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Read This Use and Care Book

Take the time to read this book and learn how to enjoy
your new Microwave Oven. It contains detailed oper-
ating instructions and recommended maintenance, as

well as handy tips to help you gain maximum benefits
from vour Microwave Qven. Qnce vou have read the

LR RO2AA

book, keep it handy to answer any questlons you may
have.

If you have any additional questions concerning the
operation of your Microwave Oven, write-—including
your pﬂOflé number—io:

Consumer Affairs

General Electric Company

Appliance Park

Louisville, Kentucky 40225

IF YOU RECEIVED A DAMAGED OVEN, immediately
contact the dealer (or builder) from whom you pur-
chased it. They have been informed of the proper

procedure to take care of such matters and can
handle it for you.

Register Your Oven

it is imporiant that we, ihe manufacturer. Know ihe
location of your Microwave Oven should a need occur
for adjustments.

Please check with your supplier to be sure he has
registered you as the owner; also send in your Pur-
chase Record Card. If you move, or if you are not the
original purchaser please write to us, stating model

and serial numbers. This appliance must be regis-

tered. Please be certain that it is.
Write to:
General Electric Company
Range Product Service
AP2-210
Appliance Park
Louisville. Kentucky 40225

Record Model and Serial Numbers
Your Microwave Oven has a nameplate on which is

stamped the model number and serial number.
(See page 5 for location.)

Model and serial numbers are also on the Purchase
Record Card which came with your Microwave Oven.
Record the numbers in the spaces below.

Piease refer o both modei and seriai nuMbers in any
future correspondence or product service calls con-
cerning your Microwave Oven.
Model Number

Serial Number

Date Purchased

KEEP PURCHASE RECEIPT WITH THiS BOOK TO
ESTABLISH THE WARRANTY PERIOD.

Before You Call for Service

Check "Common Problems” section. (See page 20.)
It lists many minor causes of operating problems
that you can correct yourseif and may save you an
unnecessary service call.

[ o PP S

if You iNeed Seivice
In many cities, there's a General Electric Factory

o i -
Service Center. Call, and a radic-dispatched truck

will come to your home by appointment—morning
or afternoon. Charge the work, if you like. All the
centers accept both Master Card and Visa cards.
(See Inside Back Cover.)

..... PPN ‘unnn ina
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Care® servicers. You'll find them in the Yellow
Pages under "GENERAL ELECTRIC CUSTOMER
CARE® SERVICE" or "GENERAL ELECTRIC—
HOTPOINT CUSTOMER CARE® SERVICE".

If you need service literature, parts lists, parts or
accessorigs, contact one of the Factory Service
Centers, a franchised Customer Care® servicer or
your General Electric dealer.

[ -
Extended Service Contracts: The terms of your war

ranty provide free service covering failures due 0
manufacturing defects for a definite period of time.

After this warranty expires you may purchase an
Extended Service Contract which will enable you to

hhiirdmat uaAny az\nnﬂﬁ
u'\jug y'U\J sarvice nnn:rle Th;e ﬁnuaragn hayond

warranty is available from our Factory Service Centers
and from many franchised Customer Care*® servicers.
Itis a good idea to apply for this coverage before your
warranty expires.

Steps to Follow for Further Help
First, contact the people who serviced your micro-
wave oven. Explain why you are dissatisfied. in most
cases, this will solve the problem.

Next, if you are still dissatisfied, write all the details—
including your nhone numher—to:

Manager, Consumer Relations

General Electric Company

WCE-312

Appliance Park

Louisville, Kentucky 40225

Finally, if your problem is still not resolved. write:
Major Appliance Consumer Action Panel
20 North Wacker Drive
Chicago. lllinois 60606

This panel. known as MACAP, is a group of inde-
pendent consumer experts under the sponsorshtp of

Al indnistry aseaniatiane lie nuarnmen ic
3everai lnuuouy’ asSsoCiations, is purpese s W 5"""‘)"

practices and advise the industry of ways to improve
customer service. Because MACAP is free of industry
control and influence, it is able to make impartial
recommendations, considering each case individually.

Download from Www.SomanuaIs.cgm. All Manuals Search And Download.
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Grounding Instructions

grounded three-prong wall receptacle.

Do nol, under any circumstances, cut or remove the third

£ st s 0 ah

\gluullﬂ) prong ifom the power cord.

For personal safety, this appliance must be properly
grounded. The power cord oi this appliance 1s equipped with
a three-prong {grounding) plug which mates with a standard
three-prong (grounding) wall receptacle. (See picture, lelt,)
To mimimize the possibility of severe or falal eleciric shock
hazard from this apphance. the customer should have the wall
receplacle and cireut checked by a qualtied electncian to
make sure the receptacle 1s properly grounded.

Where a standard two-prong wall receptacle is encountered.
1115 the personal responsibiity and obligation of the customer
1o have a qualfied elecincian replace it with a properly

Download from Www.Somanual8.com. All Manuals Search And Download.
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1. For personal safety the oven must be properly
grounded. See grounding instructions on Page 3 of
this book.

2. Cooking utensils may become hot because of

hant tranafarrad §ér tha hantad 6nnrl Thiec ic aena_
neat wransierred irom e neaied ico FHIQ 19 Topo

cially true if plastic wrap has been covering the top
and handles of the utensil. Pot holders may be
needed.

3. Sometimes, the oven shelf can become too hot to
touch. Be careful when touching the shelf during and
after cooking.

4. “Boilable” cooking pouches and tightly closed

plastic bags should be slit, pricked or vented as di-
rected in Cookbook, If they are not, plastic could
burst during or immedlately after cookmg, possibly
resulting in injury. Also, plastic storage containers
shouid be at least partiaily uncovered because they
form a tight seal. When cooking with containers
tightly covered with plastic wrap, remove covering
carefully and direct steam away from hands and
face.

5. Don’t defrost frozen beverages in narrow necked
bottles especially carbonated ones. Even if the con-

tainer ic onened nreceure can huild un This oan
AT PN i, T L

cause the container to burst, resulting in injury.

6. Don't overcook. Excessive overcooking dehy-
drates potatoes, and may cause them to catch fire
causing damage.

7. It food should ever ignite, keep the oven door
closed. Turn off the power immediately. Touch
CLEAR/OFF or disconnect power cord or shut off
power at the fuse or circuit breaker panel.

8. Remove ihe temperaiure probe irom ihe oven
when not using it to cook with. If you leave the probe
inside the oven without inserting it in food or liquid
and turn on microwave energy, it can create electrical
arcing in the oven, and damage oven walls or shelf,

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

10. Boiling eggs (in or out of the shell) is not recom-
mended for microwave cooking Pressure can build
up inside egg yolk and cause it 1o burst, resulting in
injury.

144 Ma mad ive wmiie malavmeenmun M
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unless in & special microwave popcorn accessory or
unless you use popcorn in a package labeled for
microwave ovens. Because of the heat generated,
without these precautions, the container could catch
fira.

12. Use metal only as directed in cookbook. Metal
strips as used on meat roasts are helpful in cooking
food when used as directed. Metal trays may be used
for TV dinners. However, when using metal in the
microwave oven, keep metal at least t-inch away
from sides of microwave oven.

n -

to Follow

13. Do not use any thermometer in food you are
microwaving unless that thermometer is designed or

recommenaeo IO" use lﬂ Iﬂe ml(,rOdee overn.

14. Do not store flammable materials in an oven.
Also, do not use flammable fluids in the vicinity of
your oven.

15. Do not use vour microwave oven to dry news-
papers. If overheated, they can catch fire.

16. Plastic Utensils—Plastic utensils designed for
microwave cooking are very useful, but should be
used carefully. Even microwave plastic may not be as

fnlarﬂnf nf nunrhnnlnnn nnnditinne as are nlnce or
CWINe T CAV IS \val\lila WA I IV IV s

ceramic matenals and may soften or char if sub-
jected to short periods of overcooking. in longer ex-
posures to overcooking, the food and utensils may
even ignite. For these reasons: 1) Use microwave
plastics only and use them in strict compliance with
the utensil manufacturer's recommendations. 2) Do
not subject empty utensils to microwaving. 3) Do not
permit chiidren to use piastic utensiis without com-
plete supervision.

17. Don't operate the oven while emply in order to
prolong the life of the oven and save energy. If, by
accident, the oven should run empty a minute or two,

no harm is done.

18. When cooking pork either conventionaiiy or in
the microwave oven, foiiow our directions exactiy
and always cook the meat to at least 170°. This
assures that, in the remote possibility that trichina
may be present in the meat, it will be killed and meat
will be safe to eat.

THE HOOD:
1 Have It Installed and properly grounded bya quan-

"60 msmuer. aéé iﬂé SPBGIEI msxauauon DOOKIBI
packed with the microwave oven.

2. The vent fan In vour Snacomaker™ oven will

operate aulomatlcany under certaln conditions (see
Automatic Fan Feature, page 7). While the fan is
operaung caullon Is requlrad to prevent the stamng
anu spieading of accidental Cooking fires while the
vent fan is In use. For this reason:
A. Never leave surface units unaitended at high
heat settings. Boilovar causes smoking and greasy
spillovers that may ignite and spread if vent fan is
operating. To minimize automatic fan operation,
use adequate sized utensils and use high heat set-
tinas only when necessary.
B. In the event of a grease fire, smother flaming
pan on surface unit by covering pan completely
with weli-fitting lid, cookie sheet or flat tray.
C. Never ﬂamo foods under the oven wlth lhe vent

4n fammmitan b manis anvanad dina
lllll va'ﬂl'l'u UUUGU°U (1Y |||ay Op' wau l' iw '|a'||v°

D. Keep hood and grease filtere clean, according
to instructions on pages 17 and 19, to maintain
good venting and avold grease fires.

E. Use care In ralsing and lowering the smoke and
spatter shield to avoid tipping over tall cooking
utensils,

Download from Www.Somanuals.codh. All Manuals Search And Download.
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. Door Handle. Oven doesn't operate uniess
is securely latched.

. Door Latch. Push in to open door.

3. Window with Metal Shield. Screen allows cook-
ing to be viewed while keeping microwaves con-
fined in oven.

. Piastic iviode Siirrer Cover. Frotecis the mode
stirrer which distributes microwave energy into
the oven,

. Oven Vent.

Quen Liaht, Goes on when door is opened or
when oven is operating in any function.

. Oven Sheilf.

. MicroThermometer™ Temperature Probe., Use
with Temperature Cook and Auto Roast func-
tions on!y

P ey N} o~ BDuaiban

. nuuaplawc IUI IBIHPGIGKUIE FiIVWUG.

. Time or Temperature Display. During micro-
waving, shows cooking times in minutes and
seconds or temperature in degrees. When oven
is not in use, display shows time of day.

. Function Display. Cooking signal lights as to
what to do next, then lets you know what func-
tion is being used as wall ag what Power Lavel
or Auto Gode.

. Clock. Oven will work without setting the clock,
but will not display correct time of day. (To set
the Clock see the fotlowing page )

[ S PYCRPRY Py e o e
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waving method—either cocking or Hold/Timer,
(See following page for brief explanation of
each.)

. Number Pads. Touch these to enter Time or

Temperature, and Power Level or Autc Code.

. Power Level Pad.To set or change Power Levei,

touch this pad first, then number.

. Start. Always touch Start last after setting all

other controls.

. Clear/Oft, Stops the oven and erases all set-

tings except time of day.

Auto Cook Pad. Chart helps you select appro-
priate Code. Using codes for popular foods

aliminatee lnnmng in Coolkhonle for nooli

[1gTg}
W INY IU
times and power level.

. Auto Roast Pad. Use this Automatic Cooking

Control for temperature cooking of meats or
slow simmering. Temperature Probe must be
used during Auto Roast function.

. Grease Fiiters.
. Cooktop Light.
. Hood Controis:

Fan Switch. Press once for high and twice for

lnw enande Drane amnain fAar Aff
VYV vpv\)ua» LI A=~ ) u”alll INE WL

Lamp Switch. Push and hold until lamp lights.

3. Model and Serial Numbers. Located either

inside oven at top left side or on bottom lower
left corner of case.

Smoke and Spatter Shield. This convenient shield
is hinged. When using range top flip shield into
out position. Shisld directs surface smoke to
exhaust system. When vent fan is not in use,
shield bends under microwave oven.

Download from Www.Somanualsicom. All Manuals Search And Download.
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Features of Your Micrcy

[

The Touch Control Panel allows you to set the oven
controls electronically with the touch of a finger. It's
designed to be easy to use and understand. With
vour microwave oven, yvou have the ontion of using
your automatic cooking control pads for quick and
easy convenience cooking. Or you may make your
own programs to suit your individualized cooking
style.

‘ERROR” Appears On Readout:

® When using Temp Cook function, you have entered

a temperature less than 80° or more than 199°,

® Doorisopenedduring “AUTO" cycle of Automatic

Cooking function. Close door and touch START.

..... A% e

rwauout l‘dl‘lel UIapldyb uine Ul Qdy. ume of iem-
perature during cooking functions, power level
being used, cooking mode and pertinent instruc-
tions of what to do next.

\

Defrost. Gentle, more uniform thawing with little or
no attention at automatic Power Level 3, or change

nowar ln\lal aftar antarina tima (Qas nama 12\
[ 928 YOI Qe SOy uinc, \wocT payc iy
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Temn Coaok,

l:i;;;';a ;vpreset temperature Oven shows temper-
ature until preset temperature is reached and then
turns off. (See page 15.)

Time Cook. Microwave for a preset amount of time
using automatic Power Level 10 or change power
levef after setting time. (See page 14.)

Number Pads. Touch these pads to enter Time,
Temperature, Power Level, Cook Code digits, or Au-
tomatic Cooking Code number.

Power Level. Touch this pad before entering an- -
other power level number if you want to change
from automatic Power Level 10 (HIGH) for cooking
or Power Level 3 (LOW) for defrosting.

Start. Must touch this pad for oven to begin any =
functions.

Auto Cook. Touch this pad and then number pad "]

for desired Code number, and oven automatically
microwaves at pre-programmed power levels and
determines the proper amount of cooking times un-

dil thm bnndd i Aama and Auan
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“PROBE” Appears On Readout: When You Plug in the Oven
@ Probe has been forgotten when Auto Roast or
Temp Cook functions are being used, ane readout panal displays five B and 18 POWER
i Prcbé 'S not SeCureiy Seaied in oven Wa" recep_ Wi LIS U MCT ;JVI (9RO 0] nuu Qit Vi WS UVTH TUiiIvUIuii
tacle. on the lower portion. After 15 seconds, all lights

:ilﬂlﬂlﬂlnl-
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disappear and "RESET" flashes in the upper por-
tion. Touch the CLEAR/OFF pad and oven is ready
for use.

if power is disrupted at any time, the above
sequence reoccurs, and you must reset CLOCK
after touching CLEAR/OFF.

Hold/Timer. This feature uses no microwave
energy while it functions as both a kitchen timer or
as a holding period between defrost and time or
temperature cooking. (See page 16.)

Clock. Touch this pad to enter time of day or check

time of f"ﬂ\:l while mnnrr\\unmng To set C!CCK, f:rst

touch CLOCK pad and then enter time of day. For
example, if time is 1:30, touch number pads 1, 3,
and 0 and 1:30 will appear in readout dispiay.

“Siart’ wiiil fiash on readout direciing vou to touch
START thus anﬂnn the clock If you wmh ta rese! or

change time, simp!y repeat above process.
\

™ Cook Code. Use this pad as a short-cut method for
entering cooking time, and power level. (See page

L3 Y

i9.)

Cieai/Ofi. When touched, it stops the oven and er-
ases all settings except time of day.

u_‘_ﬁ,_.,--l\uw Roast. Insert probe, touch this pad, and de-
sired number pad for Code to slow-cook or temper-
ature cook meat with automatic preset program.

Al AARS n-p
RUIUN

iC FAN FEATURE

Cookmg apphances installed under the oven might,
under some heavy usage conditions, cause temper-
atures hlgh enough to overheat some internal parts
of the microwave oven,

To prevent overheating from taking place, the vent
fan is designed to automatically turn on at low
speed if excessive temperatures occur. Should this
happen, the fan cannot be manually turned off, but

it will automatically turn off when the internal p parts

have cooled. The fan may stay on up to approx-
imately 30 minutes after the range and microwave
oven controls have been turned off.

Download from Www.Somanuals.cam. All Manuals Search And Download.
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The Auto Cook pad may be used to eliminate your
need to look up cooking time in the Cookbook or

cinm hawu lana $a eat nanlri;ma v+ Aantiiathyg
guescllls TIVVW IVIY 1Y OO0 LUUNI Y lllllc Uy avtuauy

sensing the steam which escapes as food micro-
waves, this feature automatically adjusts the oven's
cooking time to various types and amounts of food.

Because cooking containers must be covered this

aarid

fcatusc ID ucal WHH fuuua WIH\.’H yuu Wlall lU blUdlll
or tc retain moisture. Foods which are best micro-
waved uncovered or only lightly covered should be
cooked using time or temperature settings, or Cook
Code™ control.

After touching the Auto Cook pad, and pressing
Start, you will see the word AUTO on the readout,
which indicates that the sensor has been activated
to sense steam from the food. To prevent the es-
cape of steam from the oven, do not open the door
whiie the word AUTO is on the readout. if door is
opened, ERROR appears. Close door and touch
START immediately.

Setting 1, which is designed for easy reheating of
foods, automatically turns the oven off as soon as

the sensor detects steam from the foods. Other
Auto Cook control settings, which are for fresh or
frozen foods, need additional time after steam has
been sensed. For these foods, the oven determines
the amount of additional time needed, then auto-
matically switches the oven to Time Cook for the

necessary cooking time remaining. Oven beeps

\Alhnn ﬂ e\nnh\hne On T|ma f‘nnb IAI le'\ on rnanlnn i u:
AAZRATIR] LRI A

replaced by numbers inducatmg cookmg tlme) and
oven door can be opened for stirring or rotating
food,

Be careful of steam when removing tight covers.

When vou remove cover, diract the steam away

------ AT

from hands and face.

Be sure the exterior of the cooking container and
interior of microwave oven are dry.
Always cover food comalners uslng lids or plasuc

Wiap. Piastic wrap should be 100588 over food 1o
allow for expansion. Seal by pressing plastic wrap
firmly around edges. For best results, never stretch
plastic wrap tightly over food, or use tight-sealing
plasllc lids.

Aiways siir or roiate aiier beeping signai.

MATCHTHE AMOUNT OF FOOD TO THE SIZE OF THE CONTAINER. FILL. CONTAINERS AT LEAST 2 FULL.

AR ADVE MDYV
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Cover with lids that fit. If lids are not
available, use plastic wrap. Plastic
wrap should be loose over food to
aiiow for expansion, Seai by pressing
plastic wrap firmly around edges.

Use oblong or square containers
for CI’NCKEH Or corh on the cob.
Plastic wrap covering should be
loose over food to allow for
expansion. Seal by pressing plastic
wrap firmly around edges.

Frozen Entrees in Paperboard Tray:
Do not remove fiim over tray; re-
move tray from box. Thick entrees
may need longer time. See chart
on page 28, Frozen Focd in Metal
Tray: Remove foil, reinsert into
box and close ends.

i)
NSRS

\}

|\ el

Do not use paper plates with auto-
matic cooking. Use microwave-safe

nlnfne or bowls fnv rohaatinn f‘nunr
IRV RAVIV SRS 'v Y

wuth plastnc wrap (you can still
use paper plates with regular Time
Cooking, Defrosting, etc.).

Slit plastic pouches 1-inch as
shown above. Break food up tho-

rnuﬁhlu afh:w oven simnale LA Al
1A voii 0|ul|ul° WV oan

ternate pouch method see page 24,

Follow control panel or Automatic
Cooking Chart settings for casse-
roles. Cover casserole meat and
vegetables with sauce. Cool  hot
ingredients or sauces. If not, use

TIME COOK.

Download from Www.Somanuals.cor@ All Manuals Search And Download.
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oven. Touch Auto Cook

pad. "Enter Code"” flashes shows and “Start” flashes

on readout. on readout. Touch START.
Unde. W l dé' lﬂ Au-v- L ] I“Ii coekil .

Automatic cooking codes 1 through 9 are designed to
give you easy automatic results with a number of

fAnde
1OV,

odaeg are nrrnnnnd in lowest to hmhnnt amount of

W e A

= power. For example Code 1 gives Teast microwave

ooking power, Code 2 gives more power than Code
1, Code 3 increases power over Code 2 and so on.

“Tharm Duanfravmaman FCamboml
1T FICITICI LT WUIILTUI
Another feature to give you more flexibility in Auto-
matic Cooking is the preference control which can be

stansd ba i Eim al A~k Ma
UsSed {9 unc lU”E llll‘: ’JUVV@I Ul UUU@Q & ll’lUUg” U Uy

simply addinga after a Code, vou can set the oven to
cook using 20% less time than the code would regu-
larly deliver. For example, if Code 4 cooks your vege-

Cover contatn
" as'necessary :

) ) =) [
2] (ot ] [

114
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Word AUTO shows on
readout mnlmnhng steam

sensor is activated. DO
NOT OPEN DOOR. MAY
AFFECT COOKING PER-

MAMALARIAE
rymiviAnNwE.

Rotate or stir fcod. When
d one, oven beeps and

Code 1, which has the least power, is used fo
reheating jobs while the longer cookmg foo
eh:uu or nh|l= uea !mnhnr nndne A Nanlk
recipes, starting on page 21 give many tested uses for
automatic cooking codes. Remembering that vou zan
adjust the power up or down by increasing or decreas-
ing the Code will give you added flexibility.

S
Q_"

tables more done than you like them, set Code 41 next
time and you will get 20% less cooking time,

Likewise, it you wish slightty more time than a code

deiivers, add a S aiter the Code. For the vegetabies in
the examnble ahove, Code 49 would provide 20% more

TS wrveer Y MW ID) Ywew VY W un e WVIWD =W

time for cookmg than would the regular Code 4.

W/y/) e

B //mrm—
I TON N KING CONTROL
7/ container—Ratate-and-stid
Touch START. AUTO shows on

randmnt Aienlavy YYY NOT ADEAN
TWUWWUL WIGRIGY: W IV Wi iV

JEL |

~
T

until “Start” Is touched showing
that preference control is used.
Code 4 shows and “Start” flashes
on readout.

DOOR until first oven signal, then
rotate dish 1/2 turn, Close door and
touch START to finish cooking.
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Auto Roast uses the temperature probe to cook to
the desired serving temperature. Unlike Temp Cook,
which uses a single power level, Auto Roast uses
up to 3 power settings which automatically switch
during roasting, thus providing even tender cooking
results without overcooking.

Preparing Roasts for Auto Roastmg

Just as in conventional roasting, only tender roasts
shouid be Auto Roasted until specified internal tem-
peratures are reached. Less tender roasts should
be microwaved by time, according to the Cookbook
which comes with your oven. Complete information
on preparing roasts for microwaving is in your
Cookbook.

WA&VM

Place tender beef roasts on trivet Poultry. pork or ham roasts need Place meat with probe in oven. In-
in microwave safe dish. Insert no trivet. Add Y2 cup water to roast  sert cable end of probe firmly into
probe from front horizontally into dish, cover with plastic wrap. (For  receptacle on oven wall.

rantar maaty arsa nn! fnnnhlnn alkinmn han mathad gae ~nnle
Wt LWt sy (=113 LAl Nl W LRS- ] \IUU'\"'S qu ll'U\I|VU| WNINIEN
i b L\ * + .
hone or fat, Cover with wax paver., book.) Insert probe inte center .
. " _d

How to Auto Roast Beef to Medlum

Roasi Code”. Touch number pdu 2."START' fiashes.
Touch START. Readout shows AUTO.

Oven monitors internal temperature, automatically
switching to iower power as meat's temperature
rises. This prevents toughening or overcooking.

lemperdture Turn roast over and restart oven by
touching START.

Aﬁer“ temperature is reached, oven switches to o
HOLD for 1 hr,, then shuts off. Hoid prevents over-
cooking while keeping meat warm.
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Beef
Tender Roast
Rare 2 80° i25° i2-14 5-10
Medium 3 8o° 140° 14-16 10-15
Well 4 80° 170° 17-18 30
Meatloaf 4 No Turn 170° 30-40 5-10
(Ioaf or rOund) _ Q_\_tgr o A B
Pork

Loin Roast 4 120° 170° 18-20 20

Precooked Ham i - <803 ) 7 ii5° - ‘17/-1‘9 5-10
Poultry

Whoie Chicken 5 80° i80° i3-15 20

{3ib.}
Whole Turkey 5 80° 190° 13-15 20
(up to 12 tbs.)
{Insert probe into meatiest area of inner thigh from below end and parallel to leg.)

Turkey Breast 4 80° 170° 13-15 20
(Insert probe horizontally into meatiestarea) -
‘Recommended standing time before serving.

Anbnmantina Qlinamrme f Asida Danad Maslia 2\
AUWOIMauUC simimel MUV nuaat WUUT V)
Your Cookbook has a chapter on Automatic Sim- Total time includes time to bring food to 180° and

mering, including charts and recipes. Refer to this

chapter for additional techniques and cooking time.

Set Auto Simmer like Auto Roast,
example left. Readout shows
AUTO untii ioo‘ is 807, then

Oven switches to HOLD at 180°
until you remove food and turn off

oven. If stirring is recommended

you can reset oven by retouching
START, Touch CLEAR/QFF aftar

cookmg.

hold at that temperature until done.

Automatic Simmer

(Auto Roast Code 6)
ood:
Beet
Pot Roast* 6-8
Stew 6-8
Chili 11-13
Chicken”
Stewing 11-12
Broiler/Fryer 4-8
Ham or Pork
Roast 4-6
Soup

Stock/Vegetable 3-6
Split Pea 13-15

'For frozen, add 2to 3 hours

11
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Q. Why does my oven automatically cut off after the
AUTO cycle when uging Auto Cook Caontrot Code 1

when it does not for other settings?

A. When using Code 1, there is no second phase of
minutes counting down. All the cooking is com-
pleted in the first phase or AUTO.

Q. if my food is not completely cooked after using
the suggested Auto Cook Control Code, what
should | do?

A. Thick starchy or dense foods may require some
additional time cooking. Use TIME COOK and
Power Levei 10 for a few minutes until completion.

Q. Do all 1resh or frozen vegetables requure a

standing period after cooking with AUTO COOK?

A. Most vegetables are cooked to a crisp.state dur-
ing Auto Cook, iust as in regular microwaving,
Therefore. it is recommended that you let the vege-
tables stand for up to 5 minutes depending on size
and density of pieces. This standing time also en-
hances the overall flavor and appearance of most
vegetables.

Q. What if | don't fully cover the dish in Auto
Cook?

A. Oven senses steam too auickly which shortans
the cooking time thus leaving undercooked dish.
FRecover tightiy and reset Auto Cook.

Q. Do the shapes and sizes of food make a differ-

noan sathva o~ Dt
cll"c UVHCH ualllu H“‘U WUV

A. Yes, in some cases, larger pieces will require ad-
ditional Time Cooking. Be sure to check suggested
arrangement of pieces in the dish, since proper ar-
rangement is often a successful tip in regular micro-
waving.

Q. Should | use Auto Cook to cook pudding or

ana nﬁne')
TV O

A. Most pudding and sauce recipes require stirring
many times during cooking; therefore, Time Cook is
recommended since you should not open the door
during the AUTO phase of cooking without affect-
ing end cooking results.

Q. My scaiioped potaioes were not compieteiy
cooked when | removed the dish after Auto Cook.
What is wrong?

A. If you prepared the sauce in the oven prior to
combining the sauce with potatoes, there may have
been too much remaining moisture in the oven.
Make sure you dry the oven completely before us-
Inn Auto Cook ginca thig funaction npmrnfee prnnnr!y
by sensing steam in the oven. Also, starting Auto
Cook with hot foods creates steam in the oven too

soon, and decreases the first sensing cycle.

Q. Are there any other foods which are best Time
CookKed, rather than Auto Cooked?

A. Bakery foods, candies, melted chocolate or
foods when a dry or crisp surface is desirable, are
cooked best by Time Cook.

fresh or frozen vegetables require water
hen s;ng Auto Pnnk‘)

. Yes. Add water as recommended on chart to the
vegetables and cover well for even, complete
cooking.

Q. Would my plastic containers with very tight fit-
fing iids be appropriaie for Automatic Cooking?

A. No, most types of plastic storage dishes, butter

tubs, etc. with tightfitting lids are not recommended

for microwaving. Also tight fitting plastic lids may
prevent adequate steam from escaping and food
may not cook properly during Automatic Cooking.

Q. | tried to warm some chow mein noodies using
Auto Cook. Why didn't iizis work?
A. Food must have some moisture in order to create

steam which hnlne the auto sensor function,

Extremely dry foods such as chow mein noodles,
potato chips and other such foods do not have
enough moisture.

Q. May | use Auto Cook when | am cooking many

~ Adiokh A IanD
toods in more than one dish or casserolie?

A. No. because of different food densities, attention
needed during cooking, and food amounts, itis best
to use TIME COOK when cooking manv foods.

Q. Why was my roast not fully cooked even though
the temperature on the readout was corresi and
Auto Roast completed?

A. When cooking with Auto Roasi, the temperature
probe must be inserted properly as fully described
in the Cookbook. After turning meat over or rotat-
ing, the probe should be checked to make sure it
hasn't slipped or changed position.

Q. Last time | used Auto Roast | removed the roast
from the oven to turn it over. When | replaced roast

in oven and reconnected the meat probe, AUTO

reappeared. Why?

A. The oven and roast may have cooled to below
80°, or probe may have been repositioned. Con-
tinue roasting and numbers will soon reappear.

Q. Are there any particular trivets that work better
than athore?

A. Yes, flat glass trivets such as lids or dish covers
give more even cooking results than plastic trivets.
Also, ceramic ridge-bottomed roasting dishes work
well. Plastic trivets require meat to be turned over
more frequently because the grid design and iegs
allow the bottom of the meat to stay cooler as it
cooks, than glass trivets do.

Q. Why doesn't the roast continue cooking during
the standing or holding time?

A. The oven automatically reaches finished temper-
ature and then decreases to a lower power level to
prevent overcooking. Thus an even temperature is
maintained.
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LU How to Use
"Cook Code™ Control

Cook Code™ contral gives a short-cut way for

- vvu,

entering time and the Power Level on your micro-
wave oven. Be sure to check your Cookbook for
specific codes for specific recipes.

To understand the Cook Code control, it is tmpor-
tant to kinow what the numbers mean and what the
sequence is. The first and second numbers, if set-
ting a 3 digit code, indicate the amount of time vou
desire; the last control entry number is always ‘the
Power Level. For example, 125 means 12 mmutes at

Dfuunr | aual B AIATE

cwer Level 5. NOTE: Your oven can oniy be pro-

grammed to 99 minutes when using the Cook Code

control and the highest Power Level is 10 which is
represented by “0". When settmg a 2 digit Cook
Code control entry, the first is time, the second is
nower level,

Step 1: Touch COOK CODE Pad.
Code" flashes on readout.

Step 2: Enter the proper code into Cook Code con-
trol. For examp!e, a recnpe callmg for 12 minutes
cooking time at Power Levei 10 wouid be 120. Code
number appears and “"START" flashes immediately
after entering a 3-digit code, but when a 2-digit
code is used, there is a delay before “START"
flashes, *

Siep 3: Touch START. “Cook Time Left, time
counting down and Power 10" show on display.

“Enter Cook

How to Defrost

The Defrost setting is designed for
even thawing necessary for large
amounts of food and is one of the
most important advantages of a
microwave oven, making defrost-

idhn I'N-l 3
ing Guick and sasy with littie atten-

>, Power Level 3 is automatically
Séi for defrosting, but you may
change this for more flexibility. See
your Cookbook for the complete
defrosting chart.

To become better acquainted with
your Defrost function. defrost fro-
zen pork chops by following the

eltane halaws
mivyu LA A" A LN}

Step 1: Place package of frozen
chops in the oven and close door.

Step 2: Touch DEFROST. Display
reads :0 and Power 3. "Enter Def

Time" flashes.
Qan Q Tnlmh R ﬂ

utes "Def Tnme", 8:0
3 are displayed.

Step 4 Touch START. “Def Time
Left” shows and time counts down
on dispiay. Wnen cycie is com-
pleted, "END" flashes, the oven
signals and automatically shuts
off.

Step 5: Turn package over, close
door and repeat Steps 2, 3 and 4.

Step 6: When oven signals, "END"
flashes and oven shuts off. Re-

move package and separate chops
to finish defrosting,

Defrosting Tips

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

@ For even defrosting, many foods

need to be turned over, rotated, or
hraltan np pnﬂ nf tha wav ihrnugh

NSNS LW NI VYAY LW

the defrosting time.
® Homemade dinners can be fro-
zen in shallow foil trays and heated
for later use. Select foods which
microwave weii.

frozen dinners

] Pre-packaged
can be defrosted and microwave
cooked.

@ Check your Cookboo

defrosting ti us.

Questlons
and Answers
Q. When | press START. | hear a
dull thumping noise. What is it?

A. This sound is normal. It is letting
you know the oven is using a
Power Level lower than HIGH,

Q. Can | Defrost small items in a

hurry?

A, Yes, but they wili need more ire-

quent attention than usual. Raise

.z Power Level after entering the
= by touching POWER LEVEL

~ and 7 or 10. Power Level 7 culs the

time in %; Power Level 10 cuis the
time to 'a. During either, rotate or
stir food frequent!y

Q. Can | open the door during DE-
FROST o check on the progress
of my food?

A. Yes. You may open the door at
any time during microwaving. 70
resume defrosting, close the door
and press START.

Q. Why don’t the defrosting times
in the Cookbook seem right for my
food?

A. Cookbook times are average.
Detfrosting time can vary according
to the temperature in your freezer.
Set vour oven for the time in.
dicated in your Cookbook. It your
food is still not completely thawed
at the end of that time, re-set your
oven and adjust the time ac-
cordingly.

Q. When | enter the fourth digit us-
ing Cook Code control. nothing
happens. What went wrong?

A. The oven will take only 2 or 3
numbers. if more are pressed,
oven does not respond. Touch
Clear/Off and begin again.

Q. Can | select a Power Level other
than automatic Power Level 3 for
defrosting?

A. Yes. Some smaller foods may be
defrosted quicker on higher Power
Levels but for even, carefree de-
frosting, Power Level 3 is sug-
gested. Check the chart in the
Cookbook for specific times and

r'UWb'l i.eveis.
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determined amount of time, is probably familiar to you from

or nGnl" ng your fnmA ansardina tn A nra_

conventional cooking. With your microwave oven, however,
you preset the time and the oven turns off automatically.

Foiiow the cooking sieps beiow o
haln vnis leaarn tn Time Conk
nelip you learn 1o 12 LO0K
properly

| B

Step 1: Fill a cup % full of water
and 1 teaspoon of freeze dried cof-
fee. Use a cup that has no metai

P P N 3PN

ULV ativii. l"ldbc UU}J lll UVUII dllu
close door.

T Z@ W | 7
7 /i

RN
/AR BE AR
Step 2: Touch TIME COOK. The
read-out panel shows :0 and

14 NN

72|

)

(

2.

Siep 3: Seiect your time. Touch 1,

2 nA N far a2 miniita and 2N seg-
om y gllu A lv‘ G HINIWIW QW W Jwuw

onds. ‘“Cook Time", Power 10, and
1:20 appear on the display. If an-
other Power Level is desired touch
POWER LEVEL and the number ai-
fhnunh Dnulnr lnunl 1{\ IHI(‘H\ |e

AL AU 1L IV \F 4

preferred for this cup of coffee

7

R

Wk//

w vaviviwy

Siepd Touch STA T. "Cook Time
Leﬂ" Power 10 and time counting

H Y
UUW” a! |UW Ull U|ap ay.

Step 5: When time is up, oven
eniinde Nieniayu fiachae “r:mn"
WIS U|GV| LRAZI AR ANES 3

Microwaving Tips

® Make sure all utensils used in
your microwave oven are labeled
"‘suitable for microwaving''. Check
your Cookbook for specific test to

rlnen mina “mmrn\mnua_cgfn” uten-
A A-ASI R AR AL N AT IV WYY GA

sils.

@ Paper towels, wax paper, and
plastic wrap can bg used to cover
dishes in order to retain moisture
and prevent spattering.

® Most microwaved foods require
stirring, rotating, or rearranging.
Check your Cookbook for specific
instructions for the food you are

microwaving.

® Some foods such as unshelled
eggs and hot dogs must be
pricked to allow steam to escape

uunng vUUI\"Iy

Power 10. "Enter Cook Time"
fiashes.
Questions

and Answers

Q. | set my oven for the time called

Ao o e

for in the recipe but at the end of
the time allowed, my dish wasn't

done. What happened?

A. Since house power varies due
to time or location, many Time
Cook recipes give you a time range

Y T Y VS P

(U 'JH..;VV:"H( UVU!UUU!\IIly Ob"l Hlt}
oven for minimum time, test the
food for doneness, and cook your
dish a little longer, if necessary.

Q. | want to cook my dish on a
Power Level other than HIGH, what
do | need to do?

A. To change the Power Level,
touch the POWER LEVEL pad.
“Enter Power"' flashes on the dis-

nanal Entar tha dAaocirand
vﬂ'|v|l et IAG LS R AT W AW W N

number.

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

A. Yes. To resume cooking, simply
C|OSE’ the door and touch START.
NOTE: Microwave power will not

come on until vou are readv You

must touch START for cooking to
begin.

=law
My

Q. | touched the number pads and
selected my nower level, When |

touched START, however, my oven
didn't come on. Why not?

A. The TIME COOK pad must be
touched before setting the number

e I ala TR YN
puu:: of clac yuul OVEN Win [RAVAY UU"

mn rookmcx
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For many foods, mternal temperature is the best

test of doneness.

Roasts or poultry are cooked to perfection when
temperature cooking. Healing or reheating foods
accurately to a serving temperature you desire is

simple and easy.

TEMP COOK takes the guesswork out of cooking
because the oven shuts off automatically when the

food is done.
The Temperature Probe

gauges the internal temperature of your food; it

must be used when using TEMP COOK or AUTO

The temperature probe is a food thermometer that

ROAST. To utilize your temperature probe properly.

lUlIUW tllt: utlb‘bllUIlb IUI ubb‘ dllu lllbUllIUll |Il uua
book in the section entitled ""How to Auto Roast'"'.

HANDLE

How to Temp Cook a Rolied Beef Rib Roast to Medium

Step 1: Insert temperature probe

as directed in Cookbook and at-
tach probe securely in oven wall,

p 2: Touch TEMP COOK. The
p lay panel shows F and Power
i0.¢ l:nter lemp fiashes.

Sten 4: Touch POWER LEVEL pad.
“Enter Power" flashes. Touch 5 for

MEDIUM power. Temp , 130 F

mrnmd (Bacocmpy & alnamisim ;e 2l i,

Step 5: Touch START. if iniernai
temperature of the roast is less
than 80°, display will show
"COOL" or if temperature is 80° or
above, display shows temperature
counting up.

Step 6: When 130° is reached, the

aven \nm cnnnﬂl and artamatinally
Y Bl CGdutviliieguiveall

shut off. Hemeve probe and food
from the oven.

Cookma Tlnq

® Where you have a choice of
Power Levels, use a lower setting,
it will heat more evenly even
though requiring more time.

® Be sure frozen f00d has been
completely defrosted before in-
serting probe. Probe may break off
if used in frozen foods.

® Always insert probe into the

mmmbomy mf mmmodii Avmas.

genter of mealy arcas; take oars
not to touch the fat or the bone.

©® Insert probe as horizontally as
possible into foods as directed in
the recipes. Make sure the handle

dnne nat taninh tha fand Tha nraha
UVTO 1TV WWUWIT IS IVUU, 111D MIVWT

is easiest to use when inserted
from the front.

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

a f‘nuav tnmde as Airant
ver i0CGS as Giredt
4

Cookbook for moisture cont
quick, even heating.

-].

~
N i
I

Q

eg |
ol an

tep 3: Touch 1, 3, 0 for 130°,
Temp'', 130 F and Power 10 show
on display
Questions

nnrl Ane\unre

Q. After | followed the steps and
touched START, "ERROR' flashed
in the display and a signal
sounded. What is wrong?

A. "ERROR" flashes on display if
you set the temperature either be-
low 80° or greater than 199°, The

A 0Ven tells you belween the flash-

HEDDADY
cnNnuvn Wlldl Hlt: Ill‘

correct entry was that you set. To
re-enter, touch CLEAR/OFF pad
and begin steps again.

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

A. Yes. Delicate bulter icings, ice
cream, frozen whipped toppings,
etc., soften rapidly at warm tem-
peratures. Batters and doughs as
well as frozen foods are also diffi-
Cuit 10 COOK precisely with the
probe. It is best to TIME COOK
these foods.

Q..Why did "PROBE" flash on the
display after | touched Start?

A. "PROBE" will flash on the dis-
play if you have not securely
seated the end of the probe into
the receptacle in the oven wall or if
you touch TEMP COOK and have
forgotten to use the probe.

Q. Can | leave my probe in the
oven if it's not inserted in the food?
A. No. if the probe is ieft inside the
oven, touching the oven wall, and
not inserted in food, you may dam-
age the overn.

Q. Can | TEMP COOK different
portions of food at different
temperatures?

A. Yes. The temperaiure probe
gives you the freedom to cook dif-
ferent portions of food at different
temperatures to suit individual eat-
ing styles. Simply place the probe
i the food and change the tem-
perature setting as needed.

15
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ates without microwave energy,
has three timing functions.

It operates as a Minute Timer, it
can be set to delay cooking or may
be used as a hold setting after de-
frosting. Hold/Timer can be set up
to 99 minutes.

Step 1: Touch HOLD/TIMER pad.

The read-out panel shows :0. “En-
ter Time" flashes.

Step 2: Select the amount of time
you desire. Touch the appropriate
number pads. If, for example, you

all touchS 0 ndo The readout
panel shows 3:00 and ‘HOLD"
appears on display.
Step 3: Touch START. The readout
dispiay shiows the time as it counts
down, and “Hold Time Left".
Step 4: When time is up. oven
sounds. The readout flashes "END"
and the timer turns ofif.

The HOLD/TIMER can also be
used to program “standing time"
between microwave cooking func-

tions. The
second to
onds. A HOLD, or ''standing" tlme
may be found in some of your own
recipes or Cookbook.

To set the oven to delay cooking
up to 99 minutes follow Steps 1
and 2 to enter hold time, then set
time or temperature desired before
pressing START. When holding be-
fore temperature cooking, be sure
probe is in food before pressing
START.

How to Defrost—Hold/Time—Time Cook
To help vou become acquainted with the HOLD/TIMER feature as used with Time Cook or Temp Cook
follow Steps below to defrost a frozen casserole for 15 minutes, then hold 10 minutes and then cook 25 minutes.
If using Temp Cook after Hold/Timer, be sure to insert probe correctly as shown in Automatic Roasting

section of this book.
Step 1: Remove casserole from the

________ Tassnin
”UE‘S( d”U pldbc l” oven. 1Quln

the DEFROST pad. The readout
panel shows “Enter Def Time"', :0,
and Fower 3.

oM

Step 2: Touch 1, 5, 0 and O for
defrosting time. Def Time, 15:00,
and Power 3 appear on the display
panel. (Defrosting is automatically
set on Power Level 3 but can be
changed by touching POWER
LEVEL pad and the new Power

Level.)

Step 3: Set standing or hold time
by touching HOLD/TIMER. "Enter
Time' and :0 appear on display.

Step 4: Touch 1,0, 0, and 0 to hold
for ten minutes. 10:00 and '"HOLD"
appear on the display.

Step 5: Touch the TIME C(JOK

nad Tha dAienlavy chaawe “Sntar
pau, 111S UIispiay  Dnivwe (=T
Cook Time", :0, and Power 10

(HIGH).

Step 6: Touch 2, 5, 0, and 0 for
twenty-five minutes of cooking
time. “Cook Time", 25:00, and
Power 10 appear on the dis-
play panel.

Step 7: Touch START. "‘Def Time
Left"’, Power 3, and 15:00 counting
down show on display. As each
function is automatically per-
formed oven displav shows en-
tered information.

Questions
and Answers

Q. What will happen if | acciden-
tally reverse the instructions?

A, If you accidentally reverse the
sequence of programming instruc-
tions, your oven automaticaiiy
rearranges your program. Defrost-
ing alwayvs comes first, then hold,
and then the cooking function.

Q. Can | Defrost-Hold only on my
oven?

A. Sometimes you may want to de-
frost a food, hold it, and refrigerate
it to be cocked later, All you need
to do is program in Defrost and
amount of time. Then program
Hold and amount of time. Put your
thawed dish in the refrigerator and
cook later at a convenient time,
NOTE: Allow foods to remain at
room temperature only as long as
safe. Times will vary.

Q. | programmed my oven for a
specific defrosting time but it de-
frosted ionger ihan necessary.
What happened?

A. When instructions conflict, the
oven carries out the last instruc-
tion. You may have set the oven to
Defrost for 4 minutes, Hold/Time
for 2 minutes, and then Defrost for
6 minutes, In this case, the oven
would Defrost for 6 minutes and
Hold/Time for 2 minutes.

16
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®

The exhaust hood feature on your GE microwave
oven is equipped with a metal filter which collects
grease. When the fan is operated, air is drawn up

through the filter and Is then discharged through the
provided venting to the outside. The hood also has a
light for iluminating the counter surface.

To remove grease filter, grasp the "finger hold" on
ine fiiter and push to the rear. The fiiter wiii drop out.
To replace grease filter, insert the filter in the top

- (rame slot on the back of the opening. Push to the

raar and nnward ta enan inta nlara
T WLAT CAT ING \-IIJ"UIU NS W IUV AR A "4 'J!u\JU-

Soak, then agitate filter in hot detergent solution.
Don't usé ammonia or other aikaii because it wiil
darken metal. Light brushing can be used to remove

inbedded dirt. Rinse, shake and remove moisture be-
fore replacing. Filters should be cleaned at least
once a month. Never operate your hood without the
fiiiler in piace. in situations where fiaming mighi
Armiir An atirfansae halau Whand $fildar nan ratard Aandrg
VUV Ul U DU IAWT 9 WGIVYY HUUW, THITT wvall 1oilaru Ull"y

of flames into the unit.

17
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Your New Microwave Oven is a Valuable Appliance,
Protect It From Misuse By Following These Rules:

® Keep your oven clean and sweet-smelling.
Opening the oven door a few minutes after cooking
heips ““air-out” the inierior. An occasionai thorougn
wiping with a solution of baking soda and water
keeps the interior fresh.

@ Don’t use sharp-edged utensils with your oven.
The interior and exterior oven walls can be
scratched. The control panel can be damaged.

© Don’t remove the cover over the “stirrer’” at the
top of the oven (microwave feature 4 on page 5).
You will damage the oven.

=
T\ ey
=

n@

BAK!NG SODA

HUOHAL A use

BE CERTAIN POWER IS OFF BEFORE CLEANING ANY PART OF THIS OVEN.

LEmens &
s

Fas VS #lanm lonainla
OW 10 wiCall uic iisiue
Walls, floor and plastic cover. Because there is little

hant Avaant tha fAnA matimae in tha itan_
neat TAVS ML lll € 100G, Or sCmeumes in ulw i

sils, spills and spatters are easy to remove. Some
spatters are e sy to remove. Some spatters can be

Py Yy P

damp cloth. Remove greasy spatters with a sudsy
cloth, then rinse and dry. Do not use abrasive
cleaners on oven walls. NEVER USE A COM-
MERCIAL OVEN CLEANER ON ANY PART OF

YOUR MICROWAVE OVEN.
Door-inside. Glass Wipe up spa

waibvmm aaitast [N i oA

Wi DWVIITU, VVll” C- Hllllllllulll A

Rinse thoroughly and dry.

Metal and plastic parts on door: Wipe frequently

with a damp cloth to remove all soil. DO NOT USE

ABRASIVES, SUCH AS CLEAN&NG POWDERS OR
[ =0 §

el ﬂA b M ol ¥ I HI ] l

STEEL AND PLASTIC PA g VilLL MAR TH
SURFACE.

Special note when using Brown ‘N Sear Dish: High
heat generated on bottom of Brown 'N Sear Dish
can cause scorched appearing stains to bake onto
the oven shelf if grease is present. These may be re-

mauvard itk Malatar Daliehina Claanenr hu tha
HIVVGU  WILH WGIGLS PVIHSINNY  Wivaiiowr Wy Vi

Drackett Products Co.

After using Delete, rinse and dry thoroughly, follow-
ing instructions on can. Do not use Delete on the
painted surfaces such as walls. It will scratch the
paint.

Delete may be purchased from your local dealer or

vour Authgrized annnn Fa'ntnr Chnnl{ tho

fram
HUI yUWl Auuiviieou oW Ui

"yellow pages" for location and phone number.

Delete may be sold in grocery or hardware stores,
or in the housewares section of some departmein
stores.

Automatic Temperature Probe, Probe is sturdy, tut
care should be taken in handling. Do not twist or

hend: nunnd rh-nnrnnn temnerature nrnhn
U\ll Wy CAY 'l'l = YW o

Clean as soon after using as possible. To clean,
wipe with sudsy cloth, then rub lightly with plastic
scounng ball if necessary. Rinse and dry. (Or wash
in dishwasher.)

Al . A. . .. AN . N . AP B
FIOW 10 LIedn e VUKsiae
Case, Clean the outside of your oven with soap and
water then rinse and dry. The outer pane of the

sl st wmina ala it A A Folia)
Vv" IUUVV |§ B'GDQ YUIOL WU Ulwal' VV|I|| a US"”H V'Vll'

Chrome trim is best wiped with a damp cloth and
then with a dry towel.

Control Panel. Clean the controtl panel of your micro-
wave only with lightly dampened cloth. DO NOT
USE cleaning sprays or large amounts of soap and
water. These can cause problems with the control

mechanisms.
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steady the smoke and spatter shield with one hand
while removing and replacing the 2 screws on each
side. Then remove the 3 screws from front edge.
Lower the panel until it rests on range below. Place

|

fingers on top near each end of lamp. Press down
and roll top of lamp gently toward front until it stops.
Remove. Repiace with same type and wattage iamp.
Hold lamp near each end and insert prongs in
sockets. Gently roll top of lamp toward rear of range
until it stops. Raise lower panel and replace screws.

To replace your oven lamp, first disconnect power at
main fuse or circuit breaker or puli piug. Remove the
top grill by taking off 2 screws which hold it in place.
Next, remove the single screw on top left that
secures lamp housing. (On models so equipped.)
Open oven door for easier removal of the lamp hous-
clear door hinge and front lip of oven. To remove
bulb, push it inward gently and turn to left, then pull
outward from socket. Replace with GE Lamp
#25T8DC.

Do not attempt to operate the oven uniess the grill is
in place.

19

Clean off the grease and dust on hood surfaces
often. Use a warm detergent solution. About 1 table-
spoon of ammonia may be added to the water. Take
cara not to touch the filters and enamaled surfaces
with this. Ammonia will tend {0 darken metal. Wash
the smoke and spatter shield with a warm detergent
soiution.
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Save time and money. . .before you caii for service, check the foliow

Oven Will Not Come On:

& Main circuit breaker is tripped.

@ One of house fuses has blown.

@ 3-prong plug isn’t fully inserted into wall recep-
tacle.

Control Panel Lighted, Yet Oven Will

Not Start:

® Make sure you touched START button.

@ Dooris notsecurely closed.

® You have already entered another program and
not touched CLEAR/QFF to cancel it.

® Temperature Probe not inserted properly or not
being used during Auto Roast or Temp Cook.

@ You have not entered numbers aiter Time Cook.

@ You have not entered desired finished temper-
ature after Temp Cook.

® CLEAR/OFF was touched accidentally.

® Atter touchmg Cook Code. Auto Cook, or Auto

o nnn nl Imnnr \MQI: Bh‘ﬂl’nr‘l

“ERROR” Appears On Readout:

© When using Temp Cook function, you have entered

a temperature less than 80° or more than 199°,
® Doorisopenedduring"AUTO" cycle of Automatic
Cooking function, Close door and touch START.

“PROBE” Appears On Readout:

® Probe has been forgotten when Auto Roast or
Temp Cook functions are being used.

@ Probe is not securely seated in oven wall recep-
tacle.

20

Foods Are Either Overcooked or

Undercooked:

@ Not enough time set when using Time Cook func-
tion because of variance of starting food temper-
aiures.

@ The density and amount of foods will vary and
thus may need more time for completion.

o Dish not completely covered as directed for Auto
Cook

& Previous microwaving ieft "‘u mﬁﬁ'y' or moisture in
oven thus lessening the cooking time in Auto

Cook function.
@ Certain vegetables that are cooked using Auto

Cook need a standing penod after cooking. Check

Antamatin Nanbins MNia
nulvlllauv VUUr\!I |s Wi 'al l

@ Probe not inserted properly into meat or dish.
Check Cookbook and Auto Roast section in this
book for specific probe placement.

Incorrect Cook Code numbers entered.

Incarract Dnulnr R avel nnfnrar]

Dish was not rotated, turned or stirred
structions were given in recipe.
Oven was opened during “"AUTO" cycie

Cook function.
Too many dishes in oven at same time,

“RESET” flashes on Readout:

® There has been a power interruption. Touch
CLEAR/OFF and oven is ready for use.

@ When oven is first plugged in, all the readout is 1t

and then Reset flashes. Touch CLEAR/OFF.

if these in-

of Auto

@
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Automatic Cooking Control is a fully automatic
electronic control system that lets your microwave
oven do the cooking for you. The charts and
recipes in this section are designed to help you
make the most of this truiy new feaiure.

Standard cooking techniques require setting the
oven for a specified cooking time or a selected fin-
ished temperature. And that means looking up
recipes in a cookbook. . .trying to convert old
recipes for microwave cooking. . .or just resorting
to guesswork. This control method works on an
entirely different basis—with a special electronic
sensor that detects steam from cooking food, The
oven “knows" how the food is cooking; so it can
automatically set the correct cooking time and
maintain the proper power level for difierent types
and amounts of food. And it's adjustable to suit
vour individual taste,

E£asy to Use
Simply touch two control pads—AUTO COOK and
the desired Code number—and then START A

rhart tha Anuvan rantral nanal Aivae a ata
gnary en wne gven conud: PRIIGI Wiveo o vvuly!ﬁu;

list of Code@ for frequently nrenared foods The

and then mgnats and dtspiays tcme countmg down
During AUTO, oven should not be opened, but

whan oven cinmale mna fnnrle ehr\nlfl hn hwnad
VWEHIGII WwYywl g'ull“'a; 'l|v°| A=A LCACER Y P IR A L] XY

stirred, or rotated. Check the Automatic Cookmg
Chart for suggestions.

Appropriate containers and coverings help assure
good cooking results. Containers should match in

ll»

ﬁ'nnd Da marinnrindd
oGS Regommenaed

vegetables, leftovers, and convenience foods can be Auto
Cooked. Match container size with the food, cover
securely, and do not open door during AUTO cycle.
When oven signals, turn, rotate or stir as recommended in
Cookbook or chart on pages 28 and 29,

fa
i

A wide vanety of foods including meats, fish, casseroles, -

overing
all S|des the |ld
that came with the container, or microwave-safe
plastic domes are ideal. For examples of containers
and coverings, see page 8 and the foiiowing recipe

cantinn nf thiec hnnie
WM RN W LIS WA

Preference Control

With Preference Control, you can adjust the Auto-
matic Cooking Feature to your individual taste by
adding either “1” or “9" after Code number. if after
trying the suggested Code, you would prefer less
r‘ookma time, mmnlv add the number “1" after the

Code and the oven automatlcally lessens the cook~
ing time by 20%. I you wish more cooking time , add

Aui mahn Dnaeii e

Wi 'Y
-—“ m~ Damadic e oo o Abe o homrmamomem b e e b
Automatic Roasting uses the temperature prob
rather than the electronic sensor to cook meats

Mmoo W ww iy

evenly to the desired degree of doneness. The oven
continually monitors the food's internal tempera-
ture. Uniike ordinary Temperature Cooking. the

uveni wmnyua pUWﬁ‘-‘l "‘JV3|D lWU or llllUb’ llllleb

"nﬁnﬁnnlnn nn rnn ﬂQﬂl’ﬂB ﬂf dnnpnn::c dnrmn {“l‘ka-

A=t A=A ] B ] TEIig W

ing to gwe you the best results automatically. Meat
is cooked evenly, without toughening becaussfower
power ieveis are used as the mea't temperature rises

Anall

UIUD DUUI\HIE lllﬂﬂla UVUH!y WHIIE lGlﬂlHng LHE Hdt"
ural ivices, After cooking, the oven switches auto-

matlcally to Hold for,an hour. Food stays warm
without overcooking.

Recipes and foods which must be cosked
uncovered, or which require constant atten-

tHimn Ar BF‘I‘. na inmradiante Aorina annbkinas
UV, U aulnay iy cuiSine uuriniy COURINY

should be microwaved by TIME COOK. For
foods that microwave best using temperature
probe, use TEMP COOK or AUTO ROAST.

Foods requiring a dry or crisp surface after

AnlinAa ananle hast witih TIRAC ASNIK
UU\JI\HIH VAR GOV YVIMET § HIVik WWIRITN,
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The benefit is automatic setting and control of cooking, but just like conventional microwaving you must
check the food after the AUTO cycle (oven beeps and cook time begins to count down on display) and turn,
rotate or stir as recommended.

To Auiomatic Coolk ivieais

Pork Chops automatically cook well
in 8 X 12 x 2-in, dish, covered with
plastic wrap. Add barbeque sauce
or other sauce on each chop.
Microwave using Auto Cook Code
49 which is Code 4 with the added
adalh M aelialaman Mo Vamada ANDN) v maem
UYL O Yivinly v LOUY Qu7e 1Hivig

time. (See page 21.)

Whole chicken, chicken breasts
and pieces, or turkey paris shiouid
be placed in a microwave-safe 8-
in. square dish, 12 x 8 x 2-in. dish
or 3 gt. casserole. Cover securely
with plastic wrap or container Iid
if COOKIngG bag is used for whole
chicken, shield breast bone with
small strip of foil. Rotate dish %
turn when oven signals. Use Auto
Cook Code 4.

For meat and fish loaves use either
the round or ioaf microwave-safe
containers, Fish loaves made with
precooked or canned fish use Auto
Caok Code 4. Beef loaf uses Auto
Cook Code 8. Cover with plastic
wiap and rotate ' tuin after oven
signals. See the chart on following

page for recipes.

Spare ribs and brisket should be
automatically cooked in round
cup water or marinade (S@e man= glass Gontainer with lid or plastic
fade recipes on pag@ 88 in wiap, Make sure liguid covers meat.
Cookbook)} and placed in a micro- After oven signals, turn over or
wave-safe dish, Cut bagtofitclose  rearrange meats often.

to the size of the roast and tie open

end secureiy. Cut a 1-1%" slit near

the tie, Use Auto Cook Code 9 for

cooking.

Chuck or rump roasts should be
placed in a cooking bag with '

Fish fillets, whole fish or seafood
pieces should be in single layer in
flat pie plate C)r cbiong dish to fit.

Masss 1ash

\JUVQ‘H WIKH pld:ﬂ!h wrap Ui UUH'
tainer lid. Use Auto Cook Code 6
for fillets and Auto Cook Code 1
for seafood pieces.

- - |-

How to ﬁﬁﬁpﬁ Wiicrowave Casseroie ﬁ&ﬂﬁp@b

Use the following step-by-step instructions and tips when adapting your casserole recipes for Automatic
Cooking. ,

1: Select recipes that do not require adding ingre-
dients at different stages during cooking or
recipes that require extra attention, stirring

topped casseroles, remove cover after oven sig-
nals and add topping, then continue ¢ooking
uncovered.

or rotating. 4: Allow precooked ingredients or hot sauces to
2. Use microwave-safe containers that are appro- cool slightly before adding cther ingredients.
priate in size to the food amount, Use 3 gt. con- 5: Meats and vegetables should be submerged in

tainers or less.

3: For saucy casseroles, cover container with lid or
plastic wrap. {No vents.) For cheese or crumb-

b AR,

liquid.
After oven signals, rotate dish ' turn and stir
covering all ingredients with liquid.
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Neat or Miain Dich Recines
SIFlea& Qir IWHM!! B oY ERPR v 4 uwvurww
AN
MEXICAN MEATBALL CASSEROLE | e
Auio Cook Code 6 {Approx. Cooking Time—35 min.) Makes 6 10 8 Seivings
1lb.groundchuck .............. in large mixing bowl, place meat, bread crumbs, pepper, salt, chili
1/2 cup dry bread crumbs powder, onion and egg. Mix well and form into 12 balls. Arrange balls
1/8 teaspoon pepper in acirclein 2 qt. casserole. Set aside.
1/2 teaspoon salt
i ieaspoon chiii powder
2 tablespoons dry minced onions
1egg
1/2 cup regularrice ...............In small mixing bowl place rice, beans, tomatoes and chili powder.
1 can {15%: oz.) kidney beans Mix well and pour in center of casserole and over meatbalis. Cover
{undrained) and microwave at Auto Cook Code 6. Rotate 1/2 turn whien oven
1 can (16 0z.) tomatoes, chopped signals and time remaining appears on readout,
and undrained
1 tablespoon chili powder
>
[ CHICKEN TERIYAKI
Auto Cook Code 4 (Approx. Cooking Time—29 min.) Makes 4 Servings
‘i/d cup soy BAUCE .....ovvaiinen in 2~cup giass measure, piace soy sauce, honey and sherry Stir untii
1/3 cup honey biended. Add cornstarch; mix well. Microwave at HIGH {(i0) for 3to
1/3 cun sharry 3-1/2 minuteg, stirring every minute until thickened, Tie chicken legs
4 teaspoons cornstarch andplacein12X8X 2-m microwave-safe dish, breast side up. Brush

o with half of sauce (reserve half for later use.) Cover with plastic wrap,
1 whole chicken (about 3 ib.) no vent. Microwave on Auto Cook Code 4. When oven signals and

.Ax.._ P s P A Y e

i
and continue cooking, e

*if breast bone seems prominent, a 1" strip of foil may be placed over bone to prevent splitting of wi ‘p

\,
(s
CHICKEN AND RICE

Auto Cook Code 7 (Approx. Cobking_‘ﬂme-ﬂ hr. 15 min.) Makes 6 Servings
1 can (10-1/2 oz.) condensed ...In small mixing bow! mix soup and milk; reserve 1/2 cup of the

nusmun nl masinbirnmin amism wds Slamas » emiim mnvhlv rim, ehranme and half Af
VITAa VI IHWDInTUVII ovay Hunu.uw UIUHU lUlHGIH"H‘j DWW THIALMIT, IIBV. ll!un‘nnvv"le GIiN VIRRET WS
1-1/4 cuns milk (1 soup can full) the onion soup mix. Pour into 12 X 8 x 2-in. glass dish.

3/4 cup regular rice, uncooked
1 can (4 oz.) mushrooms, stems

and pieces
o walson £ 4 1A a9 smsnloman monscom wond R
P PRY. \ 171/ & vn-; UIy VINnUII DUUW 1HHITA :
1 cut un chicken (about 3 Ib.) .. .Place chicken pieces on rice mixture, arranging with meatiest pieces

to outside of dish. Pour reserved soup mixture over chicken and
sprinkle with remaining soup mix. Cover with plastic wrap, no vent.
Microwave at Auto Cook Code 7, rotate 1/2 turn when oven signals

Amal binan saraninins aAmmasnss am vansa
\ aiiud v rocHialiiy appeal v Vil Ivauuvui,

Aiso try these recipes from the iMicrowave Guide and Cookbook.

HAsabon Manistt a A b ANl

Recipe Page No.| "“code Recipe 7 Page No.| “Ycode
Classic Ham Loa! 112 8 Sweet & Sour Ham 121 5
Basic Meat Balls 84 5 Chicken & Dressing 140 4
Sauerbraten Beef Ring 92 ? Round Salmon Loal 164 4
Basic Meatloaf 91 8 Beef Burger Stroganoft 82 7
Crumb Coated Chicken 140 4 BBQ Franks 137 2
Pork Chops Rosads 118 6 Cheese Stulted Meatical - £ 8
Casserole of Beans & 131 5 Polynesian Swiss Steak . | =~ 97 8

Sausage . Chow Mein RS 119 6




~nwar tn Arnitamatie Con anotahice
B IS UY BOFf 7F oWl FIENEYW Y Weis vvsv‘uvli-v
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arge halves of vegeta-

tlan aitnih aa racliflrauar Aremiiach
WMITD SULIT QI VAUHTIVWST Vi oayuaaii

use Auto Cook Code 5. Use round
or square container close to the
size of vegetable. Add 'z cup water.
Cover with lid or plastic wrap. Turn
caulifiower gver after oven signals,

For other vegetables, rotate 'z turn
when oven signals.

Frozen Vegetables

Pieces or siices of vegetables

ramiira UL A 1L ~iin nf wntar §lea
ISYUIIS /4 WU 72 Vup Ui wao

appropriate size covered container.
Stir or rotate after oven signals.
Use Auto Cook Code 5.

VWALV,

Precooked/canned vegetables
ehnmiild lhn nlanad in rAvimAd AAn_
VI WO 'JI\ZUGU LINEER R ACIRLV RN VIS § by
tainer similar in size to amount
being cooked (at least half full).
Cover and stir well after AUTO

cycle. Use Auto Cook Code 1.

Block or loose pleces of frozen
vegetables should be placed in suit-
able size container (at least half
full) covered with lid or plastic
wrap. Add i or 2 tabiespoons water.
Stir after oven signals. Use Auto
Cook Code 3.

placing directly on oven floor. Use
Auto Cook Code 4. After oven sig-
nais, rearrange vegetabie and rotate
pouch ' turn,

Alternately, frozen vegetables in
nouchas can be slit with an "X"
shaped slit and placed in glass
container with “X" downward. After
cooking, pick up pouch and empty
food into dish through "X" opening.
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Vegetabie Recipes

4 STIR FRY VEGETARLES
Auto Cook Code 5 (Approx. Cooking Time—16 min.) Makes 4 Servings
1 tablespoonoil................... Toss vegetables with oil and butter in 2 gt. microwave-safe casserole.
1 tablespoon soft butter Cover. Microwave on Automatic Cook Code 5 stu’rmg well when oven
3 imedium onions, auahen‘:u signais,.and time remaining appears on readout. Serve immediately.
1 ema!! green nenner, cut in
1/4- in wnde strips
2 cups thinly-sliced cabbage
2/3 cup carrots, shced dnagonauy
1/4 cup (1 bunch) siiced green onions
1 cun b hrocooli flawerete
1 cup cauliflower flowerets
\ 2 stalks celery, sliced diagonally
/ VAT ADI ] ACAMR
Vel AP LE HQH\JI‘IH
Auto Cook Codo...Pagia 1 lhpprnv Pnnldng Timo-13m min,)
Spinach 1 (Approx. Cooking Time~5 min.)
B ~ Lasagna 2 (Approx. Cooking Time—25 min.) Makes 6-8 Servings
6 lasagna noodles (1/3 pkg.)...... P!ace noodles, water and oil into a 13 X 9 X 2-in. dish. Cover with
4 Gups waler piastic wrap. Microwave on Auio Cook Code i. Aliow to stand whiie
1 tablespoon vegetable olil preparing remaining ingredients.
1 pkg. (10 0z.) frozen chopped .... Remove paper wrapping from box. Place unopened box into oven and
spinach microwave on Auto Cook Code 1. Drain well.
1 can (3 oz.) tomato sauce ....... Inlarge bow! mix together tomato sauce, tomato paste, mushrcoms,
1 can (8 oz.) tomato paste onion, oregano, basil, salt and garlic powder. -
1 Jar (4 oz.) sliced mushrooms

('dra?ned')
1/4 cup chopped onlon
1 teaspoon leaf oregano
1 teaspoon basli
1 teaspoon sait
1'/6 ieaspoon gariic powder
2 cups {1-pi.) simall curd cotiage .. in a 18 X § X 2-in. dish layer weii drained iasagna noodies, i cup
cheese cottage cheese, 1/2 pkg. spinach and 1/2 of tomato sauce. Repeat.
8 oz. grated mozzarelia cheesge Sprinkle mozzarella cheese over top. Cover with plastic wrap. Micro-
wave on Auto Cook Code 2, rotaﬂng and removing wrap when oven

signals and remaining time appears on readout.

\

A

Y

GREEN RICE
Auto Cook Coda-S8ee Recine (Annrox. Cooking Timoe-.23 ia 28 min,) Makss 4-§ Ssrnvlhnnn
1 pkg. (10 oz.) frozen ........... Place box of spinach in microwave oven and partially cook on Au tn
chopped spinach Cook Code 1. Remove from box and drain well. Set aside. In
1/2 cup regular rice 2 qt casserole piace rice and water, (} ver. M!crowave at Auto Cook
1 Gup walsi Code 8. To cooked nce. add Duuer, Onlon, muK, egg, sait and cheese.
1/4 cun hutter, malted Mix wall, Cover and microwave at Autn Cook Cods 2, Botata 1/4 turn
1/4 cup finely chopped onion when oven signals and time remaininq appears on readout. Let stand
1 cup milk 5 minutes covered before serving.
1 °gg, beaten

1/2 teaspoon sait
1 cun shraddad o

bdd

ddar choes

vnvw

—~ Also try these recapes from the Mlcrowave Gunde and Cookbaak.

——

“Auto c‘:oak" i : “Auto Cook"
Recipe Page No. Code Recine 7 Page Na, Code
Eggpiant itaiiano 220 5 Cabbage Rolis italian Styie 82 2
Corn Pudding 219 4 Stuffed Peppers - 83 . 5
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Pineapple Casserole is a tangy
dessert or meat accompaniment,
‘In 12 x 8 x 2-in. dish spread 2 cans
(20 oz. ea.) drained pineapple
chunks, 1 cup sugar and % cup
flour. Cover and microwave on
Auto Cook Code 2. When oven
signals and time remaining appears
on readout, remove covering and
top with mixiure of 2 cups buitery-
flavored cracker crumbs and % cup
melted butter. Do not recover.
Touch "Start” and finish cooking.

Baked Appies automatic cook well
nmng Auto Cook Code 2, Matoh

VIRARWIE T

number of apples to size of micro-
wave-safe covered container (see
page 246 in Microwave Guide and
Cookbook). Use Auto Cook Code

2 for Baked Pears and Applesauce
also.

How to Automatic Cook Desserts & Breads

After preparing the ingredienis for the individuai recipe as shown below the picture, follow these steps

for cooking.

Step 1: Cover with plastic wrap and use Auto Cook

Code 3.

Step 2: When oven signals and time remaimng

appedrs on readout, remove covermg and rotate disn

e turn.

Stewed Fruit and Fruit Compotes
should be stirred well before micro-
waving, especially if sugar is added.
Cover; use Auto Cook Code 2 and
stir once -or twice after oven sig-

" nals and time appears on readout.

Touch “Start” and finish conkinag
Touch Tatart’ ang Tinisn cooxing,

Step 3: When cooking is finished, turn out (upside

down) the Nut Cake and Corribr ead invert Caramel

Biscuit Ring and let dish stand over ring a few
minutes before serving.

Nut Topped Cakes are sasy to cook
automaﬁcauy Grease bottom and

FYN N

wdwa Vf !lll\a! UWGVU'BHfH flumu A %=1~
container and sprinkle bottom even-
ly with 1/3 cup chopped nuts or
coconut. Carefully pour batter from
one box (2-layer size) cake mix over

284, anbin (2N
uutu. CG\V‘GI’ "‘Vllll pwaouu VVIQ}J \JUU

Steps above for Automatic Cooking.

Caramel Biscuit Ring uses Auto -

Cock Code 3. Spread Ya cup melted
outter and % cup brown sugar In
8-in. round glass dish. Sprinkle
with cinnamon arid ¥ cup chopped
nuts if desired. Arrange 1 can
(10 oz.) refrigerated biscuits around
gdges and place aninking glass,
open end up, in center. See Steps
above for Automatic Cooking.

Bacon and Cheese Topped Corn-
bread' Dlstribute Y2 ~cup chopped

brIBP IHEQ DBGOH anu 1 IEUI@"')OOT\
Parmesan cheese in greased 8-in.

round glass dish. Carefully pour .

batter from 1 pkg. (8% 0z.) corn
bread mix or use batter from corn-
biead ring page 226 in The Micro-
wave Guide and Cookbook, over
above Ingredlents. See Steps above
tor Automatic Cooking.
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f EASTY LRUVULAIE VCARE. ! :
Aseidan FPanly Oada 2 iAnnvnuw Panlilowa Plaws A0 wala ) RA ol & 1A i & Tuilom Malam
MUY WUUR WUUT 0 (APPRITOA. LOTRING vime-—10 i} VIAKES 1 (1U-ifl.] 1UDE LaRe

1 pka. (2-laversize) .............In large bow! place cake mix, eggs, vanilla, oil and water, Blend on
fudge cake mix medium speed of mixer, about 2 mi utes until smooth and ¢ reamy
2 eggs
1 ieaspoon vaniiia extract
2/3 cup cooking oil
1-1/4 cups water ' .
1/4 cup finely chopped pecans. ... .Lightly grease a 16 cup plastic microwave fluted or straight-sided ring
mold. Sprinkle chopped nuts evemy over bottom. Pour batter over
nuts. ,
Cover with piastic wrap and microwave on Auto Cook Code 3. Rolaie
digh 1/4 turn and remove wrap when gven signals and remaining time
appears on readout. Touch “Start” and continue cooking. Let stand in

k dish 5§ minutes before turning out. o -

(" ~LEDRDY AARDI ED
WE It B WG R PRI
Auto Cock Code 3 (Anprox. Cooking Time—16 min,) Makes B o 8 Servings

1 can (20-22 oz.) prepared veee...ln 8-in. square glass dish, spread pie fmmg
cherry ple filling
D Arsne Aduis ssallimies A casbulda om Asenmil bamussf smmiss dommom e moham mmla: leiidBas smiiha mamad sl o mam i emd]
o VUMD UF GV Ul THAS o 005 00 o HT DHIGH DUV, HK lUgUl I CARe A, DULEST, [1ULS, a1 LHHinainivin uuuu
cake mix (1 nka. [9. 0z.1 or crumb!y. Sprmkla evenly over cherries or, in three rows so cherries
1/2 pkg. [17 oz.]) are visible. Cover with plast wrap
1/4 cup melted butter : »
1/2 cup coarseiy chopped nuis Microwave on Auto Cook Code 3 rotatmg dish 1/2 turn and removmg
1 teaspoon ground cinnamon piastic wrap when oven sigiials and remaining lil'ﬁé appears on

PR IV wisE T S e

readout. Touch "Start” and continue rnnkmn TR _%

P

PINEAPPLE UPSIDE DOWN CAKE | et

Auto Cook Code 3 (Approx. Cooking Time~10 min.) Makes 1 (8-in. round) Cake
1/4 cupbutter ....................In8in. round dish place butter. Microwave at HIGH (10) for 3/4to 1
1/3 cup brown sugar {(packed) minute untii meited. Sprinkie sugar over butier. Drain pineappie (save

1 can (8-1/4 oz.) pineapple slices liquid) on paper towels and arrange in dish. Decorate with cherries.

4 maraschino or candied Place a 2" diameter drinking alass (4" tall} open side up in center of
cherries, cut in half dish.”

3/4 cup aii purpose fiour ..........in smaii mixer bowi piace fiour, sugar, Damng powder, sait, shori-

1/2 cup sugar ening, egg, liquid and vaniila. Beat 3 minutes on lowest mixer speed,

1-1/2 teaspoons baking powder scraping bowl constantly first 1/2 minute. Carefully spread batter over
1/4 teaspoon salt fruit in dish. Cover with plastic wrap—no vent. Microwave on Auto
1/4 cup soft shortening Cook Code 3. Rotate 1/4 turn and remove wrap \ when oven signals

i €gg and time remammg appeears on readout. Touch "Start” and continue

liquid from pineapple (1/3¢.) cooking.
3/4 teaspoon vanilla extract

'Tip: Use a small drinking glass like the tyze you buy containing

L cheese spreads.
A ,
Alen trv thoeca roaninace frem tho Misrawaua Canidda and Canldaan
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w=r o ot Code SRS , TegY TR Cods
Cherry Caramel Ring 234 3 Basic ead Pudding 2563 3
Pillsbury Yeliow-Bundt 272 3 Steamed Pudding 280 4
Pillsbury German 272 3 St.euse!ef* Apnples 245 2

Chocolate Bundt Cornbread Ring 232 3
Applesauce ‘ 246 9 Steamed Brown Bread 282 7
Stewed Dried Fruit 248 2 ,

{Apple-Apricot)

;
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signal (time appears on readout for codes except
Code 1), stir or rotate food. P
® Match the amount of the food to the size of the
container. Fill containers at least % full.
@ Add %-'2 cup water to fresh vegetables. Stir or
turn over vegetables and meats after first beeping

Cookmg.
Be sure the exterior of the cooking container
and interior of microwave oven are dry.

® Stir or rotate after beeping signal.

cinnal
signal,
“Auto
Cook" Annrox,
Food , dee Container Time Comments
Reheating and Frozen Foods:
Canned Foods 1 Microwave-safe con- 2-3 min./eup Caover with plastic wrap or lid to dish.
Room Temp. or thin (small tainer matched to size
amounts at refrig. temp.) of food.
Refrig. temp. or thick (large 2 "o 4 min./cup 2 or more servings are considered large
amounts at room temp.) amounts. Cover with plastic wrap or lid.
Dell Foods 1 Microwave-safe con- Cover with plastic wrap or lid to dish.
tainer matched to size
of food.
Entrees
Frozen 3 Cook in container. 12-14 min. Cook in own container, or for quncker cookmg,
Thin {under i) {see commentis) in giass container. NOTE: if entree is in aium-
inum pan, remove from box, remove lid and put
Thick (over 1) 10 oz. 4 Cook in container. 16-18 min. back in ongmal closed box. If entree is in paper-
{see comments) hoard containar. remove from box and micro-
21 oz. 4 i 25-35 min. wave with original plastic covering.
Leftovers 1 Microwave-safe 2-3 min./cup Use bow! with plastic wrap or cover plate with
container matched to microwave-safe plastic dome.
gize of food.
TV Dinner (10-12 0z.) 4 Cook in container. 17-19 min. Remove foil top and put back In box If dinner
(gea comments) has cake or brownies, remove bafore 200king.
Cooking: .
Bacon 5 12 x 8 x 2-in, glass 6-8 min. When oven signals, rotate ' turn.
(4 slices) dish lined with paper
towels. Cover with
plastic wrap.
Casseroles N _ o o o ny o L
Precooked ingredients 6 2 qt. cassereie with lid 35-45 min. Make sure liquid covers ail ingredients. When
or cover with plastic oven signals, stir well.
wrap.
Raw meals & Poultry 7 * 45-55 min "
Chicken . . .
Breasts (4) 41 12 X 8 X 2-in, glass 22-26 min. No additional liquid needed. When oven sig-
dish, Cover with nials, rotats % turn, Note the preference contrs!
plastic wrap. 1 is used with breasts to decrease cooking time
NOTE: Make sure {for best resuits,
meat doesn't touch
covering.
Casserole 7 " £0-70 miin. Whien oven signals, stir well and rotate ¥ twin.
Pieces 4 " 2-4 min./plece | No additional liquid needed. When oven
signals, rotate ' turn,
Whitla { 3 1bs.) 4 12 X 8 & 2-ih. glass 42=44 wmin, Put on trivet and sit as siraight as possibie
dish or cooking bag. Rotate 2 turn when oven signals,
Cover with 2 pieces of
overlapping plastic
wrap. .
Chuck Roast g i3 x 9 x 2-in. glass 1 hr. 30 min.- Add 4 cup water. When oven signals, rotate
(upto §ib.) dish, Put in’cooking 1 hr. 40 min, Y2 turn,
bag and secure with .
tie. Siit bag 1" at top
near tie. *
Fish ) :
Fillets (1 Ib.) 6 12 x 8 x 2=in. glass 20 min, Baste with butter and lemon juice. When oven
dish. Cover with signals, rotate 2 turn, |
plastic wrap. .
Fruit
Baked Apples (4) 2 I2 rsqt casserole with 14-18 min, Core lapples. No water needed, When oven
i sianale ratata I/,. hwn
id, signals, rotats
Baked Pears (4) 2 " 14-18 min. Core pears, No water needed, When oven
slgna 3, rotate Y turn, .

IF AFTER COMPLETION OF AUTO COOK CYCLE FOOD NEEDS ADDITIONAL WARMING, SIMPLY RECOVER
FOOD AND USE AUTO CoOSOQQQ%MWWW.SomanuaIs.COggAII Manuals Search And Download.
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oven signals, stlr weﬂ and rotate Y turn.

Meatioal (1% 1b.) 8 Giass loaf dish. Cover 30-40 min. When oven signals, rotate Y% turn,
T with plastic wrap.

Patties (4-5) 5 8" square dish. Cover 12-14 min. When oven signals, rotate %2 turn.

with piastic wrap. -

Pork

Sausage Patties 5 8" glass square dish. 8 min. When oven signals, rotate % turn,

{"2" thick—4) Cover with piastic

. wrap.
Chops 49 12 x 8 x 2-in. glass 33-38 min. Baste with 1 tbsp. barbeque sauce/chop. When
{¥:-1" thick) dish. Cover with oven signals, rotate ¥ turn,
piastic wrap, - NOTE: The Preference Control 9 is used for
chops to increase cooking time for better
rasults,
Spare Ribs 9 2 gt. glass dish. Cover { hr, 30 min.- Meat must be covered with liquid. When oven
(upto 31ib.) with lid or plastic 1 hr, 50 min, signals, rearrange meat making sure it is sub-
wrap. merged in liquid, It may be necessary to re-
arrange another time during final cooking.

Rice :

Instant (Minute-1%: cups) 2 2 qt. glass dish with 9 min, Follow instructions on package. Cover. When

lid. . oven signals, stir.
Raw (1 cup) 6 “ 24 min. Use 1 cup rice & 2 cups water. When oven sig-
_ _ nals, rotate %2 turn.

Seaftood

Piecas

(1 Ib. Shrimp or scallops) 1 1%z qt. glass dish with 5-6 min. When oven signalis, rotate %2 turn.

iid.
Casserole 6 2 qt. casserole with lid 35-45 min. Make sure liquid covers all ingredients. When
or cover with plastic oven signals, rotate % turn or stir,
Wiap.
Swiss Steak
‘L (1'% Ib. round steak) 7 3 qt. casserole with §5-60 min, Cut into pieces, Make sure liquid-covers all .
fid. meat. When oven signals, stir & rotats ¥ turi.
'Vegetables
Fresh

Artichokes 2 2 gt, glass dish with 10-12 min, Placs artichokes in dish stem side down, Add

(up to 4 med.) lid. Y cup water, Rotate dish %2 turn after oven
signais.

Carrots (1 ib. sliced) 5 " 13 min Add % cup water. When oven signals, stir well.

Cauliflower (1 med. head) 5 " 15 min No water needed. Start cooking stem side
down. At signal turn over.

Asparagus (1 Ib. cut spears) 5 12 x 8 x 2-in. alass 14 min Add Va cup water, Whnn oven sggngls, rotata

dish, Gover with  turn.
Plﬁillb WlEH
Brussel Sprouts (1 1b.) 5 1i Y2 qt. glass dish with 11 min "
lid.
Potatoes » .
1 5 1 qt. glass dish with 6-5 min When oven signals, rotate %: turn. NOTE: Watch
lid. hot dish & steam!
a I3 D nt nlneas dish wit 4418 min "
a § 2 a1, glass dish with 14-18 min
lid.

Frozen Block (10 oz.) .

Broccoli 31 1% qt. glass dish with 18-20 min. Add 2 tbsp. water. When oven signals, stir well.
NOTE: The Preierence Control 1 is used for
bIGSEoH (G uuwease CooRing time for botler
resuits.

Brussel Sprouts 3 " 16-18 min, Add 2 tbsp. water. When oven signals, stir well.

Lea! Spinach 3 " 11=13 min,

Mixed Vegetables 3 " 10-12 min., "

Prozan Pouch

Biaby Limas Lay pouch in 8-10 min, iiake a i” siit in pouch. When oven signais,

microwave-safe dish, break up frozen center, and rotate %2 turn.
No cover needed. NOTE: Watch for hot steam.

Corn 4 " 8-10 min.

Peas 4 " 8-10 min, Make a 1" slit in pouch, When oven signals,
break up frozen center, and rotate % turn.
MHTE \Mnhnh hw th atanm Mﬂ‘\‘E I:hmh\"s”ce
Comro! 1 is uaed for peas to decrease cooking
{ime IDI' DeSl THSUHS

Spinach 4 " 10-12 min. Make a 1" alit in pouch, When ovan sianalg,

break up frozen center, and rotato ' turn.
NOTE: Watch for hot steam.

*Excessively dry potatoes may not release enough moisture to activate sensor. Be sure potatoes are fresh not old

and dﬁed-out.
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Birminoham - 35210

2500 Crestwood Boulevard
(205) 956-0333

(Decatur-Huntsville)
Huntsville - 35805

1203 Putnam Drive
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Mobile - 36609

1107 Beltline Highway So.
(205) 471-1451

ARIZONA

Phoenix - 85031
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F U DU)( I‘I‘IU

(602) 269-2121

Tucson - 85705
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Suite 111

(602) 623-8415
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Little Rock - 72209

8405 New Benton Hwy.
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CALIFORNIA
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10121 Cactus Avenue
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(200 285.1851

{209 285
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(213) 989-5710
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Colorado Springs - 80909
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Deaver - 80207
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CONNECTICUT
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(215} 358-1500
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FLORIDA
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(813) 837-1906
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Atlanta - 30325
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{912} 925-0448

HAWANI
Hongluly - 06813
404 Cooke Street
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1144 Flovd Drive
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(502) 452-3511
LOUISIANA

Baton Rouge - 70814
2935 Cra!er take Drive
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{New Orleans)
Harahan - 70123

701 Edwards Avenue
{604) 733-7801
Shreveport - 71102
1430 Dalzeltt Street

(318) 425-8654
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64 Darling Avenue
(207) 775-6385
MARYLAND
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7450 Metro Boulevard
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Jackson - 39200
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(601) 352-3371
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3334 Princaton Dr., N.E.
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{212) 253- 818)

Buiiaio - 14225
3637 Union Rom’l

17184 685-225
10} 68G-2288
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(Nassau-Sullolk Caunty)
Melville - 11747
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ngﬂum 13204

5 West (3enesee Streel
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NORTH CAROLINA
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20600 Sheldon Road
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Columbus - 43212
1155 West Fifth Avenue
(614) 294-2561

Davton - 45414

5701 Webster Street
(513) 898-7600

Toledo - 43611
3300 Summut Street
(419) 729-1651

OKLAHOMA
QOklahoma City - 73118
3228 North Santa Fe
{405) H28-2381

Tulsa - 74112

6913 East 13th

(918) 835-9526
OREGON

(Portland Area)
Beaverton - 97005
14305 S.W. Milikan Way
(5083) 646-1176

Eugene - 97402
1492 Wast Sixth Straet

(503) 342-7285
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Johnstown - 15806

(814) 255-67n
(Harngburg)
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1059 Columbus Avenuo
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Monroavme = 15146
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(215) 668-3270
{Allentown)

Whitehall - 18052

1806 MacArthur Road
(215) 437-9671

RHODE ISLAND

East Providenee - 02914
1015 Waterman Avenue
(401) 438-0300
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(803) 292-0830
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Chattanooga - 37403
613 East 11th Street
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Johnson City - 37601
2912 Bristol Mighway
(615) 202-4545
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3250 Mynatt Streel. N W
(615) 524:7671
Metnphis - 30118

3770 Souih Perkins

{901) 363-1141
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Nashville - 37204
3807 Trousdale

(615) 834-2156

Austin - 78704
2810 S, First Straet
(612) 442-7893

Corpus Christi - 78415
3225 Ayers Street
(512) 884-4897

Dallas - 75247
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. YOUR GENERAL ELECTRIC MICROWAVE OVENI RANGE

WARRANTY
%% , (includes microwave cooking centers and ovens)
s 21 Save p!"Qf of Q!igina! pl_l!ch se date such as vour sales Qlln or cancelled chack to agtablicsh warra
ﬁ [
7| WHAT iS COVERED FULL ONE-YEAR WARRANTY This warranty is extended to the _.3_
% For one year from date of original ~ ©riginal purchaser and any succeed- &
; mitvabana tarm sarlll et fumm A £ ina owner for nrgdugts nurchased =
puicrniase, we win pioviae, riee O1 =
charge, parts and service labor in  for ordinary home use 'I‘ the 48 o
R0 your home to repair or replace any ~ Mainiand states, Hawaii and i
part of the microwave oven/range ~ VVashington, D.C. In Alaska the i
turing defect. is LIMITED because vou must pay i
to ship the product to the service e
LIMITED ADDITIONAL shop or for the service technician's ;2
&4 FOUR-YEAR WARRANTY iravei costs {o your home. ;_
’ For the second through fifth year All warranty service will be provided Lag
from date of originai purchase, by our Factory Service Centers or =
?@3 we will provide, free of charge, a by our franchised Customer Care® b
A replacement magnetron tube if the  servicers during normal working e
_ magnetron tube fails because of a hours. Check the White Pages for e
; manufacturing defect. You pay for GENERAL ELECTRIC COMPANY o
3¢ ine service trip to your home and or GENERAL ELECTRIC FACTORY nE
gg service labor charges. SERVICE. Look in the Yellow b
5 Pages for GENERAL ELECTRIC R
CUSTOMER CARE® SERVICE or
wes GENERAL ELECTRIC-HOTPOINT
%% CUSTOMER CARE® SERVICE.
% WHAT IS NOT COVERED -« service trips to your home to * Replacement of house fuses
teach you how to use the product.  or resetting of circuit breakers.
Read your Use and Care material. i . Aeims 16 5s
If you then have any questions ¢ Faiiure of the proguct it It is
@ about operating the product, used for other than its nnte_nded
0 " nlease contact your dealer or gur  PUrPOSe or used commercially.
Qm_g Consumer Affairs office at the

address below.

* Damage to product caused

by accident, fire, Hloods or acts

e Improper installation. of God.
if you have an instaliation problem, WARRANTOR IS NOT RESPON-
contact your dealer or installer. SIBLE FOR CONSEQUENTIAL
You are responsible for providing DAMAGES.
adequate electrical, exhausting
and other connectirig facilities.

Some states do not allow the axclugion or limitatian of incidantal ar nﬂnsequenﬁa{ damageo. 56 the above limltatise or exclusion

may not apply to you. This warranty gives you specmc Iegal 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 Eleciric Company

If further help Is needed concerning this warranty, contact:
Manager—Consumer Affairs, General Electric Company, Appliance Park, Louisville, KY 40225

AONRENDRBGD R4 Qﬁ&waﬁ&waﬁ&wam&w&m&m&m&wam&mma

DRRENT RNDQRNPD VKD
T re =TI e N NSy W A s W A s s VT TR AT RS

'5é-ELEOTRIO

a II Manuals Search And Download.

Part No. 862A725 P23
Pub. No. 49-4491

GENERAL

Download from Www.Somanuals. c -

10/81




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/

