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IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

WARNING!
For your safe_ the information in this manual must be
followed to minimize the risk of fire or explosion, electric
shock, or to prevent property damage, personal injury, or
loss of life.

PRECAUtiONSTOAVOID
POSSIBLEEXPOSURETO
EXCESSIVEMICROWAVEENERGY
• Do NotAttempt to operat(' •

this o\en with the door open

sin(c op('n-door operation
(m_ rcsuh in harmfifl

('×posmx' to microwm e

(,n(,tg-y. It is hnl)ortaHt not

to d(q;t,_t or mmp('r wifll the

s_dL't intcrlo(ks.

• Do Not Place any object
|)('t_('('H the ()_cn fi:oHt Jh(('

_md th(' door or allow soil

or deam'r rcsidm' to •

accmmflate on sealing

S[IY|_IC('S.

Do Not Operate the oven if it

is damaged. It is pardcularly

il//|)()FHHIt their th(' ()v(,n

door dose properly and fllat

there is no damage to the:

[] door (bent),

[_] hinges m_d lat(hes
(broken or loosened),

E_ door se_ds and sealing
surthces.

The Oven Should Not be

a(/justed or repaired by

_HI_()H( ' ('XC('|)[ |)rot)('rly

qualified servi(e persom_el.

SAFETYPRECAUtiONS
When using electrical appfiances, basic safety
precautions should be followed, including the following:

• Read and/ollow the specific

|)recreations iH the Precautions

to Avoid Possible Exposure to

Excessive Microwave Energy

section _d)ov('.

• This appliance must be

gTomMed. Connect only

to a properly gT(mnded

omleL See file Grounding

Instructions section on ])age 8.

Install or locate this

appliance only in accordance

with the provided Installation

Instructions.

Be certaiH to place the/i'oHt

stu:li_ce of the door three

inches or more back/i'om

the ('omltertop edge to m old

_l((-idental til)l)ing of the

appliance in normal usage.



Use this appliance only for its intended purpose as described in this
Owner's Manual.

• This microwa\ e oxen is not

at)proved or tested tor marine use.

• Do not mount this applimlce o\er
a sink.

• Do not mom/t tile microwa\ e oxen

over or nero: any portion of a

heating or (()()king applian(e.

• Do not store an}lhing (tire({ly

Oll top Ot tile l//icrowav(' OVel/

sur/itce when the l//icrow_l\ (' OVCl/

is in open_don.

• Do not operate this appliance if it

has a dmnaged power cord or plug,

if it is not working properly or if it

has been damaged or dropped.

• Do not (over or t/lock all_' openings

on tile applian( e.

• Llse this appliance only tar its

intended use as descdbed in tills

mmmal. Do not use (orrosive

(hemi(_ds or _qlors ill this

applian( e. This mi( rowax e oxen is

specifi( ally desigmed to heat, dry or

cook toad, and is not intended/or

laboratory or illd/lstFia] list'.

• Do not store this applian(e

outdoors. Do not use this prollu({

I/('_tr W_ttcr t()r ('X_ll//1)le , ill a Wet

b_ls('lI/('l/[, I/C_lr _t SWillllllJl/g + t)ool,
near a sink or in similm: locadons.

• Keep power cord away Dam

heated sur/hces.

• Do I/Or i]//l//eFse power cord

or plug in water.

• Do not Metpower cord hang over

edge of table or ((mntel:

• "IS reduce tile risk of fire in tile

- Do not overcook load. Carefllllv

attend applian( e when paper

plastic or other c(mfl)ustible

materials m:e placed inside tile

o_vn while looking.

- Remove wire twist-ties and metal

handles ti'om paper or plasuc

comainers t)e/ore placillg then/
ill tile ()V('ll.

Do liar IIse tile ovell t()r stol_lg`('

purposes. Do not leave paper

proltu({s, cooking utensils or tbod

in tile oven when not in use.

- Ifma{erials inside tile (wen ig_fite,

keep tile oven door closed, turn tile

o_en off and (lisc(mnect tile power

cord, or shut off l/o_,nw at tile fllse

or (irctfit breaker panel. It tile door

is opened, the fit'(' ma} spread.

- Do not use tile Sensor Features

twi(e ill suc( ession on tile same

toad poruon. If toad is

m/dercooked atier tile first

(om/tdown, use _me Cook

fi)r additional looking time.

• See door sm:tilce cleaning

instructions ill tile Care and cleaning
of the microwave oven s( ctJ(/ll of

this manual

• This apllliance should be serviced

only by qualified service t)ers(mnel.

Coll[}tct I/e}tI`('s[ alltholized service

timility/or examination, l`('pair or

adj ustmel n.

• As with any alltlliance, close

supe_Msion is necessar_ when used

l/_ children.



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

A WARNING'!

If you see arcing, press the CLEAR/OFFpad and correct
the problem.

AlXil/g is t]le inicrowave tel_n • Metal, su(]l ;-istwist-ties,

lot sp_lrks ill the ()\el/. Arcing t)ollltr}! pins or gold-rimlned

is caused b\: dishes, ill the lnicrow_l_,.

• Meted or/oil touching the

side of the O_'l/.

• Foil not molded to tood

(utltlu;ned edges act like

antelmas).

• Recycled paper towels

contailfing slnall metal pieces

being used ill the microwm e.

FOODS
• I)o not l/op t)ot)corn in your

llliCl'ow_v(' o_,/'n/lnless ill a

special ]//ic17ow_l\'e l)OllCOrn

a(cessorv or unless you use

t/Ol/COm labeled lot use in

microw_' O_'l/S.

• Some tlro(lucts such as

\qlole eggs and sealed

containers tot example,

closed jars--m:e able to

exl/lode and should not be

heated ill this mi(rowa_e

O_'l/. Su(h use of the

IlIiCI'OW_IV(' o_,/'n c()[lld result

ill ill jur}.

• 1)0 not boil eggs in a
lilicl'o_l\e oven. PlTeSS/lre will

build Ill) inside egg yolk and

will cause it to burst, t/ossibly

resultillg in il_iUry.

()perating tile microwave

with no/ood inside/or more

than a minute or two mm

€arise (talllage to the ()\ell
and (ould stm:t a tire. It

increases the heat aroulld the

magnmtron and can shorten

the liic of the oven.

Foods with unl/rokell outer

"Skill" S[l(ll ;-is l)Ot[-itoes, hot

dogs, sausag-es, tOll/_ttoes,

apples, chicken livers and

other giblets, and egg yolks

should be pierced to allow

steam to escape (truing

cooking.



• SUPERHEATEDWATER

Liquids, such as water, coffee

ortea are able to be

overheated beyond the boiling

point without appearing to be

boiling. Visible bubbling or

boiling when the container is

removed from the microwave

oven is not always presenL
THIS COULD RESULT IN VERY

HOT LIQUIDS SUDDENLY

BOILING OVER WHEN THE

CONTAINER IS DISTURBED OR

A SPOON OR OTHERUTENSIL

IS INSERTED INTO THE LIQUID.

To reduce the risk of iqjury

to tlersons:

--Do not overheat the liquid.

-- Stir the liquid both

be/bre and l/allb, a} through

heating it.

--Do not use straight-sid(,d

containers with narrow

he(ks.

--Alter heating, allow the

cont+dn(,r to stand ill the

Ini+.rov++,_Vl` oven/or a short

tim(` b(`/or(, removing the

comainet;

-- [IS(' extt'eIIl(, €_tl?(, wh(,l/

ills(,rtillg _t St)OOll or Ot]l(,r

tltel/sil il/tO the COl/t_lil/eE

• A_oid h(,ating bab} tood in

glass jars, even with the lid

otE Make sure M1 intimt t_)od

is thoroughly cooked. Stir
tbod to distribute the heat

ev(,nlv. Be carl,fill to pro\ (,nt

scalding when wanning

t()l?liltll}t+ The ('Ollt}lil/er IIIH _,

tcel cooler than the/ormula

r(,allv is. ,\lwm_s test the

tornlula betbr(, t_'e(ting
the bal )_r.

• Don't deti'ost fl?ozen

beverages ill llm?row-llecke(t

bottles (especi_flly carbonated

beverages). E_en if the

COl/t_till(,r is Ol/(,ll(,d, pr(,ss/lr(,

call build up. This call (raise
the contaill(,r to b/lrst,

possibly resulting ill il/jtlr}.

•ttot toods and st(,aln Call

cause burns. Be carl,fill \,,h(,n

opening any containers of

hot/ood, in(luding popcorn

bags, (ooking pouches and

boxes. "Ib prevent possible

il_jUly, direct st(,am m_'_v

ti'Onl hands and ti_((,.

• Do I/Ot o\et'(ook potatoes,

Th(,v could d(,hvdmt(, and

catch tire, causing damage

tO VO/lr OVI'I/,

• Cook nil,at and poultry

thoroughly--lneat to at

least all INTERNAl,

temtlerature of 160°F

and poultry to at least all

IN I'ERNAI. temperature

of 180°E Cooking to these

ten/tleratures usually protects

ag_dnst toodborn(` ilhl(,SS.



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

©
A WARNING!
MICROWAVE-SAFECOOKWARE
Make sure all eook_lre used in

VOtlF lIli€l;OW_lve OVell is StlJtable

{or mictx)wa_ng. Most glass

(asseroles, cooking dishes,

llleas/llJl/g CtlllS , custard cups,

t/ottery or china dinnerv+are
which does not have metallic

trim or glaze with a metallic
sheell (all be tlse(t. Sortie

( ookw_J?e is labeled "stfitable

tot miel_)wa_ng."

• If you are not sure if a dish is

lIliCl?OW_ve-s_l/(', rise this test:

Pla(e in the o_'n both the

dish you are testing and a

glass measuring cut/filled

with 1 cup of x+_Uel--set the

measuring cup either in or
next to the dish. Microwave

1 mimlte at high. I/the dish

heats, it should not be used

lot microwavil lg.

If the dish remains (ool and

only the W_.ter ill the cut/

heats, then the dish is

microwave-sa/_'.

• If you use a meat

thermometer while cooking,
make sm:e it is salb/or use

in mi(rowave ovens.

• Do not use recyded paper

t)roducts. ReQ'cled paper

towels, H_II)klHs _l]ld W_lxe(t

t)_ll)eF (_lll CoHtaill m(q;dl

/le(ks whi(h may cause

ar( ing or ignite. Paper

t)rodtmts containing n}lon

or m'lon filmnents shotfld

be avoided, as th(_ may

also ignite.

• Some stvro/6am tra_:s (like

those flint meat is t/ackaged

on) have a dfin su:ip of metal

embedded in the bottom.

When lili(TOW_l_x'(t, the metal

can burn the floor ot the

oven or ignite a paper towel.

• Do llOt rise the iiliel'ow_e to

dry newstlapers.

• Not all l)lasde wra 11is stfitable

/or use in microgroove (wens.

Check the lla(kage/or

t)roper use.

• Paper towels, waxed paper

and l/lasfic wrap can be used

to (over dishes in order to

l'et_dl/ l//oisttll'e _ll/(t 1)l?e_'llt

st)attelJ//g. Be Stll'e to Vel/t

])ktstic wl'_q) so ste_llll C_lll

CS( _lt)e.

• Cookware IIIH_,becol/le hot
becatlse of heat |l'_l//sl('l?l'e(|

/i:om the heated tood. Pot

hoMers may be needed to

handle file eookware.



• "Boil;d)le"cookingpouches
andtightlydosedplasti(bags
shouldbeslit,t)iercedor
ventedasdire(tedt)v
t)a(kage. If th(\_ m:e not,

plastic (ould bur_{ during or

immedi_m'lv _tler (()()king,

t)ossibly resulting in illj/lrV.

Also, t)lastic storage

eomainers should be at least

t)ar6ally unco_vred because

{tley/brm a tight seal. When

cooking with containers

lightly eo_ered with t)las6c

wrap, relnove €o\'erillg

earefilllv and direct steam

myra {i'om hands and/ilee.

• Use toil only as directed in

this guide. TV dfimers m_v

be miclx)_l\ ed in toil ml_,s

less than 3,/4" high; remo\e

the top toil cover and return

tile tm_ to the box. When

using/oil in tile mi( rowm e

oven, kee t) tile toil _lt least

1 inch away/i'om the sides

of the ovell.

• Plastic cookware--Plastic

cookware (lesigqled/or

mi(rowa\'e cooking is very

useflfl, but shotfld be used

(_refldh. Even microw_ve-

sail' 1)las6( ram' not be as

tolerant of o\ ercooking

(onditions as alx' glass or
(el'}l)//i( l//atelJ}lls al/(t iil21V

so/ien or char if sul)jected

to short periods of

o\ ercooking. In longer

exl)osm'es to overcooking,

the/ood and eookware

could iglfite.

Follow thoso guidol&os:

[_Use microwaxe-safe
t)lasti(s on b and use

them in stri(t (omplian(e

with the cookware

1/ / all/llil ( H ll'(!l?_S

l'eCOll Ill Iel ld at iOl/S.

[_] [)o I/Or l//i( l?owa_,e elIlt)t _'

[_I)o not t)ermit (hildren
to use plastic cookware

without complete

sut)ervision.



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

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

GROUNDINGINSTRUCTIONS
This applian(e must be grounded. In the e'_em of an cle(irk;d

shot{ (ircuit, grounding reduces the risk of el(x oJc shock 1)x_

pro'_iding an escal)e _$'i1?(?for the ele(uJc current.

This applian(e is equipped _,Sth a pOW(!F (ord ha'_dng a grom_ding

wire widl a ,gromlding" plug. The plug must bc plugged into an

omlet that is prol)erl ) installed and grounded.

Consult a qualified elecoJcian or ser_4(c teclmi(ian i[" the

gromlding instru(tions are not (oml)letely mlderstood, or if

dout){ exists as {o vv']l(!|]l(?l: |11(!appliance is properly grom_(te(t.

If die omlei is a sum(lard 2-prong w_tll omlet, it is )ore: personal

rcsponsibilit} and obligation to have it repla(ed with a properly'

grolmdcd 3-prong wall omlet.

Do llOt tlnd(!F _tllV (il°(/i]//stan((!s (lit OF l'(!lIIO'_(! t]l(! third (_TO/llld)

\_i' do not recommend using an extension cord widl this appliance.

//the 1)ower cord is too short, ha_' _1qualified ele(ttician or servi(e

te(lmi_i+m install an outlet he+u: the N@i+mce. (See WARNIN6--

EXTENSION CORDS se(tion.)

/_'or best operation, plug this at)plian(e into its (_rl_ ele( tri(_d outlet

to t)rexem tli(kc_ing oI lights, blowing oI tuse or uit)ping of (it( uit

1 )l'(_;'l k(!F.



ADAPTERPLUGS
Usage situations where appliance's power cord will be disconnected

infrequently.

t_,(mausc ot t)otcntial sa/ety

hazards undcr i ('train conditions,

we strongly recommend against the

use of an adapter plug. Ilowcvct; it

you still ('l(mt to usc an adal)tcr,

wtl('r(' local (odcs t)('nnit, a
TEMPORARY CONNECTION may tle

mad(' to a t)rol)er]} gmund('d two-

t)rong _,_fll r('(el)ta(l(' by ill(' use o/a

UI_ listcd a(lalm'r which is available

_t| IIIOSt local l/[tl'(tW_llT(' StOI_('S.

fAdapterplugsnot
permiitedieCaeada)

Alignlarge

proegs/slots _ I_ II

;
Ensureproperground

TEMPORARY andfirmconnection
METHOD beforeuse.

The larger slot in tl_e adal)ter must be _fliglle(t with tile larger slot

ill t]l(' w_lll recct)m(lc to provide prol)cr t)olaHt_ ill the (omu'(tion

o/the t)ower cord.

CAUTION: Atta ching the adapter ground terminal to the wail receptacle

cover screw does not ground the appliance unless the cover screw is

metal, and not insulated, and the wall receptacle is grounded through

the house wiring.

_i)u should hay(' thc (ir(Idt (hc(k('d by a qualifi('d ('le(tHcian to

make sure ill(' r(m ct)tacl(' is 1)ml)efly grom/(t('d.

When discomlecting the power cord ti:om the a(lat)ml; alwav._ hol(t

the adat)ter witlt one hand. l/tiffs is not done, the a(lat)mr ground

terminal is very likely to break with tel)eared use. Should this

hal)pen, DO NOT USE tl_e appliance m/til a t)rol)er ground has

again been established.

Usage situations where appliance's power cord will be disconnected

frequently.

Do not use an adapter plug ill these sit uadons t)ccat m(' ti:(_ltu('nt

(tis(om/(m don ot ill(' t)OW('F(oF(t t)la(('s unduc strain on the

adal)mr and h'ads to cvcntual/idhm' o/ill(' a(lal){cr ground

terminal. _i)u should ha_' the tWO-l)rong wall rcc('l)ia(l(' rcl)lac('d

widl a thre('-l)rong (gr(mnding) re(el)tacle by a quail/led

elecu:ician betore using tl_e appliance.



IMPORTANTSAFETYINFORMAtiON.
READALLINSTRUCtiONSBEFOREUSING.

WARNING!
EXTENSIONCORDS
A short pow('F supply cord is provided to reduce dw lJsks resulting

ti'om becoming entm_gled in or tripping over a longer cord.

Extension cords may be used if you are carefifi in using d_em.

If an extension cord is used--

] The marked electlfical nuing of the extension cord shotdd be
at le+_st +_sgreat as the electlfi(+d rating of the applian(e;

] The extension cord must be a gr(mnding_t_pe _-_i t (ol d and
it must be plugged imo _ 3-slot omleU

] The exwnsion cord should be _m:mlged so d_at it will not
(h:_tp(_ ()_,(_17 Ill(! ( O/lll|(?ylop OF [:clbl(!lop wh(!l:(_ it (_tll |)(_ pulled

on by (hildren or u_pped o_er mfintentionalh.

If you use m_ extension cord, die imerior light ram' flicker _md the

1)|OW('F SO/llld 1//_1_,v_tl-vwhen the nJdct'o,.v;_,e o_,cn is olJ,. Cooking

dines _l_r be longer, too.

7O



READANDFOLLOWTHISSAFETY
INFORMATIONCAREFULLY
SAVETHESEINSTRUCTIONS
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About the features of yourmicrowave oven.

Throughout this manual, features and appearance may vary from
your model

1100Watts

__,1 m

0

Featuresof the Oven

o DoorLatches,

WindowwithMetelShield. S(reen_d]ows(ookingtobe
"_i(!w(!d whi](! keeping I//i(FOW_I'_(_S ( Oll[]n(?d ill the o'_en.

@
0
0

Convenience Guide.

TouchControlPanelandDisplay.

Door Latch Release. Press latch release to at)el J,door.

Removable Turntable. Turntable and support mustbein t)la(e _r]_(_]l using the o'_en. The t m'ntM)le may be

removed t_r (leaning.

NOTE: Rating plate, oven vent(s) and oven light are located on the inside

walls of the microwave oven.

12



Youcan microwave by time, with the sensor features or with the auto feature.

[ TIME I [_

r DEFROST 1AUTO/TIME

0 0

Check the Convenience Guide before you begin.

77meFeaturesPress Enter

TIME COOK Amountof cookingtime
Pressonceor twice

DEFROSTAUTO/TIME Amountof defrosting time
Presstwice

EXPRESSCOOK Starts immediately!

ADD 30 SEC Starts immediately!
POWER LEVEL Power bvel 1-10

Sensor Features andAuto FeaturePress Enter Option

POPCORN Starts immediately! more/bss time

BEVERAGE Starts immediately!

REHEAT Starts immediately! more/lesstime

CHICKEN/FISH Starts immediately! more/bss time
Pressonce(chickenpieces)
Presstwice (fishfillets)

POTATO Starts immediately! more/lesstime

VEGETABLE Starts immediately!
Pressonce(freshvegetables) more/lesstime
Presstwice (frozenvegetables) more/lesstime
Pressthree times (cannedvegetables) more/lesstime

(onsomemodels)

DEFROSTAUTO/TIME Foodweight
Pressonce

13



About changing the power level.

14

I-q lZI

G

"Itle power level mm be entered or changed

immediately after entering the ti:ature time ti)r TIME

COOK, TIME DEFROST or EXPRESS COOK.The 1)o,,ver level

may Mso l)e dlmlged dining til_w.'(o/lntdown.

[]
[]
[]
[]
[]

Press TIMECDOKor select 77me Defrost.

Enter cooking or deli'osting time.

PressPOWERrEVEl.

Select desired power level 1-10.

Press START

X_uJable power levels add flexibilhv to microwave

cookillg. The power h'_qs Oll tile iilicl'()W_l_t' ()_t'n C_tl/

be compared to the sin:thee milts on a mnge. Each

power h'\ el gS\'es yell iilicFo_l_' ellerg,r]_' a certain

percent of the lime. Power level 7 is micro_\'e energ?'

70% of file time. Power level 3 is enet_-y 30% of the

lime. Most cooking will be done on High (power level 10)

which gives y)u 100% po_,,_'lx Powerleve110will cook

/hster bm/ood m_v need more ti'equem stirring,

romdng or turning o\er. A lower setting will cook more

e'+enlv and need less stirring or rotating of the/ood.

Sollle/k)o(Is ii/_l_ tl;+_\ e better timer; Iexllll'e or

at)l)eamnce if one of file lower settings is used. Llse

a lower power level when cooking leeds that hm e a

tendency to boil eve1; such as scalloped t)otatoes.

P,est periods (when the microwm e energ-y cycles oil)

give dine/or the/ood to "equalize" or u:ans/['r heat to

the inside of the/ood. An example of tiffs is shown with

power level _-flle d eti'ost c}_ le. If microwave energy

did not cyle off, the outside of the t[)od would cook

betk)re the inside was de/i:osted.

Hero are some examples of uses for various power levels.

High 10:Fish, bacon, vegetables, boiling liquids.

Med-High 7: (;entle cooking of meat and poultry; baking

casseroles and reheadng.

Medimn 5: Slow cooking and tenderizing/or slews and

less tender cuts of meat.

Low2or3:I)eti'osting; simmelJng; delicate sauces.

Warm/:Keeping tood %_r_]_;softening 1)utter;



Aboutthetimefeatures.

time Cook

TimeCookI

G
_sE

:_llowsvoH toIIli(l?()'_r_l_V(_]['OlYallX,'time up to 99 minutes

and 99 seconds.

Power level 10(High) is automatk ;d]y set, but you m_v

change it tor more fle×il>ility.

[] Press TIMECOOK

] Enter (ooking time.

] (_h_tll_.e t)oweF le_ el it, o11 dollar w_ll/t _ H11

power. (Press POWERLEVEL Select a desired

power lexel 1-10.)

[] Press START

You may open the door during 77meCook to che(k

the food. Close Ihe door m:d press STARTto resmne

(ooking.

TimeCookfl

I _tS y'()_ ( ]_:g(_ t)()_r(_r levels automatically during

(ooking. t ]ere's how to do it:

[] Press TIMECOOK

] EI/teF the _i]:st (ook [iH/e.

power. (Press POWERLEVet.Sele(t a desired

power level 1-10.)

Press TIME COOK ag_fin.

}:nter the se(ond (ook tiH/e.

[]
[]
[]

[]

Change the power le\el if you don't want fldl

t)ower. (Press POWERLEVEL Select a desired

power le\'el 1-10. )

Press START

At the end of 7_meCook I, 7lille Cook//COUlltS dovvrll.
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Aboutthetimefeatures.

Cooking Guide for -timeCook

NOTE: Use power level High (10) unless otherwise noted.

Amount Time Comments

l lb. 5 to 8 mhl., In 1V_.,-qt.oblong glass baking

Med-High (7) dish, ])]a(e ] ,/4 ([I]1 v_ratet:

lO-oz, package 4 to 7 nfin. In l-qt. (assero]e.

Vegetable

Asparagus

(fresh spears)

(frozen spears)

Beans

(fresh green)

(frozen green)

(frozen lima)

Beets

(fresh, whole)

Broccofi

(fresh cut)

(fresh spears)

(frozen,
chopped)

(frozen spears)

Cabbage

(fresh)

(wedges)

Carrots

(fresh, sliced)

(frozen)

Cauliflower

(f/owerets)

(fresh, whole)

(frozen)

llb. cuthlhalf lOto 15nfin.

lO-oz, package 4 to 8 nfin.

lO-oz, package 4 to 8 nfin.

In 1F>qt. cassero]e, ])]ace

1/2 cup willeE

In 1-qt. cassero]e, ])]ace

2 tab]esl)oons W;lteL

In 1-qt. cassero]e, ])]ace

1/4 cup W;lteE

1 bmlch 16 to 22 nfin. In 2-qt. cassero]e, ])]ace
1/2 cup W;IteE

1 bunch 5 to 9 nfin.

(1¼ to 1½ lbs.)

1 bunch 7 to 11 rain.

(1¼ to 1½ lbs.)

lO-oz, package 4 to 7 nfin.

lO-oz, package 4 to 7 nfin.

In 2-qt. cassero]e, [)]ace
1/2 cup wilteE

In 2-qt. oblong glass baking dish,

])]ace 1/4 cu]) ware1:

In 1-qt. cassero]e.

In 1-qt. casserole, ])]ace

3 tab]espoons w;lteE

1 medlmnhead 6 to lOmb1.

(about 2 lbs.)

5 to 9 nfin.

In 11/-,-or 2-qt. cassero]e, ])]ace

1/4 cup wilteE

In 2- or 3-qL casserole, p]ace

l/4 cup wilteE

1 lb. 4 to 8 nfin.

lO-oz, package 3 to 7 nfin.

In 1F_qt. cassero]e, ])lace
1/4 cup wilteE

In 1-qt. cassero]e, ])]ace
2 tab]eslx)ons WilteE

1 medimnhead 7 to 11 rain.

1 medimn head 7 to 15 rain.

lO-oz, package 3 to 7 nfin.

In 2-qt. cassero]e, ])]ace
1/2 cup W_ltel;

In 2-qt. cassero]e, ])]ace

l/2 cup WilteE

In 1-qt. cassero]e, ])]ace

2 tab]es])oons water.
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Vegetable Amount Time Comments

Corn

(frozenkernel) lO-oz, package 2 to 6 rain. In 1-qt. casserole, l)la(e
2 tat)lesl)oons water:

Cornon thecob

(fresh)

(frozen)

Mixed

vegetables

(frozen)

Peas

(fresh, shelled)

(frozen)

Potatoes

(fresh, cubed,
white)

(fresh, whole,
sweet or white)

Spinach
(fresh)

(frozen,chopped
and leaf)

Squash

(fresh, summer
and yellow)

(winter, acorn
or butternut)

1 to 5 ears 1¼ to 4 mill.

per eat"

1 ear 3 to 6 mill.

2 to 6 ears 2 to 3 mill.

per eat"

lO-oz, package 2 to 6 mill.

2 lbs. tmshelled 7 to 10 mill.

IO-oz. package 2 to 6 rain.

4 potatoes 9 to 12 nthl.
(6 to 8 oz. each)

1 (6 to 8 oz.) 2 to 4 rain.

10 to 16 oz. 3 to 6 rain.

1O-oz. package 3 to 6 mln.

1 lb. sliced 3 to 5 mln.

1 or 2 squash 5 to 9 rain.

(about 1 lb. eacll)

In 2-qt. glass baking dish, place
corn. If corn is in husk, use no

water; if corn has been husked,

add 1/4 cut) xs_tter. Rearrange
alier half of time.

Place in 2-qt. oblong glass

baking dish. Cover with vented
plasti( wrap. Rearrange alter
hall of time.

In 1-qt. casserole, 1)lace

3 tablesl)oons water.

In 1-qt. casserole, t)lace
1/4 cu 1)watel:

In 1-qL casserole, place
2 tablesl)oons water.

Peel and cut into 1-inch cubes.

Place in 2-(it. casserole with 1/2
(u t) watt'l; Stir _++tterhalf of time.

Pierce with cooking/ork. Place
ill Celller of tile ovell. I ,el stand
5 minutes.

In 2-qt. ca_,serole, t)lace wa_,hed
st)inach.

In 1-qt. ca_,serole, place
3 tal)lest)oons water.

In 1½-qt. casserole, t)lace 1/4

cup _vvlte_;

Cut in half and remove/il>rous

memtmmes. In 2-qt. oblong
glass t)aking dish, place squash

cut-side-down. Turn cut-side-u t)
alier 4 minutes.
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73

G
_SE

TimeDefrost

Allows you to deJi'ost I()r a selected length of time. See

the Defrosting Guide tbr suggested times. (Auto Defrost

e×plained in the About the auto feature section.)

[] Press DEFROSTAUTO/TIME twitt'.

] Enter (teJir)sting time.

[] Press START

] Turn {oDd o\er _,,l/en tilt' o\en signals.

[] Press START

Power h'\ el is auton/atically set at 3, but can be

changed. 5bu can (te/i'ost small items quickly b} raising

tile power h'_vl alter entedng tile time. Power/eve/7

ruts tilt' total (tefl:osting time in about hal/:, powerlevel

10 ttltS tilt' total til//e to a])pFoxilllately l/3. t ]()x_r('_Zt't_

1()0(I will need more/i'e(tuem attemion than usual.

At one hal/o/selected deti'osting tilne, the oven sigllals

TURN. At this time, turn/[)od ovt'r and break apart or

r('arrange pieces/_)r more even defl:osting. Shield mlv

wam_ areas with sn/all pieces of tbil.

A dull thulnping noise n/ay be heard during (te/i:osting.

This is normal when oven is not opemdng at High poweK

Defrosting tips

• Foods ti'ozen in paper or plastit can be deIi'osWd in

the pat kage. Close(t packages should be slit, pier(ed

or vented AFTER tbod has 1)artiall} (le/i'osted. Plastit

storage container.,, should be partially m_covered.

• Family-size, prepackaged/i:ozen dimlers can be

deli'osted and microwaved. If the/k)od is in a tDil

comainel; translbr it to a nlicrowa_e-sat(' dish.

• Foods that spoil (asily should _lot lx allo_t d to sit ()lit

/or mort than one hour after de[_'osdng. I_ooln

temperatur( promotes th( gro_th of hm_nIhl bacteria.

• For n/ore men deti'osdng of larger tbods, su(h as

roasts, use Auto Defrost. Be sure large meats are

t ompletely deti'osted betbre tooking.

• When deti'osted, t[)od should be cool but so/tened in

all areas. It still slighdy it}', return to tlle microwave

_((']'_rbriefly, or let it stand a J('Wmim_tes.



Defrosting Guide

Food Time Comments

Breads, Cakes
Bread, buns or rolls (I piece_ 1/4 mln. Rearrange at_('r hal/the time.
Sweet rolls (approx. 12 oz.) 2 to 4 mhl.

Fish and Seafood
Fillets, frozen (I lb.) 6 to 9 rain.

Shellfish, smafl pieces (I lb.) 3 to 7 mln. P]a(e blo(k in (assero]e. Turn over
mid break ut) alter hal{' the time.

Fruit
Plastic pouch--1 or2 1 to 5 rain.
(lO-oz. package)

Meat
Bacon (I lb.)

Franks(I lb.)

Groundmeat (l lb.)

Roast'.beef,lamb,veal,pork

Steaks, chops and cutlets

2 to 5 mhl.

2 to 5 mhl.

Poultry
Chicken,broiler-fryer
cutup (2½to 31bs.)

Chicken,whole
(2½to 3/bs.)

Cornish hen

Turkeybreast(4 to 6/bs.)

4 to 6 mhl.

9 to 13 mhl.

per Lb.
4 to 8 lnhl.

per Lb.

14 to 20 mhl.

20 to 25 mhl.

7 to 13 rain.
per Lb.

3 to 8 lnhl.

per Lb.

Place m/otiened package in o_en.

I,et stand 5 mimues after (le/i'osting.

Place m/otiened package in oven.

M]crowa\ e just m/ill fi'anks can be
set/arated. I,et stand 5 mim_tes, il

necessary, to complete deti'osting.

"Ihrn meat over alter half the time.

Use power level I.

Place m/wr_q)t/ed me_.t in cooking
dish. Turn o\er after half {tie time
and shield warm areas with loll.

When {hdshe(t, set)amte pieces and
let stand to comt/lete de/i'osting.

[)lace wmptied chicken in dish. Unwrap
and turn ov_'r a/let first half of time. _Mker

second half of time, set/mx_te pieces and
place in cooking dish. Microwme 2 to 4
lili/l/lteS lil()lTe, if necessar}. Iet stand a
{ew mimnes to finish de/i'osting.

Pla(e wrat/t/ed chicken in dish. Alter half
the till/e, /lnwl?a l) an(I tlll?n chicken ()\ell

Shield warm areas with loll. To complete
deli'osting, mn coM water in the cavity
m/til g_blets can tie remove(t.

Place m/wral/l/e(t hen in the oven
breast-side-up. Turn over a/ler/irst half
of time. Rml cool water in the cavity m/til

gJt/lets can tie r('mo_e(I.

Place mlWral/l/e(t breast in micro_m'e-sa{('
dish t/reast-side-(town. Atter half of time,

tm:n l/reast-,qde-ul/and shield warm al'ea_,
with toil. I)eli'ost lot second half of time.

I,et stand 1 to 2 hom_,_in re/i-ig-erator to
(omt)lete de/i'osting-.
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Express Cook

This is a quick way to set cooking time for I-6 minutes.

Press one oI the Express Cook pads (from 1 to 6)

for 1 to 6 mimlws of (()()king at powerlevel I0. For

exmnple, press the 2t)_d tar 2 n/inures of (ooking lime.

"[]1(! p()Vq(_]:lexel (an be (hanged as dine is c(mnting

dov_rl/. Press POWERLEVEL and enter l-10.

Add 30 Seconds

Youcan use this feature two ways,

• II will add 30 seconds to the time (x)m_ting dowI/

ca(h dmc the t);1(t is pressed.

(()()king tim('.
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Abouttheautofeature.

G
use

_/d8

Auto Defrost

The Auto/'7_meDefrostfeature g_es you t_vo wa_s to
defl:ost fl'oz(_n foods. Press AUTORIMEDEE on(e

for Auto Defrost or t_%ri((_ fO]7 time Defrost.

Llse Auto DefrostR)r mere, poulu 7 and fish.
Use Time Defrost tbr most adler frozen tbods.

Auto Defrostautomaticallv s('ts the (h'Ji:osthlg times and

])()_r('_" ]('_']S t() g_(' ('_f('ll de[}'osting r('stllts [()17 llleals,

t)oulUT and/ish weighing u l) to .six t)om/(ts.

[] Press AUTO/TIME DEF.on( e.

] Using the Conversion Guide tlelovv r,enter tbod
wt'ight. For examph', press pads I and 2 tbr 1 .it

t)om/ds (1 t)om/d, 3 ounces).

[] Press START

(time Defrost is exl)lained ill the About the time features

section.)

There is a handy guide located on the inside front of the oven.

• Rcmo\(" m('at _i'om pa(kag(' and t)la(e on mi(Towavc-

sale dish.

• "I\vice during defl:ost, the o_en sigmals TURN.At each

TURN signal, mrn the tbod o_e+: R('mov(' de/i'osted

meal or shield wam_ areas with small pieces of ibil.

• ,\lter (teli'osdng, lI/ost llle_l|S need to stand 5 minutes

to complete (teli'osdng. I.arg(' roasts should stand tbr

about 30 minutes.

ConversionGuide

ff the weigbt of food is stated ie pounds aM ounces, the oueces
must be converted to tenths _1)of a pound

WeightofFoodinOunces EnterFoodWeight
(tenthsofa pound)

I-2 . I
3 .2

4-5 .3
6-7 .4
8 .5

9-10 .6
11 .7

12-13 .8
14-15 .9
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Aboutthesensorfeatures.

Humidity Sensor

Tb(, Sensor Features d(,t(,(.t th(, in(r('asing humidity

releascd dlll'ing cooking. The ov_.'n mltolnatiually ;-1(!justs

the cooking time to \'mious t_])es and amomlts of tbod.

Do not/lSe the SellsOF ]?eatllres twice ill s/ICCession

on the same tbod portion--it ram,, result in s('_erely

o\ercooked or t)umt ]ood. If tbod is mldercooked

alter tile (om/tdown, use ]Tree Cook tbr additional

cooking time.

• The ])roper container.,, and co\ers are exsential/or

best sensor cooking.

@vered

_tsd

• _\]t_tvs IlSe l//icrow_\ e-s_d_' ('ont_lil/el's _tll(/ ¢ov(w tllel//

with lids or vented t)lastic wnq). Never use tight

sealing plastic conminers--thc\v can p_x'vent steam

/i'om escaping and cause/ood to overcook.

• Be sm:e the out.',ide of the cooking containers and the

inside of the microwm e o\en are dry' beIore t)lacing

/ood ill the o_'n. Beads of moistm'u turning into

steam can mislead the sensor.

Dry off didlss so t/18ydon"t midea d

t]18ssnso_
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(lesst#7_ (meretin_)

Use only witk prepackaged microwave

popcorn weighing 1.75 to 3.S eunces.

NOTE: Do not use

this feature twice in
succession on the

same food portion--
it may result in
severely overcooked
or burnt food.

Popcorn

"[b use d_e Popcorn t_,mre:

] Follow lYa(kage illst] u( tions, ltSillg Time Cook it tlle
pa(kage is less dlm_ ].75 om_(es or lm:ger dlm_ 3.5

OHll(es. Pl_l(e tft(! t)_l('ka_e of t)ot)(orl/ill |lie

(el/ter of the ]l/i( row;4xe.

] Press POPCORN. The oven starts immediately.

It%ou open die door wllile POPCORNis displayed,

SENSOR ERROR will appear. Close die door, press

CLEAR/OFFand begftl ag_dn.

If ft)od is m_dercooked after the comltdown, use

Time Cook/or _l(t(litional (()()king time.

How toAdjust the Popcorn Program to Provide a Shorter

or Longer Cook Time

If xx)u find that the brand oft)el)corn you use

/llld(q])o1)s or o\('lTcooks COl/SiSt('lltl}', _'()_I C_III add or

subtract 20-30 seconds to tfte automatic popping time.

Toadd time:

After pressing POPCORN, press 9 immediawly after tfte

oxen starts t_>r an extra 20 se(onds. Press 9 again to add

another 10 se(onds (total 30 se(onds additional time).

Tosubtract time.

After pressing POPCORN, press I immediawly _d_er tfte

OX('l/ St_lrts t()r 20 s('(ol/ds l('ss (ookJl/g- til/l('. I)ress I

agzdn to redu(e cooking time anotfter lO seconds (total

30 seconds less dine).

NOTE: Do not use
this feature twice in

succession on the
same food portion--
it may result in
severely overcooked
or burnt food.

Beverage

t'rcss BEVERAGE to hc_lt a cup ot cott_'c or other

bcvcr;igc.

Drinks heated with the Beverage feature may be very hot.
Remove the container with care.

If food is iiI/der(ooked afler tfte (OIIlltdowI/, Ilse

Time Cook for additional (ooking time.
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Aboutthesensorfeatures.

(lesstime) (morefime_

How to Change the

Automatic Settings

Toreduce time by 10%:

Prtss I after d3efi'aan-c pad.

Toadd 10% to cooking time."

Prtss 9 dier th( t('3[[llt* p_td.

NOTE: Do not use
this feature twice in
succession on the

same food portion--
it may result in
severely overcooked
or burnt food.

Reheat

[]le Reheatte;mn:e rehe;_t_ ._m_,le s( r_mgs ot prex_ouslv

(ooked toods or a plate o£ lefloxers.

] Place (oxered tood in the oxen. Press REHEAT
"[]w oxen starts immediately.

] "[lie oven si_,nlals when stemn is sensed and the
time remaining begins ((mining dowll.

Do I/o| ()p(_l/t]l(! ()_(!1/(toor tt]ltil tilll(_ iS (()ill/tillS

(t(mn. It die door is opened, (lose it and press START
immediately.

Afterremovingfoodfromtheoven,stir,ffpossible,toeven

outthetemperature.Reheatedfoodsmayhavewide
variations in tmnperatnre.Stoneareasmay beextremely hot

If _()()d is 1lOt hot ellOtl_h _lJ_(']; t]l(_ (otll/tdowll, tls(t

_me Cook for a(tdidonM reheating thne.

Some Foods Not Recommended for Use With Reheat

It is best to use _me Cook tot th('s(' toods:

• Bread t)ro(hl(ts.

• FOO(IS their IIHISt |)(_ F(!h(_-It(?(t HH(OX_(!F(_d.

• Foods that ll(!(_d |o |1(! StiF£('(t or F()t_tt('(t.

• Foods (ailing for a dry look or clisp surthce

after reheadng.
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[] []
Sensorcookinggivss you aasy,

automatic results with a variety

of toods(s88 th8CookingGuida
below).

NOTE: Do not use
this feature twice in
succession on the

same food portion--
it may result in
severely overcooked
or burnt food.

Sensor Cooking

Vegetables, Potatoes, Fish, Chicken Pieces

] Plgt(e (o'_ered f()o(] 11/ the o'_el/. I)ress [fte f()o(J

p_l(t. For xegetables, 1)ress the VEGETABLEpad on(e

Jor J_'esh _.t'getables, |_'i(e tk)r ti'ozeH vegetables or

three times ibr cmmed vegetables. For chicken or

fish, press the CHICKEN/FISHp_Id once ibr chk ken

pieces or twice Jor fish. Tfte o_eH starts

immedi_uelv.

] The oven sig_mls _r]_(_]_St_l_lI_ is sensed and the
H]//e rel//ail/il/g |)(!Drills (OIIl/[Jl/g" dowI/. THYll or stir

the ft)od i[ ne(essarv.

1)o l/Or opel/ tfte ()'_ell (lo()r/llltil tJ]//e is (7()/[l/tJllg

d(mn. If d_e door is opened, close it and press START
hmne(tiaieb'.

If/bed is m_dercooked after the comudown, use

Time Cook ft)r _(tditional (()()king time.

How to Change the Automatic Settings (automatic settings

for canned vegetables cannot be adjusted Ollsome models):

You (_m a(!just the cooking time tbr M1 tbods to suit

yore: t)er_onal ta_+te.

Toreduce time by 10%:

Press I wit]lill 30 se(ollds _di('r tm'ssing the tbod pad.

Toadd I0% to cooking time:

Press 9 wit]lill 30 se(ollds _di('r pressing the tbod pad.

Cooking Guide

Food Type Amount Comments

Canned Vegetables 4-16 oz Covt,r wi|]l lid or _cntcd t)lastic wr;-ip.

Frozen Vegetables 4-16 oz Follow package instructions tbr adding

water. Cover with lid or vented t)lasdc wrap.

Fresh Vegetables 4-16 oz Add 1/4 cup water t)er serving.

Cover wifll lid or _emed plastic wrap.

Potatoes 1/2-2 lbs Pierce skin with Jerk. Place t)otatoes
on the turntable.

Fish 4-16 oz Cover with vented t)blsdc wrat).

Chicken Pieces 1_ pieces Co_er with vented t)lasdc wrat).
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About the other features.

Help

"[31e HELP1)ad disl)la'_s feature ill[i)l_nation mid helptul

hires. Press HELP,then sele(t a feature pad.

_U_E

Clock

Press to enter the time of (t+_vor to check the time

of (t_lywhile microw_lving.

[] Press CLOCK.

] Enter time of(/a_.

] Select ,\M or PM.

[] Press STARTor CLOCK.

Scroll Speed

"[lie s(roll sl)eed ot die (tist)la) (an 1)e (hange(t. Press

and hold the AM/PMI)_d M)om 3 seconds to bring up

the display. Sele(t 1-5 for s]()_ r 1o t_ls| s(roll st)eed.

StargPause

In addition to stm:ting manx_, tun(tioHs, START/PAUSE
711lows y'oH to stop (ooking witho/tt ot)ening the (toor

or clearing die (tispla)

CookingCompleteReminder

"['o remind you that "you h;_xe t))()(t in the oxen, the oxen will

display FOODIS READY and beep on(e a minme mltil you either

o|)ell the oxen door or press CLEAR/OFE
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Reminder

The Reminder ILarm'( can b( used lik( an alm_z) clock,

and can be us(d at any time, cx(n _hen the (we]) is

op( )_til)g. The Reminder time can be set u]) to 24

hours lat_ _:

[]
[]

[]
[]

Press REMINDER.

Ell[(?17 ill(' till/(? _'()/I W+ll/t t]l(! o'_(!11 to 17(?H/il/d _vr()[].

(}_e Slll'(_ the ll/i(_l_()_r_t'_'(' Clock S]I()WS the (_()l_l_(_Ct

tim(! at (ta'_)
Sele(t AM or PM.

Press REMINDER. When Remhlder signed occurs,

press REMINDER to turn it ot_'. Tim Reminder time

may be dist)la}'ed l)pressing REMINDER.

NOTE: The REM indicator will remain lit to show that the

Rmninder is set Toclear the Rmninder before it occurs,

press REMINDER, then O, The REM indicator will no longer

be lit

@ Delay Start

Delay Star)allows )ou to set the lIIi(F()_r_l_,(! tO delay
• y,(()()king u t) to 24 hom',_.

[] Press DELAYSTART

] I_lltel7 t]l(' ti)//(_ _()/l W_zl/t t]l(' O'_ell tO St_tlTt. (B(_ SHI'e

the mi(rowa_e (lo(k shows the (orre(t time of d_7.)

] Sele(t AM or PM.

] Sele( t any ( ombination of Oefrost Autofll_me m)d
Time Cook.

[] Press START

The Delay Start time will be (tisplayed plus OS. The oxen

will automati(alh, start _t the delayed time.

The thne of (t_w may be dist)la)ed 1_rt)ressing CLOCK.
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About the other features.

® ChildLock-Out

_()tl l//_ _ lo(k thc (ontYol l)_I11(_l |0 1)Y_f_(!llt thc

]//i(];()_r_}+_,(!{l'Olll being a(cidentally started or used

1)v (hildren.

_[_)lock or unlock the controls, press and hold

CLEAR/OFFIor al)out tl/_:e(? s(_(onds. When th(! (ontrol

panel is lo( ked, LOCKED will appear in the dist)la _

SOUND I
Sound Level

The beeper sound level (m_ l)e a(!iusted. Press SOUND
LEVEL.(]h(/(/se ()-_) tot m t_ ill l(>ud.

m_P_ ow_F

Timer On/Off

7_merOn/Off(ll)erates as a minute timer and (an 1)e used

[] Press TIMER ON/DFE

[] Enter time _Oll w+ll]t t(> ((Itll]t d(>Wll.

[] Press TIMERON/OFFto start.

When time is Ul), the ov('n will sigalal. To turn off tile

timer sig,qlal, press TIMER ON/OFE

NOTE: Tho timor indicator will bo lit +hilo tho timor is

operatingi

Display On/Off

To turn the' (lock (tispl_} on or oil 1)r('ss _md hold 0/or

_t)out 3 s('(on(ts. The Display On/Off {b_ituru (_lnnot b('

ITS('(]xvhil(' _+.cooking" tb+mlru is in us('.

28

TurntableOn/Off

F(/Y best ((1(/king l'(+sults, l('_+.'_(+th(+ ttlYnt_-i1)l(f (11/.

It (an 1)e turned ()fl for large dishes. Press TURNTABLE

t//tttYn th(_ tm'nt_t)l(_ (in (n" (/J[_.

S(ll//()til/ICS th(! ttlYllt_-II)l(+ (_tl) t)()( ()l//(! t(1(1 h(/t t(/

)to/tch. [)e (aretiil t(>u(hing the+tttrntal)le (luring and

+d+ter( ooking.



Microwave terms.

Term

Arcing

Covering

Shielding

Standing Time

Venting

Definition

Arcing is the microwave term tt)r sparks in the o_'n+ Arcing is

caused by:

• metal or tk)il touching the side of the o_'n.

• Ibil th;u is not molded to I6od (upturned edges act like

i-I1 lte111 l_lS).

• metal such as twist-ties, poultry pins, gold-rimmed dishes.

• recycled paper towels containing small metal pieces.

Covers hold in moisture, _dlow/_)r more e_en heating and reduce

cooking time. '_i'nting plastic wrap or covering with w_e< paper

allows excess steam to escape.

In a regular oven, y)u shield chicken breasts or baked ti)ods to

prevent ovelq)rowning. When microw_lving, }'ou use small strips

ot/k)il to shield thin t)_lrts, such as the tips o/wings _11/(tlegs on

poultry, which would cook bet6re larger parts.

Whell voH cook with l'e_lllal7 (._,t'11s, [[)o(|s sH('h as Foasts OF cakes

are allowed to stand to/inish cooking or to set. Standing time is

esl)e(ially important in microwave cooking. Note that a

microwm ed cake is not placed on a cooling rack.

After covering a dish with plastic wrap, you _'nt the ])lastic wnq)

l)} turning back one corner so excess steam (an escape.
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Care and cleaning of the microwave oven.

Helpful Hints

An o((_lsiona] thorough wil)ing _ith a solution

of 1)_lking so(t_l m_d _ltt'r keeps the inside ti'csh.

Unplug the cord before cleaning any part of this oven.

How to Clean the Inside

Walls,Floor,InsideWindow,Metal andPlasticPartson
theDoor

Some spatter.,, can be rein(wed witl_ a 1)aper towel,

od_ers may require a damp cloth. I/('move greas}

si)atter_, wid_ a suds} clod_, dlen lJnse with a dmnp

cloth. Do n()t use al)msi_e clem_ers or shin t) utensils

011 ov('n w_dls.

Toc/ean the surface of the door and the surface of the oven that

come together uponclosing, useonly mild, nonabrasive soapsor
detergents using a sponge or soft cloth. Rinse with a damp cloth
andd_

Never usea commercialovencleaneron anypartof your
microwave.

Removable Turntableand Turntable Support

To i)rc\ ent breakage, do not place the turntable into

W_ttt'lTjtlSt _lJtt'F cooking. W_sh it (_m'fldly in _r_t_, Stl(|b'vr

water or in the (tislm_sher. The tm:ntaMe and support

can be broken if drol)ped. R('membel; (to not ol)erate

the o\en withom the turntaMe and support in place.
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How to Clean the Outside

Do not use cleaners containing ammonia or alcohol on the
microwave oven. Ammonia or alcohol can damage the
appearance of the microwave.

Case

Clean the outside of the microwm e with a suds`+' cloth.

Rinse and then dry. Witte the window clean with a

damlt cloth.

Control Panel and Door

Wipe with a dmn l) cloth. Dry thoroughl}. Do not use

clemfing Slim}% large _mlomtts of soap mtd x,,_ltet;

altt_lsives or shin t) ot)jects on the ltmtel--they can

damage it. S()me paper towels €mr also s('t_lt€lt tile

cont 1701 panel.

Door Surface

It's imltortmtt to keep tile area clean where tile

door seals ag_linst the microwave. Use only mild,

non-al)rasive detergents applied with a clean sponge
or soft cloth. Rinse well.

Stainless Steel (onsomemodels)

To clean tile surlace, use hot soat)y watel; then rinse

mtd (It+'+'.Do not use steel wool pads or other at)msi\'e

cleaners. Th(w" will scratch the surlilce.
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Before you call for service...

TrOubleshooting -tips

Save time and money] Review the charts on the following

ages first and you may not need to call for service.

Problem Possible Causes What To Do

Ovenwill not start

Control panel lighted, yet
oven will not start

A fuse hi your home

may be blown or the

circnit breaker tripped.

• Replace fl_se or reset
circuit breaker.

Power surge. • Unplug tl_e microwave

oxen, then plug it back in.

Plug not fully hlserted
hlto wall oudet.

• Make sure the 3-prong

plug on the oven is flfllv
inserted into wall outlet.

Door not securely dosed. * ()pen the door and close
secllrelv.

START pad not pressed • Press START
after enterhlg eookhlg
selection.

Anodler selection entered • Press C/EAR/OEE

already hi oven and

CLEAR/OFFpad not

pressed to cancel it.

Cooking time not entered • Make sure you haxe

after presshlg TIME COOK. enwred cooking time

_lii(')" pressing TIME COOK.

CLEAR/OFFwas pressed • P.eset cooking program

accidentally, and press START

Food weight not entered • Make sure you ha'_e

after selecting Auto Defrost emered tood x_eight

a/ier selecting Auto Defrost
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Problem Possible Causes What To Do

"LOCKED" appears in The conwol has been • t'rcss and hold CLEAR/OFF
display locked. (When file conwol for about tbrcc sc(onds to

panel is locked all Lwill unlo(k tbc control.

be displayed.)

"SENSOR ERROR" • Close the (tool; t)ress

appears in display CLEAR/OFFmld begin _,_,_,in.

Food amount too large
for Sensor Reheat

Durh N Popcorn, Reheat,
Beverage, Chicken/Fish,
Potato or Vegetable

program, the door was

opened before sltemn
could be detected.

Stemn was not detected

hi maxhnmn mnotmt

of thne.

Sensor Reheat is for shale
servings of recolmnended
foods.

• List TimeCook to heat
/_)r more time.

• Use Time Cook/br l_,_gc
_II//O/I]ItS O] ]()0(|.
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Before you call for service...

Things ThatAre Normal With YourMicrowave Oven

• Swam or _t)()r escaping {i'om arom_d the (too1".

• I Jg]lt reflection around door or ()liter case.

• Dimming ov('n light and change in the blo_er solmd at poweF

h'v('ls other dlan high.

• Dull thumping solmd while o\'cn is ()perating.

• TV/radio imertbtx'nce might be noticed while using ihe
lnicm_'avc. Similar to the inter/('rence caused 1)_other small

appliances, il does not indicam a problem with the lllicFowav('.
Plug the microwave i11Ioa di/t;vrent electrical circuit, lllo_e |]1(_

radio or TV as Ira: _l_r_l_Ifl:()_ t]_(_microwave as possible or check
the position and signal of the TV!radio antenna.
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GEMicrowave Oven Warranty.
All warranty service provided by our

Factory Service Centers, or an authorizedCustomer Cares technician. Toschedule
service, on-line, 24hours a day, visit
us at www.GEAppliances.com, or call
800.GECARES(800.432.2737).

Staple your receipt here.
Proof of the original

purchase date is needed
to obtain service under

the warranty,

For ThePeriod Of"

One Year

From the date of the

original purchase

Secotld through Tenth Year

From the date of the

original purchase

GE Will Replace:

Anyparto! the uli( lTOW_lV(,ov(ql whictl _idls (hu, to a

(te/('_ t ill ln_m'rials or workmans]lil). Duling tllis full

one-year warran_ (;E will also 1)rovide, free of charge,

all l_][)or m_d rcl'at('d s(,rvi((, costs to rcl)la(c th('

(t('J('( dv(" t)_t't.

The magnetron tube, i[ the m_gnctron tube tidls (tu(' to

a d(di'(t in matcdals or workmmlshit). I)ming this

nine-year limited warran_ you will bc rc.',pousibl(' t6r
m_v l_d)or or r('lat('d s(,rvi((, (osts.

For the above limited warranty: Toavoid any trip charges, you must take the microwave oven to a

General Electric CustomerCare®servicerand pick it up following service, le-homeservice is also

available, but you mustpay for the service technician'stravel costs to your home,

What GE Will Not Cover:

• Service trips to your home to teach

you how to use the product.

• hnproper hlstallafion, delivery or

ulalnt enance.

• Failure of the product if it is

abused, ufisused, or used for other

dmn die hltended purpose or used

commercially.

• Replacement of house fuses or

resetlfllg of circuit breakers.

• Dalnage to file product caused by

accident, fire, floods or acts of God.

• hlddental or consequential damage

caused by possible defects wifll tiffs

appliance.

• Dmnage caused after delivery.

Thiswarranty is exteeded to the original purchaserand aey succeediegowner for products purchased
for home use withie the USA, le Alaska, the warranty excludes the cost of shippingor service calls to
your home,

Some states do not allow the exclusioe or limitatioe of incidental or consequentialdamages. This
warranty gives you specific legal rights, and you may also have other rights which vary from state to
state. Toknow what your legal rights are, consult your local or state consumer affairs office or your
state's Attoreey General

Warrantor.GeneralElectricCmnpany.Louisville,KY40225
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ConsumerSupport.

GEAppliancesWebsite vvvvvv.GEAppliances.com

Ilavc a qut_qion or need tLssistance witt_ your appliance? "liT the GE Appliances Website
94 hours a da); ally clay of the year! For grealer convenience and faster service, you can
now download Owner's Manuals, order pmts, catalogs, or even schedule service on-line.
You can also ".\',k Our "Ibam of Expert2" your questions, arrd so much more...

ScheduleService vvvvvv.GEAppliances.com

Expert (;E repair ser'dce is only one stet) away fl-om your door= Get on-line and
sch_ duh your servic_ at your convenience 24 hours a m day of th_ year! Or call
800.GE.(_kRES (800.432.2737) during normal business hours.

RealLifeDesignStudio vvvvvv.GEAppliances.com

GE supports the [ Jniversal Design ( on( ept--prodlrcts, services and enviromnem:, that
tall be used by people of all ages, sizes and capabilities. D,i' recognize the need to
design lot a wide range of physical and mental abilities and impairments. For derails
of GE's I hfiversal Design applications, including kit( herl design ideas for people with
disabilities, check otlt ollr X_,kbsim today For tile hearing impaired, please call
800.TDI).GI_\C (800.833.4322).

ExtendedWarranties vvvvvv.GEAppliances.com

Purchase a GE extended x_vmanty and learn about special discounts that are available
while v<mr warlanb: is still ill ettix t. _ m can pure lla+se it on-line anytime, or tall
800.626.2224 durii{g normal business hours. GE Consumer tlome Ser_.Jces will

still be d_ere after your warranty expires.

PartsandAccessories vvvvvv.GEAppliances.com

Individuals qualitied to ser'dce their own appliances can have parts or at ( essories

sent directly to their homes (VISA, MasterCard and Discover cards are accepted).
Order on-line mda?: 24 hours every day or by phone at 800.626.2002 during normal
business hours.

Instructionscontained in thismanual cover proceduresto be performed byany user. Other
servicing generally should be referred to qualified service personnel. Cautionmust be
exercised, since improper servicing may cause unsafe operation.

ContactUs vvvvw.GEAppliances.com

If you are not satistied with the service v<m receive fi-om GE, contact us on our Dh,bsite
with all the details irrc hrding your phone number; or write to:

General Manager; Customer Relations
GE Appliances, Appliance Park
Louisville, KY 40225

RegisterYourAppliance vvvvvv.GEAppliances.com

Register your new appliance on-line---at your convenience! Timely product
registration will allow fbr enhanced communication and prompt setlice urldc r the
tel'ins of your warrmlb; should the need arise. }t'})lrmav also mail ill the prt_printed
registration card irrc luded in the packing material.
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