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READ ALL SAFETY
INFORMATION BEFORE USING

FOR YOUR
SAFETY

e S ~-For your safety the information in this mamual - -
_ must be followed to minimize the risk of fire.or

- o | - explosion or to prevent property damage; ..
P RE CA U TI ON S -personal injury or loss of _lif_e.. R j_ S
TO A VO ﬂ) . " Do Not Attempf to. Do Not Operate the oven
T Lo voperate this oven with o ifitis damaged, Tt is
P OSSIBLE e thedoor open since - ~particularly important |
il ¥ ' open-door operation - that the oven door -
E XPOS URE S canresultin harmful = - close properly and that
TO EXCES'S]VE - exposure to microwave . there is no damage 1o

-energy. Ttis important the:

MI CR OWA VE ot o defeat or tamper - door (bent), -

E]\ZER GY e I;iz;gs;jfeu : 2 hinges and laiches -
: T el TS R - (hroken or loosened),
.7 Do Not Place any object - 3 door seals and sealing

: between the oven front —surf{aces. '

face and the door O . 7pe gyen Shoutd Not

allow soil or cleaner bea djusted or repair od
...... ‘Tesidue to accumula@_e by anyon e exc ept

.................. pmperly q‘ualiﬁed -

service personnel.




Welcome 1o the GE family.
We're proud of our quality
products and we believe

in dependable service.

You'll see it in this easy-to-
use manual and you'll hear
itin the friendly voices of
OUT CONSUMer service
deparunent.

Bestof all, vou'll
experience these values
each time you use your
microwave. That’s
important, because your
new microwave will be part
of vour family for a long
thne.

Start Here!... Before using your Microwave

Write down the model and
serial numbers here. They
are on a label inside the
oven.

Model number

Serial number

Date of purchase

Staple your receipt to the
inside back cover of this
manual. You will need it to
obtain service under
warraity.

Need Help?

Help us
help you

800.626.2000

Before vou call for service,
there are a few things you
can do o help us serve you
better.

Read this manual.

[t contains instructions to
help you use and maintin
your microwave properly.

If you received a damaged
oven..immediately contact
the dealer (or builder) that
sold you the oven.

Save time and money.
Check the section titled
“If Something Goes
Wrong” before calling.
This section helps vou
solve common problems
that might occur.

Ifyou do need service,

vou can relax knowing help
is only a phone call away.

A list of tollfree customer
service numbers is
included in the back of
this manual. Or call the

GE Answer Center® at
800.626.2000, 24 hours
adav, 7 days a week.



A WARNING

READ ALL SAFETY
INFORMATION BEFORE USING

To reduce the risk of fire, burns, electric shock, injury to persons, or exposure to.excessive
microwave energy when using your appliance, follow basic precautions, including the

following sections. -

SAFETY

PRECAUTIONS

This microwave oven is
UL listed for instailation
over electric and gas
ranges. .z
This microwave oven is
not approved or tested -
for marine use.

* Read and follow the
specific “Precautions to
Avoid Possible Exposure
o Excessive Microwave
Energy” on page 2.

This appliance must be
grounded. Connect only
to properly grounded
outlet. See Grounding
Instructions section on
page 10.

Do not mount this
appliance over a sink.

Install or locate this
applhiance onlyin
accordance with the
provided Installadon
Instructdons,

This over-the-range oven
was designed for use over
ranges no wider than 42
inches. [t may be installed
over both gas and electric
cooking equipment.

* Do not operate this
appliance if it hasa
damaged power cord or
plug, if it is not working
properly, or if it has been
damaged or dropped.

Do not cover or block
any openings on the
appliance.

Use this appliance only
for its intended use as
described in this manual.
Do not use corrosive
chemicals or vapors in
this appliance. This
microwave oven is
specifically designed to
heat, dry or cook food,
and is not intended

for lahoratory or
indusurial use.
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® To reduce the risk of fire
in the oven cavity:

¢ Do not store this
appliance outdoors. Do
not use this product near

* See door surface cleaning
inseructions in the Care

— Do not overcook food. and Cleaning secdon(s)

water—for example, in a
wet basement, near a
swimming pool or near
a sink.

¢ Keep power cord away
from heated surfaces.

* Do not immerse power
cord or plug in water.

Carefully avend
appliance if paper,
plastic or other com-
bustible materials are
placed inside the oven
while cooking.

Remove wire twist-ties
and metal handles from
paper or plastic con-
tainers before placing
them in the oven.

Do notuse the oven
for storage purposes,
Do not leave paper
products, cooking
utensils or food in the
oven when not in use.
If materials inside oven
should ignite, keep the
oven door closed, turn
the oven off and
disconnect the power
cord, or shut off power
at the fuse or circuit
breaker panel. If the
door is opened, the fire
may spread,

of this manual.

¢ This appliance should

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

* As with any appliance,

close supervision is
necessary when used
by children.

SAVE THESE INSTRUCTIONS
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SPECIAL NOTES ABOUT MICROWAVING

ARCING

ifyou see .arcing,_ press
the CLEAR/OFF pad and
correct the problem. -

FOODS

Arcing is the microwave

term for sparks in the oven,

Arcing is caused by:

* The temperawure probe
in the microwave but not
inserted in the food.

¢ The metal shelf not
installed correcdy so it
touches the microwave
wall.

¢ Metal or foil touching the
side of the oven,

¢ 'oil not molded o food
{upturned edges act like
antennas).

¢ Metal, such as twist-ties,
poultry pins, or gold-
rimmed dishes, in the
microwave,

¢ Recycled paper towels
containing small metal
pieces being used in the
microwave,

* Do not pop popcorn in
your microwave oven
unless in a special
microwave popcorn
accessory or unless you
use popcorn Iabeled for
use in microwave ovens.

Some products such as
whole eggs and sealed
containers—for example,
closed jars—will explode
and should not be heated
in this microwave oven.
Such use of the microwave
oven could result in injury,

Do not boil eggs in a
microwave oven, Pressure
will build up inside egg
volk and will cause it to
burst, possibly resulting
ininjury.

* Operating the microwave
with no food inside for
more than a minute or
two may cause damage (o
the oven and could starea
fire. It increases the heat
around the magnetron
and can shorten the life
of the oven.

Foods with unbroken
outer “skin” such as
potatoes, hotdogs,
sausages, tomatoes,
apples, chicken livers
and other giblets, and
egg yolks should be
pierced to allow steam

to escape during cooking.



SAFETY
FACT

SUPERHEATED WATER

Microwaved water and =

other liquids do not -
always bubble when
they reach the boiling .
point. They can actually

get superheated and not .

hbubhle at all.

Superheated liguid will
hubble up out of the cup
when it is moved or
when something like a
spoon or tea bag is put
into it A

To prevent this from
happening and causing -
injury, do not heat any
liguid for more than 2
minates per cup. After -
heating, fet the cup -
stand in the microwave
for 30 _secémds before -
maving it or putting
anything info it

* Avoid heating baby food
in glass jars, even with the
lid off. Make sure all
infant food is thoroughly
cooked, Stir food 1o
distribute the heat
evenly. Be careful to
prevent scalding when
warming formula or
breast milk. The container
may feel cooler than the
milk really is. Always test
the milk before feeding
the baby.

Spontaneous boiling—
Under certain special
circumstances, liquids
may start to boil during
or shordy after removal

from the microwave oven.

To prevent burns from
splashing liquid, we
recommend the following:
before removing the
container from the oven,
allow the container to
stand in the oven for 30
0 40 seconds after the
oven has shut off. Do not
boil Hiquids in narrow-
necked containers such
as soft drink bottles, wine
flasks and especially
narrow-necked coffee
cups. Even if the
container is opened,
excessive steam can build
up and cause it to burst
or overflow.

ot

* Don’tdefrost frozen
beverages in narrow-
necked bottles (especially
carbonated beverages).
Even if the container is
opened, pressure can
build up. This can cause
the container o burst,
possibly resulting in
injury.

Hot foods and steam
can cause burns. Be
careful when opening
any containers of hot
food, including popcorn
bags, cooking pouches
and boxes. To prevent
possible injury, direct
steam away from hands
and face.

Do not overcook
potatoes. They could
dehydrate and catch
fire, causing damage to
your overn.

Cook meat and poultry
thoroughly—meat to at
least an INTERNAL
temperature of 160°F,
and poulary to at least an
INTERNAL temperature
of 180°F. Cooking to
these temperatures
usually protects against
foodborne illness.
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SPECIAL NOTES ABOUT MICROWAVING

MICROWAVE-
SAFE

COOKWARE

Make sure all cookware
used in your microwave
oven is suitable for
microwaving. Most glass
casseroles, cooking dishes,
measuring cups, custard
cups, potery or china
dinnerware which does not
have metallic trim or glaze
with a metallic sheen can
be used. Some cookware is
labeled “suitable for
microwaving.”

How 10 test for a microwave-
safe dish.

e If you are not sure if a
dish is microwave-safe,
use this test: Place in the
oven both the dish you
are testing and a glass
measuring cup filled with
I cup of water—set the
measuring cup either in
or next to the dish.
Microwave 1 minute at
high. If the dish heats, it
should not be used for
microwaving.

If the dish remains cool
and only the water in the
cup heats, then the dish
s microwave-safe.

Ifyou use a meat ther-
mometer while cooking,
make sure it is safe for
use in microwave ovens,
Do not use recycled
paper products. Recycled
paper towels, napkins
and waxed paper can
contain metal flecks
which may cause arcing
orignite. Paper products
containing nylon or
nylon filaments should
be avoided, as they may
also ignite.

Some seyrofoam travs
(like those that meat is
packaged on) have a thin
strip of metal embedded
in the botom. When
microwaved, the metal
can burn the floor of the
oven or ignite a paper
towel.

Do not use the microwave
to dry newspapers.

Not all plastic wrap is
suitable for use in micro-
wave ovens. Check the
package for proper use.

Paper towels, waxed
paper and plastic wrap
can be used to cover
dishes in order to retain
moisture and prevent
spattering. Be sure to
vent plastic wrap so steam
can escape.

Cookware may become
hot because of heat
transferred from the
heated food. Pot holders
may be needed to handle
the cookware,

“Boilable” cooking
pouches and tighty
closed plastic bags should
be slit, pierced or vented
as directed by package. If
they are not, plastic could
burst during or immed-
iately after cooking,
possibly resulting in injury.
Also, plastic storage
containers should be at
least partially uncovered
because they form a tight
seal. When cooking with
containers tightly covered
with plastic wrap, remove
covering carefully and
direct steam away from
hands and face.



¢ Use foil only as directed
in this manual. TV
dinners may be
microwaved in foil trays
less than 3/4” high;
remove the top foil cover
and return the way to the
box. When using foil in
the microwave oven,
keep the foil at least
I inch away from the
sides of the oven.

THE VENT

FAN

The fan will operate
automatdically under
cercain conditions {see
Automatic Fan feature),
Take care to prevent the
starting and spreading of
accidental cooking fires
while the vent fan isin use

® Clean the underside of
the microwave often. Do
not allow grease o build
up on the microwave or
the fan filters.

® Plastic cookware—Plastic

cookware designed for
microwave cooking is very
useful, but should be used
carefully. Even microwave-
safe plastic may not be as
tolerant of overcooking
condidons as are glass or
ceramic materials and
may soften or char if
subjected o short periods
of overcooking. In longer
exposures to over-
cooking, the food and
cookware could ignite.

!

Follow these guidelines:

1 Use microwave-safe
plastics only and use
them in strict compliance
with the cookware
manufacturer’s
recommendations,

2 Do not microwave empty
containers.

3 Do not permit children
o use plastic cookware
without complete
supervision.

In the event of a grease
fire on the surface units
below the microwave
oven, smother a flaming
pan on the surface unit
by covering the pan
completelywith alid, a
cookie sheet or a flat tray.

Use care when cleaning
the vent fan filters.
Corrosive cleaning
agents, such as lye-based
oven cleaners, may
damage the fileers,

* When preparing
Maming foods under
the microwave, turn the
vent fan on,

* Never leave surface units
beneath your microwave
oven unattended at high
heat settings. Boilovers
cause smoking and greasy
spillovers that may ignite
and spread if the
microwave vent fan is
operating. To minimize
automaltic fan operation,
use adequate sized
cookware and use high
heat on surface units only
when necessary.
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GROUNDING INSTRUCTIONS/OPTIONAL KITS

GROUNDING
INSTRUCTIONS

Ensure proper ground
exists before use.

A WARNING

Improper use of the
grounding plug can resuft in
a risk of electric shock.

This appliance must be
grounded. In the event of
an electrical shore circuit,
grounding reduces the risk
of electric shock by
providing an escape wire
for the elecwric current.

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

Consult a qualified electri-

cian or service technician if

the grounding instructions
are not completely under-
stood, or if doubt exists as
to whether the appliance is
properly grounded.

If the oudetis a standard
2-prong wall outlet, itis
your personal responsibility
and obligation to have it
replaced with a properly
grounded 3-prong wall
outlet.

Do notunder any circum-
stances cut or remove the
third (ground) prong from
the power cord.

Do not use an adapter plug
with this appliance.

Do notuse an extension
cordwith this appliance, If
the power cord is 0o short,
have a qualified electrician
or service technician install
an outlet near the
appliance.

For best operation, plug
this appliance into its own
electrical outlet to prevent
flickering of lights, blowing
of fuse or tripping of
circuit breaker.

Optional Kits

Filler Panel Kits
JX48WH—White
JX48BL-—Black
JX48AL—AImond

When replacing a 36” or
42" range hood, filler panel
kits fill in the additional
width to provide a custom
built-in appearance.

10

For installation between
cabinets only; not for end-
ol-cabinet installation. Each
kit contains two 3"-wide
filler panels. Two kits are
needed for a 42” opening.
Filter Kits
JX81A—Recirculating
Charcoal Filter Kit

Filter kits are used when
the microwave oven cannot
be vented to the outside.

Decorative Panel Kit
JX2288—Stainless Steel

When replacing a Hi/ Low
range, the decorative panel
kit fills in the area between
the microwave and the
range left by the Hi/Low
model,

Available at extra cost from
vour GE supplier.



Features

O /T

1 Temperature Probe.
Use with Temp Cook
and Roast functions
only.

2 Shelf. 1Letsyou
microwave several
foods at once. Food
microwaves best when
placed directly on the
turntable.

3 Door Handle. Pull 10
open the door. The

door must be securely

latched for the

microwave (o operate.

4 Door Latches.

Features of Your Microwave
{Throughout this manual, features and appearance
way vary from your model.)

==

5 Window with Metal
Shield. Screen allows
cooking to be viewed
while keeping
microwaves confined
in the oven.

& Outlet for Temperature
Probe.
Probe must be securely
inserted into the oven
wall outlet before the
oven will Temp Cook
or Roast.

7 Touch Control Panel.
You must set the clock

and calendar before
using the microwave.

8 Cooktop Lights.

T35 5.

9 Grease Filters.

180 Removahle Turntable.
Turntable and support
must be in place when
using the oven. The
turntable may be
removed for cleaning.

11 Convenience Guide.

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

1"



RY OuickStart

The Controls on Your Microwave Oven

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

You can

microwave by

time, temperature, . ST i

or wit the sensor : T

features. t ' | DErRoST | | ! \
TIME COOK AUTO / TIME CUSTOM1 | : CUsSTOM 2
. b v N
EXPRESS COOK EXPRESS COOK EXPRESS COOK
{ EXPRESS COOK EXPRESS COOK [ EXPRESS COOK
POWER | _abD |
LEVEL 30 SEC. N
. a~
A Time and Auto Features
Time Cooking
Press Enter
TIME COOK 1 & Il Press once or twice Amount of cooking time.
DEFROST AUTO/TIME Press twice Amount of defrosting time.
CUSTOM 1 Follow displayed directions.
CUSTOM 2 oo Follow displayed directions.
EXPRESS COOK oo Starts immediately!
POWER LEVEL - Power level 1-10.
ADD 30 SEC e Starts immediately!
Defrosting by Weight
Press Enter
DEFROST AUTO/TIME Press once Food weight.

12



“HELP-

-Press this pad and any
-feature pad for usage
instructions and tips.

GUIDE ON MICROWAVE =~ GUIDES IN BOOK
" Before you begin, check * Cooking
the guide located on the + Time Defrost
" inside front of the oven . ~« Roasting
when you open the door, o Bimmer

-+ Sensor Cooking

A Temperature Features

Probe Cooking

Press

| TEMP COOK |

JROAST
)
POPCORN BEVERAGE REHEAT POTATC
- - - -
GROUND CHICKEN
VEGETABLE MEATS FISH PIECES
Enter

TEMP COOK/ROAST Press ance

Desired food temperature.

TEMP COOK/ROAST Press twice

Medium automatically selected.

TEMP COOK/ROAST Press three times

Well automatically selected.

TEMP COOK/ROAST Press four times

Simmer automatically seleceed.

A Sensor Features

Press Enter Optiah
POPCORN Starts immediately! more/less time
BEVERAGE Starts immediately!

REHEAT - Starts immediately! more/less time
POTATO Starts immediately! more/less time
VEGETABLE Starts immediately! more/less time

Press once (fresh vegetables)
Press twice (frozen vegetables)

Press three times (canned vegetables)

more/less time
more/less time
more/less time {on some models)

GROUND MEATS

Starts immediately!

more/less time

FISH

Starts immediately!

more/less time

CHICKEN PIECES

Starts immediately!

more/less time

13



Changing Power

Levels

2

[ EXPRESS GODK

[ ‘EXPRESS COOK ‘EXPRESS E00K !

4

EXPRESS 600K

=

EXPRESS COOK.

8

(2
(L
l

DIEFLAY GN/GFF)

e IB

Paust

9 ]

How to Change the
‘Power Level

The power level may be
entered or changed
immediately after -
entering the feature
time for TIME COOK,, .
TIME DEFROST or

power level may also be
Lhanged duri mg time
coumd OWIL.

1 Press TIME COOK or
select Time Defrost.

2 Enter cooking or

- “defrosting time.

-3 Press POWER LEVEL

-4 Select desired power
level 1-10.

5 Press START.

EXPRESS COOK. The ™

14

Variable power levels add
flexibility to microwave
cooking. The power levels
on the microwave oven can
he compared to the surface
units on arange. High
{(power level 10) or full
power is the fastest way to
cook and gives you 100%
power. Each power level
gives you microwave
energy a certain percent of
the time. Power level 7 is
microwave energy 70% of
the time. Power level 3 is
energy 309% of the time.

A high setting (10) will
cook faster but food may
need more frequent

SUrTINg, rotating or turning

over. Most cooking will be
done on High (power level
10). A lower setting will
cook more evenly and
need less stirring or
rotating of the food.

Some foods may have
better flavor, texture or
appearance if one of the
lower settings is used. Use
a lower power level when
cooking foods that have a
tendency to boil over, such
as scalloped potatoes.

Rest periods {when the
microwave energy cyvcles
off} give time for the food

to “equalize” or transfer
heat to the inside of the
food. An example of this is
shown with power level 3—
the defrost cvcle. If micro-
wave energy did notcycle
off, the outside of the food
would cook belore the
inside was defrosted.

Here are some examples
of uses for various power
levels:

Power_ le_vel : Bgsi Uses

High 10 -Fish, bacon,
vegetables,
boiling hqu-;(_is.

Med-High7 - Gende

o cooking of .
meat and

Cpoultry;

~baking
casseroles

: dndidlcatlm. ]

Medium 5 Slow (()()ng,

and tenderiz-
ing such as
stews and less

‘tender cuts of
meal.

Low2or3  -Defr ()‘,11113_J
without
cooking;
Rlﬂll]](,rlﬂ“" .
delicate SATCEs.

Keeping h)()d
“warm withowmt
overcooking;
softening -
butter.

Warm 1



Time Features

» &

i
] EXPRESS COOK. |

; EXPRESS LOOK { EXPAESS COOK ‘ .

{ EXERESS EOOK ] EXPRESS COOK | { EXPRESS £0DK.

-1 Press TIME COOK.

2-Enter 'caokiny__time.

-3 ‘Change power level . .

- ifyou don’t want full

- powet. (Press POWER
LEVEL. Selecta

- desired power level
1-16.)

4 Press START.

Time Cook |

Allows you Lo microwave
for any time up to 99
minutes and 99 seconds.

Power level 10 (High} is
automaticallv set, but you
mav change it for more
flexibility.

You may open the door
during Time Cook to
check the food. Close the
door and press START to
resume cooking.

Time Cook Il

Lets vou change power

levels automatically during

cooking. Here’s how to

do it

1 Press TIME COOK.

2 Enter the first cook tme.

3 Change the power level
if you don’t want full
power. (Press POWER
LEVEL. Select a desired
power level 1-10.)

4 Press TIME COOK.

5 Enter the second cook
time.

6 Change the power level
if you don’t want full
power. (Press POWER
LEVEL. Select a power
level [-10.)

7 Press START.

At the end of Time Cook I,
Time Cook IT counts down.

i
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Operating Instructions

Cooking Guade for Time Cook I & I

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

Vegetable - Amount Time ~Comments
Asparagus
1'1b. 6109 min,, [In l¥%-qt oblong glass baking dish,

(fresh spears)

{(frozen spears)

10-0z. package

Med-High (7)
H1o 7 min,

place 1/4 cup water.
In l-qt. casserole.

Beans

(fresh green).
(frozen gree_n)

{(frozen lima)

11b. cutin half

10-0z. package

10-0z, package

9o 1 min.
610 8 min,

610 8 min,

In 1%-qt. casserole, place 1/2 cup water.

In [-qt. casserole, place 2 tablespoons
water.

In L-qt. casserole, place 174 cup water,

Beets.
(fresh, whole)

1 bunch

17 to 21 min.

In 2-qt. casserole, place 1/2 cup water.

Broceoli
(fresh cup)

{fresh spears)

(frozen,
chopped)

(frozen spears)

1 bunch
(Hato Lalbs.)
1 bunch

(Pato A lbs)

10-0z. package

10-07, package

7 10 10 min.

910 13 min.

A 10 7 min.

o 7 min,

In 2-gt. casserole, place 1/2 cup water.

In 2-qt. oblong glass baking dish, place
1/4 cup water.
In [-qt. casserole.

In l-qt. casserole, place 3 tablespoons
water,

Cabbage . .

(fresh)

edges)

-1 medium head
= (about 21bs.)

810 1] min,

7 1o 10 min.

In 1%-or 2-qt, casserole, place 1/4 cup
water,

In 2- or 3-qt. casserole, place 1/4 cup
water.

Carrots

(fresh, sliced) -

(frozen)

11b.

© 10-0z. package

7109 min,
Hto 7 min.

In 1%-qt. casserole, place 1/4 cup water.
In I-qt. casserole, place 2 tablespoons
water.

Cauliflower
{flowerets). .

{(fresh, whole) g

(frozen})

1 medium head
1 medium head

10-0z. package

9 1o 14 min.
10 to 17 min.
h 1o 7 min.

In 2-qt. casserole, place 1/2 cup water.
In 2-qt. casserole, place 1/2 cup water.
In L-qt. casserole, place 2 tablespoons
water.

16
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Vegetable Amount Time Comments
Corn..
(frozen kernel) © 10-0z. package |5 w7 min. | In l-qt casserole, place 2 tablespoons

water,

Corn on the cob

{fresh)

(frozen)

1to 5 ears

1 ear

< 2 ¢0 b ears

3 0 4 min.
per ear

510 6 min,
3t0 4 min.
per ear

In 2-qt. oblong glass baking dish, place
corn. If corn is in husk, use no water; if
corn has been husked, add 1/4 cup
water. Rearrange after half of time.
Place in 2-gt. oblong glass baking dish,
Cover with vented plastic wrap.
Rearrange after half of time.

Mixed
vegetahles

{frozen)

10-0z. package

5 10 7 min.

In 1-qt. casserole, place 3 tablespoons
water.

Peas
{fresh, shelled)
(frozen). -

2 Ibs. unshelled
10-0z. package

9 to 12 min.
510 7 min.

In -qt. casserole, place 1/4 cup water.

In 1-qt. casserole, place 2 tablespoons
Water.

Potatoes
(fresh, cubed,
white)

(fresh, whole, .-
sweet or white)

4 potatoes

(6 to 8oz each)

1 (btoB8oz.)

9 to 12 min.

310 4 min.

Peel and cutinto 1 inch cubes. Place in
2-qt. casserole with 1/2 cup water. Stir
after half of ime.

Pierce with cooking fork. Place in
center of the oven. Let stand b minutes,

Spinach

(fresh) 10w 160z 5to7min. | In 2-qt. casserole, place washed spinach.
(frozen, . 10-0z. package |5 tw 7min. | In l-qt. casserole, place 3 tablespoons
chopped water,

and leaf)

Squash

(fresh, summer: 11b. sliced 5to 7 min. | In 1¥-qt. casserole, place 1/4 cup water.
and yellow)

(winter; acorn - 110 2 squash 8 to 11 min. | Cutin half and remove fibrous
butternut) {about I Ib. each) membranes. In 2-qt. oblong glass

baking dish, place squash cutside-
down. Turn cut-side-up after 4 minutes.

7



Time Features

DEFRGST

Ll | | | |
Lo ] [ B |
ENIEN IR

CISPLAY ON/GFF)

.

1 Press DEFROST
- AUTG/TIME twice, -

2 Enter defrosting time.

3 Press START. '

4 Turn food over when
th_e oven signals.

5 Press START
{Auto Defrost éxp!ai_ned
in the sectionon -

18

Allows you to defrost for
the length of time you
select. See the Defrosting
Guide for suggested times,
Power level 3 is automati-
cally set, but you may
change this for more flexi-
bility. You may defrost
small items more quickly
by raising the power level
after entering the time.
However, they will need
more frequent attention
than usual.

Power level 7 cuts the total
defrosting time in about
half; power level 10 cuts
the total time to approxi-
mately 1/3. Rotate or stir
food frequently.

Atone hall of selected
defrosting time, the oven
signals TURN. At this time,
turn food over and break
apart or rearrange pieces
for more even defrosting.
Shield any warm areas with
small pieces of foil.

A dull thumping noise may
be heard during defrosting.

This sound is normal when

the oven is not operating at

High power.

Defrasting Tips

Foods frozen in paper or
plastic can be defrosted
in the package. Tighdy
closed packages should
be slit, pierced or vented
AFTER food has pardally
defrosted. Plasuc storage
containers should be at
least pardally uncovered.

Family-size, prepackaged
frozen dinners can be
defrosted and micro-
waved. If the food isina
foil container, transfer it
10 a microwave-safe dish.

Foods that spoil easily,
such as milk, eggs, fish,
stuffings, poultry and
pork, should not be
allowed to sic out for
more than one hour
alter defrosting. Room
temperature promotes
the growth of harmful
bacteria.

For more even defrosting
of larger foods, such as
beef, lamb and veal
roasts, use Auto Defrost.

Be sure large meats are
completely defrosted
before cooking.

‘When defrosted, food
should be cool but
softened in all areas, If still
slightly icy, return to the
microwave very briefly, or
let it stand a few minutes,



Defrosting Guide

Food : Time Comments
Breads, Cakes
Bread, huns or rolls (1 piece) 1 min.

Sweet rolis (approx. 12 0z.)

310 5 min,

Fish and Seafood
Fillets, frozen (1 1b.)

Shellfish, small pieces (1.1h.)

6 (o 8 min,

B 1o 7 min,

Place block in casserole, Turn over and
break up after half the tme.

Frait - :
Plastic pouch—1 1o 2
(10-0z. package)

3 to 6 min.

Meat . 3
Bacon (11b.) -~ :

Franks (1 lb‘).
Ground meat (1 1b.3.

Roast: beef, {amb, veal, pork

Steaks, chops and cutlets -

" 210 b min.

210 5 min.

B 10 7 min.

12 to 16 min.

per Ib.
B 1o 7 min.
perIb.

Place unopened package in oven. Let
stand b minutes after defrosting.
Place unopened package in oven.
Microwave just until franks can be
separated. Let stand 5 minutes, if
necessary, to complete delrosting.
Turn meat over after half the time.
Use power level 1.

Place unwrapped meat in cooking dish.
Turn over after half the time and shield
warm areas with foil. When finished,
separate pieces and letstand to complete
defrosting.

Poultry . '
Chicken, broifer-fryer
cutup (24 t0.31bs.)

Chicken, whole
(2¥2 10 31bs.)

L_‘af_nish hen

Turkey breaét_(ek 106 11)5.)

15 to 19 min.

- 17 w0 21 min.

710 13 min.
per Ib.

5 to 9 min.
perlb.

Place wrapped chicken in dish. Unwrap
and turn over after half the dme. When
finished, separate pieces and microwave 2
to 4 minutes more, if necessary. Let stand
to finish defrosting.

Place wrapped chicken in dish. After half
the time, unwrap and turn chicken over.
Shield warm areas with foil. Finish
defrosting. If necessary, run cold water in
the cavity undl giblets can be removed.
Place unwrapped hen in the oven brease-
side-up. Turn over after half the dme.
Run cool water in the cavity undl giblets
can be removed.

Place unwrapped breast in dish breast-
side-down. After half the time, turn over
and shield warm areas with foil. Finish
defrosting. Let stand 1 to 2 hours in
refrigerator (o complete defrostng.
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Time Features

Express Cook

This is a quick way to set The power level can be
: [ 1 J [ 2 ! ! 3 J cooking time for 1-6 minutes.  changed as ime is

counting down. Press
POWER LEVEL and
enter [—10.

Press one of the Express
Cook pads (from 1 to 6)
for 1 to 6 minutes of
cooking at power level 10.
For example, press the 2
pad for 2 minutes of
cooking time.

EXPRESS CODK { ‘DXPRESS COOK EXPRESSCOOK | ..

Add 30 Seconds

You can use this feature

ADD : two ways:

30 SEC. - * I¢ will add 30 seconds o * lt can be used as a quick
the time counting down way 10 set 30 seconds of
each time the pad is cooking dme.
pressed.

20



Auto Feature

» €

DEFR
AUTO/ TIME

H

{ EAPRESS 00K I

ERENN
) |

[DISFLAY O /OFF

1 Press DEFROST"
- AUTO/TIME ence.

2 Using the Conversion

" Guide at right, enter -
food weight. For o
example, press pads 1

and 2 for 1.2 pounds -
(1 ponnd, 3 ounces). '

3 Press START.

(Time Defrostis -
explained in the Time -
Features section.)

The Defrost Auto/Time
feature gives you (wo ways
to defrost frozen foods.
Press DEFROST
AUTO/TIME once for
Auto Defrost or twice for
Time Defrost.

Use Auto Defrost for meat,

pouluy and fish. Use Time
Detrost for most other
frozen foods.

Auto Defrost automatically

sets the defrosting times
and power levels to give
even defrosting results for
meats, poultry and fish
weighing up o six pounds.
There is a handy guide
located on the inside front
of the oven.

Conversion Guide

I theweight of food is -
stated in pounds and
ounces, the ounces must
be converted to tenths .
(.1) of a pound.

Weight of | Enter Food
Food in . Weight
Ounces {tenths of -
' a pound}
1-2 1
! .2
4-5 3
67 4
8 5
9-10 6
11 VA
“12-18 B
14-15 [~ .9

* Remove meat from
package and place on
microwave-safe dish.

* Twice during defrost, the
oven signals TURN. At
each TURN signal, turn
the food over. Remove
defrosted meat or shield
warm areas with small
pieces of foil.

¢ After defrosting, most
meats need to stand 5
minutes o complete
defrosting. Large roasts
should stand for about
30 minutes.

21



Temperature Features

Temperature Probe

‘Cable e
End Handle

Sensor

Appearance may vary

‘What happens when you
ase the probe... -

Cooking with the
probe allows you to
heat food to a certain
temperature. This is
the best way to cook
many foods.

22

The Temperature Probe

NOTE: The turntable will
not turn when the probe is
inuse.

The temperature probe is
a food thermometer that
monitors the temperature
of the food. The probe
must be used when using
Temp Cook or Roast.

The probe is not
recommended for batters,
doughs, frozen foods and
foods which are difficult
to cook precisely by
temperature. Use the
Time Cook setting for
these foods.
* Make sure the cable end
isinserted all the way into
the oven wall outlet.

¢ Insert the probe into the
center of the food. Make
sure the handle does not
touch the food or the top
or sides of the oven.

* Do not leave the probe
in the oven if it’s not
inserted in food. If ¢
touches the oven wall, it
may damage the oven,

Cooking Tips

* Do not wwist, drop or
bend the probe.

* Be sure frozen food has
been completely
defrosted before
inserting the probe, The
probe may break off if
used in frozen foods.

¢ Cover foods loosely for
moisture control and
quick, even heatng.

* Use a lower power level
with the probe; foods will
take longer to cook but
they will heat more
evenly.



Temp Cook/Roast

TEMP COOK
§ /ROAST

[

[ EXPRESS 00K

i

7

TrtanE

m

3..);

N(HEN

|
8 |

9 }

» €

|
[f]
[

‘the probe .

This pad offers 3
options:

1) You select the :
1eIMperature you warnt.

2) The temperature is

for medium orwell -
doneroasts.

ture is automatically
selected.

What happéns_ when yod _
Temp Look/Roast using -

automatically selected -

3) A simmer tempera-

Three Ways to Use the Temp
Cook/Roast Feature

1 You set the temperature
you want.
Press TEMP COOK/
ROAST once. This is
good for foods such as
soups, casseroles and
beverages.

2 Temperature is
automatically selected
for cooking roasts
medium or well.

Roast Medium—Press
TEMP COOK/ROAST
twice. Roast Well—Press
TEMP COOK/ROAST
three times.

See the Roasting Guide
for suggestions.

3 Temperature is
automatically selected
for slow cooking of
foods (simmer).

Simmer—Press TEMP
COOK/ROAST 4 times,

See the Simmer Guide
for specific directions.

How to Use the Probe and
Set the Temperature Yourself

1 Insert the temperature
probe in the center of a
casserole and actach it
securely in the oven
wall outlet.

2 Press TEMP COOK/
ROAST once.

3 Enter the desired food
temperature.

4 Change power level if
you don’t want full
power. (Press POWER
LEVEL. Select a power
level 1-10.)

5 Press START.

6 When the temperature i8
reached, the microwave
will sighal. Food will be
held at this temperature
for 60 minutes. The oven
beeps when the hold
time is complete.

23



Temperature Features

‘What happens when
you use the probe
for roasting...

For the two Ropast :
'setdﬂgs, the probe
temperatureis -
preprogrammed.
Food will be held at this
temperature for 60
minutes. The oven
beeps when hold time
is complete.

Just as in regular
roasting, onlytender -
roasts should be roasted

tender roasts should be
microwaved by time.

by using the probe. Less

How to Use the Prohe with
the Roast Settings

Outlet

1 Insert the probe in the
roast and attach it
securely in the oven
wall outlet.

2 Roast Medium—Press
TEMP COOK/ROAST
wice. Roast Well—Press
TEMP COOK/ROAST
three times,

3 Press START.

4 The microwave signals
when it’s time to turn the
roast over. After you turn

the roast, close the door
and press START.

NOTE: The oven continues
to cook after the signal
whether or not roast is
turned over.

Preparing Meats for
Roasting

* Place a tender beef roast
ina cooking bag on a

trivet in a microwave-safe
dish. (Refer to package
instructions for proper
use of the cooking bag.)

¢ Insert the probe
through the cooking
bag horizontally into
the center meaty area
not touching bone or fat.
Make sure the handle
does not touch the food
or top or sides of the
overn.

* When using the probe in
chicken, turkey or other
poultry, insert the probe
horizontally into the

, , eatiest area.
Roasting Guide meatiest area
S Doneness . Approx. Time -

Food Type Selection {minutes per pound)
Beef (5 1b. max.) -

Tender Roast Medmum 15-23

B R Well 23-30
Pork (51b. max.)

Loin Roast Well 23-30
Pouitry (6 1b. max.)

Turkey Breast Well 16-19
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Press TEMP.COOK/ROAST 4
“times to select Simmer.

How ta Use the Probe to
Simmer

» €

2 Press TEMP COOK/
ROAST 4 times (0 select

Siminer,

3 Press START. If vou need
1o stir the food, restart the
oven by pressing START

The Simmer feature heats
food to 180°F. and holds it
at that temperature up o
12 hours or until vou

remove it and press

CLEAR/OFF.

1 Insert the temperature
probe into the food,
resting it on the side of
the dish. Attach it

again,
When the simmer
temperature is reached,
the oven holds the food
at that temperature untl
CLEAR/OFF is pressed.

securely in the oven wall

outet.
Simmer Guide
Food Type Hours® - Comments
Beef
Pot Roast 57 Add enough Liquid to just cover meat. If
Ll adding vegetables, make sure they are
S completely covered by liquid.
“Chili - 5-8 Precook meat. Stir after 3 hours, if possible.
Chicken -
- Stewing 4-6 Add 4 cups liquid. Insert probe into
' ' meatiest area of thigh from below end and
R parallel to leg. Turn over after 1/2 of time.
Broiler/Fryer 3—4 Same as above,
Ham/Pork
Roast 46 Add 4 cups liquid.
Soup _
Stock/Vegetabie 7-10 Make sure that vegetables and meatare
et covered by liquid. Stir every 3 hours.
- Split Pea 5-7 Add enough liquid to cover peas at least
2 inches. Stir after 3 hours.

*Total time includes time to bring food to 180°F and hold at that temperature until done.
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Sensor Features

Humidity Sensor

:.What happens When -
asing the Sensor
Features...

The Sensor Features

detect the increasing - ST Covered . o
L B Dry off dishes so they dont .

humidity released. ) mislead the sensor.

during cooking, The ™ * The proper containers

oven automatically and covers are essen‘ual ¢ Be sure the outside of

adjusts the cooking - for best sensor cooking. the cooking containers

time to various types
and amounts.of food.

and the inside of the
microwave oven are dry
before placing [ood in
the oven. Beads of
moisture rning into
steamn can mislead the
SeNnsor.

Vented

* Always use microwave-
safe containers and cover
them with lids or vented
plastic wrap. Never use
tght sealing plastic
containers—they can
prevent steam from
escaping and cause food
t0 OVercook.
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POPCORN

{less ﬂme) (more fime)}

‘Use only with prepa@kaged
MICIOWaVE POPCOIn weighing
175w 3.5 ounces. -

» €

NOTE: Do not use the
metal shelf when cooking
popcom.

Beverage

BEVERAGE

How ta Use the Papcorn
Feature

1 Follow package
instructions, using Time
Cook if the package is
less than 1.75 ounces or
larger than 3.5 ounces.
Place the package of
popcorn in the center of
the microwave.

2 Press POPCORN. The
oven starts immediately,

If you open the door while

“POPCORN? is displayed,

“SENSOR ERROR” will

appear. Close the door,

press CLEAR/OFF and
begin again.

How to Adjust the Popcom
Program to Provide a Shorter
or Longer Cook Time

If you find that the brand of
popcorn you use underpops
or overcooks consistently,
you can add or subtract
20-30 seconds to the
automatic popping ime.
To add time:

After pressing POPCORN,
press 8 immediately after

the oven starts for an extra
20 seconds.

Press 9 again to add another
10 seconds (total 30
seconds additional time).

To subtract time:

After pressing POPCORN,
press 1 immediately after
the oven starts for 20
seconds less cooking time.

Press 1 again to reduce
cooking time another 10
seconds (total 30 seconds
fess time) .

Press BEVERAGE to heata
cup of coffee or other
beverage.

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

R - EXPRESSCOBK |-
: {less time) -{more time)
For reh:eating single servings -,

of previously cooked foods or '_
aplate of leftovers. :

How to Change the Automatic
Settings

To reduce time by 10%:
Press Tafter the feature pad.

To add 10% to cooking time:
Press 9 after the feature pad.

NOTE: Do not use the :
metal shelf when using
the Reheat feature.

28

How ta Use the Reheat

Feature

1 Place covered food in
the oven. Press
REHEAT. The oven
starts immediately,

2 The oven signals when
steam is sensed and the
time remaining begins
counting down.

Do not open the oven door

until time is counting

down, If the door is
opened, close itand press

START immediately.

After removing food from the
oven, stir, if possible, to even
out the temperature. If food
is not hot enough, use Time
Cook to reheat for more time.
Reheated foods may have
wide variations in
temperature. Some areas

may be extremely hot.

Some Foods Not
Recomimended For Use With
Reheat

I¢is best to use Time Cook
for these foods:

* Bread products.

¢ Foods that must be
reheated uncovered.,

¢ Foods that need to he
strred or rotated.

* Foods calling for a dry
look or crisp surface after
reheating.



Sensor Cooking

VEGETABLE | -
N reare |
caouun

Sensar Cooking gives VOU EaSY.
automatic results with a variery
of foods (see the Cookmg Gusde
beiow) :

» €

NOTE: Do not use the
metal sbelf w:_'th Sen_sor_
Cooking.

Vegetahie, Potato, Fish,
Chicken Pieces, Ground Meats

1 Place covered food in
the oven. Press the food
pad. (For vegetables,
press the VEGETABLE
pad once for fresh
vegetables, twice for
frozen vegetables, or
three times tor canned
vegetables.) The oven
starts immediately.

2 The oven signals when
steam is sensed and tme
remaining is counting
down. Turn or stir the
food if necessary.

Do not open the oven door
until time is counting
down. If the door is
opened, close it and press
START immediately.

NOTE: If the food is not
done enough, use Time
Cook 10 cook for more time.

How te Change the
Automatic Settings
(automatic settings for
caimned vegetables cannot
be adjusted on some models)

FAPRESSSO0K
- "{less time) —{more time)

You can adjust the cooking
time for all foods to suit
your personal taste.

Reduce time by 10%:

Press 1 after the food pad.

Add 10% to cooking time:
Press 9 after the food pad.

L‘ookmg Gu:de

Food Type Amount " Comments

Camned Vegetables 4-16 oz Cover with lid or vented plastic wrap.

Frozen Vegetalbies 4-16 oz. Follow package instructions for adding water.
Gover with lid or vented plastic wrap.

Fresh Vegetables 4-16 oz. Add 1/4 cup water per serving.

Gover with lid or vented plastic wrap.

Potatoes 1/2-21bs. Pierce skin with fork. Place potatoes
B on the turntable.
Fish 4-16 0z Cover with vented plastic wrap.
Chicken Pieces 1-8 Cover with vented plastic wrap.
' pieces
Ground Meats 1/2-3 Ibs. Use round casserole dish. Crumble meat

-.{Beef, Pork, Turkey)

into dish. Cover with lid or vented plastic
wrap. Drain and stir at signal.
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Other Features

Custom 1 & Custom 2
: CUSTOM1 | o BUSTOMZ§ .

The GUSTOM 1 and 2
pads allow vou to save two
of your most frequently

o | | ambu ngl - used seuings. (Temperature
4 176 I and sensor cooking
PR LSRR LA settings cannot be saved.)
! 7 J z 8 1 9 I To set and save a setting:

<

&
12|
&
15
5

1 Press and hold the
CUSTOM | or CUSTOM
2 pad for two seconds,

DISELAY 0N/ 07F)

2 Set the amount of
cooking time.

3 Set the power level if
desired. (Full power will
automatically be set if
vou do not change it}

4 Press START.

Your custom setting will be
remembered for future
one touch use.

Message Pad

MESSAGE

The MESSAGE pad allows
you to record a short
spoken message,

1 Press MESSAGE.

2 Speak toward the control
panelin a clear, normal
voice.

30

3 Press MESSAGE again to
save the message
immediately or allow the
time to countdown to
save it automadcally.

To cancel a message

during record, press 0.

To erase a recorded
message, press 0 during
playback.



The HELT pad displays
feature information and
helpful hints. Press HELP,
then select a feature pad.

Cooking Complete
Reminder

Toremind you that you have food in the oven, the oven
will display “FOOD 1S READY” and beep once a4 minute
until you either open the oven door or press
CLEAR/OFF.

Clock/Calendar

L= :.l
ENENEN
L7 JLs )l ]

3.
1[4 6‘

Press CLOCK (o set the To check the time of day
time of day and date. while microwaving, press
1 Press CLOCK. CLOCK.

Z Enter the time of dav. To check the date while

microwaving, press and
hold CLOCK for about
4 Press START or CLOCK.  (hree seconds,

3 Select AM or PM.

5 Enter the month, day
and vear. Example:
031699 (March 16, 199%)

& Press START or CLOCK.
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Other Features

Scroll Speed

AM/PM

'SCROLL SPEED

The scroll speed of the
display can be changed.
Press and hold the AM/PM
pad about 3 seconds to
bring up the display. Select
1-5 for slow to fast scroll
speed.

Display On/0Off

-

DISPLAY ON/OFF

To turn the clock display
off, press and hold 0 for
about three seconds.

To redisplay the clock,
repeat.

Delay Start

ENEN
1[0
g

*". [DISPLAY DNJjber)

AM [ PM

b

SOROLL SPEED.

a

Delay Start allows you to set
the microwave to delay
cooking up to 24 hours.

{ Press DELAY START.

2 Enter the ime you want
the oven o start. (Be sure
the microwave clock
shows the correct time
of day.)

3 Select AM or PM.

4 Select any combination
of Defrost Auto/Time or
Time Cook I & 1I.

b Press START.

The Delay Start time will be
displayed plus “DS.” The
oven will automatically
start at the delayed time,
The time of day mav be
displayed by pressing
CLOCK.



Timer On/0ff

BN/OFF

L)L) (2]
(o) [50) [
RN

(3]
AL [
(s (s

AM/PM

0ROk SPEED

¢

Timer On/Off operates as
a minute timer and can be
used at any time, even
when the oven is operating.
1 Press TIMER ON/OFF.

2 Enter time you want to
count down.

3 Press TIMER ON/OFF
1o start.

When time is up, the oven
will signal. To turn off the
timer signal, press TIMER
ON/OFF.

NOTE: The timer indicator
will be lit while the timer
is operating.

In addition to starting
many funcions,
START/PAUSE allows vou
to stop cooking without
opening the door or
clearing the display.

The Reminder feature can
be used like an alarm clock
and can be used atany
time, even when the oven
s operating. The
Reminder time ¢an be set
up o 24 hours later.

1 Press REMINDER.

2 Enter the time you want
the oven to remind you.
(Be sure the microwave
clock shows the correct
time of dav.)

3 Select AM or PM.

4 Press REMINDER. When
Reminder signal occurs,
press REMINDER to turn
itoff. The Reminder
time may be displaved by
pressing REMINDER.

NOTE: The REM indicator

will remain it to show that

the Reminder is set. To
clear the Reminder before
itoccurs, press REMINDER,
then . The REM indicator
will no longer be lit.



Other Features

Child Lock-0ut

‘| TURNTABLE |

| VENTFAN |

HI-LO-OFF

Automatic Fan

You may lock the control
panel to prevent the
microwave from being
accidentally started or used
by children.

To lock or untock the
controls, press and hold
CLEAR/OFT for about
three seconds. When the
control panel is locked, an
“L.” will be displayed to the
extreme right.

For best cooking results,
leave the turntable on.
[t can be turned off for
large dishes. Press
TURNTABLE to turn
the turntable on or off,

Sometimes the turntable
can become too hot to
touch. Be careful touching
the turntable during and
after cooking.

The vent fan removes
steam and other vapors
from surface cooking.

Press VENT FAN once for
high fan speed, twice for
low fan speed or a third
time o turn the fan off.

S& I

An automatic fan feature
protects the microwave
from too much heat rising
from the cooktop below it.
It amtomadcally turns on at
low speed if it senses (0o
much heat.

If you have turned the fan
on you may find that you
cannot turn it off. The fan
will automatically turn off
when the internal pares are
cool. It may stay on for 30
minutes or more after the
cooktop and microwave
controls are turned off.



Surface Light

S

URFACE
LIGHT

BRIGHT-NIGHT -

Beeper Volume

BEEPER
VOLUME

Auto Nite Light

AUTG
NIELIGHT

cl
A
]

|

|

|

)2
e (o [

SGAOML SPEED

Press SURFACE LIGHT

once for bright light, twice
for the night light or three

times o turn the light off.

The beeper sound level
can be adjusted. Press
BEEPER VOLUME,
Choose 0-3 for mute

to loud.

You can set the night
light to turn on and off
automatically at any time
you want.

{ Press AUTO NITE
LIGHT.

2 Enter the time you want
the light to turn on.
Select AM or PM.

3 Press AUTO NITE
LIGHT again and enter
the time you want the
light to turn off, Select
AM or PM.

4 Press AUTO NITE
LIGHT.

NITE will stay it to remind
vou that the feature is set.
You can review the Auto
Nite Light settings by
pressing AUTO NITE
LIGHT.

To erase your settings

and turn off the awtomatic
feature, press AUT( NITE
LIGHT, then (.



Other Features

Appointment

APPCINTMENT
SCHEDULER

)

FAPRESS CODK. i

EXPRESS 0K EXPRESS ook [

EXPRESS BOK EXPRESS GGOK EXPRESS COBK

EHISPLAY OR/OFF]

AM/PH | :

-, SLHOLL SPEED.

R
| SCHEDULER | °

) 2]
ER{ENI
i

EISPLAY ORJOFF)

APPOINTREENT | .
SCHEBULER
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You can use the microwave
to remind you of upcoming
appointments,

Atmidnight, the day
beftore vour scheduled
appoinunent, an asterisk
will appear in the display.
Two hours before an
appoinunent, the oven
will signal and the
appoinument will scroll in
the display. It will continue
to signal and scroll until
vou press APPOINTMENT/
SCHEDULER to cancel it.

To set an appointment:

1 Press APPOINTMENT/
SCHEDULER.

2 Enter the month and day
of your appointment.

3 Enter the dme of your
appoinunent.

4 Selece AM or PM.

5 Press APPOINTMENT/
SCHEDULER.

8 Enter the appoinument
type:

AUTG

DENTIST

DOCTOR

HAIRCUT

SCHOOL

SOCIAL

SPECIAL

FINANCE

WORK

—~

W N R N

7 Press APPOINTMENT/
SCHEDULER -or press
"0" (o set it as a recurring
appointment.

Once = Daily
Twice = Weekly
Three times = Mondhly

8 Press APPOINTMENT/
SCHEDULER.

NOTE: Recurring

appointments must be reset at

the heginning of a new year,

To Review appoiniments:

1 Press and hold
APPOINTMENT/
SCHEDULER about
three seconds.

2 Press 1-12 for the month
yOu want (o review,

3 Press appointment again.

To Quit the Review Process:
Press CLEAR/QFF,

To cancel a scheduled

appointment:

1 Recall the appointment
you want (o cancel, using
the review process above.

2 Press and hold "0" for
about 3 seconds.

NOTE: The appointment

schedider can record about
25 appointments.



Shelf

How to Use the Shelf
When Microwaving

7T

® Make sure the _éhelf.is
positioned properly

“-inside the microwave
to prevent damage to

“theoven from ar_cing,

eDonotusea -
microwave browr- -
ing dish on the shell.

" The shelf could
overheat. '

* Do not use the.oven
with the shelf on the
microwave {loor. This =

“could damage the -
microwave,

¢+ Use pot holders when
handling the shelf—it. -

: may be hot.. o

* Do not use the shelf
when cooking
“popcorn, '

* Do not use the shelf

~with Sensor Cooking
or Reheat.’

Food microwaves best
when placed on the
wurntable or on the shelf

in the lower position.

For best cooking results,
remove the shelf unless you
are reheating on more than
one level.

- For best results

Uneven results

The shelf gives yvou the
option to reheat more
than one dish of food at
the same time.

ZZ’%:A
T

Zdevel reheating
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W Operating Instructions

Other Features Your Model May Have

Shelf and Reheating
® To reheat on 2 levels
(Zﬁ‘) or

A . > ® To reheat 2 dishes on the
lower level:

: SW‘.mh. p'?ce.s aﬁeﬂf? fime. - # Multiply reheat time

by 17

Yo~ Z Switch places after 1/2
the time.

Switch places after 1/2 time, -

¢ To reheat on 3 levels

BN o~
,d(' )_ T Double the reheating
/ \' time.
\M 2 Switch places twice and
Switch places twice give the dishesa 1/2 warn

during reheating. (Place
dense foods, or those
that require a longer
cook time, on the upper
shelf first.)
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Term

Helpful Information

Microwave Terms

Definition -

Arcing

Arcing is the microwave term for sparks in the oven. Arcing is
caused bv:

* the temperawre probe staying in the oven but not inserted in
the food.

¢ the metal shelf being installed incorrectly and touching the
microwave walls,

¢ metal or foil touching the side of the oven.

¢ foil that is not molded to food (upturned edges act like
antennas).

* metal such as twist ties, poulwry pins, gold-rimmed dishes.

¢ recycled paper towels containing small metal pieces.

Covering

Covers hold in moisture, allow for more even heating and reduce
cooking time. Venting plastic wrap or covering with wax paper
allows excess steam to escape.

Shielding

In a regular oven, you shield chicken breasts or baked foods o
prevent over-browning. When microwaving, vou use small strips of
foil to shield thin parts, such as the tips of wings and legs on poulay,
which would cook before larger parts.

Standing Time

When you cook with regular ovens, foods such as roasts or cakes are
allowed to stand to finish cooking or to set. Standing time is
especially important in microwave cooking. Note that a microwaved
cake is not placed on a cooling rack.

Venting

After covering a dish with plastic wrap, you vent the plastic wrap by
turning back one corner so excess steam can escape.
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Care and Cleaning

Helpful Hints

How ta Clean

the Inside

40

Open the oven door a few
minutes after cooking to
air out the inside. An
occasional thorough
wiping with a solution of
baking soda and water
keeps the inside fresh.

NOTE: Be certain the power
is off before cleaning any
part of this oven.

Walis, Floor, Inside Window,
Metal and Plastic Parts on
the Door

Some spatters can be
removed with a paper
towel, others may require
a damp cloth. Remove

greasy spauters with a sudsy

cloth, then rinse with a
damp cloth. Do not use
abrasive cleaners or sharp
utensils on oven walls,
Never use a commercial
oven cleaner on any part
of your microwave.

Removable Turntable and
Turntahle Support

To prevent breakage, do
not place the turntable intwo
water just after cooking.
Wash it carefully in warm,
sudsy water or in the
dishwasher. The wrntable
and support can be broken
if dropped. Remember, do
not operate the oven
without the turntable and
support in place.

Temperature Probe

Clean immediately after
using. To clean, wipe with
sudsy clody, then rub
lightly with plastic scouring
ball if necessary. Rinse and
dry. The probe can also be
washed in the dishwasher.

Shelf

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



How to Clean

the Outside

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

Case

Clean the outside of the
microwave with a sudsy
cloth. Rinse and then dry.
Wipe the window clean
with a damp cloth.

Control Panel and Door

Wipe with a damp cloth.
Dry thoroughly. Do not use
cleaning sprays, large
amounts of soap and
water, abrasives or sharp
objects on the panel—they
can damage it. Some paper
towels can also scratch the
control panel.

Door Surface

[¢s important to keep the
area clean where the door
seals against the micro-
wave. Use only mild, non-
abrasive detergents
applied with a clean sponge
or soft cloth. Rinse well.

Stainless Steel

To clean the surface use
hot soapy water, then rinse
and dry. Do not use steel
wool pads or other abrasive
cleaners. They will scratch
the surface.

Bottom

Clean off the grease and
dust on the bottom often.
Use a solution of warm
water and detergent.
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Light Bulb Replacement

Coaoktop Light/
Night Light

Replace the burned-out
haolb with a 40-watt
incandescent bulb -
(WB36X10003), available
from your GE supplier.

Oven Light

T To replace the bulh(s),
first disconnect the power
at the main fuse or circuit
breaker panel or pull the
plug.

2 Remove the screw at the
front of the light cover
and lower the cover.

~REMOVE SCREWS ..

3 Be sure the bulb(s) to be
replaced are cool before
removing. After breaking
the adhesive seal, remove
the bulb by gently turning.

4 Replace the screw.
Connect electrical power
to the oven.

Replace the burned-out
bulh with a 40-watt
incandescent holh
(WB36X10003), available
from your GE supplier.

1T To replace the oven light,
first disconnect the power
at the main fuse or circuit
breaker panel or pull the
plug.

2 Remove the top grille by
taking out the 2 screws
that hold it in place.

3 Next, remove the screw
located ahove the door
near the center of the
oven that secures the

light housing.

4 Replace the screw.
Connect electrical power
to the oven.



The Vent Fan

“-Charcoal Filter .
{on some models)

Reusable Grease Filters
{on all models) -

Reusable Grease

Filters

Removing and
Cleaning the Filter

The vent fan has 2 metal
reusable grease filters.

Models that recirculate air
back into the room also use
a charcoal filter,

The metal filters trap
grease released by [oods on
the cooktop. They also
prevent flames from foods
on the cooktop from
damaging the inside of the
microwave,

For this reason, the filters
must ALWAYS be in place
when the hood isused.
The grease filters should
be cleaned once a month,
or as needed.

To remove, slide it to the
rear using the tab. Pull it
down and out.

To clean the grease filter,
soak it and then swish it
around in hot water and
detergent. Don’tuse
AMMONia Or AMmonia
products because they will
darken the metal.

Light brushing can be used
to remove embedded dirt.

Rinse, shake and let it dry
before replacing.

To replace, slide the filter
in the frame slot on the
back of the opening. Pull
up and to the front to lock
into place,
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The Exhaust Feature

Charcoal Filter
{on some models)

The charcoal filter
camnot be cleaned. It

Part No. WB02X9883
from your GE supplier.

must he replaced. Order -

To Remove
Charcoal Filter

[f the model is notvented
to the outside, the air will
be recirculated through a
disposable charcoal filter
that helps remove smoke
and odors,

The charcoal filter should
be replaced when itis
noticeably dirty or dis-
colored (usually after 6 to
12 months, depending on
hood usage).

" Remove 2 grille screws to
remove the grille.

To Install
Charcoal Filter

To remove the charcoal
filter, disconnect power at
the main fuse or circuit
breaker panel or pull the
phug.

Remove the top grille by
removing the 2 screws that
hold itin place. Slide the
filter towards the front of
the oven and remove it.
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To install a new filter,
remove plastic and other
outer wrapping from the
new filter,

Insert the filter into the
top opening of the oven as
shown. It will rest at an
angle on 2 side support
tabs and in front of the
right rear tab. Replace

the grille and 2 screws,



Problem’

Possible 'Ca'us'e

Before You Call For Seruvice

What to Do

Oven will not

A fuse in your home

¢ Replace fuse or reset circuit breaker.

start may be blown or the
: circuit breaker tripped.
Power surge. ¢ Unplug the microwave oven, then plug
it backin,
Plug not fully inserted |  Make sure the 3-prong plug on the
into wall outlet. oven is fullv inserted into wall outlet.
"PLEASE INSERT Probe has been ¢ Insert the probe properly into the
PROBE” appears forgotten or not oven wall outlet.
on display inserted properly.
"SENSOR ERROR” .. When using a Sensor * Do notopen door until steam is

appears on display.

feature, the door was
opened before steam
could be detected.

Steam was not detected
in maximum amount of
time.

sensed and time is shown counting
down on display.

¢ Use Time Cook to heat for more time.

Floer of the oven is = The cooktop light is ¢ This is normal.
warin, everi when - located below the oven
the oven has.not .- ° floor. When the light
been used - is on, the heat it
S produces may make the
oven floor get warm.
“BAD PROBE" The probe has not been | * Insert the probe properly into the

appears on displa y

completely inserted into
the oven wall outlet.

The praobe is defective.

oven wall outlet.

¢ Replace the probe.

“LOCKED™ appearé The control has been e Press and hold CLEAR/OFF for
on display locked. about 3 seconds to unlock the control.
Food amount too . Sensor Reheat is for ¢ Use Time Cook for large amounts

large for Sensor
Reheat

single servings of
recommended foods.

of food.
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Préblem

~Possible Cause s

Before You Call For Seruvice

-What to Do

You hear an .

unusial, low-tene -

beep

You have tried to start
the Reminder without
avalid time of day.
You have tried to start
the Auto Nite Light
without a valid time of
day entered for the

" on-time and off-time.

You have tried to turn
the turntable on when
the probe is in use.

You have tried to change

the power level when it is

not allowed.

¢ Start over and enter a valid time
of day,

e Start over and enter a valid time
of day.

¢ The turntable will not operate when
the probe is in use.

e Many of the oven’s features are preset
and cannot be changed.
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Things That

Are Normal

)

* Steamm Or vapor escaping
from around the door.

¢ Light reflection around
door or outer case.

* Dimming oven light and
change in the blower
sound at power levels
other than high.

* Dull thumping sound
while oven is operating.

¢ TV-radio interference
might be noticed while
using the microwave.
Similar to the interference
caused by other small
apphances, it does not
indicate a problem with
the microwave. Plug the
microwave into a different
electrical circuit, move the
radio or TV as far away
from the microwave as
possible, or check the
position and sighal of the
TV /radio antenna.
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GE Service Numbers

We’ll Be There!

GE Answer Center® )
Open 24 hours a day,

800.626.2000

In-Home Repair
Service

800-GE-CARES
(800-432-2737)

For Customers With

Special Needs
800.626.2000

800-TDD-GEAC
(800-833-4322)

Service Contracts

800-626-2224

7 days aweek.

We provide expert repair
service, scheduled ata
time that’s convenient
for vou,

Qur factory-trained
technicians know vour
appliance inside and out—
$0 MoSst repairs can be
handled in just one visit.

GE offers Braille controls
for avariety of GE
appliances, and a brochure
(o assistin planning a
barrier-free kitchen for
persons with limited
mobility.

With a service contract GE
Consumer Service will still
be there after your
WAITZItY expires.

With a multiple-vear
contract, you're assured of
future service at today’s
prices.



Parts and

Accessories
800-626-2002

Individuals qualified

to service their own
appliances can have
Parts or accessories sent
directly to their home.
(VISA, MasterCard and
Discover cards are
accepted.)

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.

Further Service

If for some reason you are
not happy with the service
you receive, here are steps
to follow for further help.

First, contact the people
who serviced your
appliance. Explain why
you are not pleased.

Next, if you are still not
pleased, write all the
details—including

vour phone number—to:

Customer Relations
GE Appliances
Louisville, KY 40225
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Staple sales stip or cancelled check here. Proof of oviginal
prchase date is needed to obiain service under warranty.

What Is Covered

FULL ONE-YEAR WARRANTY

For one vear from date of original
prrchase, we will provide, free of charge,
parts and service labor in your home to
repair or replace any part of the microwave
oven that falls because of a manufacturing
defect.

LIMITED ADDITIONAL
NINE-YEAR WARRANTY

For the second through the tenth vear
from the date of original purchase, we
will provide, free of charge, a veplacement
magnetron fubeif the magnewon wibe fails
because of 4 manufacturing defect. You
pay for the service trip to your home and
service labor chay

This warranty is extended to the original
purchaser and any succeeding owner for
products purchased for ordinary home use
in the 48 mainland states, Hawail and
Washington, D.C. In Alaska the warranty is
the same except that icis LIMITED because
vou maast pay to ship the product to the
service shop or for the service technician’s
travel costs to your home,

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

Should your appliance need service,

during warranty period or beyond, call
SO0-GE-CARES (800-432-2737).

What Is Not Covered Rilaaiili responsible for consequential damages.

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

Read your Owner’s Manual. If vou then
have any questions about operating the
produdt, please contact your dealer or
our Customer Relations office at the
address below, or call, toll free:

GE Answer Center®

800.626.2000

consumer information service

* Improper installation.

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

* Replacement of house fuses or resetting
of circuit breakers.

* Failure of the product if it is misused, or
used for other than the intended purpose
or used commercially.

* Damage to product caused by accident,
lire, floods or acts of God.

Aftorney (;cnu al.’

Some states do not allow the exclusion or limitation of incidental or consequential damages,
so.the above limitation orexcluston may not apply to you. This warranty gives you spuuhc legal ©
rights, and you may also have other ughts which vary from state 10 state. To know what your
legal rights are in your smtc umsuh wur 1()Ldl OF Stale conspmer atlairs ()ﬂlLL OF your smtc 5

Warrantor : General Electric Company  Hfurther help is needed concerning ﬂm warranty, write:
Manager—Customer Relations, GE Appliances, Louisville, KY 40225
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