10 minutes.

Brush with butter.

Pork Chops, loin or rib

(172 in.) 18-20

(1in.) 30-36

Sausage Links (4 oz. each)

Raw 22-24 Grill whole or cut into 2 to 4 pieces. Turn to brown all sides.

Precooked 12-16

Spareribs

Entree (3 1bs.) 60-80 Parboil 5 minutes before grilling. Rearrange and turn over frequently.
Appetizer (2 Ibs.) 50-60 Baste with sauce last 10 minutes, if desired.

Vegetable Halves 25-30 Choose tender vegetables such as squash and tomatoes. Cover with foil.

For tomaioes, reduce cooking time 10 minutes.
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>RIDDLE ACCESSOR
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See the Gnddle Cooking Guide.

Your non-stick coated griddle provides an extra-
large cooking surface for meats, pancakes or
other foods usually prepared in a frying pan or
electric skillet.

You can also use the griddie as a warming tray

by using a low-heat setting.

The griddie has its own integral cooking element. The
control marked GRIDDLE chanoes the temperature

over the entire surface.
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How to Assemble the Griddle Accessory
The griddle accessory will ordinarily share the grill
component cooktop.

1. Be sure the controls are off (O).

2. Grasp the grill element with both hands near the
plug. Keeping the element as nearly horizontal as
possible, pull the element out of the receptacle.

3. Remove the porcelain drip pan.

4. Place the griddle into the opening in the cooktop
while carefully inserting the electrical plug into the
receptacle. See the illustration.

NOTE: When properly placed, the griddle sits
slightly above the cooktop. This, and the open spaces
on the sides and rear of the griddie, heip prevent

avraggivs
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Using the Griddle

The non-stick griddie must be preconditioned
before using it the first time. To precondition, first
wash the griddle in soap and water, and dry. Then

apply a small amount of no- _stick cooking spray to the
griddle. Remove excess with a clean paper towel.

Preheat the griddle as recommended in the Griddle
Cooking Guide. After preheating for the
recommended amount of time, apply a small amount
of cooking oil or butter.

Do not overheat the griddie. Leaving the griddle at
HI for more than 10 minutes without food can damage
the non-stick coating.

When using the griddle, adjust the fan to a low
setting in the downdraft vent system (or overhead

11 LI Sy2LLiiT 1

hood, 1f used).

How to Remove the Griddie

Be sure the controls are off (O) and the griddle
is cool.

To remove the griddle:

1. Lift the edge of the griddle slightly to let any excess
fat or oil flow into the drain holes. Wear a protective
mitt or use a pot holder.

2. Remove the griddle, carefully separating the
element plug from the receptacle by raising the
opposite side of the griddle just enough to clear
the well and pulling it away from the receptacie.
Do not force the griddle too far upward when
removing the plug.
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Griddle Tips

Condition or “season” griddle before first-time use.

ap surface.
oreased hghtlv before addmo food Preheat the
gnddle 5 minutes at HI heat s setting, unless
otherwise indicated in the Griddie Cooking Guide,
then switch to the recommended cook setting.

Foods which are high in natural fat, such as bacon or
sausage, may be started on a coid griddie.

Foods to be warmed | may be placed directly on the

C ESSORY

nued)
hatd el

* Make sure the grease collector jar and drip pan are
¢ the griddle.

o To nrecerve the ﬁn

AV pIVOL VU tne

nylon or wooden spatulas and spoons. Never use
the griddle surface as a cutting board.

Over a period of time, minor scratches and some
discoloration may appear in the non-stick coating.
This will not affect the cooking performance or the
non-stick finish.

Avoid usino metal utensils with sharp points or

inverted metal mixmg bowl, placed over them will 0o .-st ck coated gridd}e surface Do not cut foods
help store the heat. Foods in covered dishes or pans on the griddle.
may also be warmed on the griddie. Use heat-
resistant dishes only
Questions and Answers
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10 ¢ 'VOIU mairing {ne non-sticK uuibh Stor
upright on the edge with the terminals up to avoi
damage. If it is necessary to store it flat, avoid
placing other pans or cookware on top.

o

Q. Why aren’t my foods done even though they

have cooked the full time?

A. Preheat the griddle for a longer time and leave

foods on the griddle longer to attain the desired
degree of browning.

Q. How long can foods be kept warm with the

griddle without losing their appeal?

A. No longer than 2 hours is recommended, to assure

good food quality and to prevent spoilage. Delicate
CAAAH aenirh agc acgage chnnld nat ha Lant mara than
1UUUS, duvll as CEED, SHIVUIU 1IUL UL ALPL HIIVIL Lilall

15 to 30 minutes; entrees and casseroles may be
warmed for 30 to 60 minutes. Hors d’oeuvres will
stay hot for serving up to 1 or 1'% hours. Rearrange
or stir foods occasionally, if possible.

A. Avoid using metal cookware with sharp points or
rough or sharp edges which might damage the non-
stick-coated griddle surface. Do not cut foods on the
griddle. Use only heat-resistant dishes when foods
in containers are to be warmed on the griddle. For
further information on caring for your griddie’s
surface, see the Care and Cleaning section.

Can proionged periods of high heat damage

my agrddlade criefana?
a1y 51 1GGIe’S SUriace.
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best results thh many foods but leavmo the
griddle on HI heat setting for more than 10
minutes without food can damage the non-stick
coating. Always be sure to turn control knobs to

off (O) when cooking is completed.




Do not leave the cooktop unattended during
‘“preheat’” (knobs turned to “HI”) or anytime the
knobs are turned to “HI”’ with food on the grill or
griddle. Most foods will be cooked on the griddle
on the HI setting. Some foods need to be cooked

at lower settings.

* Avoid using metal utensils with sharp points or
rough or sharp edges which may damage the non-
stick coated griddle surface. Do not cut foods on the
griddie. Use only heat-resistant dishes when foods in
containers are to be warmed on the griddle.

GRIDDLE COOKING GUIDE

* Preheat the griddle 5 minutes, unless otherwise
indicated in the guide below.

Add oil or butter at end of the preheat time. Additional
oil or butter may be needed during the cooking time.

* Rearrange or turn the foods over as needed to assure
even cooking.

* The griddle settings may need to be adjusted lower
if the griddle is used for an extended time.

* Suggested cooking times should be used only
as a guide since variables in food may change the
cooking times.

Food Cook Time Comments
Bacon (1 1b.) 11-14 Do not preheat. Turn to setting 8 after half of total cooking time.
Beef Strips and Cubes
(1/2to 1 in.) 6-10 Cut strips 3 inches long and 1/4-inch wide. Cut cubes 1 inch.
Chops, Pork/Lamb
(1/4t0 1/21in.) 25-30
Cube Steak 4-5 per side
Eggs
Fried 4-5 Use a setting lower than HI. Griddle up to 6 eggs. Avoid drain hole.
Scrambled 2-3
English Muffins
Warm 34
Fish Fillets and Steaks
(1/4to1in.) 17-24 Turn over often.
Franks (1 1b.) 10-12 Turn to setting 8 after half of total cooking time.
French Toast 3-3' per side If bread is frozen, pierce with fork several times to absorb egg mixture.
Fruit Slices (1/2 to 3/4 in.) 10-12 If drained canned fruit is used, decrease time 3 to 5 minutes.
Ham and Canadian
Bacon Slices
(1/410 1/2 in.) 8-10 For 1-inch ham steak, double cooking time
Hamburgers
(3/4in., 4 per 1b.)
Medium 16-18 Use a setting lower than HI. Turn over only once.
Well 19-21 Avoid pressing down with spatula to retain juices.
Meatballs (1 in.) 18-22 Turn to brown on all sides.
Pancakes 2-3 Preheat 10 minutes. Turn after 1/4 minutes.
Sandwiches, thin 2-3 per side Use a setting lower than HI. If thicker, add 1 to 2 minutes.
Sausage Links, precooked , ) ) )
(1 to 2 oz. each) 17-19 Turn and rearrange as needed. For raw sausage, increase time 4 to 10 minutes.
(A A7 anr Ty 1Q_74
\#* OZ. caciiy 1o—six
Small Seafood
Shrimp, scallops, oysters 8-10 Cook in 2 tablespoons butter. if desired. Turn and rearrange frequently.
Sweet Rolls, reheating 10-15 Use a setting lower than HI. Do not preheat. Cover lightly with foil.
If room temperature, griddle 5~7 minutes.
Breaded Vegetables 10-16 Turn over after half of total cooking time.
Warming and Hot Tray Delicate foods:

15-30 minutes
on lowest setting

Entrees, casseroles
and hors d'oeuvres:
up to | hour

To retain moisture, cover with foil or metal lid. or place food in
heat-resistant containers on griddle.
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CARE AND CLEANING

Proper care and cleaning are important so your
Component Cooktop System will give you efficient
and satisfactory service. Follow these directions
carefully to help assure safe and proper maintenance.

BE SURE ELECTRICAL POWER IS OFF
BEFORE CLEANING ANY COMPONENTS.

Care of Components

Some of the components must be cured or
preconditioned before using them for the
first time.

Components and accessories should be cleaned
after each use. The longer a soil remains, the harder
it is to clean. See each component’s section in this
guide for specific instructions.

Brushed Stainless Steel Finish

Wash with soap and water. For heavy soils, first cover
with a damp cloth and let soak 30 minutes. A stainless
steel cleaner may be used.

To remove fingerprints, apply a little baby oil or
cooking oil with a cloth or paper towel. Rub in the
same direction as the brush marks in the stainless
steel finish.

Cleaning methods described above may prove
ineffective. Stubborn baked-on food residue or stains
on the stainless steel surfaces can be removed by
using pad-type oven cleaners. For your safety, use
extreme caution. Oven cleaners are caustic and can
damage or discolor most other surfaces.

Do not use spray-type oven cleaners. Overspray will
damage nearby surfaces. Use newspaper and masking
tape to cover surfaces such as back wall, control
panel, range sides, countertop, etc. Remove grates,
grill element, porcelain enamel drip pan or griddle.

Control Panel and Knobs
Clean up any spills or spatters with a damp cloth.
Remove heavier soil with warm, soapy water.

Clean the control panel with mild liquid dish
detergent and a soft cloth. Rub the control panel
lightly.

CAUTION: Do not use abrasives of any kind
on the control panel.

26

The control knobs may be removed for
easier cleaning.

To remove a knob, pull it straight off the stem.
Wash the knobs in soap and water but do not soak.

Do not allow water to run down inside the surface of
the panel while cleaning. After drying, return the
knobs to the cooktop, making sure to match the flat
area on the knob to the shaft.




Cleaning of glass ceramic cooktops is different from
c]eamnu a standard porcelain finish. To maintain and
protect the surface of your new glass ceramic cooktop
follow these basic steps.

Before you use the cooktop for the first time, clean it
with Cook Top Cleaning Creme. This helps protect
the top and makes clean-up easier
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1. Rub a few drops (less is better) of Cook Top
Cleaning Creme onto soiled area using a damp
paper towel. Buff with a dry paper towel until ail
soil and creme are removed. Frequent cleaning
leaves a protective coating which is essential in
preventing scratches and abrasions.

< ca with Canlk Tan Claaning
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For heavy, burned on soil:

pply a few drops of Cook Top Cleaning Creme
to the (cool) soiled area.

2. Using a damp paper towel, rub creme into the
burned on area. As with any burned on spill, this

mdy rcqu1rc some CIIOI'[.
3. Carefully scrape soil with razor scraper. Hold
tf:

o
scraper at a 30° angle against the cerami
t

4. If anv s0il remains. rene

Te AL WALy OVAL ALALIQLILD, v pudl AR p
For additional protection, after all 5011 has been
removed, pohsh the entire surface with the Cook
Top Cleaning Creme.

5. Buff with a dry paper towel.

NOTE:

» Using a razor scraper will not damage the surface

SPECIAL CARE: Sugary spiliovers (such as jeilies,
fudge, candy syrups) or melted plastics can cause
pitting of the surface of your r-nnl(rnp (not covered by

...... L2 L0 JR22AQUT L1 YOI CLOVAWRL UL LU VOAT

the wan‘anty) unless the spill is removed while still
hot. Special care should be taken when removing
hot substances. Follow these instructions carefully
and remove soil while spill is still hot.

1. Turn off all surface units affected by the spillover.
Remove hot pans.

2. Wearing an oven mitt, hold the
razor scraper at a 30° angle to the
cookton and scrane hot snill to a

SULVRRVE QUL SUIGpt UL spiis v a

cool area outside the surface unit.

. With the snill in a cool area, use a drv paper towel to

AR R 2R A A VR ARG, Wb & A i IVUWEL 1L

remove any excess. Any spillover remaining should
be left until the surface of the cooktop has cooled.

Do not continue to use the soiled surface unit until all
of the spillover has been removed. Follow the steps

nndar Hanuy Qail ta ~antinia tha slaaning nracagce
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COOKTOP SEAL: To clean the cooktop seal, let a

wet cloth ract nn it for a faw minntac then wine nlnan
YYLL VIULL AWOL VI AL 1VE A LW YY Lalaulvy, uivil WIP\J wiwvdall

Use a mild detergent if needed. Do not use a knife or any
sharp object on the seal because it will cut or dama age it.

GENERAL INFORMATION: As the Cook Top
Cleaning Creme cleans, it leaves a protective coating
on the cooktop surface. This coating helps to prevent
build-up of mineral deposits (water spots) and will
make future ueanmv €asier. uiSu'\?v’d‘.Suiﬁ6 uetercems
remove this protective coating and therefore make the

cooktop more susceptible to staining.

To cnnvementlv order more creme and/or sc scrapers

for cleaning your glass ceramic cooktop, please call
our toll free number:

if the 30° angle is maintained. National Parts Center 800-626-2002
b be sure to use a new, S razor scrapcr.

L7V HIVUL UDL A UUll V1 111vihvu vidaduw. Scraper # WX5X1614
s Store the razor scraper out of reach of children. Creme and scraper ki # WB064X5027
PRECAUTIONS

* Most cleaners contain ammonia, chemicals and
abrasives which can damage the surface of your
cooktop. Use only the Cook Top Cleaning Creme
for proper cieaning and protection of your gilass

Lﬁl'dllll(. aurlau:.
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yOu 81iGE arumiinini of Copper CooKware across
the surface of your cooktop, they may leave metal
markings which appear as scratches. If this should
happen, use the razor scraper and Cleaning Creme to
remove these markings. Failure to remove these
residues immediately may leave permanent marks.

. Water stains (mineral deposits) are removable

..... A~ T Tanminag Nromme e A1 ctenmath

umu" LO0K 1Up Cleaning Creme or full strength
WhlfP vineca

YYallL Vinv g

« If pots with a thin overlay of aluminum, copper or
enamel are allowed to boil dry, the overlay may bond
with the glass ceramic and leave a black discoloration.

n should be removed immediately before heating

aGatr crnlacatina cmner LA o or e 3 2w 2 b

ag n or the discoloration m 1dy o€ permariient.

h

TTon wrinAdaty Alanna v lan Ve an 1A

¢ USe Of Winaow Cieaner may i€ave an iriaescernt
film on the cooktop. Cook Top Cleaning Creme

will remove this discoloration.

Read and follow l in ructions and warnings

me iabeis.

on Cook lOp Cleanin 1g Lre

(continued next page)
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CARE AND CLEANING

(continued)

Gas Burner Assembly

The burner assemblies should be washed regularly
and after spillovers.

Turn all control knobs to the off (O) position before
removing burner parts and the drip pan.

CAUTION: DO NOT OPERATE THE BURNER
WITHOUT ALL BURNER PARTS CORRECTLY
IN PLACE. The electrode of the spark igniter is
exposed when the ‘nurner cap is removed. Contact

o harsesanee 3o

rata humer ranc ond bnrngr QrInmnArt

Py ue Uil glal.lv, vuLiivi vapos alll u. uppuiL
rings can be lifted off, making them easy to clean.
(The drip pan cannot be removed.) Wash burner parts

with an all-purpose, non-abrasive cleaner and warm
water. Soak stubborn soil. Dry the burner assemblies

,,,,, S WL I

with a cloth—don’t reassemble them wet.

To reassemble: Place the burner support ring onto the
burner bowl first. Before replacmu the burner cap,
first examine the four notches on its underside. One of
the notches, shaped differently from the other three,
includes an mdexm? key for the spark igniter—

this notch fits over the spark igniter. When replacing
the burner grate, make sure the bottom of the burner
grate fits securely into a corresponding ridge in the

drip pan.

ey e yen o Aanmadd ler oo  2en ~ oaslf

DulllCl gu’it S Camn UC LlCd.llCU LY Hldll d Or ifl 4 S€i1-
cleaning oven. Although the burner grate is durable, it
will gradually lose its shme, regaxdless of the care you
take of it. This is due to its exposure to the high
temperature of the gas flames.

To preserve the porcelain enamel finish as long as
possible, have a pan on the grate before you turn on
the burner, and lower the flame when food reaches the

Aacirad ~anlring tarmnarat
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Grill Component

Clean the grill component after every use. Do not put

the element into water. It cleans itself when heated
during normal use. To remove any charred soil, clean
with a dry, stiff brush when the element is cool. Never
use steel wool or metai scouring pads because they

llldy udulage l.[lc outer Cablllg Ul me elemenl'.

Wash the grill grate in the sink in soap and water.

A yrnta maax l-\l\ Anlrad i a onlhitine ~AF Al lisrnolhas
iC g1laic i 1a.y UC SUalhtu . Il a SO1ltiOIl O1f AiSnwasier
etergent and hot water. Use a non-metal scouring

ad if necessary. Do not use abrasive cleaning
products. The grill grate can also be cleaned in a
self-cleaning oven.

Fro v ol d seannea J36s a
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grate with no-stick cooking spray. See the Grill
Component section.

Wash the porcelain enamel drip pan in the sink with

soap and water, or put it in the ‘dishwasher. Soak
stubborn stains, then rub gently with a scouring pad.

Do not put the drip pan in the oven during a self-
cleaning cycle. Doing so will cause discoloration
and damage the finish.

Griddle Accessory
After cooking a greasy food, wipe the non-stick
griddle with a dry paper towel while it is still warm.

Be careful not to burn your fingers. When the griddle
is cool, wash it in the sink in soap and water. Use a
non- metal scourmg pad if necessary Do not use

To prolong the life of the griddle, hold the plug box
part of the griddle out of the water when cleaning.
From time to time, recondition the griddle with no-stick
cooking spray. See the Griddle Accessory section.

It is a good idea to store the griddle on one edge.

If you lay it flat, pans or other cookware may be put
on top and scratch the non-stick coating.

When cleaning a porcelain enamel grease well, be
carefui not to get the electrical re eptacles wet. Do

nt ey o 311 4y «onll woribhe wxrad i Do
nov LLY LU 1111 LT Wil willl vwwal . DC
ndt

T
sure the drain hole and tube in t
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not clogged.

o<

On the underside of the grill cooktop component, a
rease Ja[' is mountied to catch Ia[ and (mpplncs

The lid of the jar is permanently mounted to the
bottom of the cooktop component box. The lid is
connected by a tube to a spout at the front of the
grease well. The jar can be unscrewed from the lid to
be emptied and cleaned or to be replaced. The jar is a

standard 1-pint jar. Quart canning jars may also fit.

| OGr

Do not use thin-walled glass or plastic jars, such
as those having contained food products. Such jars

conld fractiire
VuUulu l1aviuli.

_____ o/ oSO Ls e

lefcrcm IOO(.lb VIVC UIIICI'CHL dINOUIILS Of 1dt dl'l(.l
drippings, so you should inspect the jar each time it is
used. If the jar is not emptied or replaced often enough,
the fat and drippings may overflow. Be sure the drain
hole and tube in the grease well are not clogged.

(continued next page)
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CARE AND CLEANING
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How to Clean the Vent System
The downdraft vent grille and filter should be

frequentlv— after every use is best. Before

~
by Sad Ll B A nwa MUW AD Uwol., AJVIVIV .
the vent system, be sure exhaust blower is shut off.

cleaned
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To remove parts for cleaning:

1. Lift off the vent grille.
2. Rotate the latch away from the solid edge of

the filter to free the filter. Pull out the aluminum

grease filter.

Control Knob

How to Clean the Vent Grille
To clean the vent grille, remove it from the cooktop by lifting it up.
It can be cleaned by hand, in the dishwasher or in a self-cleaning oven.

To clean the filter, soak, then agitate filter in hot
detergent solution prepared in the sink. Using ammonia

~a A(»LA_ allal2 --._ll _____ | L

Ul VUICL diKkdlil W11l uauu:u lIlC metal. ngﬂl Drubﬂlﬂ0
can be used to remove embedded dirt. Re careful not

U~ W AVEAIIV Y v VilUVUULG Wi L OV valviul il

to disturb the aluminum fabric of the filter body.

Rinse, shake and remove moisture before replacing. It
is advised that filters should be cleaned after every use.

Before replacing the filter into the vent system

housing, inspect and wipe clean the housmg walls.
Do not allow grease accumulation to form.

Never operate the vent system without the filter
in place. In situations where flaming might occur,
the filter will retard entry of ﬂames into the exhaust

blower.

(
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To replacé cleaned parts:

1. The round comers are the bottom edge of the
filter. Insert the filter into the vent shaft (round
corners down) until the latch can be rotated to
secure the fiiter.

2. Replace the vent grille.
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NOT FUNCTIONING
PROPERLY

Difficulty may be in the main distribution panel of your house caused by a
blown circuit fuse, a tripped circuit breaker, the main fuse or the main circuit
breaker, depending on the nature of the power supply. If a circuit breaker is
involved, reset it. If the control box uses fuses, the circuit fuse (a cartridge-type)

should be changed, BUT ONLY BY SOMEONE FAMILIAR WITH
ELECTRICAL CIRCUITS. If, after performing one of these procedures, the

fuse blows or circuit breaker trips again, call for service.

NOTE: Apartment tenants or condominium owners should request their building
management perform this check before calling for service.

« Controls are not properly set or wrong control is set for the component or
surface unit you are using.

» Entire grill or griddle element is not plugged in properly.

* Consider the possibility of interruption in gas or electric service from the
utility source.

HALOGEN/RADIANT
SURFACE UNITS WILL NOT
MAINTAIN A ROLLING

* You must use pans which are absolutely flat. If light can be seen between the
pan bottom and a straight edge, the halogen/radiant surface units will not
transfer heat properly.

DUIL UR I'RYINU RALLE * H 3 3
IS NOT FAST ENOUGH Pan bottoms should closely match the diameter of the surface unit selected.
HALOGEN/RADIANT « The halogen/radiant cooktop may seem hotter than you are used to.
COOKTOP FEELS HOT This is normal.

« Make sure flat-bottomed pans are used.
 Using the vent will help keep the halogen/radiant cooktop cooler.

FOODS COOK SLOWLY

« Improper cookware being used. Pan bottoms should be flat, fairly heavy

ON HALOGEN/RADIANT wevjht and the same diameter as the surface unit selected.

COOKTOP

TINY SCRATCHES * Incorrect cleaning methods have been used, cookware with rough bottoms
(may appear as cracks) OR have been used or coarse particles (salt or sand) were between the cookware
ABRASIONS ON HALOGEN/ | and the surface of cooktop. Use recommended cleaning procedures, be sure
RADIANT COOKTOP cookware bottoms and cookware are ciean before use and use cookware with

MY AQDO QTTDTIA 7N
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in time as a result of cleaning.

METAL MARKINGS « Do not slide aluminum cookware across the surface. Use the recommended

(may appear as scratches cleaning procedure to remove marks

on halooen/radiant cookton _ e T e 2 1L Loan ond amemicted hallavere Ar graacs

TR AR pT AL AR, T ¢ Incorrec Cled.nmv materiaiS nave peen useq, €ncrusted voiovVeErsS O grease

glass surface) spatters remain on the surface. Use a razor scraper and the recommended
cleaning procedure.

TMADL TN AL Q AD QDAY Q s TTcn e crmnmar and conrnmmmmandad Alaaning nracadnrs

DARKRK D ITREARD URDFECURD | ® USE d raZor SCraper and réComiinenaca Cifaning pivtiiuic.

ON BALOGEN/RADIANT
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COMPONENT

AREAS OF DISCOLORATION |+ Marks from aluminum and copper pans as well as mineral deposits from water

ON HALOGEN/RADIANT or food can be removed with Cook Top Cleaning Creme.

SURFACE COOKTOP

FREQUENT CYCLING OFF |+ Incorrect cookware used. Use only flat cookware to minimize cycling.

AND ON OF HALOGEN/

RADIANT SURFACE UNITS

(continued next pag
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PROBLEM POSSIBLE CAUSE
HOT SUGAR MIXTURES/ « Turn the surface unit to LO, wipe the hot cooktop with several dry paper towels.
PLASTIC MELTED TO Use a razor scraper held at a 30° angle to the cooktop to scrape the hot spill to
THE HALOGEN/RADIANT a cool area outside the surface unit. Let the cooktop cool. Clean with Cook Top
SURFACE Cleaning Creme.
CONTROL KNOB » When the knob is at the OFF position, it must be pushed in before it can be turned.
WILL NOT TURN When the knob is at any other position, it can be turned without being pushed in.
SPARKING SOUND * Sparking of the igniter is normal. Air currents in the kitchen from an open
OF SPARK IGNITER window or a person moving quickly can interrupt the flame, causing automatic
PERSISTS AFTER relight sparking. As the burner warms, the sparking is less likely to occur. If the
BURNER LIGHTS sparking persists for a long time, cail for service.
SPARKING SOUND PERSISTS| « Be sure the control knobs are in the OFF position. If the sparking sound persists
AFTER BURNER IS OFF call for service.
BURNERS DO * Make sure electrical plug is plugged into a live power outlet.
NOT LIGHT * Gas supply not connected or not turned on.
* Orifice in burner body may be clogged (see the Gas Burner Component section).
Remove the obstruction.
* Burner parts not replaced correctly (see the Gas Burner Component section).
e O nnntar n1nit nat nranarly granndad ae malasioad Thic nan affast gnark ionitinn
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* Soil clogging holes in burner cap. Remove and ciean.
» Cooktop burner top not replaced correctly
BURNERS HAVE | o 4 4 2 44 2 2 4
i A AN
YELLOY Lid Ll
(A) Yeilow flames (B) Yeliow-tipped flames  (C) Normal soft biue fiames
« If burner flames look like (A) or (B), call for service. Normal burner flames
should look like (C), burning with a soft biue fiame.
VENT SYSTEM » The circuit breaker in your house has been tripped, or a fuse has been blown.
BL,O_WI?}.P,OES « If the components operate but the blower doesn’t, the fault may be in the
NOT WURK blower control switch or blower wiring connections. Be sure to disconnect
power to the cooktop at the household distribution panel before attempting to
service the blower yourself.
GRILL OR GRIDDLE * Grill element is not plugged in solidly.
LS“EL‘IM ‘NCTIONING * Grill or griddle element controls are not properly set.
PROPERL

« To use the entire surface of the grill, it is necessary to turn on both the
front and the rear controls.

FOOQODS STICK

TO GRILL OR
GRIDDLE

S not pre- seasoned before first use.

¢ Grill or griddle was

e Hoat catting ic tnn hiol
AAvAL oUL‘lkla FS IR VAN lllsll.
PP VUL SN 15 ) D SPUUE NPUIS. SUSURSIEE I TR IS0 T U PR
® L0dLIE Ul ZI1UdIC 11dS DECT 2CU DY USC O1 Sldip HISUULICTIL UL
ahractve cleanerc
CAUVLAOL Y W Wwiawillivi o

dic Ldubulg C)&bcbblVC blllUKC

* Fats were not trimmed from meats prior to cooking.
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Attaching chassis support brace to equal-height cooktops .............. 51
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REOMIEAL DIOWET ...ttt teenetee st e nes e ss s se e eanmenacneens 54
Relocate bIOWET .........ccrescscrcrecscsenns 55
Step8 Connect gas 55
Step9 Connect electrical 56
Electricai power requirements 56
Step 10 Assemblie burners, check ignition ..........cocoeceecnennueenennnes 57
Remote Control Instailation
Pub. No. 3-A010 option for component cooktops 58
Mounting downdraft blower control e eess s naaeneen . 58-59
Accessory kit instaliation ... eeveeeeereraesasaataraees 59-60
NOTE:
- While performing installations described in this guide, safety glasses or goggles should be worn.

- Product improvement is a continuing endeavor at General Electric. Therefore, materials.

appearance and specifications are subject to change without notice.



Important
safety

instructions

Installations

not allowed:

o~ -~

lllb Ldllclll()ll lllbLI ucC Ll()Ilb

Before you begin - Read these instructions completely and carefully.

IMPORTANT - Save these instructions for local inspector’s use.

TRADMNADT A ATT MDOTNIIT AT Y AAYTODATIAT ATV 4w
IMPURIANL TUDMERKVEALL GUVERNING COUDED AN
Note to Installer — Be sure to leave these instructions

N stalier — e sure (o ieave tnese mnsu uons

Note to Consumer - Keep these instructions with your

Note - This appliance must be properly grounded.

FOR YOUR SAFETY
If you smell gas:
1. Open windows.
2. Don’t touch electrical switches.
3. Extinguish any open flame.
4. Immediately call your gas supplier.

FOR YOUR SAFETY In the absence of local
Do not store or codes, the gas cooktop

oline or other must comply with the
g able vapors National Fuel Gas Code
anﬂam’d ﬁqu et *:h ANSI Z2923.1-1990.

ulk m the
viﬁ'ﬁify of these or NOTE: While performing
Li an installations described in this

any other app. ces. book. safety glasses or goggles

N | PR
should be worn.

Not \\\\\\\\\‘ o]

Do NOT install a downdraft vent behind a cooktop,
UNLESS you use accessory kit 3-A010 to move the
control to the front of the cabinet.

Not
% Acceptable

> (2 4
0

NN

(o] e)
(o))

Front

Do NOT install a gas or grill cooktop where the knobs
are between the heated area and the downdraft vent.
Do NOT install an updraft grill cooktop nextto a
downdraft vent.

WARNING:

Improperinstalla-  For assistance or
tion, adjustment,  additional informa-
alteration, service  tion consult a

or maintel.xaflce qualified installer,
¢an cause Ijuryor - service agency,
property damage. manufacturer
Refer to this (dealer) or the gas
manual. cunnlior

st T Bullllucl .

Eiectrical Requirements

CAUTION:-..........

INAL
SAFETY REMOVE HOUSE FUSE OR CIRCUIT
BREAKER BEFORE BEGINNING INSTALLATION.
This appliance must be supplied with the proper voltage and
frequency, as listed with Step 9. and connected to an
individual, properly grounded branch circuit, protected by a
circuit breaker or time delay fuse. Proper electrical ratings
shouid be verified with listing on product’s rating piate.

Wiringo muet tothe ents of the National
winng must conform o the n.\.luu\.uu,uw O ta¢ Nauodna:

Electrical Code. If the electric supply provided does not meet
the above specifications, call a licensed electrician.

WAZADRAIIRIN.
PV AANIVIIVG.

Any home ventilation system, such as a cooktop with
a downdraft exhaust mechanism, may interfere wnh

fireplaces, or other naturally vented systems. To
minimize the chance of interference with such
naturally vented systems, follow the heating equip-
ment manufacturer’s guidelines, and local codes.
Also follow the guidelines in ASHRAE Standard 62-

1000 «xr

1989. “Ventilation for Acceptaole indoor Air

Quality,” section 5.8. When following these guide-
lines, be sure to test for proper airflow direction into
fa ndLurduy vented gas furnace or

3
a
eater. This can be checked by strikino a match

H n 2¢€ CNCCKEQ DY SUIIXIN g amalch 5

blowing it out, and while it is still smoking, holding it
near the draft hood relief opening. If smoke is drawn
into the opening, vent flow is in the proper direction.
If the ASHRAE Standard 62 guidelines are not
satisfied, a positive supply of outside air may have to

be supplied.

- 1/4" nutdriver
- 5/16" nutdriver

- Phillips screwdriver
- 7/16" socket wrench

s CQriconsc
T OLINNOTIS

- Saw - Sheet metal screws
- Carpenter’s square - Measuring tape

T e e I 5 RIPUIE S S P Fou
* Uuct (de T Lliccuidiall » Pll(‘:lb




Models
available

Design Information

Component Cooking Surfaces

ZEW1457T
Halogen and Radiant
Cooktop Component PNy
(240 volt and 208 volt) — TN S
S
X OS>
=

Diagram 35.1
ZGW124EN
Gas Cooktop Component,
Right Hand Controls I Ny . i
ZGW125EN S
Gas Cooktop Component, \\ \ \\ m‘
Left Hand Controls W \\%@

N—

Diagram 35,2

ZEW154N

Updraft Grill Cooktop Component

ey

{208 vait)

Updraft Grill Cooktop Component r‘[@ —
(240 volt) W%!/“!V/
W

Diagram 35.3
ZEWT64N
Downgdraft Grill Cooktop
Component o
et ot i
ZEW165N X W,
Downdraft Grill Cooktop W
Component (240 volt) W

Diagram 35.4
7FW 176N

e ww s 4P

Downdraft Vent Component

Pub. No. 3-A010
Optional Remote Control
Accessory Kit

@\%
U
B>

Diagram 35.5

00
o




Installation
accessories

™ b h g r Pk
pesign inrormation

/7 7/

1/

VY Y Y
090 7 F
v @ ¥ 4

......... Downdraft
Joiner End Cap

Diagram 36.1

- Joiner strips and end caps provide a finished look to
any modular cooking arrangement. (Shipped with

Dimensions
and clearances

36

product.)
ZGW124EN Note: Gas units are not
Gas Cooktop Component convertibie to iiquid propane
Right Hand Controls "/154’,2. /]\21= gas operation.
ST S
Diagram 36.2
Includes the following: - One joiner strip
- 1/2" inlet pipe - Two sets clamping screws
: Pressure regulator - One chassis support brace
ZGW125EN
Gas Cooktop Component
Iy VS ey
Left Hand Controis 52 T ..
1|/ e
3-1/4" \t
\%//
~
Diagram 36.3
Includes the following: One ioi i
1/2" inlet pipe nejomers n]_)
+ Two sets clamping screws
Pressure regulator . . . .
e - One chassis support brace
PO 4-7118" A
2 / \\ 2
Ifinstallation includes a Unit Unit
C/ Top View \
drawer beneath gas — Countertop -
cooktop, make allowance / Cutout '
for gas inlet pipe. Gas e) —t— 1 O
inlet extends 1-1/4" from ¢ Gas Gas
't Inlet Inlet !
bottom. ' Pipe Pipe
P TAY:S :
Gas Component : ‘ Gas Component
Right Hand Controis . : Left Hand Controls
Diagram 36.4




(continued)

ZEW145T
Halogen and Radiant
Yo Y I . S e
Cookiop Component T/15_1/2_/l\21
~3’%//4~/©\c\“
- (=) i
\L/
*Allow an additional
1" depth for clearance of flexible conduit
Diagram 37.1
Includes the following: 240 Voltand 208 Volt.
- 44" flexible conduit
One joiner strip
- Two sets clamping screws
One chassis support brace
rr
ZEW155N*
ZEW 754N
Updraft Grill Cooktop Component 16-3/8° — T 2

Diagram 37.2
Includes the following: *240 Volt AC

inn iar *%9NR Valt AC
C H UGS VOu (v

L

- One joiner strip
- Two sets clamping screws
- One chassis support brace

0
~I



Design Information

Component Cooking Surfaces

Dimensions Zews 7sn: L
lowndraft Vent Cooktop La1f
and clearances Component j\T e
(continued) m
\
\ NS
]9'7!8 L\ )Hw \2-1/4
/ ‘\\ , , *115Volt AC
ORI
NS L
Diagram 38.1
- Attaches to gas or Halogen/Radiant components - One downdraft endcap
(not updraft grill) - Two vent housing
* Blower can be relocated to opposite side of housing support braces
Includes the following:
- 48" flexible conduit
- Two downdraft joiner strips
ZEW165N*
ZEW164N** .
Downdraft Grill Cooktop T | T,
Lrmnanant _ ~ N
LuHipuliciit
<+
(<]
%o% Sk
1978 | / Y
7
e9))
L
SN—
Diagram 38.2
* Blower can be relocated to opposite side of housing *240 Volt AC
Includes the following: **208 Volt AC
- Grease collection jar
* 48" flexible conduit
- One downdraft joiner strip
- One set clamping screws
e
t
Downdraft
| . o L ]
. [ ——— T '
1 | 5-3/8"
5-3/8' % T l
N | 10 emmes B I
(— _I ! ’ Ll e
i0 T ' 197/8 +— P S /!
+—— IH 4 N
N 1)
f ! ! 3
Lol | ]
1 [ o T ;
T 1 1
+—gam ‘ | 16-3/4 LT'" Left Side View:
12— . Front View. Downdraft Gl
—tE61/16- Downdraft Grill Exhaust Down
Exhaust Down
Diagram 38.3 Diagram 38.4

38




Installation
options

Installation
rules

Ventz'ng
rules

The Monogram Component Cooktop System offers the

ultimate in design and cooking flexibility, with modular

cooktops and accessories, providing a variety of cooking

technologies to meet the needs of the most discerning

the countertop.
- Both gas and electric components can be combined
within the cooking configurations:
= Multiple electric components can operate from a
single junction box, if local codes permit.

1Vlul[1p gas components can operate from a

manifold, as permitted by local codes.

- Updraft components can be vented according to

normal exhausting methods.

- The downdraft grill or vent blower may be oriented in

two directions—toward the rear or down as required.

> PSSR TP U S o1 ALt
DIOWET Can D€ mourniea o 1ert or Hgn e orvent
housinge
nousing.

- Gas and halogen components are only 3-1/4" deep,

allowing room for a drawer beneath in many cabinet
styles.

Optional Remote Control Accessory Kit for downdraft
vent component is available for use when remote
control of biower is desired.

- Always choose cabinetry that enhances installation
process.
+ Always anticipate that cabinet modiﬁcation may be

Always con51der distance to power supply, cable
lengths and bending restrictions before cutting holes.

clearance (To de[ermme locauon ofgas pipe, refe
cutout illustration in “Design Information, Dlmenswns
and clearances.)

- Gas components cannot be converted to liquid

propane gas operation.

+ Always preplan component locations before installa-
tion; determine need to reorient downdraft blower
need to he

discharge direction, or if blower will need to be

h on, orifblow
relocated to opposife side of vent housing. (Down-
draft unit is shipped with blower mounted on left side
of housing.)

- Always consider how cooktop (and grease collection
jars) or downdraft vent housing affect cabinet type

selection {especially drawers).

Always provide clearance for remote mount vent

1 cabinet f

ntrol w:nnrr box when installing or

mstalling o

between components, or other locations.

accommodate downdraft blower and duct locations.
- Never vent a cooktop into an interior space—always

to outdoors.

Always anticipate base cabinet storage arrangements to

If possible, don’t cut holes for remote mount vent
control and ductwork locations until components are

locations are confirmed.

Every downdraft vent and downdraft grill cooktop
must have a complete, separate duct run. Ducts from
different downdraft units cannot be combined.

Do NOT install a downdraft vent behind a cooktop,
UNLESS you use accessory kit 3-A010 to move the
control to the front of the cabinet.

Do NOT install a gasor O‘ﬂ" (‘ank_t_gp where the knobs
are between the heated area and the downdraft vent.
Do NOT install an updraft grill cooktop next to a

downdraft vent.



Step

B
[}

1 Preparing
g =4

for
__ Installation

Design Information

| 134
Max.

One or
More Component

‘ *2* Min.
to Front

Edge

*Refer to Cutout

*1" Min. Information

* Qo in ta oid,
uas in 10 Sidi

+
i
requires 2" min. to rear wall.

** Gas requires 2" min. to side wall.

Diagram 40.1

- Refer to Cabinetry Section for information on

appropriate placement and necessary clearances when

planning installation.
- Avoid placing cabinetry directly above cooktops when
possible.
If cabinetry is used above cooking surface
— Use cabinets ne more than 13" deep.

- Maintain 30" minimum clearance between cooktop
and unprotected cabinets directly above cooktop.

—If clearance is less than 30", protect cabinet bottoms
with flame-retardant millboard at least 1/4" thick or
gypsum board at least 3/16" thick covered with 28
gauge sheet steei or .02" thick copper.

— Clearance between cooktop and protected cabinetry
must not be less than 24",

— Working areas adjacent to the cooktop should have
18" minimum clearance between countertop and

cabinet bottom.

- When installed, the following minimum clearance

must be maintained:

- 2" from front of cooktop to front edge of
countertop.

- 1" from back of cooktop to rear wall.

- 2" from back of cooktop to rear wall.
- 2" from side of cooktop to side wall.




Cutout
information

Cabinetry

Tools and materials

required:
® Saw
* Measuring tape

 Carpenter’s square

47 Minimum between Cutouts

e

Front to Back Orientation

4" Minimum between Cutouts

=

Diagram 41.1

* Minimum clearance is 4" between cooktops in separate

cutouts.

- The 4" minimum clearances do not apply when

multiple component cooktops are installed in

one cutout.

Diagram 41.2

1-7/8" Min. to Rear Wall {2-7/8" for gas)

1-3/4" Min. to Rear Wall {2-3/4" for gas)

: I : E r :
| 19-1/2° ' : T :
, : ; A '
134" Min, . As ! 1-3/4" Min, 17/8 Min, ! 1-7/8" Min.
to Side Wall ' to Side Wall to Side Wall ! to Side Wall
— — ! :
' : . — | Iy
(2-3/4 ' o (2-3/4 (2-7/8" ' ' (2-7/8
for Gas) . . for Gas) for Gas) ! A + for Gas)
: 2-1/2" Min. f : 2-1/2" Min. !
Front to Back Orientation Side to Side Orientation
Diagram 41.3 Diagram 41.4

Find dimension A in chart below and on following page.

carefully when cutting countertop, making sure sides

shown in diagram, Measure

4 V 12gram. [

of opening are parallel and front and rear cuts are

exactly perpendicular to sides.

The fron

rail on the cabinet and the rear of the opening must

clear the rear support of the cabinet.

A
Halogen and Radiant 14-1/2°
Gas 14-1/°
Updraft Grill 15-3/8"
Downdraft Grill 19-7/8"
Downdraft Vent 4-1/4"

41




Cabinetry

Component Cooking Surfaces

'O Y
% Jy Prepanng
Stepz the Countertop

(continued)

Unit4 Units A
Radian 29.3/4"
RH Gas
LH Gas LH Gas
Radiant Updraft 30-5/8"
Grili
RH Gas
LH Gas
Updraft Updraft 31-1/2"
Grill Grill
: Downdraft Radiant 19"
(] Vent*
RH Gas
Downdraft Radiant 34-5/8"
Grill
RH Gas
Radiant Downdraft Radiant 33-3/4"
Vent*
LH Gas RH Gas
49.7/8"
LH Gas
O Downdraft Radiant Downdraft 'O Radiant 53"
') L ¢ P L ¢ P @)
08 vV CIl vV En A
& - S - o N poa ma 1 /on
o Radiant LH Gas Downdraft |u J Radiant 53-1/2
U Vent [O4
N
RH Gas > RH Gas
ﬁ'; Radiant - Downdraft | Downdraft Rv) Radiant 53-7/8"
‘@ U Vent* =l Grill* @
/o\ LH Gas E;_l RH Gas
Y e
TR i
Diagram 42.1

*See “Venting rules” concerning placement of knobs in relation to downdraft vent.

If your configuration is not shown, refer to following page.



f'\‘ Preparing If your configuration is not shown in the previous
Sten ’ tho s ts-4  Charts, use the following chart to calculate your cutout
SWep i€ LOUTUETIOP ’ S - 4

(continued) size. For each of the following components, add the
dimensions given.

Cutout
n fofrma tion: Component/ Model/ Quantity Sub Total
alternate Connector Name Width  Used Width
arrangements
%\ PTYATT AT Ty 1 IR .
ZEW145T Halogen and Radiant
Component 14-1/2"
ZGWI124EN
ZGW125EN Gas Component 14-1/2"
ZEW165N Downdraft Grill
ZEW164N  Component 19-7/8"
ZEWIi55N  Updraft Grili
ZEW154N  Component 15-3/8"
%’rym Downdraft Vent
% ZEW175N  Component 4-1/4"
\ Connection between
two cooktops (including
updraft grill and non-vent
Joiner Strip  side of downdraft griil) 3/4"
\ Connection between
cooktop and
\ Downdraft downdraft vent or vent
N Joiner Strip  side of downdraft grill 174"
AN
a \ i , Provide ﬁnisheq look to
\ \ Cooktop and component cooktop
\ Downdraft  arrangement. Do not
\ Vent End count as part of
Caps cutout width, 0" 0"
Total Cutout Width

Diagram 43.1



Cabinetry

Component Cooking Surfaces

£ .
o ) Preparing :
Step the Countertop

¥ (continued)

Cuitout
information:
alternate
arrangements
(continued)

ax
44

{222\

N

////;

(0

A e/ e

*Endcaps do not

Cyvnmala. Ta datorming sutait far 2 Rodinmt anmonnant alie Lag nlie Downdraft Vont somannant nlie Gner
D n mpor Pius uds pius vowil it pius ua
A 18-/ + 3/4° + 14 127+ 14+ 414 + 8 + 14.1/2°

K

AN

ot A
G Cutgut / //

/

\\

\

= 49" Total

O/ H-mﬂ ) \\\ \\@\\\

)

N\
\

)
;
;
,
/
/ > A

5

y4
L

Diagram 44.1




Ductwork

o
]

il =
Through Floor Between Joists - .
Through Floor & Under Joists
Diagram 45.1

| N

P inside Wali to fioof

Lo ’\/\I\I(\SMM*
I

Direct to Outdoors

Diagram 45.2

Because the Monogram Component Cooktop System
has a variety of cooking technologies adaptable to a

Ao sy AL i e L el oo Py
wiuc aii y 01 counct LUP LUIlllgulduUIlb, mu ll.lP <
cooktops and downdraft vent units may be utilized in

asingle design project.

Call GE Answer Center 800.626.2000 any hour of the
day or night, for venting problems unique to your
kitchen project.

« Mt cha
uct

- Plan route for venting exhaust to outdoors.
+ Ductwork MUST be vented to outdoors—never to a

crawl Space, attic or other enciosed space
auld halns

snouiG o¢ 1ocate

studs, if possible.

- Blower can be relocated to opposite side of downdraft

vent housing in order to maximize under-counter
space, or bypass a stud, joist, or other obstruction.
(Refer to Installation Section, “Relocate Blower™.)

blower for honzomal exhaust remove four nuts inside
housing which hold blower. Remove blower and rotate
so exhaust faces rear of cooktop. Replace nuts.

&
o]
w
o
=]
S
=}
=
j=]
=
74
=]
@,
o
=2
=]
[~}
o
=]
ag
;u
0- C,

Use shortest and straightest duct route possible. For
satisfactory performance, duct run should not exceed
100 feet equivalent length for any duct configurations.

Refer to “Duct fittings” chart in Ductwork section to

45



Step /‘ 7.

an ot lann v
1 INL(I/LLLILS

the Ductwork

Ductwork
armngements

46

Tools and materials
required:

® Hole saw

* Measuring tape
 Framing square

- Using countertop layout

lines as reference,
project center line of

vent camnanen t

AA= 818 LUIIIPUIICIIL

vprnrallv onto rear and

floor of cabinet.

- Using center line of vent

component and rear
cutout edges of counter
as reference—locate
center of ductwork exit
hole(s) according to

blower location and
orientation.

- Using a compass, draw

circle, on center the size
of duct.

- Doubie check alli

sncisrnsanete hafea

meéasurements ocioic
cutting holes—seat units
into respective cutouts, if
necessary, to confirm
their locations.

- Cut 6-1/2" diameter

hole(s) through
cabinet wall or floor

Note: Every downdraft vent and
downdraft grili must have a
complete, separate duct run.

')

¥
Downdraft

A i/ 6-1/16"
| A
/N\

_—
=

Downdraft

S
I

<
Comd

\J%

Blower Mounted Right, Oriented Down.

Side to Side Orientation,

Dilvarone Neinnend Mo
DIUWET ULISIIEU Buwil.

&1/2'M
I[(/%/ (==
815/1511 éji ED) }
N0 W
LYY S~

Side to Side Orientation,
Blower Oriented Left,

N
81/2 Y
= %—Tv\&\

| l\l?//%Vl
BN\

=

Side to Side Orientation,
Biower Oriented Right.

Note: These 3 side to side
orientation installations require
Remote Control Pub. No. 3-A010
Accessory Kit.

Diagram 46 1




Step /‘ Installing
the Ductwork M
A_ (continued) [\
Optional — J“‘L——(
duct - Any
arrangement - L/
under |
concrete slab L
Diagram 47.1
- The illustration above is applicable only to downdraft
vented cooktop installation into slab construction.
- Use recommended wall caps with damper. Laundry
type wall caps should never be used.
- Ductwork must be vented to the outside.
-+ 6" PVC duct should be used when installing under -
Note: Local building code must
a concrete slab. be followed for instafiation and
- Each cooktop blower system requires a separate duct in specifying approved type and
system. schedule of PVC duct used.
Duct Tape
COver Seam
. and Screw
Finalize n = \

ductwork _ (/ )

[

§>

.c_.-

E:

-0
[N |

L Screw

Diagram 47.2

- Install ductwork, making connections in direction of
airflow as shown.

- Secure all joints in ductwork with sheet metal screws.

- Wrap joints with duct tape for airtight seal.

- Install a wall cap with damper or roof cap at exterior

opening.



Component Cooking Surfaces

swp/f Installing
the Ductwork

(continued)

Duct
fittings

48

Use copies of this form to
compute maximum
permissable lengths for

ct runs o outdoors.

Note: Do not exceed ma

permissable equivalent IengthsI

Flexible ducting:

If flexible metal ducting is
used, all the equivalent
length values in the table

be tralght and smooth
and extended as much as
possible.

Do NOT use fiexible
plastic ducting.

Component Cooktop System
100" maximum equivalent
length

CAUTION:

Any home ventilation system, such
as a cooktop with a downdraft

avhairet marchaniem mav intarmint
exnaust mecnanism, may intermupt

the proper flow of combustion air

and exhaust required by fireplaces,

gas fumaces, gas water heaters
and other naturally vented
systems. To minimize the chance
of interruption of such naturally

imembmd ansmdmimn o o b

vented systems, follow the heating

equipment manufacturer’s
guidelines and safety standards
such as those published by NFPA
and ASHRAE.

Total
Equivalent Quantity Equivalent
Duct Piece Dimensions Length*  Used Length
1ft.

) \ ~ ) -

\ J b" round, (per foot
ctraicht lanath)
sraignt 1engin)

H 1ft
3-174"x 10" (per foot

v/ straight length)
6"

@ 90° elbow 15 ft.
)

Ej 45° elbow 9 ft.

N 90° elbow 15 ft.

@ 814" x 10"

T 45° elbow S fu
90° flat elbow 20 ft.

/\\ 6" round

% 10 $-1/4" x 10"

g transition 1 ft.
A 3-1/4"x 10"
@ to 6" round
transition 5 ft.
1 6" round to
&1 $1/4"x 10"
V& transition
90° elbow bfi.
@ 3-17/4"x 10" 10 6"
round transition
% 90° elbow 15 ft.
6" round
d@ wall cap
= with damper 30 ft.
3-1/4"x 10"

@ wall cap
with aamper 30 ft

Q 6" round

e roof cap 26 ft.
W 6" round
" roof vent 24 fu.
Diagram 48.1
Total DuctRun_______
* Actual length of straight duct plus duct fitting
equivalent. Equivalent Length of duct pieces are based

on actual tests conducted by GE Evaluation Engineer-
ing and reflect requirements for good venting
performance with any downdraft cooktop.



Gas
c-uhhlm

Y
S[eU locatzon

Gas and Electrical Supply

Component Cooking Surfaces

q

 Pipe and fittings as required.

* Manual gas-line shut-off
valve.

Monogram component gas cooktops (used with either

updraft or downdraft venting) are designed to operate

on natural gas at 4" water column pressure. Cooktop is

supplied with 3/8" NPT female gas connection at right

rear corner for right hand control unit and left rear

corner for left hand contro] unit.

- Component gas cooktops cannot be converted to
liquid propane gas operation.

- Make gas connection through rear wall, or on cabinet
floor at rear.

For rigid connection:

+ Locate pipe stub:

cente

- Refer to cutout information for details on
countertop cutouts.
For flexible connection:
- Locate pipe stub on floor or back wall in a convenient

. 7
from Rear Edge
of Cutout

L\

|
i
|
|

l—i_—l

4
TIT
L.H. Gas Ur'm ‘
R.H. (?as Unit
/ RIS SN SN Wt P — -
B _
Gas Supply Options

’Important 12" min. is specified
amans fne okt b uabua if

to aliow Space 167 Snut-01r vaive i

supply is opted to enter from rear.

Diagram 49.1

Both left and right-controlled gas units are illustrated
together in order to compare their supply rough-in

location. locations.
- Install a manual shut-off valve in gas line in an easily
accessible location.

Tools and materials required:

120 and 240 voit junction boxes.

o Electrical cable as required by local codes. " St ~
: [ 30 . )
40" radius | radius /\ 35" ra_dié

Monogram alogen/ Radiant, updraf grill and electrical @ electrical electrical

. o . TR / outlet area | outlet area . outletarea

owndraft vent component operate on 120 volt 60 H.
from a separate junction box. A dedicated circuit,
protected by a time delay fuse or circuit breaker, is
required for cooktops; the downdraft vent requires an
appliance circuit with a time delay fuse or circuit breaker.

If local codes allow, more than one cooktop can be used

n the same branch circuit.

See local codes or the National Electrical Code for circuit
demand loads. The downdraft vent component features
an integral variable-speed blower control switch.

RArFA A

A

A& _ Do not use an extension cord

u' with these appliances.

E

. :L+ ‘3. 3172 -
oieales = 1L

7 electrical  §as inlet—
O} \-power electrical~/ g
° cord power

ZEW145T  location cord

location

- " ™~
T A e
/30" Radius ~. 30" radius ‘ 40° radius \
< electrical g electrical | ejectrical
/ outlet area| 40” Radius \ outletarea[ outlet area
4 \egr electrical o \om |
) utietarea .
Lg\# O
electricai~| A
power 2 ’
conduit (Z=— ) o=
location  7EwW155N location ZEW165N
Diagram 49.2

49
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Instaliation

Component Cooking Surfaces

/ 7 Installation

Step

Halogen/Radiant
cooktop, updraft
grilland
downdrafft grill

Tools and materials

‘required:

* Measuring tape
 Pencil

alf-adhesive gas
@ Seii-agnesive gas

{supplied)

requires reorientation and/o

* 1/4" nutdriver
*5/16" nutdriver
©7/16" and 5/16" socket and
ratchet wrench
 #2 Philitps screwdriver bit
Al At

SOCKet

* Phillips screwdriver

downdraft grill cooktop and blower that

r relocation, refer to

* Flanged joiner nuts {supplied)

* Two hex-head bolts (choice
of two lengths supplied)

* Hold-down brackets
{supplied)

A4 deIE lleb
 Clean towel

Gas
cooktop

Tools and materials

required:

» Self-adhesive gasket strip
(supphed)

. Scxssors

* Flanged joiner nuts (supplied)

* Two hex-head bolts (choice
of two lengths, supplied)

® 1/47 nutdriver

 Gas pressure regulator
(supplied)

e | arge flat-blade screwdriver

® Saw

= Carpenter’s square

® Pine wrench

©3/4" NPT x3/4"1.D. or
1/2 NPT x 1/2" 1.D. flare
union adaptor

®1/2" NPT x3/4"1.D. or
1/2" 1.D. flare union adaptor

* (Gas-resistant pipe joint
sealant

* 5 foot AGA-certified flexible
metal appliance connector,

NAIAN e AN I M s sl o
J/4 U l1/L l U w llldl(.ll gas
eunnly line

supply line.

- If required by local codes,

use solid pipe with fittings
as required.

Abblv
Vo
ga. sket cf'rrh

- Apply foam tape (provided) on top surface of counter-

(=]

m 50.1

iagram £
1agram 20, 1

top precisely along edge of cutout on all four sides.

50

- Turn all contro
iurn all control ¥

I8
e
Q
o
w
e
Q

QOFF nosition
o

o posiion.
P

- Carefully remove cooktop and downdraft vent

component control knobs by lifting (with fingers only)

straight up.

* Remove all grates, burner caps and vent covers from

components.

Note: To prevent scratching
knobs, remove them from unit
before it is tumed face down.



Remove

Cooktop
Joiner Strip

Mo NS /RN —— \
y e Rag—

Diagram 51.1

If available, an assistant can ease the installation process.

- Using a large, solid work surface, lay cooktops upside
down on soft, clean towel.

- Remove endcaps on sides to be joined by removing
three nuts with 5/16" nutdriver. Discard nuts.

+ Attach joiner strip to first cooktop using nuts with
flanges and tighten.

- Place the two cooktops in countertop cutout.

- Siide the two cooktops together so that the siots in the

agi

o mrmgaged hy the atiide
re engagea oy tne stua

s, and no gaps are

ns and ioiners
vvvvvvvvvvvvvvvv Ps and joiners.

Note: Firmly press two cooktops
together against joiner strip to
assure tight fit.

Attaching
chassts support
brace to
equal-height
cooktops

When attaching gas to gas, gas to Halogen, Halogen to
Halogen, or grill to grill, place support brace as shown.
One brace supplied with each component.

- Remove one screw from center of each cooktop chassis.

(Repeat above steps for three cooktops.)

|

—
\ /

~

=

AN
\

O
A\

7

Diagram 51.2

Attaching
chassis support
brace to
different-height
cooktops

When attaching grill to Halogen/Radiant or gas, place

support brace as shown.

- Remove
Removeon

- Position brace and retighten screws.

(Repeat above steps for three cooktops.)

)

(

l
/

o

Diagram 51.3

[*11
—



Component Cooking Surfaces

I 7 Installation

Step / (continued)

Joining
cooktop to
downdraft

vent

52

Note: To prevent knobs being

scratched, knobs must be

removed from component before | // I \6 / /z_ owndraft
itis turned upside down. \ / Remove ~\\\W Joiner Strip

These Nuts

Q\QA

A=

Diagram 52.1

- Remove all grates, knobs, burner caps, drip pans, etc.
- Lay cooktop upside down on soft, clean towel on a
large work surface.

- Remove endcan on side of cookto

Dt
aKcmove cnacap en sia LOORWCP U

removing three nuts with 5/16" nutdriver. stcard nuts.

Important: Pre-tap holes in downdraft joiner and
endcaps by driving supplied screws through holes and
then backing out before installation. This will facilitate
the joining process later on.

- Replace endcap wit

n Aaumdraft ininar gtrin nging yth
REp1all CRAGdap wi G Q1

same three nuts.

- Attach downdraft endcap to appropriate side of
downdraft vent if vent is at end of a cooktop run.

- Place downdraft vent and cooktop in countertop
cutout.

- Attach one downdraft vent housing support brace

+ Putbrace in place on cooktop first, using two removed
screws. Thread a similar screw, provided, through
plenum.

.

Drive two Phillips-head screws into holes inside top of
downdraft vent using Phillips screwdriver bit socket.

if downdraft vent is installed at end of configuration,

secure downdraft endcap by driving two Phillips head

screws, as shown.

- To finalize installation, proceed to “Securing
cooktop(s) to countertop.”

- Ifadditional cooktop(s) are to be installed, proceed to

“Joining additional cooktop to other side of downdraft

vent.”

Diagram 52.2
o
=&
S
) / y y < _
Diagram 52.3

—— @ Front of Countertop

Diagram 52.4
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?pr11nna

cooktop(s) to
COUN. fp,rlnh

AAAAAA

Installation
(continued)

2\
<</
—

o

=
\

~——

n), \

\\Y{L - Front of Countertop

m

= O
\

/éga

///%l// \\\J;:;7/
% Z\\\\\—r=x"
— =

—_—,

—

- Front of Countertop

=

Y ——

Diagram 53.1

- Remove endcap on side of next cooktop to be joined.
« Pre-tap holes in downdraft joiner and endcaps by

driving supplied screws through holes and then
backing out before installation. This will facilitate the

joining process later on.

- Attach downdraft joiner strip to cooktop.

- Place cooktop next to downdraft vent in cutout.
- Drive two Phillips head screws into pre-tapped holes
using Phillips screwdriver bit socket.
- To install additional downdraft vent or cooktop refer

to “Joining multiple cooktops”.

- Loosen screws retaining hold-down brackets at each

end of cooktop. Extend hold-down brackets. Tighten

SCTE€WS.

+ Drive long screw (two lengths provided) through

bracket until screw pressure against bottom of

countertop secures cooktop.

N
=R I
- |

40\
1|

®
T

Diagram 53.2

(63
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l 7 Installation

SIPT; / (tﬂillii lued)
IHET
'

Reorient
blower

If necessary, the blower may be rotated 90° in either

~ direction, or relocated to opposite side of vent housing.

- Remove filter from vent housing with Phillips
screwdriver.

- Remove blower side plate (four nuts) with 5/16"
nutdriver and set aside.

- Remove blower (four nuts) with 7/16" socket wrench
from inside vent housing and set aside.

- Remove blower, rotate to new position and reinstall.

- Replace and tighten four nuts using 7/16" socket
wrench inside vent housing.

- Replace blower side plate and secure (four nuts) using

5/16" nutdriver.

n LYot DI R I I UUPU S
© Keéposiuon Ii€r insiac tnroat o1 vent nousing.

Diagram 54.1

Diagram 54.2

Diagram 54.3

Diagram 54.4




Diagram 55.1

After duct location is determined, it may be necessary to

relocate blower to opposite side of vent housing. / )y)

- Follow previous instructions to remove blower side
plate and blower

. Relocate ﬁlter Uulde to opposite side of vent housing.

Replace screws and tighten with Phillips screwdriver.

Relocate blower to opposite side of vent housing with

outlet oriented to rear or down as requlr ed.

. roand sighion reraue te it o /1A oY e
® l\CpldLC 4ana uuutcu ICIUUVCU nutswiina //10 socCket

Di 55.2
wrench from inside vent housing. 1agrem

Replace blower side plate and secure 4 nuts using
5/16" nut driver.
Reposition filter inside throat of vent housing.

N | USRS | RSN L S
u Connect © instal suppliea pr

.
one to cookto
{0 COCKIo

for Caution -

L A A 7 A 4]

P Swo
U ventilation ducting as necessary. // Do not use a flame to check for
7

Make sure regulator is installed in correct position. gas leaks.

Ste
Ste

(Note flow direction arrow on underside of regulator.)
Install manual shut-off valve in gas line in an easil ] /

: : ° i 27
accessible location, as close to pipe stub as possible,

making allowances for ventilation ducting. Be sure you 1-1/84"
................. chese ~fC by v crzmmmler ¢ -
KIIUW llUW a.nu WllClC l.U Snut O11 e Sdb )uy}uy Lo n@\\
cookton ~Al
- Appropriate flare union adaptors are required at each el Regulator
end of flexible connector.
- Turn on gas: check for leaks using a liquid leak =
P
detector at all joints in the system (the pressure test F i Solid Piping
e Clavihia
= M T r). Ul rigAlbic
fitting is located on the pressure regulator) L §| Connector
Note: Instead of using solid
piping to connect to pressure ‘g ?
requlator. an anproved flavihia o e
egulator, an approved flexible Shut-0ff
metal appliance connector may \ Valve
be used between the shut-off l @
and the pressure reguiator, if N\
local codes permit. F % Pipe Stub

<.
(_R
w

Diagram



f\ Connect

electrical
Step

Electrical
power
requirements

| (ORGP, | DI
11151Ld1iallOll
Component Cooking Surfaces
- Halogen/Radiant, updraft grill, downdraft grill and
downdraft vent component:
3-Conductor Branch Circuit
Branch Circuit Cooktop
Red Red
+120V AC
White or m
Gray White

Neutral M

Black Black
120 AC O

3-Conductor

[ > Y T TR
prancn uircuit:

N

m 56.1

@«

+ Connectred lead to branch circuit red lead.

- Connect black lead to branch circuit black lead.

- Connect bare or green conductor and white lead* of
cooktop to branch circuit neutral lead, which is white

or gray.
4-Conductor Branch Circuit
Branch Circuit - Cooktop
+120V AC Red OO Red
White or
Neutral Gray w White
120V AC : Black CD Biack
4-Conductor Bare or Bare or
i . Anin Green NN Green
Branch Circuit: LU A

Diagram 56.2

jonnect red lead to branch circuit red lead.
- Connect black lead to branch circuit black lead.
- Break connection between cooktop white lead to bare The frames of these appliances are grounded to neutral.

or green conductor.
- Connect cooktop white lead* to branch circuit neutral * Updraft grill has no white neutral wire. Connect only

lead, which is white or gray. black, red and bare wires as shown. Downdraft vent
- Ground unit by conneciing bare conductor of cookiop  has no red wire. Attach white, green and black wires

to branch circuit bare or green lead {(ground lead) asshown

Model # Voltage Frequency AMPS Kw

ZGW124 120 60 Hz 1.0 -

ZGW125 120 60 Hz 1.0 -

ZEW145T 208 60 Hz 11.0 2.3

ZEW145T 240 60 Hz 12.7 3.0

ZEW154 208 60 Hz 8.4 1.8

ZEW155 240 60 Hz 7.3 1.8

ZEW164 208 60 Hz 15.3 3.2

ZEW165 240 60 Hz 13.5 3.3

ZEW175 120 60 Hz 1.8 -



Electric Components:
Push in and turn each knob to high position. Make
sure each heating element heats up.

Gas Components:
(Electrical connections should be complete.)
Az Ammirmae e s P B Py

. D
Torug powcer Cora imuo ouuct.

- Assemble burner as shown.

Check for proper ignition:

= Push in one control knob and turn 90° to HIGH
position.

- First test may require some time, while air is flushed

out of the gas line:

—Turn knob to OFF.

N\

Diagram 57.1

(]9

~1



Component Cooking Surfaces

Pub. No.
3-A010

option for
downdraft vent
or downdraft
grill component

Tools and materials
required:
* Remote Control Kit

N |
11 e ALY

® /4 anil b

a Nrill
¥ Ut

* Phillips screwdriver

Downdraft Grate
*9/16" deepwell socket and o
ratchet wrench //J\\
* Pencil ' ) )
2 Phillips head screws M Knob/Escutcheon
Niamram £0 1
N ‘
— | |
Control Box ———\L — 15/8"
’-IL::___+__.Q Min.
ﬂ (ﬂh‘\\ 1-3/32 |
Control Knob—LF l‘"‘ ----- 7%-—%— Q—-+r
Possible_ I o / \ o N\ Possible
Remote ) _—Remote Escutcheon m
Mounting -0 O Mounting
Locations Locations / L—

False Drawer Front

N
48" Flexible Conduit ———zl-— @ /

to Power Supply
48" Flexible Conduit
to B
T T 0 Blower Side View:
| i Cabinet Front Location
—V L
Diagram 58.2
To assure sufficient clearance, control box cannot be
mounted directly in front of cookiop.
M. (_)unbng Cabinet front location:
downdraft N e
blower control 1-5/8" Min, <

58

Note: Control box flange r<” A\\\ Q
faces up. \1 Ry

- Center /4" hole directly above 1-5/8" hole.



(continued)

A rrocenmy bat
llbwodul] nuv

installation

Note: Control box flange faces
toward cooktop.

- Center 1/4" hol

cooktop control

Diagram 59.1

t of 1-5/8" hole. (Reverse if

other side of cooktop.)

Cabinet front location,
centered on downdraft
vent:

Nate: Control box flange
faces up.

~ [
A4

o2
1-5/B'mm \(L\
‘!\\\

T \

|
St Flange

__V

Diagram 539.2

- Center 1/4" hole directly above 1-5/8" hole.

Note: Before rjnllmn holes in

cabinet front, remove the
cooktop assembly.

1-3/32° / \

| 1-5/8°
1 + Diameter

\ Hole

\_/

l
/

Diagram 59.3

- Locate centers of control knob and escutcheon,

marking holes on cabinet front panel or countertop

surface.

59



Accessory kit
installation
(continued)

60

Ninneom £
Uiggiam au.

- Remove grate and knobs.

- Detach control box from front of downdraft vent or
downdraft grill by removing the two screws with a
Phillips screwdriver, and the shaft nutwitha 9/16"

deepwell socket.

c
01

O
©
3
5
8
)
[q]
3
°
4]
0
o]
3
v e
=
e.
=
[}
o~
o,
o
3
g
=.
=
2.
o,
B,
Z
<
c
=3
E]
a2

- Drill holes: ]
—Wood must be 3/4" thick; shim or rout if necessary
to achieve this dimension.

Align (arrow points up) and insert control knob
escutcheon into hole in cabinet front.

- Re-use shaft nut to fasten escutcheon to control box
with 2 9/16" deepwell socket wrench.

- Place grate supplied with kit over vent opening.

- Store original grate and knobs for optional future use.

Follow same procedure for countertop installation.

Diagram 60.2
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With the purchase of your new Monogram appliance, receive the assurance thatif you ever
need information or assistance from GE, we'll be there. All you have to do is call—toll-free!
In-Home l‘ﬂ?ﬁﬁif Service

800-GE-CARES /800-432 2737)

nal will provide expert repair service,

it
nvenient for vou. Manv GE Consumer Service
T ANSR AFVAs aTAR2 ] T A NJAAJUALAIL L ULl VILO

9!
Q.
" (w)

company—operat ed locauons offer you service today or tomorrow, or at your
convenience (7:00 a.m. to 7:00 p.m. weekdays, 9:00 a.m. to 2:00 p.m. Saturdays).
Our factory-trained technicians know your appliance inside and out—so most
repairs can be handied in just one visit.

Whatever your guestion about any Monogram major appliance, GE Answer
Center® information service is available to help. Your call-and your question—
will be answered promptly and courteously. And you can call any time. GE

Answer Center® service is open 24 hours a day, 7 days a week.

For Customers With Special Needs...
800.626.2000

I s Vil P 0l I

Upon request, GE will provide Consumers with impaired hearing or speech who have

Braille controis for a variety of
Mnnnmm -)nn“anrnc ’Jl’\f‘ 2
Monogram appliances, and 2
brochure to assistin planning a

N @ ¥ | || | barrierfree kitchen for persons
frowmememmmmr == .| With limited mobility. To obtain
these items, free of charge, call
800 .696.2000

UVV.VaV.aUVUV.

access to a TDD or a conventional teletypewriter may
call 800-TDD-GEAC (800-833-4329) 1o reguest

Lail OUVTL /SO LU OV UTOJUTIJd&&s Wity

information or service.

“ ma— ..AA 'on sadacon mdbon

ICTVILE bUIll[ aovily

800-626-2224

Vasr cam hava tha caciira
10U Lall 11 © uic 1

S
after vour warrantv expires. Purchase a GE cont,raqwhile

al val Apit

7 A i i
in effect and you’ll receive a substantial discount. Witha m

you’re assured of future service at today’s prices.

Parts and Accessories
Rﬂﬂ-h‘?h‘-?ﬂﬂ?

S Wl W SV

Individuals qualified to service their own appliances

can have needed parts or accessories sent mrecuy‘ io

their hame The (OF narte cvctem nrovides access to over
inCIr NomMeE. 1€ L Parts system proviaes acCess 1o over

47,000 parts...and all GE Genuine Renewal Parts are
fully warranted. VISA, MasterCard and Discover cards
are accepted.

User maintenance instructions contained in this

hanlklat anvar neacadirac intandad to he nerformed
BO0Kael COVET ProCequres InenGed o o€ pPerioimics

by any user. Other servicing generally should be
referred to qualified service personnel Caution
must be exercised, since improper servicing may

cause unsafe operation.




FULL. ONE-YEAR WARRANTY * Burn out of any of the radiant or

For one year from date of original
purchase, we will provide, free of

rharna nare and canvieaa lahAr in
vilai Ec pallo aiiu orivive IGUUI " ]

your home to repair or replace
any part of the cooktop that fails
because of a manufacturing defect.

FULL FIVE-YEAR WARRANTY

P H NN Y [ SN PP N U Ut Py P Y

\Ull rduianiviiaiogen lllUUGlb) I"OT
five vears from the date of original
purchase we will provide, free of
charge, parts and service labor in

your home to repair or replace the
nlaqc cooktop due to:

¢ Cracking of the glass cooktop
due to thermal shock
* Discoloration of the glass cooktop
» Wear off of the pattem on the glass
» Cracking of the rubber seal
between the glass top and

the name

halogen surface units.

This warranty is extended to the
original purchaser and any
succeeding owner for products
purchased for ordinary home use in
the 48 mainland states, Hawaii and
Washington, D.C. In Alaska the

warranty ic tha eame avcent that it i
yycarrcat ll,y 9 Ui Al ie OI\UUPt UIGAL 1L W

LIMITED because you must pay to

ship the product to the service shop
or for the service technician’s travel
costs to your home.

srnrranhs aanian wnill ha

All wairanty SeiviCe win 0€
provided by our Factory Service
Centers or by our authorized
Customer Care® servicers during
normal working hours.

Ol e memem ]l e ]

Should your appiiance need
service, dunnn warranty npnnd or

beyond call 800-GE-CARES
(800-432-2737).

e Canvsira trine tn vniir hnme tn
® SeiviCe wips 10 your nome o

teach you how to use the product.

Read your Use and Care material.
If you then have any questions
about operating the product,
please contact your dealer or our
Consumer Affairs office at the
address below, or call, toll free:

GE Answer Center®

800.626.2000
consumer information service

m r instaliation.

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

oS, TAIIGLSUT (=30 0 e IY]

connecting facilities as described
in the Installation Instructions

O g | et oar_

proviaed with tne pfOQUCI

resettxng of cnrcunt breakers

e namgn tna tha nlace cnnkinn
wal WU slu\)\? \IU\I'\I.\IP

caused by use of cleaners other
than the cooktop creme provided
with the product.

e Namana tn tha nlace Annldan
= Uall'ﬂyc W uIic 31000 UUU'\'-UF

caused by hardened spills of
sugary materials or melted plastic
that are not cieaned according

to the directions in the Use and
Care Guide.

* Damage to the product due to
misuse or abuse.

s Failure of the product if it is used
for other than its intended
purpose or used commercially.

¢ Damage to product caused
by accident, fire, floods or acts

WARRANTOR IS NOT

RESPONSIBLE FOR

CONSEQUENTIAL DAMAGES.

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 glves 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, consu it your local or state consumer affairs office or vour state’s Attorney General.

Warrantor: Generai Eieciric bompany

If further help is needed concernmg this warranty, write:
Manager—Consumer Affairs, GE Appliances, Louisville, KY 40225




General Electric Company
Louisville, KY 40225

Pub. No. 498487

Part No. 164D2966P016
D-953-499-0
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