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Read this book carefully.

It will help you operate and main-
tain your new Microwave Oven
properly.

Keep it handy for answers to your
questions.

If you don’t understand something
or need more heip. . .
Call, toll free:

The GE Answer Cenier™
800.626.2000
consumer information service

or write: (include your phone
number);

Consumer Affairs

General Electric Company
Appiiance Park

Louisville, KY 40225

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

the oven on the unner left cide
WIe OVen Oon e upper 1e1l sige,

These numbers are also on the

SAnciimar Drnﬂh int hanarabin
VIO T (910414 vvvncrarup

Registration Card that came with
your Microwave Oven. Before
sending in this card, please write
these numbers here:

Model No.

Be sure your Microwave
Oven is registered.

It is important that we, the manu-
facturer, know the location of your

I\Alr\rn\unun ﬂ\lnn ehniild a nanAd
IVIIWVI WYY UV W VO TV ATV

occur for adjustments.

v oia ea

Vriir atimemlineg ia o
TWUUl QUMPIHITE 10 10O

registering you as

il £
Hoaiwie i

PO

he owner.

‘ase check with your supplier to
ure he has done so; also send

in your Consumer Product Owner-

D“(J

ship Registration Card. If you move,

or if you are not the original pur-
chaser pigase wiite to us, stating
model and serial numbers. This
appliance must be registered.
Please be certain that it is.

Write to:

General Electric Company
Range Product Service
Appliance Park

Louisville, KY 40225

It you received a damaged
Qven- LN

immediately contact the dealer (or
builder) that sold you the Micro-
wave Oven.

Save time and money.
Before you request service, check
the Problem Solver on page 23, it

liete miinar ranene Af Anaratina
GG NIV UBUoGa Ui upglaun:’

problems that you can correct
yourseif.

Sorial No.

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

The electric output of this
microwave oven is 600 Watls.

This microwave oven is UL listed for mstanatmn over eiectric

and gas ranges.

Optional Accessory

Available at extra-cost from your GE supplier,

JX80 Charcoal Filter Kit
Add Tor non-venied insiaiiation.

PRECAUTIONS
TO AVOID
POSSIBLE
EXPOSURE TO
EXCESSIVE
MICROWAVE
ENERGY

(a) Do Not Attempt to operate this
oven with the door open since open
door oneration can result in harmful
exposure to microwave energy. ltis
important not to defeat or tamper.
wam the safety interlocks.

{b) Do Not Place any object
between the oven front face and the
door or allow soil or cleaner residue

tn ancumiilate on gealina siirfanas
W0 accuminale on sealng suraces,

(c) Do Not Operate the oven if it is

Anamamacd [tie narisniarhy imnardant
RIS G, 1110 Pl LVWIRITY UGIP'UI 1ant

that the oven door close properly

and that there is no damage to the:

' 1) door (bent) Q
{.u hinges and jatches (broken or =
Ioosened)

(3) door seals and sealing surfaces.

(d) The Qven Should not be
adjusted or repaired by anyone
except properly qualified service
naersonnal,
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Microwaving Tips

Make sure all utensils used in
your microwave oven are {abéied
“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 re‘ain moisture

rsrrsmant crnntbae
!U l\l I ZARA AvIRAY D’Jﬂkl(;l 'I ’3

e Some microwaved foods require
stirring, rotating, or rearranging.
Check your Cookhook for spocific
instructions.

@ Some foods such as unshelled
eqgs and hot dogs must be pierced
to allow steam 10 escape during
cooking.

»
Read all instructions before usmg this applaance,

When using electrical appliances
basic safety precautions should
be followed, including the
following: ’
WARNING—To reduce the risk
of burns, eieciric shock, fire,
injury O PEFSONS OF SXpOosuie 1o
excessive microwave energy

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

@ This appliance must be
grounded. Connect only to
properiy grounded outiet. See
“GROUNDING INSTRUCTIONS”

found on nage 20

g~ Amime

@ Enrv hoet Aanaratinn nlhia thie
o ¥ W WIGJTL \-"JU' CAMIVAE S F‘ua LIRS}
apnliance into its own electrical

outlet, 1o prevent flickering of '
lights, blowing of fuse or trip~
ping of circuit breaker.

e Install or locate this appliance

only in accordance with the pro-

vided installation instructions.

& Do not cover or block any

openings on the appiiance.

& Do not use outdoors.

e Do not immerse power cord

or plug in water.

¢ Keep power cord away from

heated surfaces.

& Do not let power cord hang

over edge of tabie or counter.

# Do not operate this appliance

ifit has a damaged power cord
#a 3 13 le saem

e owelrs sk ss sl en e b o
OF piudg, i it i3 ot WOk i PG~
orly ar if it has haan damanod
¥ l;’ A il TF OER LAV RSN R Y UL‘I"M::’HM
or dropped.

e This appliance should be ser- -

viced only by qualified service
personnel, Contact nearest
authorized service facility for
examination, repair or
adjustment.

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

3

& See door cleaning instruc-
tions on page 17.

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

~—Do not overcook food. Care-
fully attend appliance if paper,
plastic, or other combustible

materials are placed inside the

oven LAY ‘n.—ul dmba Al nG

W iauwiialc LWuUniityg.
4

~—Pana r towole and nankine,

’a-w- HUF RTINS WEP WS T VRAgesnes Rm)

wax paper. Recycled paper .
products can contain metal
flecks which may cause arcing
or ignite. Paper products con-
taining nylon or nylon ﬁiaments

J

-~ sl .

=140 10 POP POPCONH in your.
micrawave oven unless in a spe-

cial m‘cmwave DODCON acces-. |

sory ov unless you use popcorn
labeled for yse in microwave
ovens.

-0 not operate the oven while
empty to avoid damage to the
oven and ihe aanger of ::re. if by
accident the oven :snuutu riin
empty a minute or two, no harm
is dona, Howaver, try 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 cerd or shut

Miwesns 13l

vn»h 1Aads nsomia A
€ olime proGuos suln ﬁ;’

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; especiaily meat and egg
mixtuires,

(continued next paga)
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on meat roasts are he!pful when
used as shown in Cookbook.

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

e Cooking utensils may
become hot because of heat

tranafarrant fram tha hantand
18] al IDICIICU 1 U'l' MIC HICaLCuU

food. This is especiaily true if
plastic wrap has been’ covering
the top and handles of the

utensil. Pothoiders may be

ardad tn handla tha (itanail
IIUUUUU w ||a| IUIT UIGC UIGTIDIH.

[ PPN t (RPN PRy | Prapey

@ SQUITICHITIEY, lllb‘ oven IIUUI
oan hecome tan hot i touch,
Be careful touching the floor
during and after cooking.

e Do not use any thermometer
in food you are microwaving
uniess that thermometer is
designed or recommended for
use in the microwave oven.

e Remove the temperature

T T wrew v ¥ S

probe from the oven when not
using it to cook with. If you leave
the probe inside the oven without
;HQUI l;Hy ;l. ;ll lUUU Ul l;qu;u. GHU
len on mmmwa\_/p pnpmv lf can

~ s = e

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

@ Plastic Utensils——Plastic
utensils designed for microwave
COOKing are very usefui, but
should be used carefully. Even
microwave plastic may not be as
tolerant of overcooking condi-
tions as are glass or ceramic
materiais 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 plastics only “and use
them” in strict compliance with
the utensil manufacturer's
recommendations. 2) Do not
subject empty utensiis i0 micro-
waving. 3) Do not permit children
to use plastic utensils without
complete supetrvision.

Py OV N m~uamw

@ U L UTITUSE fl VLTI bt?VCl"'
ages in narrow necked hottles;
especially carbonated ones.
Even if the container is opened,
pressure can buiid up. This can
cause the container to uuuar.,
resi |!tgnn m mmrv

o When cooking pork follow

ouri U;IGUI;UHD b")&dblly an IU
always cook the meat to at least

Sy= W [iri = LR LN e L g pvce fa

170°. This assures that, in the
remote possibility that trichina
may be present in the meat, it

will be Killed and meat will be
safe to eat
e Ralilinn egqas {in and out of

aavnn- W OLEIY WETTw

shell) is not recommended for
microwave cooking. Pressure
can build up msade €gg yolk and

l”dy causeitio DUfbl, reaumng
|n ln}llf}l

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

& “Raollahle” cnakinn pgtmhns

W rPwRISTW AW IRIEN e

and tightly closed ptastic bags

should be slit, pierced or vented
as directed in Cookbook. if they
are not, plamiu COuid burst dur-
ing or immediately after cooking,

A S WA AW T W WY

possubly resultmg in injury. Also,
plastic storage containers should
be at ieast parﬁaiiy uncovered
UUdebe ll It‘:y IUIHI a \fgm beﬂl
When cooking with containers

AT AT raia

tightly covered with plastic wrap,
remove covering carefully and
direct steam away from hands
and face.

_ _ & as.

e Use of the sheif accessory.

—Remove the shelf from oven
when not in use.
~1J0 Nnot store or cook with

ehalf An flanr nf nuan Drnrh [yt
SNCIT ON 1100 OF oven. »rogudt

damage may result.
— Y- pn‘rhnldarq whan hnnrilmn

the shelf and utensils. They mav
be hot.

--Do not use microwave
browning dish on shelf. The
sheif couid overheat.

A
i

=8 R~ llf\f\

e UUL.

® Have it installed and properly
grounded by a qualified installer.
See the special installation book-
let packed with the microwave
oven,

@ The vent fan in your Space-
maker® oven will operate
auiomaiticaiiy under ceriain
nandibinne (coa Aiitamatis Ban
WIS I \vvv FUOAMNJITIRARIW ¥ cANE

Feature, page 7). While the fan is
operating caution is required to
prevent the starting and spread-
ing of accideniai 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
greasy spiliovers 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 oniy when necessary.

—in the event of a grease fire,
smother flaming pan on surface

unit hu nnuonnn nan ramnlataly
lM H‘d!l UUII"JIV‘\I !

wm‘\ wen-ﬂttmg lid, cookie sheet
or flat tray.

—Never fiame foods under the
oven with the vent fan operating
because it may spread the

fHlamanm

Hango.

—Keep hood and grease filters

nlaan gr«nnrﬁlmg to instruntions

Wiwess gy

on pages 18 and 19 to maintain
good venting and avoid grease
fires.

SAVE THESE
INSTRUCTIONS
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Features of Your Microwave Oven

- Cooking Complete Reminder
<+ o7 2l AUTO ROAST codes excent
code 6, TIME COOK, DEFROST

and COOK CODE™ cycles:)

To remind you that you have food in
the oven, the oven will beep once a
minute untii you either open the
oven door or touch the CLEAR/
OFF pad.

"7 Nuan Cla

. Door Handie, Oven doesn't . Oven Fioon

operate unless door is securely 8. MICROTHERMOMETER™

-k

latched. gempgrahwn prnha Lise with
2. Door Latch, Push in to open TEMP COOK/HOLD and
door. AUTO ROAST functions only.
3. Viewing Window with Metal 9. Receptacle for Temperature
Shield. Metal screen permits Probe. Temperature Probe
viewing of foods and keeps must be securely inserted into
microwaves coniined inside receplacie when using TEMP
oven. COOK/HOLD or AUTO ROAST.
4. Mode Stirrer Cover. Protects 10, Two Position Metal Shall, Lats
the microwave energy distrib- you microwave several foods at
uting system. Do not remove once. When this shelf is not in
this cover. Doing so will damage use, please remove from the
the oven. oven. (For complete use of the

aehalf ann nanae 9N.91 )
al IGH OoS p HVQ SV i)

5. Qven Vent.

6. Oven Interior Light, Turns on
when the door is opened or
when the oven is operating.

14

Tnunh Canival Danal and
WHMWIT WWIILIWE § W Iw S

Dlsplay. See next page for
instructions.

Grease Filters.

A (“onkmn Lluhl

. Hood Controls:

Fan Switch. Press once for high
and twice for low speed. Press
again for off.

Lamp Switch. Push and release

far linht
(A4 ] "”ll‘l

. Cooking Chart. Quick refer-

ence Codes for many fre-
quently prepared foods.
Model and Serial Numbers.
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Features of Your Touch Control Panel

The Touch Control Panel allows you to set the oven

b alantraninall with tho vt lnh nE n tinnor 4o
CoONY ols electros WOy Wit LIS WUl Ut a YOI, 1LY

designed to be easy to use and understand. With
your microwave oven, you have the option of using
your COOK CODE™ control for quick and easy con-
venience cooking. Or you may make your own pro-

rams to suit vour |nr\]nnr'h|nh7nrl r\nr\lnnn Q'\IID
grams ¢ suit your ingivicuanze

DISPLAY. Displays time of day, time or temperature

dufing cooking funclions, power level being used, -
cooking mode and instructions. , \

TEMP COOK/HOLD. Use the temperature probe to
cook by using a preset tamperaiure. Once oven

reaches preset temperature, it switches to HOLD set-
ting and maintains that temperature until you touch \\

the CLEAR/OFF pad. (See page 12.)

DEFROST. Gentle, generally uniform thawing at
automatic Power Level 3, (or change power level
after entering defrosting time. See page 10.)

TIME COOK. Microwave for a preset amount of time

e mlramms msiae

~ D
UDllly CIUI.UHKX“U Fower LUVB’I lU ‘Ul Criaii Yy puvve

level after entering cooking time. See page 11.)

COOK CODE™ CONTROL. Use this pad as a short-
cut method for entering cooking time and power o
level. (See page 14.)

ALl IRADYERS BAMLE Tasah thana anda A anda A saisions
TNJIVILIEIR FRMMW I FULLIT HITOT uo W G‘lll‘;' UUUI\II U1

a
defrosting time, time of day, te mperature, Power

Level and Cook Codes. \

POWER LEVEL. Touch this pad before entering
another power level number if you want to change

14 LAI/ALI $mv Amabima s

from automatic Power Lavel 10 (HIGH) for Cooking \
or Power Level 3 (LOW) for defrosting. e ——
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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 display. Touch START pad.
To reset or change time, simply repeat above process.

MIN/SEC TIMER. This feature uses no microwave
energy. It functions as either a kitchen timer, as a
holding period after defrost or as a delay timer before
time or temperature cooking. (See page 13.)

AUTO START. Allows you to program your oven to
begin cooking at a preset time of day—up to a 12

hour delay. (See page 11.)

AUTO ROAST. Insert probe, touch this pad, and
desired number pad ior Code to slow-cook or tem-

perature cook meat with automatic preset program.
(See page 8)

START. After all selections ara m
to start oven.

[

[
g2

£

CLEAR/OFF. When touched, it shuts off the oven
and erases all settings (except time of day).

AUTOMATIC FAN FEATURE. Cooking appliances
installed under the oven migit, under some heavy
usage conditions, cause temperatures high encugh
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. Shouid this happen,
the fan cannot be manually turned off; it will automat-
ically turn off when the internal parts have cooled.
The fan may stay on up to approximately 30 minutes
after the range and microwave oven controls have
peen turned off.
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Automatic Roasting

' ROAS

Auto Roast ugeg tha !am'r_mrnh e

probe to cook to the aasired serving
temperature. Unlike Temp Cook/
Hold, which uses a single power
level, Auto Roast is designed to use
un to 3 nower gettinas which auto.
matically switch during roasting, for
even and tender cooking results
without overcooking.

HANDLE
‘ END
- m——
WI
N e’ W 4
SENSOR | =
CLIP

vl v nmkiam

Just as in converitional roastir G,
only tender roasts should be Auto

Roasted until specified internal
temperatures are reached. Less
tender roasts shouid‘ be microwaved
by timie, acCording 10 the Cookbook
which comes with vour aven. Com-
plete information on preparing
roasts for microwaving is in your

Cookbook.

How to Prepare Roasts
for Auto Roasting

from the front honzontauy mto
center meaty area not touching
bone or fat. Cover with wax paper.

T

Pouitry, pork or ham roasis need
no trivet. Add 2 cup water to roast
dish, cover with plastic wrap. {For
cooking bag method, see Cook-
book.) insert probe into center
moaly area.

flrmly mto receptacle on oven all.

How to Auto Roast
Beef to Medium

1. Trsiain ALITA DIMAOT

lav flashes ENTER CODE

—vr—w T S S et

Touch number pad 3. "START"
flashes. Touch START.

Step 2: Display shows internal food
temperature counting up.

Step 3: Oven monitors internai tem-
perature, automatically switching to
lower power as meat's temperature

rises. This heips prevent toughening

o1 VeI bUUl‘\" g,

TEMP CGGK

Step 4: After temperature is
reached, oven switches to HOLD
for 1 hr., then shuts off. Hold pre-

vente nunrnnnhnng while kasning

e I\UU’JII la
meat warm,
Sten 5: Display will show "End”,

Step 6: Open door or touch
CLEAR/OFF pad.
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Auto Roast Chart

. Final Approx. Time Hold"*
 Tooa Code Temp {Min. per Ib.) Minutes
™ Beef
Tender Roast
Rare 2 125° 12-14 5-10
Medium 3 140° 14-16 10-15
Well 4 170° 17-18 30
Meatloaf 4 170° 15-20 5-10
{lcat or round)
Pork
Loin Roast 4 170° 18-20 20
Precooked Ham i 1i5° ii-i4 5-i0
Poultry
Whole Chicken 5 180° 13-16 20
{3ib.)
Whole Turkey 5 190° 13-15 20
(up to 12 Ibs.)
llncznrf nrnhn into meatisst area of innar ahlgh' from halow and and pafa”e! to !egl)
Turkey Breast 4 170° 13-15 20

(Insert probe horizontally into meatiest area.)

HUDUHI"IUHQ@U alanumg time Dﬂ‘ofa Serv

Questions and Answers

Q. Why wasn't my roast fully
cooked even though the tempera-
ture on the dispiay was correci and
Auto Roast was completed.

A. The temperatuie probe must be
properly inserted when you Auto
Roast. Check your Cookbook to see
what you might have done wrong.

Do some types of trivets work
=Petier than others?

A. Yes, Flat glass trivets generally
provide more browning to the
bottom of meats than plastic trivets.
Also, ceramic ridge-bottomed
roasting dishes usually work well.
Plastic trivets may require meat to
be turned over more often than
glass trivets do because the grid
design and legs let the bottom of
the meat stay cooler than glass
trivets do.

(ﬂl

Q. When I'm cooking with Auto
Roast, why doesn’t my roast con-
tinue to cook during ihe hoiding
time?

A Al nun 22 i mad vmmmlnmn £imlcle ol
M, VYR YOUT 1U0U reduries imnisinea
temperature, the oven automatically
switches to a lower heat level. The
even temperature that's maintained
in the food during this holding
maviasd banma if 1anvme aaiidiami b
POHIUW RTOPO 1L WAl willivul

overcooking.

Automatic Simmer

(Auto Roast Code 6)

[ MPN Sl Vo LTTR 7%

irmnnar o

] lWIUa 1IVVYY WV Autuulauu SlllllllUl a
few popular foods. See your Cook-
book for more cooking charts,
recipes and techniques.

TEM'P cnm( !

Set Auto Simmer like you do Auto
Roast except touch number pad 6.
START flashes. Touch START and

display shows temperature until

fmmd vannhas 10N0
!UUU IYAVIIUY 11UV

_TEMP CODK

Oven switches to HOLD when
food's internal temperature reaches
180° and maintains that temperature
until food is done. If stirring is recom-
mended, vou can reset the oven by
retouching START. Touch CLEAR/
OFF when cooking is finished.

Andamadtin Clemany Mhapd
MGG YHIINIICGE Wil b
Approximate

Food Time/Hrs,
Seei

Pot Roast® 6-8

Stew 6-8

Chill 11=173
Chicken*

Stewing 11-12

Bioiigi/Fiyer 4=
Ham or Pork

Roast 46
Soup

Stock/Vegetable 3-6

Split Pea 13-15

*For frozen, add 2 to 3 hours,
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Defrosting

The Defrost setting is designed for
even thawing necessary for large
amounts of food and is one of the
most important advantages of a

iavmuraua Anuan
l i "vl VIVaTS WVYGEHL

o Power Level 3 is automatically set
for defrosting, but vou may change
this for more flexibility.

¢ See your Cookbook for defrosting
help.

When the oven completes
Defrosting, it automatically shuts
off It will then display “End” and
beep once a minute until you either
open the door or touch the CLEAR/
OFF pad.

To become betier acquainted with
the defrost functions, defrost frozen
pork chops using the following
steps.

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

i y%-l
e AT

eoep 2! TC' oh DCEP(‘\QT naenlnu

reads :0 and Power Level 3is auto—
matically set in the oven but does
not appear on display. ENTER DEF.
TIME flashes.

Ilmh““ -

: StMMER

Al nm Tl
NN/ PRRRAN
iy Ei
Step 2: Touch 8, 0 and 0 for 8 min-
utes DEF. TlME and 8:00 are dis-
played. If you wish to change

Power Level, touch POWER LEVEL
pad and then new number,

EatajuIEs

Step 4: Touch START. Time counts
down on display. When cycle 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 signais and
shuts off, display will show “End".
Step 7:Open door o touch CLEAR/
OFF pad. Remove package and
separate chops to finish defrosting.

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

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

¢ Homemade dinners can be frozen
in shallow foil trays and heated for
later use. (Do not heat on metal
shelf accessory.) Select foods

\uhmh mmrnumug wall

Lii-

& Pre-packaged frozen dinners can
be defrosted and microwaved.

e Check your Cookbook for other
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 smaii items in a
hurry?

A. Yes, but they wili 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 about in ¥z Power Leve!l 10
cuts the time to approximately Ya.
During either, rotate or stir food o
frequently.

Q. Can | open the door during
DEFROST 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 ihe defrosting times
in the Cookbook-seem right for
my food?

A. Cookbook times are average. ~
Defrosting time can vary according

to the temperature in vour freezer.

Set your oven for the time indicated

in your Cookbook. If your food is

stiii not compieteiy ihawed at ihe

end of that time, re-set your oven

and adijust the time accordingly.

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

A. Yes. Some smaller foods may be
defrosted quicker on higher Power
Leveis but for even, carefree defrosi-
ing, Power Level 3 is suggested.
Check the chart in the Cookbook
for specific times and Power Levels.
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Cooking by Time

- The Time Cook feature allows you

__ preset the cooking time.

Power Level 10 is automatically set
for time cooking, but you may

change this for more fiexibiiity.
See your Cookbook.

When the oven completes Time
Cooking, it automatically shuts oif.
It will then display “End” and beep
once a minute until you either open

Han rhthe N CAD/NEE
the door or touch the CLEAR/OF!

pad.

To become better acquainted with
Time Cook function, make a cup of
coffee by using the foliowing steps.

~wStep 1i: Fili a cup 2/3 fuii of waier
and add 1 teaspoon of freeze dried
coffee. Use a cup that has no metal
decoration. Place cup in oven and
close door.

B

Step 2: Touch TIME COOK. The
display shows :0. ENTER COOK
TIME flashes. Power Level 10 is
automatically set, but does not
appear on display.

Step 3: Select your time. Touch 1, 2,

and 0 for a minute and 20 seconds.
TMM: Cf\nl«( anrl 1 on are

IV e

displayed.

If another Power Level is desired,
touch POWER LEVEL and the
number although Power Level 10
(HiGH) is preferred for this cup of
coffee.

Sten 4: Touch START. Time
counting down shows on display.
Step 5: When time is up, the oven

sounds, oven light and fan shut off.
The display will show “End",

Step 6: Open the door or touch
CLEAR/OFF pad.

How o Use AUTO START
The AUTO START feature allows
you to program your oven to begin
cooking at a preset time of day—up
to a 12 hour delay.

To use AUTO START

Step 1: Enter your desired cooking
program.

Step 2' T ouch AUTO START pad

......

\mbleau Ul O IHH l pau;

Step 3: Enter the time you want the

nuan ta atart (Ra &
U‘V’Gll WS 9‘“' b LI Gurn yn' i 'lv“nrn-

wave oven clock shows the correct
time of day.)
Step 4: Touch START pad.

The oven will automatically start at
the desired time.

Questions and Answers
Q. | set my oven for the time called
for in the recipe but at the end of

the time allowed, my dish wasn’t

e Wint hnnnnnnd',
GONS. Vrias nappen

A. Since house power varies due to
time or location, many Time Cook
recipes give you a time range to
prevent overcooking. Set the oven
for minimum time, test the food for
doneness, and ¢ook your dish a
little longer, if necessary.

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

A. To change the Power Level,
touch the POWER LEVEL pad after
entering desired cooking time.
Enter the desired number and then

touch START.

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

A. Yes. To resume cooking, simply
close the door and touch START.
NOTE: Microwave power will not

~AAMB AN nnhl ViaLL are rn::du Vnn
WWFITEW TIT WP IRRT

must touch START for cookmg to
begin.

Q. | touched the number pads and
selected my power level. When |
iouched START, however, my oven
didn’t come on. Why not?

A Tlhaa TIAAE AN U SN
e 11T § Vi UUUI\ PCIU !luﬁi Vo

touched before setting the number
pads or else your oven will not
begin cooking.

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

A. After touching Power Level pad

unis nnlu hgun 4 sononde to entar
, Wil 1l

the number Try setting controls
again.
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Cooking by Temperature

For manv foods; internal temnera-

ture is the best !est of doneness

Roasts or poultry are cooked {o
your preference when temperature
cooking Hea!mg or reheating foods

accur. ateny toa seving temperalure

unet rlneirn ic cimnla and onev
Yo e answ O85Y.

Temp Cook/Hold takes the quess-
work out of cooking because the
oven automatically switches to
HOLD setling after reaching the
preset food temperaiure and main-
tains that temperature until you
touch the CLEAR/OFF pad.

The Temperature Probe

The temperature probe is a food
thermometer that gauges the
internai temperature of your food:
it must be used when using Temp

Cook/Hald or Auto Roast. Follow
the directions for use and insertion
on page 8.

How to Temp Cook

a Rolied Beef Rib Rcast

to Medium

Step 1: Insert tem €
directed in Cookbook and

probe securely in oven wall, Close
the door.

.,...W//)_L...

Step 2: Touch TEMP COOK/HOLD.
ENTER TEMP COOK flashes and

‘the digit portion of the dispiay is
blarik.

R irs
~al12113

\ 7/
Step 3: Touch 1, 3, 0 for 130°. 130
shows on display. Power Level 10 is
automatically set in oven but does

not annear on disnlav
not appear on gispiay.

anp a. Touch POWER | EVEL pnrl

P-10 shows on display. Touch § for
MEDIUM power. P-5 shows on dis-
play and then display reverts back
to set finished temperature.

IESEHARIENE

Siep 5: Touch START. After food

reaches 90°, dienlav shows

ature of food counting up.

Step 6: When 130° is reached, the
oven will sound and display HOLD.
The oven will then hold the

Iemperature
Step 7: Touch the CLEAR/OFF pad

temnear-
1nar

(o] ey, ™ e Ve IV ey

Step 8: Remove ﬁfﬁbé ai
from the oven,

Cooking Tips

ellean lowar nowar taval caiﬂnn;
it will heat evenlv even though
requiring more time.

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

¢ Always insert probe into the
contar of meoaty areas: take care

TRty LITRI; BN WiN

not to touch the fat or the bone.

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

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

e Cover foods as directed in Cook-
Il /e maiatiiva hr\nin I A maria
MUWUN W HIVIOWWEW W IT VI Qi qu\Jl\
heating.

Questions and Answers

AN BT W S Y -

Q. After | followed the steps and

touched START, a signal sounded

and oven did not start. What is

wrong?

A If you set the temperature either
A~ revnnd danm 1000 $hhn

UU!UW UU i HIGG‘U! tl lall L i) o

oven will not start. To re-enter,
touch CLEAR/OFF pad and begin
steps again.

Q. Are there any foods | can't Temp
Cook?

A. Yes. Delicate butter icings, ice
cream, frozen whipped toppings,

mbmn amfbtan ranidlo At wwiarm famnars
T, DVITN ’G'J|Uly QL W AT

atures. Batters and doughs as well
as frozen foods are aiso difficult to
cook precisely with the probe. It is
best to Time Cook these foods.

Q. Why did “PR OB” flash on the
display after { touched Start?

A. *PR OB" wiii fiash on the dispiay

if umi: haus nat eaniiralu eantad the
H yUU GV IV ISV Giy oCaivu the

end of the probe into the receptacle
in the oven wall or if you touch
TEMP COQK/MOLD and have for-

gotten io uge the probe.

Q. Can i leave my probe in the oven @

o . PO a0

if it's not inseried in ie food?
A. No. If the probe is left inside the

tha oven watl and

an taninhins
VYT, Gl

val H Wi '3 iV Wy
not inserted in food, you may
damage the oven,

Q. Can | Temp Cook different
portions of {ood at different
temperatures?

A. Yes. The temperature probe
gives you the freedom to cook dif-
ferent portions of food at different
temperatures to suit individual
eating styles. Simply place the
probe in the food and change the
temperature getting as naeded.

i2
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How to Use the Minute/Second Timér

The MIN/SEC TIMER has three
timing functions:

* |t operates as a minute timer.
¢ It can be set to delay cooking.

© It can be used as a hold setting
after defrosting.

The MIN/SEC TIMER operates
without microwave energy.
How to Time a 3-Minute
Phone Cal!

1. Touch MIN/SEC TIMER pad. The

display shows :0 and ENTER TIME

flaghes,

2. Touch number pads 3, 0 and 0
{for 3 minutes and no seconds).
Display shows 3:00.

3. Touch START. Display shows
time counting down.

4. When time is up, oven signals
and display shows time of day.

Programming a HOLD Time
The Minute/Second Timer can also
be used to program “hold time”
etween microwave cooking func-

~ions. The time can range from one
second to 99 minutes and 99
seconds. 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 touch
TIME COOK pad and enter time
before pressing START.

How to Defrost, Hold and
Time Cook

Let’s say you want to deirost a
frozen casserole for 15 minutes,
hold for 10 minutes and then Time
Cook for 25 minutes. Here's how
to do it:

Step 1: Take casserole from freezer
and place it in the oven.

e\ SRR ST
cp 2: Touch DEFROST pad.

The display shows :0 and ENTER
DEF. TIME flashes.

Step 3: Touch pads 1, 5,0 and 0 for -

15 minutes defrosting time. 15:00

anpears on {henlnu {Nofractinn m
,J’JU“'\J A 4Rl Ulﬂ 1= ’ I Wil WL

automatically set on Power Level
3 but can be changed by touching
POWER LEVEL pad and the new
Power Level.)

Wc\ um

CQinm A:s Qalt atnndinm Ar ha
I T \JU[ algl Y Wi Y l l ll

touching MIN/SEC TIMER. :0
appears on display and ENTER
TIME fiashes.

Step 5: Touch 1,0, 0 and 0 to hold
for ten minutes. 10:00 appears on
display.

Step 6: Touch TIME COOK pad.
The display shows :0 and ENTER
COOK TIME flashes.

Step 7: Touch 2, 5, 0 and 0 for
twenty-five minutes of cooking
time. 25:00 appears on display.

1

4715107

Step 8: Touch START. 15:00 count-~
ing down shows on display. As each
function is automatically peiformed
oven display shows instructions
entered and the function. While
cooking, you may touch appro-
priate pad to recall times you set.

Step 9: When time is up, the oven
sounds, oven light and fan shut off.

The dignlav will show “End”
e gispigy wil show "=ng

Step 10: Open the door or touch
CLEAR/OFF pad.

Questions and Answers

Q. What will happen if | accidentally
reverse my delrost, hsid and cook
instructions?

A. The oven automaticaiiy rear-
ranges your program. Defrosting
always comes first, then hold, and
then the cooking function.

Q. Can | defrost and hold only?

A. Yes. Sometimes you may only
want to defrost a food, hoid it, and
cook it iater. Ali you need to do is
program in Defrost and amount of
time. Then program Hold and the
amount of time. Be sure to put the
thawed dish in the refrigerator
promptly.

NOTE: Let foods remain at room
temperature only as long as safe.
Times will vary,

Q. | programmed my oven for a
specitic defrosting time but it
defrosted longer than necessary.
What happened?

A. When instructions conflict, the
oven carries out the last instruction.
A mams lhaua aat A Aran A

TUu nmy HAVE OUL UHIG WVELH WV
defrost for 4 minutes, hold for

2 minutes, and then defrost for

6 minutes. In this case, the oven
would defrost for 6 minutes and
blrd br D mimiibne nnA irnAara unLe
TIWVJIN IV G THIHTUINNGO i ru lsll\"l}' yuul

firat defrost instruction.
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How to Use COO0

The COOK CODE™ Control pro-
vides a short-cut method for enter-
ing time and the Power Level on
your microwave oven. Cooking
Codes are only used for recipes
which need little or no attention, and
which require no change of power

1 A Alrin
level uuuuy COORiNG. 7 Recipes which

require additional ingredients, atten-
tion or change of power levei during
microwaving should be cooked in
the usual manner. Also, recipes

with cocking time of less than one

minute or more than 99 minutes
can not use Cooking Codes.

To understand the Cook Code con-
trol, it is important to know what

the numbers mean and what the
sequence is. The first and second
numbers, if setting a 3 digit Cooking
Code, indicate the amount of time
you desire; the last control entry
number is aiways the Power Levei.
For example, 125 means 12 minutes

COOKING CODE
2-Digit

5|0

/
Timein
iMiinuies

How to Set

COOK CODE™ Control
Programming your oven for COOK
CODE™ Control operation is easy.
Foilow these simpie steps.

Power Level
High (10j

B, S TAA .

CGUI:. Control

at Power Level 5. NOTE: Your oven
can only be programmed to 99 min-
tes when using the Cook Code con-
trol and the highest Power Level is
10 which is represented by “0"”. When
setting a 2 digit Cook Code control
entry, the first is time, the second is
power level. For example, 50 means
5 minutes at Power Level 10.

On the following page is shown
many frequently 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
of cooking time desired, and a final
digit for the Power Level required.
The Cooking Codes given on the
chart are for the minimum time
needed, to avoid overcooking which
can dry out food and make it taste-
less and tough If you feel that more
cooking is needed, add additionai
time by changing the first digit of

For Example:

] t'ulmaum

|

Step 2; Enter the proper code, For
example, a recipe calling for 12
minutes cooking time at Power
Level 10 would be 120. 120 appears
on the display panel.

the Code. You cannot add seconds
to the cycle time—Cooking Codes

~ f.
are for whole minutes only. f your

recipe calls for Power Level changes
or different amounts of time needed
between addition of ingredients,
you may set one Cooking Code for

the firet parf of the ;nmpn then aftar

completion, set another Cooking
Code for that period of time and
Power Level.

Remember that Cooking Codes are
for microwaving by time oniy. if you
are microwaving by temperature,
vou must use the Temp Cook or
Auto Roast function.

When the oven compietes COOK

CODE™ program, it automatically

shuts off. It will then display "End”
and beep once a minute until you

either open the door or touch the

CLEAR/OFF pad.

COOKING CODE
3-Digit

1 2

/ (21}

Power Level
vied (5)

) i

B e
Step 3: Touch START. Display wiil
show time counting down and

COOK TIME.
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TTED LINE

CUT ALON

COOK CODE™ Control Guide

Detach and Tape fo Inside Cabinet Door or Other Prominent Place
and microwave techniques as described in the

The COOK CODE™ Control feature gives you an

easy automatic way to accurately set microwave time

for foods requiring only one power level and little
attention during cooking. The Chart below shows

frarn tanthy nvnnﬂrnd fanre and tha anmmastad CAanls
VMUY MIVPAI DM TWVUUO Qi u T OUYYTOITU WwWUuun

ing Codes to use with each. For specific information
on stirring, turning or rotating, check the Microwave
Guide and Cookbook which comes with your micro-
wave oven. Always use microwave-safe containers

. COOKING CODE

Cookbook.

To set Cooking Codes for many other foods or
recipes refer to page 14 in this Use and Care Book.
COOK CODE™ Codes given are for minimum time.
Check and add time if necessary to complete

cookinag
cooxing,

......--........--..a'_---_.._--.--..-._,._-..-_......-.._--...-....-......-_..

1 Cup 45 4 Slices 30
Dips (Sour Cream) Chicken
2 Cup 13 8-10 pieces 200
1 Cup 23 2 pieces 40
Pastry Bites (Reheating) : 4 pieces 70
2 Servings 17 Chuck Roast
4 Servings ' 10 _(3lbs) 665
Breads and Desserts t:gzgé.gl.'g:zxed o5
Apples Eggs. Scrambled
@ 40 2 Eggs 20
Bran Muffins Entrees, Frozen
(5-8) 37 8oz 50
Brownies (Mix) €0 16 oz. 110
Cakes (Mix) 2 lbs. 200
(16 cup fluted mold) 110 Fish Fillets
Cheese Bread, Yeast (11b.) 60
(1loaf) 105 Franks (in bun)
Chocolate Chip Bars 50 2 10
th Bregd (Mix) - 4 30
(1 Ioat) o7 Meat Loaf
Pudding Mix (3 oz. pkg.) 60 (1% lbs. ) 170
Beverages Sausage (Raw)
Coffee, Soup 2 flar:l?:s gg
i1 Canmd 41
L A v
Milk Bases szgfbgt)eak 706
__(1Cup) e 28 Erozen TV Dinner
Frozen Foods (Defrost) (10 0z2.) 107
Note: Times given below are for entire defrost cycle.
Usually food must be rotated, broken up or turned V:gfﬁb!is-f:esh)
over whiie defrosting. Check Cookbook for specific DEaNS, e
information. (11b) 150
Cake, Whole lced 23 B"’,ﬁfﬂ': b
Chicken, Cut-up (Spe‘e-arsz 5.) 157
Dessert Topping, Whipped 13 Cauliflower, Head 137
Doughnuts or Pastries Corn on Cc;b
1D_A\ 17
(2-4) v (4) 120
Fish F:Ilets
Potatoes
(11b.) 83 14\ 120
Hamburgers Sq‘uésh v
o e 123 (11b) 100
Pie, Fruit Filling Zucchini
(Whole) 83
Roast ) - (11b) 100
(4-5 Ibs.) 403 Vegetables (Frozen)
Steak or Chops 5
@lbs) 82 10 0z pkg. 70
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Your New Microwave Oven is a
Valuable Appliance, Protect It From

Miciica Rlv Fallawina Thaca Ruleg:
niguge Ty roowing These Rules.

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

o Don't use sharp-edged utensils
with your oven. The interior and ex-
terior oven walls can be scratched.
The control panel can be damaged.

e Don’t remove the mode stirrer
at the top of the oven (microwave
feature 4 on page 5). You will
damage the oven.

BE CERTAIN POWER IS OFF
BEFORE CLEANING ANY

PART OF THIS OVEN

dinm lonnioda
HIUY

mers B Fninen
nuw i WltTar i

Walls, floor and plastic cover. Be-

annen thara ie littles haat avrant in
WVAUYU I IGIWw Iw W FIwes hdad 4 LAY

the food, or sometimes in the uten-
sils, spills and spatters are easy to
remove. Some spatters can be re-
moved with a paper towel, others
may require a damp cloth. Remove
greasy spatters with a sudsy cloth,
then rinse and dry. Do not use
abrasive cleaners on oven walis.

Ah!-\ H"H t1ore A AN AESENANI AL
noven UDE M UUIVHVIG”UIHI—

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.
Metai and piastic paris on door:
Wipe frequently with a damp cloth
ta remove all soil. DO NOT USE
RASIVES, S8UCH AS CLEANING
WDERS OR STEEL AND PLAS-
TiC PADS. THEY MAY MAR THE
SURFACE.

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

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 Keepers Friend® Cleanser
by SerVaas Laboratories, Inc.

After using Bar Keepers Friend®
Cleanser, rinse and dry thoroughly,
following instructions on can. Do
not use Bar Keepers Friend®
Cleancer on the painted surfaces
such as the walls, 1t may scratch the
paint.

Bar Keepers Friend® Cleanser is
sold in many grocery, hardware,

amad Aasarienant atavrae
Qv Uopal Ligi il owico.

Two Positlon Metal Shelf. Your
metal shelf accessory is designed
for use in a microwave oven only;
do not use in a conventional oven.
Do not use a browning dish with
the shelf. Arcing could occur.
Clean shelf with mild soap and
water or in the dishwasher. Do not
ciean in seii-cieaning oven.

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

C!cau as soon after us%ng as pos=
sible. To clean, wipe with sudsy
cloth, then rub lightly with plastic
scouring ball if necessary. Rinse
and dry. (Or wash in dishwasher.)

17

How io Ciean the Quiside
Case. Clean the outside of your

oven with soap and dgmp oloth

wEwrusay

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
cloth. Dry thoroughly. Do not use
abrasives or sharp objects on the
panel. They can damage it.

Door Suriace. When Gieaning sui-
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
soiled, unplug and wash with damp
cloth. For stubborn spots, sudsy
water may be used, but be certain
to rinse and dry ihoroughiy before
plugging cord into outlet.

;l
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To replace hood lamp, first disconnect power at main
tuse or circuit breaker panel or pull plug. Remove 2
screws from each side of iower panei and 3 screws
from front edge. Lower panel until it rests on range

:
:

S
o | [T
1

To replace you oven lamp, first disconnect power at

maln fuas or gliroult h hroakar ar null ntuﬁ Ramove the

top grill by taking off 2 screws Wthh hold it in place.
Next, remove the single screw on top left that secures
lamp housing. (On models so equipped.) Open oven
door for easier removal of the lamp housing assem-
bly. Then grasp tab and puii out and up to ciear door
hinge and front lip of oven. To remove bulb, push it

inward g 9t:l|uy andturmntoleft thenp null outward from

socket. Replace with GE Lamp #QSTBDC

Do not altsmpt to operate the oven unless the grill ls

in place.

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

below. Be sure bulb to be replaced is cool before
removmg Remove bulb or bulbs and replace with 40

———————— Ba
watt appliance bulbs. Raise lower panel and replace

screws. Connect electrical power to microwave oven.

Clean off the grease and dust on hood surfaces often.
Use a warm detergent solution. About 1 tablespoon of
ammonia may be added to the water. Take care notto
touch the filters and enameled surfaces with this.
Ammonia will tend to darken metal.

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

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

To remove grease filter, grasp the "finger hold” on
the filter and push to the rear. The filter will drop
out.

Yo replace grease filter, insert the filter in the top
frame slot on the back of the opening. Push to the
rear and upward to snap into place.

Bowmload-fronr Www.Sormanuats ton. Al Manuats Search And Dowiload. ™~
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Soak, then agitate filter in hot detergent solution.
Don't use ammonia or other alkali because it will
darken metal. Light brushing can be used to re-
move embedded dirt. Rinse, shake and remove

maictiire
TV IS &

hefore 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, fiiter

wiii retard entry of filames into the unit.
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Guide to Use of the Spacemaker® Shelf

The two-position wire shelf is specif-
ically designed for added capacity
heating and reheating in your Space-
maker® microwave oven. Now heat-
ing and reheating, which are the
most nooular uses of microwave
ovens, may now be done in multiple
quantities, so several foods are
ready to serve at the same time.
When microwaving with the aven
shelf, some techniques will difier
from the cookbook which came with
your oven. It is important to arrange
foods properiy, and this is shown
on the next page. Utensil size is
important; select from among the
suggestions below. Also, food size
should be considered; foods over
3% inches high, or 3 pounds are not
recommended for shelf cooking.
Batters and dough foods and also
foods for oven meals using scratch
recipes shouid be cooked without
the oven sheif, foilowing cookbook
directions.

Use potholders when handling
foods heated together with your
oven sheif, especiaily 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
utensils hotter than with regular
microwaving,

... DOWnload from Www.Somanuals.com. All Manuals Search And Download
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and Reheatmg

Before placing food in the dishes
you plan to use for shelf micro-
waving, check to see that they will
fit together on or under the sheif.
Also, be sure utensils are micro-
wave safe.

f\i\(\\ ()
N U

Casseroles for heating or reheating

imahiidda vime e
H IUIUUU L) UU'-I ”lWGQUIHIS VUM,

8x4x3-inch loaf dishes, 9x5x3-inch
loaf dishes or 8-inch pie plates.

Leftovers may be placed in small

individual caramin or niagtin hawls
INGIVICUA! ceramic Or piasiic Dow:s

or divided plates.

Use wax paper or plastic wrap
instead of lids on casseroles. Lids

may add too much height to dish.

20
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To insert shelf, tip back slightly and
fit into shelf supports on back oven

wall. Set front of shelf on side sup-
norts as shown,

1Ry JA

|4 4

Shelf has two pasitions. Use in low
position when heating iwo casse- y
roles or rehealing frozen TV dinners .
or entrees.

The high shelf position more evenly
spaces the area above and below

chalf, | lea this nnmhnn for heating

ey

plates of leftovers




How To Heat or Reheat Similar Types of Food
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Two plates of leftovers may be
reheated together. Arrange thick or
dense foods to outside edges of
plate and cover with plastic wrap.
Microwave at HIGH (10) for 3 min-
utes. Reverse position of plates (top
to bottom) and rotate 2 turn. Con-
tinue microwaving at HIGH (10) for
3 to 4 minutes. Continue heating, if
necessary, until hot.

iHow To Reheat Severai Difie
When n ferent
of food together. foods which should
be served hot must be placed on the
oven shelf, while foods which are
only warmed should be placed on

445 IA

lllt: IIUUI ! Hh‘.} ID buuauau HHUI GVVGV¢
energy enters the oven from the top
only. Also, it is important to remem-
ber 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 smalier or

Aanmann famsd viamtales

lt}'bb UCHIDW IUUUD Ahel iiawciy, lf Ul lt:
of the several foods you are heating
seems under cooked but the others
are heated satisfactorily, let the
ﬂderhemed food continue cooking.

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

Rekeating two casseroles (height
shouid be less than 3% inches) is
now possible. Cover with plastic
wrap. Use staggered arrangements
of food placmg food on rught side
of shelf and left side of floor. Refer
to Heating or Reheating Guide (see
inside front cover of cookbook) for
suggested microwave time per casse-
role and add together the times.
Microwave at HIGH (10), reversing
position of i0ods (iop 1o botiom)
after half of time. Also, heat several
smaller bowis of leftovers this way,
stirring and reversing positions after
half of time.

rent Types of Foods Together

£ mand

I"K}'al or IGI leat UlHElb‘Hl typwa Ul
food at HIGH (10). To determine
heating times, add together times for
all foods. (See heating guide inside
front cover of cookbook.) 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.
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Two frozen individual entress (5 to
7 0z, ea,) or iwo TV dinners (10 to

12 oz, ea.) are both ready to serve
at the same time. Remove batter foods;
cook these conventionally. Return
foil trays containing food to boxes
in which they were purchased.
Place in oven with one TV dinner
on right shelf and the second
dinner on left floor. Microwave at
HIGH (10) for 6 minutes. Reverse
positions {iop io botiom) and rotaie
foods ¥z turn. Continue microwaving
at HIGH (10) for 6 minutes. Check
dinners for heating. If one dinner
seems less done than desired,
feturn it 1o the box and continue
heating on shelf 1to 2 more
minutes.

Piace 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,

muffins or breads. _



cn’cmt qroundmg reduces the nsk
of electric shock by providing an
escape wire for the electric current.
This appliance is equipped with a
power cord having a grounding wire
with a grounding plug The plug
must be plugged into an outiet that
is properly installed and grounded.
{Fig. 1)

WARNING—Improper use of the
grounding piug can resuit in a risk
of electric shock.

‘ E ) i
...... ne anAsEn RROLIMD
LR E 8L 18

TNQUNG MW GrT Wi
Fig.1 |}  gxists BEFORE USE

Consult a qualified electrician or
service technician if the grounding

ek e emmladal

instructions are not compigisry

UPG‘%YS:OO”, or if doubt exists as to

whether the appliance is properly
grounded.

b R

andard hwn_nrn
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receptacle is encountered, it is vour
personai responsnbmty and obhga—
tion to have it replaced with a prop-
erly grounded three-prong wall

roanantsanin
1CLOW I.GUIV

Do Not under i\ny Circum-

stances UUI orF nemuve !"8

Third (Ground) Prong From
The Power Cord,

Do Not Use an Adapter Plug
With This Appliance.

Do Not Use an Exiension
F. PR B YY1, NP P |- Paaagey

Cord With This Appiiance.
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To Save Time and Money—
before you! request service,
check the Probiem Soiver

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

All These Things Argl
on Your Microwave Ove
& Steain oF vapor escaping fr
around the door.
el :ghi roﬂor‘ﬁcn ar
outer case.

e Dimming oven light and chanqe
in blower sound may occur while
operatmg at power levels other than
high.

ating at power levels othér than
high.

e Some TV-Radio interference

ind door or

R

problem with your aven,

e Nyl fhnmplng sound while oper-

might be noticed while using your .
microwave oven. it's similario ihe
interference caused by other small
appliances and does not mdlcate a ‘_

PROBLEM POSSIBLE CAUSE AND REMEDY
OVEN WILL NOT COME ON A fuse in your home may be 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.
CONTROL PANEL LIGHTED, Door not securely ciosed. B
YET OVEN WILL NOT START

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 E

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

Make sure you have entered desired finished tsmpera(um after touchmg'
TEMP COOK/HOLD. SR

Make sure you have entered a code number after tauchmt' COOK
CODE™ or AUTO ROAST.

FOODS ARE EITHER OVER-
COOKED OR UNDERCOOKED

Cooking times may vary because of starting food temperature, food
density or amount of foods in oven. Touch TIME COOK and additional
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 cooking more than one food item. Check Cookbook for recom-
mendation on increasing time. .

Probe not inserted properly into meat or dish when "mg Temp Cook/
Hold or Auto Roast functions. Check Cookbook for spemf:c

instructions.
Incorrect COOK CODE™ numbers entered.

"EE EE” APPEARS
ON DISPLAY

max s s __‘

When using Temp Cook/iHoid, a iemperatuie iess than 50° or more than
199° has been entered. i

When using Auto Start, you have & not eiite
When using Clock, you have not entered a valid clock time.

When using COOK CODE™, you have not entered a valid Cook Code
Cook Code must be 2o0r3 dlglts

ered & valid clock t

@) “pr 0B APPEARS

Probe has been forgotten or not seated properly in oven wall when

using Auto Roast or Temp Cook/Hold functions.

ON DISPLAY
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Consumer Services

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

Warranty Protection

Before your new appliance left the factory, it went And you have a written warranty to protect you. See the
through rigorous tests to detect manufacturing defects. warranty on the back page of this book for details.
Convenient Service

Whether your appiiance is in or out of warranty, you're FIRST, coniaci ihe peopie who serviced your appii?ﬁu_‘:.
just a phone call away from our nationwide network of Explain why you are not pleased. In most cases, this will
Factory Trained Service professionals. solve the problem,

Simply call our GE service organization. Look in the NEXT, if you are still not pleased write all the

White or Yellow Pages of your telephone directory for details~—including your phone number to:

GENERAL ELECTRIC COMPANY, GENERAL Manager, Consumer Relations

ELECTRIC FACTORY SERVICE, GENERAL General Electric

ELECTRIC-HOTPOINT FACTORY SERVICE or Apphance Park

GENERAL ELECTRIC CUSTOMER CARE® Gisville Kantuaks 40226

SERVICE. Louisiitic, e

Serv:ce can normally be scheduled at your convemence FINALLY, if your problem is still not resolved, write:

............ Mainr Annlianre Canciimar Asntinn Danal
dna [ne le(-"nlcldﬂ unvgs d (u"y.blogxuu p‘“'¢5 SEr v“", nuu;\u FAPPARAIIYY W RiouUiive S AWMV 3 wiiva
truck so that, in most cases, the repair can be completed 20 North Wacker Drive
in one visit. Chicago, Illinois 60606

We’re proud of our service and want you to be pleased,
but if for some reason you are not happy with the service
you receive, here are three steps to follow for further help.

Cawvvina antrante
VR VAVG SSUTRRE AL

For trouble-free service beyond
the written warranty period.

If you prefer to budget your repair expenditures
instead of being surprised by them, GE offers

service cantracte for \lnnnnn lanathe af tims an
nracis Arying Longlas o uMme en

all GE major apphances Wuh a contract, we’ll
keep your appliance in good operating condition

Anwing tha nienant ad at na addis al
wul G lll‘ ~Ul|‘lu‘|\ VUI ‘V“ “l g ““ul&‘ul'ul

charge.

Service contracts let you pay today’s prices for
servicea month, a year, or several years from

now, And nnn'“ nEeE
Uire S3ia, JUU B ICLLIYO ShVile uvul e

tramed service technicians using only genuine

GE parts, if you have any questions about
Qa: a Fra all "PAF 1 _EDEE
95! VIVE \9\4!]&!“5&9, Eﬂll FAYJ BT SLJ aF A ¥ &7 &)

800.626.2224. (In Kentucky, call 800.292.2057.)

o o suve oty wnd I ude by e o

You can save money and time - ir manua
for refngerators, most non-microwave electric

b—y dOing it —yourself‘ lauaﬁa. dmhwmhma, ﬂlld Dlmldﬂld aud uugc

capacity washers and dryers, plus specially
packaged replacement parts, and technical help
aestile o 2ol fonn OAN sassznstecoun

WILH & {UIL JTEE OUV UL,

For do-it-yourselfers who would prefer to fix
GE major appliames themseives ... GE offers

an muuauy lll'hl, Hlﬁ !{UIVK i‘lﬁ" oyawm.

Help for You by Phone

Should you need help in the selection and The GE Angwer Center™ consumer

purc.hasc of new apphames, or have questions information service is open 24 hours a day,

about the operation of the GE apphames you seven days a week.

l\l\\ll l\\lln..,_m.l\l' hl‘l!lﬂ li‘! 11 nl ‘t:!l’ ﬂliﬂﬁflﬁﬂe !lkl‘\llf . N A g o N - - N a
sy Dl ultuuliie wobh Our staif of experts stands ready to assist you

GE consumer products or services, you are anytime.

only a TOLL-FREE call away.

Your Divect Line to Generai Fiectric
7 The GE Answer Centef 800.626.2000

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




YOUR GENERAL ELECTRIC MICROWAVE OVEN/RANGE
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Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period.

\
{

4
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!

FULL ONE-YEAR WARRANTY

For one year from date of original
purchase, we will provide, free of
Ul |a|3=, yar ‘O al lu DUI V;\JU IGbUi ;ll
vour 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,

e sasill memuida fran ~nf Aahln ~
WG Wil HIU\'!UU, HGG L4 \l' IGH‘:‘G, a

replacement magnetron tube if the
magnetron tube fails because of a
manufacturing defect. You pay for
the service trip to your home and

coarvice lahnr charaee
Service 1ador 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
warranty is the same excepi 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

hu our authgrized Customer f"an:Q
’ AL IV 1wl ot A

servicers during normal workmg
hours,

Look in the White or Yellow Pages
of f your télephone directory for

GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY

SERVICE, GENERAL ELECTRIC-
HOTPO!NT FACTOHY SERVICE or

FATAIEMDAL ST, OLISTALMED
GoiNDNML CLCU INiv VWUOITVVIEN

CARE® SERVICE.

WHAT IS NOT COVERED

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

Read your Use and Care material.
If you then have any quesdons
about operaiing 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
consumer information service

® Improper installation.

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

* Replacement of house fuses
or resetting of circuit breakers.

the proouct if it is
or other than ite mfnndar_i
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Damage to product caused
CCidunt, fnw, ficods or acts

WARRANTOR IS NOT RESPON-
I8

£ FOR CONSEQUENTIAL
MAGES,

-
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Some states do not allow the exclusion or limitation of incidental or conseauential damages, so the ahove limitation or exclusion

may not apply to you. Th_is‘w‘arramy gives you specitic legal rights, and you may also have other rights which vary from state to state.
o know what your iegai righis are in your state, consuit your iocai or sizte consumer aiiairs office or your siaie’s Aitorney Generai.

Warrantor: General Electric Company
if further heip is needed conceming this warraniy, contact:

-~ Addntls N al Elasabele Na a~ Bants
viouniiu Huaua, uashienas EIVD" LA \JUI"PH"Y, HPP"CI"UW ramn, (K1 H
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Part No. 862A725 P150
Pub. No. 49-4642
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