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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!
For your safety;, 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.

®

WARNING!
ANTI-TIPDEVICE

ALL RANGES CAN TIP

@ INJURY TO PERSONS
COULD RESULT

@ INSTALL AN_tiP
DEVICES PACKED WITH
RANGE

@ SEE INSTALLATION
INSTRUCtiONS

WARNING:If the information

in this manual is not followed exactly,

a fire or explosion may result, causing

property damage, personal injury
or death.

-- Do not store or use gasoline or other

flammable vapors and liquids in the

vicinity of this or any other appliance.

- WHATTODOIF YOU
SMELLGAS
!:_i_ Do not try to light any appliance.

!:_i:Do not touch any electrical switch;

do not use any phone in your

building.

!:_i_ Immediately call your gas supplier

from a neighbor's phone. Follow the

gas supplier's instructions.

!:_i_ If you cannot reach your gas supplier,

call the fire department.

-- Installation and service must be

performed by a qualified installer,

service agency or the gas supplier.

ANTI-TIPDEVICE
All ranges can tip and injury could result.

Toprevent accidental tipping of the range, attach it to the wall by installing the Anti--tip device supplied.

If the Anti--tip device supplied with the range does not fit this application, use the universal Anti--tip
device WB2X7909.

To check if the device is installed and engaged properly, carefully tip the range forward. TheAnti--tip
device should engage and prevent the range from tipping over.

If you pull the range Otlt tiom tile wall for any reason, make stlre tile device is properly engaged
when you push the range back against the wall. If it is not, there is a possible risk of tile rang>

tipping ox_r and causing i,_u_ T if you or a child stand, sit or lean on an open door.

Please refer to the And-Tip device infollnadon in tills manual. Failure m take tills precaution
could result in tipping of tile rang> and iI)j/llTv'.
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shut-off valve and how to shut # off if necessary.

;;?_,:Plug your rang_ into a 120:\olt grounded
outletonly.Do not remove the round

grounding prong fronltheplug.Ifilldoubt

about thegrounding of thellome electrical

sy'stem,itisyour personalresponsibilityand

obligationto hmv allungrounded outlet

replacedwithaproperlygTounded,

three-prongoutletillaccordancewith
tileNationalElectricalCode. Do not use

WARNING!

IMPORTANTSAFETYNOTICE
The California Safe Drinking Water and Toxic Enforcement Act requires the Governor of California to
publish a list of substances known to the state to cause birth defects or other reproductive harm, and
requires businesses to warn customers of potential exposure to such substances.

Gas appliances can cause minor exposure to four of these substances, namely benzene, carbon
monoxide, formaldehyde and soot, caused primarily by the incomplete combustion of natural gas or
LP fuels. Properly adjusted burners, indicated by a bluish rather than a yeflow flame, will minimize
incomplete combustion. Exposure to these substances can be minimized by venting with an open
window or using a ventilation fan or hood.

AFETYPRECAUTIONS
,ve the installer show you the location of the sh_ft-off valve _nd how tc shu it off if nec_

Hme your range installed and properly Pit g your rm ige into a 190-iolt gToun(
grounded by a qualified installer, in ou :let only. [ _onot ren one tile round

accordance with tile Installation Instruct gr( ,unding p ong from tile plug. If ill,
Any adjustment and ser\qce should be ab, mt tile gn rending o 7th_ llome ele(

performed only by qualified gas range sys era, it is y )ur persoi Lal r _sponsibilit
installers or ser\qce technicians, ob igation to hme all u agr_ rended O111

• reI ,laced witl a I)r°I)er v _o,_unded ,
Do not attempt to repauor replace any . . . " ' . " ..

. , . . .,- ,; tl_ee-Dron_,mtlet m a cot lance x_qttl
Dart oIvour range unless It 1s sDeclI1CallV • . _' , ¢• _ . ..' .. .•.. . _ th_ NauonalElectncal,;ode. Donott
recomlllenOed in tills 1]lantlal. All otller ........

........... all extension coict Wltl] tillS aDDllance.
set\ace sllOtlld be retelTeO to a qua]ltmo • •
technician.

SAFETYPRECAUTIONS
Have the installer show you the location of the range gas

_i_,:Ha_ your range installed and properly
grounded by a qualified installer, in
accordance with tile Installation Insmlcdons.

Any adjustment and service should be

performed only by qualified gas rang_
installers or service technicians.

_:i'Do not attemi)t m repair or replace any
part of your range unless it is specifically



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.
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SAFETYPRECAUTIONS
Locate the rang.e out of kitchen traffic pafl_

and out of drafty locations to prex.ent poor
air cixvulafion.

_{_:Be sure all packaging materials are remox.ed

from tile rang.e betbre operating it to
prex.ent fire or smoke damag.e should the

packaging material ignite.

;_i:':Be sure your range is correctly adjusted by

a qualified service technician or installer fox

tile type of gas (natural or LP) flint is to be
used. Your rang.e can be converted for use
with either type of gas. See the Installation
of the range sect.ion.

WARNING:These adjustments must

be made by a qualified service technician
in accordance with the mannthcttx,er's

instructions and all codes and requirements

of the anthoxJLv havingjmJsdiction. Failure
m follow fllese instructions could x.esnlt in

sex-ions injury or property damag.e. The

q ualifled ag.en q performing this work
assumes x.esponsibility fox the conversion.

;;?:.:After prolong.ed use of a range, high floor

temperam,.es m W result and many floor
cox.ering:s will not wifllstand this kind of use.

Nex.er install the rang.e ox.er vinyl die or
linoleum flint cannot wifllsmnd such type
of use. Never install it dix.ecdv ox.er interior

kitchen carpeting.

_:;Do *lot leax.e childi.en alone or unattended

where a rang.e is hot or in operation. They
could be seriously burned.

;;; Do not allow anyone m climb, stand or hang

on the ox.en doox; storag.e drawee wam_ing
drawer or cookmp. They could damage the
rang.e and even tip it ox.er, causing severe

personal injury.

CAUTION: temsofinterestto
children should not be stored in cabinets

above a range or on tile backsplash of a
range--children climbing on the mng_
m reach items could be selJously injured.

WARNING:NEVERusethis
appliance as a space heater to heat or
warm tile room. Doing so may result
in carbon monoxide poisoning and

ox.erheafing of the oven.

_;i:.iNex,er wear loose fitting or hanging garments

while using the appliance. Be careflfl when
reaching fox items stored in cabinets over the

rang.e. Flammable material could be ignited
if brought in contact with flame or hot ox.en
sniPdces and m W cause sex.ere bni_ls.

;_?:':Do ,lot store flammable materials in an

oven, a range smrag.e drawex; a wanning

drawer or ,lear a cookmp.

N Do ,lot store or use combustible matexJals,

gasoline or other flammable vapors and
liquids in the vicinity of this or any other

appliance.

N Do ,lot let cooking gTease or other
flammable matexJals accunmlate in or

near the rang.e.

;;i:.iDo not use water on grease fires. Nex.er pick

up a flaming pan. Turn flxe controls off:
Smother a flaming pan on a surface burner
by cox.ering the pan completely with a

well-fitting lid, cookie sheet or fiat uay.
Use a multi-puq)ose d, T chemical or

foam-type fire extinguisher

Flaming grease outside a pan can be put
out by co\.ex-ing it with baMng soda ox;

if available, by using a multi-purpose dly
chemical or foam-type fire exdng-uishen

Flame in tile oven or wanning drawer can be

smothered completely by closing the ox.en
door or drmver and mining the control to

off or by using a multi-purpose d U chemical

or foam-type fire exfinguishen

;_?:':i,et die burner grates and other surfaces

cool before ranching them or leaving them
where children can reach them.

_: Never block tile \.ents (air openings) of the

rang.e. They provide tile air inlet and outlet
that are necessa U for flxe rang.e to operate

i)ioperly with conect combustion. Air

opening_ are located at tile rear of tim
cooktop, at the top and bottom of the oven

doox; and at the bottom of the rang.e under
the wanning drawer or storag.e drawer

_: Large scratches or impacts to glass doors can

lead to broken or shattex.ed glass.
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A WARNING!

SUKACEBURNER< 
Use, roper pan size--avoid pa ttoms
large enough to cover burner g )ntain
the f od properly. This will both ;ince
_ea_ , spattering or spillovers I_ ,sped

_ndJ _,maincool ,_

5:):A1 cays use tile LITE positio _u do
th : top burners and make i on. _,
hme ignited, ce

i_::Nexer leme tile surl_ace bu is

at high flame settings. Boil t

snloking and greasy spillox
catch on fire. ad _"

5:?:,:Adjust tire top burner Ran: mer

does not extend beyond tl:

cookware. Excessixe flame _,

i_:;Use only d U pot holders--

pot holders on hot surface ssible.
bnnls fronl steanl. Do not resh
come near open flames wl _'
cook_sare. Do not use a to_ 3d

bulky cloth in place of a p(

i?_::VOmn using glass cookwar, eciallv
N"

is designed for toi>of-rang, _,

i?_::To mininrize tile possibili_ :°I>--

ignition of flmnmable mat, nt.

turn cookware handles toward tire side or _f?:':Kee I) all plastics away from tile surthce

back of tire range without extending oxer bnrners.

adjacent burners. ;_?:':To axoid tire possibility of a burn, always be g

_::Careflflly watch foods being fried at a high certain that tile controls for all bnlilers are _"
flame setting, at the OFF position and all grates are cool

;_i:,:Always heat t_at slowly, arm watch as it heats, before attempting to remove them. _,

;_i:,:Do not leme ally items on tile cooktop. Tile ;_i:,:If range is located near a window% do not
hang long curtains that could blow oxer tile

hot air flom tile xent may ignite flammable surface bnrlrers arm create a fire hazard. '__items arm will irrcrease pressure ira closed

corrtainers, which may cause them to bnrst. _{:_If you smell gas, turn off tire gas to tire range
arm call a qualified service technician. Nexer

_?_::If a combination of oils or l_atswill be used in use all open flame to locate a leak.
flTing, stir together before heating or as fats
meh slowly. ;_?:':Always turn tile surfi_ce burner controls off

;_?:':Use a deep fat thernlonleter whenexer before removing cookware.

possible to prexent oxerheating fat beyond ;_i:,:Do not lift tile cooktop, iJfting tire cooktop

tile smoking point, can lead to damage arm improper operation

_:;Use tire least possible amount of fat for of tile range. ,_ra
effectixe shallow or deep-fat flTing. Filling
tile pan too fldl of t_atcall cause spillovers

when food is added. 5

SURFACEBURNERS
Use proper pan size--avoid pans that are unstable or easily tipped. Select cookware having fiat bottoms
large enough to cover burner grates. To avoid spillovers, make sure cookware is large enough to contain
the food properly. This will both save cleaning time and prevent hazardous accumulations of food, since
heavy spattering or spillovers left on range can ignite. Usepans with handles that can be easily grasped
and remain cool

;_i:,:Always use tile LifE position when igniting _:_Do not flame foods on tile cooktop. If you do

tile top burners and make sure tile bunlers flame foods under tile hood, nmr tile t_an on.

;_; Do not use a wok on the cooking surface

_;:Nexer leme tile surl_ace burners unattended if tire wok has a round nletal ring that is

at high flame settings. Boiloxers cause placed oxer tire burner gTate to support
snloking and greasy spflloxers that may tire wok. This ring acts as a heat trap,

which may damage the burner grate and
burner head. Also, it may cause tire bm_rer

;_?:':Adjust tire top burner flame size so it
to work improperly. This may cause a

does not extend beyond tile edge of tire carbon nlonoxide lexel aboxe that
cookware. Excessixe flame is hazardous.

allowed by cunent standards, resuhing

q_{:;Use only d U pot holders--moist or damp in a heahh hazard.

pot holders on hot surfaces may resuh in q_{;;Foods fbr flying should be as &Y as possible.
bunls flonl steanl. Do not let pot holders Frost on flozen foods or naoistuie on fiesh

come near open flames when lifting foods can cause hot fi_t to bubble up andcook_sare. Do not use a toxsel or other
oxer tile sides of tile pan.

bulky cloth in place of a pot holder

_:: When using glass cookware, make snre it _i_:Nexer t U to moxe a pan of hot fat, especially
is designed for toi>of-range cooking, a deep fat fryer V_'ait until tile fat is cool.

_:;To mininrize tile possibility of bums, ;_?:':Do not leme plastic items on tile cooktop---

ignition of flammable materials and spillage, they may meh if left too close to tile xent. __



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

COOKMEATANDPOULTRYTHOROUGHLY...
Cook meat and poultry thoroughly--meat to at least an INTERNAL temperature of 160°Fand poultry to
at least an INTERNAL temperature of 180°ECooking to these temperatures usually protects against
foodbome illness.

OVEN
Stand away from the range when opening the door of a hot oven. The hot air and steam that escape
can cause bums to hands, face and eyes.

_]{;_Do not use the oven for a storage area.

Imms stored in file oxen can ignim.

_i_Kee I) tile oxen flee from gTease buildup.

_::Place the oxen shelxes in tile desired

position while tile oxen is cool.

;f; Pulling out fl_e shelf m the stop-lock is a
convenience in lifting heaxy' foods. It is also

a piecaufion against bm_s flom touching
hot surfaces of the door or ox>n walls. Tile

lowest position is not designed to slide,

_i:,:Do not heat unopened food containers.

Pressure could build up and file container
could burst, causing an i,_tl_>

WARNING:NEVERcover
a,w slots, holes or passages in the oven
bottom or cover an entire rack wifll

mamfials such as ahmfinum foil. Doing
so blocks air flow through the oven and

may cause carbon monoxide poisoning.
Ahmfinum foil linings may also trap
heat, causing a fire hazard.

Do not use aluminum foil anywhere in tile

oxen except as described in this manual.
Misuse could resuh in a fire hazard or

damage to tile range.

_;: When using cooking or roasting bags in the
oxen, follow tile manufacturer's directions.

_{;:Do not use your oxen to dry newspapers.
If ox>rheamd, they can catch fire.

_i:,iUse only' glass cookware that is

recommended for use in gas ox>ns.

_i:,:Always remove any broiler pan flom range

as soon as you finish broiling. Giease left in

tile pan can catch file if ox>n is used wifllout
removing tile grease fiom the broiler pan.

;f; _A]len broiling, if meat is too close m file

flame, file l_atm W ignim. Trim excess l_atto
plexent excesske flareqq)s.

;_;Make sure any broiler pan is in place

coITecfly to reduce tile possibility of
giease files.

_]{;_If you shou]d ha_> a giease fire in a broiler

pan, press the CLEAR/OFFpad, and kee I)
file oven door closed m contain fire until

it burns out.

_i:,iFor safe.U and proper cooking perfommnce,

always bake and broil with tile oxen door
closed.
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SELF-CLEANINGOVEN
E:,:Be sure to wipe off excess spillage be%re E:,:

self-cleaning operation.

_:; Before self-cleaning tile oven, remove _:;

ally' broiler pan, grid and other cookware.

_{::Nickel oven shehes (on some models)
should be remoxed from the oxen before

beginning the self-dean cycle. E:,:

E:,:Gr W porcelain-coated oxen shelxes (on some
models) m W be cleaned ill the oxen during
rite self-dean cycle.

_{:_Do not clean tile door gasket. Tile door

gasket is essential %r a g_od seal. Care
should be taken not to rob, damage or

moxe the gv_sket.

Clean only parts listed ill this Owner's
Mannal.

K tile seltMeaning mode malflmctions,

tni_l the oxen off and disconnect the power
supply. Have it serviced by a qualified
technician.

Do not use oxen cleaners. No commercial

oxen cleaner or oxen liner of arty kind
should be used ill or around ally part of
tile oxen. Residue from oxen cleaners will

damage the inside of tile oxen when the
self-dean cycle is used.

ELECTRICWARMINGDRAWERronsornemode/s)
_:;The puq)ose of die wanning drawer is

to hold hot cooked foods at serving

temperature. Always start wifll hot food;
cold food cannot be heamd or cooked

in the wanning drawen

E:,:Do not use file wanning drawer m d U

newspapers. If oxerheamd, they call catch
on fire.

_{::Do not leme paper products, cooking
utensils or food ill the warming drawer
when not ill use.

_::Do not touch the heating element or the &terior
surface of the warming drawer, _ese surfaces
may be hot enough to bum.

REMEMBER:The inside surfitce of file

wanning drawer may be hot when the

drawer is opened.

E:,:Use care when opening the drawen Open
rite drawer a crack and let hot air or smam

escape before _emoving or _eplacing food.

Hot air or stean/which escapes call cause
burns m hands, fi_ce and/or eyes.

E:,:Nexer leave jars or cans of Pat dripping:s in

or near your wanning drawer

E:,:Always keep wooden and plasdc umnsils

and canned tbod a safe distance aw W flom
yonr wam_ing drawer

E:,:Do not use aluminum foil to lille tile drawer
Foil is all excellent heat insulator and will

trap heat beneath it. This will upset the
performance of the drawer and it could

damage the interior finish.

_{:_Do not wam_ food in tile x_am_ing drax_er
for more than m_o hours.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS
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Usingthe gas surfaceburners.
Throughout this manual, features and appearance may vary from your model

Before Lighting a Gas Burner

::Ji::Drip pans are supplied with yore" range;
thev should be used at all times.

::J?::Make S/li'e all b/iYnelN are in place.

_: Make sure all grams on the range are

propedy placed before using any bm'ne_;

After Lighting a Gas Burner

::Ji::Do not operate tile burner fin" an

extended period of time without

cookware on the grate. The finish on

the grate may chip without cookware
to absorb tile heat.

::Ji::Be sure tile burnex_ and grates are cool

before you place yore" hand, a pot holder;

cleaning cloths or other mamrials

on theIll.

Push the control knob in and turn it
to the LITEposition.

How to Light a Gas Surface Burner

Make sm'e all the sm_iice bm'nel_ are

placed in their respective positions.

Push tile control knob in and ttll'n it

to tile L/TEposition.

You will hear a little clicking noise--

tile sound _ff the electric spark igniting
tile burne_:

Turn tile knob to at!just tile flame size.

If tile knob stays at LifE, it will continue

to click.

\\lien one burner is turned to UTE,

all tile bm'nel_ spark. Do not attempt to
disassemble or clean aro/md any burner
while another burner is on. An electric

shock may result, which could cause you
to knock o\vr hot cookware.

Medium Smal!

®

0

Medium Large!Extra
Large

On some models

4 :
Medium Small

h

Large Extra
Large

Onsome models

Sealed Gas Burners

Y,m" gas range cooktop has fimr sealed

gas burnei_. They offer convenience and
fleMbilitv to be used in a wide range of

cooking applicati(ms.

Tile smallest burner in tile right rear

position is tile simmer bm'ne_: This bm'ner

can be turned down to a xer) low simmer

setting. It provides predse cooking

perfimnance fin" delicate foods such as

sauces or fi)ods that reqtfire low heat fin.

a long cooking time.

Tile medimn (left rear and, on some

models, left fi'ont) and the large (left fl'ont

and, on some models, right fl'ont) burnels

are tile prima_ T burne_ for most cooking.
These general-puq)ose burne_ can be

turned down fl'om HI to LOto suit a wide

range _ff cooking needs.

The extra large burner (right fl'ont, on

some models) is tile ma_mum output

burne_: i,ike tile other three burners, it can

be turned down fl'om HI to LOfor a wide

range of cooking applications; howe\'ei; this

bm'ner is designed to quickly bring lmge

amounts of liquid to a boil. It has a special

POWERBOILTM setting designed to be used

with cookware 10 inches or larger in

diameter.

8

How to Select Name Size

Forsafehandlingof cookware,neverlet theflames
extendupthesidesof thecookware.

Watch tile flame, not tile knob, as you

reduce heat. When ti_st heating is desired,
tile flame size on a gas burner should

i/latch tile cookware veil ai'e rising.

Haines larger than tile bottom of tile

cookware will not result in filster heating

of tile cookware and could be hazardous.
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Top-of-Range Cookware

Aluminum: Medimn-weight cookware is

recommended because it heats quickly
and evenly. Most too(ls brown evenly in an

ahmfinum skillet. Use saucepans with tight-
fitting lids when cooking with minimum
}lIllO/lntN 0][ wateI:

Cast-Iron: If heated slowly, most skillets will
give satistactorv results.

Enamelware: Under some conditions,
tile enai/lel of soille cookw;ire Ill,IV I//elt.

Follow cookware illan/i][ilCttli'ei"s

recommendations fin" cooking methods.

Glass: There are two types of glass
cookware--those fi)r oven tlse only and

those for u)i>of-range cooking (saucepans,

coffee and teapots). Glass conducts heat
ve_wslowly

Heatproof Glass Ceramic: Can be used fiw

either surti_ce or oven cooking. It conducts
heat very slowly and cools ve U slowly: Check
cookware i/lant/lilcttlrer's directions to be

sure it can be used on gas ranges.

Stainless Steel: This metal alone has poor

heating properties and is usually combined
with coppe_; ahmfinum or other metals for

improved heat distribution. Combination
metal skillets usually work satisfl_ctorilv if

they are used with medium heat as the
IIla n/llil ct tli'ei" recolI/IIlends.

Stove Top Grills

Do not use stove top grills on your sealed
gas burners. If you use tile stove top grill

on the sealed gas burnex; it will cause
incomplete combustion and can result

ill expos/ire to carbon ii/onoxide levels
above allowable current standards.

Thbcanbehazardousto yourhealth.

Use a fiat-bottomed wok.

Wok This Way

Werecommendthatyouusea 14" orsmaller
flat-bottomedwol_Makesurethewokbottom
sits flatonthegrate.Theyareavailableat your
localretailstore.

Onl) a fiat-bottomed wok should be used.

Do not use a wok support ring. Placing tile

ring over tile burner or grate may cause tile
burner to work improperly, resulting in
carbon monoMde levels above allowable

standards. This could be dangerous to
your health,

In Case of Power Failure

In case _ff a power fifilure, you can light

tile gas surli_ce burne_ on your range with
a match. Hold a lit match to tile burne_;

then push in and ttlrn tile control knob
to tile LlTEposition. Use extreme caution
when lighting burne_ this way.

Smti_ce burne_ in use when an electrical

power fifihu'e occtu_ will continue to

operate noli/lallv;,

I

,,,><,,,,,,,,,,,,,,,,,,
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Usingthe ovencontrols.(onsome models)

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

(on models with number pads only)

OvenControl,Clockand TimerFeatures

10

o BAKEPadTouch this pad to select tile bake function.

BROIL HI/LO Pad
Touch this pad to select tile broil flulction.

o Display
Shows tile till/e of day, oven tei//perattlre,

whether the ()veil is in the bake, broil or
sell:cleaning nlode and tile tiines set fi:,r
tile tilIler or atltOlllatic ()veil operations,

On seine n/odels, it will also show wam/ing
drawer settings.

If "F- anda numberor letter"flashin thedisplayandthe
ovencontrolslgna& this indicatesa functionerrorcode.

/f yourovenwasset fora t/Ynedovenoperationand
apoweroutageoccurred,thedockandaftprogrammed
functionsmustbereset.

Thetimeof daywill flashin thedisplaywhentherehasbeen
apoweroutage.Resettheclock.

If "Err"appearsin thedisplay,youhavetriedtoseta flYneor
temperatureoutsideof thecontro/#bruits.TouchCLEAR/OFF
padandenteranewsetting.

Onmodels with an oven deer latch, if thefunctionerror
codeappearsduringtheself-cleaningcycle,checktheoven
doorlatch.Thelatchhandlemayhavebeenmoved,evenif
onlyslightly,fromthelatchedposition.Makesurethelatch
is movedto thewht asfaras it wi//go.

Touchthe CLEAR/OFFpad.Allow ovento coolforonehour
Putovenbackintooperation.If functionerrorcoderepeats,
disconnectpowerto rangeandcall forsen/ice.

CLEAR/OFFPad
Touch this pad to cancel ALL ()veil operations

except tile clock and tiIneI; and wam/ing

drawer settings.

O COOKINGTIME Pad
Touch this pad and then touch tile nun/ber
pads to set tile aI//Otlnt el tillle Vail P,;lllt VO/lI"

t0od to cook. Tile (wen will shut off when tile

cooking tiIne has run ()/It.

O ELAYSTART Pad
Use along with COOKINGTIME or SELFCLEAN
pads to set tile oven to start and stop

autonlaficallv at a dine you set.

OVENLIGHT Pad

Touch this pad to turn tile o_en light on
oi" o JJ_'.

TIMER/CLOCKPad

Touch this pad to select tile tilner feature.

Touch and hold this pad, until tile display
changes, to set tile clock.

O STARTPad
N'IIISI be touched to start all} (ookhlg or

cleaning fllnction, and wai_ning di'm_vr settings

(on some models),

o Number Pads
Use to set all_ l[illl('fi(/II I'eqtliI'ing ntllllbei's

such as dine of day on tile clock, fiIneI; ()veil

tenlperature, internal fi)od tenlperature, start

dine and length of operation for tinled

baking and sel6cleaning.

O WARMING DRAWERPad (on some models)
To/i(.h this pad and then to//('h ntllllber

pads 1-3 to rise tile wai_n/ing drawei: See tile
Usingthe electric warming drawer secdon.

O SELFCLEANPad
Touch this pad to select self:cleaning
fiulction. See tile Using the self-cleaning oven
section.
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Throughout this manual, features and appearance may vary from your model.

(on models with + and - pads only)

COOKINGpDELAY1-'

OvenControl,Clockand TimerFeaturesand Settings

BAKE Pad 0
Touch this pad to select the bake function.

BROILHI/LO Pad
Touch dfis pad to select die broil fimcfion.

DisplayShows the time of day and the time set for

the fime_:

0

If "F--and anumberor letter"flashib thedisplay
andtheovencontrolslgna& thisindicatesa
functionerrorcode.

If yourovenwasset fora tlYnedovenoperation
andapoweroutageoccurred,theclockandall
programmedfunctionsmustbereset

ThetlYneof daywill flashin thedisplaywhen
therehasbeenapoweroutage.

COOKING TIME Pad

Touch this pad and then touch the + or -

pads to set the anlount of time you want
your toed to cook. The oven will shut off

when the cooking dine has rull ()tit.

TIMER/CLOCKPad

Touch this l)ad to select the timer teature.

Touch and hold this l)ad, until the display
changes, to set the clock.

STARTPad
Must be touched to start any cooking or
cleaning fimcdon.

- Pad
Short tal)S to this pad will de(Tease the
dine or temperature by small amounts.

Touch and hold the pad to decrease the
dine or temperature by lalger amounts.

+Pad
Short taps to this pad will increase the time
or teml)erature by small amotmts. Touch

and hold the pad to increase the time or
temperature b)' lalger amounts.

CLEAR/OFFPad
Touch this pad to cancel ALL o',en
operations except the clock and fimeI:

0 DELAYSTART Pad

Touch this pad and the + or - pads to

delay the starting of your oven up to 9
hom_ and 59 minutes.

SELFCLEAN Pad

Touch this I)ad to select the self:cleaning
flmction. See the Using the self-cleaning
oven section.

OVENLIGHTPad
Touch this pad to turn the o'_en light on
OI" ()_'.

/l
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Usingthe oven.
Toavoid possible bums, place the shelves in the desired position before you turn the oven on.

Before you begin...

The shelves have stoic-locks, so that when

I)laced correctly on tile shelf supports

(A through E), they will stop befiwe

confing completely out, and will not tilt,

_,\]/en placing and removing cookware,

pull tile shelf out to tile bum l) on tile

shelf SUl)po_t.

Toremove a shelf, pull it toward you, tilt tile
ti'ont end up and pull it out.

TOreplace, i)lace the end ot the shelf

(stopqocks) on the sui)port, tilt up the
front and push the shelf in.

NOTE: Theshelf is not designed to slide out at the
specb/ low shelf (R)position.

Theoven has 5 shelf positions.

It also has a special low shelf
position (R)for extra large items,
such as a large turkey.

Plastic items on the cooktop may
melt if left too close to the venL

Vent appearance and location var_

Oven Vent

_ur (wen is vented through ducts at tile

rear ot the range. Do not block these ducts

when cooking in tile oven--it is important
that tile flow of hot air fl'om tile oven

and fl'esh air to tile oven burner be

tminterrui)ted. Avoid touching tile vent

ol)enings or nearby SUltaces during oven or

broiler ope_wtion--they may become hot.

::Ji::Handlesofpotsandpansonthecoo/copmay
becomehot if left toodose to theven£

_: Donot leave plast/e or flammable items on the

coo/Cop--they maymelt or ignite if left too close
to the venL

::Ji::Donot/eavec/osedcontainersonthecoo/Cop.
Thepressurelbc/osedcontainersmayincrease,
whichmaycausethemto burst.

_: Metalitemswi//becomeveryhot if theyare left
onthecoo/Cop,andcouldcauseburns.

Power Outage

CAUTION:Donotmakeany
attempt to operate the electric/_?nitionoven

duringan electricalpower failure.

Tile oven or broiler cannot be lit (huing
a power fifilure. Gas will not flow unless

the glow bar is hot.

If the oven is in use when a power fifilure
OCClli_ tile oven b/lI'neI" shtlts off and

cannot be re-lit until power is restored. This
is because tile flow of gas is automatically

stopped and will not resume when power

is restored until the glow bar has reached
operating temperature.

Oven Light

Touch tile OVEN LIGHTpadon tile upI)er

control panel to turn tile light on or off'.

12
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If your model has a door latch, do not lock the oven door with the latch during baking or roasting.
The latch is used for self-cleaning only.

How to Set the Oven for Baking or Roasting

Youroven/_ not des/_inedfor open-doorcook&g.

[] Touch the RAKE pad.

[] Touch tile ÷ or -pads (on soI'ae
models) or tile mmlber pads (on some
models) until tile desired temperature

is displayed.

Touch tile START pad.[]

Typeof Food Shelf Position

Frozenpies(oncookiesheet) BorC

Angelfoodcake, B
bundtorpoundcakes

Biscuits,muffins,brownies, C
cookies,cupcakes,
layercakes,pies

Casseroles BorC

Roasting Ror ATheoven has a special low shelf(R)
position just above the oven bottom.
Useit when extra cooking space is
needed, for example, when cooking
a large turkey. The shelf is not
designed to sfide out at this position.

Tile word ON and 100 ° will be displayed,

._s tile (v,'en heats up, tile display will show

tile changing temperatme. _\]len tile o\vn

reaches tile temperattlre VOtl set, a tone

will sound.

Tochange theoven temperaturedunng BAKEcyc/e,
touch the BAKE pafl and then the + or- pads(on
some models)or the numberpads {onsome models)

to get thenew temperature.

V_] Check food fin doneness at minimum
it i

time on recipe. Cook low,er_ if

llecessal)'.

[] Touch tile CLEAR/OFFpad when
cooIdng is complete.

Preheating and Pan Placement

Preheat tile o_vn if tile recipe calls for it.
To preheat, set tile o\vn at tile correct

temperature. Preheating is necessary fin.
good results when baldng cakes, cooldes,

pastry and breads.

Forovens wiNout a preheat/nd/kator//)ht or tone,
preheat 10mbutes.

Baking results will be better if baldng pans
are centered in tile o\vn as much as

possible, Pans should not touch each other
(n tile _dls of tile oven. If you need to use

two shelves, stagger tile pans so one is not

di_ecdv abo\v tile othe_; and leave

appro_mately 1½" between palls, fl'om

tile fl'ont, back and sides of tile walk

Aluminum Foil

Do not usealuminum foil on thebottom of

the oven.

Never entirely cover a shelf with ahmfinum
fl)il. This will distufl) tile heat circulation

and result in poor baking.

A smaller sheet (ff foil may be used to catch

a spillover by plating it on a lower shelf
several inches below the food.

Oven Moisture

._S VOtlr oven heats tip, tile teillperattlre

change ot tile air in tile oven may cause

water droplets to titan on tile door glass.
These droplets are hamlless and will

evaporate as tile oven continues to heat up. 13
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Usingthe oven.
If your model has a door latch, do not lock the oven door with the latch during broiling.
The latch is used for self-cleaning only.

How to Set the Oven for Broiling

(
Close flTedoo_ Alwaysbroilwith
thedoorclosed.

[] ,Place the meat or fish on a broiler grid
m a broiler pan.

[] Follow suggested shelf positions in the
Broiling Guide.

[] Tile oxen door must be closed during
broiling

[] Touch tile BROILHI/LO pad once for
HI Broil.

To change, to LOBroil, touch the
BROILHI/LO pad again.

[] Touch the STARTpad.

[] _'_hen broiling is finished, touch the
CLEAR/OFFpad.

Serve the food immediately, and leave the
pan outside the oven to cool (hu-ing the

meal fin" easiest cleaning.

Use LO Broil to cook fl)ods such as poultx w
or thick cuts ot meat thoroughly without

()x'ePbrowning th era.

Broiling Guide

The size, weight, thickness,

starting temperature and Food

VOIII" preference ot aloneness Bacon
will affect broiling times.

This guide is based on meats

at refl-igerator temperature.

tThe U.X Department of Agriculture Beef Steaks
says "Rare beef is popular, but you RarU
should know that cookflTgit to only Medium
140°2means some food poisonhTg Well Done
organisms may survive." (Source:
Safe Food Book Your Kitchen Guide.
USDARev. June 1985.)

Theoven has 5 shelf positimTs.

GroundBeef
WellDone

Raret
Medium
Well Done

Chicken

LobsterTails

FishFillets

HamSlices

(precooked)

Pork Chops
Well Done

LambChops
Medklro
Well Done

Medium
Well Done

Quantityand/
orThickness

1/2 lb.
(about 8 thin slices)

1 lb. (4 patties)
1/2 to 3/4" thick

1" thick
1 to lYz Ibs.

1Y/' thick
2 to 21kIbs.

1 whole
2 to 2VzIbs.,
split lengthwise
4 bone-inbreasts

24
6 to 8 oz.each

1/4 to 1/2" thick

1" thick

1/2" thick

2 (1/2" thick)
2 (1" thick) about 1 lb.

2 (1" thick) about 10
to 12 oz.

2 (1///' thick)about 1 lb.

Shelf*
Position

C
C
C

C
C
C

B

D
D
D

D
D
D
D

First Side

Time (rain.)

4

g
12
13

10
12 15

25

30_5

25 30

13 16

6

10
15

8
10

10
17

SecondSide
Time (rain.)

3

7 10

7
56
89

6W
10 12
16 18

15_0

10 15

Do not

turn

ovelt

6

8
8

4_
10

46
12 14

Comments

Arrange in single layer.

Space evenly. Up to

8 patties take about
the same time.

Steakslessthan 1" thickcook

through before browning.
Panfrying is recoromended.
Slashfat.

Brusheachsidewith melted
butter.Broil skimsidedown
first.

Cutthrough backof shell.
Spreadopen.Brushwith
melted butter before broiling
and after half of broiling
time.

Handleand turnvery
carefully. Brushwith lemon
butter beforeand during
cooking, if desired. Preheat
broilerto increasebrowning.

Slashfat.

Slashfat.

*See illustration for description of shelf positions.
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Usingthe clock and timer. ge.com

Not all features are on all models.

Make sure the clock is set to the

correct time of da_¢

To Set the Clock

The clock must be set to the correct time

of day fin" tile atmm/atic oven timing
flmctions to work l)roperly. Tile time ot day
cmmot be changed during a timed baking

or self=cleaning cycle.

[] Touch and hold tile TIMER/CLOCK pad
tmtil tile disl)lav, changes,.

[] Depending on which model )ou haxe,
you will set the clock by touching

either tile 4-or - or tile number pads.

Touch tile number pads tile same wa))ou
read them. For example, to set 12:34, touch

tile nuinber pads /, 2, 3 and 4in that order.

If numl)er pads are not touched within one

minute after you touch tile TIMER/CLOCK
pad, tile display reverts to tile original
setting. /t this hal)pens, press and heM the

TIMER/CLOCKpad and reenter tile time
of day:

[] Touch tile STARTpad until tile time
of day shows in tile display: This enters
tile time and starts tile clock.

Tocheckthetimeof daywhenthedisplayis
showliTgotherinformation,s/knplypressandhold
the TIMER/CLOCKpaduntilthet/ine/sdisplayed
Thet/meof dayshowsuntilanotherpadis touched

CD@@D@XD
eeeee

The timer is a minute timer onl,¢

TheCIEAR/OFFpad does not affect
flTetime_

To Set the Timer

The tlYnerdoes not control ovenoperations.
Themaximum setting on the timer is 9 hours
and 59 minutes.

[]
[]

Touch tile TIMER/CLOCKpad.

Touch tile ÷ or - or tile number pads
tmtil tile amount of time you want

sho_vs in tile display: Tile maim um
time that can be entered in minutes
is 59. Times more than 59 minutes

should be changed to hems and
minutes. For example, to enter 90
minutes as 1 hour 30 minutes, touch
I, 3 and 0 in that order:

If youmakeam/stake,touchthe TIMER/CLOCK
padandbeginagain.

[] Touch tile START pad. _Mter touching
the STARTpad, SET disappeaxs; this
tells w,u tile time is COlmting down,

although tile display does not change
tmtil one minute has passed.

[] X_q/en the timer reaches .'/70,the
control will beep 3 times follo_ed by

one beep e\'e_ T 6 seconds tmtil tile
TIMER/CLOCKpad is touched.

The6 second tone canbe canceledby following

thesteps in the Special featuresof your ovencontrol
section under Tonesat the Endof a TimedCycle.

To Reset the Timer

If tile display is still showing tile time

remaining, you may change it by touching
tile TIMER/CLOCKpad, then touch tile ÷ or
- or tile number pads until tile time w)u

want appea_s in tile displa>

If tile remaining time is not in tile display

(clock, delay start or cooking time are in
the display), recall the remaining time by
touching tile TIMER/CLOCKpad and then

touching tile ntlI/lbeI" pads to enter tile
new time Vi)[i _;lIlt,

To Cancel the Timer

Touch the TIMER/CLOCKpad twice.

Power Outage

Ira flashing time is in the display,you have

experienceda power failure.Reset the clock.

To reset tile clock, touch and hold tile

TIMER/CLOCK pad until the display changes.
Enter tile correct time of day by touching

tile ÷ or - or tile ai)propriate number
pads. Touch tile START pad.

/5
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Usingthe timed baking and masting features.
If your model has a door latch, do not lock the oven door with the latch during timed cooking. The latch is used for
self-cleaning only.

NOTE" Foods that spoil easily--such as milk, eggs, fish, stuffings, poultry and pork--should not be allowed to s# for
more than 1hour before or after cooking. Room temperature promotes the growth of harmful bacteria. Be sure that
the oven light is off because heat from the bulb will speed harmful bacteria growth.

How to Set an lmmediate Start and Automatic Stop

Theoven will turn on immediately and cook for a

selected length of tlYne.At the end of the cooking

time, the oven will turn off autornatica/ly

[] Touch the BAKEpad.

[] Touch tile + or - or tile nun/her pads
to set tile desired oxen teinl)erature.

[] Touch the COOKING TIME pad.

NOTE: If your recl_)erequkespreheating, youmay

need to add additional time to the length of the
cookl?)gtime.

[] Tot/('h the 4-or - or the nt/illber pads
to set the desired length of cooking

tiine. The niininluin cooking tiIne u)/I
can set is 1 nfinute and the nlaxinlunl

is 9 houI_ and 59 ininutes.

The ()veil teniperature that you set and
the cooking tiine that you entered will be

in the display:

[] Touch tile START pad.

Tile ()veil will turn ON, and tile display will
show tile cooking tinle CO/lntdown and

the changing ten/perature starting at 100°E
(The tenlperature display will start to

change once the oven [eIllpeI'atllI'e reaches

lO0°E) When tile oven reaches tile

tenlperature you set, 3 beeps will sound.

The oven will continue to cook t0r the set

aillOtlnt of tinie, then ttli'ii olC['autoinaticall};
unless tile cook and hold featuI'e was set.

See tile Special features of your oven control
section.

_MteI" tile ()veil turns off; tile end-of_cvcle
tone will sound.

[] Touch tile CLEAR/OFFpad to clear
the displa) if necessai): Reinoxe the
flied fi'oI// tile oven. I/eineinbei; even

though tile oven ttli'llS off' autoinaticallg
food left in tile oven will (xmtinue

cooking _tftei" tile oxen ttlillS OlC[_

16
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How to Set a Delayed Start and Automatic Stop

Theoven will turn on at the tlkneof day youset,
cook for a spedhc length of t/meand then turn off

autornatica//y

Make sttI'e tile clock shows tile CoITect
dine of day.

[] Touch tile BAKEpad.

[] Touch tile 4- ()r - or tile nuinber pads
to set tile desired oxen tenii)erature.

[] Touch tile COOKING TIME pad.

NOTE: If your recipe requkespreheating, youmay

need to add additional time to the length of the
cooking time.

[] Touch tile + or - or tile nt/IllbeI" pads
to set tile desired length of cooking
tiine. The nfiniin uni cooking tiine you
can set is 1 ininute and the ina_ni uni
is 9 houi_ and 59 ininutes. Tile oven

teinpeiatui'e that w)u set and tile

cooking tiine that you entered will
be in tile display:

[] Touch tile DELAYSTART pad.

[] Touch tile + or - or tile nun/her pads
to set tile tiIne of (lax you want tile

()veil to ttlI'n on and stnrt cookhlg.

[] Touch tile STARTpad.

NOTE: If you would like to check the tlines youhave

set, touch the BEDW STARTpad to check thestart
tYneyouhaveset or touch the COOKING TIME
pad to check the length of cookl)_gt/me youhaveset.

X,_qleIl tile oxen turns ONat tile dine

(If da) you set, tile display will show tile
cooking, tiIne countdown and tile chan.ino_

tenlperature ,startino_at 100°E (Tile
teniperature displax, will start to change

once tile o;en tenlperature reaches 100°E)
"_'_q/eIlthe o_en reaches the tenlperamre

3you set, . beeps _11 sound.

The oxen will continue to cook fin" the set

anlount of dine, then turn off autonlatically,
unless tile cook and hold featuI'e was set.

See the Special features of your oven control
secti(In.

_MteI" tile oxen turns off tile end-ol:c',cle
tone will sound.

[] Touch tile CLEAR/OFFpad to clear
tile display if necessar). Reinoxe tile
toed fi'on/tile ()veil. ]/enieinbei; even

though tile oxen turns tiff autoinatical]),
flied left in tile oxen will continue

cooking afteI" tile o_en tt/illS off,



Special featuresof your ovencontrol ge.com

Yournew touch pad control has additional features that you may choose to use. The following are the features and
how you may activate them.

The special feature modes can only be activated while the display is showing the time of day. They remain in the
control's memory until the steps are repeated.

When the display shows your choice, touch the STARTpad. The special features will remain in memory after
a power failure.

12 Hour Shut-Off

With this feature,should you forget and leave the []
oven on, the control wi// automatically turn off the
oven after 12hours dunbgbaking functionsor after

3 hoursdunbga broil function.

If}ou _dsh to mrn OFF this teatm'e, follow

tile steps below. []
[] Touch tile BAKE and BROILHI/LO pads

at tile same time fi)r 3 seconds tmtil

tile displa_ shows SE

Touch tile DELAYSTART pad. Tile
display will show 12shdn (12 hour

shut-off). Touch tile DELAYSTARTpad

again and tile displa_ will show no shdn
(w) shut-off).

Touch tile STARTpad to activate tile
no shut-off and leave tile control set in

this special features mode.

Fahrenhe# or Celsius Temperature Selection

Yourovencontrol is set to use the Fahrenheit

temperatureselections, but you maychange this
to use the Celsiusselections.

[] Touch tile BROILHI/tO and COOKING
TIMEpads at tile same time. Tile

displa_ will show F (Fahrenheit).

[] Touch tile BAKE and BROILHI/LO pads [] Touch tile BROILHI/LO and COOKING
at tile same time tor :4seconds tmtil TIMEpads again at tile same time.
tile displa,_ shox_s SE Tile displa} will show C (Celsius).

[] Touch tile START pad,

Tones at the End of a Timed Cycle

At the end of a flYnedcycle,3 short beeps will
sound followed by one beep every 6 secondsuntil

the CLEAR/OFFpad Is touche_ Thiscont/bua/
6-secondbeep may be cancele_

To cancel tile &second beep:

[77 Touch tile BAKE and BROILHI/tO pads
at tile same time for 3 seconds tmtil

tile display shows SE

[] Touch tile BROIL HI/tO pad. Tile
displa? shows CON BEEP (continual
beep) and BEEP. Touch tile BROIL

HI/LO pad again. Tile display shows
BEEP. (This cancels tile one beep
e\'erv 6 seconds.)

[] Touch tile START pad,

Changing the Speed of the Increase or Decrease Pads

As youuse the INCREASEorDECREASEpads when [] Touch tile + pad to increase tile speed
sett/bg a tlYneor temperature,youmay notice the up to tile nmnber 5.
displaychangesslowly Thisspecb/ featureallows *
you to change the speec_ Touch tile - pad to decrease tile speed

down to tile nmnber 1.
To set tile speed VOll pi'eter tollow tile steps

below. [] Touch START to acfix _te tile setting
and leaxe tile control set in this special

[] Touch tile BAKE and BROILHI/tO pads features inode.
at tile same time for 3 seconds tmtil

tile display shows SE

[] Touch tile + pad, Tile display will show
yotx a set speed between 1 and 5.
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Special features ofyour ovencontrol

12-Hour, ,?#-Houror Clock Blackout

Yourcontrol is set to usea 12-hourcloct_

Iiyou would preier to have a 24-hour
militar_ time clock or black out tile clock

display, fi)llow the steps below.

[] Touch the BAKE and BROILHI/tO
pads at tile same time for 3 seconds
until the displa) shows SF.

[] Touch the TIMER/CLOCK pad once.
The displa) will show 12fir. If this
is the choice _ou want, touch the

START pad,

Touch the TIMER/CLOCKpad again to

change to tile 24-hour military time clock.

The display will show 24 hr. If this is the

choice you want, touch the STARTpad.

Touch tile TIMER/CLOCK pad again to black

out the clock display. Tile display will show
OFF If this is tile choice you want, touch

the START pad.

NOTE:If theclockis in theblack-outmodeyouwill
notbeableto usetheDelayStart function.

Cook and Hold

Yournew controlhas a cookand hold feature that

keepscooked foods warm for up to 3 hours after
thecooking function is finished

This feature can only be used when timed

cooking.

To actiw_te this teature, tollow the steps
below.

[] Touch tile BAKE and BROILHI/LO pads
at tile same time fi)r 3 seconds until

tile displa) shows SF.

[]

[]

Touch tile COOKINGTIME pad. Tile
display will show Hid OFF.

Touch the COOKINGTIME pad again
to activate the feature. The displa) will
show Hid ON.

Touch tile START pad to acfix Ke tile
cook and hold teature and leave tile

control set in this special teatures
I1/ode.

Oven Lockout (onmodels with + and - pads)

Yourcontrolwill allowyoutolockout thetouchpads
so theycannotbeactivatedwhenpressed

[] Touch tile BAKE and BROILHI/LO pads
at tile same time for 3 seconds tmtil

tile displa) shows SF.

[] Touch tile SELFCLEAN pad. Tile displa)
will show LOC OFF

Touch tile SELFCLEANpad again.
Tile display xdll show LOCON.

[] Touch tile STARTpad to acfix _te tile
oxen lockout feature and leaxe tile

control set in this special features inode.

X_q/en this ti_ature is on and tile touch pads

are touched, tile control will beep and tile
display will show LOC.

NOTE:TheovenlockoutmodewHInot affectthe
TIMER/CLOCKtouchpad

CONTROLLOCKOUT

Control Lockout (on models with number pads)

Yourcontrol wi// allow you to lock out the touch NOTE:A// cooklbgand tlYningfunctionswi// be
pads so they cannotbe activated when touched cancelled when locking out the control

orcleaning thepanel.

To lock tile controls:

[] Touch tile 9 and 0 touch pads at tile
same time for 3 seconds until tile

control beeps twice. The display will
show tOC continuously and tile time
of day if not blacked ()/It.

[] To unlock tile control, touch tile
9 and 0 touch pads at tile same time
for 3 seconds until tile control beeps
twice, and LOC will be remoxed fl'om

tile display.
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Usingthe SabbathFeature.(onmodelswithnumberpads)

(Designed for use on the Jewish Sabbath and Hofidays) ge.com

The Sabbath feature can be used for baking/roasting only. It cannot be used for broiling, self-cleaning or
Delay Start cooking.

NOTE: The oven light comes on automatically (on some models) when the door is opened and goes off when the
door is closed. The bulb maybe removed. See the Oven Light Replacement section. Onmodels with a light switch
on the control panel, the oven light may be turned on and left on.

@

QGGGQ

When the display shows D the
oven is set in Sabbath. When the
display shows D c the oven is
baiting/roasting.

How to Set for Regular Baking/Roasting

Make sure the clock shows the correct time of day
and the oven is off

] Touch and hold both the BAKE and
BROIL HI/LO pads, atthe same time,
until tile display shows SF.

] "[_t' the DELAYSTART pad m/til
SAb bAtH _q/t)ears in the (tisl)la >

] "['ou(h the STARTt/ad and D willat/pear
in the dist/la }

] "['(m(h the BAKE pad. No signal will
b(! _T_ (!l/,

] USillg tile I//llIlbt_F pads, ellter the (tesired
teml)el'_lture l)(f|]_rec]l 170° and 550 °.

No sig]lal or t(!l//l)eF_tttllX_ will be gJ'_en.

] Touch the START pad.

[_] ?dter ;_rim(tom dela} t/eriod at
at)t/_ oxim;_tely 3(1se(onds to 1 minute,

D C will _l])l)(';'U:ill tile (tispl_ly in(ti(ating

that tile (l_m is baking/resisting. If D c

doesn't appem: in tile disl)la_,, start ag;_in

at Step 4.

To a(!iusl tile oven temllerature , touch tile

BAKEpad, enter tile new temlleratm'e using

tile mmK)er pads mid touch tile STARTpad.

NOTE: The CLEAR/OFF_md COOKING TIME p_ds

arc a(tive (truing the Sal)il_lth/i.'at rex'.

ODCDCDCD@
@DODOD@@D

When the display shows D the
oven is set in Sabbath. When the
display shows D c the oven is
baking/roasting.

How to Set for Timed Baking/Roasting--Immediate Start and Automatic Stop

Using the mmg)er pads, enter the desiredMake sure the clock shows the correct time of day FR]
and the oven is off. i1.,,i tel/it)clair t ll;e. No si_lal el" telIlt)('l_t| tire

will

] "lbbL(h alJ,(t hold both th( BAKE alJ,(t
BROIL HI/LO pads, at the same time,

until the display sho_Nrs SF

] T_,p the DELAYSTART pad m/ill
SAb bAtH _,pl)ears in the (tisl)la >

] "Ibu(h the START tlad and D will atlpear
in the distlla}'.

[] "lbu(h die COOKING TIME pad.

] "lbt!(h tile mlmber pads to set the desired
length of (ookilJ, g time b(!tvvre(!ll 1 mimne

and 9 hom:s mid 5(.) minutes. The (ooking
time that you entered will be displayed.

] "lbu(h the START tlad.

] "lbu(h the BAKEpad. No sigllal will
be_iven.

b(! _J_, ell,

[]
[]

Tottch the START pad.

Ati(r a l'mJ,dom delay tleriod of

at)ill (ixim_mly 30 se(on(ls to 1 minute,

D C will at)peru: ill die dist)l} ff in(tittering

that tile oven is baking/roasdng. If D C

doesn't appear in tile display, start aKain

at Step 7.

To at!lust the oven temperature, touch tile

BAgEpad, enter tile new temperatm'e using

tile minK)or pads mid touch tile STARTpad.

When cooking is finished, tile disllla _,will change

/i'om D c to D and 0:Q0will at)l)ea_; in(ticath/g
that tile oven has turned OFFbut is still set in

Sabbath. R('move tile cooked load.

Hew to Exit the Sabbath Feature

[] ']bu(h the CLEAR/OFFIrad.

]
( t} ilerio( at _ilt ox n _t(l? 3(1se(onds
t(/ 1 mim_te, mnilofix. DisiI/ h( ( sII_x

] Touch and hold both dm BAKE and
BROIL HI/tO llads, at the same time,

muff @e displa} sBo_ArNSE

[_] "[;_t/ the BELAY START pad m/dl 12 shdn or

no shdn _t peTs i / he ( isI 1_} 12shdn

indicates that tile oven will amomatically
turn offalk r 12 ham's, no shdn indicates

that tile oven will not automatically turn ale

] "[i)u(:h @e START llad.

NOTE: ff a power outage occurred while the oven was

in Sabbath, the oven will automatically turf}off and stay
off even when the power returns. Theoven control must
be reseL
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"'-;--usingthe SabbathFeature.(onmodelswith+ and- pads)

(Designed for use on the Jewish Sabbath and Holidays)

The Sabbath feature can be used for baking/roasting only. It cannot be used for broiling, self-cleaning
or Delay Start cooking.

NOTE,"The oven light comes on automatically when the door is opened and goes off when the door is closed.
The bulb may be removed. See the Oven Light Replacement section. On models with a light switch on the
control panel, the oven light may be turned on and left on.

ZZ

When the display shows D the
oven is set f17Sabbath. When the
display shows D c the oven is
baiting/roasting.

Bow to Set for Regular Baking/Roasting

NOTE: Tounderstand how the oven control works,
practice using regular baking (non-Sabbatb)before
entedng Sabbathmode.

Make sure the clock shows the correct time of day
and the oven isoff

] Touch and hold both the BAKE and
BROIL HI/LO pads, at the same time, muil
the disl)lay shows SE

] "[h1) the DELAYSTART t)ad m/til
SAb bAtH al)t)ears in the dist)la }

] T(m/h tl/( START pad and D will al)t)ear
in the disl)lay.

Touch the BAKE pad. No sigllal will
[] bt,ai,_,,,

] The preset starting teUll)eramre will
automati( ally t)e st t to a'5() °. "]ht)

tl'te + or - pads to ilJ,crease or decrease

the teull)eratur(' in 5' incremems. The

temperature can be set between 170 °

and 550 °. No sig_lal or teult)eratur('

will be given.

] "[bucll the START trod.

] After a random delay t)eriod of
al)l)roximatel ) 30 seconds to 1 minute,

D c will apl)ear in the diN)lay indicating

that the oxen is baking!roasting. IfD c

does not appear in the (tist)l m, start again

at step 4.

"Ib a(!iusl tile oxen teml)enmu:e, touch tile

BAKEImd and tap tile + or -1)ads to increase
or dct rcasc tilt' tCml)crature in 5 '_int rcmcl)ls.

+Ibuch tile STARTt)ad.

NOTE:The CLEAR/OFFand COOKING 77MEt)ads
are acth'c (hu_ing tile Sabl)ath Ibaiur('.

@+@
@
@

When the display shows D the
oven is set f17Sabbath. When the
display shows D c the oven is
baiting/roasting.

How to Set for Timed Baking/Roasting--Immediate Start and Automatic Stop

NOTE: Tounderstand how the ovencontrol works,
practice using regular (non-Sabbath)hnmediate Start and
Automatic Stop before entedng the Sabbathmode,

Make sure the clock shows the correct time of da}/
and the oven is off

] "[buch and hold both th( BAKE and
BROIL HI/tO t)ads, at the same time, m_til
h( (is t t?showsSE

] Tal) the BELAY SYARYpad/mtil
SAb bAtH ai)l)ears in tilt! (lisl)la }.

] "['()udl tilt! START i)ad and D will al)l)ear
i/ ht lisp t?

[] "[bu/h the COOKING TIME l)ad.

[]

[]
[]

Touch die + or -palls l(/ set lilt (lesir(_d
It ngdl ot +(ooldng tim( l)(!lw(t!]l 1 l/Ill/lilt!

and 9 houls and 59 minules. The cooldng

liln( thai Xl/tl ( l/it!red will l)(! disl)la}ed.

Tou(:h @e START l)ad.

"[buch the BAKEIrad. No sig_al will

1)1!given.

[]

[]

The t)restt starting tenq)eramrt will

amomaticallv l)e set to 350:'. Ta l) lllt

+ or - pads to in(Tease or decrease tile

temperature in 5 ° increnlents. "File

temperature can be sit 1)et/_een 170'

and 530'. No signal or teml)eramre
will 1)e g_en.

Touch tile START pad.

] ,\tiel; a l_tIl(l()l/l dcla} i)eriod of
apl)roxiumud _ 3(1 selonds t(/ 1 minmc,

D c _ill appear in the display indicating

that the oven is baking!roasting.

lid c does not appear in tile display,

start ag;dn at step 7.

To a(!iust tile (/_tn temt)emmre, touch tilt

BAKEpad ai/(l tap tilt + or - i)ads to increase

or d( crease the teml)eratmx' in 5 ° increments.

"Ibuch tilt STARTI)ad.

When cooking is tinished, the displ W will

changt fl:/)ul m C to D and &00will be

display('(1, indicating that the (/_tn has turned
OEE1)ut is still set in Sal)bath. R('mo_e the

cooked lood.

20
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How to Exit the Sabbath Feature

[] Touch the CLEAR/OFFpad.

[] If the oven is cooking, wait fiw a
random dela) period of approximatel)

30 seconds to 1 minute, tmti] only _ is

in the display.

[] Touch and hokl hath the BAKE and
BROIL HI/LO pads, at the same time,

m_til the display shows SE

[] _p the BELAYSTARTpad until
12 shdn or noshdn appea_ in the

display: 12shdnindicates that the o\en

will automatically turn off aIter 12

h(_m's, n0 shdnindicates that the oven

will not automatically turn off]

ge.com

[] Touch the STARTpad.

NOTE'. If a power outage occurred while the

oven was in Sabbath mode, the o\vn will

automatically turn off and the o\en control

must be reset.
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Adjust the oven thermostat--Do it yourself!

Youmay find that your new oven cooks differently than the one # replaced. Use your new oven for a few weeks to
become more familiar with it. If you still think your new oven is too hot or too cold, you can adjust the thermostat yourself.

Do not use thermometers, such as those found in grocery stores, to check the temperature setting of your oven.
These thermometers may vary20-40 degrees.

NOTE,"This adjustment will not affect the broiling or the self-cleaning temperatures. The adjustment will be retained
in memory after a power failure.

OD(D@XD@

To Adjust the Thermostat (onmodels with number pads only)

[] Touch tile BAKE and BROILHI/LO pads []
at tile same time fi)r 3 seconds until

tile displa) shows SE

[] Touch tile BAKE pad. A two digit
number shows in tile display:

Touch BAKEonce to decrease (-)
tile oxen tellll)eratt/re, or twice to []

increase (+).

Tile oxen temperatm'e can be a(!justed
up as much as 35°F o_ down as much
as 35°E Touch tile nulnber pads tile

same wa} you read them. For example,

to change tile oxen temperatm'e l: l4,
touch I and 5.

_4hen you haxe made tile a(!justment,
touch tile START pad to go back to tile

time of da} display. Use }am" oxen as
X()//would noY/llallv;

To Adjust the Thermostat (onmodels with + or - pads only)

[] Touch tile BAKE and BROILHI/LO pads
at tile same time tot 3 seconds imtil

tile display shows SE

[] Touch tile BAKE pad. A two digit
number slimes in tile display:

[] _4q/en you ha;e made tile a(!jusUnent,
touch tile START pad to go back to tile

time of day display. Use your oxen as
VO/I would IlOll//all_.

[] Tile oven temperatm'e can be ac!justed

up as much as 35°F or down as much

as 35°E Toud/the ÷pad to increase

the temperatm'e by 1 degree

increments. Touch the -pad to

decrease the temperatm'e by 1 degree

increi//ents.

Thetype ofmargarine will affect baking performanc!!
Most recipes for baking have been developed using high fat products such as butter or margarine (80% fat). If you
decrease the fat, the recipe may not give the same results as with a higher fat product.

Recipe failure can result if cakes, pies, pastries, cookies or candies are made with low fat spreads. The lower the fat
content of a spread product, the more noticeable these differences become.

[_e(lei'al standards require products labeled "margarine" to contain at least 80% tilt by weight, ix)w tilt spreads, on tile

other hand, contain less tilt and more water: Tile high moisture content of these spreads affects tile mxtm'e and flavor
of baked goods. For best results with umr old tin'afire recipes, use margarine, butter or stick spreads containing at least

70% vegetable oil.
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Usingthe electric warming drawer. (onsomemodels) ge.com

The warming drawer will keep hot, cooked foods at serving temperature. Always start with hot food. Do not use to heat
cold food other than crisping crackers, chips or dry cereal.

SET WARMING DRAWER

To Use the Warming Drawer (on models equipped with press pads)

[] Touch tl_e WARMING DRAWER pad.
%Ln'm" and "1" are lit on the display

and "Set" begins to blink.

[] On the number pad, touch I for I,ow,
2for Medium or 3for High.

Tile display 'T' changes corresponding
to the number pad selected.

[] Touch the START pad.

"Warn)" and tile number remain lit.

"Set" stops blinldng.

To cancel, touch the WARMING DRAWER

pad. NOTE: Touchlw the CtEAR/OFF pad doa
not tom the warm/)Tgdrawer off.

Number Pad Setting ]
1 L0(pies)

2 Med(casseroles)

3 Hi(meats)

NOTES:

;;Ji::Thewarmingdrawercannotbeusedduring
aself-cleancycle.

_ Thewarmingdrawerhasthreesettings.1,2 and
3. Thesesettlegsmaintaindifferenttemperature
levelsin thewarmingdrawer

_ Onsomemodels,if usingtheovenat thesame
timeas thewarmingdrawer,theovensettings
onlywill bedisplayed

Control Knob (on models eqmpped with a knob)

Push and turI_ the c(mtrol knob to any

desired setting.

NOTE:The Walming drawer should not

be used (huing a self'clean cycle.

LO ......................... Pies

Medium (Inid-position

on the knob) ............ (]asseroles

HI ........................ Meats

ON Signal Light

The ONsignal light is located above the
control knob and glows when the knob is in

the on posit/oiL It stays on tmtil the knob is
Inoved to the Offpositi(m.

When Using the Warming Drawer

Tile Walming drawer will keep hot, cooked

foods at serving telnperamre. _Mways start
with hot food. Do not use to heat cold

food other than crisping crackers, chips
or dry cereal.

Do not line the warming drawer with
aluminum foil. Foil is an excellent heat

insulator and will trap heat beneath it. This

will upset the performance of the drawer
and could damage the interior finish.

::Ji::Preheat prior to use according to these
recolnlneladed tilnes:

Setting 1/LO ............ 15 milmmS

Setting 2/Medium ........ 25 inilmmS
Setting 3/HI ............. 35 nfilmtes

_: Do not put liquid or water in the

wamfiI_g drawei:

_: For inoist fi)ods, cover theln with a lid

or ahlll/intllll f0il.

::Ji::For CliSp foods, leave theln uncovered.

_: Food should be kept hot in its cooking
fiont;linei" oI" ti'iliisJ[ei'i'ed to [I he[it-s[iJ[e

serving dish.

A CAUTION: last,cconta,hersor
plastic wrap will melt if in dkectcontact with the

drawer or a hot utensil Melted plastic maynot be
removableand is not coveredunderyour warranty

_: ]_elnove serving spoons, etc., befl)i'e

placing contnine_s in wamfing drawe_:
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Usingthe electric warmingdrawer. (o,so?e?odels 
Rack (on some models)

_<{For use in tile wmming drawer only.
Do not rise iI1 tile oven.

ii_::Preheat with tile rack in place.

:,_?Using tile rack allows tor double stacking
of items.

Rack will fit from front to back.

Temperature Selection Chart

To keep several different fi)ods hot, set tile control to tile tood needing tile highest setting.
Place tile items needing tile highest setting on tile bottom of tile drawer and items

needing less heat on tile rack.

?_:Tile temperature, _/pe and amount of
tood, and the time held will affect the

quali_," of tile tOod.

::Ji::Food in heat-sati _ glass and glass-ceramic

umnsils may need a higher control setting
as compared to tood in metal utensils.

_: Repeated opening of tile drawer allows
hot air to escape and tood to cool.

::J)::_Mlow extra time tot tile temperature
inside tile drawer to stabilize after

adding items.

_: With large loads it may be necessary to

use a higher themlostat setting and
cover SOIlle o[ tile cooked tood iteIllS.

::Ji::Do not use plastic containers or
plastic wrap.

FoodType ControlSetting ]
Bacon 3/HI

Breads 2/Medium

Casserole 2/Medium

Chicken,fried 3/HI

Eggs,scrambled 2/Medium

Fish 3/HI

Gravy,sauces S/HI

Ham 3/HI

Muffins 2/Medium

Onionrings 3/HI

Pies 1/LO

Pizza 3/HI

Potatoes,baked 3/HI

Potatoes,mashed 1/LO

TortillaChips 1/LO

^.,,CAUTION:Donotkee foodinthe
warming drawer formore than two hours.

To Crisp Stale Items

!'!:_Place food in hm_sided dishes or pans.

_: Preheat on I/I.0 setting.

_: Check crispness after 45 minutes.
Add time as needed.

24

To Warm Serving Bowls and Plates

To w;mn serving bowls and plates, set tile
control on f/LO.

iJi:_Use only heat-safe dishes.

_: Place empty dishes on tile rack to raise
them off tile bottom _fftile drawe_:

Plating dishes on tile wamling drawer
bottolll Ill}IV Catlse thelll to becoi/le

extremely hot and could damage them.

_: If w)u want to heat fine china, please
check with the inanufilcturer ot the

dishes for their maximum heat tolerance.

::Ji::You may waml empF serving dishes while
preheating tile (h'awe_:

::Ji::When holding hot, cooked foods and
wam/ing empty serving dishes at tile
same time, place tile serving dishes on
tile rack and tile food on tile bottom of
tile drawe;c

A CAUTION:D,sheswillbeho Use
pot holders ormitts when remownghot dishex



Usingthe self-cleaning oven. ge.com

If your model has a door latch, never force the latch handle. Forcing the handle will damage the door lock mechanism.

The oven door must be closed and all controls set correctly for the cycle to work properly.

Wipeupheavysoilon flTeoven
bo#om.

Before a Clean Cycle

For tile fi_t selL:clean cycle, we recommend
venting your kitchen with an open window

or using a ventilation tim or hood.

Remove any broiler pan, broiler grid, all
cookware and any ahmfinum toil from tile

oven--they camaot withstand the high

cleaning temperatm'es.

NOTES:

_; It yore" oven is eqtfipped with nickel oven
shelves, remove them befin'e w)u begin
tile sel6clean cycle.

::Ji::If yore" oven is equipped Mth gray

porcelain-coated oven shelves, they may
be left in tile oven dtwing tile sel6clean
cycle.

Do not clean tile gasket. Tile fiberglass
material of tile oven door gasket cannot
withstand abrasion. It is essential fi)r tile

gasket to remain intact. If you notice it

becoming worn or fl'ayed, replace it.

_._]pe up any hea\ T spillove_ on tile oven
bottom.

Make sure tile oven light bulb cover is in

place and the oven light is ofl_

IMPORTANT: The health of some birds is

extremely sensitive to the tirades given off
dtwing the self:cleaning cycle of any range.
Move birds to another well ventilated room.

NOTE:Use caution when opening tile upper
oxen alter the sell_'lean cycle has ended.
Tile oxen max still be hot.

How to Set the Oven for Cleaning

[] It yore" model has a latch, latch
the dom;

[] Touch tile SELF CLEAN pad.

[] Using tile + or - or tile number pads,
enter the desired clean time, if a time

other than 4 hom_ and 2(1 mimaes is

needed.

Clean cycle time is normally 4 hom_ and

20 minutes. You can change tile clean time

to anv time between 3 hom_ and 5 hom_,

depending on how dirt)' yore" oven is.

[] Touch tile STARTpad.

On models without a door latch, the door

locks automaticalh. Tile display will show
the clean time remaining. It will not be

possible to open tile oven door tmtil
the temperature drops below the lock
temperatm'e and tile LOCKEDDOOR light

goes off.

Tile oven shuts off automatically when tile

clean cycle is complete.

[] "_&q/entile LOCKED DOOR light is off,
slide tile latch handle to tile left as fin"

as it will .,(,oand open tile do()): Ifxom"
ran(,e does not haxe a latch, tile door
will mflock automatically.

?_:Tile words LOCKDOOR will flash and tile

oven control will signal if w)u set tile

clean cycle and flwget to close tile oven
door or fi)rget to latch tile door on
models with a lat('h.

?_:To stop a clean cycle, touch tile
CLEAR/OFFpad. _._l/en tile LOCKEDDOOR

light goes off indicating tile oven has
cooled below the locking temperature,
unlatd/tile door (on models with a

latch) and open tile dora:
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Usingthe self-cleaning oven.
The oven door must be closed and all controls set correctly for the cycle to work properly.

@@@@@
@@@@@

@
G@@@@
@G@@@

How to Delay the Start of Cleaning

Make sure the clock shm_s the correct time
Ot (lax'.

[] If _ot," model has a latch, latch
the dora:

[] Touch the SELFCLEANpad.

[] Using the + or - or the number pads,
enter rite desired clean time.

[] Touch the DELAYSTART pad. The
earliest start time _ou can set will

appear in the display.

[] /Jsing the ÷ or - or the number pads,
enter the time of day you want the

clean cycle to start.

[] Touch the START pad.

[] When the LOCKED DOOR light is off,
slide the latch handle to the left as Ira"

as it will go and open the dora: If )ore"
ranoe does not haxe a latch, the door
will tmlock automatically.

::Ji::The words LOCKDOOR will flash and the

oven control will signal if you set the
clean cycle and toxget to close the oven

door or torget to latch the door OIT
models with a latch.

::Ji::To stop a clean cycle, touch the
CLEAR/OFFpad. _]teil the LOCKEDDOOR

light goes off indicating the oven has

cooled below the locking temperature,
tmlatch the door (on models with a

latch) and open the dora:

On models without a door latch, the door

locks automatically: The display will show

the start time. It will not be possible to open
the oven door tmfil the tempemtm'e drops

below the lock temperature and the
LOCKEDDOOR light goes off.

The oven shuts off atmmmticallv when the

clean cycle is complete.

After a Clean Cycle

Y)u mm notice some white ash in the o_en.

_ipe it up with a damp ch)th atter the
o_en cools.

ff white spots remain, remove them with a soap-
filled scouringpad and rinse thoroughlywith

a vinegarand water mlkture.

These deposits are usually a salt residue
that cannot be removed bv the clean cycle.

If the oven is not clean after one clean

c_cle repeat the cxcle,

iJi::You cannot set the oven fi)r cooking until

the oxen is cool enough for the door

to unh)ck.

_: XA]tile fire oven is sel6deaning, you can

touch the TIMER/CLOCKpad to display
the time of din'. To return to the clean

c()tmtdown, touch the COOKINGTIME pad.

::Ji::If the shelves become hard to slide,

apply a small }llllOtlnt oJ[vegetable oil or
cooking oil to a paper towel and wipe

the edges ot the oven shelves with the
paper towel.
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Careand cleaning of the range, genera
Be sure electrical power is off and all surfaces are cool before cleaning any part of the range.

!f your range is removed for cleaning, servicing or any reason, be sure the anti-tip device
is re-engaged properly when the range is replaced. Failure to take this precaution could

result in tipping of the range and cause injury.

Grate

Burnernap

Burnerheau

_/ DrippanOf _t_'_,

Sealed Burner Assemblies

Turn all controls OFF bHore removing

the burner l)arts and dil I) l)ans (if so
equiI)I)ed).

The burner grates, cai)s, burner heads and
dil I) I)ans (if so equii)i)ed ) can be lifted oil

making them easy to clean.

.4,CAUTION:Donotoperatethe
cooktop without all burnerparts, drippans (if so

equipped)andgrates inplace.

The electrode of the spark igniter is
exposed when the burner head is
removed. \'_]len one burner is turned

to t/Yf, all the burnel_ si)ark. Do not

attempt to disassemble or clean
arotmd any burner while another

burner is on. An electric shock may
result, which could cause w*u to
knock over hot cookware.

Drip Pans Ofso eqapped)

Remoxe the grates and lift out the drip

pans. Drip pans can be cleaned in a
dishwasher or by hand.

_._q_en rei)lacing, the drip pans, make sure
they are in the correct position.

To get rid of bm'ne(bon fi)od, place them

in a covered container (or plastic bag)
with 1/4 cup ammonia to loosen the soil.

Then scrub with a soap-tilled scouring pad
if necessm y.

A CAUTION:D0n0tcieanthedrip
pans in a self-cleaningoven.
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Care and cleaning of the range.

Usea sewmg needle or twist-tie
to unclog flTesmall hole in the
burner head.

Burner Caps and Heads

NOTE: Before removing the burner caps
and heads, remember their sloe and location.
Replace them in the same location after
cleaning.

Burner caps

I Jfl off when cool. _\'ash burner caps
in hot, soapy water and rinse with clean

water You InaV scour with a plastic scouring
pad to remove lnn'ned-on food particles.

Burner heads

For proper ignition, make sure the
small hole in the section that fits over the

electrode is kept open. A sewing needle

or wire twist-tie works well to tmclog it.

Thesilts in the burnerheads must be keptclean
at aft times for an even, unhamperedflame.

Clogged or dirty bm'ner po_s or electrodes

_ill not allow the bm'ner to operate i)roperly.

AIV spill on or arotmd an electrode must

be carefull) cleaned. Take care to not hit an
electrode with an){hing hard or it could

be damaged.

Y)_u should clean the burner caps and

burner heads routinely, especially alter bad
spillox e_, which could clog the oi)enings,
in the bm'ner heads, i,ifl offwhen cool.

To remoxe burned-on food, soak the

bm'ner heads in a solution of mild liqtfid
detergent and hot water for 20-30 minums.
For inore stubborn stains, use a toothbrush.

After cleaning

Before putting the bm'ner caps and heads
back, shake out excess water and then dry

them thoroughly by setting in a wam_ oven
for 30 minutes.

NOTE:Donotusesteelwoolorscouringpowders
tocleantheburners.

Replacement

Replace burner heads over the electrodes

on the cooktop, in the correct locations
according to their size.

On some models:

iVlediurnhead Srnallhead
andcap andcap

Frontof ia ge

Largehead Extralarge
andcap headandcap

Onsome models:

Mediumhead Smallhead
and cap andcap

and cap Largehead
and cap

Make sm'e the slot in the bm'ner head is

positioned over the electrode.

e3

Replace the matching size caps onto the
heads.

Make sm'e that the heads and caps are

replaced in the correct locations.
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Burner Grates

i,i_t out when cool. (;rates should be

washed regularly and, of com_e, atter

spill_x'e_. _._sl/then/ in hot, soapy water
and rinse with dean water: When replacing
tile grates, be sm'e they are positioned
sec/xx'elv over tile BHFXleI3.

On some models, tile grates are
position-specific. For maxim um stabilit,i,

these grates should only be used in
their proper position; they cannot be

interchanged left to right or fl'ont to back.
Fox" convenience, the undex_ides of the

lett and right grates are marked "I,EFT
FRONT" and "RIGHT FRONT."

Oil SOllle nlodels, tile grates al'e not

position-specific and can be interchanged
lett to right or front to back.

Do not operate a burner t0r an extended
period of time without cookware on tile

grate. The finish on the grate may chip
without cookware to absorb tile heat.

To get rid of burned-on toed, place tile
grates in a covered containex: Add l/4 cup
ammonia and let them soak several hom_

or overnight. _hsl/, rinse well and (Ix?'.

Mthough they are durable, tile grates
will gradually lose their shine, regardless

of the best care w_u can give them. This is
due to their continual exposure to high
temperatm'es, xam will notice this sooner

with lighter color grates.

NOTE:Donot cleanthegrates in a self-cleaningoven.

Cooktop Surface

To avoid damaging tile porcelain enamel

surfilce of tile cooktop and to prevent it
ti'om becoming dull, clean up spills right
away D)ods with a lot of acid (tomatoes,

sauerkraut, ti'uitjuices, etc.) or toods with
high sugar content could cause a dull spot
if allowed to set.

When tile sm'fi_ce has cooled, wash and

rinse. For other spills such as lilt spatterings,
etc., wash with soap and water once tile

sm'fi_ce has cooled. Then rinse and polish
with a (hw cloth.

NOTE:Do not store flammablematerials in

an ovenor near the cooktop.Donot store or
usecombustlT)lematerials, gasoline or other

flammable vaporsand liquids in the vicinity
of this or anyother apphance.

NOTE:Donot hft thecooktop.Liftlbgthecooktop
canleadto damageandimproperoperatlbnof
therange.

Stainless Steel Surfaces (onsome models)

Donot usea steel woolpad;it will scratch
the surface.

To clean tile stainless steel sm_hce,

use warn/sudsy water or a stainless steel

cleaner or polish. Mwa)s wipe tile sm'ii_ce

in the direction of the grain, Follow the

cleaner instructions fi)r cleaning tile

stainless steel sm_hce.

To inquire about pmvhasing stainless steel
appliance cleaner or polish, or to find the
location of a dealer nearest you, please call
ore" toll-fl'ee nmnber:

National Parts Center 800.828.2002(U.S.)

888.261.3055(Canada)

ge.com(U.S.)
www.GEAppliances.ca(Canada)
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Care and cleaning of the range.

Lift the door straight up and off
the hfl?ges.

Thegasket is designed with a gap
at the bottom to allow for proper
air circulation.

Do not rub or clean the door gasket--
it has at?extremely low resistance
to abrasion.

If you notice the gasket becomfl?g
won?, frayed or damaged fl?any way
or if it has become displaced on the
door, you should have it replaced.

Lift-Off Oven Door

Theoven door is removable,but it is heavy Youmay

need help removingand replacing the door.

Toremove the door, open it a fbw inches to

the special stop position that will hold the
door open. Grasp firefly on each side and

lift the door straight up and off the hinges.

NOTE:Be careful not to place hands between the

hinge and theoven door frameas the hinge could
snap backandpinch fingers.

Toreplace the door,make sure the hinges
are in the special stop position. Position

the slots in the bottom of the door squarely
over the hinges. Then lower the door

slowly and evelflV over both hinges at the
salne dine./t the hinges snap back against

the oven fl'alne, pull theln back out.

Toclean the inside of the door:

::J_::Do not allow excess water to i'[in into

any holes or slots in the doo_;

_: Because the area inside the gasket is
cleaned durii_g the self clean wcle, you

do not need to clean this by hand. Any
soap left on the liner causes additional
stains when the oven is heated.

::Ji::The area outside the gasket can be
cleaned with a soap-tilled scourii_g pad.

Toclean the outside of the door:

Use soap and water to thoroughly clean

the top, sides and ti'ont _ff the oven (loo_:
Rinse well. Ybu may also use a glass

cleaner to clean the glass on the outside
of the (loo_:

::Ji::Spillage ot marilmdes, fl'uitjuices, tomato
sauces and basting materials containing
acids Illay Catlse discoloration and should

be wiped up imlnediatelv: _]_en the
surti_ce is cool, clean and rinse.

::Ji::Do not use oven cleanels, cleansing

powdei_ or hm_h abrasives on the
outside ot the dooi:

Oven Bottom

The oven bottoln has a i)orcelain eimmel

filfish. To inake clealfing easiei; protect
the oven bottoln fl'oln excessive spillovels

by placing a cookie sheet on the shelf
below the shelf you are cooking on. This is

particularly important when baking a fl'uit
pie or other fi)ods with a high acid content.

Hot fl'uit fillings or other fi_ods that are
highly acidic (such as tomatoes, sauerkraut,

and sauces with vinegar or len_onjuice)

Illay Catlse pitting and damage to the
porcelain enamel sure_ce and should be

wiped up immediately:

We don't recommend using aluminum fifil
on the oven bottom. It can affect air flow if
the holes are blocked and it can concentrate

heat at the bottom _ffthe oven, resulting in
poor baking perfimnance.

To clean l1I) spilloveI_, rise soap and wateI;
an abrasive cleaner or soap-tilled scouring

pad. Rinse well to remove any soap befi)re

sell:cleaning.
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Warming Drawer Rack (onsomemodels)

Clean the rack with detergent and water:

Aiter cleaning, rinse the rack with clean

water and dr) with a clean cloth.

i/(7 (¸ i̧
Removable Warming Drawer (onsomemodels)

NOTE."Formodels with an electric warming
drawer, before performinganyadjustments,

cleaning or service,disconnectthe range
electrical power supplyat thehousehold

distribution panel by removing the fuse or
switching off the circuit breaker Make sure

the warming drawer heating dement is cool

To replace the warming drawer:

[] Place the left drawer rail at(rand the
ironer left rail guide and slide it in

slighfl) to hook it.

[] ,Place the fight drawer rail arotmd the
tuner fight rail guide and slide it in

slightly to hook it.

Most cleaning can be done with the drawer

in place, Howe\'e_; the drawer may be

removed if' flmher cleaning is needed, Use

soap and wmm water to thoroughly clean,

[] Slide the drawer all the way in.

Toremove the warming drawer:

[] Pull the drawer straight out m_til
it stops.

[] Press the left rail release up and press
the right rail release down, while
)ullino the drawer forward and fl'ee.

The storage drawer may be removed

for cleaning under the range.

Removable Storage Drawer (onsomemodels)

Thestoragedrawerisagoodplacetostore
cookwareandbakeware.Donotstoreplastics
andflammablematenalin thedrawer

The storage drawer may be removed

for cleaning trader the range. Clean the

storage drawer with a damp cloth or

sponge. Never rise harsh abrasives or

scouIi ng pads.

To remove storage drawer:

[] Pull drawer straight out tmfil it stops.

[] Tilt the fl'ont of the drawer up and
fl'ee of the range.

Toreplace storage drawer:

[] Set the stops on the back of the drawer
oxer the stops in the range.

[] Slide drawer evenly and straight back,
so that the rails in the ram,e are

engaged.
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Care and cleaning of the range.

Ventappearance and location var,_

OvenAir Vents

Never block tlle vents (air openings) of tim

hinge. Tbe_ pm_ide tile air inlet and outlet fllat

are necessary fbr file range to operate properly
with correct combustion.

.Mr opening_ are located at d_e rear of

the cooktop, at the top and bottom of the

o_en door and at file bottom of the range,

under tim storage drm_r or _u'ming drm_r

(depending on the model).

Pull the knob straight off the stem.

Lower Control Panel (Front Manifold Panel) and Knobs

It's a good idea to _ipe the control panel after

each use of tile o_en. Use a damp cloth to clean

or rinse. For cleaning, use mild soap and water

el" a 50/50 solution ofvineKar and _lter. For

rinsing, use clean _ttel: Polish drx wifl_ a soft
cloth.

Do I/Ot tlseabrasive cleansers, strong liquid
cleaners, plastic scouring pads or o_en cleaners
on the control panel--tile) willdamage the
finish.

Do not bend knobs b} pulling them up or doxm
or b} bang{ng a towelor other such loads. This
can damage the Kas_alxe shaft.

The control knobs mm be remo\ed tbr easier

cleaning.

Make sine the knobs are in the OFFposifions

and pull them stndght off fl_e stems _br cleaning.
The knobs can be cleaned in a dish_Mmr or

the_ may also be washed widl soap and watex:
Make sm_ file insides of the knobs are dr_

before x_placing.

Replace the knobs in the OFF position

to ensure proper placement.

Metal pm'ts can be deaned with soap and _tex:

Do not use steel w_ol, abnlsi\ es, ammonia, adds

or commercial o_en cleanex_. Dry with a soft doth.

Oven Shelves

If your oven is equipped with nickel oven
shekes, the_ should be x_mo_ed fl'om the o_en

betiwe beg-inning the selfklean cycle.

To clean file nickel shelves, tlse all abnlsi\e

cleanser. _Mier cleaning, rinse the shelves with
clean _lter and &v wid_ a clean cloth. If the

shelves ever become hard to slide, wipe the shelf

edges or o_en shelf suppo_'ts wifl_ vegetable oil.

If your o\en is equipped with gray porcelain-

coamd shelves, the} may be cleaned in d_e o_en
during the sell:clean excle.

They may also be cleaned b} using an abnlsive

cleanse_: ,Mier cleaning, rinse tile shelves with
clean water and drx wifl_ a clean cloth. If tlle

shekes ever become hard to slide, wipe the shelf
edges or o_en shelf supports with vegetaNe oil.

Wire cover holder.
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Oven Light Replacement

A CAUTION: eforereplecing ouroven
light bulb, disconnect the electrical power to the range at

the main fuse or circuit breaker panel. Be sure to let the

light cover and bulb cool completel_

The oven light bulb is covered with a removable

glass co_er that is held in place with a bail-

shaped wire. Remove the o\en doo_, if desired,

to l_ach co\er easily.

Toremove:

V_] Hold a hand under the eo_,er so it doesn't
I11

t_fll when released. Vdth fingers of the same

band, firmly push back the _Mre co_er
bolder. I_itt off the cover.

Do not removeanyscrewstoremove

the covel;._

Toreplacecover:

Do not touch hot bulb with

a wet cloth. Replace bulb
_ith a 40-watt household

appliance bulb.

[] Place it into the groove of the light
receptacle. Pull the wi_ fi)*'_tr(t to fl_e

center of the co_er tmfil it snaps into place.

When in place, the wire holds fl_e cover

J]lTiib,; Be certain the wil_ is in the

depression in file center of file cove_:

] Connect electrlc_fl t)o_r to the hinge.



I Installation Instructions I Range
ff youhave questions, call 1.800.GE.CARESor ,isit our _:ebsite at: ge.com

I
I

In the Commonwealth of Massachusetts:

• This product must be installed by a licensed phunber
or gas fitter.

• When using ball-type gas shut-off wflves, they shall be
the T-handle type.

• A flexible gas connectoi; when used, inust not exceed
3 tibet.

BEFORE YOU BEGIN
Read these histructions completely mid carefully.

Installation of this range must conform with local

codes, or in the absence of local codes, with the

National Fuel Gas Code, ANSI Z223.1/NFPA.54,

latest edition. In Canada, installation must conform

with the current Natural Gas Installation Code,

CAN/CGA-B149.1 or the current Propane Installation
Code, CAN/CGA-B149.2, and with local codes where

applicable. This rmlge has been design-certified by

CSA International according to ANSI Z21.1, latest

edition and Canadian Gas Association according to
CAN/CGA-1.1 latest edition.

As with any appliance using gas and generating heat,
there are certain safety precautions you should tollow.
You will film these i)recautions in the Important Safety
Information section in the ti'ont of this manual. Read
them careflfllv.

• IMPORTANT - S ,,etheseinst,',l,ti.ns
fiw local electiical inspector's use.

IMPORTANT - Obs..e ,llgo,eH,ing
codes and ordinances.

• Note to Installer - Be sure to lea_e these

instructions with the Constllnei:

• Note to Consumer - KeeI) these instructions t0r
filture reterence.

• Note - This appliance intlst be )re )erlx grotlnded

• Servicer - The electrical diagraln is in an enxelope

attached to the back of the range.

• SMll level- Ii_stallation of this ai)pliance requires basic
mechanical skills.

• Proper installation is the responsibilig, of the installe_:

• Product tifilure due to ilni)roi)er installation is not
coxered under the X_lrralltV:

:i;, -¸_PART INCLUDED _.....

Anti-Tipbracketkit 9
33

FOR YOUR SAFETY

Do not store or use combusfihle materials, gasoline or

other flmnmable vapors mid liquids hi the vicinity of this
or rely other appliance.

If you smell gas:

Open windows.

Don't touch electrical switches.

Extinguish any open flame.

O hnlnediatelv call umr gas supplieI:

TOOLS YOU WILL NEED

Phillipsscrewdriver

Flat-bladescrewdriver Open-endor
adjustablewrench

Pencilandruler [_1

Level

Pipewrenches(2)

(onefor backup) Drill, awl or nail

MATERIALS YOU MAY NEED

• Gas line shut-off wove

• Pipe joint sealant or Ui,-approved pipe thread tape
with Tetlon':: that resists action ot natural and I,P gases

• Flexible metal appliance connector (l/2" I.D.)
A 5-ti)ot length is recommended fin" ease of installation

but other lengths are acceptable. Never use an old
connector when installing a new range.

• Flare tmion adapter tor COlmection to gas sui)ply line
(3/4" or 1/2" NPT x 1/2" I.D.)

• Flare tmion adapter for colmection to pressure

regulator on range (1/2" NPT x 1/2" I.D.)

• liquid leak detector or soapy _;_teI;

• lag bolt or l/2" O.D. sleeve anchor (fl)r concrete

flo(n_ only).

*'[-ethm: Rcgist( red tl-,Mcmark of DuPont



Installation instructions

-&WARNING!
iNSTALLATiON SAFETY
iNSTRUCTiONS
Read these instructions completely and carefully.

Improper installation, adjustment, aJterafion, service or
maintenance can cause injury or property danmge. Refer
to this manual. For assistance or additional information,

consult a qualified instadler, service agency, manufacturer

(dealer) or the gas supplier.

Neve_ reuse okl tie.hie connectors. The use of old

fle_ble connectox_ can cause gas leal<_ ;rod person;d
il_)m'y. _Mways use NEW flesble omnecto_ when

installing a gas appliance.

IMPORTANT - ]_.emove all pacldng

matelial and literature flora ovell befbre connecting gas
and electrical supply to range.

CAUTION - Do,,orattempt to operate the
oven o_ this range dining a power iidlure (Electric

Ignition models only).

• Have yore" range installed by a qualified installe_

[] Y)tn" range must be electrically grounded ill
accordance with local codes o_; in the absence of local

codes, in accordance with the National Electrical Code

(ANSI/NFPA 70, latest edition). In Canada, electrical

grounding must be in accordance with the current
CSA C22.1 Canadian Electrical Code Part I and/or
local codes. See £1octricalConnoctionsin this section.

• Beflwe installing your range on linoleum or any other

synthetic floor covering, make sure tile floor cox eying
can withstand 180°F without shrinldng, waq)ing or

discoloring. Do not install the range over caipeting
unless a sheet of l/4" thick plywood or similar

insulato_ is placed between the range and caq)eting.

• Make stlre the wall co\wrings arom*d the range ca**

withstand heat generated by the range up to 200°K

Avoid placing cabinets ab_we the range. To reduce the

hazard caused by reaching over the open flames of

operating burnels, install a ventilation hood over tile

range that prL@cts fi)rward at least 5" bex'ond the fl'ont

of the cabinets.

The ventilating hood nmst be constructed (ff sheet
metal not less than 0.0122" thick. Inst;dl above the

cooktop with a clearance of not less than 1/4" between
the hood and the undelside ot the combustible

inaterial or metal cabinet. Tile hood nmst be at least as

wide as the at)pliance and centered over the appliance.
Clearance between tile cooking surfl_ce and the
ventilation hood stwli_ce MUST NEVER BE LI_NS

THAN 24 INCHES.

FXCEPT1ON: Installation ot a listed microwave oven or

cooking appliance over the cooktop shall confimn to the

installation instrtlcfions packed with that appliance,

• If cabinets are placed above the range, allow a

ininilmm/clearance of 30" between the cooking
stm'hce and the bottoln of tmprotected cabinets.

• If a 30" clearance between cooking surfi_ce and
overhead Colnbustible inaterial or inetal cabinets

cannot be inaintained, protect the undelside ot the
cabinets above the cooktop with not less than 1/4"

insulating nfillboard covered with sheet inetal not less
than 0.0122" thick. Clearance between the cooking

suYlace and promcted cabinets MUST NEVER BE
LESS THAN 24 INCHES.

The \'ertical distance fl'Oln the plane of the cooking
stm'hce to the bottoln of ac!jacent overhead cabinets

extending closer than 1" to the plane ot the range
sides inust not be less than 18". (See the Dimonsions

and Cloarancos illustration ill this section.)

• CAUTION - IteIns of interest to children

should not be stored ill cabinets ab_we a range or on

the backsplash of a range_children clilnbing on the

range to reach items could be seriously ii_jm'ed.
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Installation instructions

DiMENSiONS AND CLEARANCES

Provide adequate clea_raJaces between the raJage and adjacent combustible surfaces, These dimensions must be met for

safe use of your range, The location of the electrical outlet and pipe opening (see Gas Pipe and Electric Outlet Locations)

may be adjusted to meet specific requirements.

The raJage may be placed with 0" dea_raJace (flush) at the back waJ1.

Minimum to
cabinets on
either side
of the range

Maximum depth
for cabinets

above

countertops

1 I I
30"
30"
Minimum -'_ _'- 2" Minimum

to wall on
either side

Front edge of
the range side
panel forward
from cabinet

1/4"-_ _- -) _" 0"

To cabinets
below cooktop
and atthe range
back

Depth with door closed (includes door handle)

"'"_ I _281/4 " to 29"
J_dl""""" '_ Depth varies depending on model.

3O"
R

See specifications sheet for your model.

Height

473/8"
36V4"_+1/4"
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Installation instructions

-&WARNING!
ANTI-TIP DEVICE

@
®

All ranges can tip and injury could result.

To prevent accidentaJ tipping of the range,
attach an approved Anti-Tip device to the
wall. (See Installing the Anti-_p Device in this

section.) To check if the device is installed

and engaged properly, carefully tip the range
forwaxd. The Anti-Tip device should engage

and prevent the range from tipping over.

If you puU the range out from the wall for

any reason, make sure the Anti-Tip device
is engaged when you push the range bacl_

agaJrtst the wall.

[] For your satety, never use yore" range lk)r warming

or heating the room. Your oven and cooktop are

not designed to heat yore" kitchen. Top bm'ners

should not be operated without cookware on the

grate. Such abuse could result in fire and damage

to your range and will w_id yore" warranty.

[] Do not store or use combustible materials,

gasoline or other flammable _;q)ors and liquids

in the vicinity of this or any other appliance.

Explosions or fires could result.

[] Do not use oven fi)r a storage area. Items stored in

the oven can ignite.

[] Do not let cooking grease or other flammable

materials accmnulate in or near the range.

LOCATION

Do not locate the range where it may be subject to slrong

drafts. Any openings in the floor or wall behind the rmlge

should be sealed. Make sure the openings around the

base of the range that supply fresh air for combustion

mad ventilation axe not obslructed by carpeting or
woodwork.

Your range, like many other household items, is heavv
and can settle into soft floor coverings such as cushioned

vinyl or caq)efing. Use care when moving the range
on this t}'pe of flooring. It is recommended that the

tollowing simple and inexpensive instructions be
tollowed to protect your floo_:

The range should be installed on a sheet of plywood
(or similar material). X4]_en the floor covering ends at

the fl'ont of the range, the area that the range will rest
on should be built up with plywood to the same level or

higher than the floor covering.

This will allow the range to be moved tor cleaning or

servicing. Mso, make sure your floor coveting will
withstand 180°E (See the Installation SafoiF Instructions

section.)

Make sure the wall coverings around your range can

withstand the heat generated (up to 200°F) by the range.
(See the Installation SafeLy Instructions section.)

IMPORTANT!

Remove all tape and packaging. Make sure the burners

are properly seated and level.

Take the accessory pack out of the oven and/or drawer.

Check to be sure that no range parts have come loose

during shipping.
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Installation instructions

[] PROVIDE ADEQUATE
GAS SUPPLY

Your range is designed to operate at a pressure of 4" of

water column on natural gas or, if designed for LP gas

(propane or butane), 10" of water column.

Make sure _tl are suppl)_ng your range with tile type of

gas ib_ which it is designed.

This range is convertible %r use on natural or propane

gas. If you dedde to use this range on LP gas, c(mvel_ion

I/ltlSt be made by a qualified I2 installer before

attempting to operate tile range on that gas.

For proper operation, tile pressure oI natural gas

supplied to tile tegulator nmst be between 4" and 13"

of water cohlI//n.

For I,P gas, tile pressure supplied nmst be between 10"
and 13" of water cohmm.

When checking flw proper operation of tile regulatoi;

tile inlet pressure nmst be at least 1" greater than tile
operating (inanifl)ld) pressure as given above.

Tile pressme regulator located at tile inlet of tile range
manilbld must remain ill the supply line regardless ot

whether natural or I,P gas is being used.

A fle_ble metal appliance connector used to connect tile

range to tile gas supply line shouM have an I.D. ot 1/2"
and be 5 teet in length fi)r ease ot installation. In Canada,

fle_ble connecto[3 Ill{IS[ be single wall metal coimectoi3
no longer than 6 feet in length.

[] CONNECT THE RANGE TO GAS

Shut off the main gas supply valve before disconnecting

the old range and leave it off until the new hookup has
been completed. Don't forget to relight the pilot on other

gas appliances when you turn the gas back on.

Because hard piping restricts n/ovement of tile range,
tile use (ff a CSA International-certified flexible metal

appliance connector is recommended unless local codes

require a hard-piped connection.

Never use all oM connector when installing a new range.

If tile hard piping method is used, you I/lust carefl/lly
align tile pipe; the range cannot be mored alter tile
c(}nnection is made.

To pre', ent gas leaks, put pipe joint compound oil, or

wrap pipe thread rope with Teflon* around, all male
(external) pipe threads.

A. lnsmll a manual gas line shut-off _;dve ill the gas lille ill
an easily accessed location (/utside of the range. Make

sure everyone operating tile range kno_vs where and
how to shut off the gas supply to tile range.

B. Install male 1/2" flare union adapter to tile 1/2" NPT
internal thread at inlet of regulatol: Llse a backup

wrench on tile regulator fitting to avoid damage.

When installing the iange ti'oln the ti'ont, relnove the
90 ° elbow for easier installation.

C. Install inale 1/2" or 3/4" flare union adapter to tile
NPT internal thread of the inanual shut-off \:five,

taking care to back-up tile shut-off ',_flve to kee I) it

fl'oln mrning.

D. Connect flexible inetal appliance connector to the

adapter on tile range. Position range to pemfit
connection at tile shin-off wflve.

E. X_]/en all connections have been inade, inake sure

all range controls are in the off position and turn on

the main gas supply \;five. Use a liquid leak detector
at all joints and connections to check tor leaks in
the system,

When using test pressures greater than 1/2 psig to
pressure test the gas supply s):steln of the residence,
disconnect tile range and individual shut-off valve

WARNING: oo NOT USE A FLAME

TO CHECK FOR GAS LEAKS.

fl'Oln tile gas supply piping. When using test pressures
of 1/2 psig or less to test tile gas supply systeln, silnply
isolate the range ti'om the gas supply system by closing
the individual shut-off valve.

*Teflon: Regist_ red trademark of DuPont
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Installation instructions

GAS PiPE AND ELECTRICAL OUTLET LOCATIONS

This area allows for flush range
installation with through-the-wall
connection of pipe stub/shut-off
valve and rear wall 120Voutlet.

\

Shortest connection from hard _2H
pipe stub location to range
hookup.

This area allows for flush range installation
with through-the-floorconnection of pipe
stub/shut-off valve.
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FLEXIBLE CONNECTOR HOOKUP

Installer: Inform the ] ]_ZI'_ Gas

consumer of the 1/Z" or3/4" _T_ I]J_'- shut-off
location of the gas Gaspipe"-'_ I_1 - valve

shut-off va ve.

RiGiD PiPE HOOKUP OPTIONS

,o/Z/Z N,t,e !FL B,aok
L"z_J/2 _ PP .! i| I"_'- iron pipe

F/<'///L on,on U"Lv-/z_'-_Pressure _ .
regulator _ _ Umon

.,_... Nipple

Installer: Inform the I _ Gas

consumer of the I ] I_L_7.,,_----- shut-off
location of the gas 1 [_]// valve

shut-off va ve. T-Ir_
b_-_- 1/Z'or3/4"

Gaspipe

Alternate Hookup

_" Adapter
90° Elbow _ _ _,,_Lt-" 90° Elbow

II "k4 / Nipple
Nipple _ _ QI I _ uickconnect

_/or union
_, _ _ jl¢ .,. Pressure
uas 2-,--I 4_ _ N_pple

shut-off _ F_ k_ 90': reguator

valve :_1 Elbow 1

I/Z' or 3/4" / 90° Elbow

Gaspipe Adapter_

Installer: Inform the I
consumer of the location Iof the gas shut-off valve.
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[] ELECTRICAL CONNECTIONS

Electrical Requirements

120-volt, 60 Helqrz, properly grotmded dedicated circuit
protected by a 15-amp or 20-amp circuit breaker or time
del W fl/se.

Extension Cord Cautions

Because of potential safety ha/_trds associated with certain
conditions, we strongly recommend against the use of
an extension cord. However, if you still elect to use all
extension cord, it is absolute]_ necessa*w that it be a

UiAisted, 3-wire gToundinDtype appliance extension cord
and that the current canTfilg rating of the cord ill amperes
be equi\r;dent tO, or greater than, tile circuit rating.

Grounding

IMPORTANT_(Please read carefully)

FOR PERSONAL SAIFETY,THIS APPLIANCE MUST
BE PROPERLY GROUNDED.

Preferred Method

E_lsurepropergroundexistsbeforeuse

Tile power corcl of this appliance is equipped with a
3-prong (grotmding) plug which mates with a standard

3-prong grounding wall receptacle to minimize tile
possibility of electric shock ha/ard fl'om this appliance.

Tile customer should haw tile wall receptacle and drcuit
checked by a qualified electrician to make sure tile

receptacle is properly grounded.

Where a standard 2-prong wall receptacle is encountered,

it is tile personal responsibili_' and obligation of the
customer to haw it replaced with a properly grounded

3-prong wall receptacle.

DO NOT, UNDER ANY CIRCUMSTANCES, CUT OR

RFTMOVE THE THIRD (GROUND) PRONG FROM
THE POWER CORD.

A word about GFCI's----GFCPs axe not required or
recommended for gas raaage receptacles.

Ground Fault Circuit lntermptel_ (GF(l's) are devices
that sense leakage cd cm'rent ill a circuit and automatically

switch off power when a threshold leakage le\vl is
detected. These devices must be manually reset by tile

COllStlIlleL The National Electrical Code requires tile
use oI GFCI's in ldtchen receptacles installed to serve

countertop suFIi_ces. Pe_/bnnance of tile range will not
be aflbcted iI operated on a GFCl-protected circuit

but occasional nuisance tripping of tile GFCI breaker
is possible.

[] ELECTRICAL CONNECTIONS (CONT.)

AL Usage Situations where Applimlce Power Cord will be

Discommcted Infrequently,

An adapter may be used only on a 15-amp circuit. Do not

use an adapter on a 20-amp drcuit. _4qmre local codes
pemfit, a TEMPORARY CONNECTION may be made

to a properly grotmded two-prong wall receptacle by tile
rise ofa UiAismd adapte_; a\_filable at most hardware

stores. Tile larger slot in tile adapter Inust be aligned
with tile larger slot in tile wall receptacle to provide

proper polariS' in tile connection of tile power cord.

Temporary Method

(Adapterplugsnotpermittedin Canada)

Align large prongs/slots

Ensure proper ground
and firm connection
before use

CAUTION: Atta,hi.gtheadaptergr,,..d
temlinal to tile wall receptacle cover screw does not
ground the appliance tmless the cover screw is metal,

and not insulated, and the wall receptacle is grotmded
through tile house wiring. Tile customer should have

tile circuit checked by a qualified electrician to make
sm'e tile receptacle is properly gr()tmded.

X_q/en disconnecting tile power cord fl'om tile adapte_;

always hold tile adapter with one hand. If this is not
done, tile adaptor grotmd temlinal is very likely to break

with repeated use. Should this happen, DO NOT USE
tile appliance tmtil a proper grotmd has again been
established.
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[] ELECTRICAL CONNECTIONS (CONT.)

B. Usage Situations where Appliance Power Cord will be

Disconnected Frequently.

Do not use :m adapter plug in these situations because

disconnecting of the power cold places undue strain on
the adapter and leads to e\vnmal fifilm'e (ff the adapter

gr(mnd terminal. The customer should have the 2-prong
wall receptacle replaced with a three-prong (grotmding)

receptacle by a qualified electridan befbre using the
appliance.

Tile installation (ff appliances designed %r mobile home
installation must confin'm with the Manufltctm'ed

Home (_oustruction and Safety Standard, Tide 24 (;FI_,

Pat_ 3280 (flmnerly the Federal Standard for Mobile

Home (_onstruction and Saie F, Title 24, HUD, Pa_* 280)
or; when such standard is not applicable, the Standard
%r Manufitcmred Home lustallatious, latest edition

(Manufiictm'ed H()me Sites, Conmmnities and Set-Lips),
ANSI A225.1, latest edition, or with local codes. In

Canada, mobile home iusmllation must be in accordance
with the oment CAN/CSA Z240/MH Mobile Home
lustallation Code.

Electric Disconnect

[] Locate disomnect plug on tile range back.

[] Pinch sides ot com, ector and pull out of range back.

[] SEAL THE OPENINGS

Seal any openings in the wall behind the range and in

the floor under the range when hookups are completed.

[] CHECK IGNITION OF SURFACE
BURNERS

Operation of all cooktop and oxen burners shouM be

checked aftei the i ange and g_s supp b lines brae been
carefiflh checked fbr leaks.

I?3ectric Ignition Models

Select a top burne* knob and sinmlmneous b push in and

turn to LITE position. 5bu will hear a clicking sound
indicating proper operation of the spark module. Once the

air has been purged th)m the suppl} lines, burners should
light wflhin 4 seconds. After burner lights, romm knob out of

the LITE position. Tr_ each burner in succession until all
burners brae been checked.

Quality of Flames

The combustion qua]d} of burner drones needs to be
determined _isuNh.

(A) Yellow flames--
Call for service

(B) Yellow tips on
outer cones--

Normal for LP gas

(C) Soft blue
flames--Normal for

natural gas

If burner flames look like (A), call for service. Normal

burner flames should look like (B) or (C), depending

on the type of gas you use.

Widl LP gas, some yelh)w tipping on outer cones is normal.

[] CHECK IGNITION OF OVEN BURNER

The oxen is desig_led to ot)erate quietl} and m_tomaficalb'.
To ot)erate the oxen, press the BAI_ pad ml(t then press the

number pads until 350 ° at)t)ea_s ill the (tispla}: Touch tile
START t)ad. After 30-90 seconds, the oxen burner will ig_lim

and burn until tile set mmpemture is reached. The oxvn
burner will continue to cycle on and off as necessar_ to

maintain the oxen at the temperature indicated b_ tile displa}

To check ig_lition of tile broil burne_; touch tile BROIL
HI/tO pad and then file START pad. After 30-90 seconds,

the broil burner will ig_lite.

Electric ignition models require electrical power to ot)eram.

In c_tse of a p(_wer oumge, tile oxen burne_ on these models
cmmot be lit mammlh with a match. Gas will not f]()_aunless

the g]o_ bin" is hot.

If the oxen is in use >.ben a power oumge occtu% the btlrner

will shut off and camlot be re-lit tmfil power is restored.
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[] ADJUST BROIL AND OVEN
BURNER AIR ADJUSTMENT
SHUTTERS iF NECESSARY

Air adjustment shutters for the top and bottom burners

regulate the flow of air to the flmnes.

Tile air a({justment shutter fbr tile top (broil) burner is
in tile center of tile rear xtall of tile oven.

adjustment
shuEer

The shutter for tile bottom (oven) bm'ner is near tile back

_t_(llbehind the stim(ge dr:mer or um_ming drm_en Remove
the (hzme*: See tile Care and cleaning of the range section.

To adjust the flow of air to either burner, loosen the
P_ps head screw and rotate the shutter toward open

or dosed position as needed,

Tile flames for tile top (broil) burner should be stead)

with approximatel} l" blue cones and shoukl not extend
()sit oxer tile edges of tile burner baflle.

To detem_ine if tile bottom burner flames are burning
properly, temove tile oven bottom. Flames should have

appro_mately 1" blue cones and, if range is supplied
with natural gas, should burn with no yellow tipping.

(With most LP gas, small yellow tips at tile end of outer
cones ale n/mnal.) Names shoukl not lift off burner

po*_s. If lifting is observed, gradually reduce air shutter
opening until flames are stabilized.

[] ADJUST BROIL AND OVEN
BURNER AIR ADJUSTMENT
SHUTTERS IF NECESSARY (CONT.}

Oven
To remove the oven bottom:

A. Remove tile screws holding down rear of tile oven
bottom.

B. Grasp the oven bottom at finger slots on each side.

C. I,itt tile rear of tile oven bottom enough to clear tile
lip of tile range tiame, push it back, and then pull it

i1I) alld Otlt.

[] LEVELING THE RANGE

A. Install tile oven shelves in tile oven and position tile
range where it will be installed.

Raise

i_l _ range LowerLower range
_ range

Leg _

leveler "_'_ _Q._

Raise
range - -

(on some models) (on some models)

B. Check fiw letvlness by placing a spirit level or a cup,
partially filled with watel; on one of tile oten shelf es.

If using a spirit level, take two readings--with tile let el
placed diagonally first in one direction and then
the other:

C. Rein(we tile storage drawer or _;mning drawel: See
tile Care and cleaning of the range section. Tile ti'ont

let eling legs can be a(!justed fi'om tile bottom and tile

rear legs call be ac!iusted ti'om tile top or tile bottom.

D. lJse an open-end or ac!justable wrench to ac!iust tile

leveling legs until tile lance is level.

E. _Mter tile range is letvl, slide tile range away fi'om tile

wall so that tile Anti-Tip device call be installed.
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[] iNSTALLiNG THE ANTI-TIP
DEVICE

A WARNING!
• Range must be secured with an approxed Anti-Tip

dexice,

• Unless properl) inst;dled, the range could be tipped

b) you or a child standing, sitting or leaning on an

open dooi;

• _Mier installing the M_ti-Tip device, xeritk, that it is in

place by careflfll)attempting to tilt the range torward.

• This range has been desioned to meet all recognized

industry tip standards tor all mmnal conditions.

• The use of this dexice does not preclude tipping of

the range when not properl) installed.

• If the Anti-Tip device supplied with the range does

not fit this ai)plication, use the tmi_ei_al Anti-Tip

de_ice _,_B9X7909.

Ao Mark the wall where the RIGHT EDGE {ff the range

is to be located. Be sure to allow fiw the counte_o 1)

overhang if you intend to install the range next to

cabinets.

SIo_ed head
screw

Marked edge of range

Bo Locate the outside edge of the device 2¼" toward

the center of the range fl'om the marked edge of

the range.

C. Using the device as a template, mark the position of
the hole tbr the screw.

D. For wood consti uction, drill a pilot hole at ,an ,'mole

of 20 degrees fl'om the hoI_izontal. A nail or awl

max be used if a drill is not available.

Mount the Anti-Tip device Mth the screw pr(Mded.

For cement or concrete construction, you will need

a l/4" x 1½" lag bolt and a l/2" O.D. sleeve anchol;

which are not provided. Drill the recommended size
hole tbr the hardware.

[] iNSTALLING THE ANTI-TIP
DEVICE (CONT.)

Wallboard

Wood screw

Back of range

Install the sleeve anchor into the thrilled hole and then

install the lag bolt through the device. Tile bolts must be

properly tightened as recommended tor the hardware.

E. Slide the range against the wall, and check tbr proper

installation by grasping the front edge of tile cool<top

and carehflly attempting to tilt the nmge fiwward.

WHEN ALL HOOKUPS ARE
COMPLETED

Make sure all controls are left in the off position. Make
sure the flow of combustion and ventilation air to the

range is unobstructed.

CONVERTING TO LP GAS (or
converting back to natural gas from LP)

This rmlge leaves the factory set for use with natttral gas.

If you want to convert to LP gas, the conversion must be

performed by a qualified LP gas installer.

The convei_ion instructions and I,P orifices can be t0tmd

attached to the range next to the pressm'e regulatoi:

Kee I) these instructions and the orifices in case wm want

to convert back to natural gas.
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Before you call forservice...

Troubleshooting -tips
Save time and money! Review the charts on the following
pages first and you may not need to call for service.

Possible Causes What To Do

Topburners do notlight Plug on range is not completely * Make sure electrical plug is plugged into a live, properly

or donotburnevenly inserted hi the electrical outlet, grl)uuded i)ud et.

Burner hole or slits on the side * Remove tile burner heads and clean them. Check the

of the burner may be dogged, electrode area for burned-on lend or grease. See the
Care and cleaning of the range section.

hnproper burner assembly. * Make sure tile burner parts are installed corl'ectlv.

See tile Careandcleaning of the rangesection.

Bumerflames very hnproper air to gas ratio. * If range is c(>uuected t(> LP gas, contact tile I)e_ou

large oryellow who installed y(>ur range or made the ('ouve_iou.

Surface burners light
but oven does not

The oven gas shut-off valve
may have accidentally been

moved during cleaalhig or
movhig.

• To check the oven gas shut-off valve, remlwe the storage

drawer or wamfing drawer (see the Care and cleaning

of the range secdon) and look fin" the gas shut-off lever

at the back (>t the range.

Leveris
sllownclosed
PULLTOOPEN.

Sealed burner models

Control signals after You forgot to enter a bake * Touch tile BAKE pad and desired temperatm'e or

entering cooking time temperature or demfing time. tile SELF CLEAN pad and desired clean time.

or start time

Clock andtimer Plug on rmlge is not completely * Make stu'e electrical plug is I)lugged,, iut(> a live,

donotwork inserted hi the electrical outlet, prl>perly grl)tmded (>uflet.

A fuse hi your home may be * Replace tile fltse (>r reset tile circuit breakel:
blown or the circuit breaker

tripped.

Oven controls hnproperly set. * See tile Using the clock and timer sectil>u.

Food does not bake Oven controls improperly set. * See tile Usingthe oven se(ti(>u.

or roast properly Shelf position is incorrect. • See tile Using the oven se(ti(>u.

Incorrect cookware or cookware • See tile Using the oven sectilm.

of improper size being used.

Oven thermostat needs • See tile Adjust the oven thermostat--Do it yourselfl section.

adj ustment.

Clock not set correctly. • See tile Using the clock andtimer sectil)u.

Aluminumhithe oven.f°il used improperly • See tile Care and cleaning of the range secdou.

Oven bottom not securely • See tile Installationof the range sectilm.

seated hi position.
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Possible Causes What To Do

Food does not Oven controls improperly set. * Make sure you touch the BROIL HI/LO pad.

broil properly Oven door not closed. * See tile Using the oven section.

Improper shelf position * See tile Broiling Guide.

being used.

Food being cooked in a hot pan. * For best results, use a pan designed fi)r broiling.
Make sure it is cool.

Cookware not suited for broiling. • For best results, use a l)an designed, for broiling,.

Oven bottom not securely * See the Installation of the range section.
seated in position.

Oven temperature Oven thermostat * See the Adjust the oven thermostat--Do it yourself[ section.

too hot or too cold needs adjustment.

Oven light does not wok Light bulb is loose or defective. * Tighten or replace tl/e btdb.

Plug on rmage is not completely * Make sure electrical plug ix plugged into a live, properly

inserted in the electrical outlet, grotto(led outlet.

Oven will notself-clean The oven temperature is too * ?dlow the range to cool to room temperatm'e and

high to set a self-dema operation, reset the controls.

Oven conlrols improperly set. * See the Using the self-cleaning oven section.

On models with a door latch, * Make sure you move the door latch handle all the way

the oven door is not ha the to the right.

locked position.

"Crackling"or This is the sound of the * This ix nom_al.

"popping" sound metal heating mad cooling
durhag both the cooking mad

clemlhag ftmctions.

Excessive smoking ]_cessive soil. * Touch the CLEAR/OFFpad. Open the windows to rid

the room ot smoke. Writ tmtil the LOCKEDDOOR light
goes ofl_ _\]l)e up the excess soil and reset the
cle;In cycle.

Oven door willnotopen Oven too hot. • _dlow the oven to Coo1 below locking teIllpel';itt/l'e.

after a clean cycle

Oven not clean after Oven controls not properly set. • See the Using the self-cleaning oven section.
a clean cycle

Oven was heavily soiled. * Clean up hea\)' spillo\ e_s before starting the clean cy(le.
Heavily soiled ovens may need to sell:clean again or for

a longer peiJod of dine.
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Before you call forservice...

Troubleshooting -tips

Possible Causes What To Do

"LOCKDOOR"flashes The self-cleaJa cycle has been * Close the oxen (loo_:
in the display selected but the door is not

closed.

LOCKED DOOR light The oven door is locked

is on when yen want because the temperature
to cook inside the oven has not

dropped below the
locking temperature.

• Touch the CLEAR/OFFpad. _Mlow the oven to cool and
then, on models with a door latch, unlock the (lo(n:

Oven door will not Oven is too hot. • _Mlow the oven to cool below locking temperature.

unlock (on models Do not lock the door with the door latch except when
with a doorlatch) usiw_ the self=clean feature.

"Door"appears in the Self-clemfilag cycle has been • Move the latch handle all the way to the right.
display (on models selected but the latch handle

with a door latch) was not moved all the way
to the fight.

Latch hmadle was moved to the • Move the latch hau(lle to the right only when .setfiw_
right but a program other than the sell:cleaning cycle.

self-clemthag was selected.

"F--and a number or On models with a door latch, • The latch may have been moved even if only slightly,

letter"flash in the display if a function error code appears fi'om the locked position. Make sure the latch is moved
during the self-clemlhag cycle, to the right as far as it will ,o
check the oven door latch.

You have a function error code. • Touch the CLEAR/OFFpad. _Mlow the oven to cool for

oue houl: Put the oveu back lute operatiou.

If the function code repeats. • Disconnect all power to the range for 5 minutes

;lud theu l'ecouuect powel: If the fHuctiou elTOf

code repeats, call for sel'\'ice.

Display goes blank A fuse ha your home may be • Replace the fl/se or reset the circuit breaker:
blm_a or the circuit

breaker tripped.

The clock is ha the • See the Special features of your oven controlsectiou.
black-out mode.

Oisplayflashes Power failure. • Reset the clock.

Unable to get the Oven control pads were • The BAKE mad BROIL HI/LO pads must be touched at

displayto show "SF" not touched properly, the same time and held for 3 seconds.

Powerontage, Power outage or surge. • Reset the clock. If the oven was in use, you mttst reset

it by touching the CLEAR/OFFpad, setting the clock and

resetting any cooking flmctiou.

Oven shelves are The nickel shelves (if so equipped)

difficult to slide were demaed ha a self-clema cycle.
Thegrayporeela a oatedshelves
(if so equipped) were improperly
clemaed.

• Apply a small amount of vegetable oil to a paper

towel and wipe the edges of the oven shelves with

the paper towel. Do not spray with Pare _ or other

lul)fi( ant spra}s.
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Possible Causes What To Do

"Burning" or "oily" odor This is normal in a new oven * To speed tile process, set a sell=dean cycle t0r a

emitting from the vent mad _11 disappear in time. minimum of 3 houi_. See the Using the self-cleaning
oven section.

Strong odor An odor from the hastflation * This is temporm'}:
around the inside of the oven
is normal for the first few times

the oven is used.

Drawer does not slide The drawer is out of aligmnent. * Fully extend the drawer mM push it all the way in.
smoothly or drags See the Care and cleaning of the range section.

Drawer is overloaded or load * Reduce weight. I_edistrilmte drawer contents.
is unbalanced.

Warming drawer will A fuse in your home may be • Replace the h/se or reset the circtfit breakel:
not work blown or the circuit breaker

tripped.

The oven is self-clemth_g. * _'ait for the self=(le:m cycle to finish and the oven
to cool.

Controls improperly set. * See the Electric warming drawersecfion.

Excessive condensation Liquid in warmhag drawer. * Remove liquM.

in the warming drawer Uncovered foods. * Cover food with lid or ahmfinum foil.

Temperature setting too high. * Reduce temperature setting.

Fooddries outin the Moisture escaping. * Cover food with lid or altmfinum foil.
warming drawer
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GE Service Protection Plus 'M

GE, a name recognized _xorldwide fbr quality and dependability; o£_ers yon

Service Protection Plus '"--comprehensive protection on all your appliances--
No Matter What Brand!

Benefits Include:

• Backed by GE

• All brands covered

• Unlimited service calls

• All parts and labor costs included

• No out-of-pocket expenses

• No hidden deductibles

• One 800 nmnber to call

We'll CoverAny Appliance.
Anywhere. Anytime.*

YOu will be completel} satisfied with our service protection or }ou ma} request }our money back

on the remaining value of)our contract. No questions asked. It's that simple.

Protect your refl'igerato*; dishwasher, washer and d*Te*, range, TV, VCP. and much more--any brand!

Plus there's no extra charge ti)r emergency se_wice and low monthly financing is available. Even icemaker

coverage and ti)od spoilage protection is ottbred. You can rest easy, knowing that all your valuable

household products are protected against expensive repairs.

Place }our confidence in (;E and (all us in the Ij.S. toll-free at 800.626.2224
for H/ore illforH/atioll.

*All brands (ov(xed, up Io 20 )(ars old, in Ih( (outineuta/ U.S.

,_ (_tll 11(:1"(_

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

Louisville, KY 40232-2150

5/



Consumer Product Ownership Registration
Dear Customer:

Thank you tbr purchasing our product and thank you for placing your confidence in us.

_4'e are proud to haxe you as a customer'.

Follow these three steps to protect your new appliance investment:

Complete mid mail

your Consumer

Product Ownership

Registration today.

ttave the peace ot

mind of knowing wc

C_III COlltact VOII ill

the unlikelx evcnt of a

saI_ Iv modificalion.

.M_el- mailing tile

registration below%
store this document

in a sati: place. It
contains intormation

you will need should

you require selMce.
Our service number is

800.GE.(ARES

(800.432.2737).

Read your Owner's

Manual caretillly.

It will help you

operate VOllr lie', _`

appliance properly.

Model Number Serial Number

I I I I I I I I I II , , , , , , , , I

Important: If you did not get a registration card with your
product, detach and return the form below to
ensure that your product is registered, or register
online at ge.com.

_,- Cul h<r{

Consumer Product Ownership Registration
Model Number Serial Number

,,,, , , , , , II , , , , , , ,

Mr. Ms. M_s. Mi_s

Firsl I I LasllNanle I I I I I I I I I Name I I I I I I I I I I I I

S[ l-e(!l IAddr< ss I I I I I I I I I I I I I I I I I I I I I I I I

I

I

Apt#I I I

City I I I

l)a_cPlaced

In Use IllMonth

I I I I I I E-lnailAddress*

Zip I, , , , I , , , , , , I 8,a,<,I , ] (:ode

Phone,,a_,l _ I Yearl ' I _.m),,r I, I-I , ,

I I

I I

I

I
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GE Consumer & Industrial
Appliances
General Electric Compan U
Louisville, K¥/40225
ge.com

* Please provide your e-mail address to receive, via e-mail, discounts, special oftk,rs and ()tiler

important COlnmunications ti-om GE Appliances (GEA).

[ Check here if you do not want to receive communications fl-om (;EA's careflflly selected

p_ll-tllers.

FAILI JRE TO COMPII{TE AN[) RETI JRN TIIIS CARD DOES NOT DIMINISII YO[ rR

B,I\RK\N'IY RIGIITS.

For infi)rmation about GEA's privacy and data usage policy, go to ge.com and click on 'Priva{5"

Polkx" or call 800.626.2924.



Accessories.

Looking For Something More?

Youcan find these accessories and many more at ge.com, or call 800.626.2002
(during normal business hours). Have your model number ready.

z

Drip Pans

Oven Racks

Grates Surface Burners & Caps

Broiler Pan Cleaner

Light Bulbs Knobs

Tired of discolored racks? Wishing you had exmMleaxT-dut ), oven rocks?

IVOW AVAILABLE for your range:

GE's innovative, self-cleanable porcelain-coated oven racks!

• Hea_), Dut T

• Durable

• Able m be cleaned in a self-cleaning oven

Visit ge.c0nl for more information.

g
g

i!iiiiii<!i_i]iiii_

53



GEGasRange Warranty.(ForcustomersintheUnitedStates)

All warranty service provided by our Factory Service Centers,
or an authorized Customer Care® technician. To schedule service,
on-line, 24 hours a day, vis# us at ge.com, or carl 800.GE.CARES
(800.432.2737). Please have serial number and model number
available when calling for service.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrantz

Fromthe date of the
originalpurchase

GE Will Replace:

Anypattofthe range which fifils due to a (letect in materials or workmanship. During this
limRed one-year warranty, GE will also provide, free of charge, all labor and in-home se_Mce

to replace the delecti\'e part.

_: Service trips to your home to teach you how to use

the product.

::Ji::Improper installation, delivery or maJntenm_ce.

::Ji::Failure of the product if it is abused, misused,

or used for other than the intended purpose or

used commercially.

_: Replacement of house fuses or resetting of circuit

breakers.

_: Damage to the product caused by accident, f'tre, floods
or acts of God.

::Ji::h_cidenta] or consequential damage caused by possible

defects with this applimlce.

::Ji::Damage after delivery.

!i_:Product not accessible to provide required service.

EXCLUSION OF IMPLIED WARRANTIES--Your sole and exclusive remedy is product repa# as provided
in this Limited Warranty. Any implied warranties, including the implied warranties of merchantability
or fitness for a particular purpose, are limited to one year or the shortest period allowed by law.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for home
use within the USA. If the product is located in an area where service by a GEAuthorized Servicer is not available,
you may be responsible for a trip charge or you may be required to bring the product to an Authorized GE Service
Location for service. In Alaska, the warranty excludes the cost of shipping or service calls to your home.

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

Warrantor:General Electric Company.Louisville,KY 40225
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GEGasRange Warranty. (Forc.stomersinCanada)

Aft warranty service provided by our Factory Service Centers
or an authorized Customer Care® technician. For service,
carl 1.800.361.3400.Please have serial number and model

number available when calling for service.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrantz

Fromthe date of the
erigina!purchase

Mabe Will Replace:

Anypattot the range which tifils due to a deti_ct in materials or workmanship, During this

limited one-year warranty, Mabe will also provide, free of charge, all labor and in-home service

to replace the defecti\'e part,

::Ji::Service trips to your home to teach you how to use

the product.

!i>hnproper h_sta!lation, delivery or maintenance.

::Ji::Failure of the product if it is abused, misused,

or used for other thm_ the intended purpose or

used commercially.

::Ji::Replacement of house fuses or resetting of circuit
breakers,

iJi::Damaage to the product caused by accident, fire, floods
or acts of God.

_: Incidental or consequentiaJ dmnage caused by possible

defects with this applimace.

::Ji::Damage after delivery.

iJi::Product not accessible to provide required service.

EXCLUSION OF IMPLIED WARRANTIES--Your sole and exclusive remedy is product repair as provided
in this Limited Warranty. Any implied warranties, including the implied warranties of merchantability
or fitness for a particular purpose, are limited to one year or the shortest period allowed by law.

[ _4ARRANT()R IS NOT RESPONSIBI,E FOR CONSEQUENTIAl, DAMAGES. I

Warrantor: MABE CANADA IN(:. I
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ConsumerSupport.

q gEAppliancesWebsite ge.com
Haxe a question or need assistance with your appliance? Try tile (;E Appliances _4'ebsite 24 hom_ a day

' any day of tile xear'. For greater comenience and taster service, you can now download Owner's Manuals,

order parts or exert schedule set\ice on-line.

ScheduleService
Expert (;E repair setsice is only one step awax fl'om your do(n: Get on-line and schedule your serxice at

veto', comenience 24 hours an) day of the year! Or call 800.(;E.CARES 800.432.2737) dining nomml

business hem's. In Canada, call 1.800.361.3400.

de.com

RealLifeDesignStudio ge.com

GE supports tile Universal Design concept--products, services and enviromnents that can be used by

people of all ages, sizes and capabilities. _\'e recognize tile need to design fi)r a wide range of physical and
mental abilities and impaim_ents. For details of GE's Universal Design applications, including kitchen

design ideas tot people with disabilities, check out our X,Vebsim today. For the headng impaired, please call
800.TDD.GEAC (800.833.4322). In Canada, contact: Manage_; (]onsulner Relations, Mabe Canada Inc.,
1 Facto_, I,ane, Suim 310, Moncton, N.B., El(; 9M3.

ExtendedWarranties ge.com

Pro'chase a (;E extended warranP,' and learn about special discounts that are axailable while your, warrant_

, 00 ....is still in effect. You can lmrchase it on-line anvtilne, or call 8 .626.2224 during nomml business hom_.
GE Consumer Home Set\ices will still be there after your warrant} expires. In Canada, call 1.800.461.3636.

PartsandAccessories ge.com

Individuals qualified to sei_'ice their own appliances can have parts or accessolJes sent directly to their

homes (VISA, MasterCard and Discover cards are accepted). Order on-line today, 24 hours eve_' day or
by l)hone at 800.626.2002 duling noi_nlal business houi_.

Instructions contained in this manual cover procedures to be performed by any user. Other servicing generally

should be referred to qualified service personnel. Caution must be exercised, since improper servicing may cause
unsafe operation. In Canada,please consult your yellow pages for your local Mabe number.

ContactUs ge.com
If vou are not satisfied with tile service w)u receive fl'om (;E, contact us on our X_'ebsite with all tile details

including yore" phone II/llllbeI; oi" write to: (;eneral Manage_; C/lstoi//ei" Relations, GE Appliances,
Appliance Park, ixmisville, KY 40225. In Canada, to: Manager; COllS/lllleY Relations, Mabe Canada Inc.,
1 Facto_' I,ane, Suim 310, Moncton, N.B., El(: 9M3.

l RegisterYourApplbnce
Register your new applimlce on-line----at your convenience! Timely product registratioll will allow for

' enhanced communication and prompt service under tile temps of)our warrant); should tile need raise.

You may also mail in tile pre-p_inted registration card included in tile packing material.

de.com

Printed in Mexico

This book is printed on recycled pape_


