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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

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

WARNING!
ANTI-TIPDEVICE
, ALL RANGESCAN TIP

INJURY TOPERSONS
COULDRESULT

INSTALLAN_ TIP
DEVICESPACKEDWITH
RANGE

SEEINSTALLAtiON
INSTRUCtiONS

WARNING:If the information

in this manual is not followed exactly,

a fire or explosion may result causing

property damage, personal injury
or death.

-- Do not store or use gasoline or other

flammable vapors and liquids in the

vicinity of this or any other appliance.

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

Do not touch any electrical switch;

do not use any phone in your building.

Immediately call your gas supplier

from a neighbor's phone. Follow the

gas supplier's instructions.

If you cannot reach your gas supplier,

call the fire department.

-- Installation and service must be

performed by a qualified installer,

service agency or the gas supplier.

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

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

If the Anti--tip device supplied with the range does not fit this application, use the universal Anti--tip
device WBO2X7909.

Tocheck if the device is installed and engaged properly, carefully tip the range forward. The Anti--tip
device should engage and pravent the range from tipping over.

K you pull dm rang_ out from die wall for aW reason, make sure die device is properly engaged

when you push tile range back against tile wall. If it is not, there is a possible risk of the rang_

tipping oxei and causing iIIju U if you or a child stand, sit or lean on an open door

Please refer to the Anti-Tip device information ill this inanual. Failure to take this piecaution

could iesult ill tipping of the rang_ and iiijm_i.
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WARNING!

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

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

SAFETYPRECAUtiONS
Have the installer show you the location of the range gas shut-off valve and how to shut it off if necessary.

Hme your rang_ installed and properly Plug your range into a 120-voh grounded

grounded by a qualified installer; in
accordance with tim Installation Instructions.

A W adjusunent and service should be

performed only by qualified gv_srang>
installers or service mchnicians.

Do not attempt to repair or replace any

part of your range unless it is specifically
recommended in this manual. All other

ser\_ice should be referred to a qualified
technician.

outlet only. Do not remove file round

grounding prong from d_e plug. If in doubt

about the grounding of the home elecuical

system, it is yonr personal responsibility and

obligation to have an ungrounded outlet

replaced with a properly grounded,

three-prong outlet in accordance with
the National Electrical (;ode. Do not use

an exmnsion cord with this appliance.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

SAFETYPRECAUTIONS
Locam the range out of kitchen traffic paflt

arm out of drafty locations to prexent poor
air citvulafion.

Be sure all packaging materials are

remoxed flom the range before operating it
to prevent fire or smoke damage should the

packaging material ignite.

Be sure your range is correctly adjusted by
a qualified service technician or installer for

tire type of gas (natural or LP) that is to be
used. Your range can be convermd for use
with either type of gas. See the Installation of
the range section.

WARNING: teseadjnstmentsmnst
be made by a qualified service technician
in accordance with rite manniCactuler's

instrucOons arm all codes arm requirements

of the antbocitv havingjurisdicoon. Failure
m follow flrese irrstmcdons could result in

serious iojm y or property damage. The

qualified agen W perfot_ning fltis work
assumes responsibility for the conversion.

After prolonged use of a range, high floor

mmperautleS m W result and many floor
coxering:s will not wiflrstand this kind of use.

Ne_er irrstall tire range o_er vinyl die or
linoleum fltat cannot wiflrstand such wpe
of use. Nexer irrstal] it ditecdv oxer irrtelior

kitchen carpeting.

Do not leme childien alone or unatmnded

where a range is hot or in operation.

They could be seliously burned.

Do not allow anyone m climb, stand or hang

on the oxen dent; storage draweL wamfing
drawer or cookmp. They could damage the
range and exen tip it oxeL causing sexere

personal ir_nry.

CAUTION: temsofirrteresttO

children should not be stored in cabinets

aboxe a range or on tire backsplash of a
range--children climbing on tire range to
reach items could be seriously injured.

For your safety, ne\er use your appliance
for wmlning or heaung the room.

Nexer wear loose fitting or hanging gat_nents

while using the appliance. Be carefifl when
reaching for items stored in cabinets oxer the

range. Flammable mamrial could be ignimd
if brought ira corrtact with flame or hot oxen
suiPaces and may cause sexere bniTrs.

Do not store flammable mamrials in an

oxen, a range storage drawel; a waHning

drawer or near a cookmp.

Do not store or use combustible mamrials,

gasoline or oflter flammable vapors and
liquids in rite vicinity of this or ripe oflter

appliance.

Do trot let cooking gxease or other flammable

matet-ials accunnflate in or neat rite range.

Do not use wamr on grease fires. Nexer pick
up a flaming pan. Turn the corm_ols off'.

Smother a flaming pan on a surthce burner
by coxering fire pan completely with
a well-fitting lid, cookie sheet or fiat tr W.

Use a multi-purpose dry chemical or
foam-type fire extinguisher

Flaming grease outside a pan can be put

ant by covering it with baMng soda at;
if available, by using a multi-purpose di T

chemical or foam-type rite exting-uishen

Flame in the oxen or wamring drawer can be
smothered complemly by closing the oxen

door or drawer arm utming rite cormel m
off or by using a m ul ti-purpose dry cItemical

or foam-type fire exfinguishen

i,et rite burner grates and other surfaces
cool before ranching them or leaving fltem
where children can teach them.

Nexer block fire \ents (air openings) of the
range. They provide fire air irrlet arm outlet

flrat are necessat T tbr tire range to operate
properly with cotxect combnsfion. Air

opening_ are locamd at the rear of the

cooktop, at fire top arm bottom of tire oxen
dent; arm at the bottom of the range under

tire watching drawer; storage drawer or
kick panel.

Large scrawhes or impacts to glass doors

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

Alwavs use tile LITE position when ignidng

the top burners and make s/lie the burners
have ignited.

Never leme die surtZace burners unatmnded

at hiOa flame setting:s. Boilox>rs cause smoMng

and greasy spillox>rs that mav catch on rixe.

Adjust file mp bun_er flame size so it

does not exmnd bevond the edge of fl_e
cool<ware. Excessixe flame is hazardous.

Use only d U pot holders-- moist or damp
pot holders on hot surthces may xesult in

bums from smam. Do not let pot holders
come near open flames when lifting
cookware. Do not use a towel or other bulkv

clofll in place of a pot holder

When using glass cool<ware, make sure it
is designed for rap-of-rang> cooking.

To minimize the possibility of bums, igniuon
of flammable mamrials and spillage, utrn
cookware handles toward the side or back

of the range without extending ox_r

adjacent burners.

Carefldly wamh foods being fl_ied at a high

flame setting.

Alwws heat fat slowl> and wamh as it heats.

Do not leaxe any imms on tim cookmp. The
hot air flom the xent m W ignim flammable

imms and will increase pressure in closed
containers, which may cause them to burst.

If a combination of oils or fats will be used

in flTing, stir mg>ther before heating or

as fats meh slowly.

Use a deep fat them/ometer whenexer

possible to p_exent ox_rheafing fat beyond
the smoMng point.

Use file least possible amount of fat for
effbcfixe shallow or deep-tZat flTing. Filling

the pan mo rid] of fht can cause spillox>rs
when food is added.

_4]mn flaming foods are under d_e hood,
turn the fan off'. The tzan, if operating, may

spread the flames.

Do not use a wok on dm cooldng surPace

if fl_e wok has a round metal ring that is
placed ox>r tim burner gxam to support the

wok. This ring acts as a heat trap, which m W
damag_ the burner gram and burner head.

Also, it m W cause the burner to work
improperly. This may cause a carbon

monoxide lexel abox> that allowed by
cmxent standards, resulting in a heahh
hazard.

Foods fox flTing should be as di y as possible.
Frost on flozen foods or moisun_e on fresh

foods can cause hot tZatto bubble up and

oxer the sides of the pan.

Nexer uy to moxe a pan of hot tzat, especially

a deep fat flyer YVaituntil the fat is cool.

Do not leme plastic items on the cooktop--

fl/ey m W meh if left too close to the x>nt.

Kee I) all plastics aw W from the surtZace
buF/lers.

To ax_id the possibility of a bum, always be
certain that the controls fox all bun_ers are

at the OR: position and all grams are cool

before atmmpdng to remove fl_em.

If rang> is locamd near a windo_x, do not

hang long curtains that could blow oxer file
surfi_ce burners and cream a fire hazard.

If you smell gas, troll off" the gas to fl_e rang_
and call a qualified service mchnician. Nex>r

use an open flame to locate a leak.

Always tttlXl the surtZace builder controls off

before removing cool<ware.

Do not lilt the cooktop. Lifting the cooktop

can lead to damag> and improper operation
of the rang>.



IMPORTANTSAFE INFORMATION.
READA£LINSTRUCTIONSBEFOREUSING.

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

Avoid scratching tile glass cooktop smiZace.
Tile glass surfltce can be scratched witi1

imms such as sharp instruments, fing:s or
other jewel U and fixets on clothing.

Do not operate file cooktop if file glass is
broken. Spilloxel_ oi cleaning solution may

penetrate a 1)roken cooktop and create a
risk of elecuical shock. Contact a qualified

technician immediately should your glass
cookmp smiZace become broken.

Nexer use tile glass cookmp smiZace as
a cutting board.

Do not place or store items that carl meh
or catch fire on file glass cookmp surface,

ex>n when it is not being used.

Be carefid when placing spoons oi oilier

stirTing utensils on glass cooktop surface
when it is in use. They may become hot
and could cause bums.

Do not place or store imms that can melt

oi catch fire on tile grams, ex>n when the
cooktop is not being used.

Clean the cooktop stirlace with caution.
If a wet spong_ or cloth is used to wipe

spills on a hot surface, be careflfl to ax_id
smam 1)urns. Some cleaners can produce

noxious fim/es if applied to a hot suifi_ce.

NOTE,"VVerecommend that you ax_id

wiping any surfilce areas until they haw
cooled. Sugar spills are tile exception to fills.
Please see Cleaning the glass cooktop surface
section.

When the cooktop surfitce is cool, use
only CERA_/A BRYTE _ Ceramic Cooktop
Cleaner and tile CERAMA BRYTE ¢_

Cleaning Pad to clean tile cooktop.

To avoid possible damag_ to tile cooking
smiZace, do not apply cleaning cream to tile

glass surtZace when it is hot.

After cleaning, use a d U clotil or paper

towel to remox> all cleaning cream residue.

Read and follow all instructions and

waming:s on the cleaning cream labels.

ELECTRICWARMINGDRAWERronsomemodels)
Tim pmq)ose of die wanning drawer is
to hold hot cooked foods at serving

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

the warming drawen

Do not use the warming drawer to d W

newspapers. If o_eflleated, flley carl catch
Oil fire.

Do not leax> paper products, cooking
utensils or food in die wanning drawer
when not in use.

Nexer lemejars oi cans of tzat ddpping:s in

oi" near your warming drawel:

Alwws kee I) wooden and plasdc utensils

and canned food a sad distance aw W from
your wamting drawen

Do not warm food in tile wanning drawer
toi" more than two hours.

Do not touch the heating element or the
interior surface of the warming drawer.
Tilese surfiwes mac be hot enough to bum.

REMEMBER:Tile inside stirface of tim

warming drawer may be hot when the

drawer is opened.

Use care when opening the drawer Open
tile drawer a crack and let hot air or smam

escape befoie removing or ieplacing tbod.

Hot air or smam which escapes carl cause
bums to hands, face and/or eyes.

Do not use alumimnn foil to line the
drawen Foil is an excellent heat insulator

and will trap heat beneatil it. Tills will upset
tim perfom/ance of the drawer and it could

damag> tile interior finish.



wvvw.GEAppliances.com

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

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

Do ,lot use the oven for a storage area.
Imms stored in the o\>n can ig_lite.

Kee I) tile oxen flee flom grease buildup.

Place tile oven shelx_s in the desired

position while tile oven is cool.

Pulling out tile shelf m the stop-lock is a

convenience in lifting heaxy' tbods. It is also
a precaution against burns flom ranching
hot surfaces of file door or oven walls. The

lowest position is ,lot designed m slide.

Do ,lot heat unopened food containers.
Pressure could build up and rite container

conld bnrst, causing an i*_tn-y.

Nexer use almninun_ foil m line the oxen

bottom. Improper use of tbil could start
a fire and result in high carbon monoxide.

Do ,lot use alumimm] foil anywhere in rite
oven except as desclibed in this manual.
Misuse could result in a fire hazard or

damag> m the rang>.

SELF-CLEANINGTHEOVEN
Be sure to wipe off excess spillag> before
self-cleaning operation.

Before self-vleaning tile oven, remoxe the

broiler pan, broiler grid, all cool<ware, probe
and any almninunt fbil.

When using cooking or roasting bag:s in d_e
oven, follow the manu/_acturer's directions.

Do *lot use your ox'en to d U newspapers.
If ox>ttteated, they can catch rite.

Use only glass cool<ware that is
recommended for use in gas ovens.

Alwws remove the broiler pan flom range as
soon as you finish broiling. Grease left in the

pan can catch fire if oxen is used wifllont
removing tile g_ease flom the broiler pan.

When broiling, if meat is mo close m file
flame, tile fat m W ignite. Trim excess/_at to

piex>nt excessix> Rate-ups.

Make sure tile broiler pan is in place correctly

m reduce the possibility of gxease rites.

If you should have a grease fire in the broiler

pan, piess the CLEAR/OFFpad, and kee I)
rite oven door closed to contain fire until
it bni_ls ont.

For safely and proper cooking performance,
always bake and broil with the oxen door
closed.

Nickel oxen shelxes (on some models)
should be remoxed flom the oxen before

beginning the selt_lean Q'cle.

(;ray porcelain-coated oxen shelxes (on some
models) may be cleaned in the oxen dining
the seltMean cycle.

Do not clean rite door gasket. Tile door gasket
is essential for a good seal. Care should be

taken *lot to rub, damage or moxe fire g_sket.

Clean only parts listed in fills Owner's Manual.

If the self-cleaning mode malfimcfions, turn

the oxen off and disconnect the ix)wer supply.

Haw it set\iced by a qualified mchnician.

Do *lot use oxen cleaners. No commercial

oven cleaner or oxen liner of any kind
should be used in or around any part of
file oven. Residue flom ox>n cleaners will

damage the inside of tile ox>n when the
self-<lean cycle is used.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS



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

Before Lighting a Gas Burner

Make sure all burners are in place.

Make sure all grates on the range are

properly placed before using any burner

After Lighting a Gas Burner

Do not operate tile burner for an

extended period of time without

cookware on the grate. The finish on

tile grate may chip without cookware

to absm4) the heat.

Be sm'e tile bm'ners and grates are cool

before you place yore" hand, a pot holder,

cleaning cloths or other materials on
them.

Push the control Imob f17and turn it
to the LITEposition.

Hew to Light a Gas Surface Burner

Make sllre a]] die sm'fi_ce bm'm/ers are

placed h/ their respective positions.

Push the ctmtro] km_b ira/amid mrm/it to

the UTE posid om

S(}_ _rH]] hear a little CliCking m/oise----

the somld of the electric spark ignkim/g
t]/e bm'N/el:

TurN/ the km>b U> ad}ust the flame size.

ff the kl_ob sta):s :it L]TE, it _i]] com/timle
to dick

_l/en o_ie bm'N/er is mrN/ed to UTE, all

the bm'N/ers spark, Do m/or attempt to
disassemble or c]eam/arom/d am' bm'N/er

_d/i]e :mother ]l)m'i/er is oil. All electric

shock ma} result, _hich coldd cause _ol_
tO kl/ock ovel" I/of cook_are.

Medium Small

Large Extra Large

00 FRON1
Oe

Extra-large burners only

Sealed Gas Burners

Yore" gas range cooktop has fore" sealed

g_s burners. They offer convenience,
deanabilitv and flexibility to be used in

a wide range of cooking applications.

The smallest bm'ner in the right rear

position is the simmer bm'ne_: This btm_er
can be turned down to LO for a vetw low

simmer setting. It provides precise cooking
pe_tommnce fin" delicate foods such as

SatlCeS or ti)o(ls that require low heat tin" a
long cooking time.

The medium (left rear) and the lmge (left
fl'ont) burneis are the pdma_ T burneis fin"

most cooking. These general-puq)ose
burners can be turned down fl'om HI to LO

to suit a wide range of cooking needs.

The extra lmge bm'ner (right fl'ont) is the

nlaxinluln output burnei; i,ike the other
three burne_, it can be turned down fl'om

HI to LO for a wide range of cooking
applications; however; this burner is

designed to quickly bring large aIllO/Ints of
liquid to a boil. It has a spedal POWER BOlE_

setting designed to be used with cookware
10 inches or larger in diameter:

How to Select Flame Size

Forsafehandlingof cookware,neverlet theflames
extendupthesidesof thecookware.

Watch the flame, not the knob, as you

_edttce heat. When fi_st heating is desired,

the flame size on a gas burner should

ii/a[('h tile cookware vou ai'e tlsiilg.

Names linger than the bottom of the
cookware will not result in fiaster heating of
the cookware and could be haau'dous.
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Top-of-Range Cookware

Aluminum: Me(limn-weight cookware is

recommended because it heats quickly
and evenlv. Most fi)o(ls brown evenly in an

ahmfinum skillet. Use saucepans with tight-
fitting lids when cooking with minimmn
}lIllO/XntN ()f watex:

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

Enamelware: Under some conditions,
tile exlax]lel of SOIlle ('ookw;IYe Xll}lV x/xelt.

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

recommendations fin" cooking methods.

Glass: There are two t,ipes ot glass
cookwax'e--those fl)r {)\dell txse oxllv and

those tot u)p-otXrange cooking (saucepans,

coffee and teapots). Glass conducts heat
very slowly.

Heatproef Glass Ceramic: Can be used fin,

either sm_i_ce or oven cooking. It conducts
heat vex?' slowly and cools very slowly: Check
cookware I/l_lnH[ilCttlI'eI"S directions to be

sm'e it can be used on gas ranges.

Stainless Steel: This metal alone has poor

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

improved heat distribution. Combination
metal skillets usually work satisfi_ctofik if

they are used with medium heat as the
Ill_l n/lIil Cttli'ei" I'eCOIl/illends.

}
Stove Top Grills

Do not use stove top grills on veto" sealed
gas bm'nex_. If you use tile stove top grill

on tile sealed gas bm'nex; it will cause
incomplem combustion and can result

ill expostlx'e t() Cax'bon i/lonoxide levels

above allowable cmTent standards.

Thbcanbehazardoustoyourhealth.

Use a fiat-bottomed wok.

Wok This Way

Werecommendthatyou usea 14-inchor smal/er
flat-bottomed wok. Make sure thewok bottom sits

fiat on the grate. Theyare available at your local
retail store.

Onl) a fiat-bottomed wok should be used.

Do not/lee a I']at-bottol//ed wok on a

support ring. Placing tile ring over tile

bm'ner or grate may cause tile bm'ner
to work improperl> resulting in carbon
monoxide levels above allowable standards.

This could be dangerous to yore" health.

In Case of Power Fai&m

h_ case o_ a power fid]m'e, yol* ca]_ light the

match. Hold a ]it match to the bm'N_e_; the]_

push h_ m_d mrN_ the c(mtro] k]_ob to the
£/rEposhio_l. (Ise extreme cmatiom_whe_

]ighth_g bm'N_ers this wa_.

Sm'fhce bm'N_ers im_use whe]_ am_electrical

[ )ovvel" [_]i]m'e {_ccm'swill {(m ti m_Ire to



Usingthe ovencontrols.

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

0 EN CONTR(ILS I 1' Tit IE CONTR ,LS

OvenControl,Clockand TimerFeatures(onsomemodels)

o BAKEPad 0
Touch this pad to select the bake function.

BROILHI/LO Pad
Touch this pad to select the broil timcfion.

o Display $
Shows tile dine (:,fda_' oxen tenlperature,
whether the o_en is in the bake, broil,

comecfion or selfk'leaning mode and _fJ
the times set fi)r the timer or automatic

oxen operations. The displa)will also G_
show wamfing drmver settings.

If "F- and a numberor letter" flash in the displayand the
ovencontrol slgna& thb indicatesa function error code.

Ifyour oven was set for a timed ovenoperationand
a power outage occurred,theclock and all programmed
functionsmust be reset

ThetlYneof daywill flashin thedisplaywhentherehasbeen
a poweroutage.

0

If "Err"appearsin thedisplay,youhavetriedtoseta tkneor
temperatureoutskteof thecontro/#bruits.PressCLEAR/OFF
andentera newsetting.

O CLEAR/OFFPad

Touch this pad to cancel ALL ()veil
operations except the clock, timer and the
waiining drawer settings.

COOKING TIME Pad

Touch this pad and then touch the ntllllber

pads to set the alnount of tilne you want your
food to cook. The oven will shut off when

the cooking time has rtm out.

0

DELAYSTARTPad

Use ahmg with COOKINGTIME or SELFCLEAN
pads to set tile oven to start and stop
atltOil/aticallv at a [lille VOII set.

KITCHEN TIMER ON/OFFPad

Touch this pad to select the timer feature.

CLOCKPad

Touch this pad befi)re setting the ('lock.

STARTPad

Must be touched to start any cooking or
cleaning fimction, and the wamfing drawer

settings.

Number Pads

Use to set any flmction requiring numbers
such as tile time of day on tile clock, tile

time_; the oven temperature, the internal
food temperature, the start time and

length of operation for timed baking
and self:cleaning.

WARMING DRAWERPad

Touch this pad and then touch number pads
1-3 to use the wamfing drawe_: See the Using
the electric warming drawer secdon.

SELFCLEANPad

Touch this pad to select tile selfkleaning
fimction. See the Using the self-cleaning
oven section.

10
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CONTIIOL LOCKOl "

O

OvenControl,Clockand TimerFeatures(onsomemodels)

o SELFCLEANPad O
Touch this pad to select the self:deaning
flmction. See the Using the self-cleaning
oven section.

o PROBE Pad (on some models)
Touch this pad when using the probe to
cook fix)d to the desired internal

temperature.

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

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

O CONVECTIONROASTPad (on some models)
Touch this I_ad to select roasting, with tile
conx ection tilnction.

o Display
Shows tile time of day, oven temperature,
whether the oven is in the bake, broil,

convection or sel6cleaning i/lode and

tile tim es set for tile timer or automatic

oven operations. The display will also
show wamfing drawer settings.

If "F- and a number or letter" flash in the displayand the
oven controlsl_?na/s,this indicates a function error code.

If your oven was set for a tlYnedovenoperationand
a power outage occurred,the clockand all programmed
functionsmust be reset

Thetlkneof daywill flashin thedisplaywhentherehasbeen
apoweroutage.

If "Err" appears in the display,youhave tried to set a time or
temperatureoutside of the control# bruits PressCLEAR/OFF
and enter a new setting.

O CLOCKPad
Touch this pad before setting the dock.

O

0

0

COOKINGTIME Pad

Touch this pad and then tOtl(h tile ntl/llber

pads to set tile }lI//O/lnt of tiIlle VO/l W_lIlt VOILE

food to cook. The oven will shut off when

the cooking time has run out.

DELAYSTART Pad

Use along with COOKINGTIME or SELFCLEAN
pads to set tile oven to strut and stop
automatically at a time you set.

WARMING DRAWERSET/OFFPad

Touch this pad and then touch numl_er pads
1-3 to tlse tile wamling drawe_: See tile Using
the electric warming drawer section.

OVENLIGHT Pad (on some models)
Touch this pad to turn tile oven light on

START Pad

Must be touched to stnrt any cooking or
cleaning fimction, and the wamling drawer
settings.

KITCHEN TIMER ON/OFFPad

Touch this pad to select tile timer teatm'e.

Number Pads

Use to set any flmcfion requiring numbers
such as tile time of day on tile clock, tile
time_; the oven temperatm'e, the internal
toed temperatm'e, the start time and

length (ff operation fin" timed baking
and sel6cleaning.

CONVECTION BAKE Pad (on some models)

Touch this pad to select baking with tile
conx, ection iilnction,

CLEAR/OFFPad

Touch this pad to cancel ALL oven operations
except the clock, timer and the wamling
drawer settings. / /



Special features ofyour ovencontrol

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

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

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

12 Hour Shut-Off

With this feature,should you forget and leave the
oven on, thecontrol will automatically turn off the
ovenafter 12hours dunbgbaklbg functions orafter
3 hours dunbga broil function.

Ifxou wish to mm OFF this teature, tollow

the steps below.

[] Touch the BAKE and BROIL HI/LOpads
at the same time fi)r 3 seconds tmtil

the displa) shows SF.

[]

[]

Touch the DEDIYSTART pad. The
displa) will show 12shdn (12 hour

shut-off). Touch the DEI._YSTARTpad
again and the display will show no shdn
(no shut-off).

Touch the STARTpad to actix _te the
no shut-off and leaxe the control set in

this special features mode,

Fahrenheit or Celsius Temperature Selection

Youroven control is set to use the Fahrenheit F_

temperatureselections but youmay changethis
to use the Celsiusselections.

[] Touch the BAKE and BROILHI/LO pads []
at the same time Ira" 3 seconds tmti]

the displa) shows SF

Touch the BROILHI/LO and COOKING

TIMEpads at the sanle time. The

displa) will show F (Fahrenheit).

Touch the BROILHI/LOand COOKING
TIMEpadsagain at the same dine.
The display will show C (Celsius).

[] Touch the START pad.

i i ii

i i! ilifill@ ii i!i!ii!iiiiilil

Tonesat the End of a Timed Cycle

At theendera flYnedcycle,3 shortbeepswill
soundfollowedbyonebeepevery6 secondsuntil
theCLEAR/OFFpafl is touchedThiscontinual
6-secondbeepmaybecanceled

To cancel the ()-second beep:

[] Touch the BAKE and BROILHI/LOpads
at the same time for 3 seconds tmti]

the displa) shows SF

[] Touch the KITCHEN TIMER ON/OFF

pad. The displa_ shows CON BEEP
(continual beep) and BEEP.Toud_ the

KITCHEN TIMER ON/OFF pad again. The
display shows BEEP (This cancels the

one beep every 6 seconds.)

[] Touch the START pad.
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CONTROL LOCKOUT

Control Lockout (on some models)

Yourcontrolwill allowyouto lockout thetouch
padssotheycannotbeactivatedwhentouchedor
cleaningthegNsspane[

To lock tl/e controls:

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

control beeps twice. Tile display will
show LOC continuously and tile time
of day if not blacked out.

NOTE."A//cookingandtinningfunctionswi//be
cancelledwhenlockingout thecontrol.

[] To tmlock tile control, touch tile
9 and 0 touch pads at tile same time

fin" 3 seconds tmtil tl/e control beeps

twice, and LOC will be remoxed fi'om

tile display:

!i i ij!!@ iiiii!! ilil)

ii i i!i!@ iII ;ii i

12-Hour, 24-Hour or Clock Blackout

Yourcontrolisset to usea 72-hourdock,

c (]fxou, would preter to haxe a 24-h mr
militm_' time ch)ck or black out tile clock

display, tollow tl/e steps below.

[] Touch tl/e BAKE "and BROILHI/LO
pads at tile sanle time for 3 seconds
tmtil tile display shows SE

[] Touch tile CLOCKpad once.
Tile display will show 12hr. If this

is tile choice you want touch tile
START pad,

Touch tile CLOCKpad again to change
to tile 24-hour military time clock. Tile

display will show 24ht If this is tile choice

you want, touch tile START pad.

Touch tile CLOCKpad again to black out

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

START pad.

NOTE:If theclockb inthebbck-outmode,you
wi//notbeableto usetheDeNyStartfunctNn.

0

Cook and Hold

Yournew controlhas a cookand hold feature that F2]
keepscooked foods warm for up to 3 hoursafter
thecooking function is finished

This t_'atm'e can only be used when timed

cooking.

To a('tixate this teattH'e, ti)llow tile steps []
below.

[] Touch tl/e BAKE "and BROILHI/LOpads
at tl/e same time tot 3 seconds tmtil

tile display shows SE

Touch tl/e COOKING TIME pad. Tile
display will show Hid OFF.

Touch tile COOKING TIME pad again
to activate tl/e teatm'e. Tl/e displa} will
show Hid ON.

Touch tile STARTpad to acdxate tile

cook and hold feature and leaxe tile

control set in this special feattH'es

illode.
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Usingthe SabbathFeature.
(Designed for use on the Jewish Sabbath and Holidays)

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

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

OGO00
®o®®
@

When the display shows D the
oven is set in Sabbath. When the
display shows D C the oven is
bakflTg/roasting.

How to Set for Regular Baking/Roasting

Makesurethedockshowsthecorrecttimeof day
andtheovenis oF

[] Press and hold both the BAKE and
BROIL HI/LO pads, at the same time,

until the display, sho_vs SE

[] Tap the DELAYSTARTpad until
SAb bAtH appeaxs in the display.

[] Touch the START pad and D will
appear in the display.

[] Touch the BAKE pad. No signal will
be gix en.

[] Lrsing the number pads, enter the
desired temperature between 170 ° and

550 °. No signal or temperature will
be given.

[] Touch the START pad.

[] _Mter a random dela) period of
approximatel) 30 seconds to 1 minute,
D c will appear in the display

indicating that the oven is
baking/roasting, lfD c doesn't appear

in the display; start again at Step 4.

To a(!just the oven temperature, touch
the BAKEpad, enter the new temperature

using the number pads, and touch the
STARTpad.

NOTE:The CLEAR/OFFand COOKING TIME

pads are active during the Sabbath feature.

(DC)(D(D(3)
(DCD(D 

WhenthedisplayshowsD the
ovenis setin Sabbath.Whenthe
displayshowsD C theovenis
bakflTg/roasting.

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

Makesurethedockshowsthecorrecttimeof day
andtheovenis of_

[] Press and hold both the BAKE and
BROIL HI/LO pads, at the same time,
until the display shows SE

[] Tap the BELAYSTARTpad until
SAb bAtHai_i_ea_ in the display.

[] Touch the START pad and D will
appear in the display:

[] Touch the COOKING TIMEpad.

[] Touch the number pads to set
the desired length of cooking time
between 1 minute and 9 l_otu_ and

99 minutes. The cooking time that xou

entered will be displayed.

[] Touch the START pad.

[] Touch the BAKEpad. No signal will
be gixen.

[] Using the number pads, enter the
desired temperature. No signal or

temperature will be gixen.

[]
[]

Touch the START pad.

_Mter a random delay period of
approximately 30 seconds to 1 minute,

D c will appear in the display
indicating that the oven is

baking/roasting, lfD c doesn't appear
in the displa> start again at Stop 7.

To a(!just the oven temperature, touch
the BAKEpad, enter the new temperature

using the number pads, and touch the
STARTpa d.

\&l_en cooking is finished, the display Mll
change fl'om D c to D and 0:00will appea_;

indicating that the ()veil has turned OFF
but is still set in Sabbath. Remove the

cooked fi)od.

14
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@
How to Exit the Sabbath Feature

[] Touch the CLEAR/OFFpad,

[] If the o_en is cooking, wait for a
ran(lon_ delay period of al)proxinmtel )
30 seconds to 1 mimKe, until only D is

in the displa>

[] Press and hold bath the BAKE and
BROILH!/tO pads, atthe same time,
tmtil the display shows SE

[] %q) the DELAYSTART pad tmfil
12shdn or no shdn al)l)eax_ in the

displa}: 12shdn indicates that the oven
will automaticallv turn off after 12
hom_. tie shdti indicates that the oven
will not automatically tm'n off'.

[] Touch the STARTpad.

NOTE:If apoweroutageoccurredwhiletheoven
wasinSabbath,theovenwill automaticallyturnoff
andstayoff evenwhenthepowerreturns.Theoven
controlmustbereset.
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Usingtheoven.
Toavoid possible bums, place the shelves in the desired position before you turn the oven on,

dl

Before you begin...

The shelves have su)[>]ocks, so d_at _he_

placed correcdv (m the shelf supports (A

through E), they _d]] stop before comim_g

completely ollt, amid Will _/()t tilt.

\_,l_em_ p]acim_g m_d remo',im_g cook,;are,

pu]] the shelf ol_t to t]_e bm_p om_ t]_e shelf

SllppOrL

Ye remove a shelf, [:m]] it toward yol_, d]t d_e

_'om_t el_d Iq> m_d [m]] it ore.

YerepNce, place the elm of the shelf (sto[>

locks) o_ the support, tilt Iq::_the f_'<mt amid

NOTE:Theshelfis notdesignedtoslideoutat tire
speciallow shelf(fl)position.

Ttie oven has 5 shelf positions.

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

i I

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

Ventappearance and location var,A

Oven Vent

Your o_en is _ented through ducts at the

rear of the range. Do not block these ducts

_dmn cooking in the oxen--it is important
that the flow of hot air ti'om the oxen and

fl'esh air to the oxen burner be

mfinterrupted. Avoid touching the xent

o )enings OF neai'bv StlYIilces ", , (hlYIng o_,en or

broiler operation--they may become hot.

Handlesof potsandpansonthecooktopmay
becomehot if left toocloseto thevent

Do not leaveplastic or flammable rtemson the
cooktop--they may melt or rgnite if left too close
to the vent

Do not leave dosed contarberson thecooktop.
Thepressure in closedcontainersmay increase,
which may causethem to burst

Metal itemswi// becomeveryhot if theyareleft
onthecooktop,andcouldcausebums.

Power Outage

CAUTION:Donotmakeanyattemptto operatethe
electricrgnitionovendunngane/ectrrca/power
failure.

The oven or broiler cannot be lit dining a
power fidlm'e. (;as will not flow mfless the
glow bar is hot.

If the oven is in use when a power fidlm'e

OCCIII'S_ the ()veil btlI'neF shuts off and

cannot be re-lit tmtil power is restored. This

is because the flow of gas is automatically

stopped and will not resunle when power is

restored tmfil the glow bar has reached

operating temperature.

Oven Light

Touch the OVEN LIGHTpad on the upper

control panel to mrn the light on or ofl_

On some models, the OVENUGHYswitch is

on the lower fl'ont control panel.
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Theoven has a special low shelf (R)
position just above the oven bottom.
Useit when extra cooking space is
needed, for example, when cookhTg
a large turke,_ The shelf is not
designed to sfide out at this position.

How to Set the Oven for Baking or Roasting

Yourovenis notdesignedforopen-doorcooking.

[] Touch the RAKE pad.

[] Touch the nt/I/lbeI" pads to set the
desired teinperature.

[] Touch the STARTpad.

The word ON and 100 ° will be displayed.

_&s the oven heats ui), the display will show

the changing temperatm'e. When the oven

reaches the temperature you set, a tone

will sotmd.

Typeof Food Shelf Position

Frozenpies (oncookie sheet) B or C

Angel food cake, A
bundt or pound cakes

Biscuits,muffins, brownies, C
cookies,cupcakes,
layer cakes,pies

Casseroles B or C

Roasting Ror A

Tochangethe oven temperaturedunng BAKEcycle,
press the BAKE pad and then thenumberpads to
get thenew temperature.

[] Check fi)od fl)r doneness at minim mn
time on recipe. Cook longer if
necessaYv.

[] Touch the CLEAR/OFFpad when
cooking is complete.

Preheating and Pan Placement

Preheat the oven if the recil)e calls fi)r it.

To preheat, set the oven at the correct

temperature. Preheating is necessary

when convection baking and f'or good

results when baking cakes, cookies, i)asnT
and breads.

Forovenswithoutapreheatindicatorlightor tone,
preheat10minutes.

Baking results will be better if baking i)ans
aI'e centei'ed in the oven as much as

possible. Pans should not touch each other
or the walls of the oven. If you need to use

two shelves, stagger the pans so one is not

directly above the other; and leave

approMmately 1½" between pans, from

the fl'ont, back and sides of the wall.

Cut slits in the foil just like the grid.

Aluminum Foil

Never cover the oven bottom with

aluminum foil.

Ym can use aluminmn foil to line the

broiler pan and broiler grid. However; you

must mold the fi)il tightly to the grid and

cut slits in it just like the grid.

Mmninum fl)il may also be used to catch a

spillove_: To (lo so, place a small sheet of
foil on a lo_vr shelf several inches below
the fi)od.

Never entirely cover a shelf with ahmfinmn

toil. This will disturb the heat circulation

and result in poor baking.

Oven Moisture

_&s _)ur oven heats HI), the temperature

change of the air in the oven may cause

water droplets to fkmn on the door glass.

These droplets are hamfless and will

e\_ll)OI'ilte _ls the oven contintles to heat up.
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Usingthe oven.

_. ,,I

AlWays use the broiler pan and grid
that came With your oven. It is
designed to minimize smoking and
spattering by trapping juices in the
shielded lower part of the pan.

How to Set the Oven for Broiling

[] Place the meat or fish on the broiler
grid in the broiler pan.

[] Follow suggested shelf positions in the
BroilingGuide.

[] The oxen door must be closed dtwing
broiling

[] Touch the BROILHI/LOpad once fi)r
HIBroil

To d_ange,to LOBroil, touch the BROIL
HI/LOpad again.

[] Touch the START pad.

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

Ser_e the tood immediately and leaxe the
pan outside the oven to cool durino_ the
meal lot easiest cleaning.

Use LOBroil to cook fi)ods such as poultr._

or thick cuts ol meat thoroughly without
oxe>browning them.

Broiling Guide

The size, weight, thickness,

.stnrtim*_ temperature and Food
VOIIF preterence (4 Bacon
doneness will affect

broiling dines. This guide GroundBeef
Well Doneis based on meats at

refl-igerator temperature. Beef Steaks

tThe U.S.Department of Agriculture RarU
says "Rare beef is popular, but you Medium
should know that cooking it to only Well Done

140°Emeans some food poisoning
organisms may survive." (Source: RarU
Safe Food Book, YourKitchen Medium
Guide USDARoy. June 1985.) Well Done

Chicken

The oven has 5 shelf positions.

LobsterTails

FishFillets

HamSlices
3recooked}

Pork Chops
Well Done

LambChops
Medium
Well Done

Medium
Well Done

Qnantityand/
orThickness

1/2 lb.
(about 8 tbin slices)

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

1" thick
1 to 11/LIbs.

1Vz" tldck
2 to 21/LIbs.

1 whole
2 to 21/zIbs.,
split lengtbwise
4 bone-inbreasts

24
6 to 8 oz.eacb

1/4 to I/2" tlfick

1" tlfick

1/2" tbick

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

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

2 (IW" thick)about 1 lb.

Shelf*
Position

C
C
C

C
C
C

B

D
D
D

D
D
D
D

FirstSide
Time (min,)

4

10 11

g
12
13

10
12 15

25

3045

2540

13 16

6

10
15

8
10

10
17

Second Side

Time (rain.)

3

7
5_8
84

OW
10 12
16 18

15_0

10 15

Do not
turn
oveE

0

8
8

4W
10

44
12 14

Comments

Arrange in single layer.

Space evenly. Up to

8 patties take about
the same time.

Steakslessthan 1" thickcook
through beforebrowning.
Panfrying is recommended.
Slashfat.

Brusheacbsidewith melted
butter.Broil skimsidedown
first.

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

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

Slashfat.

Slashfat.

_Seeiflustrafion for description of shelf positions.
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Usingthe clock and timer, vvww.GEAppliances.com
Not all features are on all models.

Make sure the clock is set to the
correct time of day.

To Set the Clock

The clock must be set to the correct time of

dm fi)r the autonmtic oxen timing tractions

to work properl). The dine of (lax cann()t

be changed dm_Jng a timed baking or sel6
cleanin , cycle

[] Touch the CLOCK pad.

[] Touch the nmnber pads.

Touch the numl)er pads the same wa) you

read them. For example, to set 12:34, touch

the number pads I. 2. 3 and 4[in that order

If numl)er pads are not touched within one

minute after you touch the CLOCKpad, the

display reverts to the original setting. If this

happens, touch the CLOCK pad and reenter
the time of day.

[] Touch the START pad until the time of
dm shows in the display: This entex5
the time and starts the clock.

Tocheckthetimeof daywhenthedisplayis
showingotherinformation,simplytouchtheCLOCK
pad Thetimeof dayshowsunti/anotherpadls
touche_

I i i! ii iiiii

Ttie timer is a minute timer onl_

TheCLEAR/OFFpaddoes not affect
the timer.

To Set the Timer

Thetimer doesnot control oven operations.
Themaxknumsemng on the timer is 9 hours
and 59minutes.

[]

[]

Touch the KITCHEN TIMER ON/OFF

pad,

Touch the nmnber pads tmtil the

_lIllot/nt of time _()tl want shows ill the

display. The ma_mum time that can

be entered in minutes is 59. Times

more than 59 minutes should be

changed to hom_ and minutes. For

example, to enter 90 mimKes as ]

hem" 30 minutes, touch I, 3andO in

that or(le_:

If youmakeamistake,presstheKITCHENTIMER
ON/OFFpadandbeginagain.

[] Touch the START pad. _M'ter I)ressin°"

the STARTpad, SET disappears; this

tells you the time is cotmting down,

although the display does not change

tmfil one minute has passed.

[] _,_qmn the timer reaches :00, the

control will beep 3 times followed by
one beep every 6 seconds tmfil the

KITCHEN TIMER ON/OFFpad is touched,

The6secondtonecanbecanceledby following
thestepsin theSpecialfeaturesof youroven
contro/sectionunderTonesat theEndof
a TimedCycle.

ToReset the Timer

If the display is still showing the time
remaining, you may change it by touching

the KITCHEN TIMER ON/OFF pad, then touch
the numl)er pads tmtil the time vou _mlt

appears in the display.

If the remaining time is not in the display
(clock, delay start or cooking time are in

the display), recall the remaining time by
touching the KITCHEN TIMER ON/OFF pad

and then touching the numl)er pads to
enter the new time you want.

To Cancel the Timer

Totwh tile KITCHENTIMERON/OFF
pad twice.

Power Outage

lf a flashing t/Yne is in tf_e display, you have

exper/enced a power failure. Reset be clock.
To reset the clock, tol*ch the CLOCK pad.

E_ter the correct time o{ da by tol_chh_g

the appropriate mm_ber pads. Tol_ch the

STARTpad. 18



Usingthe timed baking and masting features.

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

@OD@ 

How to Set an Immediate Start and Automatic Stop

Theovenwill turnonimmedbtelyandcookforaselected
lengthof time.Attheendof thecookingtime,theoven
willturnoffautomaticallF

[] Touch the BAKE pad.

[] Touch the imrrlber pads to set tile desired
oven temperattlre.

[] Touch the COOKING TIME pad.

NOTE:Ifyourreciperequiresprehearing,youmayneed
toaddadditionaltimeto the lengthof thecookingtime.

[] Touch the nm-nber pads to set tile desired
length of cooking time. Tile minimum

cooking time you call set is 1 minute.

Tile oven temperature that you set and tile
cooking time that w)u entel_d will be ill

the displa?.

[] Touch tile START pad.

Tile oven will mm ON, and die display will sho_

tile cooking time countdo_m and file changing

temperature starting at 100°E (Tile temperatm'e

(fispla_ will start to change once file o_.en

temperature reaches 100°El When file ()ten

l_aehes file temperaU/l_ you set, 3 beeps will

SOthnd,

Tile o\en will continue to cook for tile set

mnount of time, then turn off automaficall 3
unless tile Cook and Hold feature was set. See tile

Specialfeaturesof yourovencontrolsection.

Ariel" tile oven thlrns Off, tile end<_f:cycle tone
will sound.

[] Touch the CLEAR/OFFpadto clear the
displa} if necessar} Remme the ibod fl'om

tile oxen. Remembel; even though the

o_en turns off automatic_fll}, toed left ill

tile o'_en will continthe cooking after the

ovehl tIhrns off.

(D(D(DQK)

(DCDCD(D(D
(D(Z)(D(Z)

QCDCD(D(D
(DCD(D 

@
@

How to Set a Delayed Start and Automatic Stop

Theoven will turnon at the time ofdayyouset,cook@
aspecificlengthof timeandthenturnoffautornatleallF

Make sure die clock shows die correct time

of dat.

[] Touch the BAKEpad.

[] Touch the nm-nber pads to set tile desired
o\eIl tehTIpeF;:|tt/IP,

[] Touch the COOKINGTIMEpad.

NOTE:Ifyourreciperequiresprehearing,youmayneed
toaddadditionaltimetothelengthofthecookingtime.

[] Touch tile I/thhThber pads to set tile desired
length of cooking time. Tile minimum

cooking time you call set is 1 mintlm.

Tile oven temperature that you set and tile

cooking time that whu entel_d will be ill

the display.

[] Touch the OEI.AY SrARr pad.

] Touch tile nm-nber pads to set tile time of
(l}l_ VOII "_\aIlt tile o'_ehl to [/Irhl Oil ;:hnd stEhl't

cooking.

[] Touch the START pad.

NOTE:ffyouwouldliketocheckthetimesyouhaveset,
touchtheDELAYSTARTpadtocheckthestarttimeyou
havesetortouchtheCOOKINGTIMEpadtocheckthe
lengthofcookingtimeyouhaveset.

When tile o_en tm'ns ONat tile time of day

}XhUset, tile display will sho_x file cooking time

COthlltd(Y,'4/and the changing temperature

starting at 100°E (Tile tempemtm'e displa}

will start to change once tile o\en tempenmu'e

l_aches 100°El When the o_en reaches tile

temperature you set, beeps will sotmd.

The oven will continue to cook tar tile set

mnount of time, then turn oft automatically;

unless tile Cook and Hold teature was set. See

tile Special features of youroven control section.

_Miel" tile oven ttlrns off, tile end<#:cycle tone
will sound.

[] Touch tile CLEAR/OFFpadto clear the
displa_ if necessar}. Remo_,e the toed t]'om

tile oven. Remember, even though the

o_en turns off automaticall}, food left ill

tile oven will continthe cooking after the
(h'_ehl [ItrI/s Off,

NOTE:Anattentiontonewillsoundif youareusing
20 timedbakinganddonottouchtheSTARTpa_



Usingtheprobe. (onsome models) wwvv.CEApp/iances.com

For many foods, especially roasts and poult_ internal food temperature is the best test for doneness. The temperature
probe takes the guesswork out of cooking foods to the exact aloneness you want.

Use of probes other than the one provided

with this product may result in damage to
the probe.

Use the handles of the probe and plug
when inserting and removing them fl'om
the fi)od and outlet.

P!ug

Probe

Handles

The temperature probe has a
skewer-like probe at one end and a
plug at the other end that goes hTto
the outlet h7the oven.

Toavoiddamagingyourprobe,donot usetongs
topull onthecablewhenremovingi_

Toavoidbreakingtheprobe,makesurefoodis
completelydefrostedbeforeinsemng.

Topreventpossible burns,do not unplug the
probe from the outlet until the oven hascooled

Neverleaveyourprobeinsidetheovenduring
aself-cleaningcycle.

Donotstore theprobe in the oven.

_Mter preparing tile meat and placing it on

a trivet or on the broiler pan grid, follow
these directions fin" proper probe

placement.

Insert the probe completely into the meat.
It should not touch the bone, tat or gristle.

For roasts Mth no bone, insert the probe

into the meatiest part of the roast. For
bone-in ham or lamb, insert the probe into

the center of the lowest large muscle.

Insert the probe into the center of dishes
Stlch as Illeat loat or casseroles.

Insert the probe into the meatiest part of

the inner thigh fi'om below and parallel to
the leg of a whole turkey:

How to Set the Oven For Cooking When Using the Probe

[] Insert the probe into the fi)od. []

[] Plug the probe into the outlet in the
oxen. Make sure it's pushed all the

way in. Close the oxen (loo_:

Touch the PROBE pad.[]

[] Touch the number pads to set
the desired internal fi)od or meat

temperature between 100°F and 200°F.

[] Touch the BAKEpad.

[] Touch the number pads to set the
desired oxen temperature.

[] Touch the START pad.

Thed/splaywill flashif theprobeisinsertedinto the
outletandyouhavenotsetaprobetemperatureand
touchedtheSTABTpad

The display Mll show LOuntil the internal

temperature of the food reaches 100°F;
then the changing internal temperature
will be shown.

X_q_en the internal temperature of the
toed reaches the number you have set,

the probe and tile oven ttlrn off and

the oven control signals. To stop the
signal, touch the CLEAR/OFFpad. Use
hot pads to remove the probe ti'om
the toed. Do not use tongs to pull on
it--they might damage it.

To change the oven temperature during
probe cooking, touch the BAKE pad and
then tile number pads to set the new

temperattu'e.

ff theprobeis removedfromthefoodbeforethe
finaltemperatureis reached,a tonewill sound
andthedisplaywill flashuntil theprobeis
removedfromtheoven.

Youcanuse the t/Ynereventhoughyoucannot
usetimedovenoperationswhile usingthe
probe.
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Usingthe convectionoven.(onsome models)

The convection oven fan shuts off when the oven door is opened. DO NOT leave the door open for long periods of time
while using convection cooking.

;i!51; ii°l!,

h? a COl?vectiot? oveR, a fat?

circulates hot air over, under and
around the food. This circulating hot
air is evenly distributed throughout
the oven cavit_ As a result, foods
are evenly cooked and browne_
often h?less time than with regular
heat.

To help you understand the difference

between comection bake and roast and

traditional bake and roast, here are some

general guidelines.

ConvectionBake

Preheattheoven.Seethe Usingthe Oven-
Preheatingand PanPlacementsection.

Idealforfoodscookedonmultipleshelves.

Goodforlargequantitiesof bakedfoods.

Goodresultswithcookies,biscuits,brownies,
cupcakes,creampuffs,sweetrafts,angelfood
cakeandbread

The comecdon tm_ circulates the heated

air exenl_ oxer and around the toed.

Convection Roast

Good for large tender cuts of meat, uncoverecL

The convection fm_ circulates the heated

air evenly over and around the food. Lrsing
the grid and broiler pan provided, heated

air will be circulamd over and around the

fi)od being roasted, The heated air seals in

juices quickly fl)r a moist and tender

product while, at the same time, creadng

a rich golden brown exteri(m

Grid

-J

Br0iierpan

Roastsorpoultryshouldbecookedonshelf
position(A).

When vou are convection roasting it is

important that you use the broiler pan and

grid fi)r best convection roasting results.

The pan is used to catch grease spills and

the grid is used to prevent grease spatters.

Placetheshelfinshelfposition(A).

Place thegndon thebroilerpan.

T

Auto Recipe TM Conversion

You can use your fh_ofite recipes in the

con', ection o_en.

WhenusingCONVECTIONBAKE,the ovenwill
automaticallyconverttheoventemperaturefrom
regular baklbg to Convection Bake temperatures.

[] Using the number pads, enter
the temperature recommended

in the recipe.

[] Touch the STARTpad.

The display will show the

teml)erature you entered from your

redpe. The oven will automatically

convert it 1() the convection cooking

temperature.

[] Touch the CLEAR/OFFpad when
baking is finished.

Usepan s/#erecommended/b the recipe.

Somepackage instructions for frozen
casseroles,main dishes or baked goods have
been developeduslbg commercial convection
ovens. Forbest rasu/ts in this oven, preheat the
oven and use the temperature, for regular
baking, on the package.
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Cookware for Convection Cooking

Before using your convection oven, check
to see if' VO/ll"cookware leaves rooIIl [Ol" _lir

circulation ill the oven. If you are baking
with several pans, leave space between

thenl. Mso, be sure the pans do not touch
each other or the walls of the oven.

Paper and Plastic

Heat-resistnnt paper and plastic ('ontninei_
that are reconm/ended fi)r/lse ill regular
()veils C}ln be used in convection ovens.

Plastic cookware that is heat-resistant to

teml)eramres (ff 400°F can also be used,
when oven is below 400°E

Metal and Glass

Any _'pe ot cookware will work ill Your
convection oven. Howe\'ei; metnl pans heat
tile ti_stest and are recommended fi)r

convection baking.

Darkenedormatte-finlshed pans will bake faster
than shinypans.

Glassorceramicpans cookmore s/ow/g

When baking cookies, you will get tile best
results if wm use a fiat cookie sheet instead

of a pan with low sides.

For recipes like oven-baked chicken,
use a pan with low sides. Hot air cannot

circulate well around food ill a pan with
high sides.

CD(E)dDdDdD
(D(D(DdE D
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How to Set the Oven for Convection Baking or Roasting

[] Touch tile CONVECTION BAKE or
CONVECTION ROAST pa d.

[] Touch tile munber pads to set tile
desired oxen temi)erature.

[] Touch the START pad.

When the oven stnrts to heat the changing

temi)eramre, starting at 100°E will be
displayed. When the oven reaches the
temi)eramre you set, 3 beeps will sound.

[] Touch the CLEAR/OFFpad when
finished.

To cham,e,_ the oven temperature, touch the
CONVECTION BAKE or CONVECTIONROAST

pad and then tile number pads to set tile
new tellll)erattlre.

NOTE"Youwill heara fan while cooklbg with
convection. Thefan will stop when the door is
opened but the heat wi// not turn oK

Thefan will notstartuntil thepreheattemperature
/sreached

When convection baking with only
I shelf, follow rite shelf positions
recommended f17the Using the
Oven section.

Multi-Shelf Baking

Thenumber of shelvesprovided dependson your
model.

Because heated air is circulated evenly
throughout tile oven, foods can be baked
with excellent results using multiple shelves.

Multi-shelf baking may increase cook times
slightly for some foods but the overall result
is time saved. Cookies, muffins, biscuits and

other quick breads give very good results

with m ulti-shelf baking.

When baking linger foods on 3 shelves,

place one shelt ill the 2nd (A) position, one
on the 4th (C) position and the third shelf

ill the 6th (E) position.

_._]/en baking cookies, place the shelves ill

the 4th (C), 5th (D), and 6th (E) positions.
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Usingthe convectionoven.(onsome models)

io.somemodels)
The display will flash PROBE and the oven

control will signal if the probe is inserted
Forbest resultswhenroastinglarge
turkeys androasts,we recommend into the outlet and Veil ha_e not set
usflTgthe probe flTcludedt7 the a probe temperature and touched the
convectionoven. START pad.

QQQ(  
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How to Set the Oven for Convection Roasting when Using the Probe

[] Place the shelf in the sheff position
(A). Insert the probe completely
into the food.

Plug the probe into the outlet in the

oxen. Make sm'e it is pushed all the
wax in. Close the oxen doo_:

[]

[] Touch the CONVECtiON ROAST pad.

[] Touch the number pads to set the
desired oxen temperatm'e.

[] Touch the PROBE pad.

[] Touch the nmnber pads to set the
desired internal tood temperatm'e.

CAUtiON:Topreventpossiblebums,donot
unplugtheprobefromtheovenoutletuntiltheoven
hascoofecLDonot storetheprobein theoven.

NOTE"

If theprobeis removedfromthefoodbeforethe
finaltemperatureis reached,a tonewill sound
andthedisplayw/// flashuntil theprobeis
removedfromtheoven.

Youw///heara fanwhilecooklbgwith this
feature.Thefanwill stopwhenthedooris
openedbuttheheatwill not turnoff.

Youcanusethe tlYnereventhoughyoucannot
usetimedovenoperationswhifeusingtheprobe.

®

To change the oven temperature dtwing

the Convection Roast wcle, touch the
CONVECTIONROAST pad and then touch
the number pads to set the new desired

temperature.

[] Touch the STARTpad.

X&q_en the oven starts to heat, the word

tO will be in the display,

_Mter the internal temperatm'e of the fi)od
reaches 1()()°F, the chantdng internal

temperatm'e will be shown in the display.

[] X_qmn the internal temperature of the
fi)()(l reaches the number )ou haxe

set, the probe and the oven turn off
and the oven control signals. To stop
the signal, touch the CLEAR/OFFpad.

Use hot pads to remove the probe
fl'om the ti)()(l. Do not rise tongs to

pull on it--they might damage it.
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Convection Roasting Guide

Meats Minutes/Lb. Oven Temp. Internal Temp.
Beef Rib(3to 5 Ibs.) Raret 20-24 325°F 140°F

Medium 24-28 325°F 160°F
Well 28-32 325°F 170°F

BonelessRib,TopSirloin Raret 20-24 325°F 140°F
Medium 24-28 325°F 160°F

Well 28-32 325°F 170°F

BeefTenderloin Raret 10-14 325°F 140°F
Medium 14-18 325°F 160°F

PotRoast(21/_to 3 Ibs.)chuck,rump 35-45 300°F 170°F
Pork Bone-in(3to 5 Ibs.) 23-27 325°F 170°F

Boneless(3to 5 Ibs.) 23-27 325°F 170°F

PorkChops(½to 1" thick) 2chops 30-35total 325°F 170°F
4chops 35-40total 325°F 170°F
6chops 40-45total 325°F 170°F

Ham Canned(3Ibs.fully cooked) 14-18 325°F 140°F
Butt (5 Ibs.fully cooked) 14-18 325°F 140°F

Shank(5Ibs.fully cooked) 14-18 325°F 140°F

Lamb Bone-in(3to 5 Ibs.) Medium 17-20 325°F 160°F
Well 20-24 325°F 170°F

Boneless(3to 5 Ibs.) Medium 17-20 325°F 160°F
Well 20-24 325°F 170°F

Seafood Fish,whole (3to 5 Ibs.) 30-40total 400°F

LobsterTails(6 to 8 oz.each) 20-25total 350°F

Poultry Whole Chicken(2½ to 3½ Ibs.) 24-26 350°F 180°-185°F
CornishHensUnstuffed(1to 1½ Ibs.) 50-55total 350°F 180°-185°F
CornishHensStuffed(1to 1½ Ibs.) 55-60total 350°F 180°-185°F

Duckling(4to 5 Ibs.) 24-26 325°F 180°-185°F

Turkey,whole*
Unstuffed(10to 16Ibs.) 8-11 325°F 180°-185°F
Unstuffed(18to 24 Ibs.) 7-10 325°F 180°-185°F

TurkeyBreast(4to 6 Ibs.) 16-19 325°F 170°F

_ St_([fi,d birds g'enerM(_' requh-e 30-45 minute,_ additional roasting" time. Shieh/ le¢'_ and bn)ast with j_fil to prevent

overlm>wning" and d_)'ing" _/ skin.

i- The _ZS. D@mlment _!/Ag'_#ultzne s_13's'Wm-e beq/ i,spo/)u/m, but you should know their eooki_l_" it to on(_' 140°1; memos

somej_od poi,soni_" o_'m_i,sms m_)' sm_,ive. "(Source: Sq/i, Food Book. )+mr Kitek_,n Guide. USI)A I_ev. June 1985.)
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Usingthe timed convectionbaking features.(onsomemodels)

Youwill hear a fan while cooking with this feature. The fan will stop when the door is opened butthe heatwill nottum off.

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

Theovenwillturnonimmediatelyandcookforaselected [] Touchthe STARTpad.
lengthof time.At theendof thecookingtime,theoven
willturnoffautomatically

[] Touch the CONVECTION BAKE pad.

[] Touch the mu-M)er pads to set tile desired
o_,en terrlperattlre.

[] Touch tile COOKINGTIMEpad.

The o_en will turn ON, and tile displa} will sho_

die cooking tirne countdown and tile changing

temperatul_ starting at lO0°E (The ternperaml_

display will start to change once tile o_en

temperaml_ reaches 100°E) When tile ()\'el/

reaches tile temperature ym set, 3 beeps will
sound.

NOTE."ffyourreciperequirespreheating,youmayneedto
addadditionaltimeto thelengthof thecookinglima

[] Touch the number pads to set the desired
length of cooking time. The minimum

cooking tirne you can set is 1 rninute.

The o_en temperature that t_)u set and file
cooking tirne fl]at t_m ei]tered will be ill

d_e display.

The o_en will condnue to cook for the set

arnount of time, fl]en turn off automafical]},
unless file Cook andHoldfbature _ms set. See file

Special features of your oven control section.

ADer the (wen turns off, file end-ofk_vle tone
will sound.

[] Touch the CLEAR/OFFpad to clear the
display if"necessa U. Remove the tbod fi'om

the o_en. Remembel, e_en though the

o_en turns off automaticall}; fbod left ill

the o_en Mll continue cooking after the

(AeI/t/l/'ns Off"
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How to Set a Delayed Start and Automatic Stop

Theovenwill turnonat thetimeof dayyouset,cookfora
specificlengthof timeandthenturnoff automatically

Make sure tile dock sho_._ the correct time
of day.

[] Touch the CONVECtiONBAKEpad.

[] Touch tile number pads to set the desired
o'_en terrlperdtllre.

[] Touch the COOKINGTIMEpad.

NOTE:Ifyourreciperequirespreheating,youmayneedto
addadditionaltimeto thelengthof thecookingtime.

[] Touch the number pads to set tile desired
length of cooking time. Tile minimum
cooking time you can set is 1 rrfinute.

NOTE:ffyouwouldlike tocheckthetimesyouhaveset,
touchtheDELAYSTARTpadto checkthestart timeyou
haveset ortouch theCOOKINGTIME padtocheckthe

lengthof cooklegtimeyouhaveset.

When the o_.en turns ONat tile fin/e of day

mu set, the display will sho_ the cooking tirne

countdo_n and the changing temperature
starting at 100°E (The tempenmlre displa}

will start to change oi]ce the ()\'el/temperature
l_aehes 100°El When the o_en reaches the

temperature ym set, 3 beeps will sound.

The ()','ell will continlle to cook for the set

an/ount of tirne, then turn off automaticalb;
unless the Cook and Hold feature _ms set. See

tile Specialfeaturesof yourovencontrolsection.

[]
[]

Tile o_en temperature that you set and the
cooking tirne that _ou entered will be in

the display;

Touch the DELAYSTARTpad.

Touch the number pads to set tile time of
(tat YOU "W;:III[ tile o'_en to [/lI'/l ()II ;:lnd s[21y[

cooking.

M'ter the oven turns oil the end-of:c'<le tone
MII sound.

[] Touch the CLEAR/OFFpadto clear tile
display if necessar}. ]lernove tile food from

tile oxen. Remembec exen though the

oven turns oft automatically, food left in

tile o_en MII continue cooking af,ter tile
ovell ttlrI/s Of L

[] Touch the STARTpad.



Adjust the oventhermostat--Do it yourself! www.GEAppliances.com

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

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

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

QQQQQ
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To Adjust the Thermostat

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

the display shows SF.

[] Touch the BAKE pad. _k two di,,it
number shows in the display:

Touch BAKE once to decrease (-)

tile oven tei/lpei'attli'e, or twice to
increase (+).

[] Tile oxen temperatm'e can be ac!iusted

up as much as 35°E or down as much
35°, _as.._ _. Touch tile number pads tile

same wa)you read them. For example,
5°to change tile oxen temperature 1: F,

touch I and 5.

[] X_qmn you haxe made tile a(!justment,

touch the START pad to go back to tile

time of day display. Use yore" oxen as
vo/i Wotlld noli//allv.

NOTE"Thethermostatadjustmentfor Baking
will alsoaffectConvectionBakingor Convection
Roasting.

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

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

Federal st;indards require products labeled "ii/ai'gai'ine" to (ont_lin at least 80% tilt by weight, I,ow tilt spreads, OIT tile

other hand, contain less tilt and more water: The high moisture content of these spreads aftects tile mxtm'e and flavor
of baked goods. For best results with u)ur old tm'orite recipes, use mmgmine, butter or stick spreads containing at least

70% vegetable oil.
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Usingthe electric warmingdrawer. (onsomemodels)

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

To Use the Warming Drawer

[] Tou(-h tile WARMINGDRAWERp_Jd.
"Wanner." "Hot" and "l" are lit on tile

display and "Set begins to blink.

[] On tile immber pad, press I ii)r Lo_;
2 fi)r Medimn or 3 for High.

The dispk_ "1" changes corresponding

to the number p_M selected.

[] Touch the START pad.
"Wanrler. "Hot and the number rem_fin

lit. "Set stops blinking.

To c_m(el, touch the WARMINGDRAWERp_M.

NOTE:TouchingtheCLEAR/OFFpaddoesnot turnthe

warmingdraweroff

Number Pad Temperature (°F) ]
1 140-170

2 170-200

3 200-240

NOTES:

Thewarmingdrawercannotbeusedduringa

self-cleancycle.

Thewarmingflrawerhasthreesettings.1,2 and3.
Thesesettingsmaintaindifferenttemperaturelevels
in thewarmingdrawer

Thewarmingdrawerwillautomaticallyturnoffafter
3hours.

Onsomemodels,if usingtheovenat thesametime
asthewarmingdrawer,onlytheovensettingswill

bedisplayed.

Pan (onsome models)

For use in the wam/ing drawer only.
Do I/O[ use iIl tile o_en.

_ Use the side handle edges to lift the

pan in and out of the (h'_J_r ff)r ease

of cleaning.

Do not put liquid or _ter in file

_mning p_m.

Rack (onsomemodels)

:_ For use in the _mmfing dl'awer {)I/l}.
Do not use in tile o_en.

Rack will fit fl'om front to back.

Preheat wifl/the rock in place.

Using the rock allox_s for double stackin _
(if items.
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When Using the Warming Drawer

The _mmfing (braver will keep hot, cooked
foods at serxing" tempemtm'e. A]_mys st_tl'twith
hot ff)o(t. Do IX(Ituse to heat cold food other

than crisping crackers, chips or dry cereal.

Donot line thewarming drawerorpan with
aluminumfoil.Foil is an excellentheatinsulator

andwill trapheatbeneathit. Thiswill upsetthe
performanceof thedrawerandcoulddamagethe
interiorfinish.

Allowapproximately25minutesforthewarming
drawertopreheat.

;_ Do not put liquid or _ter in die
wam-dng (tr_t_vr.

:_ For moist die(is, cover fllern with a lid
or alurrdmun foil.

:_ For crisp foods, lea_e them (mco_el_d.

:_ N)(/(t should be kept hot in its cooking
eolmfiner or transierred to a he,resale

serving dish.

CAUTION:Plasticcontainersorplasticwrapwillmelt
if indirectcontactwith thedrawer,panora hotutensil
Meltedplasticmaynotberemovableandis notcovered
underyourwarranty

:_ ]_emo_e seIMng spoons, etc., befi)re placing
eontainel_ in x_ulning (bm_l:
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Temperature Selection Chan

To keep se_ e_] dine're_ t {hods h or, set
the temperature to the %od m_eedh_g the

highest setfim_g. Place the items m_eedim_gthe
highest settim_g ol_ the bottom o{ the drinker

m_d items m_eedh_g less heat o1_ the rack

The temperattu'e, _'pe and amount of
tood, and the time held will affect the

quali_' of the tood.

Food in heat-safe glass and glass-ceramic
utensils may need a higher them_ostat

setting as compared to food in metal
utensils.

Repeated opening oI the drawer allows
the hot air to escape and the tood to cool.

_Mlow extra time fi_r the temperature
inside the drawer to stabilize after

adding items.

X_ith lmge loads it may be necessmw to
use a higher wamfing drawer setting and
cover some of the cooked tood items.

Do not use plastic containers or

plastic wrap.

I FoodType ControlSetting I
Bacon 3

Breads 2

Casserole 2

Chicken,fried 3

Eggs,scrambled 2

Fish 3

GraW,sauces 3

Ham 3

Muffins 2

Onionrings 3

Pies 1

Pizza 3

Potatoes,baked 3

Potatoes,mashed 2

TortillaChips 1

CAUtiON: Do not keep food in the warming drawer
for more than two hours.

ToCrisp Stale Items

Place food in lo_si(led dishes or pans.

Preheat on I setting.

Check crispness alier 45 illintltes. Add
time as needed.

To Warm Serving Bowls and Plates

To w:mn serving bowls and plates, set the
control on I.

Use only heat-safe dishes.

Place empty dishes on the rack to raise
them off the bottom of the (h'awe_:

Plating dishes on the wamfing drawer
bo[[oIll Ill}IV cause thelll to becoI/le

extremely hot and could damage them.

If w_u want to heat fine china, please
check with the inanufilcturer of the

dishes tot their maximum heat tolerance.

You may wam_ empty serving dishes while
preheating the ch'awe_:

When holding hot, cooked foods and
wamfing empty se_Mng dishes at the

same time, place the se_'ing dishes on
the rack and the food on the bottom of

the drawe;c

CAUTION:Disheswill behot Usepotholdersor
mittswhenremovinghot dishes.
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Usingthe self-cleaning oven.

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

Wipe up heavy soil on the oven
bottom.

Before a Clean Cycle

For the ti_t seltk'lean c)'cle, we re('omn/end

venting your kitchen with an open window
or using a ventilation tim or hood.

Remove the broiler pan, broiler grid, all
cookware, probe and any aluminum fi)il
fl'om th e _x'en--th ev ca nnot withsta nd th e

high cleaning temperatures.

NOTE."

It rot:u" oven is equiI_ped with nickel oven

shelves, remove them betore you begin
the seltZclean cycle.

If w)ur oven is equipped Mth gray
porcelain-coated oven shelves, the)' may
be leti in the oven during the sell:clean
cycle.

Soil on the fl'ont fl'alne of the range and
outside the gasket on the door will need to
be cleaned bv hand. Clean these areas with

hot wateI; soap-tilled steel-wool pads or
cleanse_ such as Soft Scrub _ Rinse well
with clean water and (h_:.

Do not clean the gasket. The fiberglass

material of the oven door gasket cannot
withstand abrasion. It is essential fin" the

gasket to remain intact. If wm notice it
becoming worn or fl'ayed, replace it.

_]l)e up any heavy spillove_ on the oven
bo[[olIl,

Make sure the oven light bulb cover is in
place and the oven light is off.

IMPORTAN[ The health of some birds is

extremely sensitive to the tirades given off

during the sell:cleaning cycle of a W range.
Move birds to another well ventilated

I'OOI/1,

@
(i)(Z)Q(DO
(D(D(DQD

How to Set the Oven for Clean&g

[] Touch the SELFCLEAN pad.

[] Using the number pads, enter the
desired clean time, if a time other
than 4 hom_ is needed.

(3ean cycle time is mmnallv 4 hom_. You

can change the clean time to any time
between 3 hom_ and 5 hom_, depending
on how dim' your oven is.

[] Touch the START pad.

The door loc!<s automatically. The display
will show the clean time remaining. It will

not be possible to open the oven door
until the temperature drops below the

lock temperature and the LOCKEDDOOR
light goes off.

X_q_en the LOCKED DOOR light is off, open

the cloo_:

The oven shuts off automatically when the

clean cycle is complete.

The words LOCKDOOR will flash and

the oven control will signal if you set
the clean cycle and tin'get to ('lose the
oven (looi:

To stop a clean cycle, touch the

CLEAP,/OFFpad. When the LOCKEDDOOR
light goes off indicating the oven has

cooled below the locking temperature,
open the cloo_:
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The oven door must be closed and all controls set correctly for the cycle to work properly.

,®
ODdD(D (D (D
(D(DOD(Zi 

OD(DO(D(D
(D(D(D(Z!D

How to Delay the Start of Cleaning

Make sure the clock shows the correct time
of day.

[] Touch the SELFCLEAN pad.

[] Using the nmnber pads, enter the
desired clean time.

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

appear in the display.

[] Using the number pads, enter the
time of day _:,t:l want the clean cycle

1o staI_.

[] Touch the START pad.

The door locks automatically. The display
will show the start time. It will not be

possible to open the oven door tmtil
the temperature drops below the lock

temperatm'e and the LOCKEDDOOR
light goes off.

_]_en the LOCKEDDOOR light is off, open
the doox:

After a Clean Cycle

You may notice some white ash in the oxen.

_]pe it up with a damp cloth alter the
o_,en cools.

Ifwhitespotsremain,removethemwithasoap-
filledsteel-woolpadandrinsethoroughlywitha
whegarandwatermlkture.

These deposits are usuall) a salt residue

that cannot be remoxed b_ the clean cxcle.

If the oven is not clean after one clean

c',cle repeat the c_cle,

You cannot set the oven fi)r cooking tmtil
the oxen is cool enough for the door to
unlock.

_._lfile the oven is sel6cleaning, you can
touch the CLOCKpad to display the
time of day: To return to the clean

cotmtdown, touch the COOKING TIME

pad.

If the shelves become hard to slide, apply
a small amount _ffvegetable oil or cooking

oil to a paper u_wel and wipe the edges of
the oven shelves 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,

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.

Grate

_iiii

Burnercab

3urnel neau

_j Electrode

Burnerbase

Sealed Burner Assemblies

Turn all controls OFF befin'e removing the

burner pm_s.

The burner grams, caps and burner heads

can be lifted off', making them easv to
clean. The burner lx_ses and electrodes are

not rein ox:d)le.

CAUTION: Do not operate the cooktop without
all burner parts and grates in place.

_ Electrode

\,_l_en one burner is turned to LITE,

all the bume_ spark. Do not attempt
to disassemble or clean around any

burner while another burner is on. An

electric shock may result, which could
(arise vo/i to knock ovei" hot cookware.
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Burner Caps and Heads

NOTE: Before removing the burner caps
and heads, remember their size and location.
Replace them/n the same location after
cleaning The top sides of the Right Front,
Right Rear and Left Front burner heads are
marked with the letters "RF," "RR" and "LE"
respectively, to aid reassembly,

Burner caps

I,ifl off when cool. Wash burner caps
in hot, soapy water and rinse with clean

water. You may scour with a plastic
scouring pad to remove burned-on

food particles.

Burner heads

The slits in the burner heads of your
cooktop must be kept clean at all times.

Clogged or dirty burner ports or
electrodes will not allow the burner to

operate properly.

Any spill on or around an electrode must

be carefully cleaned. Take care to not hit
an electrode with anything hard or it

could be damaged.

You should clean the burner caps,

burner heads and burner bases routinel>
especially after bad spillovers, which

could clog the openings in the burner
heads. I.ifl oH when cool.

To renlove burned-on food, soak the

burner heads in a solution of mild liquid
detergent and hot water for 20-30
II/iIltltes. [_or iiloi'e sttlbboril stains,
use a toothbrush.

After cleaning

Before putting the burner caps and
heads back, shake out excess water and

then dry them thoroughly by setting in a
warm oven for 30 minutes.

NOTE."Do not usesteel wool or scounbgpowders
to clean the burnersor electrodes.Thiscan damage
the burnersand electrically short the electrodes.

Replacement

The top sides of the Right Front, Right
Rear and Left Front burner heads are

marked with the letters "RF," "RR" and

"l.E" respectivel> to aid reassemblv.

Medium head

not FflarKerJ Srna [lead

alto cac and ca[

+,
{ :r0,t0fra,ge

Large i earl Extra _rge
and caE iread and

;ae

Replace the burner heads on the bases

matching the letters, ]).el)lace the caps on

the heads. Make sure that the caps and

heads are replaced in the correct

location, There is one small, one

IueditllH, ()lie large alld ()lie extra large

head and cap.

When replacing make sure the Iocator pflTs in the

burner head are seated in the pin slots of the burner
base. Rotate the burner head around the burner base

until it is level and securely seated.
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Care and cleaning of the range.

Burner Grates

Appearance may vary.

Thegrates maybe cleaned h7a
dishwashe_

LeftFront Center RightFront

Yore" range has three protessional-sQ:le
double grates. These grates are position-

specific. For ma_mum stability, these grates
should only be used in their proper

position; they cannot be interchanged left
to right or fl'ont to back. Dn" convenience,

the unde_ides ot the left and right grates
are marked "I,EFT FRONT" and "I#,IGHT

FRONT." Make sure the fl'ont portion ot
both grates is in fl'ont. The middle grate
has a bow in fl'ont. Make S/lI'e tile bowed

portion is towards the fl'ont of the range.

Cleaning

i,ifl out when cool. Grates should be

washed regularly and, of comse, after
spillove_5. X&'ashthem in hot, soapy water

and rinse with clean water: When replacing
the grates, be sure they are positioned

secm'elv over the burne_5. Replace the
grates so that continuous arcs are tom/ed

with the center ribs of all three grates.

Do not opel'ate a b/li'nei" _[i)i" }lil extended

period _ff time without cookware on tile

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

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

or overnight. X4'ash, rinse well and (h_'.

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

best care you can give them. This is due
to their continual exposure to high
temperatures. You will notice this

sooner with lighter color grates.

NOTE:Do not clean thegrates in a self-cleaning
oven.

Cooktop Surface (on porcelain cooktop models)

To avoid damaging tile porcelain enamel

surtilce of tile cooktop and to prevent it
from becoming dull, clean up spills right
away Foods with a lot of acid (tomatoes,

sauerkraut, ti'uitjuices, etc.) or toods with

high sugar content could cause a dull spot
if allowed to set.

When tile surti_ce has cooled, wash and

rinse. For other spills such as tilt spatterings,

etc., wash with soap and water once tile
surlilce has cooled. Then rinse and polish
with a (h_' cloth.

NOTE."Do not store flammablematerials in

anoven or near thecooktop. Donot store or
usecombustible materials,gasoline or other
flammable vaporsand hwids in the vicinity
of this orany other apphance.

NOTE: Do not rift thecooktop. Liftlbg thecooktop
can lead to damageand improper operationof the

range.

Stainless Steel Surfaces (onsome models)

Do not use a steel-wool pa& it will scratch
the surface.

To clean tile stainless steel surtace,
use CERAMA BRYTE ': Stainless Steel

Appliance Cleaner. Apply with a damp
cloth, clean tile surfilce and wipe with a

dry cloth or paper towel to a high gloss.
Repeat if necessary.

To Order

To order CEI_d_4A BRYTE ': Stainless Steel

Appliance Cleane_; please call our toll-fl'ee
n tlll/beI':

National Parts Center 800.626.2002

CERAMA BRYTE®

Stainless Steel Appliance
Cleaner .................... # PM70X37 7
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Clean your cooktop after
each spill. Use CERAMA
BRYTE® Ceramic Cooktop
Cleaner.

Normal Daily Use Cleaning
ONLY I_se (_EP.AMA BRVFE _ Ceramic

C(}oktop Clem_er (mtl]e glass cooktop.

()diet creams may m](lt be as e#i_cdve.

To mah_tah_ al/d protect die sm'fi/ce of

yore" glass cooktop, tbllow these steps: []

[] Be{ore i_sim_g die cooku_p for tl]e
first dine, c]em_ it wkh CERAM a,

BR_tTE (_ Ce_;m_ic Cooktop C]em_e_

This helps protect the top aN_d makes []
c]ea NHq:) easier;

[] Dail) use of CERAMA BRUTE:
Ce];m]ic Cooku}p C]em]er wi]] help

keep the cooktop ]ookim_g ]]e_.

] Remove die bm'mler grates.

[] Shake the c]eaMm_g cream we]]. _pp]y
a _bw drops ot (_EP.AMA BRYFE :

Ceramic (2}oktop (_]eaN]er direct]'_, to

[Jse a paper towel (}r (_ERAMA

BRUTE:: CleaMm]g Pad _br Ceramic

Cookt/}ps t{} c]em_ the em_tire cooktop

SI 0]'[i_ce.

[Jse a dI?' doth or paper towel
to remove all cleamng residue.
N(} m?eed to rinseo Be sm'e m]o excess
residue is left (m the electrodes (}r

NOTE:/tis veryirnportantff_atyouDONOTheat
thecooktopuntil it hasbeenclaanedthomugh/y

Use a CERAMA BRYTE_ CleanhTg
Pad for Ceramic Co&tops or a
Scoteh-Brite _3Multi-Purpose No
Scratch blue scrub pad.

Burned-On Residue

WARNING:DAMAGEto yourglasssurfacemay
occurif youusescrubpadsotherthanthose
recommende_

] _Mlow tile cooktop to cool.

[] Remove tile bm'ner t-.,"rates,Spread
a few drops of CEILBdV/A BRYTE ')

Ceramic (2ookto I) Cleaner to tile

entire burned residue area.

[] Using tile included CEILQMA BRYTE _)

Cleaning Pad fi)r Ceramic Cooktoi)s,

rub tile residue area, applying
pressm'e as needed.

[] If anT residue remains repeat tile
steps listed above as needed.

[] For additional protection, alter all
residue has been remoxed, polish tile
entire surfilce with CEI_BdMA BRYTE ':

Ceramic (2ooktop Cleaner and a
paper towel

/

TheCERAMA BRYTE*_Ceramic
Cooktop Scraper and all
recommended supplies are
available through our Parts Cente_
See instructions under "To Order
Parts" section on next page.

NOTE:Do not use a dull or
nicked blade.

Heavy, Burned-On Residue

[] _Mlow tile cooktoI_ to cool.

[] Remove tile bm'ner grates.

[] Use a single-e(De razor blade scra )er
• _-o r *at all } )r{}Xlll/atelx, a 4:) angle, ma( alnst

tile glass sudilce and scrape tile soil.

It will be necessary to apply pressm'e

to tile i'ilZOi" sci'aper in order to

remove tile residue.

I ,[] _Mter scra )ing with tile razor scraper;
spread a few drops of CEI_IA

BRYTE (')Ceramic Cooktop Cleaner to
tile entire burned residue area. Use

tile CEI{Bd_IA BRVFE 6)Cleaning Pad
to remove any remaining residue.

[] For additional protection, after all
residue has been remo'_ed, polish tile
entire smthce with CEI{_dMA BRYTE ')

Ceramic Cooktop Cleaner and a
paper towel.
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Cleaningthe glass cooktop.(o,somemod /s 

Cooktop Seal

To clean the cooktop seal around the

edges of the glass, lay a wet ch)th on it

fin" a few minutes, then wipe clean with
nonabrasive cleaners.

Glasssurface--potential for permanent damage.

Our testing shows that if

you are cooking high sugar
mixtures such as jelly or
fudge and have a spillover,
it can cause permanent
damage to the glass surface

unless the spillover is
immediately removed.

Damage from Sugary Spills and Melted Plastic

[] Tm'm_ ofla]l sm'[h_e bm'_ers mid, [] _ remaim_im_g spil]over sboldd be
;_!i{1] a m/__'_'em/m i t t, ]"era eve ]/o t pa m/s ]e{t I_m/ti] t b e s I_]'fi_c e of t b e c o( _k t (_p

has cooled.

] Weadm_g m_ ovel_ mkt:

a° [Jse a sim_g]e-edge ]_zor blade

] Don't I_se d_e sm'ii_ce m_its agaim_ m_ti]
a]] of t]_e residl_e b_s been complete]}
re]?_ ( }V ed.

(:emmic Cooktop Scraper) to

move the spill to _t _oo] area o]_

the cooktop.

NOTE:/fpittingor indentationin feteglasssurface
hasalreadyoccurred,thecooktopglasswill haveto
bereplacedb thiscase,servicewill benecessarg

be Remove the spill with paper [OWe]S.

To Order Parts

To order (;ER,_d'vPt BRYTE ') Ceramic

(:ooktop Cleaner and the (ooktop scraper,

please call ore" toll-fl'ee number:

National Parts Center 800.626.2002

CERAMA BRYTE ®

Ceramic Cooktop Cleaner ..... _ WXTOX388

CERAMABRYTE®
CeramicCooktopScraper ...# WXIOX0302

Kit ........................ # WB64X5027
(Kitincludescreamandrazorscraper)

CERAMABRYTE® CleaningPads
for CeramicCooktops......... # WX70X358
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Lift the door straight up and off fl_e
hinges.

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

Do not rub or clean the door

gasket--it has an extremely low
resistance to abrasion.

If you notice the gasket becomflTg
worn, frayed or damaged f17any
way or if it has become displaced
on the door, you should have it
replaced.

Lift-Off Oven Boor

The oven door is removable, bu_ it is heavy You may
need he/p roroov/ng and replacing #_e door

To rerroove the deer, opera/k a _ev, im-hes to

die special stop posid(m d_at will hold d_e

door opera (i_sp fim/ly ore/each side mid

lift die door sm_ight (q) :rod off die him/ges.

NOTE" Be carefa/ not to [)lace hands between the

hinge and the oven door frame as #Tehinge could

snap back and p/nch fingers.

To replace the door, make sure die him/ges

are ira/ d)e special stop poskiom Position/ die

slots ira/ die bottom of the door sqllare])

o_r t]/e hi m/ges. Thel/ ]1 }_ el" [h e door s]ow]v

al/d evell]_ over bodl hh/ges at the same

dine. If d_e him/ges sl/a I) back agaim/st die

()vem/ f}_tF_/e, [)ll]] [heiI/ back ()lK.

To clean tile inside of tile door:

Do not alh/w excess water to run into
any h()les ()r shits in the d(/o_:

Because the area inside the gasket is

cleaned during the self clean cycle, you
do not need to clean this by hand. Any

soap left on the liner Catlses additional
stains when the oven is heated.

The area outside the gasket can be
cleaned with a soap-tilled steel wool or

plastic pad.

Toclean the outside of the door:

Use soap and water to thoroughly clean

the top, sides and ti'ont of the oven doo_:

Rinse well. Ym may also use a glass

cleaner to clean the glass on the outside

of the do(m

Spillage of marinades, fl'uitj uices, tomato

sauces and basting materials containing

acids may cause discoloration and should

be wiped up immediately. When the

stli3';ice is cool, clean and rinse.

Do not use oven cleane_, cleansing

i)owde_ or hm_h abrasixes on the
(mtside of the d(/o_:

Oven Bottom

The oven bottom has a porcelain enamel

finish. To make cleaning easier, protect the

oven bottom fl'om excessive sl)illove_ bv

placing a cookie sheet on the shelf beh)w

the shelf you are cooking on. This is

particularly important when baking a fl'tfit

pie or other fl)ods with a high acid content.

Hot ti'uit fillings or other fi)ods that are

highly acidic (such as tonlatoes, sauerkraut

and sauces with vinegar or lemon juice)

may cause pitting and damage to the
porcelain enamel surIace and should be

wiped up immediately.

We don't recommend using ahuninum fi)il
on the oven bottom. It can affect air flow if

the holes are bh)cked and it can concentrate

heat at the bottom of the oven, _esulfing in

poor baking peOi)m/ance.

To clean tip spillove_, use soap alld watei;

an abrasive cleaner or soap-filled steel-wool

pad. Rinse well to reinove any soap before

selfXcleaning.

Grid

|

Pan

Broiler Pan and Grid

_Mter broiling, remove the broiler pan fi'om

the oven. Remove the giid fl'om the pan.

Careflllly pour ()tit grease fl'om the pan into

a proper container. _,\'ash and rinse the

broiler pan and g_id in hot water with a

soaI>lilled or plastic scouring pad.

If food has burned on, sprinkle the grid

with detergent while hot and cover with wet

paper towels or a dishcloth. Soaking the

pan will remove burne(bon ti)ods.

The broiler pan and grid max be cleaned
with a COllli/lercial o_,ell clealleE

Both the broiler pan and grid can also be
cleaned in a dishwasher:

Do not store a s(/iled broiler pan and grid

amwhere in the range.

CAUTION: Do not clean the broiler pan or grid t)_

a self-cleaning oven.
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Care and cleaning of the range.

Warming Drawer Rack (onsomemodels)

Clean the rack with detergent and water:

Atter cleaning, rinse the rack with clean

water and dr) with a clean cloth.

Warming Drawer Pan (onsomemodels)

The wamfing drawer has a remo_fl)le pan

ior easy cleaning,

l{enlove the p}lIl, using the side edge

handles and clean it with detergent and

water: _Mier cleaning, rinse with clean water

and (h_' with a clean cloth. Replace the pan

in the wamfing drawer.

Removable Drawer

NOTE: Formode/s with an e/ectric warming
drawer,before performing anyadjustments,
cieaning orservice, disconnectthe range electrical
power suppiyat the househoiddistribution panel
by remowbg the fuse orswitch/bg off the circuit
breaker Make sure the warming drawer heating
element is cool

Most cleaning can be done with the drawer

in place. Howe_eL the drmver may be

remo',ed if fln'ther cleaning is needed. Use

soap and wam_ water to thoroughly clean.

To remove the drawer:

[] Pull the drawer straight out tmtil
it stops.

[] Press the leit rail release up and press
the right rail release down, while

pulling the (h'axver fi)rward and fl'ee.

Toreplace the drawer:

[] .Place the left drawer rail around the
tuner leit rail guide and slide it in
slightly to hook it.

[] Place the right drawer rail arom_d the
mner right rail guide and slide it in

slightl) to hook it.

[] Slide the drawer all the wm in.
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Vent appearance and location var_

Oven Air Vents

Never block tile vents (air openings) of tile
range. Tile}' provide tile air inlet and outlet

that are necessa_ T fin" the range to operate
properly with correct COll/b/istlon.

_dr openings are located at the rear ot
tile cooktop, at tile top and bottom ot tile

oven doo_; and at tile bottom of tile range,
under tile wamfing drawer

CONTROL LOCKOUT

Upper Control Panel

On models so equipped, lock out the touch
pads before cleaning.

See tile ControlLockoutinlbmmtion in tile
Special features of your oven control section
in this manual.

Clean up splatte_ with a damp cloth.

Yell I//aV also rise a glass cleanei:

Remove heavier soil with warn/soapy water:
Do not rise abrasives ot any kind.

Unlock the touch pads after cleaning.

PullflTeknobstraightoff thestem.

Lower Control Panel (Front Manifold Panel) and Knobs

It's a good idea to wipe tile control panel
alter each tlse of tile oven. Use a damp

cloth to clean or iJnse. For cleaning, tlse
mild soap and water or a 50/50 solution el

vinegar and warn1: For rinsing, use clean
wateI: Polish dry with a soft cloth.

Do not use abrasive cleansei5, strong liquid

cleanei_, plastic scouring pads or oven
cleanei_ on tile control panel--they will
damage tile finish.

Do not try to bend knobs by pulling them
up oi" down or by hanging a towel or other

such loads. This can damage the gas \;dye
shatt.

Tile control knobs may be removed fin"

easier cleaning. To remove a knob, pull it

straight off tile stem. If knob is difficult [o

remove, place a towel or dishcloth between

tile knob and control panel and pull genfl>

Wash the knobs in soap and water or a

vinegar and hot water solution,

Metal parts can be cleaned with soap and

watei: Do not use steel wool, abrasives,

}lI//IllOIli}l_ acids oi" co1//111eF(-'ial oven

cleanei_. Dry with a soft cloth.
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Care and cleaning of the range.

Oven Shelves

If yore" ovel_ is equipped wkh m_icke] ovem_

shelves, they shol_]d be removed {_'om tile

ove]_ before beg]m_h_g the se]fc]em_ cycle.

To c]eam_ the m_icke] s]]e]ves, use m_ ab_:_s]ve

clem/ser. After c]eam]h/g, rim/se the shelves
with c]em_ _ater amid dr_ with a c]eam_ cloth.

If the shelves ever become hard to slide,

wipe the shelf edges or ove]_ shelf slq_ports

They may also be c]em_ed by ush_g am_

ab_wsive c]em_se_; Af}er c]em_h_g, rim_se t]_e

she]yes with c]em_ water m_d dry wit]] a

c]ean_ c]odL If die shelves ever t)ecome hard

to slide, wipe t]_e shelf edges or ove]_ shelf

slq_ports wid_ vegetable oil

If _ore" ovel_ is e<_l_i[I) _ed with ,g_m. porceIai m_-
coated shelves, the_ max be c]em_ed im_the

ovel_ dm:i_g the se]f:-c]em_ c_c]e.

Wire cover holder.

Oven Light Replacement

CAUTION:Beforerep/ac_bggoa ovenh#htbuib,
disconnectthee/ectncaipowerto therangeat the
mainfuseorckcuitbreakerpane/.Besuretoiet the
h)htcoverandbuibcoolcompiete/y

The oven light bulb is covered with a
remox_fl)le glass cover that is held in place

with a bail-shaped wire. Remove the oven

dora; if desired, to reach cover easily:

To remove:

[_] Hold a hand trader the co;er so it
doesn't tidl when released. _,_ith

finge_s of the same hand, fimfl) push
back the wire coxer holder: Lilt off
the ¢o_, eI'.

Do not remove any screws to remove
the cover.

] Do not touch hot bulb with a wet
cloth. Replace bulb with a 40-watt
household appliance bulb.

Toreplace cover:.

[] Place it into the groove of the light
receptacle. Pull the wire torward to the

center of the cover until it snaps into

place. _]]en in place, the wire holds
the cover fim]lv. Be certain the wire

is in the depression in the center of
the cover.

Connect electrical power to the range.[]
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Installation
Instructions

Range

In the Commonwealth
of Massachusetts

• This product must be installed by a licensed

phunber or gas fitter,

• When using ball type gas shut-off valves, they shall

be the T-handle type.

• A flexible gas connector, when used, must not
exceed 3 teet.

BEFORE YOU BEGmN
Read these instructions completely and carefnlly.

Installation of tiffs rm]ge must conform Mth locM
codes, or in the absence of local codes, with the
National Fuel Gas Code, ANSI Z223.1/NFPAo54,
latest edition. In Canada, installation must conform
with the current Natural Gas Installation Code,

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

applicable. _Nis range has been design-certified by
CSA International according to ANSI Z21o 1, latest
edition and Canadian Gas Association according
to CAN/CGA-I.1 latest edition°

As with a_y appliaure i_si_g gas amid gem_erath_g heat,
there are certaim_ sa{ety [:)recal_tio]_s yol_ sholdd {i)]]ow.
You will [b_d these precamiom_s im_the important Safo_/
information secd o_ im_th e fro_ t of this m a N_I_a]. Rea d
them carebd]_.

instlm:dtms for local electrical im_spector's i_se.

* IMI_t)KE&N'I ' - Ob_e,veall
gtYve]']_im_g codes amid o]'dim_am_ces.

* Note to ]Installer = l,eave these im_structi(ms

with the app]im_ce after i_sta]]atitm is completed.

, Note to Consumer - Keep tiffs Owl_er's
Ma]ma] am] I_sta]]ati<m J_str_cti<ms for i_ma'e

Ye[eYe_) ce.

° Note = This app]ia_lce midst be _ro _er]v grom_ded

* Servicer = The electrical diag_:m_ is i_ a_ era'elope

attached to the back of the rm_ge.

0 Skill level - Insta]]ati(m of this al)p]ia_ce retpdres
basic mecha_ica] skills.

Proper ilista]]atitm is die respo_sibi]ity of the
i _ stall er.

° Product fai]m'e due to improper is m)t

covered m_der the Warra_ty.

FOR YOUR SAFETY

Do not store or use combustible materials, gasoline or
other flammable vapors and liquids in the vicinity of

this or any other appliance,

If you smell gas:

O Open windows.

O Don't touch electrical switches,

0 Extinguish any open flaule.

O ]uunediately call yotu" gas supplier.

TOOLS YOU WILL NEED

• Phillips and liar-blade screwdrixe_

• Pencil and ruler

• Two pipe wrenches (one for backup)

• Open-end or a@ustable wrenches

• I,evel

ADDITIONAL MATERIALS YOU MAY NEED:

• (;as line shut-off xalxe

• Pipe joint sealant ur UI,-approxed pipe thread tape
with Teflon* that resists action of natural and I,P

gases

• Flexible metal appliance cmmectur (1/2" I.D.)

A 5-foot length is reconunended ti)i" ease of

installation btlt other lengths are acceptable. Nexer

use an old cmmector when installing a new range.

• Flare union adapter fur cmmection to gas suppl)

line (3/4" or 1/2" NPT x _ "1/2 I.D.)

• Flare union adapter for COlmection to pressure

regulator on range (1/9" NPT x 1/2 I.D.)

*Tel]on: P,egistered Irademark of I)uPont
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mnstaliation mnstructions

AWARNmNG 
mNSTALLAT ON SAFETY

Read these instructions completely and carefully.

hnproper installation, adjustment, alteration, service

or maJntenmace can cause injury or property damage.

Refer to this mmmal. For assistance or additional

information, consult a qualified installer, service

agency, manufacturer (dealer) or the gas supplier.

Never reuse old flexible connectors. The use

of old flexible connectors can cause gas leaks and

personal ii_iury. Always use NEW flexible connectors

when installing a gas ai)pliance.

IMPORTANT - Remove all packing

inaterial and literature froln o_en before connecting

gas and electrical sui)ply to range

CAUTION - t,(,.,,t.ttemptt()operate
the oven of this range during a power tailure (Electric

Ignition models ()ill)).

• Have your ranoe_ installed 19_a qualified installer.

• Your range must be electrically grounded in

accordance with local codes or, in the absence

of local codes, in accordance with the National

Electrical Code (ANSI/NFPA 70, latest edition).

Ill Canada, electrical grounding inust be ill

accordance with the current CSA C99.1 Canadian

Electrical Code Part 1 and/or local codes. See

Electrical Connections in this section.

• gefi)re installing your range on linolemn or anv

other synthetic floor covering, inake sure the floor

covering can withstand 180°F without shrinking,

warl)ing or discoh)ring. Do not install the range

over cari)eting unless a sheet of 1/4" thick plywood

or silnilar insulator is placed between the range

and cai])eting.

• Make sure the wall coverings around the range can

withstand heat generated by the range up to 200°E

• Avoid pladng cabinets above the range. To reduce

the hazard caused by reaching over the open

flalnes of operating burnels, install a ventilation

hood over the range that projects fi)rward at least
5" beyond the fl'ont of the cabinets.

• Tile ventilating hood Inust be constructed
of sheet inetal not less than 0.0192" thick.

Install above the cooktop with a clearance of not
less than 1/4" between the hood and the underside
of the colnl)ustil)le material or inetal cabinet. The

hood must be at least as wide as the ai)pliance and

centered over the ai)pliance. Clearance between
the cooking surface and the ventilation hood
surfiace MUST NEVF:R BE LESS THAN 24
INCHES.

EXCEPTION: Installation of a listed inicrowave oven

or cooking al)pliance over the cooktop shall contorm

to the installation instluctions packed with that
appliance.

• If cabinets are placed above the range,
alh)w a nlininluln clearance of 30" between the

cooking surtace and the bottoln of unl)rotected
cabinets.

• If a 30" clearance between cooking surthce and

overhead colnl)ustil)le inaterial or inetal cabinets

cannot be inaintained, protect the underside of the

cabinets above the cooktop with not less than 1/4"

insulating millboard covered with sheet inetal not
less than 0.0] 99" thick. Clearance between the

cooking surtace and protected cabinets MUST
NEVF:R BE LESS THAN 24 INCHES.

• The vertical distance fl'om the plane of the cooking
surtace to tile bottoln of a(!jacent overhead cabinets
extending closer than 1" to the plane of tile range
sides intlst not be less than 18". (See the Dimensions
and Clearances illustration in this section.)

• CAUTION - ]teInsofinterestto

children should not be stored ill cabinets above a

range or oil the backsplash of a range--children

clilnbing on the range to reach itelns could be

seriously ii_j ured.
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Installation Instructions

DIMENSIONS AND CLEARANCES

Provide adequate clearances between the range and adjacent combustible surfaces. These dimensions must be met

for safe use of your range. The location of the electrical outlet and pipe opening (see Gas Pipe and Electric Outlet

Locations) may be adjusted to meet specific requirements.

The range may be placed with 0" clearance (flush) at the back wall.

Minimum to
cabinets on
either side
of the range

_ -'> <- 3" Minimum to18" wall an
either side

I I I
30"
30"
Minimum

Maximum depth
for cabinets

above

countertops

13"

Front edge of
the range side
panel forward
from cabinet

1/4"_ "_- -J
To cabinets
below cooktop
and atthe range
back

Depth with door closed (includes door handle)

30 I 293/,"'"_l"_"_ Depth variesdependingon model.

See specifications sheet for your
model.

Height

473/4"

Depth with door opel

463/4"k _\ ..............,"""_
\ _ ......,.......,..."""" """

_,,.....-
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mnstaliation mnstructions

-&WARNmNG 
ANTra-TIP DEVICE

@
®

All ranges can tip and injury could
result.

To prevent accidental tipping of the range,

attach an approved Anti-Tip device to the
wall. (See Installing the Anti-Tip Device in

this section.) To check if the device is

installed and engaged properly, carefully

tip the range forward. The Anti-Tip device

should engage and prevent the range from

tipping over.

If you pull the range out from the wall for

may reason, make sure the Anti-Tip device

is engaged when you push the rmlge back

against the wall.

• For vo/II" safety, IleveI" rise v/)/ii" I'allge lOl" WaI'Ulillg

0I" heatillg tile I'OOIll, YO/II" ()veil }lll(l cooktop are

not designed to heat your kitchen. Top burnei_

should not be operated without cookware on the

grate. Such abuse could result ill fire and daulage

to your range and will void vour warranty.

• Do not store or use couIbustible inatelJals,

gasoline or other flauunable wq)ors and liquids
in the vicinity of this or any other appliance.
Explosions or fires could result.

• Do Ilot rise o_,ell for a storaoe area. ]teius stored ill

tile oxen can ignite.

• Do not let cooking grease or other flauinlable
ulaterials aCC/llii ulate in oi" ileal" tile Fail *e

LOCATION

Do not locate the rmlge where it may be subject to

strong drafts. Any openings in the floor or wall behind

the rm_ge should be sealed. Make sure the openings

around the base of the range that supply fresh air for

combustion m_d ventilation axe not obstructed by

carpeting or woodwork.

Your range, like ulany other household itenis, is

heavy and can settle into soft floor coverings such as

cushioned vinyl or carpeting. Use care when nioving

tile range on this type of flooring. It is reconlu/ended

that tile tollowing siulple and inexpensive instlitctions

be tollowed to protect your floor.

Tile range should be installed on a sheet of plywood

(or siulilar niaterial), When the floor covering ends at

the fl'ont of the range, the area that the range will rest

on should be built up with plywood to tile saule level

or higher than the floor covering.

This will allow tile range to be nioved flir cleaning
or servicing. Pdso, ulake sure your floor covering will
withstand 180°F. (See tile Installation Safety Instructions
section.)

Make sure tile wall coverings, around vour range, can

withstand tile heat generated (up to 200°F) by tile

ran ,e (See tile Installation Safety Instructions section.)

IMPORTANT!

Remove all tape and packaging. Make sure the

burners are properly seated and level.

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

Check to be sure that no range parts have come loose
during shipping.
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mnstaliation mnstructions

[] PROVIDE ADEQUATE GAS
SUPPLY

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

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

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

Make Stlre VOtl aI'e Stl ) )lying X ()HI"II , , , range with the type
of gas for which it is designed.

This range is convertible for use on natural or
propane gas. If w)u decide to use this range on I,P gas,
conversion must be made bv a qualified I,P installer
befl)re attempting to operate the range on that gas.

For proper operation, the pressure of natural gas
supplied to the regulator ulust be between 4" and 13"
of water cohul/n.

For I,P gas, the pressure supplied must be between 10"
[I n (l " "13 of wateI colmnn.

X'_hen checking for proper operation of the regulator,

the inlet pressure must be at least 1" greater than the

oi)erating, (nmnifold) I)ressure as ,gixen abox e.

The pressm'e regulator located at the inlet of the range

manifold must remain ill the supply lille regardless of

whether natural or I,P gas is being used.

A flexible metal appliance connector used to connect

the range to the gas supply lille should have an LD. of

1/2" and be 5 leer ill length for ease of installation. Ill

Canada, flexible connectors must be single wall metal

connectors no longer than 6 feet ill length.

[] CONNECT THE RANGE TO GAS

Shut off the main gas supply valve before discmmecting
the old range and leave it off mltil the new hook-up has
been completed. Don't forget to relight the pilot on
other gas applimaces when you turn the gas back on.

Because hard piping restricts movement of the range,
the use of a CSA International-certified flexible metal

appliance connector is reconlmended unless local
codes require a hard-l)iped connection.

Never use an old connector when installing a new
range. If tile hard piping method is used, you must
carefully align tile pipe; the range cannot be moved
alter the connection is made.

To prevent gas leaks, put pipe joint compound on, or

wrap pipe thread tape with Teflon* around, all male

(external) pipe threads.

A. Install a manual gas lille shut-off wflve ill the gas lille
ill an easily accessed location outside of the range.
Make sure eveiTone operating the range knows
where and how to shut off the gas supply to the

i'[ing e.

B° Install male l/2" flare union adapter to the 1/2"
NPT internal thread elbow at inlet of regulator. On
models equipped with standard twin burners, install
the male pipe thread end of the l/2" flare union
adapter to the 1/2" NPT internal thread at inlet of
pressure regulator. Use a backup wrench on the
regulator fitting to avoid damage.

When installing tile range, from the front, remove
the 90 ° elbow tot easier installation.

C° Install male l/2" or 3/4" flare union adapter to the

NPT internal thread of the manual shut-off wflve,

taking care to back-up the shut-off wflve to kee I) it

fl'om turning.

D. Connect flexible metal appliance connector to the

adapter on the range Position range to pernfit
connection at the shut-off xalxe.

E° When all connections have been made, make sure

all range controls are ill the off position and turn on
the main gas supply \zflve. Use a liquid leak detector
at all joints and connections to check ti)r leaks ill the
svsteul.

WARNING: Do NOTUSEA
FLAME TO CHECK FOR GAS LEAKS.

When using test i)ressures greater than l/2 psig to
pressure test the gas supply system of the residence,
disconnect the range and individual shut-off wflve fl'om
the gas supply piping. When using test pressures of 1/2
psig or less to test the gas supply system, simply isolate
the range fl'om the gas supply system by closing the
individual shut-off wflve.

*Teflon: R.egislered n-ad( mm-k of I)uPont
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mnstaliation mnstructions

GAS PiPE AND ELECTRICAL OUTLET LOCATIONS

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

Shortest connection from hard 2n
pipe stub location to range
hookup.

This area allows for flush range installation
with through-the-floor connection of pipe
stub/shut-off valve.
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Installation Instructions

FLEXIBLE CONNECTOR HOOKUP

Range

Pressure regl

90° Elbow (provided)

Installer: Inform the
consumer of the location
of the gas shut-off valve.

'tI

I

I

' Adapter.... -I

1/2" or 3/4" Gas

Flex connector (6ft. max.)

--------Adapter

Gas shut-oft valve

RIGID PIPE HOOKUP

Installer: Inform the
consumer of the location
of the gas shut-off valve.

Range
!
!
I

i

90° Elbow (provided) .... _" __ 90° Elbow

Union_ Black iron pipe

Union

1/2" or 3/4" Gas pipe __

Nipple

Gas shut-off valve

47



mnstaliation mnstructions

Electrical Requirements

120-volt, 60 Hertz, properly grounded branch circuit
protected by a 15-amp or 20-amp circuit breaker or
time delay tuse.

Extension Cord Cautions

Because of potential satiety hazards associated
with certain conditions, we strongly recommend against

the use of an extension cord. However, if you still elect
to use an extension cord, it is absolutely necessary that

it be a UIAisted, 3-wire grotmding-tyi)e appliance
extension cord and that the cmTent carrying rating of

the cord in amperes be equivalent to, or greater than,
the branch circuit rating.

Grounding

IMPORTANT--(Please read carefully)

FOR PERSONAL SAFETY, THIS APPLIANCE MUST

BE PROPERLY GROUNDED.

PreferredMethod

Ensureproperground
existsbeforeuse

The power cord of this appliance is equii)ped with a
three-prong (grotmding) i)lug which mates with a

standard three-prong grotmding wall receptacle to
minimize the possibility of electric shock hazard fl'om

this appliance.

The customer should have the wall receptacle and

circuit checked by a qualified electrician to make sm'e
the receptacle is properly grotmded.

Where a standard two-prong wall receptacle is

encotmtered, it is the personal responsibility and
obligation of the customer to have it replaced with a
properly grotmded three-prong wall receptacle.

DO NOT, UNDER ANY CIRCUMSTANCES,
CUT OR REMOVE THE THIRD (GROUND) PRONG
FROM THE POWER CORD.

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

Grotmd Fault Circuit Interrupters (GFCI's) are
devices that sense leakage of current in a circuit and

automatically switch off power when a threshold
leakage level is detected. These devices must be
manually reset bv the consumer. The National Electrical
Code requires the use of GFCI's in kitchen receptacles
installed to serve countertop surfaces. Pertormance of

the range will not be atti_cted if operated on a GFCI-
protected circuit but occasional nuisance tripping of
the GFCI breaker is possible.

[] ELECTRICAL CONNECTIONS (CONT.)

A. Usage Situations where Appliance Power Cord will

be Disconnected Infrequently.

An adapter may be used only on a 15-amp circuit.

Do not use an adapter on a 20-amp circuit. Where

local codes permit, a TEMPORARY CONNECTION

may be made to a properly grounded two-prong wall

receptacle b)' the rise of a UIAisted adapter, available

at most hardware stores. The larger slot in the adapter

must be aligned with the larger slot in the wall

receptacle to provide proper polarity in the

connection of the power cord.

Temporary Method

(Adapterplugsnotpermittedin Canada)

Align large prongs/slots

Ensureproper
groundandfirm
connectionbefore
use

CAUTION: Att.chi.gthe.d.pte,"
grotmd terminal to the wall receptacle cover
screw does not grotmd the appliance unless
the cover screw is metal, and not insulated,
and the wall receptacle is grotmded through
the house wiring. The customer should have

the circuit checked by a qualified electrician
to make stu'e the receptacle is properly
grounded.

When disconnecting the power cord fl'om the adapte_;
always hold the adapter with one hand. If this is not
done, the adapter ground terminal is very likely to
break with repeated use. Should this hal)pen, DO
NOT USE the appliance tmtil a proper grotmd
has again been established.
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mnstaliation mnstructions

[] ELECTRICAL CONNECTIONS (CONT.)

B. Usage Situations where Appliance Power Cord will

he Disconnected Frequently.

Do not use an adapter plug in these situations because

disconnecting of the power cord places imdue strain on

the adapter and leads to eventual taihu'e of the adapter

ground terminal. The customer should have the two-

prong wall receptacle replaced with a three-prong

(grotmding) receptacle by a qualified electrician

befl)re using the appliance.

The installation of appliances designed fl_r mobile
home installation must conflwm with the Manufactured

Home Construction and Safety Standard, Title 24 CFR,
Part 3280 (formerly the Federal Standard for Mobile
Home Construction and Satiety, Title 24, HUD, Part
280) o_, when such standard is not applicable, the
Standard tot Mantdhctm'ed Home Installations, latest

edition (Mamdactured Home Sites, Commmfities and
Set-l_.rps), ANSI A225.1, latest edition, or with local
codes. In Canada, mobile home installation must be
in accordance with the cmTent CAN/CSA Z240/MH
Mobile Home Installation Code.

Electric Disconnect

• i,ocate disconnect plug on the range back.

• Pinch sides of connector and pull out of range back.

[] SEAL THE OPENINGS

Seal any openings in the wall behind the range and in the

floor trader the range, when hookul,)S are completed.

[] CHECK IGNITION OF SURFACE
BURNERS

Operation of all cooktop and oven bm'ners should be
checked alter the range and gas SUl)pl ) lines haxe been
careflflE checked for leaks.

Electric Ignition Models

Select a top bm'ner knob and simultaneously push
in and tm'n to LITE position. You will hear a clicking
sotmd indicating proper operation of the spark
module. Once the air has been purged fl'om the
supply lines, burners should light within 4 seconds.
After burner lights, rotate knob out of the LITE
position. Try each bm'ner in succession tmtil all
bm'ners have been checked.

Quafity of Flmnes

The combustion quality of burner flames needs to be
determined xisualE.

(A) Yellow flames--
Call for service

(B) Yellow tips on
outer cones--

Normal for LP gas

(C) Soft blue
flames--Normal for

natural gas

If burner flames look like (A), call for service. Normal
burner flames should look like (B) or (C), depending

on the type of gas you use.

With I,P gas, some yellow tipping on outer cones
is normal.

[] CHECK IGNITION OF OVEN BURNER

The oven is designed to ol)erate quietly and automatically.
To operate the oven, press the BAKE pad and then press'the
number pads until 350 ° appears in the display. Touch the
START pad. _Mter 30-90 seconds, the oven burner will ignite
and burn until the set temperature is reached. The oven
burner will continue to cycle/m and off as necessary to

maintain the oven at the temperature indicated bt {he displa}.

To check ignition of the broil burner, touch the BROIL
HI/LO pad and then the START pad. After 30-90 seconds,
the broil burner will ignite.

Electric ignition models require electrical power to otterate.

In case of a t)ower outage, the men bm'ners on these models
cannot be lit mammllv with a match. (',as will not flow unless

the glow bar is hot.

If the oven is in use when a power outage occurs, the burner
will shut off and cam/or be re-lit until power is restored.
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Installation Instructions

[] ADJUST BROIL AND OVEN
BURNER AIR ADJUSTMENT
SHUTTERS IF NECESSARY

Air adjustment shutters for the top and bottom burners

regulate the flow of air to the flmnes.

The air a(!iustn_ent shutter fin" the top (broil) burner is

in the center of the rear wall of the oxen.

Jstment
shutter

I
The shutter fl)r the bottom (oxen) burner is near the
back wall behind the warming drawer. Remoxe the
drawer. See the Care and cleaning of the range section.

To adjust the flow of air to either burner, loosen the

Phillips head screw and rotate the shutter toward open

or closed position as needed.

The flames for the top (broil) burner should be steadx

with approximately l" blue cones and should not

extend out oxer the edges of the burner battle.

To determine if the bottom burner flames are burning
properl B remove the oven bottom. [qames should have
approximately l" blue cones and, if range is sui)plied
with natural gas, should burn with no yellow tipping.
(_A]th most I,P gas, small yellow tips at the end of outer
cones are normal.) Flames should not lilt oft bm'ner
ports. If lilting is observed, gradually reduce air shutter
opening until flames are stabilized.

[] ADJUST BROIL AND OVEN
BURNER AIR ADJUSTMENT
SHUTTERS IF NECESSARY (CONT.)

Oven

\

To remove the oven bottom:

A. Remove the knurled screws holding down rear of the
o'_en bottom.

B. (;rasp the oxen bottom at finger slots on each side.

C. i,ilt the rear of the oven bottom enough to clear the

lip of the range frame, push it back, and then pull it

up and out.

[] LEVELING THE RANGE
a.

range where it will be installed.

_ r[_ng_r _:_

Raise
range

Install the oven shelves in the oven and position the

Lower
range

(on some models) (on some models)

B. Check tot levelness by placing a spirit level or a cup,
partially filled with water, on one of the oven shelves.
If using a spirit level, take two readings--with the
level placed diagonally first in one direction and
then the other.

C.

D.

Remove the drawer. See the Care and cleaning of the

range section. The fl'ont leveling legs can be a(!justed

fl'om the bottom and the rear legs can be a(!justed

fl'om the top or the bottom.

Use an open-end or a(!iustable wrench to a(!iust the

lexelin,,_ legs until the ranoe_ is lexel.

E. After the range, is level, slide the ranoe_ away from the

wall so that the Anti-Tip dexice can be installed.
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mnstaiiation mnstructions

[] INSTALLING THE ANTI-TIP
DEVICE

A WARNING!
• R'm,,e,_ must be secured with an approxed Anti-

Tip dexice.

• Unless properly installed, the range could be

tipped b) you or a child standing, ,sittin,,_ or

leaninom on _lI1 open door.

• After installing the Anti-Tip device, xerilk that it

is in place b) careflflly attempting to tilt the

I'll Ilt re forward.

• This ran,,e has been designed to meet all

recognized industry tip standards for all normal

conditions.

• The use of this dexice does not preclude tii,)Dim,

of the range when not properly installed.

• If the Anti-Tip dexice supplied with the range

does not tit this application, use the unixersal

Anti-Tip device "x4B02X7909.

A. Mark the wall where the RIGHT EDGE of the range

is to be located. Be sure to allow fl)r the cotmtertop

overhang if you intend to install the range next to
cabinets.

Slotted head

Marked edge of range

2_ toward theB. I.ocate the outside edge of the device _ J "

center of the range from the marked edge of the

I'}l I1 re

C. Using the dexice as a template, mark the position of
the hole for the screw.

D. For wood constHlction, drill a pilot hole at an angle

of 20 degrees from the horizontal. A nail or awl may
be used if a drill is not axailable.

Mount the Anti-Tip dexice with the screw proxided.

For ceulen[ or concrete constitlction_ VOtl will need

a 1/4" x 1½" lag bolt and a 1/2" O.D. sleeve anchm;

which are not provided. Drill the recommended size
hole for the hardware.

[] INSTALLING THE ANTI-TIP
DEVICE (CONT.)

Wallboard Back of range

screw

Install the sleeve anchor into the drilled hole and then

install the lag bolt through tile device. The bolts must

be properly tightened as recommended fi)r the
hardware.

E. Slide tile range against the wall, and check for
proper installation by grasping the ti'ont edge of the
cooktop and careflflly attempting to tilt the range
forward.

WHEN ALL HOOKUPS ARE
COMPLETED

Make sure all controls are left in the off position. Make
sure the flow of combustion and ventilation air to the

range is unobstructed.

CONVERTING TO LP GAS (or
converting back to natural gas from LP)

This range leaves the factory set for use with natural
gas. If you want to convert to LP gas, the conversion
must be performed by a qualified LP gas installer,

The come_ion instructions and I,P orifices can be

fotmd attached to the range next to the pressure

regulator.

Kee I) these instructions and the orifices in case you

_V_lIlt to conx.ert back to natt/ral gas.
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Before YouCall ForService...

Troubleshooting -tips
Save time and money! Review the charts on the following
pages first and you may not need to call for service.

Possible Causes

Topburners do notlight Plug on range is not completely * Make sure electrical l)lug is I)lugged into a live, prol)erly
ordo notburn evenly, inserted in the eleclrical outlet, grounded outlet.

(The frontright burneris Burner slits on the side of the • Remove the burner heads and clean them. Check the
designed to have slightly
smaller flames between burner may be clogged, electrode area for burned-on food or grease. See the
the 6 and 9 o'clock Care and cleaning of the range section.

positions. This is normaL) hnproper burner assembly. " Make sure the 1)tu'uer l/arts are installed correctly.
See the Care and cleaning of the range section.

Burner flames very hnproper air to gas ratio. " /f range is connected to I,P gas, contact the person
large or yellow who installed votu" range or made the conversion.

Surface hurnerslight The oven gas shut-off valve • To check the oven gas shut-off valve, remove the
but oven does not may have accidentally been wmlniug drawer (see the Care and cleaning of the range

moved during clemfing or section) and look for the gas shut-off lever at the back
moving, of the r:mge. Follow the directions in box A or B that

match your regulator type.

What To Do

Scratches(mayappear
as cracks)oncooktop
glasssurface

Areas of discoloration

on the glass cooktop
surface

Incorrect demfing
methods being used.

Cookware with rough bottoms

being used or coarse partides

(salt or sand) were between
the cookwaxe and the surface

of the cooktop.

Cookware has been slid

across the cooktop surface.

Food spillovers not cleaned
before next use.

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

• To avoid scratches, use tile recommended cleaning

procedtlres. Make stlre bottouls of cookware are clean

betore rise, and use cookware with SUlooth bottoins.

• See tile Cleaning the glass cooktop section.

Plastic melted

to the glass cooktop
surface

Hot surface on a model with

a light colored glass cooktop.
• This is n(mnal. Tile cooking zones nlay change color

when hot or cooling down. This is temi)orary and
will disappear as the glass cools to room temperature.

Hot cooktop came into

contact with plastic placed

on the hot cooktop.

• See tile Glass surface--Potential for permanent damage
Section in the Cleaning the glass surface section.

Pitting (or indentation) Hot sugar mixture spilled
of the cooktop on the cooktop.

• Call a qualified technician fi)r replacement.
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Possible Causes What To Do

Controlsignals after You forgot to enter a bake * Touch the BAKE pad and desired teml)erature or
entering cooking time temperature or cleaning time. tile SELF CLEAN pad and desired ('lean time.
or start time

Food does notbake Oven controls improperly set. * See tile Using the oven section.
or roast properly

Shelf position is incorrect. * See the Using the oven section.

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

of hnproper size being used.

Oven thermostat needs * See the Adjust the oven thermostat--Do it yourself[

adjustment. Se(ti(>15.

Clock not set correctly. * See the Using the clock and timer section.

Aluminum foil used improperly * See the Care and cleaning of the range sectiou.
in the oven.

Oven bottom not securely * See the Installation of the range section.
seated in position.

Food does not Oven controls hnproperly set. * Make sure you touch the BROIL HI/LO pad.

broil properly Oven door not closed. * See tl_e Using the oven section.

Improper shelf position * See the Broiling Guide.
being used.

Food being cooked in a hot pan. * Use the broiling pan and grid that came with v_>tu"
range. Make sure it ix cool.

CookwaJee not suited for broiling. * Use the broiling l)aU and grid that came with your range.

Alumhmm foil used on the * See the Using the oven secdou.

the broiling pan mad grid has
not been fitted properly mad
slit as recommended.

Oven bottom not securely * See the Installation of the range section.
seated in position.

Oven temperature Oven thermostat * See the Adjust the oven thermostat--Do it yourself!

too hot or too cold needs adjustment, section.

Clock and timer Plug on range is not completely * Make sure electrical plug ix plugged into a live, ln'Opedy
do not work inserted ha the eleclrical outlet, grounded outlet.

A fuse ha your home may be * Replace the 1Use or reset the circtfit breaker:
blown or the circuit breaker

tripped.

Oven controls improperly set. * See the Using the clock and timer section.
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Before YouCall ForService...

Troubleshooting tips

Oven light does not work

Possible Causes

Light bulb is loose or defective.

Plug on rmage is not completely
hlserted in the electrical outlet.

What To Do

• Tighten or replace the bulb.

• Make sure electrical plug is plugged into a live, i)roperly

grounded outlet.

Oven willnotself-clean The oven temperature is too • _Mlow the range to cool to room temperature and

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

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

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

"popping" sound metal heating and cooling

during both the cooking mad

cleaning functions.

Excessive smoking Excessive soil. • Touch the CLEAR/OFFland. Open the windows to

rid the room of smoke. _ait until the LOCKEDDOOR
light goes off, _]l)e u l) the excess soil and reset the
clean cycle.

Oven door will not open Oven too hot. • _dlow the oven to cool below locking tenq)erature.

after a clean cycle

Oven not clean after a Oven conlrols not properly set. • See the Using the self-cleaning oven secti()n.

clean cycle
Oven was heavily soiled. • Clean up hen\ T Slfillovers before starting the clean

cycle. Heavily soiled ovens may need to sel6clean

again or fin" a h)nger l)eriod of time.

"LOCKDOOR"flashes The self-clean cycle has been • (]lose the oven door,

in the display selected but the door is not

closed.

LOCKED DOOR light The oven door is locked • Touch the CLEAR/OFFland. Allow the oven to cool.

is on when yon want because the temperature
to COOk inside the oven has not

dropped below the

locking temperature.

"T--and a number or You have a function error code. • Touch the CLEAR/OFF pad, Allow the oven to cool fi)r

letter" flash in the display one houi; Put the oven back into operation.

If the function code repeats. • Disconnect all l)ower to the range fin" 5 minutes

and then reconnect laower./f the traction error

code repeats, call for service.

Oven shelves are The nickel shelves (if so equipped) • Apply a small amotmt of vegetable oil to a paper

difficult to slide were cleaned ha a self-clema cycle, towel and wipe the edges of the oven shelves with

The gray porcelaha-coated shelves the l)aper towel. Do not spray with Pain '_or other

(if so equipped) were improperly lubricant sprays.
cleaned.

"Probe" appears in This is remhadhag you to enter a • Enter a probe teml_erature.

the display(some models) probe temperature after plugging

ha the probe.
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Possible Causes

Display goes blank A fuse in your home may be
blown or the circuit

breaker tripped.

The clock is in the • See tile Special features of your oven control section.

black-out mode.

Displayflashes Power failure. * Reset tile clock.

Unable to get the Oven control pads were * Tile BAKE and BROILHI/LOpads must be touched :it
display to show "SF" not pressed properly, tile same time mad held fm 3 seconds.

Power outage, Power outage or surge. * Reset tile clock. If the oven was in use vet! nlust reset

clock flashes it b)' touching the CLEAR/OFFpad, setting the clock

and resetting any cooking flmction.

"Burning" or "oily" This is normal in a new oven * To speed tile pFocess, set a selfXcleau cycle foF a
odoremittingfrom and will disappear in time. minimmn ot 3 hours. See the Using the self-cleaning
the vent oven section.

Strongodor An odor from the insulation * This is temporary.

around the inside of the oven

is normal for the first few times

the oven is used.

Fan noise (some models) The convection fan may turn on • This is normal. The convection tim will mn until the

and off automatically, flmction is over or the door is ollened.

Convection fan not Preheat temperature * Fan will start automatically once the preheat

working (some models) not reached, teml)eratul'e is reached.

Drawer does not slide The drawer is out of afignment. * Fully extend the drawer and push it ;111the way in.

smoothlyor drags See the Care and cleaning of the range section.

Drawer is over-loaded or load * Reduce weight. I_edistribute drawer contents.

is unbalanced.

Warming drawer will A fuse in your home may be * I_eplace the fl/se or reset the circuit breaker.
not work blown or the circuit breaker

tripped.

The oven is self-cleanh_g. * Wait for the sell=(lean cycle to finish and the ()\'ell
to cool.

Controls improperly set. * See the Electric warming drawer section.

Excessivecondensation Liquid in warming drawer. * geil/ove liquid.
in the warmingdrawer

Uncovered foods. • Cover tood with lid or aluminmn toil.

Temperature setting too high. * Reduce teml)erature settiu r

Food dries out in the Moisture escaping. • (_over fi)od with lid or almuinmn foil.

warmingdrawer

What To Do

• Replace the tuse or reset the circuit breakeL
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GE Service Protection Plus F_'

GE, a imme recog_3ized woddwkle fbr qt_a]lhy aI_d depei_dabi]lh), offers )o_t

SeF'dce PIotectioI_ Ph_s"_--compvehei_six;e pvotecti(m oi_ a_]ly(mr a]pp_iai_ces--
No Matter What Brand!

Benefits Include:

o Backed by GE
o All brands covered

o UnIiufited service calls

o All parts and labor costs included

o No out=of=pocket expenses
o No }ridden deductibles
o One 800 number to call

WeTI CoverAny ApplMnce.
Anywhere. Anflfme.

YoH will be complete]) satisfied with olu _sep,'ice p_x_tectio_ o__"_ol_ may _'eq{_est )ol_" mo_ev back

o_ the remaim_im_g value of)our com_tract. No qlmstiom_s asked. It's that simple.

Px'otect vo_x" x'efiigex'atox', dis]_washex', washex" a_d dxyex; x'a_ge, TV, VGR a_d m_ch mox'e--any brand!

Phas thex'e's _o extx'a chax'ge Itk)x"emex'ge_cy sex'vice m_d low mo_th]y fi_a_ci_g is available. Eve_ icemakex"

covex'age a_d tk)od spoilage px'otectio_ is olt_ex'e(L Yoga ca_ x_est eas), k_owi_g that all w)_ax"w_h_ab]e

ho_aseho]d px'od_acts ax'e px'otected agai_st expe_sive x'epaix's.

fo]" mo]'e

:\[I lnal3ds c )v(]ed, tip to 20 )( _]'s old, i/3 the (:ol3tJ/]{ i3t;t] 1,,S,

_Ctl_ ]ler<

Please placein envelopeand mail to:

General Electric Company

Warranty Registration Department
P.O. gox 32150

Louisville, KY 40232-2150

57



Consumer Product Ownership Registration
Deal Customer:

Thank you for purchasing our product and thank you for placing your confidence in us.

_a/e are proud to haxe you as a customer'.

Follow these three steps to protect your new appliance investment:

Complete and mail

your Consumer

Product Ownership

Registration today.
Itave the peace ot

mind of knowing we
call contact you in

the unlik(ly excnt of
a satctv modification.

After mailing the
registration below,
More this docllIIlel/t

in a sad place, h
contail]s ii//orlnation

you will need should

you require service.
Our service mmfl)er is

800.GE.(LM/ES

(800.432.2737).

Read your Owner's

Manual carefldlv.

It will help you

operate your new

appliance properl}.

Model Number Serial Number

I I

Important: If you did not get a registration card with your
product, detach and return the form below to
ensure that your product is registered, or register
online at www.GEAppliances.com.

Consumer Product Ownership Reg
Model Number Serial Number

Mr. Ms. M_s. Mi._

Fil"st I I L;_slINam( I I I I I I I I I Nalne I I I I I I I I I I I I

Street IAddress I I I I I I I I I I I I I I I I I I I I I I I I

, I

I

I

_\p,#I , , , , , , , I l;_q_3ailA({(h'('_U

Zip I

[)1{_ l)l to( d

Month

)
* t l(as_ provide your c-mail address to receive, via c-mail, discounts, six cial off(rs and olh_r imporlant

commtmications from (;E Appliances ((;EA).

Ch¢(k here if you (1o not want Io 1-( ((iv( (onlnluni(alions fronl (;EA's (ar¢ f:ully s¢l((:le([ l)artners.

GEAppliances

GE Consumer Pmdlmts

Go#era/Efecttic Compa_ly
Louisvill_ tiopltocRy
www.GEApplia#cos.com
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GEGasRange Warranty.(Forc.stemersintheUnitedStates)

Aft warranty service provided by our Factory Service Centers,
or an authorized Customer Care® technician. To schedule service,
on-line, 24 hours a day, vis# us at www.GEAppliances.com, or call
800.GE.CARES (800.432.2737).

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service
under the warrant_

Fromthe date of the
originalpurchase

Fromthe date of the
originalpurchase
(onglasscooktop
modelsonly)

GE Will Replace:

Anypattof the range which tifils due to a defect in materials or w(n'kmanship. Dudng this

full one-year warranty, GE will also provide, free of charge, all labor and in-home service to

replace the defective part,

A replacement glass cooktop if it should: crack due to them_al shock; discolor; crack at the

rubber seal between the glass cooktop and the porcelain edge,

Dudng this limited additional four-year warranty, you will be responsible fin" any labor or
in-home sex,'ice.

Service trips to your home to teach you how to use

the product.

Improper installation, delivery or maJntenm_ce.

Failure of the product if it is abused, misused,

or used for other than the intended purpose or

used commerciaJly.

Damage to the glass cooktop caused by ha_lened

spills of sugaxy materials or melted plastic that

axe not clemled accordhlg to the directions in

the Owner's Mmmal.

Damage to the glass cooktop caused by use of cleaners

other thml the recommended clemthlg creams.

Replacement of house fuses or resetting of circuit
breakers.

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

h_cidental or consequential damage caused by possible

defects with this applimlce.

Damage caused after delivery.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for home
use within the USA. In Alaska, the warranty excludes the cost of shipping or service calls to your home.

Some states do not allow the exclusion or limitation of incidental or consequential damages. This warranty gives
you specific legal rights, and you may also have other rights which vary from state to state. To know what your
legal rights are, consult your local or state consumer affairs office or your state's Attorney General.

Warrantor: General Electric Company.Louisville,KY 40225
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GEGasRange Warranty. (Forc.stomersinCanada)

All warranty service provided by our Factory Service Centers
or an authorized Customer Care® technician. For service,
call 1.800.361.3400.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service
under the warrantg

Camco Will Replace:

Anypart of the range which fifils due to a defect in materials or worknmnship. During this

From the date of the full one-year warranty, Camco will also provide, free of charge, all labor and in-home serxice to

originalpurchase replace the defbcfixe part,

Fromthe date of the
originalpurchase
(onglass cooktop
modelsonly)

A replacement glass cooktop if it should: crack due to themml shock; discolor; crack at the

ml)ber seal between the glass cooktop and the porcelain edge.

Dining this limited additional four-year warranty, you will be responsible fin" any labor or
in-home service.

N !!!!
Service trips to your home to teach you how to use

the product.

hnproper h_staJlation, delivery or maintenance.

Failure of the product if it is abused, misused,

or used for other thma the intended purpose or

used commerciaJly.

Damage to the glass cooktop caused by hardened

spills of sugaJcy materials or melted plastic that

axe not clemaed according to the directions ha
the Owner's MmmaJ.

Dmnage to the glass cooktop caused by use of clemaers

other thma the recommended clemlhag cretans.

Replacement of house fuses or resetting of circuit
breakers.

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

Incidental or consequential damage caused by possible

defects with this applimace.

Damage caused after delivery.

I

I

WARRANTOR IS N()T RESPONSIBLE F()R CONSEQUENTIAI, DAMAGES.

harrantor: CAMC() IN(;.

I

I

C3



ConsumerSupport.

gEAppliancesWebsite www.GEAppliances.com
Have a question or need assistance with your appliance? Try tile GE Appliances X_'ebsite 24 hom_ a day,
any day of the year'. For greater convenience and faster service, you can now download Owner's Manuals,

order parts, catalogs, or even schedule service ondine. You C[IXl [llso "Ask OtxY Weaxn of EN)erts _'''
your questions, and so much more...

ScheduleService www.GEAppliances.com

Expert GE repair sexs,ice is onlx one step away fl'om xour doox: Get on-line and schedule your service at

_our, comenience 24 hom_ any da) of tile )ear! Or call 800.GE.CARES (800.432.2737) during nomml
business houx_. In Canada, call 1.800.361.3400.

RealLifeDesignStudio www.GEAppliances.com
GE SUl)ports the IJni\'ex_al Design concept--l)roducts, services and environments that can be used by
people ot all ages, sizes and capabilities. We recognize the need to design fin" a wide range of physical and

mental abilities and impaimmnts. For details of GE's Univex_al Design applications, including kitchen
design ideas for people with disabilities, check out o/xx"Website today Fox" the hearing impaired, please call

800.TDD.GEAC (800.833.4322). In Canada, contact: Managex; Coxlsuxner Relations, Camco Inc.,
1 Factox_' I,ane, Suim 310, Moncton, N.B., El(: 9M3.

ExtendedWarranties www.GEAppliances.com
Purchase a GE extended warx'ant_ and learn about special discounts that are a_ailable while your warranla,
is still in effect. You can i)urchase it on-line an) time, or call 800.626.2224 during nomml business hom_.

GE (_onsuxner Home Set\ices will still be there after your warrant) expires. In Canada, call 1.800.461.3636.

PartsandAccessories www.GEAppliances.com
Individuals qualified to sex_'ice their own appliances can have parts or accessories sent directly to their

homes (VISA, MasterCard and Discover cards are accepted). Order on-line today, 24 hom_ evei_, ' day or
by phone at 800.626.2002 during nomml business houx_.

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

unsafe operation. In Canada,please consult your yellow pages for your local Camco number.

ContactUs www.GEAppliances.com
If you are not satisfied with the service you receive ti'om GE, contact us on our _'ebsite with all the details

including your phone numbex; or write to: Genex'al Managex; Customer Relations, GE Appliances,
Appliance Park, Ixmisville, KY 40225. In Canada, to: Managex; ConstlilxeY Relations, (_mlco Inc.,
1 Factoxa, I,ane, Suim 310, Moncton, N.B., El(; 9M3.

RegisterYourAppliance www.GEAppliances.com
Register your new applimlce on-line--at yollr €onYenience! Tixnel) l)x'odtxct registration will allow for

enhanced communication and prompt service Hxlder the terms of_otxr warx'axltv should the need arise.
You may also mail in the pre-pxinted registration card included in the I)ackin°_ material.

Printed in Mexico

This book is printed on recycled pape_


