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Help us
help you...

Read this book carefully.

It is intended to help you operate
and maintain your new range

nranarly

piupelly.

Keep it handy for answers to your
questions.

If you don’t understand something
or need more help, write (include
vour phnne number):

Consumer Affairs
GE Appliances
Appliance Park

Louisville, KY 40225

Write down the model

VYA AGS [EU TV AR wAAW ARAS e

and serial numbers.
You’il find them on a iabel
underneath the CGGk‘l’.(‘yp.
These numbers are also on the
Consumer Product Ownership

Reoictration Card that came with

INVEISH GLIVIL QiU WiGL Vaaiiv vwaus

your range. Before sending in this
card, please write these numbers
here:

Model Number

Serial Number

If you received

armraand

[ "‘ s A 23S s Va7
a uaiiiagitu 1aiigt. ..

Immediately contact the dealer (or
builder) that sold you the range.

[« P L SR
ODAVYC LHIIC dI1U 111Vl y.
) ) P Ry §
Delore you request
service...

Check the Problem Solver on
page 24. It lists causes of minor
operating probiems that you

ran carrant vnnrealf
Vaill VULIVLL yUuulowil .
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¢ Be sure your appllance
properly installed and groun
bya quahﬁcd technician in o

et %A T

installation iuau uyuuua. e

¢ Don’t attempt to repau' :
or replace any part of your :

range unless it is specifically
recommended in this book. All

14 ¢ ey |
other servicing should be referred

to a qualified technician.
¢ Before perfonning any
service, DISCONNECT THE

DOAIITD QI TDDY W
R A“TGE I'U‘Vx'l‘dl\ OUI L LA

. AT THE HOUSEHOLD

DISTRIBIUITION PANEIL,

BY REMOVING THE FUSE
OR SWITCHING OFF THE

CIRCUIT BREAKER.

¢ Do not leave children alone—

N ARV AWeS ¥ w AR AR BRANFEAS

children should not be left alone
or unattended in an area wherean

appliance is in use. They should

never be allowed to sit or stand on

any part of the apphancc

stand or hang on the door or

the range.

SHOULD NOT BE STORED
IN CARINETS ABQVE A :

NNl AAPERL NAL ALY EXRPNT ¥ Y

RANGE OR ONTHE

AR T N Tl el N A N N, Sl

- BACKSPLASHOF A
. RANGE—-CHILDREN
~ CLIMBING ONTHE :

COULD BE SERIOUSLY

accordance with the provided - .1 el loose-f‘ ttmg or

hanging garments while using
the appliance, Flammable material

~ could be ignited if brought in

contact with hot heating elements

“and may cause severe burns.

¢ Use only dry pot holders—

- moist or damp pot holders on

hot surfaces may result in burns
fromsteam "Uonotietpotholders

lUULII IlUl ﬂCdllIlg clcmems UO

not use a towel or other bulky
cloth.

WA R,

¢ Never use your appiiance for

warming or heating the room.

| - * Storage in or on appliance—

Flammable materials should not be
stored in an oven or near surface
units.

. Keep hood and grease ﬁlters

clean to maintain good venting

« Don’t allow anyone to chmb. o and to avoid grease fires.

e ,§ 0 Donot letcoolnnggrease
range top. Theycould damage .
accumulatemornearthe

or other flammable materials

:ﬁo Do not use:water on grease;
ﬁm. Never plck upa ﬂammg

- surface unit uy coverin

. bakmg soda o, if avaxlable, a
- multi-purpose dry chemical
or foam type fire extmgmsher. :

“door is opened.

temperature of at least 170°F.
- This assures that, in the remote
_ possibility that trichina may be -

“killed and ﬂ'\e meat \mﬂ hp café
tO eat.___ »

onmnlatalv wwith wrall £fieét e 13

~Compaeitiy wikii wcu-uuulg uu,”

cookie sheet or flat tray,
Flaming grease outside a pap_

e AMALLAES & Tt DL

. can be put out by covering thh

* Do not touch heating
elements or interior surface of
oven. These surfaces may be hot
enough to burn even though they
are dark in color. During and

after use, do not touch oriet .

U DL T S

clothing or other flammabie
materials contact surface units,

\
+
areas nearby surface units or any

interior area of the gven: allow

YWwaiy AR

sufficient time for cooling. first.

v AUL LIRS 2229t

Potentially hot surfaces include

the cooktop and areas facino the

1e cooktop and areas facing th
cooktop, oven vent opening and
surfaces near the opening, and
crevices around the oven door.

Remember: The inside surface

of the oven may be hot when the

* When cooking pork, follow v
the directions exactly and always
cook the meat to an internal -

1 v Tha
present in the meat, it will be

IIIIIIIIIIIIIII@&M@!! 1) %!MEEJB]IIIIIIIIIIIIII




Oven

¢ Stand away from range when
opening oven door. Hot air or
steam which escapes can cause
burns to hands, face and/or
eyes.

* Don’t heat unopened food
containers in the oven. Pressure
could build up and the container
couid burst, causing an injury.

¢ Keep oven vent duct

unobstructed.

* Keep oven free from grease
buildup.

* Place oven shelf in desired
nncifinn ‘-r‘\il nunn ranl T

shelves must be handled when
hot, do not let pot holder contact
heating units in the oven

¢ Pulling out shelf to the

shelf stop is a convenience in
lifting heavv foods. It is also a

precaution against burns from
touching hot surfaces of the
door or oven walls.

¢ When usino 0nnlnng or

ARG AE RADAARG S ICIARAEE

roasting bags in oven, follow
the manufacturer’s directions.

Surface Cooking Units

® Use proper pan size—This
appliance is equipped with one
or more surface units of different
size. Select utensils having flat
bottoms large enough to cover
the surface unit heating eiement.
The use of undersized utensils

will avnnga 2 nartinn af tha
YY 111 UA}’UO\J a PUI LIUILL Ul Uiy

él;)thmg Proper relatxonshlp of
utensil to burner will also
improve efficiency.

® Never leave surface units

unattended at high heat settings.
Boilover causes smoking and
greasy spillovers that may catch
on fire.

* Be sure drip pans and vent
ducts are not covered and are
in place. Their absence during
cooking could damage range
parts and wiring.

¢ Don’t use aluminum foil to
line drip pans or anywhere in
the oven except as described in
this book. Misuse could result in
a shock, fire hazard or damage
to the range.

¢ Only certain types of glass,

glass/ceramic, earthenware or o

other glazed containers are
suitabie for range-top service;

others may break because of the

h in t araty
sudden change in temperature.

(See section on “Surface
(‘mlnng” for quggeetmm )

a8 __ o talt o __

¢ To minimize Dlll'llS, lgl’ll[lOIl

flasacnnn eatasiale

~F hia n -
Ol 11allimaoie mawcrt an, ana

spillage, the handle of a

container should be turned
toward the center of the range
without extending over nearby

surface units.

Arevtaeiead

¢ Keep an eye on foods being
fried at HIGH or MEDIUM
HIGH heats.

* To avoid the possibility

of a burn or electric shock,
always be certain that the
controlis for all surface units
are at OFF position and all

coils are cool befor: € duemptmg

than
to lift or remove the umnit.

* Don’t immerse or soak
removable surface units. Don’t

cmccd 4L ____®__ N

put them in a dishwasher.

* When flaming foods under
the hood, turn the fan off. The
fan, if operating, may spread

4L e _ _

ue riame.

* 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 sides of pan.

® Use little fat for effective
shallow or deep-fat frying.
Fiiling t‘ne pan too fuil of fat can

Mo

Cause s apmuvcm when food is

¢ If a combination of oils or
fats will be used in frying, stir
together before heating, or as fats

malt elaurly
ALIWwAL O1UYVY J.J

. Always heat fat slowly, and
watch as it heats.

* Use deep fat thermometer
whenever possible to prevent
overheating fat beyond the

smoking point. |
SAVE THESE

DT ICTITNNQ
INSTRUCT IUIND



aigminum, witn tigut-l 1g COVEIS,
and flat bottoms which completely
cover the heated portion of the
surface unit.

® Cook fresh vegetables with a

minimum amount of water in a
covered pan.

® Watch foods when bringing them
quickly to cooking temperatures at
high heat. When food reaches
cooking temperature, reduce heat
immediately to iowest setting that
will keep it cooking.

¢ Use residual heat with surface
cooking whenever possibie. For
example, when cooking eggs in the
shell, bring water and eggs to boil,
then turn to OFF position and cover
with lid to complete the cooking.

ing (1ft|m allows,
eat to start).

="><*

LO—finish cooking most

quantities, simmer—double boiler
heat, finish cooking, and special for
small quantities.

o When hoilino water fortea o

r
VY LAVAL UULLLIRE VPAWLL IV LG Vi

coffee, heat only amount needed.
It is not economical to boil a
container full of water for one

Or two cups.

sat:sfactonly wit

If you find preheating is n cessary,
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the oven promptly after the oven is
preheated.

¢ Always turn oven OFF before
removing food.

® During baking, avoid frequent
door openings. Keep door open as
short a time as possible if it is
opened.

* Cook complete oven meals instead
of just one food item. Potatoes,
other vegetables and some desserts
will cook Lugculcl with a main-dish
casserole, meat loaf, chicken or
roast. Choose foods that cook at the
same temperature and in

approximately the same time.

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

|
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Model JDC27G
Continuous Clean Model

~ 2.1 TINCA™M
Model JDS27G

Standard Clean Model
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Explained Model Model
Feature Index on page JDC27G JDS27G
1 Lift-Up Cooktop 21 ° ]
(support rods hoid it up to simpiify
cleaning underneath)
2 “ON” Indicator Light for Surface Units 8 J .
o] [ QY S & DY o [y 1 o - -
3 Surface Unit Controls 3 * s
4 Model and Serial Numbers 2 . U
5 Oven Shelves 12,23 . )
{easily removed or repositioned on shelf supports)
6 Removable Oven Door 21 ° .
(easily removed for oven cleaning)
7 Oven Shelf Supports 12 . J
8 Broiler Pan and Rack 18,23 . .
9 Oven Interior Light 12,21 s s
10 Oven Light Switch 12 . .
(lets you turn interior oven light on and off)
11 Electronic Controls 13, 14 e e
Automatic Oven Timer i4
(turns your oven on and off for you automatically)
Clock 13
Minute/Second Timer i3
flata w1zt disamns nemzs Litnkham firentinn avan wwhan
LICL y U tiine a 1y KilCriCIi Iuli i, vveil wiien
the oven is in use)
12 Oven “On” Indicator 13 . ]
13 Electronic Display Panel 13 . *
14 Oven Vent — ° *
15 Plug-In Surface Uniis 8,21-23 e e
16 Chrome Plated Drip Pans 22,23 . °
17 Oven CANCEL button 14 . .
{(push it to cancel any oven operation)
7
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Surface Cooking

See Surface Cooking Guide on pages 10 and 11.

Surface Cooking with
Infinite Heat Controls

Your surface units and controls
are designed to give you an infinite
choice of heat settings for surface

unit cooking.

Atboth OFF and HI positions, there
is a slight niche so control “clicks”
at those positions; *“‘click’ on HI
marks the highest setting; the lowest
setting is between the words LO and
OFF. In a quiet kitchen, you may
hear slight “clicking’’ sounds
during cooking, indicating heat

settings selected are being

maintained.
Switching heats to higher settings

always shows a qu1cker change than
switching to lower settings.

How to Set the Controls

k ) ¢\\\

Step 1: Grasp control knob and
pushin.

%

Step 2: Turn either clockwise or
counterclockwise to desired heat
setting.

Control muct he nllchl’d

only from OFF posmon ‘When
control is in any position other
than OFF, it may be rotated
without pushing in.

Be sure you turn control to OFF

when you finish cooking. An
indicator licht will elow when

LIIUAVGLUL 2igRit 22 52

ANY heat on any surface unit is on.

Cooking Guide

for Using Heats

HI Quick start for cooking;
bring water to boil.

MEDIUM Fast fry, pan broil;

HI maintain fast boil on
large amount of food.

MED Saute and brown;

maintain slow boil on

1 o
large amount of food.

WARM Steam rice, cereal;

maintain serving

LIAGRILAGRRE Sl Vaiiy

temperature of most
foods.

LO Cook after starting at
HI; cook with little
water in covered pan.

N

NOTE:

1. AtHI, MEDIUM HI, never leave
food unattended. Boilovers cause
smoking; greasy spillovers may
catch fire.

2. AtWARM, LO, melt chocolate,

butter on smail unit.

&Aa
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Questions & Answers

2 May I can foods and preserves
on my surface units?

A. Yes, but only use cookware
designed for canning purposes. Check
the manufacturer’s instructions and
recipes for preserving foods. Be
sure canner 1is flat-bottomed and
fits over the center of your surface

unit. Since canning generates large
amounts of steam, be careful to
avoid burns from steam or heat.
Canning should only be done on

cnrfacse nnite
SUL IaLL ULk,

an I cover my drip pans with
li"

EPO

A. No. Clean as recommended in
Cleaning Guide.

Q. Can I use special cooking
equipment, like an oriental wok,
on any surface units?

A. Cookware without flat surfaces
is not recommended. The life of
your surface unit can be shortened
and the range top can be damaged
from the hmh heat needed for this

type of cookmg

Q. Why am I not getting the heat
I need from my surface units
even though I have the knobs on
the right setting?

A. After turning surface unit off
and making sure it is cool, check to
make sure that your plug-in units
are securely fastened into the
surface connection.

Q. Why does my cookware tilt
when I place it on the surface unit?

A. Because the surface unit is

not flat. Make sure that the “feet”
on your surface units are sitting
tightly in the range top indentation
and the reflector ring is flat on the
range surface.

Q. Why is the porcelain finish on
my cookware coming off?

A. If you set your surface unit

hiocher than reaguired for the
nigner than required 1or the

cookware material, and leave it,
the finish may smoke, crack, pop,
or burn depending on the pot or
pan. Also, a too high heat for long
periods, and small amounts of dry
food, may damage the finish.

Yy _____

Home C

anning 1 p
Canning should be done on
cooktop only.

In surface cooking of foods other
than canning, the use of large-
diameter pots (extending more than
l-inch beyond edge of trim ring) is
not recommended. However, when
canning with water-bath or
pressure canner, large-diameter
pots may be used. This is because
boiling water temperatures (even
under pressure) are not harmful to
cooktop surfaces surrounding

heatino nnit
neaung umi.

HOWEVER, DO NOT USE
LARGE DIAMETER CANNERS

Aui RANNT Ay R/ AL RAVAES A AdAN Nk R NANALAND

OR OTHER LARGE DIAMETER
POTS FOR FRYING OR
BOILING FOODS OTHER
THAN WATER. Most syrup or

Qanra mivenrag and all tynac nf
dqaule llllALulDD—allu aii typus us

frying—cook at temperatures much
higher than boiling water. Such

__ temperatures could eventually
harm cooktop surfaces surrounding

‘-'neaung units.

Observe Following Points

1vat, utl
adjust eat to lowest settmg to
maintain boil (saves energy and
best uses surface unit.)

2. Be sure canner fits over center
of surface unit. If your range does
not allow canner to be centered on
surface unit, use smaller-diameter
pots for good canning results.

3. Flat-bottomed canners give best
canning results. Be sure bottom of
canner is flat or slight indentation
fits snugly over surface unit.
Canners with flanged or rippled
bottoms (often found in enamelware)

are not recommended.

RIGHT WRONG

HPaNPaN

\O

4. When canning, use recipes from
reputable sources. Reliable recipes

are available from the manufacturer
of your canner; manufacturers of

oglage tare for canning ch ag Rall
£14dd jard Ui Lallliilig, Sucn as pan

and Kerr; and the United States
Department of Agriculture
Extension Service.

5. Remember, in following the
recipes, that canning is a process
that generates large amounts of
steam. Be careful while canning to
prevent burns from steam or heat.

NOTE: If your range is being
operated on low power (voltage),
canning may take longer than

expected even though directions
have been carefully followed. The
process may be improved by:

(1) using a pressure canner, and

(2) for fastest heatine of laree
(&} Ior 1astest neatin g Of 1arge

water quantities, begin with
HOT tap water.

T ediy Sumueomion . L 1 | | | . Sumoonaserme | ||



Surface Cooking Guide

Control Settings

HI

MEDIUM Setting halfway between

Highest setting.

Cookware Tips

1. Use medium- or heavy-weight
cookware. Aluminum cookware
conducts heat faster than other

A

HI HI and MED. X
) i metals. Cast iron and coated cast
MED Medium setting. iron cookware is slow to absorb
WARM  Setting halfway between heat, but generally cooks evenly at
MED and LO. low or medium settings. Steel pans
LO Lowest setting may cook unevenly if not
. combined with other metals.
Directions and Setting Setting to Complete
Food Cookware to Start Cooking Cooking Comments
Cereal
Cornmeal, grits, Covered HI. In covered pan bring WARM or LO, then add cereal. Cereals bubble and expand as
oatmeal Saucepan water to boil before adding Finish timing according they cook; use large enough
cereal. to package directions. saucepan to prevent boilover.
Cocoa Uncovered HI. Stir together water or MED, to cook 1 or 2 minutes Milk boils over rapidly. Watch as
Saucepan milk, cocoa ingredients. to completely blend ingredients. boiling point approaches.
Bring just to a boil.
Coffee Percolator HI. At first perk, switch WARM to maintain gentle but Percolate 8 to 10 minutes for
heat to WARM. steady perk. 8 cups, less for fewer cups.
S
Cooked in shell Covered HI. Cover eggs with cool WARM. Cook only 3to 4
Saucepan water. Cover pan, cook minutes for soft cooked;
until steaming. 15 minutes for hard cooked.
Fried sunny-side-up Covered MEDIUM HI. Melt butter, add Continue cooking at MEDIUM HI If you do not cover skillet, baste
Skillet eggs and cover skillet. until whites are just set, about eggs with fat to cook tops evenly.
3 to 5 more minutes.
Fried over easy Uncovered HI. Melt butter. WARM, then add eggs. When
Skillet bottoms of eggs have just set,
carefully turn over to cook other
side.
Poached Covered HI. In covered pan bring WARM. Carefully add eggs. Remove cooked eggs with slotted
Skillet water to a boil. Cook uncovered about 5 spoon or pancake turner.
minutes at MEDIUM HIL
Scrambied or omelets Uncovered HI. Heat butter until light MED. Add egg mixture. Eggs continue to set slightly after
Skillet golden in color. Cook, stirring to desired cooking. For omelet do not stir
doneness. last few minutes. When set, fold
in half.
Fruits Covered HI. In covered pan bring WARM. Stir occasionally and Fresh fruit: Use 1/4 to 1/2 cup
Saucepan fruit and water to boil. check for sticking. water per pound of fruit.
Dried fruit: Use water as package
directs. Time depends on whether
fruit has been presoaked. If not,
allow more cooking time.
Meats, Poultry
Braised: Pot roasts of Covered HI. Melt fat, then add WARM. Simmer until fork Meat can be seasoned and floured
beef, lamb or veal; Skillet Meat. Switch to MEDIUM HI to tender. before it is browned, if desired.
pork steaks and brown meat. Add water or Liquid variations for flavor could
chops other liquid. be wine, fruit or tomato juice or
meat broth.
Timing: Steaks 1 to 2-inches: 1 to
2 hours. Beef Stew: 2 to 3 hours.
Pot Roast: 2 to 4 hours.
Pan-fried: Tender Uncovered HI. Preheat skillet, then MEDIUM HI or MED. Brown Pan frying is best for thin steaks
chops; thin steaks up Skillet grease lightly. and cook to desired doneness, and chops. If rare is desired, pre-
to 3/4-inch; minute turning over as needed. heat skillet before adding meat.
steaks; hamburgers;
franks and sausage;
thin fish fillets

%}
< H
@J
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Use non-stick or coated metal
cookware Flat ground Pyroceram®

-A..¢-,I ~e sl

Oalcda on uic

an nA-n'I 211 ae,

um eenerallv cook

..- i pviaivadily VUUR

‘evenlv Use 2lass saucepans w1th heat-

spreading trivets available for that
purpose.

2. To conserve the most cooking
energy, pans should be flat on the
bottom, have straight sides and tight
fitting lids. Match the size of the

saucepan to the size of the surface unit.
pan that extends more than an inch

beyond the edge of the trim ring traps
heat which causes “crazing” (fine

L1 PUGI [N .

hairline cracks) on porcelain, and

3. Deep Fat Frying. Do not overfill

kettle with fat that may s pill over

when adding food. Frosty foods bubble
vigorously. “Watch foods frying at high
temperatures and keep range and hood

clean from accumulated grease.

Wrong

L= s Jn

Concave Bottom Rounded Bottom

Right
Wrona

- - OVER1”
Right

] NOT OVER 1"

Directions and Setting Setting to Complete
Food Cookware to Start Cooking Cooking Comments
Fried Chicken Covered HI. Melt fat. Switch to WARM. Cover skillet and For crisp dry chicken, cover only
Skillet MEDIUM HI to brown cook until tender. after switching to WARM for 10
chicken. Uncover last few minutes. minutes. Uncover and cook, turning
occasionally 10 to 20 minutes.
Pan fried bacon Uncovered HI. In cold skillet, arrange MEDIUM HI. Cook, turning A more attention-free method
Skillet bacon slices. Cook just over as needed. is to start and cook at MED,

until starting to sizzle.
Hi. Meit fat. Switch to
MED to brown siowly.

HI. Cover meat with water
and cover pan or kettle.

Cook until ctaaming
LOCK Unith SiCaming.

WARM. Cover and cook
until tender.

WARM. Cook until fork
tender. (Watcr should
slowly boil). For 'v’cny 1arge
loads, medium heat may
be needed.

Meat may be breaded or

marinated in sauce before frying.

Add salt or other seasoning
before cooking if meat has not

UCCII bIHUKCU or omcrwme
cured.

Sauteed: Less tender Covered

thin steaks (chuck, Skillet

round, etc.); liver;

thick or whole fish

Simmered or stewed Covered

meat; chicken; corned Dutch Oven,

beef; smoked pork; Kettle or

stewing beef; tongue; Large

etc. Saucepan

Melting chocolate, Small

butter, marshmallows Uncovered
Sauccpan
Use small

surface unit

LO. Aliow 10 to 15 minutes to
melt through. Stir to smooth.

When melting marshmallows, add
milk or water.

Pancakes or Skillet or MEDIUM HI. Heat skillet 8 to Cook 2 to 3 minutes per side. Thick batter takes slightly longer
French toast Griddle 10 minutes. Grease lightly. time. Turn over pancakes when
bubbles rise to surface.
Pasta
Noodles or spaghetti Covered HLI. In covered kettle, bring MEDIUM HI. Cook uncovered Use large enough kettle to
Large Kettle salted water to a boil, uncover until tender. For large prevent boilover. Pasta doubles
or Pot and add pasta slowly so amounts, HI may be in size when cooked.
boiling does not stop. needed to keep water at
rolling boil throughout
entire cooking time.
Pressure Cooking Pressure HI. Heat until first jiggle is MEDIUM HI for foods cooking Cooker should jiggle 2 to 3 times
Cooker or heard. 10 minutes or less. MED for per minute.
Canner foods over 10 minutes.
Puddings, Sauces, Uncovered HI. Bring just to boil. WARM. To finish cooking. Stir frequently to prevent
Candies, Frostings Saucepan sticking.
Vegetables
Fresh Covered HI. Measure 1/2 to 1 inch MED. Cook 1 pound 10 Uncovered pan requires more
Saucepan water in saucepan. Add to 30 or more minutes, water and longer time.
salt and prepared vegetable. depending on tenderness
In covered saucepan bring of vegetable.
to boil.
Frozen Covered HI. Measure water and salt WARM. Cook according to Break up or stir as needed while
Saucepan as above. Add frozen block time on package. cooking.
of vegetable. In covered
saucepan bring to boil.
Sauteed: Onions; Uncovered HI. In skillet melt fat. MED. Add vegetable. Turn over or stir vegetable as
green peppcrs. Skillet Cook until desired necessary for even browning.
” mushrooms; celery; etc. tenderness is reached.
- Rice and Grits Covered HI. Bring saited water to a LO. Cover and cook Triple in volume after cooking.
Saucepan boil. according to time. Time at LO. Rice: 1 cup rice

and 2 cups water—25 minutes.
Grits: 1 cup grits and 4 cups
water—40 minutes.

11
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Using Your Oven

MAalfrnen TTotuee Winnaze M.

DCI.UIC Udlilg Ivul Uyl

1. Look at the controls. Be sure
you understand how to set them

SORPSRR | Jynpays iy -

properiy. Read over the directions
for the Electronic Controls so

VAV ALICVRIAVAALY SOV VLS

understand how to use them.

2. Check oven interior. Look at

the shelves. Take a practice run at
removing and replacing them properly,
to give sure, sturdy support.

3. Read over information and tips
that follow.

4. Keep this book handy SO you can

mafae ta acmanialle: diaio o ¢k

reier to it, Cbpcuauy dur lug tne
first weeks of nPttmcr nr-qnmntpd

d2a3 WOULAS UL pliiail

with your range

Mm
W

The shelves are designed with stop-
locks so when placed correctly on
the shelf supports, they will stop
before coming compietely out of
the oven and will not tilt when you
are removing food from them or

placing food on them.

When placing cookware on a shelf,
pull the shelf out to the “stop”
position. Place the cookware on
the shelf, then slide the shelf back
into the oven. This will eliminate

raachino inta the hat aven
l\/“\/llllls ARIVV WikWw LAVUL UYWL,

m |

I~

\m

n chalvac from the
VU AVIIAU TG VARWS o. WA VW ALRV/ALL UIAW

ward you, tilt
fron nd upward and pull them out.

Tan ranlaca nlnnp shelf on shelf
AV lVP.““, AN JiiWwil Vil Jiiwik

support with stop-locks (curved
extension of shelf) facing up and
toward rear of oven. Tilt up front
and push shelf toward back of oven

Un[u l[ gOt:b pdbl blUP On oven
wall Then lower front of shelf and

A VAR AUV WA AAViAL Wi Saaviai Qaaa

push it all the way back.

puoll it all

Shelf Positions

The oven has four shelf supports—
A (bottom), B, C and D (top).
Shelf posmons for cooklng are

buggeswd on deug and x\uabuug

.

Oven Light

The light comes on automatically

when the oven door is opened. Use

the switch on the upper control

panel to turn the light on and off
when the door is closed. W



Electronic Controls

T Ral-a
10 DAKE

1. Push BAKE button.
2. Turn SET knob until desired
temperature is displayed.

A one-second beep will sound
when the oven has preheated to and
stabilized at selected temperature.

3. When finished baking, push

oven CANCEL button.
Oven “On” Indicator To Set the Note: To recall what temperature
The word “ON" is displaved Minute/Second Timer you have selected while the rising
11iv NJLIN iou OP _yl/ . .
when B AKE or BROIL button is 1. Push TIMER button temperature is being shown, push

energized, goes out when oven

on. and hOld the BAKE button. The
CANCEL button is pushed or when ¢

oven burner shuts off automaticaily. amount of time (up to 9 hours and Jou BOIG WL DARJRLS Yunon
Th ti : trolled 59 uuuuteS) The Minute/Second The actual oven temnerature will
e oven operation is controlle :

1he oven operati Timer will begin to count down be shown after a few seconds.
CIECLI l'l dlly 1 IIC lUIlUWlIlg o
instructions tp" vou how to gppra‘e within a few seconds.
the electronic COﬂtl’O]S. 3. When time is up, the End-of-Cycle You can change the selected

Tone (3 long beeps) will sound and tem}EF’ ratg}regg;g% En:f by d

. . ushing the utton an

To Set the Clock the display will again show the time ?Ufﬁiﬁggihé SET knob
1 Ni.nb AT MAL L. dsoe Of day'
1. FUsSil CIL.UCUN buuoill
2. Turn SET knob to correct time Note: The Minute/Second Timer is To Broil |
of day. Clock is now set. The clock a reminder only and will not operate |
must be set to the correct time of the oven. 1. Push BROIL button.
day for accurate automatic oven 'y ; I ;
VA AU Ay E Ot auty You can use the Mi nutc/b cond 2. Turn SET knob until your
uming @ ,rauons, Lo T Rt T thin mvanoie x ot e rET TeTINTT
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Automatic Oven Timer

The oven timer will automatically
start and stop your oven cooking
operation for you.

For automatic oven cooking:

pumd

. Push COOK TIME button

2. Turn SET knob to set length of
baking time.
3. Push BAKE button.

4. Turn SET knob to set desired
temperature.

When cook time is reached, the
End-of-Cycle Tone will sound and
the oven will turn off.

During automatic cooking:

You can push the STOP TIME

ntof ind out when the Pnd-nf-

A7 LILINL VUL VYV LAWil LIAW AJRANS
To ne will sound and the oven
n off.

* You can push the CLOCK button
to display time of day without
cancellmg the oven operation.

To Delay Starting an
Automatic Oven Operation

If a delayed cooking operation
is desired:

1. Push COOK TIME button.

3. Push STOP TIME button.

4. Turn SET knob to time of day
baking should be completed. Time
should be greater then COOK TIME.
5. Push BAKE button.

End-of- C;cle Tone w1ll sound and
the oven will turn off.

Caution: Never let food sit in the

oven for more than 4 hours before
cooking starts. Room temperature
is ideal for the growth of harmful
bacteria. Be sure oven light is off

because heat from the bulb will
speed bacteria growth.
Note: You e STOP

Cca
TIME b'd{u'}

ﬁnd out
when the oven will turn on.

How to Change
a Program

When a function has been
entered, you can recall what has
been programmed by pushing
the corresponding function
button. The messages in the
display show you which function
is currently being displayed.
While the function is displayed,
you can change it with the SET
knob. You can change any
————— ad fiinoti at any

prugt amimea runclion at aiy

vaiais.

e __

1ones .
End-of-Cycle Tone (3 long beeps—
one second on, one second off):
shows that a timed oven operation

has reached STOP TIME or that

the Minute/Second Timer has
counted down.

Attention Tone (series of short
beeps, 1/4-second on, 1/4-second

off, until proper response is given):
will sound if oven has only been
partially programmed For example
if you have selected a cook time but
will hear the

mnaratinra  un
no L\Auyuuuun,, YOu wiii n€ar e

Attention Tone until you select a
temperature or push oven CANCEL.

one {single, one-
n

: indicates oven has
stabilized a selected temperature.

a.

Function Error Tone (series of

very rapid beeps, 1/8-secondon, %
1/4-second off) dxsplay will show a ¥’
failure code. Cancel Function Error
Tone by pushmg the oven CANCEL

nnnnnn Eerrar Thna

Uuuuu u luc Fuubuuu LUl 101Ic
starts acmq (after about 15 seconds),

\...w QUL

call for service. Disconnect the ran range
electrical supply to stop the tone.

If the function error occurred
while you were programming the
Electronic Control, push the oven

FVARNTAIDY L aa o bone s s

CANLEL button and umy dgdlll

To Cancel the Tone...If you don’t
want an audible tone at the end of a

PN o 2t on

CyCIC or when you push a button, you
can eliminate the End-of-Cvcle and

VALl VIIKIIIIQUY UiV AsiiuT VAT yva Qii%S

Key Tone by pushing and holdmg the
oven CANCEL button until you
hear a short beep (in approximately
two seconds) To activate the tones

it ALAlAd ¢ha ~Avan

dgdm phbu and hold the oven
CANCEL button once more until
you hear a short beep. Cancelling
or activating the tones should only
be done when there is no oven
operation programmed.

Pushing the oven CANCEL button 3

wili clear ali functions ex

Manlk and Minnute/Se.
7 AU

Clock and Minute/Seco

i e—)



Baking

How to Set Your Range
for Bakmg

-

s
about 4 inches apart and stagger
food on them.

2. Close oven door.

em o

3. Push the BAKE buiton and

turn the SET knob until desired
temperature is displayed. If
preheanng is desired, do not put
food in the oven until a one-second
beep sounds to tell you the oven has

stabilized at the selected baking

tamneratiirg
wilpliatuic.

4. Open door and place food in
oven on center of shelf. Allow at

least 2 inches between edge of

bakeware and oven wall or adjacent
cookware.

5. Close oven door.

6. Check food for donenes at

minimum {ime on ©

lancer if n

)

.\..1.

L p COOUK

longer if necessary. Pus

CANCEL button dr move food.

u Covea

| PP T SR . PRy t¢hhn cannn A
VIOSt Dd ug is done on the second
shelf position (B) from the bottom.
A § ¥4 M Ling thra fanr itame

1 10V 111D,

When bamus inree or iou
two shelves positioned on the

second and fourth sets of su ppoi‘ts
(B & D) from bottom of oven.

Bake angel food cakes on first shelf
position (A) from bottom of oven.

Baking Tips

¢ Follow atested recipe and
measure the 1ngredlents carefully.
If you are using a package mix,

follow label directions.

* Do not open the oven door during
a baking operation—heat will be lost
and the baking time might need to
be extended. This could cause poor

door, open it partially—on
inches—and close it as quickly as

possible.

® Do not disturb the heat circulation
in the oven with the use of aluminum
foil. If foil is used, place a small
sheet of it, about 10 by 12 mche

Common Baking Problems
and Possible Solutions

PIES

Burning around edges

¢ Oven too full; avoid overcrowding.
¢ Edges of crust too thin.

¢ Incorrect baking temperature.

Bottom crust soggy and unbaked
* Allow crust and/or filling to cool
sumcxently before mlmg pie sheil.

® r‘uuug may be too thin Oi'jiiic:y'

¢ Filling allowed to stand in pie shell
before baking. (Fill pie shells and
bake immediately.)

¢ Ingredients and proper measuring
affect the quality of the crust. Usea
tested recipe and good technique.
Make sure there are no tiny holes or

tears in a bottom crust. “Patchmg
a pie crust could cause soaking.

Pie filling runs over

¢ Top and bottom crust not well
sealed together.

e Edges of pie crust not built up
high enough.

e Toom I]’\l]| no

'\ AREUAV AL RAkAXk lb

® Check size of pie plate.

Dact
Pastry is tough; crust not fl

¢ Too much handling.

e Fat too soft or cut in too fine.
Roll dough lightly and handle as
little as possible.

15

CAKES

Cakerises higher on one side
¢ Batter spread unevenly in pan.
® Oven shelves not level.

¢ Using warped pans.

® Incorrect nan size

Cakes cracking on top

e Nven ™ i
e Oven temperature too high.

¢ Batter too thick, follow recipe

or exact package directions.

® Check for proper shelf position.

® Check pan size called for in recipe.

L4 unproper Hlleﬂg Ul (.dKC

Cake falls

¢ Too much shortening, sugar or
liquid.

® Check leavening agent, baking
powder or bakmg soda to assure
freshness. Make a habit to note
expiration dates of packaged

ingredients.

certain the oxles the type and
amount specified.

Crustis hard
¢ Check temperature.
e Check shelf position.

Cake has soggy layer or streaks at
bottom

¢ Undermixing ingredients.

¢ Shortening too soft for proper
creaming.

¢ Too much liquid.

COOKIES & BISCUITS
Doughy center; heavy crust on
surface

® Check temperature.

e Check shelif position.

¢ Follow baking instructions

nnrpﬁﬂlv as mven in reliable rempe

oron convcmence food package.

* Flat cookie sheets will give more
even baking results. Don’t overcrowd
foodsona baking sheet.

oneside

¢ Oven door not closed properly,
check gasket seal.

® Check shelf position.

’IIIIIIIliE ='IIIIIIIIII IIIIII 'EWIWEEIIIIII



cO
bakmg, llght shm ﬁmshes enerally
give best results. They prevent
overbrowning in the time it takes
for heat to cook the center areas.

hull {onf-n finich) hattam cnirfanac

D NMarl Ar nan_ching finichag
&o LAl N Ul HUIITDIIILY LIILDIICS,
glass and Pyroceram® cookware,

generally absorb heat, which may
result in dry, crisp crusts. Reduce
oven heat 25°F. if lighter crusts are
desired. Preheat cast iron for

haolrins cnma foande far ranid
anil

ic

cookmg times, nreheatmg gives
best appearance and crispness.

4. Open the oven door to check
food as little as possible to prevent

1 \DALLIITL1IIDEL) UVULLUILLL dullalld v 15 SUILLIC 1UUUD 1U1 lle U M
of pans are recommended for cake browning when food is added uneven heating and to save energy.
pans and pie plates to be sure those 3. Preheating the oven is not always
areas brown completely. necessary, especially for foods
Shelf Oven Time,
Food Container Position Temperature Minutes Comments
Bread
Biscuits (%-in. thick) Shiny Cookie Sheet B, C 400°-475° 15-20 Canned, refrigerated biscuits take
2 to 4 minutes less time.
Coffee cake Shiny Metai Pan with B, A 350°-400° 20-30
satin-finish bottom
Corn bread or muffins Cast Iron or Glass B 400°-450° 20-40 Preheat cast iron pan for crisp crust.
Gingerbread Shiny Metal Pan with B 350° 45-55
satin-finish bottom
Muffins Shiny Metal Muffin Pans A,B 400°-425° 20-30 Decrease about 5 minutes for muffin
Popovers Deep Glass or Cast Iron Cups B 375° 45-60 mix, or bake at 450°F. for 25 minutes,
then at 350°F. for 10 to 1S minutes.
Quick loaf bread Metal or Glass Loaf Pans B 350°-375° 45-60
Yeast bread (2 loaves) Metal or Glass Loaf Pans A,B 375°-425° 45-60 Dark metal or glass give deepest
browning.
Piain rolis Shiny Obiong or Muffin Pans A,B 375°-425° i0-25 For thin roiis, Sheif B may be used.
Sweet rolls Shiny Oblong or Muffin Pans B, A 350°-375° 20-30 For thin rolls, Shelf B may be used.
Cakes
(without shortening)
Angel food Aluminum Tube Pan A 325°-375° 30-55 Two-piece pan is convenient.
Jelly roli Metal Jelly Roll Pan B 375°-400° 10-15 Line pan with waxed paper.
Sponge Metai or Ceramic Pan A 325°-350° 45-60
Cakes
Bundt cakes Metal or Ceramic Pan A,B 325°-350° 45-65
Cupcakes Shiny Metal Muffin Pans B 350°-375° 20-25 Paper liners produce more moist
crusts.
Fruit cakes Metal or Glass Loaf or A,B 275°-300° 2-4 hrs Use 300°F. and Shelf B for small or
Tube Pan individual cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35
satin-finish bottom
Layer, chocolate Shiny Metal Pan with B 350°-375° 25-30
satin-finish bottom
Loaf Metal or Glass Loaf Pans B 350° 40-60
Cookies
Brownies Metal or Glass Pans B,C 325°-350° 25-35 Bar cookies from mix use same time.
Drop Cookie Sheet B,C 350°-400° 10-20 Use Shelf C and increase temp.
Refrigerator Cookie Sheet B C 400°-425° 612 25°F. to 50°F. for more browning.
Rolled or sliced Cookie Sheet B, C 375°-400° 7-12
Fruits,
Other Desseris
Baked apples Glass or Metal Pan A,B,C 350°-400° 30-60
Custard Glass Custard Cups or Casserole B 300°-350° 30-60 Reduce temp. to 300°F. for large
(setin pan of hot water) custard. Cook bread or rice m_n_idmg
Puddings, Rice Glass Custard Cups or B 325° 50-90 with custard base 80 to 90 minutes.
and Custard Casserole
Pies
Frozen Foil Pan on Cookie Sheet A 400°-425° 4570 Large pies use 400°F. and increase
time.
Meringue Spread to crust edges B A 325°-350° 15-25 To quickly brown meringue, use
400°F. for 8 to 10 minutes.
One crust Glass or Satin-finish Metal A,B 400°-425° 40-60 Custard fillings require lower
Two crust Glass or Satin-finish Metal B 400°-425° 40-60 temperature, longer time.
Pastry shell Glass or Satin-finish Metal B 450° 12-15
Miscellaneous
Baked potatoes Set on Oven Shelf A,BC 325°-400° 60-90 Increase time for large amount
Scalloped dishes Glass or Metal Pan A,B,C 325°-375° 30-60 or size.
Souffles Glass B 300°-350° 30-75
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Roasting

- Roasting is cooking by dry heat.

Tender meat or poultry can be
roasted uncovered in your oven.
Dhagting tamnaratnrage whish
l\UaBllllé lbllll.’blalulpb, wWiilll1l
should be low and steady, keep
spattering to a minimum. When
roasting, it is not necessary to sear,
baste, cover, or add water to your
meat. Roasting is easy, just follow
these steps:

Step 1. Position oven shelf at
second from bottom position (B)
far ecmall ciza raact (2 ta 8§ The Y and
IUL 1Al DILC 1UAdL \J WU U 1D, ) allld
at bottom position (A) for larger
roasts.

Step 2: Check weight of roast.
Place meat fat-side-up or poultry
breast-side-up on roasting rack in a

allawr +na manlelens £os ool

ch- yeunem Tha nt 3211
Sllalluw pall. 111C lllClllllg 1dl Wil
baste the meat. Select a pan as

close to the size of meat as possible.

(Broiler pan with rack is a good
pan for this.)

Step 3: Push BAKE button and
turn SET knob until desired
temperature is displayed. Check the
Roasting Guide for temperatures and

emmnvimanta Analiia~

n M tiemn
ApPPIUALLIAIC COURILE LGS,

Step 4: Most meats continue to
cook slightly while standing after
being removed from the oven. For
rare or medium iniernai doneness,
you may wish to remove meat from
the oven just before it is done if it is
to stand 10 to 20 minutes while you
make gravy or attend to other foods.
If no standing is planned, cook
meat to suggested temperature.

Leenrznre DaAancéa
LI'I1ULCIL NUAdDW

Frozen roasts of beef, pork,
lamb, etc., can be started without

sy 1€ 60 AL onlon oo
HOW LD 10 20 minutes

3 S

tNawing,
nar noun
minutes per pound for roasts under
5 pounds, more time for larger
roasts).

5]

Thaw most frozen poultry before
roasting to ensure even doneness.
Some commercial frozen pouitry
can be cooked successfully without
thawingi Follow directions given

tiidwlll LI LIV A7

on packer’s label.

a’f

Roasting Guide
Oven Approximate Roasting Time Internal
Type Temperature Doneness in Minutes per Pound Temperature °F
Meat 3 to 5-lbs. 6 to 8-lbs.
Tender cuts; rib, high quality 325° Rare: 24-33 18-22 130°-140°
sirloin tip, rump or top round* Medium: 35-39 22-29 150°-160°
Well Done: 40-45 30-35 170°-185°
Lamb leg or bone-in shoulder* 325° Rare: 21-25 20-23 130°-140°
Medium: 25-30 24-28 150°-160°
Well Done: 30-35 28-33 170°-185°
Veal shoulder, leg or loin* 325° Well Done: 3545 30-40 170°-180°
Pork loin, rib or shoulder* 325° Well Done: 3545 3040 i70°-180°
Ham, pre-cooked 325° To Warm: 17-20 minutes per lb. (any weight) 115°-125°
Under 10 Ibs. 10 to 15-1bs.
Ham, raw 325° Well Done: 27-35 24-27 170°
*For boneless rolled roasts over 6-inches
thick, add 5 to 10 minutes per 1b. to times
given above. )
Poultry 3 to S-lbs. Over 5 Ibs.
Chicken or Duck 325° Well Done: 35-40 30-35 185°-190°
Chicken pieces 375° Well Done* 30-35 185°-190°
10 to 15-bs. Over I51bs In thigh:
Turkey 325° Well Done: 18-25 15-20 185°-190°
17



of meat can be broiled. Follow these
steps to keep spattering and
smoking to a minimum.

Step 1: If meat has fat or gristle near
edge, cut vertical slashes through
both about 2" apart. If desired, fat

mav ha trionan lanuving lavas

111ay ve Lllllulled icaving iayel
’

about 1/8" thick.

Step Z: Piace meat on broiier rack
in broiler pan which comes with
range. Alwavc use rack so fat drme

into bro:ler pan; otherwise juices
may become hot enough to catch fire.

Step 3: Position shelf on recommended
shelf position as suggested in Broiling
Guide on opposite page. Most broiling
is done on D position.

L1 A= troa Sesmaman le

lum 1004, UlCIl uscC uInes glVCI] lUl'
second side as a guide to preferred
doneness. (Where two thicknesses
and times are given together, use
first times given for thinnest food.)

Step 7: When finished broiling,
push the oven CANCEL button.
Serve food immediately, and leave
pan outside ovento cool during

lllCdl lUl Cdblel blCdlllllg

UST O1 AlGIIINUI Ol
7]
N e

RN 57 /1
M\\M\\\WM

W

N~

Qtpn 4: 1 eave door mar a few inches

(except when br01lmg chicken).

The door stays open by itself, yet the
proper temperature is maintained in
the oven.

Step 5: Press the BROIL button and
turn the SET knob until your choice

OTTT TR AT TITRATY

of HI BROIL or LOBROIL is

Aicelar n.—l Nata: Chinkan and ham
Uldbpl y INUIWC.. CILIVAGL (V3

p 1
a_v‘brgile at LO BROIL. in order to

without over- browning

1. If desired, broiler pan may be
lined with foil and broiler rack may
be covered with foil for broiling.

T R TAE PO WREN SNENERITV A TR Y T

AL'WAYS BE CERTAIN TOMOLD

ENIT TONDNITIALLIT VTN
UL 1IIVRNUUUILILL 1Y

BROILER RACK, AND SLIT
FOIL TO CONFORM WITH
SLITS IN RACK. Broiler rack is
designed to minimize smoking and
spattering, and to keep drippings

rnnl Auring heailing Qtanning fat
LuuUl uul 11‘5 UlUlllllé. ut\lyllllls iar

and meat juices from draining to
the broiler pan prevents rack from
serving its purpose, and juices may
become hot enough to catch fire.

2. DO NOT place a sheet of

aluminum foil on shelf. Todo so
may result in improperly cooked
foods, damage to oven finish and

jnAranca in hant an antecide enrfacac
HIVICADU il HiLdl Ull VUWIUL Jul iavwo

of the oven.
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Qucauunb & Answers

Q. Why should I leave the door
closed when broiling chicken?

A. Chicken is the only food
recommended for closed-door

oroumg This is because chicken is

ralativaly thiskar than athar fandce
AViQUIYLLY UIIVALL Uidll VUivl 1V

you broil. Closing the door holds
more heat in the oven which allows
chicken to cook evenly throughout.

Q. When broiling, is it necessary

to always use a rack in the pan"

A. Yes. Using the rack suspends
the meat over the pan. As the meat
cooks, the juices fall into the pan,
thus keeping meat drier. Juices
are protected by the rack and stay

cooler, thus preventine excessive

SRIVISE,y LANO paU VRN A aal

spatter and smoking.

Chanld T calt tha mant hafnrea
v- DRIVUIU L dAll LIIT 11ITal UKivi T
broiling?

LfRe LNU.

t
and allows them to evap <
Always salt after cookmg Tum
meat with tongs; piercing meat

wnth a fork also allows j juices to

or f'ch brush each

4151

with butter.

Q. Why are my meats not turning

out as hrown as thev shonld?

v AUVY A2 €85 waRLy SazUieala

A Tn cnma arana Nurroe

A. il S0MC arcas, the power
(voltage) to the range may be low.
In these cases, preheat the broil
unit for 10 minutes before placing
broiler pan with food in oven.

AL

Check to see if you are usmg me

racnmmandad chalf nnacitinn Rrail
IVAVULLITIVIIUGAG Olivil PUSIUIVELE. MLVl

for longest period of time indicated
in the Broiling Guide. Turn food
only once during broiling.

Q. Do I need to grease my broiler
rack to prevent meat from sticking?

A. No. The broiler rack is designed
to reflect broiler heat, thus keeping
the surface cool enough to prevent

meat sticking to the surface. However,
spraying the broiler rack lightly with

a vegetable cooking spray before

-

cookmg will make cleanup easier. ~J i



Broiling Guide

Broiling

1. Always use broiler pan and rack
that comes with your oven. Itis
designed to minimize smoking and

spattering by trapping juices in the
shielded lower part of the pan.

2. Oven door should be ajar for all
foods except chicken; there is a
special position on door which
holds door open correctly.

3. For steaks and chops, slash fat

evenly around outside edges of meat.

To slash, cut crosswise through

outer fat surface iust to the prim:- of
€ just to the €4,

the meat. Use tongs to turn meat
over to prevent piercing meat and
losing juices.

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

minutec anlv
L13111UVV D Vil J

5. When arranging food on pan,
do not let faﬁv PdOPQ hang over

gldes, which could soil oven with
fat dripping.

6. Broiler does not need to be

nrahoaatad Hawevar far
l.llUll\ral.\aU nuUwovel, 101 vO

foods, or to increase browmng,
preheat if desired.

7. Frozen Steaks can be
conventionally broiled by
positioning the oven shelf at next
lowest shelf position and increasing
cooking time given in this guide

1'4 times per side.

Quantity and/or Shelf Hlor First Side Second Side
Food Thickness Position LO Broil Time, Minutes Time, Minutes Comments
Bacon %-1b. (about 8 D HI 5 2% Arrange in single layer.
thin slices)
Ground Beef I-Ib. (4 patties) Space evenly.
Well Done % to %-in. thick D HI 89 6-7 Up to 8 patties take about same time.
Beef Steaks
Rare I-inch thick D HI 9 7 Steaks less than | inch cook through
Medium (1 to 1%-1bs.) D 12-13 6-7 before browning. Pan frying is
Well Done D i3 89 recommended.
Rare 1%4-in. thick D 10 6-7 Slash fat.
Medium (2 to 2%-lbs.) D 15 9-12
Well Done D 25 16-18
Chicken(450°) i whoie B LO 28-30 18-20 Reduce times about 5 to 10 minutes per

(2 t0 2%-lbs.), side for cut-up chicken. Brush each side

split lengthwise with melted butter. Broil with skin
down first and broii with door closed.

Bakery Products

Bread (Toast) or 2 to 4 slices D HI 2-3 -1 Space evenly. Place English muffins

Toaster Pastries 1 pkg. (2) cut-side-up and brush with butter, if

English Muffins 2 (split) 34 desired.

Lobster Tails 24 HI 13-16 Do not Cut through back of shell. Spread

(6 to 8-0z. each) turn over. open. Brush with melted butter
before and after half time.

Fish I-Ib. fillets % to D HI 5 5 Handle and turn very carefully.

Ya-in. thick Brush with lemon butter before and
during cooking if desired. Preheat
broiler to increase browning.

Ham Slices(450°) -in. thick C Le 8 8 Increase times S to 10 minutes per side
(precooked) for 1%4-inch thick or home cured.
Pork Chops 2 (% inch) D HI 10-12 4-5 Slash fat.
Well Done 2 (I-in. thick) C 12-13 89
about 1 Ib.
Lamb Chops
Medium 2 (1 inch) D HI 8 4-7 Slash fat.
Well Done about 10 to 12 oz. D 10 10
Medium 2 (1% inch) D 10 4-6
Well Done about 1 1b. C 17 12-14
Wieners and simiiar | i-ib. pkg. (i0) D HI 6 i-2 If desired, split sausages in half
precooked sausages, lengthwise; cut into 5 to 6-inch pieces.
bratwurst
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Care and Cleaning

ii us-uedmng
nIn terior

ei JD
C ntinuous-Cieaning oven
cieans itseif while cooking. The
inside of the oven—top, sides and
back—is finished with a special
coating which cannot be cleaned
in the usual manner with soap,
detergents, steel wool pads,
commercial oven cleaners, coarse
ahracive nade or coarcee hrucheg

QUIGSITL pPaus Ul VWAISY Vi Woiive.

Use of such cleaners and/or the use
of oven sprays will cause permanent
damage.

The special coating is a porous
ceramic material which is dark in

color and feels Sllgl’l(ly rougn io the

rh Tfm
toucn. 11 magmﬁcd, the surface

would appear as peaks, valleys, and
sub-surface “tunnels” This rough
finish tends to prevent grease
spatters from forming little beads
or droplets which run down the
side walls of a hard-surface oven
liner leaving unsightly streaks that
require hand cleanmg. Instead,
when spatter hits the porous finish
itis dlspersed and is pamally

antt

aosoroeu This sprt:dumg aciion

(o3 INy-1
pac\«c the exposure of oven

ated air, and makes it
somewhat less noticeable.

Soil may not disappear completely
and at some time after extended
usage, stains may appear which
cannot be removed.

The speual coat g wor

mlxtures

The special coating is not used
on oven shelves. Shelves should be
cleaned outside the oven to avoid
damage to the special coating
inside the oven.

TPe’ PRI TP S ST
To Clean the Contin -

PRESI | B-SU o 2 S Snm sm pu— Py
handling. We recommend rubber
gloves be worn when cleaning.

s} nenmira chaluas and AnnAbwrara
o RC 11UVC th}VCB dlld v UdelC
3. Soil visibility may be reduced by
A in h wan ADNCPE ClAca
UV i. 1UOV

is displayed. Time for at least 4
hours. Repeated cycles may be

necessary before improvement in
appearance is apparent.

TRra awn s TRTATA

REMEMBER: DURING THE
OPERATION OF THE OVEN, THE
DOOR, WINDOW AND OTHER
RANGE SURFACES WILL GET HOT
ENOQUGH TO CAUSE BURNS. DO NOT
TOUCH. LET THE RANGE COOL
BEFORE REPLACING OVEN SHELVES.
4. If a spillover or heavy soiling

Arnonire an tha narance on

ULLULD UL UG WIUUD ouffa\.\.« ao
soon as the oven has cooled, remove
as much of the soil as possible using
a small amount of water and a stiff
bristle nylon brush. Use water
sparingly and change it frequently,
keeping it as clean as possible, and
be sure to blot it up with paper
towels, cloths, or sponges. Do not
rub or scrub with paper towels,
cloths or sponges, since they will
leave unsightly lint on the oven

finish. If water leaves a white nng

on the finish as it dries, apply water
again and blot it with a clean
sponge, starting at the edge of the
ring and working toward the center.

Do not use soap, detergent, steei
wool pads, commercial oven
cleaner, silicone oven sprays,
coarse pads or coarse brushes
on the porous surface. These
products will spot, clog, and mar
the porous surface and reduce its
ability to work.

.
wrfaro with a knife or Snafnla_.

20

D latn ) H
Porcelain Oven Interior
Model JDS27G

With proper care, the porcelain
enamel finish on the inside of the

Nnuan o hattam id
P, OOUoM, Si1Ges, kaCk and

inside of the door—will stay new
looking for years.

Let range cool before cleaning. We
recommend that you wear rubber
gloves when cleaning the range.

Soap and water will normally

do the job. Heavy spattering or
spiliovers may require cieaning
with a mild abrasive cleanser.
Soapy, wet metal nads may also be
used Do not allow food spxlls with
a high sugar or acid content (such
as milk, tomatoes, sauerkraut fruit

o1

juices or pie filling) to remain
2
«“

tha cnrf Tha
{ne suriact. incy may cause

on
dull
ik
spot even after cleaning.

Haoncehold ammonia mav make the

LAUUSVIIVIU QLIIAVIAQG 155G) aaaGav e

cleaning job easier. Place 1/2 cup in
a shallow glass or pottery container
in a cold oven overnight. The
ammonia fumes will help loosen

smemad e mannoa and FAand

the burned-on grease aiid 1004.

If necessary, you may use a caustic
cleaner. Follow package directions.

&



™ Cautions about using

spray-on oven cleaners:

* Do not spray on the electrical
controls and switches because it
could cause a short circuit and
result in sparking or fire.

* Do not allow a film from the
cleaner to build up on the
temperature sensor—it could cause
the oven to heat improperly. (The
sensor is located at the top of the
oven.) Carefully wipe the sensor
clean after each oven cleaning,
being careful not to move the
sensor as a change in its position
could affect how the oven bakes.

* Do not spray any oven cleaner

on the oven door, handles or any

exterior surface of the oven, wood
nnnnnnnnnn

or pauucd surfaces. The cleaner
can damage these surfaces.

Lift-Up Cooktop

aman PRPRIy Joy

Clean the area under the cook op
often. Built-up soil, especially
grease, may catch fire.

v t\

Qsitign or where vou feel hinge
tch slightly. Grasp door at sides;

let door up and away from hinges.

To REPLACE, grasp door at sides.
Line up door with hinges and push
door firmly into place.

Outer Enamel Finish

The porcelain enamel finish is
sturdy but breakable if misused.
This finish is acid-resistant.
However, any acid foods spilled
(such as fruit juices, tomato or

vinegar) should not be permitted
to remain on the finish.
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To make cleaning easier, th
cooktop may be lifted up and
supported by dual support rods that
catch and hold the top when it’s all

the way up.

Be sure all surface units are
turned off before raising the
cooktop. Grasp the front sides

of the cookton nnrl hﬂ

Vi Uiw W Vi «a.

clean cloth put the cooktop back in
place. Lift up a little to release the
dual support rods and push them in
while guiding the top back down.

Be careful not to pinch your fingers.

Brushed Chrome Finish
Clean the brushed chrome top
with warm, soapy water or an all-

annar nn

1mmedlatelv drv it wnh a clean

soft cloth. Take care to d?JtLE
surface following the “grain.” To
help provent ﬁnger marks after

clean lﬂg, spreaa a thin film of DaDy

an
il on the surface. Wipe away

xcess oil with a clean, soft cloth.

A good appliance wax will help
protect this finish.

Lamp Replacement

CAUTION: Before replacing
your oven lamp bulb, disconnect
the electric power for your range
at the main fuse or circuit
breaker panel. Be sure to let

the lamp bulb cool completely

before removing or replacing it.
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Re lace bulb

h 40-watt home

vasL Vi

apphance bulb Connect electric
power to range.

Surface Units

Clean the area under the drip pans

LA e el

often. Built-up soil, especral]y
grease, may catch fire. To make
cleaning easier, plug-in units are
removable.

Caution: Be sure all controls are
turned to OFF and surface units
are cooi before atiempting to

" tham
remove tiem.

Afier removing piug-in units,
remove the drip pans under the
units and clean them according to
directions in the Cleaning Guide on
page 23. Wipe around the edges of
the surface unit openings. Clean
the area below the units. Rinse all

washed areas with a damp cloth

or sponge.

Control Knobs

Tha Ao [ BN
1he control knobs
for nlpamng

mavy e

| RN . |
ndy oe removea

To remove knob, pull it straight
off the stem. If knob is difficult to
remove, place a thin cloth (like a
handkerchief) or a piece of string
under and around the knob edge
and pull up.

Wash knobs in soap and water but
do not soak.

Clear Groove /—/ <
U AN

>

)

To replace knob, locate the groove
in each side of the knob stem. One
of the grooves contains a spring clip
and the other groove is clear. Locate

, N

l {continued next page /)




Care and Cleaning (continued)

Plug-In Units CAUTION
* Do not attempt to clean plug-in
surface units in an automatic

dichumchar
Uldiiwasiici.

¢ Do not immerse plug-in surface
units in liquids of any kind.

* Do not bend the plug-in surface
unit plug terminals.

¢ Do not attempt to clean, adjust or
in any way repair the plug-in
receptacle.

Lift a plug-in unit about 1" above
the drip pan—just enough to grasp
it—and you can pull it out.

Do not iift a piug-in unit more
than 17 T vnn da it mav nat lio
uian 1. 11 RAA ] e iliay 1IUR 1IC

flat on the drip pan when you
plug it back in.

Reneated lifting of the plug-in

WU PRI IS Raavaiigy R SEET 222

unit more than 1” above the drip
pan can permanently damage the
receptacle.

Terminais

Drup Pan

To replace a plug-in unit:

* First place the drip pan into the
surface unit cavity found on top of
the cooktop so the unit receptacle

can be seen thronoh the anenine in
Laiil Uy dvwiil uuvusu IV UpLalilg 1ak

s ~ ta inals of the plug-in
@ INSCrt uic CIiinaid Ui uic plus 1

opening in the drip
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MNierrnee M nceeee —~
Oven 1 hermostat

I‘XUJ ustment

The temperature in your new range
has been set correctly at the factory,

£ 11

so be sure io foliow the recxpe

to raty nd 3 tha firct £
temperatures ana times tne irst icw

times you bake in your new oven.
If vou think the oven should be

J VW MR UiV UV il SkVWIU Uv

hotter or cooler, you can adjust it
yourself. To decide how much to
change the temperature, set the oven
temperature 25°F. higher or lower

thhnes thhm do e iy T crmiie

tnan tn¢ temperature in your re ipe,
then bake. The results of this test

Aivii VARG, A 1iv 2WOuILS Ui wiiad

should give you an idea of how
much the temperature should be
changed.

To adjust temperature:

s mraoT

3. Quickly (within two seconds,
before the BAKE function energizes)

push and hold the BAKE button for
about 5 seconds.

The display will show number

of degrees difference between the
original factory temperature setting
and the current temperature setting.
If the oven temperature has never
been adjusted, the display will read

4. Turn the Sl: T knob to adJust the

........... KO ~éaemo r e
lClllpCldlulC lll J . blcpb lUu can

raise it 35°F. or lower it 35°F. A
minus sign (—) before the number
means that the oven will be cooler
by the displayed amount of degrees. If
the control beeps and flashes, push
the CANCEL button and start over.

5. When you have made the desired

aajustmem pusn the CLOCK
button to go back to the time of day

display or to use your oven as you
would normally.

Note: The adjustment described
above will not change the self-clean

temperature.
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Cleaning Guide

-y

N

OTE: Let range/oven parts cool before touching or handiing.

PART MATERIALS TO USE GENERAL DIRECTIONS

Bake Unit and Do not clean the bake unit or broit unit. Any soil wiii burn off when the unit is heated.

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

Broiler Pan and Rack ® Soap and Water

* Soap-Filled Scouring Pad
¢ Commercial Oven Cleaner

Drain fat, cool pan and rack slightly. (Do not let soiled pan and rack stand in oven to cool.)
Sprinkle on detergent. Fill the pan with warm water and spread cloth or paper towel over
the rack. Let pan and rack stand for a few minutes. Wash; scour if necessary. Rinse and dry.

OPTION: The broiler pan and rack may also be cleaned in a dishwasher.

PRty

& Miid Soap and Waier

Puli off knobs. Wash gently but do not soak. Dry and return controls to range.
See instructions on page 21.

1 i jatar Dimca and nalich weieh o dey aladl 1
Wash all glass with cloth dampened in soapy water. Rinse and polish with a dry cloth. 1

knobs are removed, do not allow water to run down inside the surface of glass while cleaning.

Metal, including
Chrome Trim Strips
and Brushed Chrome
Cooktop

® Soap and Water

ammonia, acids, or commercial oven cleaners which may damage the finish.

Porcelain Enamel
Surface*

® Paper Towel
¢ Dry Cloth
® Soap and Water

Avoid cleaning powders or harsh abrasives which may scratch the enamel. If acids should
spill on the range while it is hot, use a dry paper towel or cloth to wipe up right away.
When the surface has cooled, wash and rinse. For other spills, such as fat spatterings, etc.,

wash with soap and water when cooled and then rinse. Polish with dry cloth.

Painted Surfaces

® Soap and Water

Use a mild solution of soap and water. Do not use any
which may scratch or mar surface.

harsh abrasives or cleaning powder

USE FOLLOWING DIRECTIONS FOR STANDARD PORCELAIN ENAMEL OVEN ONLY. See page 20 for Continuous-Cleaning oven.

Inside Oven Door*

® See below

Remove oven door—see page 21. DO NOT place door under running water, or

1 i inn 1 n P P
immerse. Use same direction: lean

aac for Nuan T inas b
Caning as for Oven LincT, 0CI1ow.,

GOven Liner*
(CAUTION: When in
use, light bulbs can
become warm enough to
break if touched with
moist cioth or towel.
When cleaning, avoid
touching warm lamps
with cleaning cloths.

® Soap and Water
¢ Soap-Filled Scouring Pad
® Commercial Oven Cleaner

Cool before cieaning.
FOR LIGHT SOIL: Frequent wiping with mild soap and water (especially after cooking
meat) will prolong the time between major cleaning. Rinse thoroughly. NOTE: Soap left

3 it 1 ! n nuan 1o rakantad
on liner causes additional stains when oven is reheated.

FOR HEAVY SOIL: Choose a non-abrasive cleaner and follow label instructions, using
thin layer of cleaner. Use of rubber gloves is recommended. Wipe or rub lightly on
stubborn spots. Rinse well. Wipe off any oven cleaner that gets on thermostat bulb. When
rinsing oven after cleaning also wipe thermostat bulb.

Sheives

® Soap and Water
* Soap-Filled Scouring Pad
¢ Commercial Oven Cleaner

Your shelves can be cleaned by using any and all mentioned materials. Rinse thoroughly to
remove ali materials after cleaning. NOTE: Some commercial oven cleaners cause
darkening and discoloration. When using for first time, test cleaner on small part of shelf

ehanl £ Al ot O

and check for discoloration before compietely cieaning.

Surface Unit Coils

Spatters and spills burn away when the coils are heated. At the end of a meal, remove all
utensils from the surface unit and heat the soiled units at HI. Let the soil burn off about a
minute and switch the units to OFF. Avoid getting cleaning materials on the coils. Wipe off
any cicaning maieriais with a damp paper towel before heating the surface unit.

DO NOT handle the unit before completely cooled.

DO NOT immerse plug-in units in any kind of liquid.

Chrome-Plated
Drip Pans

© Soap and Water

¢ Soap-Fiiled Scouring Pad
¢ Plastic Scouring Pad

¢ Dishwasher

Cool pan slightly. Sprinkle on detergent and wash or scour pan with warm water. Rinse
and dry. in addition, pan may aiso be cieaned in the dishwasher.

OSSPSRy I | /N

*Spillage of marinades, fruit juices, and basting materials containing acids may cause discoloration, so should be wiped up immediately (blotted up if in

an and o~

Continuous-Cleaning oven). Take care not to touch hot poriion of oven. When surface is cool, clean and rinse. CAUTION: Light bulbs can get warm enough to
break if touched with moist cloth. When cleaning, avoid warm lamp.
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= Questions?

——— —— I
=== Use This Problem Solver
== —
PROBLEM POSSIBLE CAUSE AND REMEDY
OVEN WILL NOT WORK * Plug on range is not completely inserted in the electrical outlet.
¢ The circuit breaker in your house has been tripped, or a fuse has been blown.
¢ Oven controls not properly set.
OVEN LIGHT ¢ Light bulb is loose.
D -ES _NQI w - Rl( ) Bulb is Aafantiva Ranlara
R D ULICAL LI VL, DNVpiave.
¢ Switch operating oven light is broken. Call for service.
FOOD DOES NOT ¢ Electronic Controls set incorrectly. Review pages 13 and 4.
BROIL PROPERLY © Door not left ajar as recommended.
e Improper shelf position being used. Check Broiling Guide.
¢ Necessary preheating was not done.
¢ Food is being cooked on hot pan.
o Utensils are not suited for broilin
® Aluminum foil used on the br 0-1 pa. n rack has not been fitted properly and slit
as recommended.
FOOD DOES NOT ROAST e Electronic Controls set incorrectly. Review pages 13 and 14.
OR BAKE PROPERLY ¢ Shelf position is incorrect. Check Roasting or Baking Guides.
* Oven shelf is not level.
* Incorrect cookware or cookware of improper size is being used.
» A foil tent was not used when needed to slow down browning during roasting.
SURFACE UNITS NOT e Surface units are not plugged in solidly.
FUN__,_ IONINJ _p_ _Q_PE__A_ a Surfang nnit cnantrale are nat nranearlv cot
e UILIL VULV AL v 11Ut ylvyvnx DAY Y
If you need more help...call, toll free:
GE Answer Center®
800.626.2000

consumer information service
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To obtain service, see your warranty

on the back page of this book.

We’re proud of our service and
want you to be pleased. If for some
reason you are not happy with the

Lnen nes ¢leoas

5C[V1L«C yUu ICLCIVC, IICIC dIC UlICC
steng to follow for further hel

CIVPO W IUVAIUYY 1Vi iU ul aa.

FIRST, contact the people who

serviced your appliance. Explain

why you are not pleased In most
cases, this will solve the problem.

NEXT, if you are still not pleased,
write all the details—including
your phone number—to:

u
n
r

Manager, Consumer Relations
GE Appliances

Appliance Park

Louisville, Kentucky 40225

aa ARz
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Apphance
Consumer Action Panel

20 North Wacker Drive
Chicago, Illinois 60606
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YOUR GENERAL ELECTRIC RANGE

WARRANTY

YV ikt irivwi g

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

WHAT IS COVERED

FULL ONE-YEAR WARRANTY

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
any part of the range that fails

because of a manufacturing defect.

This warranty is extended to
the original purchaser and any

o
succeeding owner for products

in the 48 mainland states, Hawaii
and Washington, D.C. in Alaska the
warranty is the same except thatitis
LIMITED because you must pay to
ship the product to the service shop
or for the service technician’s travel

costs to your home.

Ali warranty service will be provided
by our Factory Service Centersor

QUL Y DT VIVE Woiieio U

by our authorized Customer Care®
servicers during normal working
hours.

Look in the White or Yeiiow Pages

of vnuir talanhnno diractnary for
7 Vi \Uloyl e ul'vvlvl, Ny

GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-

HOTPOINT FACTORY SERVICE or

TINJIL VY T T MWV V] TV IV

GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.

* Service trips to your home to
teach you how to use the product.

Read your Use and Care material.
If you then have any questions
At Anaratina tha nradnat

avuul UPUI atnl Iy uic pl vuuwl,
please contact your dealer or our
Consumer Affairs office at the
address below, or call, toll free:

GE Answer Center®

ann ango NNNN
OUU.DLU.2VUV

consumer information service

If you have an installation problem,
contact your deaier or instaiier.

Vi ara raennneihla far nroviding
TUU QIT IVONPVIIDIVIU TV pIVV Ui Y

adequate electrical, gas, exhausting

and other connecting facilities.

¢ Replacement of house fuses or
resetting of circuit breakers.

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

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

WARRANTOR IS NOT RESPONSIBLE

FOR CONSEQUENTIAL DAMAGES.

Some states do not allow the exciusion or limitation of incidental or consequential damages, so the above limitation or exclusion

may not apply to you. This warranty gives you specific iegai rights, and you may aiso have other rights which vary from state to state.
our state, consult your local or state consumer affairs office or your state’s Attorney General.

10U RO vwian

T know what unur lagal rights are i
youriegairignt

n v
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OUT J14ale, CONSUll yud

Warrantor: General Electric Company

if further help is needed concerning this warranty, write:
Manager—Consumer Affairs, GE Appliances Louisville, KY 40225 L
-
Part No. 164D1352P183 JDC27G
Pub. No. 49-4969 JDS27G

MNLO78 (342672) 12-88




Free Manuals Download Website
http://myh66.com
http://usermanuals.us

http://www.somanuals.com

http://www.4manuals.cc

http://www.manual-lib.com

http://www.404manual.com

http://www.luxmanual.com

http://aubethermostatmanual.com

Golf course search by state

http://golfingnear.com

Email search by domain

http://emailbydomain.com

Auto manuals search

http://auto.somanuals.com

TV manuals search

http://tv.somanuals.com



http://myh66.com/
http://usermanuals.us/
http://www.somanuals.com/
http://www.4manuals.cc/
http://www.manual-lib.com/
http://www.404manual.com/
http://www.luxmanual.com/
http://aubethermostatmanual.com/
http://www.golfingnear.com/
http://emailbydomain.com/
http://auto.somanuals.com/
http://tv.somanuals.com/

	JDC27GL, JDS27GL
	Table of Contents


