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Read this book carefully. Be sure your Microwave EHPGAURE T0
it is intended to help you operate Oven is registered. : , :
and maintain your new Microwave It is important that we, the manu- EXCESS!\!E
Oven properly. facturer, know the location of your o E P AR FE=
Microwave Oven should a need ILRUWAVEL
Keep it handy for answers to your occur for adjustments. -
guestions. ENE. | ‘_"Y

Your supplier is responsible for

If you don't understand something registering you as the owner.

or need more help. .. Please check with your supplier to (a) Do Not Attempt to operate this

Call, toll free: be SUfege has dong sc:j_; alts%senec: oven with the door open since'open‘
in your Consumer Product Uwner- door operation can result in harmfu

The GE Answer Center™ ship Registration Card. If you move, exposupre to microwave energy. it is

800.626.2000 or if you are not the original pur- important not to defeat or tamper

consumer information service chaser please write to us, stating with the safety interlocks

or write' (include vour nhone model and serial numb,ers' Th's s om L mE s mss TR

Vi VWD \HIVIMMT J e it X any OD]B t

. appliance must be registered (b) Do Not Place

number); Affai Please be certain that it is. betwsen the oven front face and the

Consumer Affairs door or allow soil or cleaner residue

General Electric Company Write to:

to accumuilate on sealing surfaces.

I Anievilla KV 40905 General Electric Company {n) Na Mat Onarsla tha aven if it is
o hdaiobd N d ‘U' MWW IIWE WHWISIRY W WEWET 3 I W

Range Product Service damaged. It is particularly important

NAfoEb o Al B o o Appliance Park = that the oven door close properly

o embare o Louisville, KY 4Uzeo and that there is no damage to the:
serial numbers. ey u
You'll find them on a label inside If you received a damaged (1) door (bent), . A,
the oven on the upper left side. oven... (2) hinges and latches (broken or '
o i immbiare ava alan An tha immediately contact the dealer (or loosened), -/
1TieSe v | IS aiov Vit viv

builder) that sold you the Micro-

V S
Consumer Product Ownership

Registration Card that came with wave Oven.
your Microwave Oven. Before Save time and money. adjusted or repaired by anyone
sending in this carc, piease wriie Before you request service, check except properly qualified service
these NUmMbers Hiere. the Problem Soiver on page 22. personnel.

it lists minor causes of operating
Model No. problems that you can correct

yourself.
Serial No -

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

This microwave oven is UL iisted for instaiiation over electric
and gas ranges.

Msblamnl Annssenrs

VP‘IUI 10 MYLYCoaw! ,

Ausilahla at avtra-nogt from vour GE sunbplier
FAYRATIGAW/IY A% WAL W DWWt 1T WIT) Jww Y s R R
JXB80 Charcoal Filter Kit

Add for non-vented installation.
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Microwaving Tips
@ Make sure all utensils used in

()

lv\ﬂ‘vn—v

your microwave oven are labeled
“suitable for microwaving". Check
your Cookbook for specific test
to determine "microwave-safe”
utensils,

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

® Some microwaved foods require
stirring, rotating, or rearranging.
Check your Cookbook for specific
instructions.

® Some foods such as unshelled
eggs and hot dogs must be piercec
to allow steam to escape during
cooking.

Download from Www.Somanuals.com. All Manuals Search ‘AndADownIo,a;j. : IR

IMPORTANT SAFETY INSTRUCT!ONSH@

Read all instructions before usmg this apphance.

When using eiectricai appiiances
basic safety precautions should
ha -Fnllnuunrl anr\hldmn the
following:

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

® Use this appliance only for its
intended use as described in this
manual.

e Read and follow the specific
“PRECAUTIONS TOQ AVOID

DACQID & e
POSSIBLE EXPOSURE TO

EXCESSIVE MICROWAVE
ENERGY” found on page 2.

o This appliance must be
arounded. Connect only to
properly grounded outlet. See
“GROUNDING INSTRUCTIONS”
found on page 7.

® For best operation, plug this
appiiance into it own eiectricai
outlet, to prevent flickering of
lights, blowing of fuse or trip-
ping of circuit breaker.

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

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

¢ Do not use outdoors.

o Do not immerse cord or plug
in water.

o 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 properiy, of if

it has been damaged or dropped.

@ This appiiance shouid be ser-
viced only by qualified service
nersonnel, Contact nearast
authorized service facility for
examination, repair.or
adjustment.

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

3

imm inaterin,

@ See door uwanlng INSUss
tions on page 17.

1 ) H §i
& Toreduce therisk offirein

the oven cavity:
—Donoto h\lnrr\nn!( food, Care-

fully attend appliance if paper,
plastic, or other combustible
materials are placed inside the
oven to facilitate cooking. .
—Remove wire twist-ties from
paper or piast:c bags before
piacing bag in oven.

—Do not use your m;crowave

2 mmosma a A A S

C‘H": liE

oven to (le newspapois.

-—Do not pop popcorn in your

llllblUWﬂvc oven. u:l!wco ina op
cial microwave popcorn acces— '
sory or unless you use‘popcorn
labeled for use m mccrowave
ovens.

—~—Do not operate the oven whnle
empty to avoid damage to the

oven and the danger of fire. if by

accsdent the oven should run

Statar hwn nn ha

empty aunuwsv ¥ IWE, Ng harm -
N '

is done. Howe\ver, iy t;) avoid
operating the oven o mipty at all
times—it saves ene«'gy and pro—
longs life of the oven. . -

—If materials inside the oven
should ignite, keep oven door
ciosed, turn oven off, and dis-
connect the power cord, or shut

o power at the fueo or ﬁlrmlif

breaker panel
n Some prndnrh such sm

whote eggs and sealed con-

- tainers—for example, closed
glass jars—may explode: and

should not be heated in th:s
oven. :

® Avoid heatlng-;:aby focdin
glass jars, even without their
lids; especially meat and egg
mixtures. - R

¥,
¢ Don'tdefrost frozen bover-

ages in narrow necked bottles;
especially carbonated ones.
Even if the container is cpened
pressure can'build up. This can _

‘cause the container to burst
' ,resulting in injury ‘

aawmmwm |

|
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IMPORTANT SAFETY INSTRUCTIO
(continued)

® Use metal only as directed in
Cookbook. Metal strips as used
on meat, roasts are heipiul when
used as shown in Cookbook.

TV Ai h i
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 metal

1 s
{cther than metal shelf) at least

1-inch away from sides of oven.
e Cooking utensils may
become hot because of heat
transferred from the heated
food This is espemaliy true if

| Y. I

pldbllb wiap has been covering
the top and handles of the
utensil. Potholders may be
needed to handle the utensil.

e Sometimes, the oven floor
can become too hot to touch.
Be carefui touching the fioor

during and after cooking.

o manes mownnd,
1 1

& IJU IIUK use auy lllc’l"lvl"

in food vou are mmrnwavmg

unless that thermometer is
designed or yecommended for
use in the microwave oven.

® Remove the temperature

probe irom the oven when not

"Sing it to: coole with, 1§ vou | leave

the probe msude the oven without
inserting it in food or liquid, and
turn on microwave energy, it can

create electrical arcing in the

oven, and darpagg oaven walls,

e Plastic Utensils—Plastic
utensils designed for microwave
cooking are very useful, but
should be used carefully. Even
microwave piastic 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 ionger expo-
sures to overcooking, the food
and utensils could ignite. For

these reasons: 1) Use micro-
wave plastics only “and use
them” in strict compiiance with

the utensil manufacturer's
recommendations, 2) Do not

wriwia iy s =y

subject empty utensils to micro-
waving. 3) Do not permit children
to use piastic utensiis without
complete supervision.

o
1]
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e When cooking pork follow
our directions exactiy and
always cook the meat to at least
170°. This assures that, in the
remote possibility that trichina
may be present in the meat, it
wili be kiiled and meat wiii be
safe {0 eat.

o Boiling eggs (in and out of

chall) ic nat ranammended for

-‘"lvll’ TP FIN/E E W SNSRI RS A

microwave cooking. Pressure

can build up inside egg yolk and
may cause it to burst, resuiting
in injury.

e Foods with unbroken outer

Halsisn? miimin Ao nAtndn it
DRI OULVI A9 }Juwuvvo, W

dogs or sausages, tomatoes,
appies chicken livers and other
giblets, and eggs (see above)
SI’IOLHG be pierceo o aiiow

e b a
steam io weuayw during cocking.

-] DUIIdUlE DUUI\IIIQ puubllca
and tightly closed plastic bags
should be slit, pierced or vented
as directed in Cookbook. If they
are not, plastic cowd burst dur—
ng or IIHIHBUiatGIy all.b'l uuunllly,
possibly resulting in injury. Also,
plastic storage containers should
be at least partialiy uncovered
because they torm a tigm seai.

lomon amombslom o sasl

VV”G” COURIH Ig \'VN.l 1 L;Ul uan IUI D
tightly covered with plastic wrap,
remove covering carefully and
direct steam away from hands
and face.

® Use of the shelf accessory.
(See your Cookbook for proper

—Do not store or cook with
shelf on floor of oven. Product
damage may resuit.

—{Jse potholders when handling
the shelf and utensils. They may
be hot.

D0 not use microwave

12 “Fle

prowning disii on sneii. Tne

shelf could overheat,

4

THE HOOD:

e Have it installed and properly
grounded by a qualified installer.
See the special installation book-

IAJ- sy A minrnuiavn

$h 4
gL pavnou Villl.ll UIT Hiivivwave
aven

LA v g Y

Tha vant fan in vour Snace-

I WisiEL ERAVS LIS A 4 [ e

maker® oven will operate
automatically under certain
condmons (see Automatic Fan

Feature, page 7 } While the fan is

“Fe%'a!ﬁ"g caution ic rnnuirpd to

prevent the starling and spread-
ing of accidental cooking fires
whlle the vent fan is in use. For
!ms reasomn:

~—Never ieave suriace uniis
unattended at high heat settings.
Roilover 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
umt by covering pan compietely

m~ambsim abvmad

Wll” \i\"dll'll“."l':,I llu, VUURIT D1ITTL

—Never flame foods under the

oven with the vent fan operating
because it may spread the
flames.

—Keep hood and grease filters
clean, according to instructions

on pages 18 and 19, to maintain
good venting and nvmd qrease

W ¥V Twe TR ws AR s

fires

SAVE THESE

llk‘Is'I'DI Il“"l‘lekls
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reatu res

1. Door Handle. Oven doesn’t operate unless door is 9. Receptacle for Temperature Probe. Temperature
securely latched. Probe must be securely inserted into receptacle
TEAAD IS ~Ar Al Ihde) DI‘\AQT
2. Door Latch. Push in to open door. wihen using TEMP COOK or AUTO ROA
3. Viewing Window with Metal Shield. Metal screen 10. Touch Coniroi Panei and Dispiay. See next page
permits viewing of foods and keeps microwaves VE s ab s,
confined inside oven. 11. Grease Filters.
4. Antenna Cover. Protects the microwave energy 12, Cooktop Light,
Vo g ST IANA: B, 07 [eMOVE TiS GOVER 13, Hood Controls: o
T T valiiag® nie e Fan Switch. Press once for high and twice for low
5. Oven Vent. speed. Press again for off.
] . L Suwitah, Pugh and ralease for liaht,
6. Oven Interior Light. Turns on n the door is amp Swa “ nc release for ig?
opened or when the oven is or;e‘ rg 14. Model and Serial Numbers. Located inside oven
7. Oven Fioor. at top left side.

8. MICROTHERMOMETER™ Temperature Probe.
Use with TEMP COOK and AUTO ROAST func-

TP
Gons omy.

-d
s.'l"l

r
9

Weem Pnalblom Blabal Cloall Pimiilans b y
1 WO roSInun mcar encis. LoUsIes the oven

city when mhasmna or onnkmu smaller food items.
(For complete use - of shelf, see pages 20-21.)
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The Touch Control Panel allows you to set the oven
controls electronically with the touch of a finger.
It's designed to be easy to use and understand.
With your microwave oven, you have the option of

. ~ le DAda™
using the Cook Code™ or Auto Roast pads for quick

and easy convenience cooking. Or you may make
your own programs to suit your individualized
cooking style.

Readout Display. Displays time of day, time or tem-

serature during cvvk..,g fungtionsg, nower level

T Juu
sed and cooking mode.

!'—"

cralu
einag
emng

U"C

Temp Cook. Use the temperature probe to cook by
using a preset temperature. Oven shows tempera-
ture untii preset temperature is reached and then

u.-.A ~5& IQ
turns off. (See page 12,)

Time Cook. Microwave for a preset amount of time
using automatic Power Level 10 or change power
level after setting time. (See page i0.)

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

14.)

Number Pads. Touch these pads to enter Time,
Temperature, Power Level, Cook Code digits, or
Auto Roast Code number.

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

Power Level, Touch this pad before entering
another power level number if you want to change
from automatic Power Level 10 (HIGH) for cookmg

[Py JOR | SO

or Power Level 3 (LOW) for defrosting. {During

------- it
cooking, touch this pad tc see Power Leve! being

_ Download from Www.Somanuals.com. All Manuals Search And Download.
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Defrost. Gentle, more uniform thawing at automatic
Power Level 3, or change power level after entering
time. (See page 11.)

Hold/Timer. This feature uses no microwave
gnergy while it functions as both a kitchen timer or
as a holding period between defrost and time or
temperature cooking. (See page 13.)

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 diszlay. Touch
START thus setting the ciock. if you wish to reset or
change time, simply repeat above process.

Aute Roast. Insert probe, touch this pad, and
desired number pad for Code to temperature.cook
meat with automatic preset program.

Ciear/Oii. When touched, it siops the oven and
erases all settings except time of day.

AUTOMAT!IC FAN FEATURE

Cooking appliances instalied unde:
under some heavy usage conditions, cause temp-
eratures high enough to overheat some internal

parts of the microwave oven.

To prevent overheating from taking place, the vent
fan is designed to automaticaily turn on at iow
speed if excessive temperatures occur. Should this
happen, the fan cannot be manuaily turned off, but
it will automatically turn off when the internal parts
have cooled. The fan may stay on up to approxi-
mateiy 30 minutes aiter ihe range and microwave
oven controls have been turned off,

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

Auto Roast uses the temperature probe 1o cook 10
the desired serving temperature. Unlike Temp
Cook, which uses a single power level, Auto Roast
is designed to use up to 3 power settings which
automatically switch during roasting, for even and
tender cooking resuiis without overcooking.

Preparing Roasts tor Auto Roasting

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

/@w}.:ﬂ@

/W
A 4

framscnsmmremecs |

VAN

\.‘\

Piace tender beef roasis on trivet

minra in onfa dieh Incaart
'|| IIIIUIUWGVW VAIT WUIdIl. 111I9GIL

probe from front horizontally into
center meaty area not touching
bone or fat. Cover with wax paper.

Pouitry, pork or ham roasis need Piace meat with probe in oven
e behiand AsAdA 1L armba A rAanct aart aalia Aand Af nralha flermiag
TV LHIVEL MU 74 UUV WGIU! WV ivaoat OUIL VAWIT Gliv VI PIVIVG 1 1

dish, cover with plastic wrap. (For
cooking bag method, see cook-
book.) insert probe into center

.in
inta
lll‘

meaty area.

How to Auio Hoast Beef 10 Mealum

3. Oven monitors internal temperature, automati-
cally switching to lower power as meat's tem-
perature rises. This helps prevent toughening or

OVercOoOKINg.

8

TEMP. DEF. _ HOLD

COOK -

CTIME
— 00K

- CODE

4, After temperature is reached, oven signals and
then shuts off.

Download from Www.Somanuals.com. All Manuals Search And Download.
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@ Use containers an
® Turn over when 80

coverings as directed at left.
except pork) has been reached.

Auto Roast Chart

Place probe correctly in roast before cooking.

Beef
Tender Roast
Rare 2 80° 125° 12-14 5-10
Mviedium 3 80° 140° 14-16 10-18
Well 4 80° 170° 17-18 30
Meatloaf 4 No Turn 170° 30-40 5-10
(loaf or round) Over
Pork -
Loin Roast 4 120° 170° 18-20 20
Precooked Ham 1 80° 116° 17-19 5-10
Poultry
Whole Chicken 5 80° 190° 13-15 20
(3ib.}
Turkey Breast 4 80° 170° 13-15 20

(Insert probe horizontally into meatiest area.)

*Recommended standing time before serving.

Questions

P BN

and ANSWers

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

A. Yes, fiat giass trivets such as lids
or dish covers generally give more
even cooking results than plastic
trivets. Also, ceramic ridge-
bottomed roastmg dnshes usuauy
WOTK well. Plastic trivets generally
require meat to be turned over
more frequently because the grid
design and legs allow the bottom
of the meat to stay cooler as it

PN VPN momlmmm bulismbon e

VUURS, Hldll Yyiaosos WIVEs GO,

Q. Is it necessary to always cover
foods during Auto Roast?

A. No, but a loose covering helps
prevent spattering and hold mois-
ture in food.

Q. Why was my roast not fully
cooked even though the tempera-
ture on the readout was correct
and Auto Roast compieted?

A. When cooking with Auto Roast,
the temperature probs must be
inserted properly as fully described
in the Cookbook. After turning meat
over or rotating, the probe should
be checked to make sure it hasn't

n“anad e abas \nnd

TP
Siipped OF Cnaiigsa puamun

Q. Last time | used Auto Roast
| removed the roast from the oven
to turn it over. When i repiaced
roast in oven and reconnected the
meat probe, a lower temperature
appeared. Why?

A. The oven and roast may have
cooled to below the temperature
when you removed it, oF prove
may have been repositioned. Con-
tinue roasting and numbers will
soon count upward again.

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




The TIME COOK feature allows you
to preset the cooking time. The

oven shuitg off automatically,

LD Wil Qv niauwlii gy

DAwiar | aual 1N ie aritnamatinaliv ent
' UWUOI LUVTI 4V 10 Quiviiiautivainy oot

for time cooking, but vou may
change this for more flexibility. See
your Cookbook.

To become better acquainted with
TiME COOK function make a cup

Ul bUIICU U)’ lUllUWIllg uic au:pS
below.

Step 1: Fill a cup 2/3 full of water
and add 1 teaspoon of freeze dried
mnbban tlom o ncim blumd hna mm smmbnl
CUITICU. UOU a VU Liatl 11ao v nivial
decoration. Place cup in oven and
close door.

VS
RN | [ ]
Step 2: Touch TIME COOK. The
dosplay shows :0. Signaf light
above TIME COCK flashes. Power
Level 10 is automatically set in

oven, but does not appear in
display.

h

Step 3: Select your time. Touch
1, 2 and 0 for a minute and 20 sec-

nAde 1400 anmA etnnal tht nhn\ln
UHUO: l eV QAW iy LLh - A

TIME COOK appear on display. If
another Power Level is desired
touch POWER LEVEL and the

,,,,, PPy

[T
VG119 WIS

coffee.

Goummg down Shows O usbpmy

Step 5: When time is up, oven
sounds and oven, light, and fan
shut off.

Niactinne
WHUOLEWE 1O

and Answers

Q, lset my oven for the tima callad
of
n't

for in the recipe but at the end
the time allowed, my dish wasn
done. What happened?

A. Since house power varies due
to tims or iocation, 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

o BEIRAN s B i e e e e e

dish a iittie lUngl’, it necessdary.

Q. | want to cook my dish on a

Power Level other than HIGH, what

do | need to do?

A, To change the Power Levei
SANAIEES | BB

lUUUIl ll w I'UV\'EI"\ eV iuis pau a’ltﬂ

anfnrmg dasirad rnnking time.

Enter the desired number and then
touch START.

Q. Can | interrupt my Time Cook
function to check the 10007
A. Yes. To resuime GOOKINg, 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.

Q. | touched the number pads and
selected my power level. When |
touched START, however, my oven

P P gy _-Aﬁ

uuuu l Vune vl VVHy' nouY

A Tha TIME NAANK nad wniad lans
e T1IT 11V WWWIN PGU 1HUOL Ve
touched before setting the number
pads or else your oven will not be-
gin cooking.

Q. | tried to change Power Level
but the display changed back to
cooking time. Why?

A. After touching Power Level pad

P e |

you Ullly have 4 seconds to enter
tha number, TI‘\I enﬁmn controls

again.

10

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




gfjn

How to Use

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.

a Power | svel 2 is automatically

Qv y

set for defrosting, but you may
change this for more flexibility.

® See your Cookbook for the
complete defrosting chart.

To become better acquainted with
the defrost functions. defrost frozen

Allaarimm ¢
}JUl’\ U' |UP§ Uy lUllUVV"ly l' IU alcpa

below.

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

fP

Qtpn 2 Tmmh DEFHOST Display
reads :0. Power Level 3is automat-
ically set in oven but does not

appear on readout. Signai Ligni

above DEF. flashes.

) [ oiean

Sten 3: Touch 8, 0, and 0 for 8 min-
utes. 8:00 and signal light above
DEF. are dlsplayed It you wish to

change Power Levei, touch Power
Level pad and then new number.

Step 4: Touch START. Time counis
down on display. When cycle is
completed, the oven signals and
automatically shuts off.

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

Step 6 When oven signals and

e s 2 e an mbam e o ad

bﬂUIb UH renivve pavnaye ainug bUp'
arate chops to finish defrosting.

0‘ :' '
) Nt il

rozen in paper or plastic

-n
o
Q
Q
(72}

-o--o.

@ Foreven defrostmg, many foods
need to be broken up or separated
part of the way through the de-
frosting time.

® Homemade dinners can be fro-
zen in shailow foii trays and heated
for later use. Select foods which
microwave well.

® Pre-packaged frozen dinners
can be defrosted and microwave
cooked.

Nhanly umiir 0
- \JIIGU!\ ,Uu A4

defrosting tips.

Questions

and Answers

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

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

Q. Can | Defrost gmall items in a
hurry?

A. Yes, but they will need more
frequent attention than usual. Raise
the Power Level after entering the

OWER | EVE!L
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and 7 or 10. Power Level 7 cuts the
time about in Y, Power Level 10
cuts the time to approximately a,
During either, rotate or stir food

Boom s omandlys

irequenuay.

G.Cani oper the
FROST to check o
of my food?

A. Yes. You may open the door at
any time during microwaving. To
resume defrosting, close the door

and nrase START,

aoor during DE-
n the progress

Q. Why don’'t the defrosting times
in the Cookbook seem right tor my

food?

A. Cookbook times are average.
Defrosting time can vary according
to the temperature in your freezer,

Qab umiivy Auan ftar tha Hma i
WG yUu' LYAA~111 it I NG n=

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-

rardinaly
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Q. Canlselecta Puwe
than automatic Pow
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.
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_ Cooking by Temperature

For many foods, mternal temperature is the best

test of doneness

Roasts or poultry are cooked to your preference
when temperature cooking. Heating or reheating
foods accurately to a serving temperature you

degire ig simnle and easvy
ire 1s simple ang easy,

Thn Tnmnnraiurp Prnhp

The temperature probe is a food thermometer that

on page 8.

TEMP COOK takes the guesswork out of cooking

because the oven shuts off automatically when the

food is done.

gauges the internal temperature of your food; it
must be used when using TEMP COOK or AUTO
ROAST. Follow the directions for use and insertion

HANDLE

How to Temp Cook a Rolled Beef Rib Roast to Medium

Sten 1: Insert temperature probe
as directed in Cookbook and at-
tach probe securely in oven wall.
Ciose the door.

e |

—
' W\ :
Step 2: loucn TEMP COCK, The
readout display shows 0 and signal
quht above TEMP COOK fiashes.

EIESIEa
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Step 3 Touch 1,3, 0 or 130°. 130
shows on dispiay. Power Levei i0
is automatically set in oven but
does not appear on display.

LIGHT

Step 4: Touch POWER LEVEL pad.
Touch 5 for MEDIUM power. P-5
shows on dispiay and ihen dispiay
reverts back to set finished
temperature,

Step 5: Touch START. Display
shows temperature of food count-
ing up.

Step 6: When 130° Is reached, the
oven sounds and automaticaiiy

shuts off. Remove probe and food
from the oven.

Coankina Ting
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@ Use a lower power level setting;
it will heat more evenly. even
though requiring more time.

@ Be sure frozen food has baen
complawny defrosted befors insert-
ing probe Probe may break off if
used in frozen foods.

® Always insert probe into the
center of meatv areas; take care
not to touch the fat of the bone.

@ Insert probe as hiorizontally as
possible into foods as directed in
the recipes. Make sure the handle
does not touch the food.

& Usethecliptokeepthep

in place while heating.

e Cover foods as directed in
Cookbook for moisture control and
quick, even heating.

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

A. Yes. Delicate butter icings, ice
cream, frozen whipped toppings,
otc., soften rapidly at warm temp-

eratures, Batters and doughs as

all ap feme $nnra -
W&l §s frozeh 10005 are 3330 d:fﬁ

cult to cook precisely with the
probe. It is best to TIME COOK

these foods.

Q. After | followed the steps and
touched START, a signa! sounded

~nt atavt \Ahat ia
VVIHGL 19
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wrong?

A. If you set the temperature either
below 80° or greater than 199° the
oven will not start To re-enter,
touch CLEAR/OFF pad and begin
steps again.

Q. Oven sounded and would not
start although | entered the temp-
erature correctly. What is wrong?

A. If you have not securely seated
the end of the probe into the
rageptacle in the oven wall, if you
touch TEMP COOK and have for-
gotten to use the probe or if the
actual food temperature is higher

than set temperature, oven will

sound and not start.

N Nam | lasavs i i
Q. Can | leave my probe in the

oven if it's not inserted in the food?
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. How do | know what tempera-
ture to set?

A. Your Cookbook contains sec-
tions on all types of foods showing
the temperatures needed to cook
the foods to different degrees of
donanege, For mhnaﬂnn refer to
Reheatmg Charts in the front
of the Cookbook for specific
temperatures.

12
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ates without microwave energy,
has three timing functions.

It operates as a Minute Timer, it
can be set to delay cooking or may
be used as a hold setting after de-

frosting. Hold/Timer can e set up
to 99 minutes,

Step 1: Touch HOLD/TIMER pad.

The dncnlml shows 0, anal Imht
above HOLD/TIMER ﬂashes
Step 2: Select the amount of time

you desire. Touch the appropriate
number pads. If, for example, you

are timing a thie "rinute pho*,e
call, touch 3,0, a d 0. The display
shows 3:00.

Step 3: Touch START. The readout
display shows the time as it counts
down.

Step 4: When time is up, a signal
sounds and ihe timer turns off.

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

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 foilow
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 nrobe correctly as shown in Temn Cook section of this book, after

HOLD time.

Step 1: Remove casserole from the
freezer and place in oven. Touch
the DEFROST pad The display

akha N nAd ecinnal limht ahAaua
SNCWS U and oiyiia l HYHL avwve

DEF. flashes.

Step 2: Touch 1, 5, 0 and 0 for

defrosting time. *.5 00 appears on
readout display. (Defrosting is
automatically set on Power Level 3
but can be changed by touching
POWER LEVEL pad and the new
Power Level .)

Step 3: Set standing or hold time
by touching HOLD/TIMER. :0 ap-
pears on display. Signal light above
HOLD/TIMER flashes.

| Rl ls
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IUI' ten minutes.

display.
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second to 99 mlnutes 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 Cook and time, or Temp
Cook and temperature desired
before pressing START. When
holding before temperature
rnnkmn he sure nrnhn is in food

-----

hefore pressmg START

f )
Step 5: Touch the TIME COOK
pad. The display shows :0 and
signal light above TIME COOK
flashes.
Step 6: Touch 2, 5, O and O for
twenty-five minutes of cooking
time. 25:00 appears on display.
Step 7: Touch START. 15:00 count-
ing down shows on display. As
each function is automaticaiiy per-
formed oven display shows entered
information and light above that
function comes on. While cooking,
you may touch appropriate pad to
recall times vou set.

Questions
and Answers

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

A. If you accidentally reverse the
sequence of programming instruc-
tions, your oven automatically
rearranges your program. Defrost-
ing always comes first, then hold,

and then the cooking function.

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

H VVHUII mauuuuuub UUI “ Ct ﬁ‘

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

o Y T Y A araen

U llllIlUlGD :H lhlb wvaso, lllﬁ Uveil
would Defrost for 6 minutes and
Hold/Time for 2 minutes.

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

A. Yes, for foods you don't want

to cook, like frozen fruit, frozen
whipped topping, eic.—refer to
Cookbook.
NOTE: Allow foods to remain at
room temperature only as long as
safe. Times will vary.

AT
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Cook Code™ Control is a short-cut method for en-

MU VRS LI~ e -t Lt RTINS

tering time and the Power Level on your microwave
oven. Cooking Codes are only used for recipes
which need little or no attentlon and which requ;re

nge of power level during cooking. Recipes
which require additional ingredients, attention or

Qi is Tiwiingy GuiTriviwee

change of power level durmq microwaving should
be cooked in the usual manner. Also, recipes with
cooking time of less than one minute or more than

_____________ ~ ._f\-.l

89 minutes can not use Coo g voa
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num

]
h
tant to know wha !hg imbers mean and what the

PRIV AW TNIIW VY VY Rraa wmoers LR=2~ 1} veiitae i

sequence is. The first and second numbers. if set-
ting a 3 digit Cookmg Code, indicate the amount of
time you desire; the last control entry number is

e P PUTEE PRy PPy

always the Power Level. For example, 125 means

12 minutes at Power Level 5, NOTE: Vnnr nvan fran
l‘ TNV QL T WYYV @ VU W 195% F ey WA VYT WAy

only be programmed to 99 minutes when using the
Cook Code control and the highest Power Level is
10 which is represented by "0". When setting a
2 digit Cook Code-controi eniry, the first is time, the

Kin
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'D
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5 minutes at Power Level 10,
COOKING CODE
2-Digit

/ \

On the fnllnwmn nage is shown many frpmmntlv

Ny [adat- A LA A 4

prepared foods and their codes. It's easy, though
to make Cooking Codes for many other recipes.
Just select one or two digits representing the length

............ Eome bl

of UJUKIHQ time desired, and a final U!gll 107 ne
Power Level required. The Cooking Codes m\lpn on

T ETOT e VAl M e W NSV WW TS

the chart are for the minimum time needed to avoid
overcooking which can dry out food and make it
tasteless and tough If you feel that more cooking is

[ R | PR T Y [ T TPy S

neeaeag, add additional time Dy cnangmg the first

rhrnf nf tha Cnda Vnii cannnt add cornnre tn tho
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cycle time—Cooking Codes are for whole minutes

only If your recipe calls for Power Level changes or

different amounts of time needed between addition

of ingredients, you may set one Cooking Code for

tham fivat narvrt Af tha ranina tham afta

WIT 1ot pa! TV UIC IUUIPU 1RL} IS ! VUIIIFIUHUII, 2oL
f

y i a
another Cooking Code for that period
Power Level,

Remember that Cooking Codes are for micro-
waving by time only. If you are microwaving by
temperaiure, you must use the Temp Cook or Auio

OAanct fiinntinn
Fivact tuliviivig,

COOKING CODE
3-Digit

N
(4]

1

/ AN

Time in Power Level Time/in Pom,\fer Level
Minutes High (10) Minutes Med (5)

STEP 1 Touch COOK CODE.
Signal light above Code flashes.

m-;\-__m_.

STEP 2: Enter the proper code
into Cook Code control, For exam-
pie, a recipe caliing for 12 minutes

rrnling timn At Dawar |
LVURIIY UIHIT al T uwol

would be 120. 120 appear
display panel.
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STEP 3: Touch START. Signal
light above TIME COOK shows as
weil as time counting down on
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Cook Code™ Guide

Detach and Tabpe to Inside Cabinet Door or Other Prominent Place

=== TS s

The Cook Code™ feature gives you an easy automatic

way to annnrnfnl\r set microwave time for foods
"u’ lllllllllllllllllllllllll

requiring only one power level and little attention
during cooking. The Chart below shows frequently
prepared foods and the suggested Cook Codes to use

with each. For specific information on stirring, turning
or rotating, check the Microwave Guide and Cook-

. COOK CODE

Appetezers (Warmmg)
Dip (Cream Cheese)

Y2 Cup 25

1 Cup 45
Dips (Sour Cream)

Y2 Cup 13

1 Cup 43
Pastry Bites (Reheating)

2 Servmgs 17

4 oef‘v‘iﬁgs 10

Breads and Desserts

Appies

(2) 40
Bran Muffins

(5-6) 37
Brownies (Mix) 60
Cakes (Mix)

(16 cup fluted mold) 110
Cheese Bread, Yeast

(1 loaf) 105
Chocolate Chip Bars 50
Nut Bread (Mix)

(1 loaf) 97
Pudding Mix ( 3 oz. pkg.) 60

Beverages

Coffee, Soun

(1 Cup) 10
Milk Bases

(i Cup) 28

Frozen Foods ( Defros!)

Note: Times given beiow are for entire deirost
cycle. Usually food must be rotated, broken up or
turned over while defrosting. Check Cookbook for
specific information.
Cake, Whole Iced 23
Chicken, Cut-Up
{(2/4-3%2 ibs.) 143
Dessert Topping, Whipped 13
Doughuts or Pastries
(2-4) 13
Fish Fillets
{iib.) 83
Hamburgers
(2 Ibs.) 123
Pie, Fruit Filling
(Whole) 83
Roast
(4-5 Ihs.) 403
Steak or Chops
(2 Ibs.) 83

book which comes with your microwave oven. Always
1se microwave-safe containers and microwave tech-

uge

niques as described in the Cookbook.
To set Cook Codes for many other foods or recipes
refer to page 14 in this Use and Care Book. Cook
Codes given are for minimum time. Check and add
time n necessary io Comple(e ooumng

COOK CODE

Meats/Main Dishes

Bacon

2 Slices 28

4 Slices 48
t:eew OIEW

(2 Ibs.) 607
Chicken

8-10 pieces 150

2 pleces 40

4 pieces 70
Chuck Roast

(3 Ibs.) 605
Eggs, Baked

2 Eggs 25
£ggs, Scrambled

2 Eggs 20
Entrees, Frozen

8 oz, 50

16 oz. 110

2 lbs, 200
Fish Fillets

(11b.) 60
Franks (in bun)

2 10

4 30
Meat Loaf

(1% Ibs.) 150
Sausage (Raw)

4 Patties 30

4 Links 20
Swiss Steak
~(21bs) 706
Frozen TV Dinner

(10 02.) 107

Vegetables (Fresh)

Beans, Green

(11b.) 150
Brocceoli

(1%=1% Ibs.)

Spears 167

Cut 120
Cauliflower, Head 137
Corn on Cob

(4) 120
Potatoes

(4) 120
Squash

(11b.) 100
Zucchini

(11b.) 100
Vegetables (Frozen)

10 o0z. pkg. 70
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This appliance must be grounded.
In the event of an electricai short

b;lbu;l, ulUullU;llg !UUUbBb ll e 'ibﬁ
of electric shock h by providing an

escape wire for the electnc currem.
This appliance is equipped with a
cord having a grounding wire with

a wuunu;ng plug The plug must be
plugged into an outlet that is nron-

erly mstalled and grounded. (Flg 1_)

WARNING—Improper use of the
grounding plug can result in a risk
of electric shock.

Your New Microwave Ovenis a
Valuable Appllance, Protect It From
iisuse By Foiiowing These Huies:
® Keep your oven clean and

msasmnd nsmaniilimm Moanoios

awevt-anlcuuly. vpehing the oven
door a few minutes after cooking
helps “air-out” the intericr. An
occasional thorough wiping with a
solution of baking soda and water

v Suamnin

lranman

v ROTO ll e "llUHUI 1aoii.

@ Don't use sharp- édgea uiensiis
with your oven, The interi

terior oven walls can be scratched.
The control panel can be damaged.

© Don't remove the antenna cover
at the top of the oven (microwave
feature 4 on page 5). You wiii
damage the oven.

L
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PART OF THIS OVEN.

How to Clean the Inside
Walls, floor and plastic cover. Be-

Acause there is little heat except in

spauers are easy to

enattnre san
TEING UH“\ Wl w? WCAT

moved with a 1

ha ra
WS T

paper towel, others

INSURE PROPER GROUND

Fig.1 EXISTS BEFORE USE

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

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
OF YOUR MICROWAVE OVEN.

Door-inside. Glass: Wipe up spatters
daily, wash when soiled, with a min-
imum of sudsy warm water. Rinse
thoroughly and dry.

bt B U ]

Wipe frequently wath a démp cfoth
to remove all soil. DO NOT USE
ABRASNES SUCH AS CLEANING

faY el ol of od nd B W YT oY HI AN

I'UVVU:HD VU QI CEL ANW FLAD~
TIC PADS. THEY MAY MAR THE
SURFACE.

How to Clean the Outside
Case. Clean the outside of your
oven with soap and damp cioth,
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 dry towel.

Control Panel. Wipe with a damp
cioth. Dry thoroughiy. Do not use
abrasives or sharp objects on the
panel. They can damage it.

Door Surface. When cleaning sur-

faces of door and oven that come
together on closing the door, use
oniy miid, non-abrasive soaps or
detergents applied with a sponge
or soft cloth,

17

Where a standard two-prong wall
receptac!e is encountered, itis the
}JUlbUlldl luapuub;uil;ty ana Uul;ga‘
tion of the customer to have it

LR LY D2 A H

replaced with a properly grounded
three-prong wall receptacle.

Do Not Under Any Circum-
stances Cut or Remove the

Third (Ground) Prong From
The Power Cord.

ot US
With Thie A
1 11 1 B0

Do Not Use an Extension
Cord With This Appliance.

Special note when using Brown ‘N
Sear Dish: High heat generated on
bottom of Brown 'N Sear Dish can
cause scorched appearing stains to
bake onto the oven floor if grease is
present. These may be removed
with Bar KKcepers Friend® Cleanser
by SerVaas Laboratories, inc.

After using Bar Keep:rs Friend®
Cleanser, ringe anz 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® Cleanser is
sold in many grocery, hardware,
and department stores.

DOUBLE DUTY™ ghalf, Your shelf
accessory is desianed for use in a
microwave oven only; do not use in
a conventional oven. Do not usea

DrUWﬂlﬂg Qlﬁn Wl(ﬂ me srlen I'\l'Clﬂg
could ocour,

Clean shelf with mild soap and
water or in the dishwasher. Do not
clean in self-cleaning oven.

Auiomatic Temperaiure Probe.
Probe is sturdy, but care should be
taken in handlinu Do not twist or

bend; avoid droppmg temperature
probe.

Clean as soon after using as pos-
sible. To clean, wipe with sudsy

Alatta dhanm vithh Hababhv wridth mlaatkia
VIV, LHITHT TUWV lls' Iy vwilil piaotiv

scouring ball if necessary. Rinse
and dry. (Or wash in dishwasher.)
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To replace hood lamp, first disconnect power at
main fuse or circuit breaker panel or pull plug.
Remove 2 sciews from each sids of iower pansel and
3 screws from front edge. Lower panel until it rests
on range below. Be sure bulb to be replaced is cool

To replace your oven lamp, first disconnect power at
main fuse or circuit breaker or pull plug. Remove the
top griii by taking ofi 2 screws which hoid it in piace.
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
ciear door hinge and front lip of oven. Tc remove
bulb, push it inward gently and turn to left, then pull
outward from socket. Replace with GE Lamp

# 25T8DC.

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

before removing. Remove bulb or bulbs and replace
with 40 watt appliance bulbs. Raise lower panel and

\ : )
replace screws. Connect electrical power to micro-

wave oven.

Clean off the grease and dust on hood surfaces
often. Use a warm detergent solution. About 1 table-
spoon of amimonia may be added to the water. Take
care not to touch the filters and enameled surfaces
with this. Ammonia will tend to darken metal.

Download from Www.SomanuaIs.con?.O,AII Manuals Search And Download.




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

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

A
A
= ‘\ L4

Soak, then agitate filter in hot detergent solution.
Con't use ammonia or other alkall because it will
darken metal. Light brushing can be used to remove
embedded dirt. Rinse, shake and remove moisture
before replacing. Fllters should be cleaned at least
once a month. Never operate your hood without the
fiiter In place. In situations where flaming might
occur on surfaces below hood, filter will retard entry
of flames into the unit.
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Guide to Use of the
Spacemaker” Shelf

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
serve at the same ume

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 3z inchas high, or 3 pounds are not recommended for
shelf cooking.

Rattars and dvnugh foods and also foods for oven meals using scratch
recipes should be cooked without the oven shelf, following cookbook
directions.

Utensiis for Sheif Heating and Reheating

Before placing food in the dishes you plan to use for shelf microwaving, check to see that they will fit together on

or under the sheii. Aiso, be sure utensiis are microwave safe.
D
s
VN %
4%
A\
W ————

Use potholders when handling
foods heated together with your
oven sheif, especiaiiy when heating
larger amounts of food in 8 inch
square or other 2 quart size casse-
roles. Extra steam generated from
multiple food cooking may make

utensiis hotter than with legun:u
mncrowavmg

Casseroles for heating or reheating
include 1 cup measuring cup,
8x4x3-inch loaf dishes, 9x5x3-inch

loaf dishes or 9-in. pie plates,

Leftovers may be placed in small
indivigual ceramic or piastic bowis
or divided plates.

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

Shelf Positioning

|
ST
INndZZ 4 L LAN A
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To insert shelf, tip back slightly
and fit into shelf supports on back

ntt O~
oven wall. Sot front of shelf on side

supports as shown.

Shelf has two positions. Use in iow
position when heating two casse-
roles or reheating frozen TV din-
ners or entrees.

The high sheif position more
evenly spaces the area above and
below shelf. Use this position for
heating plates of leftovers.
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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 piates
(top to bottom) and rotate %2 turn.
Continue microwaving at HIGH
(10) for 3 to 4 minutes. Continue
heating, if necessary, until hot.

Reheating two casseroles (height
should be less than 3%z inches) is
now possible. Cover with plastic
wrap. Use staggered arrangements
of food, placing food on right side
of sheif and ieft side of fioor. Reier
to Heating or Reheating Guide (see
inside front cover of cookbook) for
suggested microwave time per
casserole and add together the
times. iviicrowave ai HiGH (i0j,
reversing position of foods (top to
bottom) after half of time. Also,
heat several smaller bowls of left-
overs this way, stirring and revers-
ing positions after half of time.

Two frozen individual enirees (5 to
7 0z. ea.) or two TV dinners (10 to
12 oz. ea.) are both ready to serve
at the same time. Remove batter
foods; cook these conventionalily.
Return foii 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 floor. Micro-
wave at HiGH (10) for 8 minutes.
Reverse positions (top to bottom)
and rotate foods Y2 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.

o How To Reheat Several Different Types of Foods Tog ther

When heating several different
types of food together, foods
which should be served hot must
be placed on the oven shelf, while
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should be placed on the floor. 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 rates. 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
or dense food a few minutes ahead
of time, then add other smaller or
iess dense fcods. Aiternateiy, if
one of the several foods you are
heating seems under cooked but
the others are heated satisfac-
torily, let the underheated food

coniinue cooking.

Heat or reheat different types of
food at HIGH (10). To determine
heating times, add together times
for all foods. (see heating guide
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After half 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

cooking others.

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, rolls,
muffing or breads,
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If you have a nrohlem it may he
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mmor You may be able to correct
it yourself. Just use this Problem
Solver to Iocate your problem and
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All These Things Are Normal
on Your Microwave Oven:

® Steam or vapor escaping from
around the door,

® Light reflection around door or
outer case.

® Dimming oven light and change

e Duli thumping sound while oper-
atmg at power levels other than
high.

° Some TV-Radio interference
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nugiu be noticed while using your
microwave oven. it's similar to the

in biower sound may occur whiie
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h ,
hig problem with your oven.

interference caused by other small
appliances-and does not indicate a

POSSIBLE CAUSE AND REMEDY

A fuse in your home may he blown or the circuit breaker tripped.
Replace fuse or reset circuit breaker.
Make sure 3-prong plug on oven is fully inserted into wall receptacle.

Door not securely closed.
START must be touched after entering cooking selection.

Another selection entered already in oven and CLEAR/OFF not touched
to cancel it.

Make sure you have entered cooking time after touching TIME COOK.

CLEAR/OFF was touched accidentally. Reset cookmg program and
touch START.

Temperature probe not inserted properly or not" being ussd during
TEMP COOK or AUTO ROAST functions. oy

Make sure you have entered desired finished temperature after touching
TEMP COOK.

After touching COOK CODE™ or AUTO ROAST pads, no code number
was entered.

FOQDS ARE EITHER QVER-
COOKED OR UNDERCOOKED

Cooking times may vary because of qtarﬁnn food temnerature food

denslty or amount of fcods in oven. Touch TiME COOK and additional
cooking time for completion.

Incorrect Power Level entered. Check Cookbook for recommended
Power Level or changing levels during cooking if necessary.

Dish was not rotated, turned or stirred. Some dishes require specific_

instructions. Check Cookbook or recipe for these instructions.

Too many dishes in oven at same time. Cooking time must be increased
when cookmg more than one food item. Check Cookbook for recoms-
menaauon on mcreasmg time. . P

Probe not inserted properly into meat or dish. Check Cookbook for

probe piacement.
incorrect COOK CODE™ numbers entered.

“PF” APPEARS ON DISPLAY

Appears when oven is ﬂfsTbluggeE 7in 'This is normal.
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Touch CLEAR/OFF to erase "PF". Clock must be re-set,
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At General Electric we’re committed to providing you with the best appliances we know how
to build and we know that you want your appliances to give you many years of dependable
service.

Our Consumer Services are designed with your needs and wants in mind.

Warranty Protection
Your new appliance is a well designed and engineered See the warranty on the back page of this book for
product. Before it left the factory, it went through details.
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you have a written warranty to protect you,

Prompt Service at your Convenience

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

NEXT, if you are stiii not pieased write aii the detaiis

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

Simpiy caii our GE service organization, You'ii find

them in the White Pages under “General Electric
Company" or “General Electric Factory Service,”
and in the Yeiiow Pages under “Generai Electric
Customer Care® Service.”

Service Is scheduled at your conveniencs and the
technician drives a fully-stocked parts service truck
s0 that, in most cases, the repair can be completed
if one visit.

We're proud of our service and want you to be
nlnnnnd but if for soma reason vou ara not hannv
with the service you receive, here are three steps "to
follow for further help.

Service COntracts

For !I'OUDIE'"’BB SBI’VIG& nsyonu
the written warranty pericd.

if you prefer to budgei your repair expendiiures “‘ Lo

instead of being surprised by them, GE offers
service contracts for varying lengths of time on
ali GE major appiiances. With a contract, we'ii

— including your phone number to:
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General Electric Company
Appliance Park
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FINALLY, if your problem is still not resolved, write:

Major Appliance Consumer Action Panel
20 North Wacker Drive
Chicago, lllinois 60606

No A e

keep your appliance in good operating

let you pay today's prices for service
@ a month, a year, or severai years from
3

Qéy "\ condition during the coniract period at
\ no additional charge. Service contracts

now. And, you'll receive service from
GE trained service technicians using
only Genuine GE parts.

The Quick Fix™ System
You can save money and time

ny umng it yuurben.
For do-it-yourselfers who would

prefer to fix GE major appliances
themselves,..GE offers an industry
first, the Quick Fix™ System.

A program for do-it-yourself appliance repair,

the system includes sten-bv-step repair
manuals for refrigerators, most non-microwave
electric ranges, dishwashers, and standard
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specially packaged reziacement sarts, and

tachnical help with a roll free 800 number.

Heln for You By Phone

Should you need help in the selaction and purchase
of new appl!ances, or have questions about the
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any other guestions about our consumer products
or services, you are only a TOLL-FREE call away.
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consumer information service is open 24 hours a
day, seven days a week,

Our staff of experts stands ready to assist you
anytime.

Your Direct Line to General Electric

e ]
The GE Answer Center 800,626.2000
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WARRANTY————— Doty

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

FULL ONE-YEAR WARRANTY

For one year from date of original
purchase, we will provide, free of
chaige, parts and service iabor in
your home to repair or replace any
part of the microwave oven/range
that fails because of a manufac-
turing defect.

LIMITED ADDITIONAL
FOUR-YEAR WARRANTY

For the second through fifth year
from date of original purchase,

we will nrovide, free of charge, a
replacement magnetron tube if the
magnetron tube fails because of a
manufacturing defect. You pay for
the service trip to your home and
service labor charges.

This warranty is extended to the

original purchaser and any succeed-

ing owner for products purchased
for ordinary home use in the 48
mainland states Hawaii and
Washington, D. C. in Alaska the
warraniy is ihe same except that it
is LIMITED because you must pay
to ship the product to the service
shop or for the service technician’s

travel costs to your home.

All warranty service will be provided
by our Factory Service Centers or
by our authorized Customer Care®
servicers during normai working
hours.

L.ook in the White or Yellow Pages
of your telephone directory for
PFMFDAI El FPTF!I(‘ (‘(')MDANY
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE or
GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.
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WHAT IS NOT COVERED

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

Read your Use and Care material.

if you then have any guestions
about operating the product,
please contact your dealer or our
Consumer Affairs office at the
address below, or call, toll free:

_____________

The GE Answer Cenier™

800.626.2000
consumer information service

s Improper installation,

if you have an instaiiation probiem,

contact your dealer or installer,
You are responsible for providing
adequate electrical, exhausting

and other connectmg faciiities.

° Replacement of house fuses
or resetting of circuit breakers,

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

¢ Damage to product caused
by accident, fire, floods or acts
of God.
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SIBLE FOR CONSEQUENTIAL
DAMAGES.
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Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or exclusion
may not apply to you. This warranty gives you specitic legal rights, and you may also have other rights which vary from state to state.
To know what your legal rights are in your state, consult your local or state consumer affairs office or your state's Attorney General.

Warrantor: General Electric Company

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