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Risintendedtohelpyouoperateand
maintainyournewrangeproperly.

Keepithandyforanswerstoyour
questions.

Myoudon’tunderstandsomething
orneedmorehe~p,write(incIude
yourphonenumber):
ConsumerAffiiirs
GEAppliances
AppliancePark
Louisville,KY40225

writedown themodel
ad serialm.dm’s.
You’llfindthemona labellocated
onthefrontframebehindthe
storagedrawerfront. Seepages6
and7.

Thesenumbersarealsoon the
ConsumerProductOwnership
RegistrationCardthatcamewith
yourrange.Beforesendinginthis
card,pleasewritethesenumbers
here:

ModelNumber

serialNumber

?Jsethesenumbersin any
correspondenceor servicecalls
concerningyourrange.

If youreceived
43tiaged range.*•
Immediatelycontactthe dealer(or
builder)thatsoldyouthe range.

sawthe andmoney.
Beforeyou requmt
service.● .
ChecktheProblemSolveron
page26.Itlistscausesofmirxx
operatingproblemsthatyoucan
correctyourself.

FORYOURSAETY

Ifyousmellgas:
1“openwindows.
2.Don’ttouch

electricalswitches!
3.Efiinguishany

openflame.
4.Immediatelycall

yourgassupplier.
*D@tturnelectrlcswitches
on oroffbecause sparksmay
ignitethe gas.

FOR YOUR SAFETY

IDo not storeoruse
gasolineorother
flammablevaporsand
liquidsinthevicinity
ofthisoranyother
appliance.

TheCaliforniaSafeDrinking
WaterandToxicEnforcement
ActrequirestheGovernorof
Californiatopublisha listof
substancesknowntothestate
tocausecancerandrequires
businessestowarncustomers
ofpotentialexposuretosuch
substances.

Gasappliancescancause
minorexposuretothreeofthese
substances,namelybenzene,
forinaldehydeandsoot,caused
primarilybytheincomplete
combustionofnaturalgasorLP _-
fuels.Properlyadjustedranges,
indicated-byabluishratherthan ~
ayellowflame,willminimize
incompletecombustion.Exposure
tothesesubstancescanbe
minimizedfirtherbyventing
withanopenwindoworusing
aventilationfanorhood.

whenYimGetYourWin&
@Havetheinstallershowyou
thelocationoftherangegas
cut-offvalveandhowtoshut
itoffifnecessary.
e~~veyour range h.st.dkd
andproperlygroundedbya
qualifiedinst4er, inaccordance
withtheInstallationInstructions.

;: Anyadjustmentand-serviceshould
beperfikm$donlybyqualified
gasrangeinstaUersor service
technicians.



= I%gywir Img’e w?R
KRl+’dtgmmdd Wtkt 4M@?*
E3QEot rfjmwethe .Kw?d.

! minding pm-g fmrnml phlg.If
L doubtaboutthegroundingof

-a. thehomeelectricalsystem,itis
Yourpersonalresponsibilityand_.*.-.
~b~ig~ti~ntohaveanungrounded
outlet replaced with a properly-
gmundedthree-prongoutletin
accordancewiththeNational
ElectricalCode.Donotusean
extensioncordwiththisappliance.

Wm NG–M1ranges
Wmtipand-
iqumycould
result.lb
prevent
mmkmtd
tippingd the
range9attach
ittothewall
orfloorby
installingthe

UQTI-TIPbracketsumdie~To
checkifthebracketi; ~nstalled

-----and engagedproperly, removethe
= drawerandinspecttherear

a. levelingkg. Makesureit fits
~ securelyintotheslotinthe

bracket.
Ifyoupulltherangeoutfrom
thewallforanyreason,make
suretherearlegisreturnedtoits
positioninthebracketwhenyou
pushtherangeback.
~fJ~~~rea]]packingmaterials
m’%removedfromtherange
beforeoperatingit, toprevent
fireorsmokedamageshouM
thepackingmaterialignite.

QLocaterangeoutofMtchen
trafficpathand‘outof’drafty
!Geationstopreventpoorair
circulation.

—
-..:-:;1

./---->... ~.=,....;-_mJ’_,--

* Beiwwe yew mge ismm2&ly
adjwtd bya qualified%i%%ke
tihdcian m’ insaller forme
type d gas INatwr%lCwlx?)Wil
whichit istobeused.Your
rangecanbeconvertedforuseon
eithertypeofgas.
@Afterprolongeduseofa
!r$ange~highfloorkm~mtwres
mayresultandmanyfloor
CoveringswillnotWithbnd
thisMndofuse.Neverinstallthe
rangeovervinyltileorlino~eurm
thatcannotwithstandsuchtypeof’
use.Neverinstallitdirectlyover
interiorkitchencarpeting.

UsiBlgYOwRaue
@~~~9~~e~~e~~~&e~~~~e~~
unattendedwherea rangeis hot
orh operation.Theycouldbe
seriouslyburned.

@Don9tallowanyonetodid,
standorhangontheovendoor,
storagedrawerorrangetop.
Theycoulddarnagetherangeand
eventipitovercausingsevere
personalinjury.

e CAUTION:ITEMS(M’
INTEmsT m cmLDmN
SHOULDN(YI’BEsmmD
INcABlmm ABOVEA
MNGE ORONTm
BACWPLMHOFAIMJ?WX&
CHDJXENC.LIMBBWON
THERANGEIX)REACH
ITEMSCOULDBE
SERIOUSLYN?UR13D.
@Letburnergratesandother
surfacescoolbeforetouching
themor leavingthan where
childrencanreachtherm

@Neverwearloosefitttngor
hanginggarmen%whileusing
theappliance,Flammable
materialcouldbeignitedif
broughtincontactwithflameor
hotovensurfacesandmaycause
severeburns.
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@~y~~g~&~~ y~ugap~ii$mceftm
warRIingw= heatiag4Wm43m=

Rolongd IJSeofthe range ~

withoutadequateventilationcan
behazardous.

@Donot%M’x!watermlgrease
fires.Neverpickupa flming
pan.Turnoffburner,then
smotherflamingpanbycovering
pancompletelywithwellfitting
lid,cookiesheetorflattray.
Flaminggreaseoutsideapancan
beputoutbycoveringwithbaking
sodaor,ifavailable,amulti-
purposedrychemicalorfoamtype
fireextinguisher.
~Do~@s~o~eflam~~b~e
ma@tialsinanovenornear
theCOOktO~e

e Do notletcookinggrea$e
orotherfl-able makdals
accumulateh ormartherange.

@Whenc~ting pork9follow
thedirectionsexactlyandalways
cookthemeattoaninternal
temperatureofatleast170”F.
Thisassuresthat,intheremote
possibilitythattrichinamaybe
presentinthemeat,itwillbe
killedandmeatwillbesafetoeat.

surfaceCootiw
@Always use theLH’E psition
when igtitingtop bwnem and
makesuretheburnershaveignited.
63~eve~~~ve~~f~~e~~~e~
una~nded atHI flme seti~so
Boilovercausessmokingand
greasyspilloversthatmaycatch
onfire.

@Adjusttopbuamer flme size
so it doesnotextendbqond the
edgeof theCmtingUtemile
Excessivefkameishazardous.

e



@useCmJydrypt hd?krs—
IT&Xor (kUq?pothOkk13 on hot
dices may result in burns from
steam. Do not let pot 130kkmcome
near open flames when lifting
Wends. Do notusea towelor other
bulkyclothin placeof a pot holder.

@To mitimize the possibility
of bums9 ignitionof flammable
materials, and spillage, turn the
cookware handles towardthe side
or back of the range without
extendingover adjacent burners.

@Always turn surface burner to
OiFFbefore removing utemsil.

* carefully Watchfoods being
fried WHI !fime setting.
e paJ~g7&~~~~ ~~~~~~~(~~r
optings) of therange.They
providetheairinletandoutlet
whichisnecessaryfortherange
tooperateproperlywithcorrect
combustion.

s Donotll!sealwokonthe
Cwtingsurface”if thewokhasa
roundmetalringwhichis
placedovertheiXmnergrateto
SUppti the wok. Thisringacts
asa heattrapwhichmaydamage
theburnergrateandburnerhead.
Also,itmaycausetheburnerto
workimproper&.Thismaycause
acarbonmonoxidelevelabove
thatallowedbycurrentstandards,
resultinginahealthhazard.

@Fmldsforfryingshouldbeas
@as possible.Mostonfrozen
foodsormoistureonfreshfoods
cancausehotfattobubbleupand
oversidesofpan.

=use k%$tNssibleamountof
fat forefiwtiveshallow0!4’deep”
fat frying.Fillingthepantoofull
offatcancuusespilloverswhen
foodisadded.

= If a Conlbinationd’oilsor
fatswillbeusedinfrying, s~ir
toge[herbeforeheating. or as
fatsmelt slowly.

~ !dtW’j% !kX3t fd Shdy, arid
watchas it heats.

~ use deep fat thermometer
whenever pssible to prevent
overheatingfat beyondthe
smokingpoint.

@Use proper pan size-Avoid
pans that are unstableor easily
tipped. Select utensilshavingflat
bottoms large enoughto properly
contain food avoidingboilovers
and spillovers,and large enough
to cover burner grate. This will
both savecleaningand prevent
hazardousaccumulationsof food,
sinceheavyspatteringor spillovers
left on range can ignite. Use pans
with handles that can be easily
graspedandremaincool.
@Useonlyglasscookwarethat
is recommendedforuseongas
burners.

~ Keep all plastics awayfrom
topburners.
~Toavoidthe ~ssibility Ofa
!im’n,alwaysbecertainthatthe
cofitroisforal!burnersareat
OFFpositionand241gratesare
cod beforeattemptingto
remve a grate.

~when flamingfWls under
thehood,turnthefanoff. ‘I’he
fan,if operating,mayspread
theflame.
s If ~ange islocatednear a
window9 donotuselongcurtains
whichcouldblowoverthetop
burnersandcreateafirehazard.

@If yousmellgas9turnoffthe
gastotherangeandcallaqualified
servicetechnician.Neverusean
openflametolocatea leak.
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@Ike ovenshelvesindesk-d
psition whileown iscd.

@hlling outshelf’totheshelf
stopis a conveniencein lifting
heavyfood%Misalsoa
precautionagainstburnsfrom
touchinghotsurfacesof the
doororovenwake

~ Don’theatunopenedfood
containersin theoven.Pressure
couldbuildupandthecontainer
coukiburstcausinganinjury.

.A@%
* Don’tuseahiminm foil
anywhereintheovenexceptas -.
describedin this book. Misus
could result in a fire hazard or
damageto the range.

@Useonlygiasscookwarethatis
recommendedfor use in gas
ovens.

@Whenusingcooking or
roastingbagsinoven?follow
themanufacturer’sdirection.

@Alwaysremovebroilerpan
fromtheovenassoonasyou
finishbroiling.Greaseleftinthe
pan can catch fire if oven is used
without removingthe grease from
the broiler pan.

@Whenbroiling9if meatis too
closetothefhne9 thefatmay
ignite.Trim excessfat to prevent
excessiveflare-ups.



@Donotme ovenA%mer$.No
cxmmmid ovencleaneroroven
Iincrpmteciivecoatingofany
kindshouldbeusedinoranx.md
anypartoftheoven.

Ieaniap‘MOWRange
ckm mypartslisted inthis

the andcareBook.

If YouNeedservice
~ ReadWneRoblemsdvtw
m! page26ofthisbook.

Flooriwunder the
Range
MM’range, M&2somaE2yf.l~hr
i3Gllseh@iditem,isheavyand win
!Mik!MOsoftmmCWel-irlgs
suchas cushionedvinylm“
carpeting. Whenmovingtherange
on(histypeofflooring,usecm.

Donotinstall the range over
kitchencarpetingunlessyou
placean insulatingpador sheetof
l/4-inch-thickplywoodbetween
therangeandcarpeting.

Whentlzefloorcoveri’ngends at the
front of the range, theareathatthe
rangewillrestonshouidbebuiltup
withplywoodor similarmaterialto
thesamelevelor higherthanthe
floorcovering.‘I’hiswillallowthe
rangetobemovedforcleaningor
servicing.

Levelinglegsare locatedoneach
cornerofthebaseoftherange.
Removethebottomdrawerandyou
canleveltherangeonanunevenfloor.

Toremovedrawer,puildrawer
outalltheway,tilt up the front
andtakeitout.Toreplacedrawer,
insertglidesatbackofdrawer
beyondstoponrangeglides.
Liftdrawerifnecessaryto insert
easily.Let frontofdrawerdown,
thenpushinto close.
Oneoftherear levelinglegs
willengagetheANTI-TIPbracket
(allowforsomesidetoside
adjustment).Allowa minimum
clearanceof 1/8”betweentherange
andthelevelinglegthatis tobe
installedintotheANTI-TIPbracket.





Explained
on pageFeature Index

} Modeland SerialNumbers
(in burner boxundercooktop)

2 SurfaceBurnerControls

3 SurfaceBurners,Gratesand Chrome
Drip Pans

..—.-—
.-

—- 2

8

8, 16, 17

4 ElectronicControls 10,11
11AutomaticOvenTimer

(turnsyourovenon andoff for youautomatically)
10
10

clock

Minute/SecondTimer
(letsyoutimeanykitchenfunction,evenwhen
the ovenis in use)

E#a

iiEiF-
=“.
~-

5 OVENCANCELbutton
(pushit tocancelanyovenoperation)

11

6 ElectronicDisplayPanel 10

7 Oven “On” Indicator 9, 10

108 OvenVent

9 OvenInteriorLight 10, 19

10 OvenLightSwitch
(letsyouturn interiorovenlighton and off)

10

9, 1911 OvenShelves
(easilyremovedor repositionedon shelf supports)

—.

9I 12 OvenShelfSupports

13 BroilerPanand Rack 15, 19

14 RemovableOvenDoor
(easilyremovedfor ovencleaning)

18

15 Lift-UpCooktop
(supportrodshold it up to simplify
cleaningunderneath)

18I 16 RemovableOvenBottom

20I 17 OvenDoor Gasket

23I 18 StorageDrawer

19 Anti-TipBracket
(see SafetyInstructions)

3,5

7



Automatic~nition
Xmr surfaceburnersare lighted
byelectricignition,eliminatingthe
needfor standingpilotlightswith
constantlyburningflames.

In case of a poweroutage,youcan
lightthe surfaceburnersonyour
rangewitha match.Holda Iighted
matchto theburner,thenturnthe
knobto the LITEposition.Use
extremecautionwhenlighting
burnersthisway.
Surfaceburnersin usewhenan
electricalpowerfailureoccurswill
continueto operatenormally.

TOLightasurfaceBurner

Pushthecontrolknobin andturn
it to LITE. Youwillheara little
clickingnoise—thesoundof the
electricspark ignitingthe burner.

surfaceBurnerContrd$
Knobsthatturn the surfaceburners
onandoffare markedas to which
burnerstheycontrol.

After theburner ignites,turn the
knobto adjustthe flamesize.

~~~~ Lightinga Burner
oCheckto be suretheburneryou
turnedon is theoneyouwanttouse.

@Do notoperatea burnerfor an
extendedperiodof timewithout
cookwareon the grate.The finish
on the gratemaychipwithout
cookwareto absorbtheheat.

~Besurethe burnersandgratesare
coolbeforeyouplaceyourhand, a
pot holder,cleaningclothsor other
materialson them.

HowtoSekt Fiamesize
The flamesizeona gasburner
shouldmaichthecookwareyou
are using,

NEVERLETTHE FLAME
EXTENDUP THESIDESOFTHE
COOKWARE.Anyflamelargerthan
thebottomof thecookwareis wasted
andonlyservesto heatthehandles.
Whenusingaluminumor
aluminum-cladstainlesssteel
potsandpans,adjustthe flameso
thecircleit makesis about 1/2inch
smallerthanthebottomof the
cookware.
Whenboiling,usethis sameflame
size—1/2inchsmallerthan the
bottomof the cookware—nomatter
whatthecookwareismadeof. Foods
cookjust as quicklyat a gentleboil
as theydo at a furiousrollingboil.
A highboilcreatessteamandcooks
awaymoisture,flavorandnutrition.
Avoidit exceptfor the fewcooking
processeswhichneedavigorousboil.
Whenfryingor warmingfoods
in stainlesssteel, cast ironor
enamelware,keepthe flamedown
lower—toabout 1/2thediameter
of thepan.
Whenfryinginglassor ceramic
cookware,lowertheflameevenmore.

—

.~

—

e-—
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usingYouroven
!

.~ “r{lp-of-Rallgecock.~vare
— Aiimlinuin:Meciium-weight

ciwkwwcis recommendedbecauseit
heatsquicklyandrowdy.Mostfm~s
biotvnevenlyinanaluminumskillet.
Ivlineraisin fd andwaterwil1stain
butwillnotharm aluminum.A
quickscourwitha soap-tilledwool
p:xiaftereachuse keepsaluminum
cookwarelookingshinynew.Use
stiucepanswithtight-fittinglidsfor
cookingwithminimumamounts
ofwater.

Casth-on:If heatedslowly,most
skilletswillgivesatisfactoryresults.

Enamelware:Undersome
conditions,the enamelof some
cookwaremaymelt.Followcookware
manufacturer’srecommendations
fbrcookingmethods.

Glass:Thereare twotypesofglass
cookware-those forovenusconly
andthosefor top-of-rangecooking
(saucepans,coffeeandteapots).
Glassconductsheatveryslowly.

HeatproofGlassCeramic:Can
be usedforeithersurfaceor oven
ooking.It conductsheatvery

slowlyandcoolsveryslowly.
Checkcookwaremanufacturer’s
directionsto be sure it c.;) be used
on gas ranges.

Stainless!Meel:This metalalone
haspoorheatingproperties,and is
usuallycombinedwithcopper,
aluminumor other metalsfor
improvedheatdistribution.
Combinationmetalskilletsusually
worksatisfactorilyif theyare
usedwithmediumheatas the
manufacturerrecommends.

A3%14Bk

e“

AutomaticIgnition
‘I’heovenburnerandbroil
burneron yourrangearelighted
byelectricignition.

lb lighteitherburner,pushthe
buttonfor thedesiredfunctionand
turn theSETknobuntilthedesired
temperatureis displayed.Tim
burnershouldignitewithin60
seconds.

Poweroutage?
The ovenandbroilerburnerson
this rangewillnot lightin theevent
of anelectricalpoweroutage.Do
notattemptto lightthem
manuallywitha match.

OvenShelves

-I

BEBE?..
~
—...——— ——.
K!#a##-
—.

I%z?aErl

~
Toremovethe shelvesfromthe ‘-—*
oven,pullthemtowardyou, tilt
frontendupwardandpullthemout.

Toreplace,placeshelfon shelf
supportwith stop-locks(curved
extensionof shelf)facingup and
towardrear of oven.Tilt up front
and pushshelf towardbackofoven
untilit goespast “stop”on oven
wall.Then lowerfrontof shelfand
pushit all the wayback.

ShelfPositions
The ovenhas fourshelfsupports—
A (bottom),B, C and D (top).
Shelfpositionsforcookingare
suggestedon Bakingand Roasting
pages.

The shelvesare designedwith stop-
locksso whenplacedcorrectlyon
the shelfsupports,theywill stop
beforecomingcompletelyout of
theovenandwill nottilt whenyou
are removingfoodfromthemor
placingfoodon them.
Whenplacingcookwareon a shelf,
pulltheshelfoutto the “stop”
Position.Placethe cookwareon
~heshelf, thenslidetheshelfback
intotheoven.Thiswilleliminate
reachingintothe hotoven.

I (continuednextpage)
I

—-

.
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O \ ’Light
Usc the switchon the control panel
to turn the light on and off.

ovenvent
Yt)urovenis ventedthroughducts
a[ the rear of the range(seepage6).
Do notblocktheseductswhen
cookingin the oven—itis important
thatthe flowof hotair fromtie oven
and freshair to theovenburner be
uninterrupted.Avoidtouchingthe
ventopeningsor nearbysurF~ces
duringovenor broileroperation—
theymaybecomehot.

@Ventopnings and nearby
surfacesmaybecomehot. Do not
touchthem.

~Handlesof pts and panson the
cooktopmaybecomehot if left
tw closeto the vent.

~Do not leaveplasticitemson
thecooktop—theymaymeltif
ieft tooclose to the vent.

ovenMoMure
Asyour ovenheatsup, the
temperaturechangeof the air
in the ovenmaycause water
dropletsto formon the dooF
glass. Topreventthis, openthe
ovendoor for the first minute
ofovenheat-upto let the moist
air out.

Electroniccontrols

Oven “On” Indicator
Word“ON” is displayedwhen
BAKEor BROILbuttonisenergized,
goesout whenCANCELbuttonis
pushedor whenovenburnershuts
offautomatically.
Theovenoperationis controlled
electronically.The following
instructionstellyouhowtooperate
theelectroniccontrols.

TOSettheClock
1.PushCLOCKbutton.

2. TurnSET knobto correcttime
ofday.Clockis nowset. Theclock
mustbe set to thecorrect timeof
dayforaccurateautomaticoven
timingoperations.

ToSetthe
Minute/Second~mer
1.PushTIMERbutton.

2. TurnSET knobto desired
amountof time (upto 9 hoursand
59 minutes).The Minute/Second
Timerwill immediatelybeginto
countdown.

3. Whentimeis up,theEnd-of-Cycle
Tone(3 longbeeps)will soundand
thedisplaywillagainshowthe time
ofday.

Note:The Minute/SecondTimeris
a reminderonlyandwillnotoperate
the oven.
Youcan usethe Minute/Second
Timerwhetheror not theovenis
beingused. The Minute/Second
Timerdoes not interferewithoven
operations.

ToCancelthe~mer
PushandholdTIMERbuttonfor
threeseconds.Thiswillclear the
Minute/SecondTimer functi(~n.

ToBake
1. PushBAKEbutton.

2. TurnSETknobuntildesired
temperatureis displayed.
A one-secondbeepwill sound
whentheovenhaspreheatedto and
stabilizedat selectedtemperature.

3. Whenfinishedbaking,push . _
CANCELbutton.
Note: Torecallwhattempcrdture ~
youhaveselectedwhilethe rising
temperatureis beingshown,push
andholdthe BAKEbutton.The
selectedtemperaturewill be shown
whileyouholdthe BAKEbutton.
Theactualoventemperaturewill
be shownafter a fewseconds.
Youcan pushtheCL9CK buttonto
displaytimeofdaywithout
canceling the ovenopertition.

Youcan changethe selected
temperatureat anytime by
pushingthe BAKEbuttonand
turningthe SET knob.

ToBroil
1. Push BROILbutton.

2. TurnSET knobuntilyour
choiceof HI BROILor LO BROIL
is visiblein the display.
Whenfinishedbroiling,pushthe
CANCELbutton.



*. AutonlatieovenTher
_‘ Theoventimer willautomatically

startandstopyourovencookingor
‘elf-cleaningoperationforyou.

Forautomaticovencooking:

1. PushCOOKTIME button.

2. TurnSETknobto set lengthof
bakingtime.

3. PushBAKEbutton.

4. TurnSETknobto set desired
temperature.
Whencooktime is reached,the
End-of-CycleTonewill soundand
theovenwill turnoff.

Duringautomaticcooking:

@Youcanpushthe STOPTIME
buttonto findout whenthe End-of=
CycleTonewill soundand theoven
willturnoff.

e YoucanpushtheCLOCKbutton
todisplaytime ofdaywithout
cancelingthe ovenoperation.

‘lbMay Startingan
utomaticOvenOperation

If a delayedcookingoperation’
is desired! -

L PushCOOKTIME button.

2. Setlengthofbakingtimewith
SETknob.

3. PushSTOPTIME buttcm. ,

4. TurnSET knobto time ofday
whenbakingshouldbe cofipleted.
Stoptimemust be equalto br
greaterthan thecook timeplusthe
currenttimeofday.

5. PushBAKEbutton.

6. TurnSET knobto desired
temperature. ,
Whenstoptime is reached, the
End-of-CycleTonewill soundand
theovenwill turn off.

~

‘-’

Caution:Neverletfoodsit inthe
ovenformorethan4 hoursbefore
cookingstarts,Roomtemperature
is idealfor the growthofharmful
bacteria.Be sureovenlightis off
becauseheatfromthebulbwill
speedbacteriagrowth.

Note:Youcan pushtheSTOP
TIMEbuttonto findoutwhenthe
ovenwillturn off. Pushandhold
theCOOKTIMEbut!onto findout
whentheovenwillturn on.

If a delayedself-cleaningoven
operationis desired,seepage21.

I

., ,,

HowtoChange ~
apqy’ati- . ..
Whena functionhasbeen
entered,youcanrecallwhathas
beenprogrammedby.pushing
thecorrespondingfunction
button.’The messagesin the
displayshowyouwhichfimction
is currentlybeiggdisplayed., ~..
Whilethe functionis display~,
youcan change,it,withthe SET
bob. YoucanchangeNY ,
programmedfimctionatanytime.

!,

End-of-CycleTone(3 long~eeps—
one secondon, onesecondoff): !
showsthata timedovenoperation ~
has reachedSTOPTU’vlEor that ~
the Minute/SecondTimerhas ..
counteddown.

Attention”Tone(seriesof short
beeps, l/4-secondon, l/4-second
off,-untilproper responseis‘given):
will soundif ovenhas onlybeen ‘
partiallyprogrammed.For.example,,
if youhaveselecteda cooktimebut
no temperature,youwillhear the
AttentionToneuntilyouselecta
temperatureor pushCANCEL. ~

NotificationTone(single,one-
secondbeep): indicatesovenhas
stabilizedat selectedtemperature.

KeyToni (single, l/10-second
beep): sounds‘whenanybuttonis

FunctionErrorTone(seriesof
veryrapidbeeps, 1/8-secondon,
l/4-secondoff): displaywill showa
failurecode.CancelFunctionError
TonebypushingtheCANCEL
button.If the FunctionError Tone
startsagain(afterabout 15
seconds),call for service.
Disconnectthe rangeelectrical
supplyto stopthe tone.
If thefunctionerror occurred
whileyouwereprogrammingthe
ElectronicControl,pushthe
CANCELbuttonandtry again.

ToCancelthe Tone...If youdon’t
wantan audibletonewhenyou
pusha button,youcan eliminate
theKeyTone.bypushingand
holdingtheCANCELbuttonuntil
youhear a.shortbeep (in
approximatelytwoseconds).To
activatethe toneagain,pushand
holdtheCANCELbuttononce
moreuntilyouhear a short beep.
Canceling ,oractivatingthe tone
shouldonlybe done‘whenthere is
noovenoperationprogrammed.
Pushingthe”CANCELbuttonwill
clearall functionsexceptthe Clock
andMinute/Second~lmer.,,

,,,,.

.,. .
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B*W*

HowtoSetYiiNRrKange
forB-
1. Positionthe shelfor shelvesin
theoven.If cookingon twoshelves
at thesame time, place shelves
about4 inchesapartand stagger
foodon them.

2. Closeovendoor.

3. Push the BAKEbuttonand
mm the SET knobuntildesired
temperatureis displayed.If
preheatingis desired,do notput
foodin the ovenuntila one-second
beepsoundsto tellyouthe ovenhas
stabilizedat the selectedbaking
temperature.

4. Opendoor andplace foodin
ovenon centerof shelf. Allowat
least2 inchesbetweenedgeof
bakewareand ovenwallor adjacent
cookware.

5. Closeovendoor.

& Checkfoodfordonenessat
minimumtime on recipe.Cook
longerif necessary.Push CANCEL
buttonand removefood.

shelf Positiom
Mostbakingis doneon the second
shelfposition(B)fromthe bottom.
Whenbakingthreeor four items,
usetwoshelvespositionedon the
secondand fourthsetsof supports
(B42D) frombottomof oven.
Bakeangelfoodcakeson first shelf
position(A) frombottomofoven.

~Followa testedrecipeand
measurethe ingredientscarefilly.
Ifyouareusinga packagemix,
followlabeldirections.

~If moistureisnoticeableonthe
frontoftheovenor ontheglassdoor
whenfirstturningontheoven,leave
theovendoorajar fora fewminutes
or untiltheoveniswarm.
~Donotopentheovendoorduring
a bakingoperation—heatwillbe lost
andthebakingtimemightneedto
beextended.Thiscouldcausepoor
bakingresults.If youmustopenthe
door,openitpartially-only 3 or4
inches—andcloseitasquicklyas
possible.
@Do not disturbtheheatcirculation
intheovenwiththeuseofaluminum
foil. If foilisused,placea small
sheetof it, about10by12inchesat
themost,ona lowershelfseveral
inchesbelowthefood.Donotplace
foilontheovenbottom.

commonBakingProbhmls
andPossibIeSolutions
PIES
Burningaroundedges .
e Oventoofill; avoidovercrowding.
e Edgesofcrusttoothin.
oIncorrectbaking temperature.

Bottomcrustsoggyandunbaked
oAllowcrustand/orfilling to COO1
sufficientlybeforefillingpieshell.
~Filling maybe toothinorjuicy.
@Fillingallowedtostandinpieshell
beforebaking.(Fillpieshellsand
bakeimmediately.)
~Ingredients and proper measuring
affectthequalityofthecrust. Usea
testedrecipeandgoodtechnique.
Makesuretherearenotinyholesor
tearsinabottomcrust. “Patching”
a piecrust couldcausesoaking.

Pie fillingrunsover
~Top and bottom crust notwell
sealedtogether.
@Edges ofpie crustnotbuiltup
highenough.
e Toomuch filling.

@Checksizeofpieplate.

Pastryis tough;crustnotflaky
~TOOmuch handling.
~FattooSOftor cut in toofine.
Rolldoughlightlyandhandleas
littleaspossible.

-—

CAKES ~
Cakeriseshigherononeside -.
s ~at~erspreadu~evcnly in pan. —
e ovend-wivesnot level.
~Usingwarpedpans.
@Incorrectpansize.

Cakescrackingontop
e Oventenlperaturetoohigh.
e Battertoothick,followrecipe
orexactpackagedirections.
~Checkforproper shelf position.
e Checkpan sizecalled forinrecipe.
~Impropermixingofcake.

Cakefalls
e Toomuchshortening,sugaror
liquid.
e Checkleavening agent, baking
powderorbakingsodatoassure
freshness.Makea habittonote
expirationdatesofpackaged
ingredients.
oCakenotbakedlong enoughor at
incorrecttemperature.
e If adding oil to a cake mix, make
certaintheoil isthetypeand
amountspecified.

Crustis hard
@Checktemperature.
~Checkshelfposition.

Cakehassoggylayerorstreaksat
bottom
oUnderminingingredients.
e Shortening too SOftforproper
creaming.
e TOOmuchliquid.

COOKIES&BISCUHS
Doughycenter;heavycruston
surface
oChecktemperature.
o check shelfposition.
. FOl~OWbaking instructions
carefullyasgiveninreliablerecipe
or onconveniencefoodpackage.
e Flatcookiesheetswillgivemore
evenbakingresults.Don’tovercrowd
foodsona bakingsheet.
e Conveniencefoodsusedbeyond
theirexpirationdate.

Browningmorenoticeableon
oneside
~Ovendoornotclosedproperly,
checkgasketseal. .
e Checkshelfposition.
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BakingGuide
—

~, 1. Preheatingis veryimportant Preheatingis not necessarywhen 3. Darkor non-shinyfinishes,ah ::
‘ when usingtemperaturesMow roastingor for long-timecookingof glassandPyrocerml@cookware, -’---

~ Z&E andwhenbakhwfoodssuchas wholemeals. wmerallyabsorbheatwhichmay
iscuits,cookies, cal& and other 2. Aluminumpansconductheat ;&.dt in-dry,crisp crusts. Rcdu;e
astries.Afterpushingthe BAKE quickly.For mostconventional ovenheat25*F.if lightercrustsare

buttonand turningthe SET knobto baking,light,shinyfinishesgivebest desired.Rapidbrowningof some
thedesiredternpemture,be sureto resultsbecausetheyhelpprevent foodscanbe achievedbypreheating ~–=.-
wuit fortheone-secondbeepbefore overbrowning.For bestbrowning cast ironcookware.
puttingfoodintothem-w-t. results,we recommenddullbottom

surfidces forcakepansandpieplates.

Oven
Temperatures

400°-4750

350°-400”

400”-450°
350°

400°-4250
375°

350°-3750
375°-4250

375°-4250
350°-3750

325°-375”
375°-4000
325°-3500

Shelf
Positions

B,c

B,A

B
B

A, B
B

B
A, B

A, B
B,A

A
B
A

A, B
B

A, B

B

B

B

Time,
Minutes Commentshod

Bread
Biscui[s(Win. thick)

Coftiicl,uke

Cornhrcudor muf}ins
GingcrbrcwJ

Mullins
Pop(wcrs

Quickloafbrcud
Yeastbread(2 hxwcs)

Plainroils
SWWrolls
Cakw
(withou[shortening)

Cookware

Canned,refrigeratedbiscuitstake2 to4
minuteslesstime.

15-20

20-30

20-40
45-55

20-30
45-60

45-60
45-60

10-25
20-30

ShinyCookieSheet

ShinyMctidPm with
satin-linishbo[mm
CasIIronor GlassPin
ShinyMetalPmwith
satin-finishbottom
ShinyMetalMuffinI%ns
DeepGlassor CustIronCups

Metalor GlassLoafI%ns
M&Ilor GlassLoafPans

ShinyOhlongor MuffinPdns
ShinyOblonxor MuffinP~ns

Preheatcast ironpanforcrispcrust.

Decreaseabout5 minutesformuffinmix.
Or bakeat 450”F.for25minutes,thenat
350”F.for 10to 15minutes.
Darkmetalor glassgivesdeepest
browning.

Forthinrolls,ShelfB maybeused.
Forthinrolls,ShelfBmaybeused.

U!smu
_.A-

—.

-

-

Ktrm-
-=
-30-55

10-15
45-60

Twopiecepanis convenient.
Linepanwithwaxedpaper.

AluminumTubePin
MetalJcliyRollPm
Metalor CeramicPdn

Metalor CeramicPdn
ShinyMet:ilMuffinPdns
Metalor GlassLoafor
TubePdn
ShinyMetalPdnwith
satin-finishbottom
ShinyMetalPdnwith
satin-finishbottom
Metalor GlassLoafPans

Angellood
Jellyroll
Srwwc
Cakes
Bumltcakes
Cupcakes
Fruit~iikes

Layer

Layer,chocoltite

Loaf
Cookies
Brownies
Drop

Refrigerator
Rolledor sliced
Fruits,
OtherDesserts
Bakedapples
Custard

Puddings,rice
andcustard

325°-3500
350°-3750
275°-300”

350°-3750

350°-3750

350°

325°-3500
350°-4000

400°-4250
375°-4000

45-65
20-25

2-4hrs.

20-35

25-30

40-60

Paperlinersproducemoremoistcrusts.
Usc300”F.andShelfBforsmallor
individualcakes.
If bakingfourlayersuse
shelvesBandD.

Barcookiesfrommixusesametime.
UseShelfC andincreasetemperature
25 to50”F,formorebrowning.

B,C
B,C

B,C
B,C

A, B,C
B

B

25-35
10-20

6-12
7-12

Metalor GlassP~ns
CookieSheet

CookieSheet
CookieSheet

350°-4000
300°-3500

325°

30-60
30-60

50-90

Glassor MetalPans
GlassCustardCupsor
Casserole(set inpanof hotwater)
GlassCustardCupsor
Casserole

FoilPanonCookieSheet
Spreadtocrustedges

Glassor Satin-finishMetalI%
Glassor Satin-finishMetalPan
Glassor Satin-finishMetalPan

Reducetemperatureto 300”F.forlarge
custard,
Cookbreador rice puddingwithcustard
base80to90 minutes.

Pies
Frozen
Meringue

Onecrust
Twocrust

45-70
15-25

45-60
40-60
12-16

Largepiesuse400”F.andincreasetime.
Toquicklybrownmeringueuse400°F.for
9 to 11minutes.
Custardfillingsrequirelowertemperature,
longertime.

A
B,C

A, B
B
B

400°-4250
325”-350°

400°-4250
400°-4250

450°F%stryshell
Miscellaneous
Bakedpotatoes
Scallopeddishes
souffles

325°-4000
325°-3750
300°-3500

60-90
30-60
30-75

Increasetimefor largeamountor size.SetonOvenShelf
Glassor MetalPan
GlassPan

A, B,C
A, B,C

B
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Roasting
Misting iscookingbydry heat.
Tendermeator poultrycunbe
roasteduncoveredin youroven.
Roastingtemperatures,which
shouldbe Iowandsteady,keep
spa~tcringto a minimum. When
roasting,it is notnecessaryto sear.
bas{c.cover,or addwatertoyour
meat. Roastingiseasy.just follow
thesesteps:

Step L Positionovenshelfat
secondfrombottmnposition(B)
forsmallsize roast(3 to 5 lbs.) and
at bottomposition(A) for larger
roasts.

RoastingGuide

Step 2: Checkweigh{of roast.
Placemeatfiat-side-upor poultry
breast-side-upon roastingriickin a
shallowpan. The meltingfatwill

* bastethe meat. Selecta panas
closeto thesizeofmeatas possible.
(Broilerpanwith rack is a good
pan for this.)

Step3: PushBAKEbuttonand
turn SET knobuntildesired
temperatureisdisplayed.Checkthe
RoastingGuidefortemperaturesand
approximatecookingtimes.

Step 4: MostnlCtNs continueto
cook slightlywhiIest:mdingafter ~.. .

beingrcmow.i fromtheoven.For -Q-
rtircor mediuminternaldoneness,
youmaywishto removemeatfrom
theovenjust beforeit isdone if it is
to Stiil}d 10WI20 minuteswhileyou
makegravyor attendtoother fbods.
If nostandingis planned,cook
meatto suggestedtemperature.

FrozenRoasts
Frozenroastsofbeef, pork,
lamb,etc., can bestartedwithout
thawing,butallow 15to 25 minutes
per poundadditionaltime (15
minutesper poundfor roastsunder
5 pounds,moretime for larger
roasts).
Thawmostfrozenpoultrybefore
roastingtoensureevendoneness.
Somecommercialfrozenpoultry
can be cookedsuccessfullywithout
thawing.Followdirectionsgiven
on packer’slabel.

Oven ApproximateRoastingTime Internal
TYW Temperature Doneness inMinutesperPound . Temperature‘F

Meat 3 to5-lbs. 6 to 8-lbs.
Tendercuts; rib, highquality 325° Rare: 24-33 i8-22 130°-1400
sirlointip, rumpor topround* Medium: 35-39 22-29 150°-160°

WellDone: 40-45 30-35 170°-185°
Lamblegor bone-inshoulder* 325° Rare: 21-25 20-23 130°-140°

Medium: 25-30 24-28 150”-160°
WellDone: 30-35 28-33 170°-185°

Vealshoulder,legor loin* 325° WellDone: 35-45 30-40 170°-180°

F%rkloin,ribor shoulder* 325° WellDone: 35-45 30-40 170°-i80°
Ham,pre-cooked 325° ToWarm: 17-20minutesper lb. (anyweight) 115°-1250

Under10Ibs. 10to 15-lbs.
Ham,raw 325° WellDone: 27-35 24-27 170°
*Forbonelessrolledroastsover6-inches
thick,add5 to 10minutesper lb. totimes
givenabove.

l%ultry 3 to5-lbs. Over5 lbs.
Chickenor Duck 325° WellDone: 35-40 30-35 185°-190°
Chickenpieces 375° WellDone: 30-35 185°-190°

10to 15-lbs. Over15ibs. Inthigh:
Turkey 325° WellDone: 18-25 15-20 185°-190°
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BroilingT@
@Usetongsto turnmeatover—

Broiling is cooking foocibydirect
-- h:~’]tfroma~ovc the fbod.Your...___.
—====rangeis designedforwaist-high ~I!Meaksandchopsshouldbe at

least 1 inchthick forbestbroiling
results.Panbroilthinnerones.

piercedmeat losesjuices,

BroilingGuide

broiling.A speciallydesigned
roilerpanand ~dc~ allows

dripping fatto drainawayfromthe
foodsandbe keptawayfromthe
highheatof thegas flame.

l’%~ovendoorshouldbeclosed
duringbroiling.

HowtoBroil
L If meathas fator gristlenearthe
edge,cut verticalslashesthroughit
about2 inchesapart, butdon’tcut
intomeat.Werecommendthatyou
trimfatto preventexcessive
smoking,leavinga layerabout
l/8-inchthick.

2. Arrangefoodon rackand
positionthe broilerpanon the
appropriateshelf in theoven.
Placingfoodcloserto flame
increasesexteriorbrowningof
food,butalso increasesspattering
andthepossibilityof fatsandmeat
juicesigniting.

M or
LO
3roii

MSide
llrne,
\linutes

Quantity
andlor

Thickness

%-lb.(about8
thinslices)

Shelf
Fosition CommentsFood

Bacon 5

8-9

Arrangeinsinglelayer.HI D

spaceevenly.Upto9
pattiestakeaboutsame
lime.

GroundBeef
WellDone

l-lb.(4patties)
%to %-in.thick

HI
6-7D

BeefSteaks
Rare
Medium
WellDone

HI
Steakslessthan l-inch
cookthroughbefore
browning.Panfryingis
recommended.
SlashFit.

l-in.thick
(1to 1%-lbs.)

lYz-in.thick
(2to2fi-lbs.)

D
D
D

D
D
D

9
12-13
13

10
15
25

7
6-7
8-9

6-7
9-12
16-18

18-20

Rare
Medium
WellDone

Reducetimesabout5 to 10
minutespersidefor
cut-upchicken.Brush
eachsidewithmelted
butter.Broilwithskinside
downfirstandbroilwith
doorclosed.

28-30Chicken(450°) 1whole
(2to 2k-lbs.),
splitlengthwise

2-4slices
1pkg.(2)
2-split

LO

HI

HI

B

BakeryProducts
Bread(Toast)or
ToasterPastries
EnglishMuffins

Spaceevenly.Place
Englishmuffmscut-side-up
andbrushwithbutterif
desired.

D

D

2-3

3-4

3-16

‘/2-13. Closeth~ovendoor.

4. Pressthe BROILbuttonandturn
theSETknobuntilyourchoice
of I-HBROILor LO BROILis
displayed.Note:Chickenandham
arebroiledat LO BROILinorder
tocookfoodthroughwithout
over-browningit.

5. Turnmost foodsonceduring
cooking(theexceptionis thinfillets
of fish;oil one side, placethatside
downonbroilerrackandcookwithout
turninguntildone). Timefoodsfor
aboutone-halfthe totalcooking
time,turn food, then continueto
cookto preferreddoneness.

6. PushCANCELbutton. ,
Removebroilerpan fromovenand
servefoodimmediately.Leavepan
outsidethe ovento cool.

Cutthroughbackofshell.
spreadopen.Brushwith
meltedbutterbeforeand
afterhalftime.

Handleandturnvery
carefully.Brushwith
lemonbutterbeforeand
duringcookingifdesired.
Preheatbroilerto increase
brownin~.

c Donot
turn
over.

LobsterTails
(6 to8-02.each)

2-4

l-lb.fillets Mto
IA-in.thick

Fish HI

LO

HI

HI

D 5

8

5

l-in. thick c 8 Increasetimes5-10
minutesper sidefor
1%-inchthickor home
cured.

Ekrnslices(4507
Precooked

Slashfat.PorkChops
WellDone

2(Yzin.)
2(1-in,thick),
about! lb.

D
c

10-12
12-13

4-5
8-9

LambChops
Medium
WellDone

8
10
10
17

4-7
10

4-6
12-14

Slashfat.2(1 in.)
about10to 12-02

D
D
D
cF

2 (1Y2 in.),
about 1lb.

l-lb. pkg.(10)

Medium
WellDone

Wieners,
similarpreeooked
sausages,
bratwurst

If desired,splitsausages
in halflengthwise;cut into
5 to6-inchpieces.

1-2HI D 6
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careandcleaning
Propercare andcleaningare
importantso yourrangewillgive
youefficientandsatisfactory
service.Followthesedirections
carefullyin caringfor it tohelp
assuresafeandpropermaintenance.

BESUREELECTRICPOWER
1SOFFBEFORECLEANING
ANYPARTOFTHERANGE.

It’sa goodideato wipethecontrol
panelcleanaftereachuse of the
oven.Fora morethoroughcleaning,
theknobscanbe removedbypulling
themoff the knobstems.If knobs
are removed,do notallowwaterto
rundownthe insidesurfaceof the
glasswhilecleaning.Cleanwith
mildsoapand water,rinse with
cleanwaterand polishdry with
a softcloth.
Do notuse abrasivecleansers,
strongliquidcleanersor oven
cleanerson thecontrolpanel—
theywilldamagethe finish.

BrushedChmm Finish
Cleanthe brushedchrometop
withwarm,soapywateror an all-
purposehouseholdcleanerand
immediatelydry itwitha clean,
softcloth. Takecareto dry the
surfacefollowingthe ●’grain.”To
helppreventfingermarksafter
cleaning,spreada thinfilmofbaby
oilon the surface.Wipeaway
excessoil witha clean, softcloth.
A goodappliancewaxwillhelp
protectthis finish.

Bwner GE%3tes
Porcelainenameledburnergrates ~
shouldbe washedregularlyand, of
course,afterspiliovers.Washthem
inhot, soapywaterand rinsewith
cleanwater.Dry thegrateswitha
cloth—don’tputthembackon the
rimgewet. Whenreplacingthe
grates,be sure they’reseated
properlyovertheburners.
Toget rid of burned-onfood,soak
thegratesina slightlydilutedliquid
cleanseror usea plasticor nylon
scouringpad.
Althoughthey’redurable,the
grateswillgraduallylosetheir
shine, regardlessof the bestcare
youcan givethem.This isdueto
theircontinualexposureto high
temperatures.
Do notopemtea burner foran
extendedperiodof timewithout
cookwareon thegrate.The finish
on thegratemaychip without
cookwareto absorbthe heat.
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-- The holesin the burners must be
~ kept clean al alltimes for proper

ignition and an even, unhampered
flame.

Cleanthe burners routinely and
especially after bad spillovers
which could clog these holes.
Burners lift out for cleaning.

Note: A screwholdseachof the
burnersin placeto keepthemfrom
wobblingaroundduringshipment.
Removeanddiscardthe shipping
screw.

Burner
Gas Valve
Orifice

Support

Tab

Air
Shutter \\

i-

Toremovalburners:

1. Graspburner headand tilt it
to the rightto releasethe twotabs
fromslots in the burner support.

2. Lift the end of the burner
assembly,then pullawayfromthe
frontof the rangeto free theair
shutterfromthe gas valveorifice.
Toremoveburned-onfood, soak

/# ~< BurnerSupport

Toreplaceburners:

1. Sliptheair shutteroverthegas
valveorifice.

2. Lowerthe burnerassembly
andhookthe tabsin the slots in the
burner support.

3. Besure bothtabsare in their
slots,that the burnersits leveland
straight,ancIthatthe flashtube
formsa straightlinefromthe
igniterto the burner.

DripPans

Removethegratesand liftout the
chromedrip pans.Washthemin
hot, soapywater.Rinsethemwith
clean, hotwaterand polishthem
dry witha cloth. Neveruse
abrasivecleaneror steelwool—
they’llscratchthe surface.Instead,
soakthedrip pansforabout20
minutesin slightlydilutedliquid
cleanseror mildsolutionof
ammoniaand water(1/2cupof
ammoniato onegallonof water).
Aftersoaking,washthemin hot,
soapywater.Rinsewithcleanwater
andpolishwitha clean, softcloth.
Do notattempttocleanthedrip
pansin the self-cleaningoven.
Whenreplacingdrip pans, the
notchon the rearpanand the notch
on the frontpanshouldmeetin the
middle. .

Lift-UpCooktop
Cleanthearea underthe cooktop
often’.Built-upsoil, especially
grease,maycatchfire.

theburner in a solutionof ~product
usedforcleaningthe insideofcoffee
makers.Soakthe burner for20 to
30 minutes.If the fooddoesn’t
rinseoff completely,scrub it with
soapand wateror a mildabrasive
cleanserand a dampcloth.
Do notattemptto clean burners in
an automaticdishwasher.Loosened
foodsoilcan clogburner holes,
and the causticactionof the
dishwasherdetergentcan damage
theburner heads.
Beforeputtingthe burner back, dry
it thoroughlyby settingit in a warm
ovenfor 30 minutes.
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Tomakecleaningeasier, theentire
cooktopmaybe liftedup and
supportedin theup position.

Be sureall burnersareturnedoff
beforeraisingthecooktop.Then
removethe gratesand drip pans,
graspthe twofrontburner wells
andlift up. Dualsupportrodswill
holdthe cooktopup whileyou
cleanunderneathit.
Aftercleaningunder the cooktop
withhot, mild soapywateranda
cleancloth, lowerthe cooktop.Be
carefulnot to pinchyourfingers.

——-- ———.—.. –-----
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Theoven bottomcanbe removed
to makecleaningeasierafterheavy
spilloversandto enableyouto reach
theovenburner.

—..———-----———-----------

‘h remove:
L Slidethetabat thecenter front
ofthe ovenbottomto the left,

2. Lifttheovenbottomup andout.

Toreplace:
1. Slipthe ovenbottomintothe
ovenso the tabs in the rear of the
ovenbottomfit intothe slotsin the
ovenback.

2. Lowerthe frontof the oven
bottomintoplaceand slidethe
fronttab to the rightto lockthe
ovenbottomintoplace.

The ovenbottomhasa porcelain
enamelfinish. Tomakecleaning
easier,protecttheovenbottom
fromexcessivespillovers.This is
particularlyimportantwhenbaking
a fruitpie or other foodswithhigh
acidcontent.Hot fruit fillingsor
foodsthatare acid incontentsuch
as milk, tomatoor sauerkraut,and
sauceswithvinegaror lemonjuice,
maycausepittinganddamageto
the porcelainenamelsurface.
Toprotectthe ovenbottomsurface,
placea pieceofaluminumfoil
slightlylargerthanthebakingdish
or a smallcookiesheeton a lower ‘
shelfor,underthebakingdishto
catchany boilovers.It should,not
completelycovertheshelfas this
wouldcauseunevenheat‘inthe
oven-.Aluminumfoilshouldnotbe’
placedon the ovenbottom. ‘
If a spilloverdoesoccuron the .
ovenbottomallowtheoventocool
first. Youcan cleanthebottomwith
soapand water,a-mildabrasive
cleanser,soap-filledabrasive’pads
or use the self-cleancycle.

—
.—

Lift”off ovenDoor -ara&-

The ovendoor is removableto -w-
makethe interiormoreaccessible
duringreplacementof the lampbulb.

—

Toremovethedobr,open it a few
inchesto the specialstopposition
thatwill hold thedoor open. Grasp
firmlyon eachsideand liftthedoor
straightup andoff the hinges.
Note:Becarefulnotto placehands
between.the springhingeandthe
ovendoor frameas the hingecould
snapback andpinchfingers.

Toreplacethe door,makesurethe
hingesare in the “out” pc)sitkm.
Position the slots in the bottom of
the door squarely over”the hinges.
Then lower the door slowly and
evenly’over both hinges at the same
time. If hingessnapback,against
theoven frame,,pullthemback out.

..

—

---



-~ owl shelves
=-~~vcn shelves maybe cleanedwith

a mild abr:~sivccleanser following
xmufwturer’s directions. After
leaning.rinsetheshelveswith

cleanwaterand dry with a clean
cloth.

T(Iwmove heavy.burned-on soil.
soapymetai pads maybe used
tibllowingmanufacturer’sdirections.
Afterscrubbing,washwithsoapy
wa[cr,rinseanddry.

Broiler Pan & E&k

Afterbroiling,removethe broiler
rackandcarefullypour off the
grease.Washand rinse thepanand
rackinhot, soapywater.
If foodhas burnedon, sprinkle
therackwhilehotwithdetergent
andcoverwithwetpaper towelsor
a dishcloth. That way,burned-on
foodswill soak loosewhilethe
mealis beingserved.
Donotstorea soiledbroilerpan
and rack in the oven. Do not clean
inself-cleaningoven.

ovenLightBulb
The lightbulb is locatedin the
upperrightcornerof theoven.
Beforereplacingthe bulb,
disconnectelectricpowerto the
rangeat the mainfuseor circuit
breakerpanelor unplugthe range
fromtheelectricoutlet.Let the
bulbcoolcompletelybefore
removingit. Do not toucha hot
bulbwitha dampcloth. If you
do. thebulbwillbreak.

Toremove:
~ Removethe 3 screwsinthe lamp
cover.
@Detachlampcoverand remove
bulb.

Toreplace:
o Put ina new40-wattappliance
bulb. (Note:A40-wattappliance
bulb is smallerthana standard
40-watthouseholdbulb.)
~Installlampcover.Replace3
screwsand tighten,makingsure
coverfits flushwithovenwall.
~Reconnectelectricalpowerto
the range.

———.--
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OpemtingtheSelf-CleaningOven
ProgrammedCIeaning‘l%m2:
3%hmu’-s

hpare the oven Before
setting the Controk

The rangemustbe completelycool
inorder to set the self-cleancycle.

step 1:
Removethe broilerpan, broiler
rack, all cookwareandany
aluminumfoilfromthe oven.
(Ovenshelvesmaybe left inoven.
Note:Shelveswilldiscolorafier
theself-cleancycle.)

step 2:
Removetheovenbottompanel(see
page 18)if it is excessivelysoiled.
Cleanit and put it back in theoven.
Toomuchsoilon ovenbottommay
causesmokingduringthe cleaning
cycle.The bottommust be inplace
duringthe self-cleancycle.

Step 3:
Cleanspattersor soilon theoven
frontframe(A), under the front
edgeof the cooktop,the door liner
outsidethedoor gasketand the
frontedgeof theovencavity(about
1“intothe oven).Usedetergent
andhot waterwitha soap-filled
steelwoolpad, then rinse wellwith
a vinegarand watermixture.This
willhelppreventa brownresidue
fromformingwhenthe ovenis
heated.Bufftheseareas witha
dry cloth.
Do not let waterrun downthrough
openingsin the top of the door (B).

Cleanthedoor gasket(C) usinga
cleansponge[osoakthesoiledarea
withhydrogenperoxicic.Repeated
soakingmaybe neededdepending
on theamountof soil. Frequent
cleaningwillpreventexcessivesoil
buildup. Do not rub thedoor
gasket–the fiberglassmaterialof
thegaskethas an extremelylow
resistanceto abrasion.An intact
andwell-fittingovendoorgasketis
essentialforenergy-efficientoven
operationandgoodbakingresults.
If younoticethegasketbecoming
worn,frayedor damagedin any
wayor if it has becomedisplaced
on thedoor,youshouldreplaceit.
Makesuretheovenlightbulbcover
(D) is in place.
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A. OvenFrontFrame
B. Openingsin Door
C OvenDoorGasket
D. OvenLightBulbCover

Step4:
Closethe ovendoor andmake
suretheovenlightis off.
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CM-mmdrippansfromthetop
d’yourrangeshouldmwr be
cleanedin theself-cleaningoven.
Ovenshelvesmaybe cleanedin the
self-cleaning oven. However, they
will darken, lose their luster and
becoinc hard to slide. Wipe the
shelf supports with cooking oil
after self-cleaning to make shelves
slide more easily.

Do notusecommercialoven
cleanersor ovenprotectorsin
or nearthe self-cleaningoven.
A combinationofanyof these
productsplusthehighclean-cycle
temperaturemaydamagethe
porcelainfinishof the oven.

Important
The ovendoormustbe closed
andall controlsmustbe set
correctlyfor thecleancycleto
workproperly.Tohelpyou
understandhowthecleancycle
works,the stagesof the cycle
are notedbelow.
1. You set thecontrols.
2. The words“CLEANTIME”
are displayed.TurnSET knob
until3:30 appears.The oven
beginsto heat, the door locks
automaticallyand the word
“LOCK” is displayed.
If theovendoor is notclosed,
the word“DOOR” is displayed
andtheovenbeepscontinuously.
Closethedoor,touchCANCEL
and beginagain.
3. Whenthe 3Y2 hourclean
cycleis over,the word
“CLEAN” goesout and the
ovenbeginstocool.
4. Whenthe oventemperature
has fallenbelowthe locking
temperature(about20-30
minutesafter the word
“CLEAN” goesout at theend
of the cleancycle),the word
“LOCK” goesout and the
door can be opened.
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settheovenforcleaning
Therangemustbecompletelycool
inorderto set theself-cleancycle.

L Pushthe CLEANbutton.

2. TurnSET knobin the clockwise
directionabout 1/2turn. Thedisplay
willshow“3:30~’
Thewords“CLEANTIME” will
bedisplayedon the left. Within20
seconds,the words“CLEAN
LOCK”will be displayedon the
right.
Note:Youcan findout whenthe

-clean cyclewillbe finishedby
1‘:.-”:the STOPTIMEbutton.---.,.,,.-——.....

‘Qasw-
Theword“DOOR” is displayed

henyoutry to seta cleancycle
ith the door open or when the

oven temperature is too high.

ToSeta DelayedStart
1.PushS’IOPTIMEbutton.

2. TurnSETknobto timeofday
whenyouwishcleaningto be
completed(mustbe morethan
3% hourslaterthancurrenttime
ofday).

3. PushtheCLEANbutton.

4. TurnSETknobin theclockwise
directionabout 1/2turn.
Thewords“DELAYCLEAN”will
be on in thedisplayuntiltheclean
cyclestarts.Afterthe cleancycle
starts,the word“CLEAN” will be
on in thedisplay.
Note: Duringa delayedself-clean
operationyoucan findoutwhen
theoventurnson bypushingand
hoMing~heCLEANbutton.

lb stopa clean Cyck
1. Press theCANCELbutton.

2. Waituntiltheovenhas cooled
belowlockingtemperature(about
20-30minutes)andthe word
“LOCK” is off in thedisplay.
Youwillnotbe ableto openthe
door rightawayunlessthe oven
temperatureis at a safelevel.If
youcannotopentheovendoor
immediatelyafter theword
“LOCK”goesoff, waitone
minuteand try again.

~~te~ SeIf-Cleaning
1. Whena cleancycleis finished,
the word“CLEAN” willbe off in
the display.

2. Waituntilthe ovenhas cooled
belowlockingtemperature(about
20-30minutes)andthe word
“LOCK” is off in the display.
Youwillnotbe ableto openthe
door unlessthe oven.temperature
is at a safelevel. If youcannotopen
the ovendoor immediatelyafter the
word “LOCK” goesoff, waitabout
one minuteand try again.
Youmaynoticesomewhiteash
in the oven.Just wipeit up with
a dampcloth.
If whitespotsremain, removethem
witha soap-filledsteelwoolpad.
Be sureto rinse thoroughlywitha
vinegarandwatermixture.These
depositsare usuallya salt residue
thatcan notbe removedbythe
cleancycle.
If the ovenis not cleanafter one
clean cycle,repeatthe cycle.
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QuestiQENandAmwem
Q.If myovenclockis not
Wdiingy an I still self-clean
myoven?
A.No. YourAutomaticOven
Timeruses the rangeclockto help
stm-tandstopyourself-cleaning
cycle.

Q. Can 1use commercialoven
cleanerson anypartof my
self-cleaningoven?
.4. No cleanemor coatingsshould
be usedaroundanypart of this
oven.If youdo usethem anddo not
wipethe ovenabsolutelyclean, the
residuecan scar the ovensurface
anddamagemetalparts thenext
timethe ovenis automatically
cleaned.

Q. CanI cleanthe WovenGasket
aroundthe ovendoor?
A. Yes,but carefully,andonly
witha clean spongeto soakthe
soiledarea withhydrogenperoxide.
Seepage20.

Q. WhatshouldI do if excessive
smokingoccursduringcleaning?
A. This is causedbyexcessivesoil.
Press the CANCELbutton.Open
windowsto rid roomof smoke.
Waituntil the ovenhas cooled
[about20-30 minutes)andthe word
“LOCK” is off in the dispiay.Wipe
up the excesssoilaridreset the
cleancycle.

Q. Is the “crackling”soundI
hearduringcleaningnormal?
A. Yes.~s is thesoundofthemetal
heatingand coolingduringboth the
cookingand cleaningfhnctions.

Q. Shouldtherebe anyodor
duringthe cleaning?
A. Yes,theremaybe a slightodor
duringthe first fewcleanings.
Failureto wipeoutexcessivesoil
mightalsocausea strongodor
whencleaning.

Q. Whatcausesthe hair-like
lineson theenameledsurface’of
myoven?
A.This is a normalcondition,
resultingfromheatingandcooling
duringcleaning.Theselinesdo not
affecthowyourovenperforms.

Q. Whydo I haveash left in my
ovenaftercleaning?
A. Sometypesof soilwill leave
a depositwhichis ash. It can be
removedwitha dampspongeor
cloth.

Q. My ovenshelvesdo notslide
easily.Whatis the matter?
A. Aftermanycleanings,oven
shelvesmaybecomeso cleanthey
do not slideeasily.If youwish
shelvesto slidemoreeasily,
dampenfingerswitha small
amountofcookingoil and rub
lightlyoversidesof shelfwhere
theycontactshelfsupports.

Q. Myovenshelveshavebecome
grayafterthe self-cleancycle.Is
this normal?
A. Yes.After the self-cleancycle,
the shelvesmaylosesomeluster
and discolorto a deep graycolor.
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L’ontrolKnobs

OutsideGlassFinish

Jletai, including
SideTrims,
Trim Strips and
Brushed Chrome
Cooktop

PorcdainEnamel
Surface*
including
Oven Frame,
Inside Oven Door
and Removable
Oven Bottom

‘ (Men Gasket

r

Shelves

Chron~e-P1ated
DripPans

BurnerGrates

Aluminum
Surface Burners

?tlA’I’ERIALS TOUSE

* SoapandWdr
@Soap-FilledScouringPJd
~ PlasticScouringF%d

o i%fildSoapandWakr

e SoapandWater

e SoupandWater

* P~pcrTowel
~ DryCloth
~SoapandWmr

eSoapandWdtcr

@SoapandWdtcr

@SoapandWater
9 Stiff-BristledBrush
~ Soap-FiIledScouringPad
(Noiv-rnctallic)

~SoapandWater
@Soap-FilledScouringPad
(Non-metallic)

~SolutionforCleaning
InsideofCoffeeMakers
* SoapandWater
@MildAbrasiveCleanser
0 DampCloth

GENERALDIRECTIONS

Drainfat.coolpanandrick slightly.(Donot let soiledpanandriickstandin
oventocool.) Sprinkledetergenton rackandpan. Fillpanwithwarmwaterand
spreadclothor papertoweloverreck. Letpanandrackstandfora fewminutes.
Wwih;scourif necessary.Rinseanddry.OPTION:Cleanpanandrack in
dishwasher.DONOTCLEANINSELF-CLEANINGOVEN.

Pulloff knobs.Wwhgentlybutdo notsoak. Dryandreturncontrolsto range.

S%shall glasswithclothdampenedinsoapywater.Rinseandpolishwitha dry
cloth. If knobsare removed.do notallowwaterto rundowninsidesurfaceof
glasswhilecleaning.

Wash.rinse.andthenpolishwitha drycloth.DONOTUSEsteelwool,
abrmives.ammonia.acids.or commercialovencleanerswhichmaydamage
the finish.

Avoidcleaningpowdersor harshabrasiveswhichmayscratchtheenamel.

Ifacidsshouldspillon the rangewhileit ishot, usea drypapertowelor cloth
to wipeup rightaway.Whenthe surfacehascooled.washandrinse.

Forotherspills. suchas fatsmatterings.etc., wmhwithsoapandwaterwhen
cooledandthenrinse.Polishwitha dry cloth.

Soakwithhydrogenperoxide.Frequentsoakinghelpspreventsoilbuild-up.
Do not rub.Seeself-cleansectionformoreinformation.

Coolbeforecleaning.Frequentwipingwithmildsoapandwaterwillprolong
the timebetweenmajorcleanings.Besureto rinsethoroughly.

Shelvescanbe soakedindishwasheror cleanedbyhand,usingsoapandwater.
Rinsethoroughlyto removeanysoapaftercleaning.Shelvesmayalsobe
cleaneciin self-cleaningoven,but will losesomelusteranddiscolor.

Cleanasdescribedbelowor indishwasher,DO NOI’CLEANIN SELF-
CLEANINGOVENas theywilldiscolor.Wipeall chromedrippansaftereach
cookingsounnoticedspatterwili notburnonnexttimeyoucook.Toremove
burned-onspatters,useanyor all cleaningmaterialsmentioned.Rublightly
withscouringpadto preventscratchingof thesurface.

Liftout whencool.Soak5-10minutesifdesiredin warmsolutionofdishwasher
detergent.Scourwithmaterialsmentionedhereto removeburned-onfood
particles.DO N6YI’CLEANIN SELF-CLEANINGOVEN.

Wipeoffburnerheads.If heavyspilloveroccurs, removeburnersfromrange
(seepage 17).Fill a non-aluminumpanwithwatertocovertheburnerhead.
Boilburnerheaddownina solutionofhotwaterandproductforcleaninginside
ofcoffeemakers,suchas Dip-Itbrand. Removeburnerandrinse.Wipeaway
anyremainingsoilwitha clothor softbrush.Drainout wateranddry burnersin
a warmovenfor30minutesbeforereturningthemtotherange.DONCYI’CLEAN
IN SELF-CLEANINGOVENOR IN DISHWASHER.Donotuseall-
purposecleaners,ammonia,powdercleansersor ovencleaners-they can
scratchor discoloraluminum.

-Spillageofmarinades,fruitjuices, andbastingmaterialscontainingacidsmaycausediscoloration.Spilloversshouldbewipedupimmediately,with
--’ ~’&eb;ing takento not tout-hanyhotportionof theoven.Whenthesurfaceis cool, cleanand rinse;
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MinorAdjwtmenkYoucanMake
Stn-fwx?Bmmer
AirAdjwtment Shutters
Anair adjustmentshutterforeach
surfaceburner regulatestheflowof
air to the tlame.

Whenthe rightamountof air
flowsinto theburner,the flame
willbe steady,relativelyquietand
haveapproximately3/4”sharpblue
cones.This is usuallythe casewith
factorypresetshuttersettings.

Withtoo muchair,the flamewill
be unsteady,possiblywon’tburnall
thewayaround,andwillbe noisy,
soundinglikea blowtorch.

Withnotenoughair,youwon’tsee
anysharpblueconesin the flame,
you may see yellow tips, andsoot
mayaccumulateon potsandpans.

Theair adjustmentshuttersseton
the hoodof the valvesand are
positionedon theburner tubesby
frictionfit.

Toadjustthe flowof air to the
burners,applya blade-type
screwdriveragainstthe friction-fit
shuttersand pushto rotatethe
shutters,allowingmore or lessair
intotheburner tubesas needed.

BroilandovenBurner
AirAdjustmentShutters
Air adjustmentshuttersfor the
broilandovenburnersregulatethe
flowofair to the flame.

The air adjustmentshutterfor the
top (broil)burner is in the centerof
the rear wallof the oven.

shutter II I

The shutterfor the bottom(oven)
burner is near the backwallbehind
the storagedrawer.

~> ~

-WA%= ‘-
Toadjustthe flowof air to either
burner,loosenthe Phillipshead
screwand rotatetheshutterto
allowmoreor lessair into the
burner tube as needed.

1

I_-_:-.,--- --- --:-.--—------,,

The flamefor the top (broil)
burnershouldbc stcwiywith
approximately1-inchbluecones
andshouldnotextendout overthe
bafficedges.

Todetermineif the bottom(mm)
burnerflame is proper,remove
theovenbottom(SCCptigc18)and
the burner baffle.The flwncshouk!
have 1/2”to 3/4”blueconeswith no
yellow tipping. Whenthe baftlc is
backinplace,the tlamcwillrcscttlc.
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‘1’0ad,justtcmper:lturw

2. Selectiitcmfwraturcbc(wccn
5(N°F.and5500F.with[hcSIN
knob.

3. Quickly (within two seconds.
bcfixc(k BAKEfunctioncncrgizcsj
pushandholdtheBAKEbuttonfor
about 5 seconds.

The displtiywill show number
ofdcgrecs difference bc{wccnthe
original fktory temperature setting
and the current temperature setting.
If the oventemper-aturchasnever
been adjusted, the display will
read 00.

Zws!m. -—
-

4. Turn theSET knob to adjust the
tcrnpcraturc in 5“F.steps. Youcan
raise it35”F.or lower it 35”F.A
minus sign (–) before the number
means that the ovenwill be cooler
bythe displayedamount ofdegrees.
If the control beepsand flashes, push
the CANCEL button and start over.

-

5. When you havemade thedesired
adjustment, push the CLOCK
button to go back to the time ofday
displayor to use your ovenas you
would normally.

--—
-.—
———.

Note:The adjustment described
abovewill not change the self-clean
temperature.

5
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SURFACEBURNER
KNOBS WILL NOT
~fJ~~

OVEN DOES ?wr
COOKPROPERLY

CX.iXX AND
MINuTE/sEcoND
TIMERDo Nm WORK
OVEN LIGHT’DOES
NOT COME ON

OVEN‘vimL NOT
SELF-CLEAN

STRONGODOR

aGasSqq’iy rm$CormwxedW’i-m.wiled cm.

@Ekmm mt seatedproperlyon bwmx Wpports. ReirMaHthem—seepage17.

=T“turn from(XT position,pushtheknobinaridthenturn.

*Makesute thermostatcapillw)ybulbs(locatedinupperportionofov~~J are ~~e~~ely
~~lclbythemountingclips,arenottouchingovensides,andarenotcoatedwithanything.

@Aluminumfoilbeingusedimproperlyinoven.

*Ovenventblockedontopofrange.
~~ncorrecteaokwarebeingused,Checkeachcookingsectionforcookwaretips.

@Ovenbottomnotsecurelyseatedinposition.

@ElectronicControlsset incorrectly.Reviewpages10and 11.

@Checkcommonbaking,roastingandbroilingproblemsonpages12-15.

a Make sure theelectrical ph.qgis plugged intoa live,properiygroundedpoweroutlet.

@Checkforpoweroutage.

@Bulbmaybelooseor burnedout.

@Electricalplugmustbepluggedintoa livepoweroutlet.

~S’IOPTIMEmust lx morethan3%hourslaterthanSTARTTIME.

*Oventemperatureis toohightosetself-cleanoperation.Allowtherangetocoolto
roomtemperature.

*Improperair/gasratioinoven.Adjus{ovenburnerair shutters—seepage24.

Ifymi! needmore help.. .6MI,W free:

service
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If YOUJ!$kediservice“.-

NEXT, if you are still not pleased,
write all {hedetails-incluciing
your phone nunlbcr-t~~:

Manager. Consunler Relations
GE Appliances
Appliance Park
Louisville. Kentucky 40225

FINALLY.if your problenl is still
not resolved, write:

Major Appliance
Consumer Action Panel
~o NC~rth~t~cker Drive
Chicago, Illinois 60606

.- ....-.
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YOURGE~ER~L ELE~~Rl~ R~~GE

WARRANTY ~J;
Save piuof of original purchase date such as your sales slip or cancelled check to establish warranty period.

WHATs COVERED FULL ONE-YEARWARRANTY
For one year from date of original
purchase, we will provide, free of
charge, parts and service labor
in your home to repair or replace
anypart of the range that fails
because of a manufacturing defect.

.

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 is the same except that it is
LIMITED because you must pay to
ship the product to the service shop
or for the service technician’s travel
costs to your home.

All warranty service will be provided
b,your Factory Service Centers or
by our authorized Customer Care@
servicers during normal working
hours.

Look in the White or Yellow Pages
of your,telephone directory for
GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORYSERVICE or
GENERAL ELECTRIC CUSTOMER
CARE@SERVICE. ~

WHATE NOTCowwm “ --vicetrips‘0yourhome‘0
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

@Improper installation.

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

o Replacement of house fuses or
resetting of circuit breakers.

@Failure of the product if it i’sused
for other than its intended purpose
or used commercially.

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

WARRANTORIS NOTRESPONSIBLE
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 gives you specific legal rights, and you may also have other rights which vary from state to state.
To know what your legal rights are in your state, consult your local or state consumer affairs office or your state’s Attorney General.

Warrantor: General Electric Company

If further he!p is needed concerning this warranty, write:
Manager—Consumer Affairs, GE Appliances, Louisville, KY 40225

1~Wg. NO. 1(34CH352P224 I
i Pub. NO.49-4992

I IVINLI 07(343301)
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