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Help You. . .

Read this book carefully.

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

Keep it handy for answers to your
qguestions.

if you don't undersiand something
or need more help. . .
Call, toll free:

The GE Answer Center™
800.626.20060
consumer information service

or write: (inciude your phone
number);

Consumer Affairs

General Electric Company
Appliance Park

Louisviiie, KY 40225

Write down the modei and
serial numbeis.
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the oven on the upper left side.
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moers are aiso On u
Consume Product Ownershnp
Registration Card that came with
your Microwave Oven. Before
sending in this card, please write
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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 supplier is responsible for

ranictaring vou ag the owner,
regisiernng ycu as ihe gwner.

Please check with your supplier to

I atira n ﬂlr\ng en' alen eandl
UC OUiT 11T lluo UV IU OV, Uilow Oui i

in your Consumer Product Owner-

ship Registration Card. If you move,

or if you are not the original pur-
chaser please write to us, stating

mode! and serial numherg, Thisg
PRIV

appliance must be registered.
Please be certain that it is.

Write to:

UBHEIGI :lelllb \JUlllany
Range Product Service
Appliance Park

Louisville, KY 40226

i€ wimnn vosaniun
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oven. ..
immediately contact the dealer (or

builder) that sold you the Micro-
wave Oven,

Save time and money.
Before you request service, check
the Prohiem Soiver on page 17,

it lists minor causes of operating
prohlems that you can correct
yourself.,

The electric output of this
microwave oven is 600 Watts.

This microwave oven is UL listed for installation over electric

and gas ranges.

Optional Accessory

Availab!e at extraﬁcost fmm your General Electric supplier.

[T |

Acdd for non-vented installation.
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MICROWAVE

ENERGY

(a) Do Not Atlempi to operate this~

oven with ihe door open since open
door operatson can result in harmful
exposure to microwave energy. It'is
:mportant not to defeat-or tamper

with the safety interlocks.

(b) Do Not Place any object
between the oven front face and the
door or aiiow soii or cieaner residue
to accumnulate on sealing surfaces.
(c) Do Not Operate the oven if it is
damaged. It is particularly important
that the oven door close properly
and that there is no damage to the:

(1) door (bent), P
{2) hinges and latches ibroken Br

loosened), ol
(3) door seals and sealing surfaces.

10\ Plan Mune Sloedad Mabd o
1) 118 WVEN 9nbLG N3 02

adjusted or repaired by anyone
except properly qualified service
personnel.
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Microwaving Tips

@ Make sure all utensils used in
your microwave oven are labeled
“suitable for microwaving". Check
your Cookbook for specific test
to determine “microwave-safe”
utensils.

@ Paper toweis, 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 pierced
to allow steam to escape during
cooking.

When using eiectricai appiiances
basic safety precautions should
be followed, including the
following:

'"NWARNING--To reduce the risk
of burns, electric shock, fire,
injury to persons or exposure to
excessive microwave energy:.

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

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

@ This appliance must be
grounded. Connect only to
properly grounded outlet. See
“GROUNDING INSTRUCTIONS"
found on page 18.

@ For best operation, plug this
appiiance into it own eiectrical
outlet, to prevent flickering of

hghgs hlnwmg of fuse or trm-

ping of circuit breaker.

e 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.

e Do not immerse power cord
or plug in water,

@ Keep power cord away from
heated surfaces.

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

o Do not operate this appliance
if it has a damaged power cord
or plug, if it is not working prop-~
erly, or if it has been damaged

~r r'lrnnnar*!
LV IR W] § Uv

e This appliance should be ser-
U:::H only by qualified service
personnel Contact nearest
authorized service fagcility for
examination, repair or
adjustment.

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

‘o'
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PORTANT SAFETY INSTRUCTIONS @;g:

Read all instructions before usmg this appliance.

]
& See door cleaning instruc-

tions on page 14.

T, =Y i
& Toreducetheris

the oven cavity:

—Do not overcook 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 plastnc bags before
piacing bag in oven.

—Do not use your microwave

2 aemomaare M o

oven 1o UIy newspapers.
—~Paper towels and napkins,

wax paper. Recycled paper pro-
ducts can contain metal flecks
which may cause arcing or
ignite. Paper products con-
taining nylon or nylon filaments
should be avoided, as they may
also ignite.

—Do not pop popcorn in your
microwave oven unless in a spe-

ninl rinrman -
cial microwave popcorn acces

sory or unless you use popcorn
labeled for use in microwave
ovens.

—Do not operate the oven while
empty to avoid damage to the
oven and the danger of fire. If by
accident the oven shouid run
empty a minute or two, no harm

is dona, che\mr h’\t to avoid

operating the oven empty at all
times—it saves energy and pro-~
longs life of the oven.

—|f materials inside the oven
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 panel.

b

@ Somie products such as
whole eggs and sealed con-
tainers—for example, closed
glass jars—may explode and
should not be heated in this
oven.

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

{eontinued nexi page}
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iMIPORTANT SAFET

(continued)

e Don’t defrost frozen hever-
ages in narrow necked bottles;
especially carbonated ones.
Even if the container is opened,
pressure can build up. This can
cause the container 1o burst,
resulting in injury.

@ Use metal only as directed in
Cookbook. Metal strips as used
on meat roasts are helpful when
used as shown in COOKDOOK.
TV dinners may be cooked in

HIUIa% uaya HUVVUVQI, vvhcu
using metal in microwave oven,
keep metal 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 ncpohin"\: true if
olastlc wrap has been covering
the top and handles of the
utensil. Potholders may be
needed o handie the utensil.
@ Someiimes, ihe oven fioor
anm hanama tan lent A tnisnh
W WGWWIIIIG LW 1IWE AW SWLIWETs

Be careful touching the floor
during and after cooking.

o [Co not use any thermometer
in food you are microwaving
uniess that thermometer is
designed or recommended for
uge in the microwave aven,

Ramaua tha Inmnnrnh tro
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probe from the oven when not
using it to cook with. If you leave
the probe ms;de the oven wcthout
mserxmg lI lﬂ IOOCI Or IIL}UIG, dHU

turn on microwave energy, it can

create electrical arcing in the
oven, and damage oven walls,

" "Download from Www.Somanuals.com. All Manuals Search And Download.
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e Plastic Utengils—Plastic
utensils designed for microwave
cooking are very useful, but
shouid be used carefuiiy. 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 expo-
sures to overcooking, the food
and utensils could ignite. For
these reasons: 1) Use micro-
wave piastics oniy “and use
them” in strict compliance with
the utensil manufacturer's
recommendations. 2) Do not
subject empty utensils to mlcro-
waving. 3) Do not permii chiidren
to use plastic utensils without
complete supervision.

e When r-nnklnn nark follow

- Tewer W rue s s

our directions exactly and
always cook the meat to at least
170°. T'nis assures that, in the
IUIHUIU PU¢5;U;I;I)V i lcu u ;uh;ua
may be present in the meat, it

-

will be killed and meat will be
safe to eat.

o Boiling eggs (in and out of
shell) is not recommended for
microwave CooKing. Fressure
can build up inside egg yolk and
may cause it to burst, resuiting
ininjury.

o Foods with unbroken outer
“gkin” such as potatoes, hot
dogs or sausages, tomatoes,

ahlalran Huare and Athay
ayplsa. CHICREN vars ana Cwist

aiblets; and egas (see ahove)

should be plerced to allow
steam to escape during cooking.

o “Boilable” cooking pouches
and :igmly closed plastic bags
shoula be sm, pierced or vented
as directed in Cookbook. If they
are not, plastic could burst dur-
ing or immediately after cooking,
poss:bly resulting m mjury A!so,
plasuo bldege bUllldlnetb bl IUUIU
be at least partially uncovered
because they form a tight seal.
When cooking with containers
tightly covered with plastic wrap,
remove covering carefuily and
direct steam away from hands
and face.
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grou mdad hu a nualiﬁpd instailer.

See the specual installation book-
let packed with the microwave
oven.

® The vent fan in your Space-
maker® oven Wil operate
automatically under certain
conditions {see Automatic Fan
Feature, page 7). While the fan is
operating caution is required to
prevent the starting and spread-
ing of accidental cooking fires
while the vent fan is in use. For

this reason:

—Never leave surface units
unattended at high heat settings.
Boilover causes smoking and

mMymanavs anillauare $hat mav innita
ylc DY OMINVYTIO Ll Hlny M

and spread if vent fan is oper-
ating. "To minimize automatic fan
operation, use adequate sized
utensiis and use high heat set-
dinme Aanhv whan nanaceany

(11} lu@ W Hy WWIHIIGHT 1 IVVvWWwWwial y
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—Ill l“b‘ CVYeIR Ul a yivase lllw,
smother flaming pan on surface
unit by covering pan completely
with well-fitting lid, caokie sheet
or fiat tray.

—-Never flame foods under the
oven with the vent fan operating

hnnanea it mav esnroad the
WANWCAWIIY 16 111G ’ ’I WwhAMS VT I

flames
—Keen hood and arease filters

clean, accordmg t0 instructions
on pages 15 and 16, to maintain
goocl veniing and avoid grease

mwa

SAVE THESE
INSTRLUCTIONS
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1. Door Handle. Oven doesn’t operate unless door
is securely latched.

2. Door Latch. Push in to open door.

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

4. Plastic Mode Stirrer Cover. Protects the mode
stirrer which distributes microwave energy into
the oven.

5. Qven Vent.

6. Oven Light. Goes

wihanm Avan (e Anars
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7. Oven Shelf.

8. MicroThermometer™ Temperature Probe. Use
with Temperature Cook and Auto Roast func-
tion only.

9. Receptacle for Temperature Probe.

i0. Readout Dispiay. During microwaving, shows
cooking times in minutes and seconds, temper-
ature in degrees, and power level or code. When
oven is not in use, display shows time of day.

11. Cooking Signal Lights. Light to show which
kind of cooking you're setting or using.

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

13. Function Pads. Use these to select a micro-
waving method—aeither cooking or Hold/Timer,
(See following page for brief explanation of

anak )
Cawviig

o-»

14. Number Pads. Touch these to enter Time or
Temperature, and Power Level or Auisc Code.

15. Power Level. To set or change Power Level,

touch this pad first, then number.

. Stari. Aiways touch Start iast afier setiing aii

other controls.

17. Clear/Oft. Stops the oven and erases all settings
except time of day.

18, Cook Code™ Pad. Use to set time and power
level quickly. Chart helps you select appro-

priate Code for popular foods. Eliminates
Innkmn in Cookhook for r-nnkmn times and

power level

19. Auto Roast Pad. Use this automatic cooking
control for temperature cooking of meats. Tem-
perature Probe must be used during Auto Roast
function.

20. Grease Filters.

21. Cooktop Light.

22. Hood Controls:
Fan Switch. Press once for high and twice for
low speed Press again for off
I-ﬁlllp GWllblh ruan uHU lﬂlvdbt‘} IUI :lght

23. Model and Serial Numbers. Located sither
inside oven at top left side or on bottom lower
left corner of case.

‘n




The Touch Control Panel allows you to set the oven
controls electronically with the touch of a finger.
Ws designed to be easy to use and understand,
With your microwave oven, you have the option of
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

econking stule
coo sty

---------

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

Temp Cook. Use the temperature probe to cook by
using a preset temperature. Oven shows tempera-
ture until preset temperature is reached and then
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 10.)

b P B TU ] tam blaln mmant
Cook Code)” Use this pag as a snort=

11.)

Number Pads. Touch these pads to enier 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 cooking
or Power Level 3 (LOW) for defrosting. (During

king, touch this pad to see Power Level being

Fole e
VJWVRITIY, sWwWuwid

used.)

Dowinload from Www.Somanuals.com. All ManUuaIs Search And Download.,
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Defrost. Gentle, more uniform thawing with little or
no attention at automatic Power Level 3, or change

mauiar laual aféar antarinm an nana 11
HU"U IV Qi Wlllvlllls ﬂlll‘w \UUU vﬂsg 1 8. ’

Hold/Timer. This feature uses no microwave
energy while it functions as both a kitchen timer or
as a hoiding 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 tume of d Y. For
example, if time is 1:30, touch number pads 1, S,
and 0 and 1:30 will appear in readout display. Touch
START thus setting the clock. if you wish io reset or

change time, simply repeat above process.

Auto Roast. Insert probe, touch this pad, and

Aacirasd niimhar nast inr ana ta tamnaratiira nanb
VTSI O HUITWGT MAW W WWWE WV WIHTINSTRIUWI Y WWUR

meat with automatic preset program.

Clear/Off. When touched, it stops the oven and
erases all settings except time of day.

AUTOMATIC FAN FEATURE

Cooking appliances installed under the oven m;ght
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 automatically turn on at low
speed if excessive temperatures occur. Should this

happen, the fan cannot be manually turned oii, but
it will autoamatically turn off whan the intarnal nnrtn

T YT TmtwrirmEIw Al y

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

Download from Www.Somanuals.com. All Manuals Search And Downioad.
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Auto Roast uses the temperature probe to cook to
the desired serving temperature. Unlike Temp Cook,
which uses a single power level, Auto Roast uses
up to 3 power settings which automatically switch
during roasting, thus providing even tender cooking
results without overcooking.

Preparing Roasts for Auto Roasting

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

Place tender beef roasts on trivet

in microwave safe dish. Insert
probe from front horizontally into
center meaty area not touching
bone or fat. Cover with wax paper.

Poultry, pork or ham roasts need Place meat with probe in oven. In-

no trivet. Add %2 cup water to roast
dish, cover with plastic wrap. (For
cooking bag method, see cook-
book.) Insert probe into center

sert cable end of probe firmly into
receptacle on oven wall.

meaty area.

How to Auto Ro

FoA (
. “BE 2 SISl iy B P
Touch AUTO ROAST Pad. Cooking signal light
over Code flashes. Touch number pad 3. Touch
START.

TEMP  DEF.
,,..COGK?-,;: e

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

Download from Www.Somanuals.com. All Manuals Searrclh4And Download.

ast Beef to Medium

B ——————————————

O Y B S Y

CTIME . TEMP DEF. HOLD  CODE

- GOOK G(_]G'K_ ’ TIMER' P
Light over Code shows on display. Readout dis-
plays internal food temperature.

WLo  CODE
' UMER: £

' TIME" TEMP  DEF.

©CO0K  CO0K

After temperature is reached, oven signals and then
shuts off,
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Auto Roast Chart

® Use containers and coverings as directed at left. Place probe correctly in roast before cooking.
® Turn over when 80° (except pork) has been reached.

Beef
Tender Roast
Rare 2 80° 125° 12-14 5-10
Medium 3 80° 140° 14-16 10-15
Well 4 80° 170° 17-18 30
Meatloaf 4 No Turn 170° 30-40 5-10
{lcaf or round) Qver -
Pork .
Loin Reast 4 120° 170° 18-20 20
Precooked Ham 1 80° 1156° 17-19 5-10
Poultry
Whole Chicken 5 80° 190° 13-15 20
(3Ib.) L o o N
Whoie Turkey 5 80° i90° i3-i5 20
(up to 12 Ibs.)
(Insert probe into meatiest area of inner thigh from below end and parallel to leg.)
Turkey Breast 4 80° 170° 13-15 20

(Insert probe horizontally into meatiest area.)

*Recommended standing time before serving.

Questions

Fl VY 7.V 7.

ai’l Iu Hl IDWCIO

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

A. Yes, flat glass trivets such as
lids or dish covers give more even

Alinma raciilte than nlnahf- Hntafe
UVU’\I"s FTOMUILG LIS L A3

Also, ceramic ridge- bottomed roast-
ing dishes work well. Plastic trivets
require meat to be turned over

more frequently because the grid

Aaeugn and Imgc allaw the hottom

Wenwsrrs

of the meat to stay cooler as it
cooks, than glass trivets do.

Q. is it necessary to aiways cover
foods during Auto Roast?

A Mn hut a Innem saverin
e s wi ¥

fo]

k-4

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 completed?

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

Q. iLast time i used Auto Roast
| removed the roast from the oven
to-turn it over. When | replaced
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 reioved it, or probe
may have been repositioned. Con-
tinue roasting and numbers will

ennn Aaatint ninurarsd amai
SV VUL U YA usalu
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Time (‘ookmn or cooking vour food accordma to a pre-

determined amount of tnme is probably familiar to you from
conventional cooking. With your microwave oven, however,
you preset the time and the oven turns off autornaticaiiy.

Qiéarm Be Whan ¢imno ic 1im Avan
Vlcil e VVEHIGIE LINITG 1O HP, WUVil
sounds and oven, light, and fan
shut off.
oy &

Step 1: Fill a cup 2/3 full of water TIME CQOK appear on displa

and 1 teaspoon of freeze dried another Power Level is desired

coffee. Use a cup thathasnometal  touch POWER LEVEL and the

decoration. Place cup in oven and  number, although Power Levei 10

ciose door is

B

Qtar 2 Taurh TIME CONK Tha

UlWP .1} PVHWI PV WWwWwit:, 111G

display shows :0. Signal light

above TIME COOK flashes. Power

Level 10 is automatically set in Step 4: Touch START. Time

oven, but does not appear in  counting down shows on dispiay.

display.

Que stions Q. | want to cook my dish on a Q. itouched the number pads and

Power Level other than HIGH, what  sel ciea‘ my power ievel. When |
and Aﬂﬁ“lﬂl‘ dn | naad ta da? N arcl QTART howaver, mv oven
“n '“ ﬂ' 'g" NN 8 \VU I v\- W FF VT R ¥ FENW YT WY Wi lll, WY W

Q. | set my oven for the time called
for in the recipe but at the end of
the time ailiowed, my dish wasn't

Armm What hamnanad?
GONS. vvinat nappencuy
A Qinma haiioa nnwar variae rdin
e WHIWD IVUWWGW NUVITLU VOTIVWY WUD
to time or location, many Time

Cook recipes give you atime range
to prevent overcooking. Set the
oven for minimum time, tasi the

o]
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vweeshii

ko e
1071
dish a little !enger, if necessary.

A, To chanage the Power Leval

Tl Nerskariy 57 § WItwr sawvwiy

touch the POWER LEVEL pad after
entering desired cooking time.
Enter the desired number and then

N Nam 1} weiimd sy Tiama Maals
e it Bl nupt l"y THIIGC WUUR
function to check the food?

A. Yes. To resume cooking, simply
close the door and touch START.
NOTE: Mlcrowa ower wm not

didn’t come oh. Why not?

A. The TIME COOK pad must be
touched before setting the number
pads or else your oven will not be-
gin cooking.

;>
>

the number. Try settmg controls
again,

- MRS I
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Cook Code™ & Defrost Controls

BLEE How to Use
RELLS C ook Code™ Control

Cook Code™ is a short-cut control for entering time
and the Power Level on your microwave oven. Be
sure to check your Cookbook for specific codes for

nanifin raninac
Dpcvulu TOUVIpTO,

To understand the Cook Code control, it is impor-
tant to know what the numbers mean and what the
sequence is. The first and second numbers, if set-
ting a 3 digit Cock Code, indicate the amount of
time you desire; the iast controi entry number is ai-
ways the Power Level. For example, 125 means 12

nmm:u: at innrl mml 5, N()TF Ynur oven can
only be programmed to 99 minutes when using the

Cook Code control and the highest Power Level is

i0 which is represented by “0”. When setting a 2
digit Cook Code control entry, the first is time, the
second is power level.

Step 1: Touch COOK CODE. Signal light above
Code flashes.

Step 2: Enter the proper code into Cook Code con-
trol. For example, a recipe calling for 12 minutes
cooking time at Power Level 10 would be 120. 120
appears on the display.

Siep 3: Touch START. Signai lignt above TIMECOCOK

shows as well as t:me counting down on display.

How to Defrost
DEFROST

The Defrost setting is designed for
even thawing necessary for large
amounts of food and is one of the
most important advantages of a
microwave oven, making defrost-
ing quick and easy with little atten-
tion. Power Level 3 is automatically
set for defrosting, but you may
change this for more flexibility. See
your Cookbook for the complete
defrosting chart.

To become better acquainted with
your Defrost function, defrost iro-
zen pork chops by following the
steps below.

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

Step 2: Touch DEFROST. Display
reads :0. Power Level 3 is automat-

inatly aat in Auan hitt Anae ~t
ivaly S in oven ©vul G0es nCt

appear on readout. Signal light
above DEF. flashes.

St v—"

TIME. YEMP DEF | HOLO  CODE
- CO0K . cOoK " IMER :

Step 3: Touch 8, 0, and 0 for 8 min-
utes. 8:00 and signai light above
DEF. are displayed. If you wish to
change Power Level, touch Power
Level pad and then new number.
Step 4: Touch START. Time counts
down on dispiay. When cycie is
completed, the oven signals and
automatically shuts off.

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

Step 6: When oven signals and

shuts off remove package and sep-

~ fiminih dafracntine
dl a‘w U’ IU'JD l\U |||||a|| UG VOLlITY.

Deirosting Tips

® Foods frozen in paper or plastic
can be defrosied in the package.
® For even defrosting, many foods
HUUU IU UU lull“‘:d "!‘:l, l\//latvd, vl
broken up part of the way through
the defrosting time.

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

@ Check your Cookbook for other
defrosiing tips.

Questions

mamall A onsunnsmerm

AUl MAIISWET S

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 i Defrost smaii 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 2, Power Lavel 10 cuts the
time to %. 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

[ i)
Uour

A. Cookbook times are average.
anmqun time can vary arrnrdlna

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-sat vour
oven and adjust the time ac-
cordingly.

Q. When | enter a fourth digit
using Cook Code control, nothing

Aannmana WMihat wnant wwvansa®
lldppvlla ¥¥IIQL VWWOIIL "lu'ls'

A. The oven will take only 2 or 3
numbers. if more are pressed,

oven does not respond Touch
Ciear/Off and begin again.

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

anrneﬁnn')
AT WL s ¥

A. Yes. Some smaller foods may be
defrosted quicker on higher Power
Levels but for even, carefree de-
frosting, Power Level 3 is sug-
POy g | P hemmts Aliw ambomud le  Alam
yesieu. WIICVA Ui voalt mowne

Cookbook for specific times and

Power Levels,
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For many foods, internal temperature is the best
test of doneness.
Roasts or poultry are cooked t

temperatiire coc‘:kiﬁg Heating Gf reheating foods
1 ic

nnnnrn{nln {n a servina tamnerature vot
a Seiving wemperatuy o

[§
[

simple and easy.

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

gauges the internal temperature of your food; it

must be used when using TEMP COOK or AUTO

OAACT Th ima vmiiv tamanaratiira nralha nranariv
ROAST. To utilize your temperature probe propeny,

follow the directions for use and insertion in this
book in the section entitled “Automatic Roasting”.

HANDLE

food is done.
The Temperature Probe

SENSOR

The temperature probe is a food thermometer that

cup

How to Temp Cook a Roiied Beei Rib Roasi o Medium

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

AN\
Step 2: Touch TEMP COOK. The

readout display shows 0 and signal

Rwwws wiwpilay Priw St -

light above TEMP COOK flashes.

! IV///JLI!HII
A7 — —
| 7. AR
Step 3: Touch 1, 3, 0 or 130°. 130
shows on dispiay. ower Leve! 10

|-|_|-l-
L I opower | [ -]
mml;
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Step 4: Touch POWER LEVEL pad.
Touch 5 for MEDIUM power. P-5
shows on dispiay and then dispiay
reverts back to set finished
temperature.

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

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

Cooking Tips

& Where vou have a choice of

Wi Jww stave R Wirwevw Tl

Power Levels, use a lower setting;
it will heat more evenly even
though requiring more time.

® Be sure frozen food has been

ramnlatalvy dafrosted hefore in-

W iAWy VAW WA w  me T W

serting probe. Probe may break off
if used in frozen foods.

® Always insert probe into the
center of meaty areas; take care
nnt to touch the fat or tha hong,

IV W vwwwe WA =

@ Insert probe as horizontally as
possible into foods as directed in
the recxpes Make sure the handle

____ Ale o £

does not touch the 100d. The probe
is eagiest to use when inserted

pg -t iv e vr T a

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

..... lasom md v

- - 4
® Cover joods as directsd
Caokboolk for moistu |

i$ automatically set in oven but shiuts off. Remove probe and food PSS e i

does not appear on display from the gven, quick even heating

Oitactinne Q. After | followed the steps and  than set temperature, oven will

"""_‘.'";"“"' et touched START, a signal sounded  sound and not start.

aii ANSWErs and oven did not start. What is Q. Can i ieave my probe in the
in the food?

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

A Vae nel;nate hnﬂers i
cream, frozen whipped toppings,
etc., soften rapidly at warm temp-
eratures. Batters and doughs as
well as frozen foods are also diffi-

P YY1 R 7o Nl rnruanlu wiithh  thn
Cuit 10 COOK ylwulac VI I

probe. It is best to TIME COOK

these foods.

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

receptacle in the oven wall, if you
innnh T‘:MP f‘f\{"\l( nnd hn\ns fnr_

Wy GArl

gotten to use the probe or if the
actual food temperature is higher

ovan if it'e nnt incarted

VNICE AT I F TIWE T Al T T

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

Q. iHow do i know what tempera-
ture to set?

A, Your Cookbook contains gac-
tions on all types of foods showing
the temperatures needed to cook
the foods to different degrees of

doneness For reheating, refer to

ahaating Charte in the front
'|Ullval v lllll

of the Cookbook for specific
temperatures.
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Your HOLD/TIMER, which oper-
ates without microwave energy,
has three timing functions.

It operates as a Minute Timer, it

can be sat to Haln\’l nnﬁlﬂng or ma’
be used as a hold setting after de-
frosting. Hold/Timer can be set up

to 99 minutes.

Step 1: Touch HOLD/TIMER pad.
The display shows :0. Signal light
above HOLD/TIMER flashes.

Step 2: Seiect 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 display

aflUWb O UU
Step 3: Touch START. The readout
i

display shows the time as it counts
down.

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

The RHOLD/TIMER can aiso be

used to program ‘‘standing time"
between microwave cooking func-

tions. The time can range from one
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
Tlme Cook and time, or Temp

[ Z N AP TN PR PN

UUUI\ dllu H:lllptﬂdluu? ucbnuu
before pressing START. When
holding before 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 aiter Hoid/Timer, be sure to insert probe correctiy as shown in Temp Cook section of this book, after

HOLD time.

Qlan 1 Ramnua hgecnrnla fro om th
e FRWiIHIWY W (SISAST R AL ]

freezer and place in oven,. Touch
the DEFROST pad. The display
shows :0 and signal light above
DEF. ﬂashes

Step 22 T ouch 1, 5 0 and 0 for
defrosting time. 15 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 \)

Questions
and Answers

cciden-

A If you accidemany reverse the
sequence of programming instruc-
tions, your oven automatically
rearranges your program. Defrost-
ing aiways comes first, then hoid,
and then the cooking function,

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

LI MVITIAALCEY Llmabe e
IV LW/ VLD T1adTIeS,.

| P W=
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beo

Step 4: Touch 1,0, 0 and 0 to hold
for ten minutes. 10:00 appears on
display.

smp 5: Touch the TIME COOK
pad. The dispiay shows :0 and
signal light above TIME COOK
flashes.

Step 6: Touch 2, 5, 0 and 0 for
twenty-five minutes of cooking
time. 25:00 appears on dispiay.
Step 7: Touch START. 15:00 count-
ing down shows on disnlay, As
each function is automatically per-
formed oven display shows entered
information and light above that

Whaila amals
function comes on. While cooking,

you may touch appropriate pad to
recall times you set.

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

A. When instructions conflict, the
oven carries out the last instruc-

] hﬂun ant tha Aunm tn
tion. You may have set the oven to

Defrost for 4 minutes, Hold/Time
for 2 minutes, and then Defrost for
6 minutes. In this case, the oven
would Defrost for 6 minutes and

Hald /Tima fAr 9 miniitae
VININAY T RN VW e 1T IAILGD,

Q. Can | Defrost-Hold only on my
muan®

A. Yes, for foods you don't want
to cook. like frozen fruit, frozen
whipped topping, etc.—refer to
Cookbook.

NOTE: Allow foods to remain at
room temperature only as long as

anta Timae will
GG, I ||I|G° Vil Vc“y
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Care for Your Wicrowave Oven

Your New Microwave Oven is a
Valuable Appliance, Protect it From
Misuse By Foliowing These Ruies:
-] Keep your oven clean and
sweet-simieliing, Opening the oven
door a few minutes after cooking
helps “air-out” the interior. An
occasional thorough wiping with a
solution of baking soda and water

|1A’\n

dha inéa v frach
cpa HIC " llcl IUI IIGQI ¥
¢ Don't use sharp-edged utensils
with vour aven, The interior and ex-
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

ledlure ‘+ on paye 0} IUU Wlll
damage the oven.

BE CERTAIN POWER IS OFF
BEFORE CLEANING ANY

PART OF THIS OVEN.

How to Clean the Inside

Walls, floor and plastic cover. Be-
cause there is little heat except in
the food or sometimes in the uten-

o 44
sils, spills and spatters are sasy ¢ to

remove. Some spatters can be
removed with a paper towel, others
may require a damp cloth. Remove
greasy spaiters with a sudsy cioth,
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

i wnah whan enilard with a min.

A
uauy. Wasn wnéen DNIEINA, FVIRTT C& HTen Y

imum of sudsy warm water. Rinse
thoroughly and dry.

Metal and plastic parts on door:
Wipe frequently with a damp cloth
to remove aii soii. DO NOT USE

ABRASIVES, SUCH AS CLEANING

POWDERS OR STEEL AND PLAS-
TIC PADS. THEY MAY MAR THE
SURFACE.

Special note when using Brown 'N
Sear Dish: High heat generated on
bottom of Brown 'N Sear Dishi can
cause scorched appearing stains to
bake onto the oven floor if grease is
present. These may be removed
with Bar Keepers Friend® C!eanser

O lmna

Uy QeI Vddd LGUU!alUHVa, lll\:
After using Bar Keepers Friend®
Cleanser, rinse and dry thoroughly,
following instructions on can. Do
not use Bar Keepers Friend®
Cieanser on ihe painted suriaces
such as the walls. It may scratch
the paint.

Bar Keepers Friend® Cleanser is
sold in many grocery, hardware,
and department stores.

Automatic Temperature Probe,

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

lammy ;o amaem

\JUUQ 3 Q0 DVVUH Gﬂﬂl uamg GD PUO'
sible. To clean, wipe with sudsy
cloth, then rub lightly with plastic
scouring ball if necessary. Rinse
and dry. (Or wash in dishwasher.)

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

el

and then with a diy towel.

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

Door Surface. When cieaning sur-
faces 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 cioth.

Power Cord. If the cord becomes

scg!ed’ unplng and wash with r'lamn

cloth. For stubborn spots, sudsy
water may be used, but be certain
to rinse and dry thoroughly before
plugging cord into outlet.

Download from Www.Somanuals.cdf. All Manuals Search And Download.
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To repiace hood iamp, first disconneci power at before removing. Remove bulb or bulbs and replace E
main fuse or circult breaker panel or pull plug. with 40 watt appliance bulbs. Raise lower panel and —
Remove 2 screws from each side of lower nanel and mnlann socrews, Connect elactrical nower to micro- R
3 screws from front edge. Lower panel until it rests wave oven. o
on range below. Be sure bulb to be replaced is cool | g

.

-

(.}

=l

l

{

To repiace your oven iamp, 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 teft that
secures Iamp housmg (On models so equnpped)
Open oven door for easier removai of the iamp nous-
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 turn to left, then pull
outward from socket. Replace with GE Lamp

- ALTTOMMN
LY I OWW,

Do not attemnt to operate the oven unless the griti 1s

in nlara
i Eace.

Clean off the grease and dust on hood surfaces
often. Use a warm detergent solution. About 1 table-

timed & i~ » - Lol
spoon of ammonia 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.Somanuals.§&n. All Manuals Search And Download.
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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.

S WA =% 18T

1ove grease filter, grasp the "finger hold" on

Il 1V

the filt'e and push to the rear. The filter will drop out,
To replace grease filter, insert the filter in the top

fr‘s'n{f\e élot on the back of the opening. Push to the
rear and upward to snap into place.

.....

Don't use ammonia or other alkali because it will
darken metal. Light brushing can be used to remove

[ TR Y Y ) {ia i m Bome gunm ol wominmompssn swmsnloadsiwn

embedded dirt. Rinse, shake and remove moisture
before replacing. Filters should be cleaned at least
once a month. Never operate your hood without the
filter in place. In situations where flaming might
occur on surfaces below hood, filter will retard entry

mamm o fomhon Abew .

a2 £1 H ~is
O1 Hames Imntou uie urit.
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Oven Will Not Come On:

® Main circuit breaker is tripped.

@ One of house fuses has blown.

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

[ 3 Mnkp sure vou tauched START bu

@ Dooris not securely closed.
® You have already entered another program and
not touched CLEAF{/(‘)FF to cancei it.

AAAAAAAAAA Ak e b —~ by o~

|cmp=;¢xturc Probe not inserted properly or not
hmnn used dnrma Auto Roast or Tpmn Cook.

nn

@ You have not nntered numbers after Tlme Cook.

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

- Nl EAD /NEC mindAméatl

v \JI—EI'\IWI AT VVGD IUUUIICU be WCTHIL a l

@ After touching Cook Code™ or Aut H_gas_ pads,

no code number was entered

Foods Are Either Overcooked or
iUndercooked:

S s S e~ e

B At Armeaiimb dHan ant wihan 1ains Tima Naal, f1inal
TOONUVLTHUUYN LN OTL WIITHT WOty 11T WUuUn Tuiniv™
tion because of variance of starting food temp-

® The densuty and amount of foods will vary and
thus may need more time for compietion

Denivn and vl mant Ar Al
mriIvwo ”ul lllaU!lUU V'UPW"Y 'lllU "'Wﬂl v

9
Check Cookhook and Auto Roast section in this
book for specific probe placement.
Incorrect Cook Code numbers entered.
incorrect Power Levei entered.
Dish was not rotated, turned or
instructions were given in recipe.
Too many dishes in oven at same time.
You did not enter a different Power Level as sug-
gested in recipe.

o

®ed

“PF” Appears On Readout:
® When oven is {irst plugged in.
® When power to oven has been interrupted, and

then is resumed. Touching CLEAR/OFF erases
PF"” and clock must be reset.

A e YRS 7=
'g'lvkuul| n!uu'lu A\TL¥ ) Uf Uuu:?

mav ococur while onerating at power lavels othar

[y eV

than high.

mming oven light and change in blower sound -

interference caused by atha_ sma, »appuances and
does not indicate a prabt with your oven :
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GROUNDING INSTRUCTIONS

This appliance must be grounded.
In the event of an electrical short
circuit, grounding reduces the risk
of electric shock by providing an

nonana wrira fnr tha alantrin riirrant
COCaPC Wil iUl UIC SiISuuiv VUniGii.

This appliance is equipped with a
power cord having a grounding wire
with a grounding plug. The plug
must be plugged into an outlet that

ie neAanarhs inatallad and ArAacndacd
10 PIUMTIHTY 1HIDIQHTU Qi Yi Vaniacu,

\ U
ARA ~nms
iNSURE PROPER GRC

EXISTS BEFORE USE

=
L LN
T

Fig. 1

Consult a qualified electrician or
service technician if the grounding
instructions are not compietely

understood, or if doubt exists as to
whether the anpliance is pronerly

LA A~ R

grounded.

Download from Www.SomanuaIs.g;gn. All Manuals Search And Download.

Where a standard two-prong wall
receptacle is encountered, it is your
personal responsibility and obliga-
tion to have it replaced with a prop-

erlv arounded three-nprona wall
Ty Wi Wi M ]

receptacle.

Do Not Under Any Clrcum-

stances Cut or Remove the
Third (Ground) Prona From
The Power Cord.

Do Not Use an Adapter Piug
With This Appliance.




YOUR GENERAL ELECTRIC MICROWAVE OVEN/RANGE

WARRANTY—

urchase date such as your sales slip or cancelled check to est

tablish warranty period.

FULL ONE-YEAR WARRANTY

For one year from date of original
purchase, we wiil provide, free of
charge, parts and service labor 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 wiii provide, 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

naviian lahme alvavman
DT VILT ialul LHAIYSO,.

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
warranty is the same except that it
is LIMITED because you must pay

tn ehin ihn nrnrlur-i to fhn eor\lma
" W "'I .-I

shop or forthe service techmcnan s
travel costs to your home.

Ali warranty service will be provided
by our Factory Serv:ce Centers or
by our authorized Cusiomer Care®
servicers during normal working

hours.

L.ook in the White or Yellow Pages
of your telephone directory for
GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE or

GENERAL ELECTRIC CUSTOMER
CARE® SERVICE.

¥
tA

e Service trips to vour home to
teach you how to use the product.

Read your Use and Care material,
If you then have any questions
about operating the product,
please contact your dealer or our
Consumer Affairs office at the
address below, or call, toll free:

The GE Answer Center™
800.626.2000

amnonmar infarmas
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¢ Improper installation.

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

RS

Jil;g
-
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o‘Rnnga‘cnmam of house fuses
Replacement of house fuses
or resetting of circuit breakers.

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

¢ Damage to product caused

I annidant fira Simanrde Ar an!e
Wy Quuidsiin, ulw, HIUVUS Ui awt

of God.

WARRANTOR IS NOT RESPON-
SIBLE FOR CONSEQUENTIAL
DAMAGES.

AR

2

AT
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may not apply to you. This warranty gives you specific legal rights, and you may also have

(7 ot usiie inanl

T ar,
10 know what your iegai uynw it © VUriguie
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Warrantor: General Electric Company
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Part. No. 862A725 P49 Rev. 1
Pub. No. 49-4506/~
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Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or exclusion
other rights which vary from state to state.

a in unur siata coneult unur lanal or stats sancumar atfalre attive or your § siata’e Aunrnnu Goneral

It further help Is needed concerning this warranty, contact:
Manaaar--Congumer Affairs; General Elactric Comnany. Anpliance Park, Louigville, KY 40225
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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

Before your new appliance left the factory, it went
through rigorous tests to detect manufacturing defects.

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

onvoniant Qarvios
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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,

Simply call our GE service organization. Look in the
White or Yellow Pages of vour telenhone directory for
GENERAL ELECTRIC COMPANY, GENERAL
ELECTRIC FACTORY SERVICE, GENERAL
ELECTRIC-HOTPOINT FACTORY SERVICE or
GENERAL ELECTRIC CUSTOMER CARE?®
SERVICE.

Service can normaily be schedulied 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 visit.

We're proud of our service and want you to be pleased,

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

FIRST, contact the people who serviced your appliance.
Explain why vou are not pleased. In most cases, this will
solve the problem,
NEXT, if you are still not pleased write all the
detaile—including vour nhone number t10:

Manager, Consumer Relations

General Electric

Appliance Park

Louisville, Kentucky 40225

FINALLY, if vour m'nhlom is still not resolved, write:

Major Appliance Consumer Action Panel
20 North Wacker Drive
Chicago, iilinois 60600

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

lf‘ you prefer to budgc( your rcpa:r cxpendxtures

service ¢ omrm.ts for varying lengths of time on
al! GE major applmnc;s. th a contract, we'll
KCCp your dppuance m gugu opemung uoumuon
during the contract period at no additional
charge.

Service contracts let you pay today s pnccs for
bLFVlLL a I"Oﬂ"l, a y(.ar, OF 5€VCHII yedrs Il'Ol'll
now. And, you'll receive service from GE
trained service technicians using only genuine
GE paris. if you have any quesiions aboui
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,

F(zr do:it-yourﬁelfers \\_rho wquld prefe'x: loﬂt:ix
GE major appiiances themseives ... GE offers
an industry first, the Quick Fix® System,

A program for do-it-yourself appliance repair,
the system includes step-by-step repair manuals
for refrigeraiors, mosi non-microwave eiectric
ranges, dishwashers, and standard and large
capacity washers and dryers, plus specially
packaged replacement parts, and technical heip
with a toll free 800 number.

Help For You By Phone

Should you need help in the selection and
purchase of new appliances, or have questions
about the operation of the GE appliances you
now own—or have any other questions about
GE consumer products or services, you are

TS PO VA T AN BN A ) ¥ AF A RIS | BTSNy

Oy d 1 ULL I'INCE Cdll awdy,

The GE Answer Center'™™ consumer
mformauon servrce is open 24 hours a day,

......

Seven uayb a W\-Cl\n

Our staff of experts stands ready to assist you
anytime,

Your Direct Line to General Electric
R R R AL RO ERe

Tha 15 A ncwwns Nant QNN £L NN
1 iE Ural ANSWET L ENIET OUVvbehaUUy
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Cook CodeTM Guide
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UE%ﬂUll -1 L7 0 | ﬂpt‘r' IU lllalu@ \JGUIIIEI WOUI Ul UIIIEI FIrominent Fldce

book which comes with your microwave oven. Always
use microwave-safe containers and microwave tech-
niques as described in the Cookbook.

The Cook Code™ feature gives you an easy automatic
way to accurateiy set microwave time for foods
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

PN U

IU bel UUUK UUUEb lUl "lﬂﬂy omer ]UUUb or fBprUb
refer to page 11 in this Use and Care Book. Cook
Codes given are for minimum time. Check and add

or fctatiﬁg, c'neck the Microwave Guide and Cook-

ttme |f necessary to complete cooking

Appeﬂers (Warmmg) o

Meats/Main Dlshes

Dip {Cream Cheesse) Bacon
% Cup 25 2 Slices 28
1 Cup 45 4 Slices 30
Dips (Sour Cream) Beef Stew
5 e
Pastry Bntes (Reheating) wé'-‘%v;ieces 108
2 Servings 17 2 pieces 40
4 Servings 10 4 pieces 70
Breads and Desserls Chuck Roast
(3 1bs) 605
Apg'es 40 Eggs, Baked
Dv(ar? R ffine _ 2 Eg_gs I 25
UI(GSIIGIV)IUIOIIID 37 Eggs' Scramb'ed
-9 . 2 Eggs 20
g’ ‘:‘W”'ﬁ,“\)ﬁ'x) 60 Entreggi Frozen
axes (Mix) 8 oz. 50
e Ao it "o 16 0z, 110
(1 loaf) 105 Fish Fillets =
Chocolate Chip Bars 50 (11b.) 80
N‘“('g ?;:?)d (Mix) o7 Franks (in bun)
Pudding Mix ( 3 0z, nka.) 80 g 19
Laht-AF 4 30
Beverages Meat Loaf
Coffes, Soup (1% Ibs.) 150
1Cu 10 Sausage (Raw)
Milk Bases 4 Patties 30
(1 Cup) 27 % LITIKS 2U
Swisgs Steak
Frozen Foods (Defrost) (21bs.) 706
Note: Times given beiow are for entire defrost Frozen TV Dinner
cycle. Usually food must be rotated, broken up or (10 0z.) 107
turned over while defrosting. Check Cookbook for v
specific information. egetables (Fresh)
Cake, Whole Iced 23 Beans, Green
Chicken, Cut-Up SA11b) 150
(2%=3% Ibs.) 143 A
Dessert Topping, Whipped 13 (1%-1% Ibs.)
Doughuts or Pastries Spears 157
(2-4) 13 Cut 120
Fish Fillets Cauliflower, Head 137
(i ID) 83 Cczn on Cob
Hamburgers (4) 120
(2 Ibs.) 123 Potatoes
Pie, Fruit Filling S q(;*;sh 120
Ramee'e) 8 (110, 100
(4-5 Ibs.) 403 Zucchini
Steak or Chops (11b.) 100
(2 Ibs.) 83 Vegetables (Frozen)
10 oz. pka. 70
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