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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.

ANTI-TIPDEVICE

• All ranges can tip.

• BURNSor other SERIOUS
INJURIEScan result.

• INSTALL and CHECKthe

ANTI-TIP bracket following
the instructions supplied
with the bracket.

Toreduce the risk of tipping the range, the range must be
secured by a properly installed anti-tip bracket. See installation
instructions shipped with the bracket for complete details before
attempting to install.

Tocheck if the bracket is installed and engaged properly, remove
the storage drawer or kick panel and look underneath the range
to see that the leveling leg is engaged in the bracket. Onmodels
without a storage drawer or kick panel, carefully tip the range
forward. The bracket should stop the range within 4 inches. If it
does not, the bracket must be reinstalled. If the range is pulled
from the wall for any reason, always repeat this procedure to verify
the range is properly secured by the anti-tip bracket.

For free-standing or slide-in ranges, never completely remove
the leveling legs or the range will not be secured to the anti-tip
device properly.

If you did not receive an anti-tip bracket with your purchase,
call 1.800.626.8774to receive one at no cost (in Canada,
call 1.800.561.3344).For installation instructions of the bracket,
visit GEAppliances.com (in Canada, GEAppliances.ca).

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 cancer, birth defects or other
reproductive harm, and requires businesses to
warn customers of potential exposure to such
substances.

The fiberglass insulation in self-clean ovens gives
off a very small amount of carbon monoxide during
the cleaning cycle. Exposure can be minimized by
venting with an open window or using a ventilation
fan or hood.
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SAFETYPRECAUTIONS
When using electrical appliances, basic safety precautions should be followed, including the following:

iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

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

Be sure your appliance is properly installed
and grounded by a qualified technician in
accordance xdth the prox,ided installation
instructions.

Do not attempt to repair or replace any
part of your range unless it is specifically
recommended in this manual. All other

ser\,icing should be referred to a qualified
technician.

Before performing any ser\,ice, disconnect
the range power supply at the household
distribution panel by remox,ing the fuse or
switching off{ the circuit breaker-

}}{Do not leave children alone-children
should not be left alone or unattended in

an area where an appliance is in use. They
should never be allowed to sit or stand on

any part of the appliance.

}}{{}Do not allow anyone to climb, stand or hang
on the door, storage drawer, or cooktop.
They could damage the range and even tip
it over, causing severe personal in,ju U.

}}{{}Do not store flammable materials in an oven

or near the cooktop.

CAUTION:,temsofi.terestto
children should not be stored in cabinets

above a range or on the backsplash of a
range---children climbing on the range
to reach items could be seriously in,jured.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmeat andpoultry thoroughly--meat to at leastan INTERNALtemperatureof 160°Fandpoultry to at least
an INTERNALtemperatureof 180°ECookingto thesetemperaturesusuallyprotectsagainst foodborneillness.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!
SAFETYPRECAUTIONS
iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

Never wear loose-fitting or han_ng garments
while using the appliance. Be careful when
reaching fbr items stored over the range.
Flammable material could be ignited if
brought in contact with hot surface units
or heating elements and may cause severe
burns.

Use only d U pot holders-moist or damp pot
holders on hot surfhces may result in burns
from steam. Do riot let pot holders touch
hot surface units or heating elements. Do
riot use a towel or other bulky cloth.

For your safety, never use your appliance
for warming or heating the room.

Do riot let cooking _ease or other flammable
materials accumulate in or near the range.

Do riot use water on _ease fires. Never pick
up a flaming pan. Turn the controls otE
Smother a flaming pan on a surface unit by
covering the pan completely with a well-
fitting lid, cookie sheet or flat tray. Use a
multi-purpose dU chemical or foam-type
fire extinguisher.

Flaming grease outside a pan can be put
out by coveting it with baking soda or,
if available, by using a multi-purpose dU
chemical or foam-type fire extinguisher.

Flame in the oven can be smothered
completely by closing the oven door arid
turning the oven oft or by using a multi-
purpose dU chemical or foam-type fire
extinguisher.

iii}i}}lii{i!

!!!}i}}!!i{!!

iii}i}}lii{i!

Do riot touch the surface units, the heating
elements or the interior surface of the oven.

These surfhces may be hot enough to burn
even though they are dark in color. During
arid after use, do riot touch, or let clothing
or other flammable materials contact, the

surface units, areas nearby the surface units
or any interior area of the oven; allow
sutticient time for cooling first.

Potentially hot surfaces include the cooktop,
areas facing the cooktop, oven vent opening,
surfaces near the opening, crex,ices around
the oven door and metal trim parts above
the door:

REMEMBER: The inside surface of the oven

may be hot when the door is opened.

Do riot store or use combustible materials,
gasoline or other flammable vapors arid
liquids in the x,icinity of this or any other
appliance.

Keep the hood arid grease filters clean
to maintain good venting arid to avoid
grease fires.

4
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OVEN
iii}i}}lii{i!Stand away flom the range when opening

the oven door: Hot air or steam which

escapes can cause burns to hands, face
and/or eyes.

iii}i}i{i{}Do riot heat unopened food containers.

iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

}}{Pulling out the rack to the stop-lock is a
convenience in lifting heax T foods. It is also
a precaution against burns from touching
hot surfaces of the door or oven walls.

iii}i}i{i{}Whenusing cooking or roasting bags in the
Pressure could build up and the container
could burst, causing an in,ju U.

Keep the oven vent unobstructed.

Keep the oven flee flom grease buildup.

Place the oven rack in the desired position
while the oven is cool. If racks must be

handled when hot, do riot let pot holder
contact the heating elements.

iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

oven, follow the manufacturer's directions.

Do riot use the oven to drT newspapers.
If overheated, they can catch on fire.

Do riot use the overl f()r a storage area.

Items stored in an oven can ignite.

Do riot leave paper products, cooking
utensils or food in the oven when riot in use.
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SELF-CLEANINGOVENronsomemo els 
Do not clean the door gasket. The door
gasket is essential for a good seal. Care
should be taken not m rob, damage or
move the gasket.

Clean only parts lismd in this Owner's
Manual.

Do not use oven cleaners on selfq:lean

models. No commercial oven cleaner or

oven liner protective coating of any kind
should be used in or around any part of
the oven. Residue flom oven cleaners will

damage the inside of the oven when the
self clean cycle is used.

Befk_re self cleaning the oven, remove
any broiler pan, grid and other cookware.

Be sure to wipe up excess spillage befk_re
starting the self cleaning operation.

If the self cleaning mode malfunctions,
turn the oven off and disconnect the power
supply. Have it ser\,iced by a qualified
technician.

Take the racks out of the oven before

you be_n the self clean cycle or they

may discolor

SURFACEUNITS-ALLMODELS
Use proper pan size-select cookware having flat bottoms large enough to cover the surface un#
heating element. The use of undersized cookware will expose a portion of the surface unit to direct
contact and may result in ignition of clothing. Proper relationship of cookware to surface unit will also
improve efficiency.

:_ Never leave the surface units unattended at

high heat settings. Boilovers cause smoking
and _easy spillovers that may catch on fire.

Only certain types of glass, glass/ceramic,
earthenware or other glazed containers are
suitable fk)rcooktop serx@e; others may
break because of the sudden change in
temperature.

To minimize the possibility of burns,
ignition of flammable materials and spillage,
the handle of a container should be turned

toward the center of the range without
exmnding over nearby surface units.

Always turn the surface units off befk_re
remox,ing cookware.

Do not flame fk_ods on the cookmp. Ifyou do
flame fk_ods under the hood, turn the fro1 on.

Keep an eye on fk:_odsbeing flied at high
or medium high heat settings.

Foods for flTing should be as d U as possible.
Frost on flozen fk_ods or moisture on fresh

foods can cause hot fat m bubble up and
over the sides of the pan.

Use little fat fk)r eflective shallow or deep fat
fuing. Filling the pan too full of fat can
cause spillovers when fk)od is added.

If a combination of oils or fats will be used in

flTing, stir together before heating, or as fats
melt slowly.

Always heat fat slowly, and watch as it heats.

Use a deep fat thermometer whenever
possible m prevent overheating fat beyond
the smoking point.

5



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!
RADIANTSURFACEUNITS_onsomemo_els_
Use care when touching the cooktop. The glass surface of the cooktop will retain heat after the controls
have been turned off.

Avoid scratching the glass cooktop. The
cooktop can be scratched with items such as
shal_ instruments, rings or other jewel U and
rivets on clothing.

}}{i,arge scratches or impacts to glass doors
or cooktops can lead to broken or shattered
glass.

}}{Do not operate the radiant surface units if
the glass is broken. Spillovers or cleaning
solution may penetrate a broken cooktop
and create a risk of electrical shock. Contact

a qualified technician immediately should
your glass cooktop become broken.

}}{Never use the glass cooktop surface as a
cutting board.

}}{Do not place or store items that can meh or
catch fire on the glass cooktop, even when it
is not being used.

}}{Be careful when placing spoons or other
stirring utensils on the glass cooktop surf`ace
when it is in use. They may become hot and
could cause burns.

}}{Clean the cooktop xdth caution, ff a wet
sponge or cloth is used to xdpe spills on a
hot surface unit, be careful to avoid steam
burns. Some cleaners can produce noxious
fumes if applied to a hot surf`ace.

NOTE: We recommend that you avoid wiping
any surf`ace unit areas until they have cooled
and the indicator light has gone oil Sugar
spills are the exception to this. Please see
Cleaning the glass cooktop section.

}}{When the cooktop is cool, use only the
recommended cleaning cream to clean
the cooktop.

}}{To avoid possible damage to the cooking
surf`ace, do not apply cleaning cream to the
glass surf`ace when it is hot.

}}{After cleaning, use a dU cloth or paper towel
to remove 'all cleaning cream residue.

}}{Read and fk)llow 'all instructions and

warnings on the cleaning cream labels.

}}{Do not lift the cooktop. Lifting the cooktop
can lead to damage and improper operation
of the range.

WARNING!
COILSURFACEUNITS> _om_mo_el_
iii}i}}lii{i!

iii}i}}lii{i!

iii}i}}lii{i!

Clean the cooktop xdth caution. If a
wet sponge is used to xdpe spills on a hot
cooktop, be careful to avoid steam burns.

To avoid the possibility of a burn or electric
shock, always be certain that the controls fbr
all surf`ace units are at the OFFposition and
all coils are cool before attempting m lift or
remove a unit.

Do not immerse or soak the removable

surf`ace units. Do not put them in a
dishwasher

iii}i}}lii{i!

iii}i}}lii{i!

Be sure the drip pans and the vent duct are
not covered and are in place. Their absence
during cooking could damage range parts
and wiring.

Do not use aluminum foil to line the drip
pans or anywhere in the oven except as
described in this manual. Misuse could

result in a shock, fire hazard or damage
to the range.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.

SAVETHESEINSTRUCTIONS

6



Usingthe surface units.  v AmericanaAppliancescom
Throughout this manual, features and appearance may vary from your model

How to Set

Push the !ulob in and turn in either

direction to the setting you want.

At boil1 OFFand HI file conuol clicks
into position. You may hear slight clicking
sounds during cooking, indicating the
control is keeping the power level you set.

Be sure you turn the control knob
to OFFwhen you finish cooking.

SURFACE
UNIT

O

oo
O0

REAR

OFF
HI

HOT

SURFACE

co

OFF
HI

9

8

6

Indicator Lights(onradiantglassmodelsonly)

A HOTSURFACE indicator light will glow when any
radiant element is turned on, and will remain on until

the surface is cool enough to touch.

A SURFACEUNITon indicator light will glow when any
surface unit is on.

NOTE:TheSURFACEUNITonindicatorlightmayglow between
thesurfacecontrolsettingsof LOandOFF,butthereis nopower
to thesurfaceunits.

7
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Usingthe radiant surface units.(o,somemode/s;

ii l ii _
RFACE_&,

Never cook directly on the glass.
Always use cookware,

Always place the pan in the center of
the surface unit you are cooking on,

About the radiant surface units...

The radiant cooktop feaulres heating units
beneath a smooth glass surface.

NOTE:A dight odoris normalwhena newco&top
is usedfor thefirsttime.It is causedby theheating
of newpartsandinsu/atbgmaterialsandwill
disappearina shorttime.

The surface unit will cycle on and off to
maintain your selected control setting.

It is safe to place hot cookware flom the

oven or surface on the glass surface when
the surface is cool.

Even after fl_e surface units are turned off,

the glass cookmp retains enough heat m
continue cooking. To avoid over-cooking,

remove pans flom the surface units when
the food is cooked. Avoid placing anything
on the surface unit until it has cooled

completely.

iiiiiiiiiiWaterstabs (mineraldeposits)areremovable
usingthecleanbgcreamorfull-strengthwhite
vinegar

Useof windowcleanermayleaveaniridescent
filmonthecooktop.Thecleanbgcreamwill
removethisdiscoloration.

Don'tstoreheavyitemsabovethecooktop.If they
dropontothecooktop,theycancausedamage.

Donot usethesurfaceasa cuttingboard.

Do not slide cookware across the cooktop
because it can scratch the glass--the glass
is scratch resistant, not scratch proof.

Temperature Limiter

EveD, radiant surface unit has a
mmperature limimL

The mmperature limimr promcts the glass
cookmp flom getting mo hot.

The mmpemmre limiter may cycle
the units offfor a time if:

Thepanboilsdry.

Thepanbottomis not flat.

Thepanis offcenter

Thereisnopanontheunit.

8



Selecting typesof cookware.   .Amerioa,aApp,a,oes.oom
The following information will help you choose cookware which will give good performance on glass cooktops.

Check pans for flat bottoms by using
a straightedge,

Stainless Steel:

recommended

Aluminum:

heavyweightrecommended

(k)od conductivity. Ahlminum residues
sometimes appear as scratches on the
cookmp, but can be iemoved if cleaned
immediamly. Because of its low melting
point, tldn-weigbt aluminum should not
be used.

CopperBottom:
recommended

Gopper may leave residues which can
appeal as scIatches. The residues can be

iemoved, as long as the cookmp is cleaned
immediamly. HoweveI, do not let these pots

boil dI T. Overheamd metal can bond m

glass cooktops. An overheamd copper
bottom pot will leave a residue that will
permanendy stain the cooktop if not

removed immediately.

Glass-ceramic:

usable,but notrecommended

Pool performance. May scI_tch tile suIface.

Stoneware:

usable,but notrecommended

Pool- performance. May scIv_tchtile surface.

Home Canning Tips:

Be suIe tile canner is centered over tile
suIface unit.

Make sure tile canner is fiat on the bottom.

Use recipes and procedures flom
reputable sources. These are available
flom manufacmIeIs such as Balla_and

KerI _ and the Depaitment of Agriculture
Exmnsion SeiMce.

To pievent buins flom steam or heat,
use caution when canning.

Pans with rounded, curved, ridged
or warped bottoms are not
recommended.

Porcelain Enamel Covered Cast Iron:
recommended

As long as the cookware is covered
completely wifll poicelain enamel, dis
cookware is recommended. Gaufion is
iecommended foi cast-i_on cookwaIe

that is not completely covered with smoottl
poicelain enamel, as it mW scratch the
glass-ceramic cookmp.

The following information will help you choose cookware which will give good performance on coil cooktops.

Su#aceCookwareTips
f- Usemed..,,-olhe ,,>.e ghtcook,  ,le.

Aluminum cookwaIe conducts heat faster
than odler metals. Gas>iron and coated

cast-iron cookware are slow to absorb heat,
1'4 but geneially cook evenly at low to medium

heat settings. Steel pans may cook unevenly
NotoverI inch if not combined widl odler metals.

For best cooking results, pans should be
fiat on the bottom. Match the size of the

saucepan m the size of the surface unit.
The pan should not exmnd over the edge
of tile suIface unit moIe dlan 1 inch.

Wok Cooking

Werecommendthatyouuseonlyaflat-bottomed
wok.Theyareavailableat yourlocalretailstore.

Do not use woks that have support rings.
Use of these types ofwoks, with or without
the ring in place, can be dangerous.

Placing the iing over the surface unit will
cause a buildup of heat that will damage
the porcelain cooktop. Do not t_T m use
such woks without the ring. You could be
seriously buined if the wok tips ovei.

Use only fiat-bottomed woks. 9
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Using the oven controls, somemodels;

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

OVEN CONTROLS

@

TIME CONTROLS

KITCHEN
TIMER

COOKING
TIME

AUTOMATICOVEN

OvenControl,ClockandTimerFeaturesandSettings

o AKE/TEMP RECALLPad 0Touch this pad to select the bake flmcfion.

BAKE Light
Flashes while in edit modei-yot/can change
tt_e oven temperature at tt/is point. Glows when
tlle oven is in bake mode.

O START/ON PadMust be touched to start any cooking or
cleaning flmction.

o isplay
Shows fl_e time of day, oven temperature,
whether the oven is in the bake, broil or
self-cleaning mode and the times set for
tt_e timer or automatic oven operations.
The displ W will show PREwhile preheating.
When the oven reaches the selected

mmpemmre, the oven control will beep and
the displ W will show the oven mmperamre.

If "F- anda numberor letter"flashb thedisplayandthe
ovencontrolsignals,thisbdicatesa functionerrorcode.

If yourovenwasset fora timedovenoperationand
apoweroutageoccurred,theclockandallprogrammed
functionsmustbereset.

Thetimeof daywill flashin thedisplaywhentherehasbeen
apoweroutage.Resetthedock.

/f thefunctionerrorcodeappearsduringtheself-cleaning
cycle,checktheovendoorlatch.Thelatchhandlemayhave
beenmoved,evenif on/ys/ight/y,fromthe/atchedposition.
Makesurethe latchis movedto therightasfar asit wi//go.

TouchtheCLEAR/OFFpad.Allow theoventocoolfor
onehourPuttheovenbackintooperation,if thefunction
errorcoderepeats,disconnectthepowerto therangeand
call forservice.

0

0

0

KITCHEN TIMER ON/OFF
or TIMER ON/OFFPad

Touch this pad to select the timer feature.
Then much the + and -pads m adjust the
timer.

TIMER Light
Flashes Mille in edit mode--you can change
the set time at this point. Glows when the timer

has been activated. Flashes again M_en the time
has run out until the control is reset.

CLOCKPad

To set fl_e clock, press dfis pad twice and dmn
press fl_e +and - pads. The time of day will
flash in d_e display when d_e oven is first
turned on.

START TIME Pad (on some models)

Use along with the COOKINGTIME or
SELFCLEANpads m set the oven to start
and stop automatically at a time you set.

START TIME Light
Flashes Mille in edit mode--you can change
the start time at this point. Glows \d_en the
f/lllC[iOll has been activated.

COOKING TIME Pad (on some models)

Touch dfis pad and d_en touch d_e+ or -
pads to set d_e amount of time you want your
food to cook. The oven will shut off when the

cooking time has mn out.

COOKING TIME Light
Flashes \riffle in edit modei-yotl can change
the set time at this point. Glows when the
flmction has been activated. Flashes again _xhen
the time has run out until the control is reset.

10
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Oven Control,

0

0

0

Clockand TimerFeaturesand Settings
AUTOMATIC OVEN Light (on some models)
This lights anytime the oven has been
progivmmled using the COOKINGTIMEor
STARTTIMEfunctions.

OVENLIGHT or "0_ Pad

Touch this pad to turn file oven light on or off:

-Pad

Short taps to rids pad will decrease die dine
or mmperature by small amounts. Touch
and hold the pad m decrease the time oi
mmpe_wture by larger amounts.

+ Pad

Short taps to dds pad will increase die dine
or mmperature by small amounts. Touch
and hold the pad m increase the dine oi
mmpe_wture by larger amounts.

SELFCLEAN Pad

Touch this pad to select the self-cleaning
flmcfion. See the Usingthe self-cleaningoven
section.

Indicator Lights (on some pads)
EDITmodelasts several seconds after the last

pad press. STARTTIMEON/OFFm_d COOKING
TIMEON/OFF_dllbe the only pads lit if either
of tl_ese options is selected. (Exmnple: START
TIMEisselected wkh BAKE the STARTTIME
pad will remain lit until the clock reaches the
progn_ammed time, at which point it will mrn
off and tbe BAKE/TEMPRECALLpad ligbt will
light up).

CLEAN Light
Flashes while in edit ITr/o(le--yotl can change
the length of time for the self-clem_cycle at this
point. Glows when the oven is in the self-clem_
cy'cle.After the self-clem_wcle, the light will
turn off. Unlatch the doon

o CLEAR/OFFPadTouch this pad to cancel ALL oven operations
except the clock and dmeL

o BROIL HI/LO Pad
Touch this pad to select the broil function.

BROIL Light
Flashes while in edit mode--you can s_dtch
fi'om HI to LOBROILat this point. Glows when
the oven is in broil mode.

11
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Usingthe oven.

z

Appearance may vary.

Clock and Kitchen Timer (onsomemodels)

KITCHEN TIMER ON/OFFPadTouch this pad to select the timer feature.

CLOCKPadTouch this pad before setting the clock.

0 DisplayShows the time of day and the time set for the time_, cook time or start time.

SET+l-PadsThese pads allow you to set the clock and timeL

Oven Temperature Knob (onsomemodels)

Turn this knob to the setting you want.

The oven cycling light glows until the
oven reaches your selected temperature,

then goes off and on with the oven
element(s) during cooking.

Theoven has 5 rack positions.

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

Before you begin...

Toavoidpossiblebums,placetheracksb
thedesiredpositionbeforeyouturntheovenon.

The racks have stop-locks, so flint when

placed conectly on flae rack supports
(A through E), they will stop before

coming completely out, and will not tilt.

When placing and removing cookware,

pull the rock out to the bump on the
rock support.

To remove a rack, pull it toward you,

tilt d_e flont end tap and pull it out.

TOreplace, place the end of the rack

(stop-locks) on the support, tilt tap
the fiont and push the rock in.

NOTE:The rack is not designed to slide
out at the special low rock (R) position.

Theoven has a special low rack (R)
position just above the oven bottom.
Use it when extra cooking space is
needed, for example, when cooking
a large turkey: The rack is not
designed to slide out at this position.

12

How to Set the Oven for Baking or Roasting (onmodelswithoutanoventemperatureknob)

[77 Touch the BAKEpad.

[_ Touch the + or - pads until the
desired temperature is displayed.

[_ Touch the START/ONpad.

The oven will start automatically. The
display will show PREwhile preheating.
When the oven reaches the selecmd

mmpemmre, the oven control will beep and
the displ W will show the oven mmperamre.

TochangetheoventemperaturedurbgBAKEcycle,
touchtheBAKEpadandthenthe+ or-pads to
get thenewtemperature.

V4] Check food for doneness at minimum

rune on recipe. Cook longer if

necessary:

[_ Touch the CLEAR/OFFpad when
baking is finished and then remove
the food flom the oven.

Typeof Food Rack Position

Frozenpies(oncookiesheet) C

Angelfoodcake, B
bundtorpoundcakes

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

Casseroles BorC

Turkey RorA

Roasting R,A orB
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Preheating and Pan Placement

Preheat file oven if file recipe calls for it.
To preheat, set file oven at file correct
mmperaune. Preheating is necessa_T for
good results when baking cakes, cookies,
pasu T and breads.

Forovenswithoutapreheatbdicatorlightor tone,
preheat10minutes.

Onsomemodels,thedisplaywill show "PilE"
whilepreheating.Whentheovenreachesthe
selectedtemperature,theovencontrolwifl beep
andthedisplaywill showtheoventemperature.

Baking results will be bettor if baking pans
are centered in the oven as much as

possible. Pans should not much each other
or the walls of the oven. If you need m use
two racks, stagger the pans so one is not
directly above the otbe_, and leave
approximately 1½" flom the flont
of the pan to the flont of the rock.

Aluminum Foil

Donotusealuminumfoil onthebottomof theoven.

Never entiiely cover a rack with ahlnlinum

foil. This will disturb the heat circulation

and result in poor baking.

A smaller sheet of foil may be used to catch
a spillover by placing it on a lower rock
several inches below the food.

r

Leave the door open to the broil stop
position. Thedoor staysopen by itself,
yet the proper temperature is
maintained in the oven.

How to Set the Oven for Broiling (onmodelswithoutanoventemperatureknob)

[_ Place the meat oi fish on a broiler
gdd in a broiler pan.

[] Follow suggested rack positions
in the Broiling Guide.

If yourrangeis connectedto208volts,raresteaks
maybebroiledbypreheatbgthebroilerand
positionbgtheovenrackonepositionhigher

Use LOBroil to cook foods such as poult D,

oi thick cuts of meat thoroughly without
over-browning them.

[_] Touch the BROILHI/I.Opad once
for HI Broil.

[_] Touch the START/ONpad.

_] When broiling is finished, touch
the CLEAR/OFFpad.

To change to I,O Broil, touch
the BROILHI/LOpad again.
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Usingthe oven.

The size, weight, thickness,
smr6ng temperature
and your preference of
doneness will aft>ct

broiling 6rues. This guide
is based on meats at

_efligerato_ temperatme.

'i" The U.S. l)_])artment q[ Ag'riculture

says "Ra_" b_'q/ h po/mla_; but you

should hnow that cx_ohi*_git to o_dy

140'E ,u,cm,s some/hod poi,soM,_g"

o_grmi,sm,s mW survive. " (.S'ou_r_,:

Sc{/b bbod Book. Dur Kitchen Guide.

_ 'SDA R_. June 19_75. )

The oven has 5 rack positions.

Broiling Guide

Food

GroundBeef

Beef Steaks
Rarer
Medium
Welt Done

Rarer
Medium
Welt Done
Chicken

Bakery Product
Bread (toast)
English Muffin

LobsterTails

Fish Fillets

Salmon
Steaks
Fillets

Ham Slices
(precooked)

Pork Chops
Welt Done

Lamb Chops
Medium
Wetl Done

Medium
Welt Done

Quantityand/
orThickness

1 lb. (4patties)
_Ato ¾" thick
4 Ibs.(12patties)

¾ to 1" thick
1 to 1 _½Ibs.

1 IA" thick
2 to 2 _AIbs.

1 wholecut up
2 to 2 IAIbs.,
split lengthwise
Breast

2 to 4 slices

2 (split)

2_4

1 lb. (_Ato W' thick)

2 (1" thick)
2 ('Z to %" thick)

_Z"thick
1" thick

2 ('Z" thick)
2 (1" thick) about1 lb.

2 (1" thick) about10
to 12 oz.

2 (I_A" thick)about 1 lb.

Rack*
Position

E
D
D

C
C
D
B

B

D
E

D
D

C
C

C
C

D
D

D
D

First Side
Time (rain.)

10

15

6
8
10

10
15
20
25

25

3
3-4

18-20

10
10

6
8

10
15

7
10

g
14

SecondSide
Time (rain.)

7 10

4
6

7 10

8
10 12

20
25

15

1

Do not

turn

over.

6
8

10
15

4
g

6
10

Comments

Spaceevenly.

Steakslessthan¾"
thick aredifficult
to cook rare.
Slashfat.

Brusheachside with
melted butter.
Broil skin-side-down
first.

Spaceevenly.Place
Englishmuffins cut-
side-upand brush
with butter if desired.

Cut throughbackof
shell. Spreadopen.
Brushwith melted
butter beforebroiling
and after half of
broiling time.

Handleand turnvery
carefully. Brushwith
lemonbutter before

and duringcooking,
if desired.

Turncarefully. Do not
turn skinside down.

Slashfat.

Slashfat.

'*See illustration for description of rack positions.
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Usingthe clock and timer, somemode/s; w .Amerioa,aApp,a,oes.oom
Not all features are on all models.

Makesurethe clockis set to the
correct timeof day.

To Set the Clock

The clock must be set to file correct time

of day for the automatic oven timing

flmcfions to work properly. The time of day
cannot be changed during a timed baking

or self-cleaning cycle.

[_ Touch tile CLOCK pad twice.

[_ Touch the 4-or - pads.

If die 4-or - pads are not touched within
one minum after you much the CLOCKpad,
the display reverts m the original setting.
If this happens, much the CLOCKpad and
reenmr the time of day.

Touch tile START/ONpad until tile
time of day shows in tile display. This
enters the time and starts the clock.

Tocheckthetimeofdaywhenthedisplayis
showingotherbformation,simplytouchthe
CLOCKpad.Thetimeof dayshowsuntilanother
padis touched.

To Turn Off the Clock Display

If you have several clocks in your kitchen,

you may wish to turn off tile time of day
clock display on your range.

% Touch tlle CLOCKpad once to mm

off tile time of day display. Akhough
you will not be able to see it, the clock

maintains the correct time of day.

[_ Touch tile CLOCKpad again to recall
the clock display:

To Set the Timer

The timer is a minute timer only.

TheCLEAR/OFFpad does not affect
the timer.

Thetimerdoesnotcontrolovenoperations.
Themaximumsettbg onthetimeris 9 hours
and59minutes.

Touch tile KITCHEN TIMER ON/OFF
ILL_J

or TIMER ON/OFF pad.

[_ Touch tile + or - pads until tile
amount of time you want shows in
tile display: The maximum time tllat
can be entered in minutes is 59.

Times more than 59 minutes should

be changed to hours and minutes.

/f youmake a mistake, touch the KITCHEN TIMER

ON/OFF or TIMER ON/OFFpad and begin again.

% Touch tlle START/ONpad. The time

will start counting down, akhough
the display does not change until

one minute has passed.

x_qlen tile timer reaches :00,

the control will beep 3 times followed

by one beep every 6 seconds until
the KITCHEN TIMER ON/OFF or TIMER

ON/OFFpad is touched.

15
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Usingthe clock and timer, somemodels;
Not all features are on all models.

To Reset the timer

If file display is sdll showing die dine
remaining, you may change it by touching
d_e KITCHEN TIMER ON/OFF or TIMER ON/OFF

pad, then touch the + or -pads until the
dine you want appea_s in the display.

If the remMning time is not in the display
(clock, delW start or cooking time are in
the display), recall the remaining time by
touching the KITCHENTIMERON/OFFor
TIMERON/OFFpad and then touching the
+ or - pads to enter the new time you want.

To Cancel the Timer

Touch the KITCHENTIMERON/OFF
or TIMERON/OFFpad twice.

Or

Or

End of Cycle Tones (onsome models)

Clear the tones by pressing the pad
of the flmction you are using.

Power Outage

If a flashingtimeis in thedisplay,youhave
experiencedapowerfailure.Resettheclock.

To reset the clock, much fl_e CLOCKpad
twice. Enmr the correct time of day by
touching the 4-or - pads. Touch the
START/ONpad.

16



Usingthe timed baking and
roastingfeatures. ,,o els; www.AmericanaAppliances.com

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 sit 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.

ilii i iI iiii!i

How to Set an Immediate Start and Automatic Stop

Theovenwill turnonimmediatelyandcookfor
a selectedlengthof time.At theendof thecooking
time,theovenwill turnoffautomatically.

[] Touch the BAKE pad.

[_ Touch the + or - pads to set
the oven temperature.

[_] Touch the COOKING TIME pad.

NOTE:Ifyourreciperequirespreheating,youmay
needtoaddadditionaltimeto thelengthof the
cookbgtime.

[_] ouch the + or - pads to set
the baking time.

The cooking time dlat you entered MII be

displayed. (If you select Cooking Time first
and fllen adjust the Bake Temperature, the

oven temperature will be displayed instead).

[_ Touch the START/ON pad.

The display shows eifller file oven
temperature flint you set or fl_e cooking

time countdown. (The display starts Mill
PRE if showing file oven temperature.)

The oven will continue to cook for the

programmed amount of time, then mrn

off automatically:

[_ Touch the CLEAR/OFFpad to clear
the display if necessmy:

Removethefoodfromtheoven.Remember,even
thoughtheovenshutsoffautomatically,foods
contbuecookbgaftercontrolsareoff.

%

How to Set a Delayed Start and Automatic Stop

Theovenwill turnonat thetimeofdayyouset,
cookfor aspecificlengthof timeandthenturnoff
automatically.

Make sure the clock shows the correct

time of day:

[7] Touch die BAKE pad.

[_ Touch the + or - pads to set
the oven temperature.

[-_ Touch file COOKINGTIME pad.

_-] Touch the + or - pads to set the
desired length of cooking time.

_-] Touch the STARTTIMEpad.

[_] ouch the + or - pads to set the time
of day you want the oven to turn on

and start cooking.

Touch file START/ONpad.

NOTE:If you would like m check file times
you have set, touch file STARTTIMEpad m
check the start time you have set or much
the COOKINGTIMEpad m check the length
of cooking time you have set.

When the oven turns on at the time of day
you have set, the display will show PRE until

it reaches fl_e selected temperature, fl_en
it will display file oven temperature.

At the end of cooking time, the oven
will turn off and the end of cycle tone
will sound.

[_ Touch the CLEAR/OFFpad to clear
the display if necessmy:

Removethefoodfromtheoven.Remember,even
thoughtheovenshutsoffautomatically,foods
contbuecookbgaftercontrolsareoff.

NOTE:Anattentiontonewill soundif youareusbg
timedbakbganddonot touchtheSTART/ONpad.
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Special features of youroven control (o,som mo  /s;
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 START/ONpad. The special features will remain in memory after
a power failure.

NOTE: The Sabbath feature and the Thermostat Adjustment feature are also Special Features, but they are addressed
separately in the following sections.

12 Hour Shut-Off

Withthisfeature,shouldyouforgetandleave
theovenon,thecontrolwill automaticallyturnoff
theovenafter 12hoursduringbakingfunctions
orafter3hoursduringabroil function.

If you wish to mrn OFF this feature, follow
the steps below.

[77 Touch the BAKE and BROILHI/LO pads
at the same time for 3 seconds until

the display shows SE

%

Touch the CLOCKpad. The display will
show ON (12 hour shut-off). Touch the
CLOCKpad repeatedly until the display
shows OFF(no shut-off).

Touch the START/ON pad to activate
the no shut-off and leave the control

set in this special features mode.

/8



Usingthe SabbathFeature.(onsome models)
(Designed for use on the Jewish Sabbath and Hofidays) www.AmericanaAppliances.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 may be 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.

(m
TEMP ]

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 Regular Baking/Roasting

NOTE" Tounderstand how the oven control works,

practice using regular baking (non-Sabbath)before

entering Sabbathmode.

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

F_ Touch and hold both the BAKE and
BROIL HI/[O pads, at the same time,

until the dispk W sho_v_ SE

_-] Tap the CLOCK pad until SAb appears
in the display.

[] ouch the START/ON pad and 2 will
appear in the display.

[_ ouch the BAKEpad. No signal will
be given.

[_ The preset starting tempeFature
will automaticall} be set to 350. ° Tap

the + or - pads to increase or decrease

the temperature in 25 ° increments.

The tempel_amre can be set between

170 ° and 550. ° No signal or mmpemture

will be gixvn.

Touch the START/ON pad.

[_] After a Fandom dela} period of
approximatel} 30 seconds to 1 minute,

D c will appear in the display indicating

that the oven is baking/r0asting. IfD c

doesn't appear in the displa}, start ag, fin

at Step 4.

To adjust the oven temperature, touch the

BAKEpad and tap the + or - pads to increase

or decrease the temperature in 25 ° increments.

Touch the START/ONpad.

NOTE."The CLEAR/OFFand COOKINGTIMEpads
are active during the SabbatlJ feature.

iiiiiiiiiiiiiii@iii!i! i

 iii i!
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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

NOTE."Tounderstand how the oven control works,

practice using regular (non-Sabbath)immediate Start
and Automatic Stop before entering the Sabbathmode.

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

V_] Touch and hold both the BAKE and
Itl

BROIL NI/LO pads, at the same time,
until the display sho_vs SE

Tap the CLOCK pad until SAb appears
in the display.

V_ Touch the START/0N pad and D will

appear in the display.

_-] Touch the COOKING TIME pad.

[_] Touch the + or - pads to set the desired
length of cooking time between 1 minute

and 9 hours and 59 minutes. The cooking

time that you entered will be displayed.

[6---7 Touch the START/ON pad.

[_ ouch the BAKEpad. No signal will
be gi_ en.

% The preset starting tempelature

will automatically be set to 350. ° Tap

the + or - pads to increase or decrease

the tempelamre in 25 ° increments.

The tempeFature can be set between

170° and 550. ° No signal or tempelamre

will be given.

% Touch the START/ON pad.

After a random delay period of

approximately 30 seconds to 1 minute,

D c will appear in the display indicating

that the oven is baking/r0asting. IfD c

doesn't appear in the displa); start again

at Step 7.

To at!lust the oven temperature, touch the

BAKEpad and tap the + or - pads to increase

or decrease the tempelature in 25 ° increments.

Touch the START/ONpad.

When cooking is finished, the display will change

ti'om D c to D, indicating that the oven has
turned OFFl)ut is still set in Sal)l)atlJ. Remove

the cooked food.

19

w

i

g

!



;;2:;;1111111;;;¸

iiiii!!!i_i_i_iiiiiifiiiiiiii_iiii

i/iiii_iilIilIilIil
m

m

E
i

i

z,,,

Usingthe SabbathFeature.(onsome models)
(Designed for use on the Jewish Sabbath and Hofidays)

@
How to Exit the Sabbath Feature

[_ Touch the CLEAR/OFFpad.

[] f"the o_en is cooking, wait for a 1.mdom
dela) period of approximatel) 30 seconds

to 1 minute, until onl) _ is in the display.

Touch and hold both the BAKE and
BROIl HI/I O pads, at the same time,

until the displa) sho_:_ SF,

Tap the CLOCK pad until ONor OFFappears
in the display. ONindicates that the oven

will automatically turn off _dter 12 hours.
Off indicates that the (wen will not

atltomatic_dly turll oJt_ See the Special
Features section for an e×p]anadon
of d_e 12 Hour Shut-Off t_amre.

_] Touch the START/ON pad.

NOTE."ff a power outage occurredwhile the oven was

in Sabbath, the oven will automatically turn off and stay
off even when the power returns. Theovenmntro/ must
be reseL

20



Adjust the oventhermostat--Easy to do yourself!   AmericanaAppliancescom
Youmay find that your new oven cooks differently than the one it 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 vary 2040°F.

NOTE: This adjustment will not affect the broiling or the self-cleaning temperatures (on some models). The adjustment will
be retained in memory after a power failure.

Front of OVEN TEMPknob

(knob appearance may vary)

Pointer

ToAdjust the Thermostat with this Type of Knob

[] Pull the Oven Temp knob off file
shaft, look at file back of file knob and

note file current set0ng before making
any adjustments.

[_] Tighten the screws.

[] Replace the knob, matching the fiat
area of the knob to the shmCt.

[_ I,oosen both screws on the back
of the knob.

[_ To increasethe oven temperature,
move the pointer toward the words
"MAKE HOTTER."

To decreasethe oven temperature,

turn the pointer toward the words
"MAKE COOLER."

Eachnotchchangesthe temperature
by lO°E

Back of OVENTEMPknob

To Adjust the Thermostat on Other Models

%

Touch the BAKE and BROILHI/LO pads
at the same time for 2 seconds until

the display shows SE

Touch the BAKEpad. A two digit
number shows in the display:

The oven mmperautre can be adjusmd
lap m (+) 35°F hotter or (-) 35°F
cooleL Touch the ÷pad m increase the
mmpemune in 1 degree increments.

When you have made the adjustment,
touch the START/ON pad to go back to
the time of day display. Use your oven
as you would normalb,:

NOTE:Thisadjustmentwill notaffectthebroiling
orself-cleanbgtemperatures.It will beretained
in memoryafterapowerfailure.

Touch the -pad to decrease the
tempemune in 1 degree increments.

Thetype ofmargarine will affect baking performance!

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.

Recipefailurecanresultffcakes,pies,pastries,
cookiesorcandiesaremadewith low fatspreads.
Thelowerthe fatcontentof aspreadproduct,the
morenoticeablethesedifferencesbecome.

FedetM standards require products labeled
"margarine" to contain at least 80% fat by

weight. Low-fat spreads, on the other hand,
contain less fat and more wamL The high

moisture conmnt of these spreads affbcts
the mxnne and flavor of baked goods. For
best results with your old favofim recipes,

use margarine, butter or stick spreads
containing at least 70% vegetable oil.

21



Using the self-cleaning oven. (o,somemode/s;

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.

Wipe up heavy soil on the oven
bottom.

Before a Clean Cycle

For the filst self-clean cycle, we recommend
venting your kitchen wkh an open window
or using a ventilation fan or hood.

Remove the racks, any broiler pan,
broiler grid, all cookware and any
aluminum foil flom tile oven.

The oven racks can be self-cleaned,
but they will darken, lose their luster
and become hard to slide.

Do not use commerciM oven cleaners or

oven protectoIs in or near file self-cleaning
oven. A combination of any of fllese

products plus file high clean cycle
temperatures may damage the porcelmn
finish of the oven.

Soil on file flont flame of file range and
outside tile gasket on the door Mll need
m be cleaned by hand. Clean these areas
with hot wam_; soap-filled steel-wool pads
or cleanseis such as Soft Scrub?

Rinse well with clean wamr and d_T.

Do not clean file gasket. The fiberglass
material of file oven door gasket cannot
withstand abrasion. It is essential for the

gasket to remain intact. If you notice it
becoming worn or flayed, replace it.

Wipe up any heax T spillove_s on tile oven
t)ottom.

Make sure the oven light bulb cover
is in place and the oven light is of£

CAUTION:Thegratesanddrip

pans(if so equipped)should neverbe cleaned
in theself-cleaning oven.

Do not use commercial oven cleaners or oven

protectors in or near the self-cleaning oven.
A combination of any of these l)roducts

plus the high clean cycle temperatures may
damage the porcelain finish of the oven.

IMPORTANT'. The healfll of some birds is

exuemely sensitive m file flmles given off
during the self-cleaning cycle of a W range.
Move birds to anofller well ventilated room.

@

How to Set the Oven forCleaning

Follow the directions in the Before a Clean
Cyclesecdon.

[77 Latch the dooL

NOTE:Never force the latch. If the oven

is too hot, you will not be able m slide
the latch. Allow the oven m cool.

[_ Touch tile SELFCLEANpad.

[_] Touch tile + or- pads until the
desired Clean Time is displayed.

TheCleanTimeis normally4 hoursand20minutes.
YoucanchangetheCleanTimetoanytimebetween
3and5 hours,dependingontheamountof soil
inyouroven.

[_ Touch tile START/ONpad.

The self-clean cycle will automatically
begin after CLEAN is displayed and tile time

cotlntdown appears in the display.

While die oven is self-cleaning, you can

touch file CLOCKpad to display the time
of day: To return to file clean countdown,

touch file SELFCLEAN pad.

The oven shuts off automatically when tile

clean cycle is complete, and 0:00 will flash
in the display.

[_ Slide the latch handle to the left as far
as it will go and open the dooL

22



www.AmericanaAppliances.com

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

How to Delay the Start of Cleaning

Youcanset theovencontroltodelay-starttheoven,
cleanforaspecificlengthof timeandthenturnoff
automatically.

Make sure file clock shows file correct time

of day.

Follow the directions in the Before a Clean
Cyclesection.

] I,atch the doo_:

NOTE:Never force the latch. If the oven

is mo hot, you will not be able m slide
the latch. Allow the oven m cool.

[_ Touch tile SELFCLEANpad.

[_ Touch tlle + or - pads to set
tile Clean Time.

TheCleanTimeispresetfor4 hoursand20mbutes.
YoucanchangetheCleanTimeto anytimebetween
3and5 hours,dependingontheamountof soilb
youroven.ffa differentCleanTimeis desired,touch
the÷ or-pads until thedesiredCleanTimeis
displayed.

ChangetheStart timeby touchbgthe÷ or- pads.
Thestart timewit appearin thedisplay.

[_] Touch tile START/ONpad.

The self-clean cycle will automatically begin
at tt_e time set.

While file oven is self-cleaning, you can
touch the CLOCKpad to display file time

of day. To return m the clean countdown,
much the SELFCLEAN pad.

The oven shuts off automatically when tile
clean cycle is complete, and 0:00 will flash

in the display.

[_ Slide the latch handle to tile left as far
as it will go and open tile dooL

[_ Touch tile STARTTIMEpad.

To Stop a Clean Cycle

Touch tile CLEAR/0FFpad.

Wait until file oven has cooled below file

locking temperature to unlatch file dooL

You Mll not be able to open file door fight
away unless file oven has cooled below file
locking temperature.

After a Clean Cycle

You cannot set tile oven for cooking until
tile oven is cool enough for the door to be
unlatched.

You may notice some white _tsh in the oven.
Wipe it up with a damp clod1 after tile
oven cools.

If whitespotsremab,removethemwith
a soap-filledsteel-woolpadandrbse thoroughly
withavbegarandwatermixture.

These deposits are usually a salt residue
dmt cannot be removed by tile clean cycle.

If tile oven is not clean after one clean

cycle, repeat tile cycle.

} You cannot set tlle oven for cooking

until tile oven is cool enough for tile
door to unlock.

iii}iiiiii

iii}i}}ii_

While die oven is self-cleaning, you can
touch file CLOCKpM to display file time

of day. To return m the dean countdown,
much the COOKINGrlMEpad.

If die rocks become hard m slide,
apply a small amount of vegetable oil
or cooking oil to a paper towel and
wipe the edges of the oven rocks
with the paper towel.
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Care and cleaning of the range.

Be sure electrical power is off and all surfaces are cool before cleaning any part of the range.

WARNING:If 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.

Oven Interior (non-selfdeanmodels)

Wifll proper care, file porcelain enamel

finish on file inside of file oven--top,
bottom, sides, back and inside of file door i

Mll stay new-looking for years.

I,et the range cool before cleaning. We
recommend that you wear rubber gloves
when cleaning the range.

Soap and water Mll normally do fllejob.
HoaxT spattering or spillovet_ may require
cleaning with a mild abtv_sivecleaner.
Soap-filled scouring pads may also be used.

Donotallowfoodspillswithahigh
sugaroracidcontent(suchasmilk,
tomatoes,sauerkraut,fruitjuicesor

pie filling)to remabonthesurface.Theymay
causeaduffspotevenaftercleanbg.

Household ammonia may make the
cleaning job easier. Place 1/2 cup in a
shallow ,glassor pottery container in a cold

oven overnight. The ammonia flmles will
help loosen the burned<m grease and food.

ff necessaD,, you may use an oven cleaner.

Follow the package directions.

Donotsprayovencleanerontheelectricalcontrols
andswitchesbecauseit couldcauseashortcircuit
andresultb sparkingor fire.

Donotallowa filmfromthecleanertobum upon
thetemperaturesensor-itcouldcausetheovento
heatimproperly.(Thesensoris locatedat thetopof
theoven.)Carefullywipethesensorcleanaftereach
ovencleanbg,beingcarefulnotto movethesensor
asa changeb itspositioncouldaffecthowthe
ovenbakes.

Donotsprayanyovencleanerontheovendoor,
handlesoranyexteriorsurfaceof theoven,cabinets
orpaintedsurfaces.Thecleanercandamagethese
surfaces.

Lift the door straight up and off the
hinges,

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

Because the area inside the gasket is
cleaned during the self-clean cycle,
you do not need to clean this by hand
on self-clean models.

Thearea outside the gasket and
the front frame can be cleaned with
a soap-filled steel-wool pad, hot
water and detergent. Rinse weft
with a vinegar and water solution.

Do not rub or clean the door gasket-it
has an extremelylow resistance to
abrasion.

If you notice the gasket becoming
worn, frayed or damagedin any way,
or flit has become displaced on the
door, you should have it replaced.
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Lift-Off Oven Door

The oven door is removable for cleaning.

Donotlift thedoorby thehandle.Makesurethe
ovenis completelycool

Toremovethedoor,open it to fl_e special
stop position. Grasp dimly on each side and
lift the door straight tap and off file hinges.

Onnotplacehandsbetweenthehingeandtheoven
doorframe.

To replace the door,make sure file hinges

are in the speciM stop position. Position

the slots in the bottom of the door squarely
over the hinges and slowly lower it over
both hinges.

Tocleantheinsideofthedoor:

} Do not allow excess water to run into any
holes or slots in the dent.

iii}iiiiiiSoap and water Mll normally do file job.
HoaxT spattering or spillovers may require
cleaning with a mild abrasNe cleaner.
Soap-filled, stool-wool pads may also
be used.

Onnotallow foodspillswithahighsugaroracid
content(suchasmilk,tomatoes,sauerkraut,fruit
juicesorpie filling)to remabonthesurface.
Theymaycauseadullspotevenaftercleanbg.

Tocleanthe outsideof thedoor:

Use soap and wamr to flloroughly clean
the rap, sides and flont of the oven dent.
Rinse well. You may also use a glass
cleaner to clean the glass on the outside
of the dent. Do not let wamr drip into
the vent openings.

Spillage of marinades, fluitjuices, mmam
sauces and basting materials containing
acids may cause discoloration and should
be wiped up immediamly. When surface
is cool, clean and rinse.

Do not use oven cleaners, cleaning
powders or hapsh abt_si'ves on the
outside of the dent.



Oven Heating Elements

Donotcleanthebakeelementor thebroilelement.
Anysoilwifl bumoff whentheelementsareheated.

To clean the oven floor, gently lift die bake
element. Glean with warn1 soapy wamL

wwvv.AmericanaAppliances.com

Oven Racks

Glean file oven racks Mill an abrasNe

cleanser or scouring pad. Afker cleaning,

_inse file racks Mill clean water and dry
wifll a clean cloth.

NOTE:Take the rocks out of the oven before

you begin the self-clean cycle or they may
discoloL

To make the racks slide more easily, apply a
small amount of vegetable oil or cooking
oil m a paper towel and wipe the edges of
the oven xvmkswith the paper towel.

Wire cover holder

Oven Light Replacement (onsomemodels)

Xt CAUTION:Before replacing

your ovenlight bulb,turn the ovenlight off and
disconnect the electrical power to the range
at the main fuse or circu# breakerpanel

Be sure to let the light cover and bulb cool
completel):

Toremovethe cover'.

[_ Hold a hand under the cover so it
doesn t fall when _eleased. With fingels
of the same hand, firmly push back the
wire cover holdeL IZt off"the coveL

Donotremoveanyscrewstoremovethecover.

[_ Replace bulb with a 40-watt household
appliance bulb.

Toreplacethecover:

[_ Place it into ,qnooveof the light
receptacle. Pull wire forward to
the cenmr of the cover until it snaps
into place.

[-_ Gonnect electrical power to the range.
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Care and cleaning of the range.

Clean under the range.

Storage Drawer Removal

Toremovethestoragedrawer'.

[_ Pull the drawer out all the way:

[_ Tilt up the flont and remove it.

Toreplacethestoragedrawer:

[7] Insert ,glides at tile back of tile dxm,ver
beyond tile stop on range glides.

_] Lift tile drawer if necessary to insert
easily:

[3]I,et tile flont of tile drawer down,
then push in to close.

jl

Pull the knobstraight off the stem.

ControlPanel and Knobs

It's a good idea m wipe die connol panel
after each use of die oven. Use a damp

cloth m clean or rinse. Fox cleaning, use
mild soap and water or a 50/50 solution

of vinegar and WamL Fox rinsing, use clean
watex. Polish dry widl a soft cloth.

Do not use abrasive cleansex5, strong liquid
cleaners, plastic scoudng pads or oven
cleaners on tile conuol panel--they will
damage tile finish.

Tile control Mlobs may be removed for
easier cleaning.

Make sure tile knobs are in tile OFF

positions and pull them straight off
tile stems for cleaning.

Tile knobs can be cleaned in a dishx,wMler

or they may also be washed with soap and
wateL Make sure tile insides of the knobs

are dxy before replacing.

Replace tile knobs ill tile OFFposition
to ensure proper placement.

26



www.AmericanaAppliances.com

Porcelain Enamel Cooktop (onsomemodels)

The porcelain enamel finish is sturdy
but breakable if misused. This finish is

acid-resistant. Howevea; any acidic foods
spilled (such as fluitjuices, mmam or
vinegar) should not be pemdtted m remain
on the finish.

If acids spill on the cooktop while it is hot,
use a day paper towel or cloth m wipe it tap
right away. When tlle surface has cooled,
wash with soap and wama. Rinse well.

For odler spills such as fat spatterings, wash
with soap and wamr or cleansing powdeas
after the surface has cooled. Rinse well.

Polish with a day cloth.

Be sure aft surface units are turned

off before raising the cooktop.

Lift-Up Cooktop(onsomemodels)

Some models have a cookmp dlat can be
lifted tap for easier cleaning. The enure
cookmp may be lifted tap and supported
in the tap posiuon.

The surface units do not need m be

removed; howevea; you may remove one m
make raising the cookmp easiea. There are
two side supports that lock into position
when the cookmp is lifted tap.

AlYer cleaning under die cooktop Mtb hot,
mild soapy wamr and a clean cloth, lower
the cooktop. Be careflfl not m pinch your
fingeas.

To lower file cookmp, push die rods back
and gendy lower the cookmp until it rests
in place.

NOTE:Donotlift thecooktoponradianttopmodels.
Liftingthecooktopcanleadtodamageandimproper
operationof therange.

Receptacle Drip pan

Surface Units (onsomemodels)

Besureaft thecontrolsareturnedto OFFandthe
surfaceunitsarecoolbeforeattemptingto remove
them.

To clean die surface units, turn die control
mtlle highest setting for a minum. The coils
will burn off"any soil.

Toremove a surface unit:

To remove the drip pans for cleaning,
the surface units must be removed first.

Lift die surface unit about I inch above

die drip pan and pull it out.

Donotrift thesurfaceunitmorethan l"."ff youdo,
it maynotlie flatonthedrippanwhenyouplugit
backb.

Repeamd lifting of die surface unit more allan
1 inch above tlle drip pan can pemaanently
dmnage the receptacle.

Toreplacea surface unit:
Replace the (hip pan into the recess in the
cooktop. Make sure file opening in tile pan
lines tapwidl file receptacle.

Insert the terminals of the surface unit

through the opening in the drip pan and
into the receptacle.

Guide the surface unit into place so it rests
evenly.

Donotimmersethesurfaceunits
b liquidsofanykbd.
Donotcleanthesurfaceunits
b a dishwasher

Donotbendthesurfaceunitplug
termbals.

Donotattemptto clean,adjustor
b anywayrepairtheplug-breceptacle.

Drip Pans (if soequipped)

Remove die Stllface tlnits. Then lift Otlt

the drip pans.

Place them in a covered containeL Add

1/4 cup ammonia and let soak several
hours or overnight. _rash, rinse well
and daT.

The drip pans mW also be cleaned
in the dishwashea.

Glean die area under die drip pans often.
Built-up soil, espedally grease, may catch fire.

Donotcoverthedrippanswith foil.Usingfoil
socloseto thereceptaclecouldcauseshock,
fireordamageto therange.

NOTE: Do not dean the drip pans

in a self-cleaningoven.
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Care and cleaning of the range.

Oven Vent

On glass cooktop models, file oven is vented

fluough an opening at file rear of file

cooktop.

On coil cooktop models, file oven is vented

fluough an opening under file right rear
surface unit.

Nevercoverthe openingwithaluminumfoil
or anyother material.

Painted Surfaces (onsomemodels)

PMnmd surfaces include the sides

of the range and the sides of file door uim.

To clean file painmd surfaces, use a hok
damp clod1 wifll a mild detergent suitable
for these surfaces. Use a clean, hot, dmnp
cloth m remove soap. D, y with a dry, clean
cloth.

Do not use smel-wood pads, commerciM
oven cleaners, cleaning powders or oilier
abrasive cleaners. They will damage the
stlrface.

Stainless Steel Surfaces (onsomemodels)

Do notuse a steel-wool pa& it will scratch
the surface.

To clean die stainless smel surface,
use warm sudsy wamr or a stainless steel
cleaner or polish. Always wipe the surface
in the direction of the groin. Follow
the cleaner insmlcfions for cleaning
the stainless steel surface.

To inquire about purchasing stainless smel
appliance cleaner or polish, or m find the
location of a dealer nearest you, please call
our mll-flee number:

National Parts Center 800.626.2002

ge.com

Glass Window (onsomemodels)

To clean die outside glass finish, use a glass
cleaneL Rinse and polish with a d_T cloth.

28



Cleaningthe glass cooktop, someme  /s;   AmericanaAppliancescom

I

Cleanyour cooktopafter
each spill. UseCERAMA
BRYTE® Ceramic Cooktop
Cleaner.

Normal Daily Use Cleaning

ONLY use GERAMA BRYTE®Geramic

Gooktop Gleaner on the glass cooktop.
Other creams may not be as effective.

To maintain and protect the surface ofyoux
glass cooktop, follow these steps:

Befoxe using the cooktop fox the
fi_st time, clean it with GERAMA

BRYTE ®Gex_mdc Gooktop Gleanex.
This helps protect the top and makes

cleanup easiex.

[_ Daily use of GERAMA BRYTE®
Geramic Gooktop Cleaner will help
keep the cooktop looking new.

% Shake the cleaning cream well. Apply
a few drops of GERAMA BRYTE®
Gex_mdc Gooktop Gleaner directly
to the cooktop.

Use a papex towel or GERAMA
BRYTE®Gleaning Pad for Geramic
Gooktops to clean the entire cooktop
sulface.

Use a dry cloth ox papex towel
to remove all cleaning residue.
No need to rinse.

NOTE:It is veryimportantthatyou DONOTheat
thecooktopuntil it hasbeencleanedthoroughly.

Use a CERAMA BRYTE_ Cleaning
Pad for Ceramic Cooktops.

Burned-On Residue

WARNING:>wG toy.our
glasssurfacemay.occurif you usescrubpads
other than thoserecommended.

77 Allow the cooktop to cool.

[_ Spread a few drops of GERAMA
BRYTE®Gemmic Gooktop Gleaner
on the entire burned residue area.

% Using the included GERAMA
BRYTE®Gleaning Pad fox Gemmic
Gooktops, rub the residue area,
applying pressure as needed.

If any xesidue remains, repeat
the steps listed above as needed.

Fox additional pxotection, after
all residue has been xemoved, polish
the enti_e surface with GERAMA

BRYTE®Gmamic Gooktop Gleaner
and a paper towel.

%

The CERAMABRYTE_ Ceramic

Cooktop Scraper and all
recommended suppfies are
available through our Parts Center
See instructions under "To Order

Parts" section on next page.
NOTE'.Do not use a dull or
nicked blade.

Heavy, Burned-On Residue

Allow the cooktop to cool.

Use a single-edge razox blade
scraper at appxoximately a 45 ° angle
against the glass surface and scrape
the soil. It will be necessary to apply
pressure to the razor scraper in
oxder to xemove the xesidue.

% After scxaping with the xazox
scraper, spread a few dxops of
GERAMA BRYTE®Geramic Gooktop
Gleanex on the enfi,e burned residue
area. Use the GERAMA BRYTE®

Gleaning Pad to remove any
remaining residue.

Fox additional pxotection,
aftex all residue has been removed,

polish the enti_e surface with
GERAMA BRYTE®Geramic Gookmp
Gleaner and a paper towel.
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Cleaningthe glass cooktop, somemedals;

Metal Marks and Scratches

[] Be careflll not to slide pots and pans

across your cooktop. It will leave

metal markings on the cooktop
surface.

These marks are removable using
the CERAMA BRYTE®Ceramic

Cookmp Cleaner with the CERAMA
BRYTE®Cleaning Pad for Ceramic
Cookmps.

[_] If pots with a thin overlay of
aluminum or copper are allowed
to boil dry, the overlay may leave
black discoloration on the cooktop.
This should be removed immediately
before heating again or the
discoloration may be permanent.

WARNING:Carefullycheckthe
bottomof pans for roughnessthat wouldscratch
thecooktop.

Cooktop Seal

To clean the cooktop seal around
the edges of the glass, lay a wet cloth

on it for a few minutes, then wipe clean
with nonabrasive cleaners.

Glasssurface--potential for permanent damage.

Ourtestingshowsthat if you
are cookinghighsugar
mixtures suchasjelly or
fudgeandhave a spillover,it
can cause permanent
damageto the glasssurface
unlessthe spilloveris
immediatelyremoved.

Damage from Sugary Spills and Melted Plastic

_] Turn off all surface units.
Remove hot pans.

[_ Wearing an oven mitt:
a. Use a single-edge razor blade

scraper (CERAMA BRYTE ®
Ceramic Cooktop Scraper)
to move the spill to a cool area
on the cooktop.

b. Remove the spill with

paper towels.

[_ Any remaining spillover should be
left until the surface of the cooktop
has cooled.

[_ Don't use the surface units again
until all of the residue has been

completely removed.

NOTE:If pitting or indentationin the glass
surfacehas alreadyoccurred,thecooktopglass
will haveto be replaced.In thiscase,servicewill
be necessary.

I I

To Order Parts

To order CERAMA BRYTE®Ceramic

Cooktop Cleaner and the cooktop
scrapm; please call our toll-free number:
National PartsCenter ...... 800.626.2002

CERAMABRYTE®Ceramic
CooktopCleaner .......... # WXIOX300
CERAMABRYTE® Ceramic
CooktopScraper ......... # WX10)(0302
Kit ....................... # WB64X5027
(Kit includescreamandcooktopscraper)

CERAMABRYTE® CleaningPads for
Ceramic Cooktops ........ # WX10X350
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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.

www.AmericanaAppliances.com

RadiantCooktops

Surfaceunits will not
maintaina rolling boil
or cookingis not
fast enough

Surfaceunitsdo
notworkproperly

Possible Causes What ToDo

Improper cookware
being used.

• Use pans which are fiat and match the diameter
of the surface unit selected.

A fuse in your home may be • Replace file filse or reset the circuit breakeL
blown or the circuit breaker

tripped.

Cooktop controls • Check to see the correct control is set for the surface
improperly set. unit you are using.

Scratches(mayappear
ascracks)oncooktop
glasssurface

Incorrect deaning

methods being used.

Cookware with rough bottoms

being used or coarse particles

(salt or sand) were between

the cookware and the surface

of the cooktop.

Cookware has been slid

across the cooktop surface.

• ScIv_tches are not removable. Tiny scratches will become
less visible in time as a result of cleaning.

• To avoid sc_tches, use the recommended cleaning
procedures. Make sure bottoms of cookware are clean
before use, and use cookware with smooth bottoms.

Areas of discoloration Food spillovers not cleaned • See the Cleaning the glass cooktop section.

on the cooktop before next use.

Hot surface on a model • This is normal. The surface may appear discolored
with a light-colored glass when it is hot. This is tempora_ y and will disappear
cooktop, as the glass cools.

Plastic melted Hot cooktop came into • See the Glass surface--potential for permanent damage
to the surface contact with plastic placed section in the Cleaning the glass cooktop secdon.

on the hot cooktop.

Pitting(or indentation) Hot sugar mixture spilled • Gall a qualified technician for replacement.
of the cooktop on the cooktop.

Frequentcycling Improper cookware • Use only fiat cookware to minimize cycling.
off andon of being used.
surfaceunits
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Before you call forservice...

Troubleshooting tips

Possible Causes What ToDo

CoilCooktops

The surface units are not • \Vith the controls off, check to make sure the surface

plugged in solidly, unit is plugged completely into the receptacle.

The surface trait controls • Check to see the correct control is set for the surface

improperly set. unit you are using.

The drip pans are not set securely • \Vith the controls off, check to make sure the drip pan

in the cooktop, is in the recess in the cooktop and that the opening
in the pan lines up with the receptacle.

Oven-All Models

Oven light does not work Light bulb is loose or defective. • Tighten or replace the bulb.

Switch operating light is broken. • Call for service.

Oven will not work Plug on range is not completely • Make sure electrical plug is plugged into a live, properly
inserted in the electrical outlet, g_ounded outlet.

A fuse in your home may • Replace fl_se or reset circuit breakeL
be blown or the circuit

breaker tripped.

Oven controls improperly set. • See the Using the oven section.

On self-cleaning models, door • If necessary, allow the oven to cool then unlock the tool
left in the locked position.

Food does not bake Oven controls improperly set. • See the Using the oven section.

or roast properly Rack position is incorrect or the • See the Using the oven section.
rack is not level.

Incorrect cookware or cookware • See the Using the oven section.

of improper size being used.

Oven thermostat needs

adjustment.

• See the Adjust the oven thermostat-Easy to do
yourself/,section.
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Possible Causes What ToDo

Food does not Oven is not set to BROIL. • On models with a temperature knob, make sure you
broilproperly turn it all the way to the BROILposition. On models with

"a BROILHI/LO pad, make stlie it is turned on.

Door not open to the broil stop • See the Using the oven secdon.
position as recommended.

Improper rack position • See the Broiling guide.
being used.

Food being cooked • For best results, use a pan designed for broiling.
in a hot pan. Make sure it is cool.

Cookware not suited • For best results, use a pan designed for broiling.
for broiling.

In some areas the power • Preheat the broil element for 10 minutes.

(voltage) may be low. • Broil for the longest period of time recommended

in the Broiling guide.

Controlsignals after You forgot to enter a bake • Press the BAKE pad and desired temperature

entering cooking time temperature or cleaning time. or the SELFCLEAN pad and desired clean time.
or delay start

Display flashes "bAd" The installed connection • Contact installer or electrician to correct miswire.
then "linE" with a from the house to the unit

loud tone is miswired.
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Before you call forservice...

Troubleshooting tips

Oventemperaturetoo
hotor toocold

Possible Causes

Oven thermostat

needs adjustment.

What ToDo

• See the Adjust the oven thermostat-Easy to do
yourself! secdon.

Clock and timer Plug on range is not completely • Make sure electrical plug is plugged into a live, properly
do not work inserted in the electrical outlet, g_ounded outlet.

A fuse in your home may be • Replace fl_se or reset circuit breakeL
blown or the circuit breaker

tripped.

Oven controls improperly set. • See the Using the clock and timer section.

Display goes blank A fuse in your home may be • Replace the fl_se or reset the circuit breakeL
blown or the circuit breaker

tripped.

The dock is turned off from • See the Using the clock and timer section.

showing in the display.

Ovendooris crooked The door is out of position. • Because the oven door is remowd)le, it sometimes gets
out of position during installation. To straighten the

doo_, push down on the high cornel

Oven makes This is the sound of the • This is normal.

clicking noise heating element turning

off and on during
cooking functions.

"T--and a number You have a function error code. • Press the CLEAR/OFFpad. Put the oven back
or letter" flash in into operation.

the display If the function code repeats: • Disconnect all power to the range for at least 30

seconds and then reconnect power. If the flmction
error code repeats, call for service.

• On self-cleaning models, if a flmcdon error code
appears during the self-cleaning cycle, check the oven

door latch. The latch may have been moved, if only
slightly, flom the locked position. Make sure the latch

is moved to the right as far as it will go. Press the
CLEAR/OFFpad. Allow the oven to cool for one houL

Put the oven back into operation.

Power outage Power outage or surge. • Some models will automatically resume flleir setting once
the power is restored. On models with a clock, you must
reset the clock. If the oven w_tsin use, you must reset it by
pressing the CLEAR/OFFpad, setting the clock and
resetting any cooking flmcfion.

Displayflashes Power failure. • Reset the clock.

Unabletoget thedisplay Oven control pads were not
tOshow "SF" pressed properly.

• The BAKEand BROILHI/LOpads must be pressed
at the _mle time and held for 3 seconds.
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"Burning"or'oily"
odoremittingfromthe
oven vent

Possible Causes

This is normal in a new oven

and will disappear in time.

What ToDo

• To speed the process, set a self-clean cycle for a
mininmm of 3 hours. See die Usingthe self-cleaning
ovensection.

SVongodor
ii i_i i

An odor from the insulation
around the inside of the oven

is normal for the first few times
the oven is used.

• This is temporary:

Self-Cleaning Models

Oven will not self-clean The oven temperature is too • Allow the range to cool to room temperature and

high to set a self-clean operation, reset the controls.

Oven controls improperly set. • See the Using the self-cleaning oven section.

Oven door is not in the locked • Make sure you move file door latch handle all file way
position, to die right.

Oven starts a self-clean Oven door locked during • Turn the Oven Temperature knob to OFF.Allow the
cycle when you wanted cooking, oven to cool. Never force file door latch handle.
to bake, roast or broil

"Crackling" or This is the sound of the metal • This is normal.

"popping" sound heating and cooling during both
the cooking and cleaning
functions.

Excessivesmoking
duringa clean cycle

Excessive soil. • Press the CLEAR/OFFpad. Open the windows to rid

the room of smoke. Wait until the light on the
SELFCLEAN pad goes off: Wipe up the excess soil

and reset the clean cycle.

Oven door will Oven too hot. •allow the oven to cool below locking temperature.
notunlock

Ovennotcleanaftera Oven controls not properly set. • See Usingthe self-cleaning ovensection.
clean cycle

Oven was heavily soiled. • Clean up hea_ 3, spillovers before starting the clean
cycle. Heavily soiled ovens may need to self-clean
again or for a longer period of time.
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Accessories.

Looking For Something More ?

You can find these accessories and many more by calling 800.626.2002
(during normal business hours). Have your model number ready.

Surface Elements & Drip Pans

_iI ii _i __iii_ii_ _____ _i 11151ii_ _i_i_i_i_

Oven Racks Broiler Pan

OvenElements Light Bulbs Knobs

Cleaner Cleaning Pads Scraper

Tired of discolored racks? Wishing you had extra-heaxf-duly oven racks?

NOWA VAILABLEfi)r your range:

New innovative porcelain-coated oven racks!

• Heax T Duly

• Durable

• Able m be cleaned in a sell-cleaning oven (on models so equipped)

36



Notes.
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Electric Range Warranty.

All warranty services for Americana TM are provided by GEFactory
Service Centers, or an authorized Customer Care® technician.
Toschedule service, call 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 warranty.

Fromthe date of the
originalpurchase

We Will Provide:

Anypartof file range which fails due to a defect in materials or workmanship.

During this limited one-year warranty, we will also provide, free of charge, all labor

and in-home service to replace the defective part.

Service trips to your home to teach you how to use

the product.

} Improper installation, delivery or maintenance.

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

Damage to the glass cooktop caused by use of deaners
other than the recommended cleaning creams.

Damage to the glass cooktop caused by hardened spills
of sugary materials or melted plastic that are not deaned

according to the directions in the Owner's Manual.

Products which are not defective, broken, or which are

working as described in the Owner's Manual.

Replacement of house fuses or resetting of circuit
breakers.

Damage to the product caused by accident, fire, floods
or acts of God.

Incidental or consequential damage caused by possible

defects with this appliance.

Damage caused after delivery.

Product not accessible to provide required service.

EXCLUSIONOFIMPLIEDWARRANTIES--Yoursoleandexclusiveremedyisproductrepairasprovidedin thisLimitedWarranty.
Anyimpliedwarranties,includingtheimpliedwarrantiesofmerchantability orfitnessforaparticularpurpose,are limitedto
oneyearortheshortestperiodallowedbylaw.

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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ConsumerSupport.

ScheduleService
Expert GE repair service is only one step away from your doo_. Schedule service at your convenience by calling
800.432.2737 during nomlal business horns.

In Canada, call 1.800.561.3344

ExtendedWarranties
Purchase a GE extended warranty and learn about special discounts that are available while your warranty is still
in effect. You can purchase it by calling 800.626.2224 during nomml business horns. GE Consumer Home Services

will still be there after your warranty expires. In Canada, call 1.888.261.2133

PartsandAccessories
IndMduals qualified to service flleir own appliances can have parts or accessories sent directly to flleir homes
(VISA, MasmrCard and Discover cards are accepted). Order by phone at 800.626.2002 during noml_fl business horns.

Instructions contained in this manual cover procedures to be performed by any user. Otherservicing generally should be
referred to qualified service personnel Caution must be exercised, since improper servicing may cause unsafe operation.

Customers in Canada should consult the yellow pages for the nearest Mabe service center; or call 1.800.661.1616.

ContactUs www.AmericanaAppliances, com

If you are not satisfied wit1 die se_Mce you receive tom GE, send a letter m GE. Please include your phone
numbe_. _A/rite to: (;eneml Manage_; Customer Relations

GE Appliances, Appliance Park
Louisville, KN 40225

In Canada: Write to: Director; Consumer Relations, Mabe Canada Inc.
Suite 310, 1 Factory Lane
Moncton, N.B. Ell(; 9M3
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