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Save time and money.

use the Problem Solver

| Before you call for service,
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Read this book carefully.

It is designed to help you operate
and maintain your new Microwave
Oven properiy.

Keep it handy for answers to your
questions.

if you don't understand something
or need more help. ..

Call, toll free:

The GE Answer Center™

or write: (include your phone
numbery;

Consumer Affairg

General Electric Company
Appliance Park

Louisville, KY 40225

Write down the model and
serial numbers.
You'll find them on a label inside

S AviAR tha sinmar Iaft aida
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These numbers are also on the
Consumer Product Ownership
Registration Card that came with
your Microwave Oven. Before
sending in this card, please write
these numbers here:

Modei No.

Use these numbers in any
correspondence or service calls
concerning your Microwave Oven.

Be sure your Microwave
Oven is registered.

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

Your suppiier is responsibie for

atarin vou o tha nwnar
lbslctbl iy yuvu as e gwner.

Please check with your supplier to

be sure he has done so; also send
in your Consumer Product Qwner-

SA N i Wy

shn_p Registration Card. If you move,
or if you are not the original pur-
chaser please write to us, stating

model and serial numbers. This
annllannn muet he ranicterod.
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Please be certain that it is.
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G eral Electnc Company

Annlmnr‘p Park

Louisville, KY 40225
if you received a damaged

oven. ..

batis Anntant ¢hhm
HIIIIIGUIGIGI)' LUl Iawl UIv
builder) that sold you the Micro-
wave Oven.

Qava time and money.

Save ime and monev.
Before vou cali for service, check
the Problem Solver on page 33.

It lists minor causes of operating
probiems that you can correct

A isanlf
yoursen.

It could save you an unnecessary
service call.

PREQAUTEGNS TC

{a) Do Mot Attempt to operate this

RS L Lt ars

oven with the door open since open
door operation can result in harmful
exposure to microwave energy. it is

important not to defeat or tamper
with the safetv interlocks.

e RISy PR T

Y l'\n Nt Dlann any nhonnf
\MJ MW TRV Foasa iy i

between the oven front face and the
door or allow s0il or cleaner residue
to accumulate on sealing surfaces.

(c) Do Not Operate the oven if itis
damaged. it is particuiarly important
that the oven door close properly

and that there is no damage to the:

(3) door seals and sealing surfaces,
{d) The Quen Sh_ ovzid not be

adgusted or renaired by anyone
except properly qualified service
personnel.
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Microwaving Tips

& Make sure all utensils used in

\mnr mmrnwm;n oven arg lahelad

LG IO

suctable for microwaving”. Check
your Cookbook for specific test
to determine "microwave-sale”
utensils.

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

& Some microwaved foods require
c;tm’mﬂ mt'mrm or rr\nrr‘mmnn

Chock your Cookbook for pocmc
instructions.

& Some foods such as unshelled

. €005 and hot dogs must be pierced

-to allow steam to escape during

— cookmg

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances
vasic safety precautions should
be followed, including the
following:

WARNING—To reduce the risk
of burns, electric shock, fire,
injury to persons or exposure to
excessive microwave energy:

@ Use this appliance only for its
intended use as desciibed in this
manuai.

@ Read and foliow the specific
"PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE
ENERGY" found on page 2.

@ This annliance must be
grounded. Connect only to
properly grounded outlet. See
“GROUNDING INSTRUCTIONS"
found on page 32.

e For best operation, plug this
appliance into it own electrical
outiet, to prevent flickering of
lights, blowing of fuse or trip-
ning of circuit breaker.

@ Install or locate this appliance
only in accordance with the pro-
vided installation instructions.

e Do not cover or block any
openings on the appliance.

e Do not use outdoors.

& Do not immerse cord or plug
in water.

e Keep cord away from heated
surfaces.

e Do not let cord hang over
edge of table or counter.

e Do not operate this appliance

if it has a damaged cord or plug,
if it is not working properly, or if

it has been damaged or dropped.

e This appliance should be ser-
viced oniy by qualified service
personnel. Contact nearest
autharized service facility for
examination, repair or
adjustment.

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

‘l\
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@ See door cleaning instruc-
tions on page 28.

@ To reduce the risk of fire in
the oven cavity:

—Do not overcook food. Care-
fuily attend appiiance if paper,
plastic, or other combustible
materials are placed inside the
oven to facilitate cooking.
——Remove wire twist-ties from
paper or plastic bags before
placing bag in oven.

--Do not use your microwave
oven to dry newspapers.

—Do not pop popcorn in your
microwave oven unless in a spe-
cial microwave popcorn acces-
sory or unless you use popcorn

tathalad fa rasaLIA
IGUUIUU l\ll uac III |l"\l| vwave
ovens.
—Nn

Do not operate the oven while
empty to avoid damage to the
oven and the danger of fire. If by
accident the cven should run
empty a minute or two, no harm
is done. However, try to avoid
operating the oven empty at all

$imn it cauAs anarmgs AanA
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longs life of the oven.

po— ¢ materialg insida tha pven
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should ignite, keep oven door
closed, turn oven off, and dis-
connect the power cord, or shut
off power at the fuse or circuit
breaker panei.

@ Some products such as
whole eggs and sealed con-
tainers—ior exampie, ciosed
glass jars—may explode and
should not be heated in this
oven.,

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

o Don't defrost frozen bever-
ages in narrow necked bottles;
especially carbonated ones.
cven if the container is opened,
pressure can build up. This can
cause the container to burst,
resulting in injury.

(continued next page)
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IMPORTANT SAFETY INSTRUCTIONS

(continued)

@ Use metal only as directed in
Cookbook. Metal strips as used
on meat, roasts are helpful when

1iend na chnwn in OAanizhanl,
UoT U G»D Ol nJvwii ||| NAJURNIVUUN.

TV dinners may be cooked in
metal trays but when using shelf
they must be replaced in their
box. However, when using metal
in microwave oven, keep metai
(other than metal shelf) at least
1-inch away from sides of oven.

& Cooking utensils may
become hot because of heat
transferred from the heated
food This is espec:lally true if

hhanm AmArim~

}challh vvuap uaa NCTCH CUVTT T IU
the top and handles of the
utensil. Potholders may be
needed to handle the utensil,

e Sometimes, the oven floor
can become too hot io touch.

Be careful touching the floor
during and after cooking.

e Do not use any thermometer
in food you are microwaving
unless that thermometer is
designed or recommended for

Lisein ulb H||blUWdV5’ overl.
@ Remove the temperature

nralia feam tha Aavan uhinn nnd
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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.

® Plastic Utensils—Plastic
utensils designed for microwave
cooking are very useful, but
shouid be used carefuily, Even
microwave plastic may not be as
tolerant of overcooking condi-
tions as are glass or ceramic
materials and may soften or
char if subjected to short periods
of overcooking. In longer exno-
sures to overcooking, the food
and utensils could ignite. For
these reasons: 1) Use micro-
wave plastics only "and use
them" in strict comnliance with
the utensil manufacturer's
recommendations. 2) Do not
subject empty uiensiis to micro-

waving. 3) Do not permit children
to use nlnc‘nr‘ utensils without

comp!ot(, supervision.

© When cooking pork follow
our directions exactly and
always cook the meat to at least

1'7{'\0 Thic nociivna that in tHha
- 1T GODUITO UICH., ”' uic

remote possibility that trichina
may be present in the meat, it
will be killed and meat will be
safe to eat.

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

e Foods with unbroken outer
“skin” such as potatoes, hot
dogs or sausages, tomatoes,
apples, chicken livers and other
giblets, and eggs (see above)
should be pierced to allow

etanr A ~rana rhivine Aaanl, nn
a‘\/ulll Wwo UOUC‘HG uul“":’ wwunn t’-

® “Boilable” cooking pouches
and hghﬂv closed nlaqtm hane.

should be slit, pnerced or vented
as directed in Cookbook. If they
are not, piastic couid burst dur-
ing or immediately after cooking,
possibly resulting in iniury. Also,
plastnc storage containers should
be at least partnally uncovered
because iﬁey orma ugm seai.
When cooking with containers
tiahtly covered with plastic wrap.,
remove covering carefully and
direct steam away from hands
and face.

@ Use of the shelf accessery

1Can uaiie Manblhanl fAr Acanar
\PGE youi uuvnuuvr\ 11 UG

use.
—Remove the shelf from oven
when not in use.

~Do not store or cook with
shelf on floor of oven. Product
damage may result.

~-Use potholders when handling
the sheif and utensiis. They may
be hot.

-0 not use microwave
browning dish on shelf. The
shelf could overheat. Use of
shelf with Automatic Cooking
feature is not recommended.

~

4

THE HOOD:

@ Have it installed and properly
agrounded by a qualified installer.
See the special installation book-
let packed with the microwave
over.

® The vent fan in your Space-

malear® aven wrilt Annvalg
TIsLANGE VeIl ¥win UPUI

automatlcally under certam
conditions (see Automatic Fan
Feature, page 7). While the fan is
operating caution is required to

rl_\rnunn! the einﬁnng and 3prnnr«l-
ing of accidental cookmg fires
while the vent fan is in use. For
this reason:

—Never leave surface units
unatiended at high heat seitings.
Boilover causes smoking and
greasy spillovers that may ignite
and spread if vent fan is oper-
ating. To minimize automatic fan
operation, use adequate sized
utensils and use high heat set-
tings only when necessary.

-In the event of a grease fire,
smother flaming pan on surface
unit by covering pan completely
with well-fitting lid, cookie sheet
or flat tray.

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

~—Keep hood and grease filters
ctean, accordmg to mstructlons
good venting and avoid grease
fires,

-—Use care in raising and low-
ering the smoke and spatter
shield to avoid tipping over tall

Anmlsimm s ibmommila
LUUNITY ULETIolD.
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. Door Handle. Oven doesn't operate unless door

is securely latched.

. Door Latch. Push in to open door.
. Window with Metal Shield. Screen allows cook-

ing to be viewed while keeping microwaves con-
fined in oven.

. Plastic Mode Stirrer Cover. Protects the mode

stirrer which distributes microwave energy into
the oven.

. Oven Vent,
. Oven Light. Goes on when door is opened or

when oven is operating in any function.

. Oven Floor.
. MicroThermometer™ Temperature Probe. Use

with Temperature Cook and Auto Roast func-
tions only.

. Receptacle for Temperature Probe.
. Touch Control Panel and Digital Readout

Display. For detailed information of each feature,
see pages 6 and 7.

5

11. Grease Filters,

12, Cooktop Light.

13. Hood Controls:

Fan Switch. Press once for high and twice for low
speeds. Press again for off.
Lamp Switch. Push and hold until lamp lights.

14. Model and Serial Numbers. Located inside oven
at top left side.

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

16. Automatic Cooking Chant.

17. Two Position Metal Shelf, Doubles the oven capac-
ity when reheating or cooking smaller food items.
(For complete use of shelf, see pages 30-31.)

Download from Www.Somanuals.com. All Manuals Search And Download.




The Touch Control Panel allows you to set the oven
controls eiectronically with the touch of a finger. it's
designed to be easy to use and understand. With
your microwave oven, you have the option of using
your automatic cooking control pads for quick and
easy convenience cooking Or you may make your
Own programs 1o suit your individualized cooking
style.

Readout Panel. Displays time of day, time or tem-
perature during cooking functions, power level
being used, cooking mode and pertinent instruc-

arthat tn AN nav
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Temp Cook. Use the temperature probe to cook by
using a preset temperature. When internal food
temperature reaches 80°, oven shows temperature

ard and dha
until preset temperature is reached and then turns

off. (See page 10.)

Time Cook. Microwave for a preset amount of time
using automatic Power Level 10 or change power
lever after setting time. (See page 8.}

Clock. Touch this pad to enter time of day or check
time of day while microwaving. To set clock, first
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 dismav
"Start” will flash on readout directing you to touch
START thus settmg the clock. If you wish to reset or

+ alhaua avanaaa
change time, simply repeat above process.

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.

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
until the food is done and oven shuts off. (See
pages 12 and 13.)

“ERROR” Appears On Readout:

® When using Temp Cook function, you have entered
a temperature less than 80° or more than 199°,

@ Doorisopened during"AUTO" cycle of Automatic
Cooking function. Close door and tcuch START.

N
AN
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“PROBE"” Appears On Readout:

@ Probe has been forgotten when Auto Roast or

Temp Cook functions are being used.
D P Y I,

& Probe is not at::\.,un:ly seated in oven wall recep-
tacle.
vd

\\

T

\

When You Plug in the Oven

The readout panel displays five 8's and 18 POWER
on the upper portion and all of the oven functions
on the lower portion. After 15 seconds, all lights
disappear and "RESET"” comes on in the upper por-
tion. Touch the Ci.EAR/OFF pad and oven is ready
for use.

lf nowear ie
[ 4104 1) L]

sequence reoccurs. and
after touching CLEA

Q
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Manual Defrost. Gentle, more uniform thawing at
automatic Power lLevel 3, or change power level after

gntering time, (See page 9.)

Hold/Timer. This feature uses no microwave
energy whiie it functions as both a kitchen timer or
as a holding period between defrost and time or
temperature cooking. (See page 11.)

Number Pads. Touch these pads to enter Time

e 2 la - - iRl P bslom
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numbers or Auto Defrost food weight,

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

Min Pad. Use with number pads to enter whole
minutes.

Clear/0ff. When touched, it stops the oven and er-
ases all settings except time of day.

Auto Roast. Insert probe, touch this pad, and
desired number pad for Code to slow-cook or tem-
perature cook meat with automatic preset program.
(See pages 14 and 15.)

Auto Defrost. Touch this pad, then Code number,
food weight and the oven automatically sets Power
L.evels and defrosting time. (See page 16.)

AUTOMATIC FAN FEATURE

Cookmg apphances installed under the oven might,
under some neavy usage conditions, cause temper-
atures hcgh 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 parts
have cooled. The fan may stay on up to approx—
imately 30 minutes after the range and microwave
oven controis have been turned off.

Download from Www.Somanuals.corf. All Manuals Search And Download.




Time Cooking, or cooking your food according to a pre-
determined amount of time, is probably familiar to you from
conventional cooking. With your microwave oven, however,

you preset the time and the oven turns off automatically.

WV LU Vi aQuitviig

Using Your Oven to Time Cock

Follow the cooking steps below to
help you learn {0 Time Cook

‘-‘.han 1: Fill a cun % full of water

LR A B S

and 1 teaspocn of freeze dried cof-
fee. Use a cup that has no metal
decoration. Place cup in oven and
close door.

P -
Step 2: Touch TIME COOK. The
read-out panel shows :0 and

Step 3: Select your time. Touch 1
, and 0 for a minute and 20 sec-
onds “*Cook Time", Power 10, and

1:20 anpear on the dnsplay I an.

other Power Level is desired touch
POWER LEVEL and the number al-
though Power Level 10 (HIGH) is
preferred for this cup of coffee.

Step 4: Touch START. “Cook Time

Step 5: When time is up, oven
sounds. Display flashes “"END".
Oven, light, and fan shut off,

Power 10. "Enter Cook Time"  Left", Power 10, and time counting
flashes. down show on display.
Hp Q. | want to cook' my dish on a Q. | touched the number
Quesg!ons Prwor | aual nthar Mﬂﬂﬁyl—lll“}l-! wih At nﬁl;\aa,}il s smanaism |)=A._‘|p?g§ _ar’cf
C AV OV PTG VIICETT 3 FENGAT B, VYT TG STIULIEU Iy powel evel, vvnern i
and Answers do | need to do? touched START, however, my oven

Q. [ set my oven for the time called
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
to prevent overcooking. Set the
oven for minimum time, test the
food for doneness, and cook your
dish a little longer, if necessary.

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

s mm s aa e

‘Jldy }JdHUI
number,

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

A. Yes. To resume cooking, simply
close the door and touch START.
NOTE: Microwave power will not
come on until you are ready. You
must touch START for cooking to
begin.

the UBU"BU

didn’'t come on. Why not?

A. The TIME COOK pad must be
touched before setting the number
pads or eise your oven will not be-
gin cooking.
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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. Power Level 3 is
automatically set for defrosting,
but you may change this for more
fiexibility. See your Cookbook for
the complete defrosting chart.

To become hetter acquainted with
your Defrost function, defrost fro-
zen pork chops by following the
steps beiow.

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

EDACT Miami.. .
Step 2: Touch DEFRCST. Display
r

reads :0 and Power 3. "Ente
Time" flashes.

Step 3: Touch number pad 8" then
MIN Pad. “Def Time”, 8:00 and
Power 3 are displayed.

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

w7 . . /8

Step §: 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

H™H 4 THEYN
{¢ finish defrosting.

Defrosting Tips

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

® For even defrosting, some foods
need to be broken up or separated
part of the way through the defrost-
ing time.

@ Homemade dinners can be fro-
zen in shallow foil trays and heated
for later use. Select foods which
microwave well.

© Pre-packaged frozen dinners
can be defrosted and microwave
cooked,

@ Check your Cookbook for other
defrosting tips.

Questions

PR B . S

Aty 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 will need more fre-
quent attention than usual. Raise
the Power Level after entering the
time by touching POWER LEVEL
and 7 or 10. Power Level 7 cuts the
time in % Power Leve! 10 cuts the
time to 'i. During either, rotate or
stir food frequently.

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

A. Yes. You may open the door at
any time during microwaving. To
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.
Defrosting time can vary according
to the temperature in your freezer.
Set your oven for the time in-
dicated in your Cookbook. If your
food is still not completely thawed
at the end of that time, re-set your
oven and adjust the time ac-
cordingly.

Q. Can | select a Power Level other
than automatic Power Level 2 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
Power Levels.

Q. When I'm entering minutes with
no seconds do | need to touch 0"

then "0"7?
A, No. You touch the number pad

then the MIN Pad which automati
cally enters two “00",
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For many foods, internal temperature is the best

test of doneness.

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

simple and easy.

gauges the internal temperature of your food; it

must be used when using TEMP COOK or AUTO

DAACT
NUAVIG.

TEMP COOK takes the guesswork out of cooking

because the oven shuts off automatically when the

food is done.

by PPy
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SENSOR

The temperature probe is a food thermometer that

To utilize your temperature probe properly,
follow the directions for use and insertion in this
book in the section entitled '"How to Auto Roast".

HANDLE
CABLE
END

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.

Close the door

Step 2: Touch TEMP COOK. The
dispiay panel shows F and Power
10. “Enter Temp" fiashes.

S Ermmy ——

)

Step 3: Touch 1, 3, 0 for 130°.
“Temp'', 130 F and Power 10 show
on display.

Step 4: Touch POWER LEVEL pad
“Enter Power' flashes. Touch 5 for

MEDIUM power. “Temp™, 130 F
and Power 5 shows on display.

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

Q!nn £ \Whhas 1AQC
e v'l'glﬁ Iy

shut off. Remove prcbe and
from the oven.

Cooking Tips

@ Use alower power level setting;
it will heat more evenly even
though requiring more time.

& Be sure frozen food has been
completely defrosted before insert-
ing probe. Probe may break off if
used in frozen foods.

@ Always insert probe into the

nén ‘ mant araan: taba Aar
UGHIUI \il |||\.QL! QIvae, tanv Uﬂlc

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

Ahoe nnf h\n |nh thao fand
W FiIWE 11 S I WA

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

® Cover foods as directed in
Cookbook for moisture control and

ﬂnmk avan heatina
gu Y Neatng.

Questions
and Answers

Q. After | followed the steps and
touched START, "ERROR" flashed

in thn Aionlﬁ\/ Aand 2 eimnnnal
e LR R R |~Jv|u AZR RN (=1 Ulyll(‘l

sounded. What is wrong?

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

aven U:‘llb yuu UP[WULH Illt, Hdbﬂ—
ing of "ERROR" what the in-
correct entry was that you set. To
re-enter, touch CLEAR/OFF pad
and begin steps again.

Q. Are there any foods | can't
TEAMMD f"(’\ﬁl{@

A. Yes. Delicate butter icings. ice
cream. frozen whipped toppings,
etc.. soften rapidly at warm tem-
peratures. Batters and doughs as
weil as frozen foods are aiso diffi-
cult to 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-
piay ii 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.

it
A. No. If the probe is left inside the
oven, touching the oven wall, and
not inserted in food, you may dam-
age the oven.

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

tAammaratiivaan’
lGl'l'Jbl u\u' CTor

A. Yes. The temperature probe
gives you the freedom to cook dif-
ferent portions of food at different
temperatures to suit individual eat-
ing styles. Simply piace the probe
in the food and change the tem-
perature setting as needed.
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Your HOLD/TIMER whi
UL avien, WRieh Cpdl

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 hoid seiting afier
defrosting. Hold/Timer can be set
up to 99 minutes and 99 seconds.

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

are timing a three minute phone
call, touch 3, 0 and 0. The readout
panel shows 3:00 and "HOLD"
appears on display.

Step3 Touch START. The readout

Aianmlav,

u:oplay OIIUVVO lhc llIHC aa ll bUUIllO
down, and “Hold Time Left".

Step 4: When time is up, oven
sounds. The readovut flashes “END"
and the timer turns off.

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

tiong, The time can range from one

RI/T D, T INS WIS WA S AT I r s

second to 99 minutes and 99 sec-
onds. A HOLD, or *'standing’’ time
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 you 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

fransanr and nlara in Avan Taiinh
HTTLTYT Qi pPiaws il VVGIH, TVUuli

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

Step 2Z: Touch 1, 5, 0 and 0 ior
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

| EVElL nad and the now Pawer
LEVEL pad ang the now Yowar

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

Step 4: : Touch 1,0,0,and 0 to ol
for ten minutes, 10 nn and “"HOLD"

appear on the dnsplay

--' ()

5: “‘ouch the

im

Cook Time', :0, and
(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-
nlay 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 display shows en-
tered information.

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

A. If you accidentally reverse the
sequence of programming instruc-
tions, your oven automatically
rearranges your program. Defrost-
ing always 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 e Aanlkad latar All uAan AandA
W WwE LWWUAGU 1aisrn,. Ml yuu 115Tu

to do is program in Defrost and
amount of time. Then program
Hold and amount of time. Put your
thawed dish in the refrigerdtor and

rnnlc |atar ot a rAanvoniant Him
WY TEALLY AL WANEIV LTI \'ll'\l

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 longer than necessary.
What happened?

A \Allhan nebvnn& e
Pre VVINGHE || DU UV

oven carries out the last i
tion. You may have set the oven to
Defrost for 4 minutes, Hold/Time
for 2 minutes, and then Defrost for

[~ mikan ln dhisn anan dlaa e
v Il'lllulca "l l'l'a Ua\)b‘ l”U UVTHI

would Defrost for 6 minutes and
Hold/Time for 2 minutes.

11

Download from Www.Somanuals.com. All Manuals Search And Download.




The Auto Cook pad may be used
to eliminate your need to look
up cooking tlme in the Cook-
book, or guessing how long to
set cooking time. By actualiy
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
feature is best with foods which you wish to steam
or to retain moisture. Foods which are best micro-

waved uncovered or nnlu lmhﬂu covered should be

I I AT B

cooked using time or temperature settings.

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
while the word AUTO is on the readout. If door is
opened, ERROR appears. Close door and touch

START immediately.

Setiing 1, which is designed f ng of
foods, automatlcally turns the n as
MATCH THE AMOUNT OF iZEOFTH

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 additionai time needed, then auto-
matically switches the oven to Time Cook for the
necessary cooking time remaining. Oven beeps
when it switches to Time Cook (AUTO on readout is
replaced by numbers indicatinq cooking time) and
oven door can be opened for stirring or rotating food.
Be careful of steam when removing tight covers.
When you remove cover, direct the steam away

from hands and face.

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

Always cover food containers using lids or plastic
wrap. Plastic wrap should be loose over food to
allow for expansion. Seai by pressing plasiic wrap
firmly around edges. For best results, never stretch
nlastic wran tightly over food; or use tight-sealing
plastic lids.

Always stir or rotate after beeping signal.

NOTE: Use of wire shelf with Automatic Cooking is
not recommended

™S AT A 7 FeR Ak 2

£ CONTAINER. FiLl. CONTAINERS AT LEAST %2FUi.L.
TAINER AND INTERIOR OF MICROWAVE OVEN ARE DRY.
O COOK AND STIR OR ROTATE AFVER BEEPING SIGNAL.

Use microwave-safe casseroles or
bowls for entrees and vegetables.

bla Uipdey bbamd £ib LE1iAd
Cover with lids thatfit. if lids are not

available, use plastic wrap. Plastic
wrap should be loose over food to
allow for expansion. Seal by pressing
piastic wrap firmiy around edges.

Use obtong or square containers
for chicken or corn on the cob.

Diactin wran aﬂuﬁnnn ahanld
I 1aoviv ywia 'J WARVGETIET 5 S RA~AS A ] b&

loose over food to allow for
expansion. Seal by pressing plastic
wrap firmly around edges.

Frozen Entrees in Paperboard Tray:
Do not remove film over tray,; re-

mava trau frnnﬂ hox, Think antroes

may need longer time. See chart
on page 24. Frozen Food in Metal
Tray Remove foil, reinsert into

PR

box and ciose ends.

Do not use paper plates with auto-
matic cooking. Use microwave-safe
plates or bowls for reheating. Cover
with ‘nlastic wrap (you can still
use paper pilates with regular Time
Cooking, Defrosting, etc.).

Slit plastic pouches 1-inch as
shown above. Break food up tho-
roughly after oven signais. For al-

ternate pouch method see page 20.

12

Follow control panel or Automatic
Cooking Chari seitings for casse-
roles. Cover casserole meat and
vegetables with sauce. Cool hot
ingredients or sauces. If not, use
TIME COOK.
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Example of How to Use Automatic Cooking

Touch number pad for
desired c¢code. Code 2
shows and "Start" flashes
on readout. Touch START,

. Touch Auto Cook
pad. "Enter Code" flashes
on readout.

Beep sounds when steam
i5 sensed and AUTO is
replaced by cook time.
Rotate or stir food. When
done, oven beeps and
stops.

Word AUTO shows on
readout, indicating steam
sensor is activated. DO
NOT OPEN DOOR. MAY
AFFECT COOKING PER-
FORMANCE.

Understanding Automatic Cooking Codes & Preference Control

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

&b

TUUUD.

Codes are arranged in lowest to highest amount of
power. For example, Code 1 gives least microwave
cooking power, Code 2 gives more power than Code
1, Code 3 increases power over Code 2 and so on,

The Preference Control

Another feature to give you more flexibiiity in Auto-
matic Cooking is the preference control, which can be

AAILIAY

uobd lU fl”b IUH\, lllﬁ' PV Ei Ul‘ CUUE.’: & unuugn 3 D)’
simply adding a 1 after a Code, you 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-

Code 1, which has the least power, is used for quick
reheating jobs while the ionger cooking foods Iike
stew or chili use higher codes. A Cooking Chart and
recipes, starting on page 17 give many tested uses for
automatic cooking codes. Remembering that you can
adjust the power up or down by incieasing or decreas-

ing the Code will give you added flexibility.

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

Likewise, if you wish slightly more time than a code
delivers, add a 9 after the Code. For the vegetables in
fhﬁ examnle ahﬁua Code 49 would nrmnda 20% maore

TS TARINETS G TS wWyws B9 YW

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

AR randand
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b At
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Cug C shows on
Code” flashes on roadout,

readout dlsplay DO NOT OPEN
DOOR until first oven signal, then
rotate dish 1/2turn, Close door and
touch START to finish cooking.

13
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Auto Roast uses the tempera-
ture probe to cook to the
desired serving temperature. Un-
like 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 resuits without overcooking.

I
(
|
a
|
|

i
!
|

Piace tender beef roasts on trivet
in microwave safe dish. Insert
probe from front horizontaily into
center meaty area not touching
bone or fat. Cover with wax paper.

meaty area.

HQ Au Roast ef to MSum

Just as in conventional roasting, only tender roasts
should be Auto Roasted until specified internal
temperatures 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.

Poultry, pork or ham roasts need Place meat with probe in oven. In-
no trivet. Add %> cup water to roast  sert cable end of probe firmly into
dish, cover with piastic wrap. (For  receptacie on oven walii.

cooking bag method, see cook-

book.) Insert probe into center

1. Touch AUTO ROAST Pad. Readout flashes "Enter

Roast Code”. Touch number pad 2. "START”
Flagshes, Touch START. Readout shows AUTO.

2. At 80°, readout switches to show meat's internal

temperature.

3. Oven monitors internal temperature, automati-
cally switching to lower power as meat's tempera-
ture rises. This prevents toughening or overcooking.

4, ftertempeatre i ache, switches to
HOLD for 1 hr., then shuts off. Hold prevents over-

ln,_‘!_.‘_--- =2 mm anamm

COOKIHQ wiiiie Keeping medtl warin.
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Auto Roast Chart

@® Use containers and coverings as directed at left. Place probe correctly in roast before cooking.
@ No attention to meat is necessary whiie cooking.
@ Recommended Codes are also shown inside oven on Auto Roast Chart.

Beef
Tender Roast
Rare 2 125° 12-14 5-10
Medium 3 140° 14-16 10-15
Well 4 170° 17-18 30
Meatloaf 4 170° 30-40 5-10
(loaf or round) (total time)
Pork
Loin Roast 170° 18-20 20
Precooked Ham 1 115° 17-19 5-10
Poultry
Whole Chicken 5 190° 13-15 20
(31b.)
Turkey Breast 4 170° 13-15 20

(Insert probe horizontally into meatiest area.)

*Recommended standing time before serving.

Automatic Simmer (Auto Roast Code 6)

Your Cookbook has a chapter on Automatic Sim-
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 until food is 807, then
switches to show food temper-
ature until 180°.

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/OFF after
cooking.

15

(Auto Roast Code 6)

Total time includes time to bring food to 180° and
hold at that temperature until done.

Automatic Simmer

Pot Roast" 6-8
Stew 8-8
11-

Chili

Stewing
Broiler/Fryer 4-8

Ham or Pork
Roast 4-6

Soup
Stock/Vegetable 3-6
1

Split Pea 3-15

‘For frozen, add 2 to 3 hours,
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defrosting time and Power Levels
for you. You choose the appro-
priate Code number from 1t0 6
for t'ne food you are defrosting, then enter the food

sarnirek mAo anAd tanthe Afa nAninA aMNn
VVUIHIIL lll VVUIIUO ﬂHu LUIIUI° Ul ﬂ Puullu ‘OCU lel

version Chart beiow) and touch START. The oven
calculates the defrosting time and changes Power

1A z [

When the oven reaches haif of ihe toiai defrosting
time, the readout flashes "TURNY, telling yvou to
turn food over and will not continue defrostmg until

door is opened and “Start” is touched again.

After defrosting time is complete, the oven automat-
ically goes into a holding period as shown on the
Automatic Defrosting Chart on this page. This
holding period is necessary to finish the defrosting
of the interior of the food.

Levels during defrosting to give even defrosting

resuits.

B8oene e £2 o Aecbo ool
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NOTE: Before you begin, check the Auto Defrost chart located at the bottom of the oven when you open the
door. This chart shows minimum and maximum food weights for each Code number. You will need to know your

food welgm and correspondmg Code beiore Degmnmg NOTE: if "ERROR" appears after emermg food welgm.

hanl tha Cada Shaet + 1 ‘ e
check the Code Chart 16 make sure that weight corresponds o

Step 1. Remove frozen meat from
package and piace in microwave-

anfa Ainls Dinans im A
sai¢ Gisn. riace in over

door.

Siep 5: Touch START pad. Deirost
time begins counting down on

Step 8: When defrosting time is
comp‘eied oven automatically
readout. araibals [HYAN] [P e

ﬁWllDII@Q KU G ll\..’l—D A RASA ] Uf 5
minutes for Codz 3. “HOLD" shows
in readout. When holding time is
finished oven signals, “"END"
flashes, and oven turns off.

el NN o M
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Step 6: When "2 the defrosting time
is completed the oven signals and

R APSARY b nn e o ddaeid i ndka s PRy ey vapeay |

TURN" flashes in readout instead
af tima anuntina down nﬁéﬁ daar

If the weight is stated in pounds and
ounces, the ounces must be con-

veried to tenths {.1}) of a pound.

of time counting down,
and turn package over. Ounces Pounds
1-2 A
Step 7: Close door and touch the 3 2
START pad. Readout shows fe- 4-5 .3
maininag defrosting time counting 8.7 4
maining defrosting time nting -7 4
: ] down 8 .5
Step 3: Touch number pad 3. 9-10 6
“Code 3" shows on readout and n. 7
“Enter Weight” flashes. te=19 -0
14-15 .9

Automatic Defrosting Chart

o MIN.-MAX. HOLD RECOMMENDED
CODE WEIGHT TIME* | FOODS
1 .5—4.9 Ibs, 5 min. Chicken pieces *In Auto Defrost, itis
2 5—3.9 Ibs. 5 min. Fish necgssary to allow the
3 55,9 ibs. 5 min. Ground Beei meat {o stand during
Step 4: Touch number pad 3and 0 4 3.0 5.9 Ibs, 20 min, Roasts, Bone In holding time. You may
for weaght of 3 Ibs. Dmplay shows 5 3.0--5.9 Ibs, 20 min. Roasts, Eonﬁe!ess take the meat out o'f
tiems 8 5240 lh s min Qtns and CF i 11
3.0, Code 3 and “Stari” fiashes. g b5—301h 2. & min, Steaks and Chops the oven if you profer,
16
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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
recines in this section are designed to help vou
make the most of this truly new feature.

Standard cooking technigues reguire 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 oid
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 different types
and amounts of food. And it's adjustable to suit
your individual taste. :

Easy to Use

the desired Code number—and then START. A
chart on the oven control panel gives a complete
iist of Codes for frequentiy prepared foods. The
readout display shows AUTO until steam is sensed
and then signals, and displays time counting down.
During AUTO, oven should not be opened, but
when oven signals, most foods should be turned,
stirred, or rotated. Check the Auiomatic Cooking
Chart for suggestions.

v o ek It
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P
good cooking results. Containers should match i

Foods Recommended

size to the size of the food being cooked. Coverings
such as piastic wrap secured on aii sides, the iid
that came with the container, or microwave-safe
plastic domes are ideal. For examples of containers
and coverings, see page 12 and the following recipe
section of this book.

Preference Control

With Preference Conirol, 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
cooking time, simply add the number "1" after the
Code and the oven automatically lessens the cook-
ing time by 20%. If you wish more cooking time, add
"9" after the Code to increase cooking time by 20%.

Automatic Roasting

Automatic Roasting uses the temperature probe
rather than the electronic sensor to cook meats
evenly 1o the desired degree of doneness. The oven
continually monitors the food's internal tempera-
ture. Unlike ordinary Temperature Cooking, the
oven changes power levels two or three times
depending on the degree of doneness during cook-
ing to give you the bestresuits automaticaily. Meat
is cooked evenly, without toughening because lower
power levels are used as the mzat temperature rises
thus cooking meats evenly while retaining the nat-
ural juices. After cooking, the oven switches auto-

mnatinaliv tA liald fAr an Ay BAasd atave wiarem
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without overcooking.

Foods Not Recommended

Recipes and foods which must be cooked
uncovered, or which require constant atten-
tion, or adding ingredienis during cooking
should be microwaved by TIME CQOK. For
foods that microwave best using temperature
probe, use TEMP COOK or AUTO ROAST.
Foods requiring a dry or crisp surface after
cooking cook best with TIME COOK,

A wide variety of foods including meats, fish, casseroles,
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 24 and 25.
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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 Automatic Cook Meats
’,7/
//é *\» o >\
‘{\f& i Z.s

For meat and fish loaves use either
the round or loaf microwave-safe
Aanntnimavrn Einlh lamiimen mnnds wasibin
LWHILQHIGID, VIO IVAVED HIGUT wWitll
precooked or canned fish use Auto
Cook Code 4. Beef loaf uses Auto
Cook Code 8. Cover with plastic
wrap and rotate ' turn after oven

cirnnnle Qoo thao nkhvart nn fAllmasinm
SIYHIQIS, OTT (IS UitGit Uil iVnuwiiiy

page for recipes.

Whele chicken, chicken breasts
and pieces, or turkey parts shouid
be piaced in a microwave-safe 8-
in. square dish, 12 x 8 x 2-in. dish
or 3 qt. casserole. Cover securely
with plastic wrap or container lid.
If cooking bag is used for whole

mhinbtan chialsd Avanestd 2idia
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small strip of foil. Rotate dish %
turn when oven signals. Use Auto
Cook Code 4.

Pork Chops automatically cook well
in 8 x 12 x 2~in. dish, covered with
piastic wrap. Add barbegue sauce
or other sauce on each chop.
Microwave using Auto Cook Code
49 which is Code 4 with the added
digit 9 giving the Code 20% more

s IQan mama 17\
Liic, (oSt page /.

Fish fillets, whole fish or seafood
pieces should be in single layer in
flat pie plate or oblong dish to fit,
Cover with plastic wrap or con-

Qﬁn'\ﬁ.f hH llen At CAanl MAada &
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for hnets and Auto Cook Code 1
for seafood pieces.

Chuck or rump roasts should be
placed in a cooking bag with %
cup water or marinade (see mari-
nade recipes on page 98 in

o anleba s ls
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wave-safe dish. Cut bag to fit close
to the size of the roast and tie open
end securely. Cut a 1-1%" slit near
ihe tie. Use Auto Cook Coda § for
cooking.

How to Adapt Microwave Casserole Recipes

Use the following step-by-step instructions and t:ps when adapting your casserole recipes for Automatic

Cooking.

Spare ribs and brisket should be
automatically cooked in round
glass container with lid or plastic
wrap. Make sure liquid covers meat.

Adbap smunnm ale #iiren Auar Ar
AT \"AA-11} D‘sl‘u'a. lulll A A A1) L)

rearrange meats often.

1:

ne

[#]

Select recipes that do not require adding ingre~
dients at different stages during cooking or
recipes that require extra attention, stirring
or rotating.

Viean mimrmunua, aonds mantn
LIOW HHLIVYWAYETOAIv wulilL

priate in size to the food
tainers or less.

ainers arg
amount. Use 3 qt. con-

For saucy casseroles, cover container with lid or
plastic wrap. (No vents.) For cheese or crumb-
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topped casseroles, remove cover after oven sig-
nais and add topping, then continue cooking
uncovered.

Allow precooked ingredients or hot sauces to

Bhi o b
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: Meats and vegetables should be submerged in

liquid.

. After oven signals, rotate dish % turn and stir

covering all ingredients with liquid,

And Download
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1ib.groundchuck .............. In large mixing bowl, ptace meat, bread crumbs, pepper, salt, chili
1/2 cup dry bread crumbs powder, onion and egg. Mix well and form into 12 balls. Arrange balis
1/8 teaspoon pepper in a circle in 2 qt. casserole. Set aside.
1/2 teaspoon sait
4 tanenann nhili naurdday
1 obuupvvu S VIERE pv“uul .
2 tablespooens 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 weii and pour in cenier of casseroie and over meatbaiis. Cover
fisnrdrainand) nAl minrawiaun at Auitn Namlr N R Ratota 1/9 tisrn whan nuan
‘l‘l'“'“lll‘-“’ ﬂll\J THIIIYWAVYS OGF 7YY WY WD W 1 IV P76 SWAT T YV IIWIY NV

1 can (16 oz.) tomatoes, chopped signals and time remaining appears on readout.
and undrained
1 tabiespoon chili powder

Ny,
7~
[ CHICKEN TERIYAKI
Auto Cook Code 4 (Approx. Cooking Time~29 mln,) Makes 4 Servings
1/4 cup soy sauce.............. In 2-cup giass measure, piace $0y sauce, honey and sherry. Stir untii
1/3 cup honey blended. Add cornstarch; mix well. Microwave at HIGH (10) for 3 to
1/3 cup sherry 3-1/2 mmutes stirring every minute until thickened. Tie chicken legs
4 teaspoons cornstarch and place in 12 X 8 X 2-in. microwave-safe dish, breast side up. Brush
with half of sauce (reserve half for !ater use.) Cover with plastlc wrap,
1 whiole chicken (about 3 ib.) no vent, Microwave on Auto Cook Code 4. When oven signais and
timo ramaining annaare Aan raadmniit annly ramainins amiia PP
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and continue cooking.

\_ *If breast bone seems prominent, a 1" strip of foil may be placed over bone to prevent épmting of wrap.

[ S NI RIS EYAE R AP FRE ; '
CHICKEN AND RICE
Auto C‘: ok Code 7 (Approx. Cooking Time—1 hr. 15 min.) Makes 6 Servings
1 can (10-1/2 02.) condensed ...In small mixing bowl mix soup and milk; reserve 1/2 cup of the
ecream of mushroom gsoun  mixture, Bland ramaining soun mixturae rice mushrooms and half of

1-1/4 cups 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
;| nkﬁ H 1/2 o2, } dru anios goun miy¥

1 cut up chickeﬁ {about 3 Eb } ...Place chicken pieces on rice mixture, arranging with meatiest pieces
to outside of dish. Pour reserved soup mixture over chicken and
sprinkie with remaining soup mix. Cover with plastic wrap, no vent.
Microwave at Auto Cook Code 7, rotate 1/2 turn when oven signals

and tims rmmgmmh nnnnnrﬂ on readout,

.  endfimeremaini o
ﬁgﬂ&!& -Eang éknﬁ,ﬂ Mﬁ@:“ﬂﬂ gs!smm éimah gﬂ:%u*n;nﬁ‘.‘- ﬁn -!Iﬁgn Qm‘! ﬁmi’.ﬁnl&,—h__ﬂ‘.
AFIDY Y HITOT ITLIpTs HUHT Ui MILIOWAve GUiue daind LOORDOOK.
Recipe V Page No. | Rute Cook” Rech . Auto Cook”
p age No. Code ) Recipe “ Page No. Code
Classic Ham Loaf 112 2} Swesat & Sour Ham 121 5
Basic Meat Balls 84 5 Chicken & Dressing 140 4
Sauerbraten Beel Ring 92 2 Round Salmon Loat 164 4
Basic Meatioal 91 8 Beaf Burger Stroganoff 82 7
Crumb Coated Chicken 140 4 BBEQ Franks i3 2
Pork Chops Rosado 118 8 Cheese Stufted Meatloal a1 8
Ca%mole of Beans & 131 5 Polynesian Swiss Steak 97 8
Sausage Chow Mein 119 6
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Fresh or Canned Vegetables

Whole or large halves of vegeta-
bles such as cauliflower or squash
use Auto Cook Code 5. Use round
or square container close to the
size of vegetable. Add ¥ cup water.
Cover with lid or plastic wrap. Turn
cauliflower over after oven signals.
For other vegetabies, rotate ¥ turn
when oven signals.

Frozen Vegeiabies

Pieces or slices of vegetables
require % to 2 cup of water. Use
appropriaie size covered container.
Stir or rotate after oven signals.
Use Auto Cook Code 5.

Precooked/canned vegetables
should be placed in round con-
tainer simiiar in size to amount
being cooked (at least half full).
Cover and stir well after AUTO
cycle. Use Auto Cook Code 1.
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Block or loose pileces of frozen
vegetables should be placed in suit-
able size container (at least half
full) covered with lid or plastic

wrap, / Ar{r! ior2 Qghlnqpnnnu watar,

Stir after oven slgnals. Use Auto
Cook Code 3.

from Www.Somanuals

Pouches of frozen vegetables
should be slit 1" in center before
placing directly on oven floor. Use
Auto Cook Code 4, After oven sig-

nnlc raarranda \:nnatahln nnr{ rﬁf'\h:
wgevegmawwe anu il

pouch 5 turn.

Alternately, frozen vegetables in
pouches can be slit with an "X"
shaped slit and placed in glass
container with "X" downward. After

oonking ninlk un nouch and cxmnh/
COORING, PG up pouch anc emip

food into dish through "X" openmg




s i FRRY VEGETADLES -
Atito Cook Code 5 (‘ﬁﬁﬁ‘)i. Céaiﬁﬁg Time—186 ﬁ‘liﬁ) ) Makes 4 oef‘v'iﬂgo
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 stirring well when oven
3 medium onions, quartered signals and time remaining appears on readout. Serve immediately.
1 small green pepper, cut in
1/4-in. Wide strips
2 cups thinly-sliced cabbage
2/3 cup carrots. sliced diagonally
1/4 cup (1 bunch) sliced green onions
1 cup broccoli flowerets
1 cup caulifiower fiowerels
\_ 2 stalks celery, sliced diagonally
( VEGETABLE LASAGNA
Aute Cook Code-—Pas!a 1 (Apprax. COQRing Tlme—-‘la min.)
Spinach 1 (Approx. Cooking Time—>5 min.)
Lasagna 2 (Approx. Cooking Time-25 min.) Makes 6-8 Servings
6 lasagna noodles (1/3 pka.)...... Place noodles, water and oil into a 13 X 9 X 2-in. dish. Cover with
4 cups water plastic wrap. Microwave on Auto Cook Code 1. Allow to stand while
1 tablespoon vegetable oil preparing remaining ingredients.
1 nka (10 02\ frozen channed Remove naner wrannina from hox, Place unonanad hoy intn ovan and
" FTeRggeT | YW wom - TRITAEIT SEIVW ST s b el adand o BARPITINS I WIET WWIRe § WMWY WIIW R WITWW WA THINY WYDIT Al
spinach microwave on Auto Cook Code 1. Drain well,
1 can (8 0z.) tomato sauce ....... Inlarge bow! mix together tomato sauce, tomato paste, mushrooms,
1 can (8 0z.) tomato paste onion, oregano, basil, salt and gatiic powder.
1lar {4 02.) sliced mushrooms
(drained)
1/4 cup chopped onion
1 teaspoon leaf oregano
1 teaspoon basil
1 teagnoon galt
1/4 teaspoon garllc powder _
2 cups (1-pt.) small curd cottage ..In a 13 X 9 X 2-in. dish layer well drained lasagna noodies, 1 cup
cheese cottage cheese, 1/2 pkg. spinach and 1/2 of tomato sauce. Repeat.
8 oz, grated mozzarella cheese Sprinkle mozzarella cheese over top. Cover with plastic wrap. Micro-
wave on Autc Cook Code 2, rotating and removing wrap when oven
\_ signals and remaining time appears on readout.
f 2% P T Ry S §  ew B ot e
f GHESN Hite
Auto Cook Co d ~See Recipe (Agpmx. Cﬁokmg Tlme-~22 to 25 min.) Makes 4-6 Servings
iprg. (i0oz.)frozen ........... FPiace box of spinach in microwave oven and partiaiiy cook on Auto
chonned sninach Cook Code 1, Ramove from box and d. ain wefl. Set gside. In
1/2 cup ragular r!c.e 2 gt. casserole place rice and water, Cover. Microwave at Auto Cook
1 cup water Code 6. To cooked rice, add butter, onion, milk, egg, salt and cheese.
1/4 cup butter, mened Mix well. Cover and microwave at Auto Cook Code 2. Rotate 1/4 turn
1/4 cup finely chivpped onion when oven signais and time remammg appears on readout. L.et stand
1 cup miti § minutes covered before serving.
1 egg, beaten
1/2 teaspoon salt

\ 1 cup shredded cheddar cheese

#8 i [,

Aiso try these r ag&g irom the Microwave Guide and Cookbook.
o “Auto Cook”| [ L [“Auto Cook”
Heclipe Page No. Code Recipe Page No. Code
Eggplant italiano 220 5 Cabbage Rolls Italian Style 82 2
Corn Pudding 219 4 Stutfed Peppers 83 5
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x 2~m dish spread 2 cans
(20 oz. ea.) drained pineapple
chunks, 1 cup sugar and % cup

‘Inuv MNAaunr amAd minrAwaun
TIWJU . WUVTE Qg Hivivwavoe Ull

Auto Cook Code 2. When oven
signals and time remaining appears
on readout, remove covering and
iop with mixture of 2 cups buitery-

flavnrad Aranbin mbse A 1L A
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melted butter. Do not recover.
Touch "8tart” and finish cooking.

Mﬂ‘ﬂﬂ

wave-safe covered container (see
page 246 in Microwave Guide and
{"nﬂblnnnl;\ floa Aividm ﬁnnb MAarda
WUUN ). WOU MUulV WUVUN WUUTD
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also.
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After preparmg the ingredients for the individual recipe as shown below the picture, follow these steps
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Step 1: Cover with plastic

Code 3.

wran and i
wran ang

Step 2: When oven signals and time remaining
appears on readout, remove covering and rotate dish
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180 Auto Cook

ause Ao

down) the Nut Cake and Cornbrea
Biscuit Ring and let dish stand
minutes before serving.

Qtan 2 Whan cooking is finiched turn n
=1en 2 Whan Cooxin nnigheg, wn o

wavmg, especualiy if sugar is added.
Cover; use Auto Cook Code 2 and
stir once or twice afier oven sig-

nln ameal ¥ ime appear ardAnt
llalo auu LIFNICT GPVUGIO Ull l\aGUUUL
Touch “Start” and finish cooking.
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Nut Topped Cakes are easy to cook
automatically. Grease bottom and
sides of microwave-safe fluted cake
container and sprinkie bottom even-
ty with 1/3 cup chopped nuls or
coconut. Carefully pour batter from
one box (2-layer size) cake mix over
nuts, cover with plastic wrap. See
Steps above for Automatic Cooking.

Carame! Biscuit Ring uses Auto
Cook Code 3. Spread ' cup melted
butter and ‘2 cup brown sugar in
8- in round giass dish. z‘-}prinkie
with cinnamon and % Cup \;HU}J;}WU
nuts if desired. Arrange 1 can
(10 oz.) refrigerated biscuits around
edges and place drinking glass,
open end up, in center. See Steps

GUUVK:# Ik)l HUKU”I(JUL- \JUU"UHQ

Bacon and Cheese Topped Corn-
bread: Distribute % cup chopped
crisp fried bacon and 1 tablsspoon
Parmesan cheese in greased 8-in.
found giass dish. Carefully pour
batter from 1 pkg. (8% oz.) corn-
bread mix or use batter from corn-
bread ring page 226 in The Micro-
wave Guide and Cookbook, over
above ingredienis. See Sieps above
for Automatic Cooking.

Download from Www.SomanuaIs.cga. All Manuals Search And Download.




(" EASY CHOCOLATE CAKE

Auto Cook Code 3 (Approx. Cooking Time—18 min.) Makes 1 (10-in.) Tube Cake
i pkg. (2-layer size) ............. in iarge bowl piace cake mix, eggs vanilia, oii and water Biend on
fudge cake mix medium speed of mixer, about 2 minutes, until smooth and creamy.
2 eqgs

1 teaspoon vanilla extract
2/3 cup cooking oii
1-1/4 cups water

478 meson Bisuamt Samsmenmal sanmman imindlis A~ mlambim vmlarmisiniin €l 8mnmd mv ademimind alndacd viema

/5 CUP SNy Chicppe a pTLanS. . ... L.ll_.jllHy gicase a 16 CUp priasuc microwave nuieq or suaigni-sSiGea ring
mold. Sprinkle chopped nuts evenly over bottom. Pour batter over
nuts.

Cover with plastic wrap and microwave on Auto Cook Code 3. Rotate
dish 1/4 turn and remove wrap when oven signals and remaining time

dppb‘d!b on I'b'dUUUL IOU(,H Dldn and c.ormnue LUOKiﬂg Lb‘l stand IH
K dish 5 minutes before turning out.
y

" CHERRY COBBLER

Auio Cook Code 3 (Approx. éooking Time-—-16 n.) Makes 6 to 8 Servings
1 can {20-22 oz.) prepared ....... in B-in. sGi 'arc giass dish, spread pie filling.
cherry pie filling
2 cups dry yellow orwhite ....... In small bowl, mix together cake mix, butter, nuts, and cinnamon until
cake mix {1 pkg. {9. 0z.Jor crumbly. Sprinkle evenly over cherries or, in three rows so cherries
/2 pkg. [17. 62.}) are visible. Cover with plastic wrap.

1/4 cup melted butier
1/2 cup coarsely chopped nuts Microwave on Auto Cook Code 3 rotating dish 1/2 turn and removing
1 teaspoon ground cinnamon plastic wrap when oven signals and remaining time appears on
readout. Touch "Start” and continue cooking.

\,
F PINEAPPLE UPSIDE DOWN CAKE

abac 3% R.in

Autc Cock Code 8 {Approx. Cocking Time=10 min.) Makes 1 (8-in. round) Cake
1/4 cupbutter .................... ‘n 8 in. round dish place butter. Microwave at HIGH (10) for 3/4 to 1
1/3 cup brown sugar (packed) minute until melted. Sprinkie sugar over butter. Drain pmeapple {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 glass (4" tall) open side up in center of
mhavrine ~1id i hald rieh ¥
UHI‘;II'U&', SA%ET VIR TESSIR A i i,

3/4 cup all purpose flour ..........In small mixer bowl place flour, sugar, baking powder, salt, short-

1/2 cup sugar ening, egqg, liquid and vanilla. 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

1 egqg and time remaining appears on readout. Touch “Start” and continue

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

“Tip: Use a small drinking glass like the type you Luy containing
5

\L_ 7 chigese ';’31':';“3(’?'::
Also try these recipes from the Microwave Guide and Cookbook.

VAl MNasl? i A iR o o koY

Recipe ?age No. | "Yeede Recipe Pagg No. "“é’ de "
Cherry Caramel Ring 234 3 Basic Bread Pudding 253 3
Pillsbury Yellow-Bundt 272 3 Steamed Pudding 280 4
Pillsbury German 272 3 Streuseled Apples 246 2

Chocoiate Bundt Corribread Ring 232 3
Arinlacaiisn DAL &) Qicncismnmsd Mo, [ FOPRPY Anna -
[at ] STt s Lo v ulbcllllt:U D“.)W“ DIgdy &34 {
Stewed Dried Fruit 248 2

(Apple-Apricot)

Download from Www.Somanuals.com. All Manuals Search And Download.



@ Use microwave-safe plates or casseroles, except
effect cookmg performance After flrst beeplng DO NOT USE PAPER PLATES with Automatic
signal (time appears on readout for codes except Cooking.

Code 1), stir or rotate food. @ Be sure the exterior of the cooking container
® Match the amount of the food to the size of the and interior of microwave oven are dry.
container. Fill containers at least 2 full, & Stir or rotate after beeping signal.

e Add %-% cup water to fresh vegetables. Stir or ® Use of Automatic Cooking feature with wire

turn over vegetables and meats after first beeping shelf is not recommended.
signal.

"Auto

Cook" Approx.

Food Code | Container Time Comments

Reheating and Erozen Fands: | '

Canned Foods 1 Microwave-safe con- 2-3 min./cup Cover 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 " 4 min./cup 2 or more servings are considered iarge

amounts at room temp.) amounts. Cover with plastic wrap or lid.

Deli Foods 1 Microwave-safe con- Cover with plastic wrap or lid to dish.
tainer matched to size
of food.

Entrees B A

Frozen 3 Cook in container. i2-14 min. Cook in own container, or for quicker cooking,

Thin (under 1”) (see comments) in glass container. NOTE: If entree is in alum-

inum pan, remove from box, remove lid and put

Thick {over 1"} 10 oz. 4 Cogk in container, 16-18 min, back in ariginal closed box. If entree is in paper-
(see comments) board container, remove from box and micro-

21 0z. 4 i 25-35 min, wave with original plastic covering.

Loftovare 1 Migrowave-safe 2-3 min./cup Use bowl with plastic wrap or cover plate with
container matched to microwiive-sars. plastic dome.
size of food.

TV Dinner (10-12 0z2.) 4 Caok in container, 17-19 min. Remove foil top ard put back in box. If dinner
(see comments) has cake or brownles, remove before cooking.

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

Precooked ingradients & 2 gt. cagserole with lid 35-45 min. Make sure liquid covers all ingredients, When
or cover with plastic oven signals, stir well,

Wiap.

Raw meats & Poultry 7 " 45-65 min. "

Chicken ) )

Breasts (4) 4 12 X B % £=ifi. §iass 22-26 min. Mo additional liguid needed, When oven sig-
dish. Cover with nals, rotate % turn. Note the preference control
plastic wrap. 1 i3 used with breasts to decrease cooking time
NOTE: Make sure for best rasults.
meat doesn't touch
covering.

Casserolo 7 " 60-70 min. When oven signals, stir well and rotate % turn.

Pieces 4 " 2-4 min./piece | No additional liquid needed When oven

engnala rotata 14 turn,

Whole ( 2 Ibs.) 4 12 % 8 x 2-in. glass 42<44 min, Put on trivet and sit as stralght as possible.
dish or cooking bag. Rotate ' turn when oven signals.

Cover with 2 pieces 6f
overlapping plasm,
wrap. L

Chuck Roast 9 13 x 9 % 2-in. (ass 1 hr. 30 min.- Add ¥ cup water, When oven signals, rotate

(up to 51b.) dish, Put in cooking 1 hr. 40 min, % turn,
bag and secure with
tie. Shit bag 1" at top

Flsh " ) B )

Fillets (1 1b.) 6 12 x 8 x 2«in. glass 20 min. Baste with butter and lemon juice. When oven
gish. Cover with signals, rotate 2 turn,

R plastic wrap.

Frun

Baked Appios (4) 2 2 gt. casserola with 14-18 min Core apples. No walst noeded. When oven
lid. signals, rotate ¥z turn,

Baked Pears (4) 2 " 14-18 min Core pears. No water neadead. When oven

-amnnlq rotata 5 mm

IF AFTER COMPLETION OF
- iU USE AUTO COO

TO COQK CYCLE FOOD NEEDS AD| mgNAL WARMING, SIMPLY RECOVER

JO
R CUUE

omanuails.com.
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*Auto
Cook” Approx.
Food Code | Contalner Time Comments
Hamburger
Casserole 7 2 qt glass dish with 45-55 min Make sure liquid covers all ingredients. When
lid. oven signals, stir well and rotate Yz turn.
Meatloaf (1'% ib.) 8 Glass loaf dish. Cover 30-40 min hen oven signals, rotate Y2 turn
with plastic wrap
Patties {4-5) § | 8" square dish. Cove 12-14 min When oven signals, rotate %2 turn
3 with plastic wrap. o B o
Pork
Sausage Patties 5 8" glass square dish. 8 min When oven signals, rotate % turn.
(2" thick—4) Cover with plastic
wrap
Chops 49 112x8x2-in. glass 33-38 min, Baste with 1 tbsp, barbeque sauce/chop. When
(%=1 g thick) dush Cover with oven signals, rotate ¥z turn.
piastc wrap. NOTE: The Preference Control 9 is used for
chops to ingrease cooking time for hatter
results.
Spare Ribs g 2 qt. giass dish. Cover 1 hr. 30 min.- Meat must be covered with liquid. When oven
(upto 31b.) 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 2dqt glass dish with 9 min. Followxinstructions 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 ¥z turn.
Caanland
GFSGDUUU
Pieces ,
(1 ib. Shrimp or scaliops) 1 1% qt. glass dish with 5-6 min. When oven signals, rotate 'z turn.
lid.
Casserole 6 2 qt. casserole with lid 35-45 min. Make sure liquid covers all ingredients. When
or cover wiih piastic oven signais, rotate 2 turn or stir,
wrap.
Swiss Steak o o o o n
(1% ib. round steak) 7 3 gl. casserole with 55-60 min, Cut into pieces. Make sure liquid covers ali
lid. meat. When oven signals, stir & rotate % turn.
Vegetables
Fresh
Artichokes 2 2 qt. glass dish with 10-12 min. Place artichokes in dish stem side down. Add
(up to 4 med.) tid. s cup water. Rotate dish % turn after oven
cinnale
signals,
Carrots (1 Ib. sliced) 5 " 13 min. Add "% cup water. When oven signals, stir well,
Cauliflower (1 med. head) § " 15 min. No water needed. Start cooking stem side
gown. At signal turn ovor.
Asparagus (1 Ib. cut spears) 5 12 x 8 x 2-in. glass 14 min. Add ' cup water. When oven signals, rotate
dish. Cover with Y2 turn,
plastic wrap.
Brussel Sprouts (1 1b.) 5 1Y qt. glass dish with 11 min. "
lid.
Polatoes »
1 5 1 gt. glass dish with 6-9 min Whan oven signals, rotate 2 turn. NOTE: Watch
ird. hot dish & steam|
3 5 2 gt. glass dish with 14-18 min, “
lid.
Frozen Biock (10 oz.}
Broccoli 3 1% gl. glass dish with 18-20 min Add 2 thsn. water, When oven signals, stir well
lid. NOTE: The Preference Control 1is used for
BIoCColi to decrease cooking time for better
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. "
Frozen Pouch
Baby Limas 4 i.ay pouch in 8-10 min, Make a 1” slit in pouch, When oven signals,
microwave-safe dish. break up frozen center, and rotate ' turn,
No cover needed, NOTE: Watch for hot steam.
Corn 4 8-10 min
Peas 41 " 8-10 min Make a1” slitin pouch, When oven signals,

m.
NOTE: Waich for hot steam. NOTE: Preference
Control 1 is used for peas to decrease cooking
time for best results.

BAalim - oy ARTbaman misoeon

WIIRY O ! alll i pUUbH ynen ove
break up frozen center, and rotate ¥;
NOTE: Watch for hot steam.

iy
ign
break up frozen center, and rotate 2 tu

"Excessively dry potatoes may not release enough moisture to activate sensor. Be sure potato

and dried-out.

es are fresh not old

Download from Www.Somanuals.comeAll Manuals Search And Download.




Q. Why does my oven automatically cut off after the
AUTO cycle when using Auto Cook Control 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 Controi Code, what
should | do?

A. Thick starchy or dense foods may require some

natAdidinnnl sl re llan TIME MAOANK and
aJdyuitiviia lH”U DUUI\IIIE oo VI WA Qi

Power Level 10 for a few minutes until completion.
Q. Do all fresh or frozen vegetables require a
standing period after cooking with AUTQO COOK?
A. Most vegetables are cooked to a crisp state dur-
ing Auto Cook, just as in regular microwaving.
Therefore, it is recommended that you let the vege-
tables stand for up to § 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 quickly which shortens

o Alei i lams: nndaraanbiad Aieh
lllw UUU'\”IH tllllc ulua lcavulg UI|UGUUU\J“UU AT

Recover tightly and reset Auto Cook.

Q. Do the shanes and sizes of tood m
ence when using Auto Cook?

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-

rancemant ie often a sucecacsful tio in rmmrlar miaro-
lul'::.’\#ll'\rl'\ Pe? Wi terl ATA LA A A A ] \'P’ LA

waving.
Q. Should 1 ¢
sauces?

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

Q. My scalioped potatoes were not completely
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-
ing Auto Cook since this function operates properly
by sensing steam in the oven. Also, starting Auto
Cook with hot foods creates steam in the oven 100
soon, and decreases the first sensing cycle.

n Avra Qharn

Cooked, rather than Auto Cooked?

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

ke a differ-

se Auto Cook

to cook pudding or

et Timao

g1 1ine

any othar lnnde which ars ha
any omner o 0 a ne

26

Q. Do fresh or frozen vegetables require water
when using Auto Cook?
A. Yes. Add water as recommended on chart

vegeiabies and cover weii for
cooking.

Q. Would my nlastic containers with very tight fit-
ting lids be appropriate 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

espaning and fnnd

nreve ardnniiata cta
Y G vV

mnt am fram
’J (VR AvIRRY uu\‘\-’uu“‘ AW T Wi

may not cook properly during Automatic Cooking.
Q, | tried to warm some chow mein noodles using
Auto Cook. Why didn't this work?

A. Food must have some moisture in order to create

steam which helps the auto sensor function.
Extremely dry foods such as chow mein noodles,

and nthor ciirh fande An not have
IS A A A

rhine
oIvUUS W O ave

nntats
'JU‘UI\J Vl!l'Jﬂ CANING Wiiiw

enough moisture.

Q. May | use Auto Cook when | am cooking many
foods in more than one dish or casserole?

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

Q. Why was my roasi noi iuiiy cooked even though
the temperature on the readout was correct and
Auto Roast completed?

A. When cooking with Auto Roast, the temperature
probe must be inserted properly as fully described
in the Cookbook.

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

A. Yes, fiat glass trivets such as lids or dish covers
give mare 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 legs

atmu Asalar an b
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cooks, than glass trivets do.

n \Alhy daoaen’t the roast continue

AXe WYTH

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.

Q. | entered Auto Defrost Code 1, then the number
4 tnr 4 the nf ﬁhinhnn Thn rﬂnrlnn! ﬂﬂzhﬁﬂ “Q'ﬁﬂ"

WIEEVING Y

hut when I touched Start “ERROR" flashed. Why?

A. You must enter 4 and 0 denoting 4 Ibs. Touch
CLEAR/OFF and begin again. "ERROR” will also
flash if an improper weight for that particular code

i b mmbavad
1ido DUl giigivu.

Download from Www.Somanuals.com. All Manuals Search And Download.




hood feature on your GE microwave through the filter and is then discharged through the
d with a metal filter which collects provided venting to the outside. The hood also has a
d

To remove grease filter, grasp the "finger hold" on Soak, then agitate filter in hot detergent solution.

the filter and push 1o the rear. The filter will drop out. Don't use ammonia or other aikaii because it wiii

To replace grease filter, insert the filter in the top _da:ken ",‘e‘.a" nght brushing can be used to remove
fomiaz almd srm i bl € Hogs mimmiioes Fiols 8o s inbedded dirt. Rinse, shake and remove moisture be- —
Hailnits oiutL Uil Ui Udaui L.H uie U}JUIIIHQ. FUuoit U uie fore re Iacin Fi"el’s should be cleaned at 'eas‘ =

rear and upward to snap into place. placing.

once a month. Never operate your hood without the
fiiter in piace. in situations where fiaming might
occur on surfaces below hood, filter can retard entry
of flames into the unit.
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Your New Microwave Oven is a Valuable Appliance,
Protect it From Micuce By Following These Rules:

@ Keep your oven clean and sweet-smelling.
Opening the oven door a few minutes after cooking
helps *“air-out’” the iterior. An occasional thorough
wiping with a solution of baking soda and water
keeps the interior fresn.

@ Don’t use sharp-edged utensils with your oven,
Thna intarinr and aAvénriar Aunn uamalle Aannm ha
THIT [ ERAS-ANASS) (=18 ") CTALTCHIWVE VUvVoHl wWwatio wall oo
scratched. The control panel can be damagéd.

@ 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.

i el
))))) .
i M

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

How to Clean the Inside

Walls, floor and plastic cover. Because there is little
heat except in the food, or sometimes in the uten-
sils, spills and spatters are easy to remove. Some

P Y PP N P Y Y. Y, | S et~V

bpauma vaitt UU ISiivvay WHH ﬂ HApSi tuvvv’. Ulhﬁ!a
may require a damp cloth, Remove greasy spatters
with a sudsy cloth, then rinse and dry. Do not use
abrasive cleaners on oven walls, NEVER USE A
COMMERCIAL OVEN CLEANER ON ANY PART

r\F \'JOUR N“CHO\AIA\II: f'\\ll‘:l\l
Door-inside. Glass: Wipe up spatters daily, wash
when soiled, with a minimum of sudsy warm water.
Rinse thoroughly and dry.

Metal and plastic parts on door: Wips uently
with a damp cloth to remove all soil. DO NOT USE
ABRASIVES, SUCH AS CLEANING POWDERS OR
STEEL AND PLASTIC PADS. THEY MAY MAR THE
SURFACE.

Special note when using Brown 'N Sear Dish: High

hnaat nanaratad on hn"r\rﬂ f\i an\nn 'l\l Qnﬁr Miah
LEAY2 3] 3\1'!&’ AV A TE BRINRAWETLY Al WriIY

can cause scorched appearing stains to bake onto
the oven floor if grease is present. These may be
removed with Bar Keepers Friend® Cleanser by
SerVaas Laboratories, Inc.

VY WA S o V) P e | Jonrsomonomas  aidan s

Mll@’l Ubllly Udl l'\ﬁt!pt::lb I"H!,Hu‘-' Vlcd”bb‘l, Tinow
and dry thoroughly, following instructions on can.
Do not use Bar Keepers Friend® Cleanser on the
painted surfaces such as the walls. It may scratch
the paint.

Bar Keepers Friend® Cieanser is soid in many
grocery, hardware, and department stores.

Automatic Temperature Probe. Probe is sturdy, but
care should be takeri in handling. Do not twist or
bend; avoid dropping temperature probe.

Ciean as soon after using as possibie. To ciean,
wipe with sudsy cloth, then rub lightly with plastic
scouring ball if necessary. Rinse and dry. (Or wash
in dishwasher.)

How to Clean the Qutside

Case, Clean the outside of your oven with soap and
waler, then rinse and dry. The outer pane of the
window is glass. Just wipe clean with a damp cloth.
Chrome trim is best wiped with a damp cloth and
then with a drv towel,

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

Door Surface. When cleaning surfaces of door and
oven that come together on closing the door, use
only mild, non-abrasive soaps or detergents
applied with a sponge or soft cloth.
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To replace hood lamp, first disconnect power at
main fuse or circult breaker panel or pull plug.
Hemove 2 screws from each side of lower panel,
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. Replace with same type and wattage lamp.
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 pull plug. 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-
ing assembly. Then grasp tab and pull out and up to
clear door hinge and front lip of oven. To remove
bulb, push it inward gently and win to left, then pull

outward from socket. Replace with GE Lamp
= 25T8DC.

Do not attempt to operate the oven unless the grill is

- in place.

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
care not to touch the fiiters and enameled surfaces
with this. Ammonia will tend to darken metal. Wash
the smoke and spatter shield with a warm detergent
solution.
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The two-position wire shelf is specifically designed for added capacity
heating and reheating in your Spacemaker® microwave oven. Now heat-
ing and reheating, which are the most popular uses of microwave ovens,
may now be done in multiple quantities, so several foods are ready to

seive at the same time.
When microwaving with the oven shelf, some techniques will differ from
the cookbook which came with your oven. It is important to arrange foods
properly, and this is shown on the next page. Utensil size is important;
select from among the suggestions below. Also, food size should be con-
sidered: foods over 3% inches high, o 3 pounds are not recommended for
shelf cooking.

Ratters and dough foods and also foods for oven meals using scratch

recipes should be cooked without the oven shelf, following cookbook
directions.

re microwave safe.

Use pothoiders when handiing
foods heated together with your
oven shelf, especially when heating
larger amounts of food in 8 inch
square or other 2 quart size casse-
roies. Exira steam generated from
multiple food cooking may make
utensils hotter than with regular
microwaving.

to use for shelf microwaving, check to see that they will fit together on

Casseroles for heating or reheating  Leftovers may be placed in small

include 1 cup measuring cup,  individual ceramic or plastic bowls
8x4x3-inch loaf dishes, 9x5x8-inch  or divided plates.

loaf dishes or 9-in. pie plates.

Use wax paper or plastic wrap
instead of lids on casseroles. Lids
may add too much height to dish.

Shelf Positioning

NI,

/
NEY 4 41l §oA
% \

\
L A

L _ s \
nnnnn back slightly  Shelf hastwo positions. Use in low

To insert shell, tip back sl htly )
and fit into shelf supports on back  position when heating two casse-
roles or reheating frozen TV din-

oven wall. Set front of shelf on side r
supports as shown, ners or entrees.
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The high shelf position more
evenly spaces the area above and
below shelf. Use this position for
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How To Heat or Reheat Similar Types of Food
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Two plates of leftovers may be re-
heated together. Arrange thick or
dense foods to outside edges of
plate and cover with plastic wrap.
Microwave at HIGH (10) for 3 min-
utes. Reverse position of plates
(top to bottom) and rotate ¥z turn.
Continue microwaving at HIGH

/1m fnr QAo 4 minutag, Cantinna
e AR R R A RN A RS ) NIRRT I

heatmg, if necessary, untll hot.

Reheating two casseroles (height
should be less than 3% inches) is
now possible. Cover with plastic

wiran |len atnmmarad arrannamante
WIdM, UOU Slayywi Uu Qitanygcinwiine

of food, placing food on right side
of shelf and left side of floor. Refer
to Heating or Reheating Guide (see
inside front cover of cookbook) for

euggneind microwave time ner

vvvvv

casserole and add together the
times. Microwave at HIGH (10),
reversing position of foods (top to
bottom) after half of time. Also,
heat several smaller howls of left-
overs this way, stirring and revers-
ing positions after half of time.

Two frozen individual entrees (5 to
7 oz. ea.) or two TV dinners {10 to
12 oz. ea.) are both ready 1o serve

at the same time, Remove hatter

[~ v

foods; cook these conventionally.
Return foil trays containing food
to boxes in which they were pur-
chased. Place in oven with one TV
dinner on right shelf and the sec-
ond dinner on left fioor. Micro-
wave at HIGH (10) for 6 minutes.
Reverse positions (top to botiom)
and rotate foods % turn. Continue
microwaving at HIGH (10) for 6 min-
utes. Check dinners for heating. If
one dinner seems less done than
desired, return it to the box and
continue heating on shelf 1 to 2
more minutes.

How To Reheat Severai Difierent lypes of Foods togeii 1er

When heating severai different
types of food together, foods
which should be served hot must
be placed on the oven shelf, while
foods which are only warmed
shouid be piaced on the fioor. This
is because microwave energy
enters the oven from the top only.
Also, it is important to remember
that foods absorb microwave
energy at different raies. Rates can
be affected by the size of the food,
and its starting temperature.

Because of the varying rates you
may need to start reheating a large
v daman bassd n b mainntas alhhand
VI UTTIOT IVUU Q I1TYY HINTUISO alivad
of time, then add other smalier or
less dense foods. Alternately, if
one of the several foods you are
heating seems under cooked but

tha ~Atha haatard anhah:n_
the others are heated satist

torily, let the underheated food
continue cooking.

Heat or reheat different types of
food at HIGH (10). To determine
heating times, add together times
for all foods. (see heating guide
inside front cover of cookbook)
After haif of time, stir or rearrange
foods (do not reverse positions).
Check foods (top shelf especially)
after % of total time and remove
any which are done. Continue

I P U | W

COOKING OWNers.
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Place on shelf large or dense foods
which need the most heating, such
as leftover fried chicken, casseroles
of canned or leftover vegetables,
rice or pasta. Place on oven floor
those foods which need only be
warmed, such as bakery pies, roiis,
muffins or breads.
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GROUNDING INSTRUCT

This appliance must be grounded.
In the event of an electrical short
circuit, grounding reduces the risk
of eiectric shock by providing an
escape v wire fnr fhn electric current,

P i A L)

This appliance is equipped with a
cord having a grounding wire with
a grounding plug. The plug must be
piugged into an outiet that is prop-
erly installed and arounded (Fln 1\

1Y THI0LGIIT W QI i el iU,

WARNING—Improper use of the

nhitm Anm vaniild in A rials

9|0unum§ Piug Cain resu in a risK
of electric shock.

ﬁ
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Fig. 1 !j

o
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{

INSURE PROPER GROUND
EXISTS BEFORE USE

AAAAA Ih o miismlillm ) ol L

Consiilt a Gualified electrician
serviceman if the grounding instruc-
tions are not completely under—
stood, or if doubt exists as to
whether the appliance is properly
grounded.

W LI B A - "-"
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Where a standard two-prong wall
receptacle is encountered, it is the
personai responsibility and obliga-
liUlI Ul ll e bUblUllle| I.U llaVU il
replaced with a properly nrnundpd

three-prong wali receptacie

stances Cut or Remove the

Third (Ground) Prong Fr
The Power Cord.

o
=3

ﬁ.
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il These Thinas Are Normal on

. Steam or vapor escaping from around the door.
. Light reflection around door or outer case.
. Dimming oven light and change in blower sound -

ammcssinse dasisia

ay Ubbur W"HU Upeluung di pUWﬂf IUV@I& UHIUIV
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Do Not Use an Adapter Piug
1 This Appiiance.

Use an Extension
th This Apbliance.

VYoiir Microwave Qven:
nwaE WU TWAT W TP W WE B R

4, Duii thumping sound while operating at power
ieveis other than high.

5. Some TV-Radio interference might be noticed

uuh:la nminn vaLy mlrwnumun avan H’e ah-nninr n +hn
AW ” ’ 11N WY Y v W FIIIIGAF bW Wi TW

mterference caused by cher small appiiances and
does not indicate a problem with your oven.
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before you call for service, check the Problem Solver

If you have a problem, it may be minor. You may be able to correct it vourself. Just use this Problem Solver to
locate your problem and then follow the suggested recommendations.

PROBLEM

POSSIBLE CAUSE AND REMEDY

OVEN WILL NOT COME ON

‘A fuse in your home may be blown or the carcu:t breaker tnpped

nepldca fuse or reset circuit breaker.

- . - -~ -tk

MakKe sure 3-prong piug on oven is Tully inserted inlo wail i

_“lh‘.|
ceplacie.

ONTROL PANEL LIGHTED,

\""!'I\l

i OVEN WiLl. NOT START

Door not securely closed.
START must be touched after entering cookmg solection
Another seiection entered already In oven and: CLEAR/OFF not touched

lU bdﬂbUl ll
Make sure you have entered cooking tlme after touching TIME. COOK

™ :ADI{'\:I’: was o inhard annidanially Dacat annlbina nrasra and’
N b bmi N W T GO WML IO auvnuclun"y. ooTL uvunulg ylvg!cuu ana
touch START

Temperature probe not inserted properly or not bema used dunno Auto'

Roast or Temp Cook.
Make sure you have entered desired finished temperature after touching
TEMP COOK/HOLD. o

iViake sure you eniered a code number an&wr mucmng AUT

ALITA BNAQT ar Al ITA AEEDAOT
FAJ I MWW VD AW I Wl T _\ sy

COC) K

“ERHOR" APPEARS
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UIV noAUUVU I

o
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Weight is incorrect for Auto Defrost code on chart. It is necessary to

reset oven,

"PROBE" APPEARS
ON READOUT

Probe has hegn fnrgnﬂan or not caatad ,r‘wn o

using Auto Roast or Temp Cook functions.

FOODS ARE EITHER OVER-
COOKED OR UNDERCOOKED

Cooking times may vary because of starting food temperature, food
density or amount of foods in oven, Touch TIME COOK and additional

cookmg time for completion.

Incorrect Power Level entered. Check Cookbook for recommended
Power Level or changing levels during cooking if necessary.
Dish was not rotated, turried or stirred.. Some dishes requrre specific

y N A_...l | IR IO JU SUIPURN | IR SR SR S J

instructions. Check Cookbook or recip

——————— Alolean la aviaw ak sww - bl
lUU rHarny Uisiies 11 OVeit al same uiv

when cooking more than one food li
mendation on increasing ttme

Dish not completely covered as directed during Auto Cook.

Previous microwaving left humidity or moisture in oven, thus lessening
the cooking time in Auto Cook function.”

Certain vegetables need a standing time after using Auto Cook. Check
Automatic Cooking Chart

Pomlomn mmnd Lo A A sasi adloabie saskemun o cmbia s e PN b s
Prote not inseited plupbll)’ o i ucu OF s wnien using 1 emip WOOK Or
Auto Roast functions. Check Cookbook or Auto Roast section of this

book for specmc instructions.
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At General Electric we’ re commltted to providing you with the best a ppliances we know how to build and we know
€

th USRI I PRSI P I
that you want your appliances {0 give you many yeais of dependable service.
Our Concumar Sarvicac ara dacianad with vanr noade and wantc in mind
W WA WA RAUMANEWE WWE TiwWwd Sl W WMWIE 13 aLaR WUE AW WAID QMM YTERILO B2 ML,

Warranty Protection
Before your new appliance left the factory, it went

the ~l o
Hh uu5u i IEUI Guis te5i5 1o ucu:u. Illallulﬂ\-lul llls uc1cua.

And you have a written warranty to protect you. See the
warranty on the back page of this book for details.

Convenient Service

Whether your appliance is in or out of warranty, you're
just a phone call away from our nationwide network of

l"dLlUl’y .l T amca DCI-VILC prum»wudla.

FIRST, contact the people who serviced your appliance.
Explain why you are not pleased. In most cases, this will

SUIVU I,NC plUUl@!llc

NEYT if van aro ofi ill nnt nh;ncsd un-nn al
VRSN l‘ 123 \l v Sl W l ARE I l.

detaxls-—mcludmg your phone number to:

Qimnlu Anll ane O carvina ar 1 ankin tha
quuyuy VAH VUL VL OV VILG vzamuauuvu- LOOK i tn¢

White or Yellow Pages of your telephone directory for

€)

GENERAL ELECTRIC COMPANY, GENERAL
ELECTRIC FACTORY SERVICE, GENERAL
ELECTRIC-HOTPOINT FACT: ORY SERVICE or
GENERAL ELECTRIC CUSTOMER CARE®
SERVICE.

Service can normally be scheduled at your convenience
and the technician drives a fully-stocked parts service
truck sO that, in most cases, the repair can be completed

in one visii.

Waten munud af auw carmziaa

nAd . ad
Y¥C IV i UUU Ul uun D\vl VI\'G anu "Glll yuu IU Ub Plbﬂabu.

but if for some reason you are not happy with the service
you receive, here are three steps to follow for further help.

Manager, Consumer Relations
General Electric

Annliance Parls
HAppaanie Ials

Louisville, Kentucky 40225

FINALLY, if your problem is still not resolved, write:

Major Appliance Consumer Action Panel
20 North Wacker Drive

Chisnnn Tllinaie ANANA
NHIVARVY) 1iEIVIS UUUVY

Service Contracts
For trouble-free service beyond
the written warranty period.

If you prefer to budget your repair expenditures

inetnnd Aaf hoina cnenricnd b thame AR Affawe
HISivau Vi Uvilip JUipPiiava vy ulvul ks VIiGLD

service contracts for varying Ienglhs of timeon
all GE major apphances. Witha contract, we'll
Kéep your appliaice iii good operating condition
during the contract period at no additional

charge.

Service contracts let you pay today’s prices for
Service a monili, a year, o several years from
now. And, you’ll receive service from GE
trained service technicians using only genuine
GE paris. if you have any quesiions about
Service Contracts, call TOLL-FREE
800.626.2224. (In Kentucky, call 800.292.2057.)

The Quick Fix® System
You can save money and time
by doing it yourself,

For do-it-yourselfers who would prefer to fix

GE major appiiances themseives ... GE offers
an induetry firet the nnml.‘ Fiv® Quemm

DIEE aRaNmnsTeR g RARUT) sEEw

A program for do-it-yourself appliance repair,
the system includes step-by-step repair manuals

for refrigerators, most non-microwave electric
ranges, dishwashers; and standard and large

cap:}cny washers and dryers, plus spec:qll_}f o
packaged replacement parts, and technical help

with a tnll froo 83 mumbor,

Help For You By Phone

Should you need help in the selection and
purchase of new appliances, or have questions

information service is open 24 hours a day,

The GE Angwer CpmeﬂM consumer

- ) / about the operation of the GE appiiances you seven days & week.
~maae” now own—or have any other mmumnx about PR S s T K
b LUT STAIT OI €Xperts stands readay to assist you
- GE consumer produus or scrvnces. you are anytime.

only a TOLL FREE call away.

a wan

Your Direci Line to Generai Eieciric
T ————_— e p

The GE Answer Center 800.620.2000

35
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WARMANIY

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

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

For one year from date of original  ©riginal purchaser and any succeed-

purchase, we will provide, free of  ing owner for products purchased
Ahnraa marte anAd anruina lahkhar in er Ql’dln_al’y home use In the 48

viQIYG, Ao Giiv 9T VILVE iauuvl i

vour home to repair or replace any ~ Mainland states, Hawaii and
part of the microwave ovenfrange ~ Washington, D.C. In Alaska the

Ll
e S
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replacement magnetron tube if the  servicers during normal working
magnetron tube fails because of a  hours.

manufacturing defect. You pay for | 5ok in the White or Yellow Pages
the service tnp to your home and of your te'ephone directory for

service lahaor charaes, ACSMEDAL £ SATDIN AOAVDARNY
STEEIST mETE ST GENGERAL CLEW I NI UJIVIFEMIN T,

GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE or
GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.

WHAT IS NOT COVERED e« service trips to your home to * Replacemant of house fuses
teach you how to use the product.  or resetting of circuit breakers,

Read your Use and Care material.

i - thysm

hen have any questions ® ranii

E}'SH t__e.-,-u.._ n..y..q.g.a..._; used far other than its intended

about operating tne proaucy, sec orother iha !
nlease contact vour dealer or our purpose or used commercially.

|
“ that fails because of a manufac- warranty is the same except that it
“ turing defect. is LIMITED because you must pay
to ship the product to the service

[ LIMITED ADDITIGNAL shop or for the service technician’s
IE FOUR-YEAR WARRANTY travei costs to your home.
i For the second through fifth year All warranty service will be provided
l from date of original purchase, by our Factory Service Centers or

: -'i we will provide, free of charge, a by our authorized Customer Care®
|
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If you have an installation problem,
contact your dealer or installer.
You aie responsibie for providing
adequate electrical, exhausting
and other connecting facilities.

SRS

Consumer Affairs office at the
address below, or call, toll free: * Damage to product caused
A i I-ly aCC-uS-’h, u’e, 11o0GSs Or agts
x| The GE Answer Center™ of God.
| consumar information service
5 Wi -lOUII G ITHVITHRUWY T UG Vive WARRANTO? |S NOT RESPON'
2 « Improper installation. rs,lfh‘;&ggs CONSEQUENTIAL

T e vy st e mements s

o e A, e e B P W s s

Some states do not allow the exclusion or limitation of incidental or consequential damaages, so the above limitation or exclusion
may not apply to you. This warranty gives you specific legal rights, and you may also have other rights which vary from state to state.
To know what your legal rights are in your state, consult your local or state consumer affairs office or your state's Attorney General.

Warrantor: General Elactric Company

if further heip is needed concerning this warranty, contact:
Manager—Consumer Affairs, General Electric Company, Appliance Park, Louisville, KY 40225
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