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iMPORTANTSAFETYiNFORMATiON.
READALL iNSTRUCTiONSBEFOREUSING.

WARNING:if theinformation
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.

- WHATTODO iF 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 suppfier'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.
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For your safety, the information in this manual must be followed to minimize the risk of fire or explosion,
electric shock, or to prevent property damage, personal injury or loss of life.

IMPORTANTSAFETYNOtiCE
The Cafifomia 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 oven gas shut-off valve and how to shut it off ff necessary.

Have your oven inst_led and properly

grounded by a qualified installer, in
accordance with the Installation lnstmcuons.

A W adjustment and ser_ice should be
perfbrmed only by qualified gas oven
installers or ser_ice technicians.

Be sure your oven is correctly ad,justed by a
qualified ser_,ice technician or installer fbr

the type of gas (naulral or i,P) that is to be
used. Your oven can be converted fbr use

with either type of gas. See the Installation
lnstmcuons.

iiiiiiiiiii_iiiDo not attempt to repair or replace any

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

ser_,ice should be referred to a qualified
technician.

iiiiiiiiiii_iii

iiiiiiiiiii_iii

Be sure all packaging materials are removed
from the oven befbre operating it to prevent
fire or smoke damage should the packaging

mamrial ignite.

Do not touch the interior surfhce of the

oven. These surfaces may be hot enough

to burn even though they are dark in color.

During and after use, do not touch, or let

clothing or other flammable materials

contact any interior area of the oven;

allow sufficient ume for cooling first.

Potentially hot surfhces include the oven
vent openings, surfhces near the opening
and crex,ices around the door.

Remember: The inside surfhces of an oven

WARNING'.Thesea  iustmentsn,ust
be made by a qualified ser_,ice technician in
accordance with the manufacturer's

instructions and all codes and requirements
of the authority hax,ing,jurisdicdon. Failure
to follow these instructions could resuh in

serious injury or property damage. The

qualified agency perfi)rming this work

assumes responsibility fi)r the conversion.

Be sure the oven is securely installed in a
cabinet that is firmly attached to the house

structure. Never allow anyone to climb, sit,

stand or hang on the oven door.

Do not leave children alone or unattended

where an oven is hot or in operation. They

could be seriously burned.

Do not allow anyone to climb, stand or

hang on the oven door or storage drawer.

They could damage the oven.

may be hot when the door is opened.
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iMPORTANTSAFETYiNFORMATiON.
READALL iNSTRUCTiONSBEFOREUSING.

SAFETYPRECAUTIONS

CAUTION:_temsofinterestto
children should not be stored in cabinets

above an oven--children climbing on the

oven to reach items could be seriously

injured.

,R WARN/N&NEVERusethis
appliance as a space heater to heat or

warm the room. Doing so may result

in carbon monoxide poisoning and

overheating of the oven.

iiiiiiiiiii_iii

iiiiiiiiiii_iii

iiiiiiiiiii_iii

iiiiiiiiiii_iii

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

Never wear loose fitting or han_ng
garments while using the appliance. Be
carefid when reaching fbr items stored in
cabinets over the oven. Flammable materia|

could be ignited it brought in contact with
flame or hot oven surfaces and may cause
severe burns.

Do not store flammable materials in the

oven or storage drawer.

Do not store or use combustible materials,

gasoline or other flammable vapors and
liquids in the x,icinityof this or any other
appliance.

Do not let cooking grease or other flammable
materials accumulate in or near the oven.

Do not use water on g,ease fires. Smother

fire or flame or use a multi-purpose dry

chemical or fbam-type fire extinguisher.

Flame in the oven can be smothered

completely by closing the oven door and

turning the oven off or by using a multi-

purpose dry chemical or fbam-type fire

extinguisher.

Use only dry pot holders--moist or damp

pot holders on hot surfaces may result in

burns Dom steam. Do not let pot holders

come near ()pen flames when lifting
cookware. Do not use a towel or other

bulky cloth. Such cloths can catch fire on
a hot burner.

....Always keep dish towels, dish cloths, pot
holders and other linens a s_e distance

from your oven.

....Always keep wooden and plastic umnsils

and canned fi)od a s_e distance away flom

yOUr overt.

....Do not leave paper products, cooking
umnsils or food in the oven when not in use.

COOKMEATANDPOULTRYTHOROUGHLY...
Cool(meat andpoultry thoroughlv--meat to at leastan INTERNALtemperatureof 160°Fandpoultry to at leastan
INTERNALtemperatureof 180°ECookingto thesetemperaturesusuallypmtects against foodbomeillness.
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OVEN
Stand away from the oven when opening the door of a hot oven. The hot air and steam that escape can
cause bums to hands, face and eyes.

Do not use the oven tbr a storage area.

Items stored in the oven can ignite.

Keep the oven vent ducts unobstructed.

Keep the oven flee Konl grease buildup.

Place the oven shelves in the desired

position while the oven is cool

{ Pulling out the shelf to the stop-lock is a

convenience in lifting hem T foods. It is also

a precaution against burns from touching
hot surfaces of the door or oven walls.

Do not heat unopened food containers.

Pressure could build up and the container

could burst, causing an injury.

Never use aluminum foil to line oven

bottoms. Improper installation of aluminum

fi)il may result in a risk of electric shock
or fire.

A WARNING:NEVERcover
any slots, holes or passages in the oven
bottom or cover an entire rack with

materials such as aluminum foil. Doing

st) blocks air flow through the oven and

may cause carbon monoxide poisoning.

Aluminum foil linings may also trap

heat, causing a fire hazard.

When using cooking or roasting bags in the
oven, follow the mamffacturer's directions.

{{ Do not use your oven to dry newspapers.

K overheated, they can catch fire.

{{qUse only glass cookware that is

recommended for use in gas ovens.

OVEN

....Mways remove any broiler pan from oven as
soon as you finish broiling. Grease left in the

pan can catch fire if oven is used without
remtMng the grease flom a broiler pan.

When broiling, if meat is tot) dose to the

flame, the fat may ignite. Trim excess fat

to prevent excessive flare-ups.

Make sure a broiler pan is in place correcdy

to reduce the possibility of grease fires.

Kyou should have a grease fire in a broiler
pan, turn the oven ott; and keep the oven
door closed to contain fire until it burns out.

Never leave jars or cans of fat drippings in or

near your oven.
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iMPORTANTSAFETYiNFORMATiON.
READALL iNSTRUCTiONSBEFOREUSING.

SELF-CLEANINGOVEN
iiiiiiiiiii_iii

iiiiiiiiiii_iii

iiiiiiiiiii_iii

iiiiiiiiiii_iii

Be sure to wipe up excess spillage befbre

self:cleaning operation.

Before self:cleaning the oven, remove shiny,
silver<ok)red oven shelves (on some models)
and all other cookware.

Do not clean the door gasket. The door
gasket is essential for a good seal. Care
should be taken not m rob, damage or
move the gasket.

Clean only parts listed in this Owner's
Manual.

If the self:cleaning mode malfimctions,

mm the oven off and disconnect the power

supply. Hmre it ser_iced by a qualified
technician.

Do not use oven cleaners. No commercial

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

damage the inside of the oven when the
self:clean wcle is used.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEiNSTRUCTiONS
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Usingthe ovencontrols.

OV )LS

)

TI_r_IECONTR_)LS

OvenControl,Clockand TimerFeaturesandSettings

O BAKE Pad 0 STARTPad
Touch this pad to select the bake flmcfion. Must be touched to start any cooking

BAKE Light function.

Flashes while in edit I?aode--},'o!/can change
the oxen temperature at this point. Glows
when the oven is in bake mode.

O BROIL HI/LO Pad

Touch dds pad to select file broil fimcdon.

BROIL Light

Flashes _dlile in edit Illo(te--yOtl can switch

fl'om HI to tO BROILat this point. Glows _d-len
the oven is in hroil mode.

O Display
Shows file operations you have selecmd,
the time of day and tile cooking stores.

O COOKING TIME Pad
Touch this pad and then touch tile + or -
pad to set tile amount of time you want

your food to cook. Tile oven will shut off
when the cooldng time has mn out.

O DELAYSTARTPad
Use akmg widl die COOKING TIME or
SELFCLEAN pad to set the oven to start and

st()[) automatically at a time you set.

O OVEN LIGHT ON/OFFPad
Touch dds pad to turn die oven light on
or off

0 TIMER/CLOCKPad

Touch this pad to select tile timer featme.
Then touch + and - pads to adjust dine.

To set file clock, touch dds pad twice and
hold 3 seconds and then touch the ÷ and -

pads. Tile time of day will flash in the
display when tile oven is first turned on.

- Pad
Short taps to dlis pad will decrease die time
or temperature by small amounts. Touch

and hold tlle pad to decrease the time or
temperature by larger amounts.

O ÷ Pad
Short taps to this pad will incre_kse the dine

or temperature by small amounts. Touch
and hold tile pad to increase the time or

temperature by larger amounts.

O CLEAR/OFFPad
Touch dds pad to cancel ALl. oven

operations except tile clock and timer

O SELFCLEANPad
Touch dds pad to select die selfk:leaning
fkmcfion. See die Using the self-cleaning
oven section.

CLEANLight
Flashes _dlile in edit mode--you can change

the length of time fbr the self:clean cy'cle at
this point. (;lows v,hen the oven is in the self:

clean cycle. After the selgclem_ cycle, the light
_dll mm off. Unlatch the door.

If "F- anda numberor letter"flashin thedisplayandthe
ovencontrolsignals,this indicatesa functionerrorcode.

TouchtheCLEAR/OFFpad.Allow theoventocoolforone
hou_Puttheovenbackinto operation.

If functionerrorcoderepeats,disconnectpowerto theoven
andcarlforservice.
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Usingthe clock and timer.
Not aft features are on aft models.

d3 ?

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

To Set the Clock

The clock must be set to file correct time

of day for the automatic oven timing

tractions to work properly. The time of
day cannot be changed during a delayed

cooking or a delayed self'cleaning cycle.

[_ Touch the TIMER/CLOCKpad twice.

[] Touch the ÷ or - pad.

If tile ÷ or - pad is not touched

within one minute after you touch tile

TIMER/CLOCKpad, tile display reverts to

the original setOng. If this happens, touch

tile TIMER/CLOCKpad h,vice and reenter

tile time of day.

[_ Touch the START pad undl the dine
of day shows in the display. This
enters the time and starts the clock.

Tocheckthetimeof daywhenthedisplayis
showingotherinformation,simplytouchthe
CLOCKpad.Thetimeofdayshowsuntilanother
padis touchat

To Turn Off the Clock Display

If you have several clocks in your kitchen,
you may wish to mrn off the time of day

clock display on your oven,

[77 Touch the TIMER/CLOCKpad once
to turn off tile time of day display.

'Although you will not be able to see

it, the clock maintains the correct

time of day.

[_ Touch the TIMER/CLOCKpadtwice to
recall the clock display.

To Set the Timer

[_

t [_

@

The timer is a minute timer only.

The CLEAR/OFF pad does not affect
the timer.

The timer does not contro/ ovenoperations.
Themaximum setting on the timer is 9 hours
and 59 minutes.

Touch the TIMER/CLOCKpad.

Touch the + or-pad until the
amount of dine you want shows in

the display. The maximum time that
can be entered in minutes is 59.
Thnes more than 59 minutes should

be changed to hours and minums.

Ifyoumakea mistake,touchthe TIMER/CLOCK
padandbeginagain.

% Touch tlle STARTpad. The dine
will start counting down, although
tile display does not change until
one minute has passed.

[] When tile timer reaches :00, tile

control will beep 3 dines followed by
one beep eve_T 6 seconds until the

TIMER/CLOCKpad is touched.

ToReset the Timer

If die display is still showing die time
remaining, you may change it by touching
the TIMER/CLOCKpad, then touching the
+ or - pad unOl the dine you want
appem_ in the display.

If die remaining time is not in die display
(clock, start time or cooking time are in
the display), recall the remaining dine by
touching the TIMER/CLOCKpad and then
touching the ÷ or-pad to enmr the new
dine you want.

To Cancel the Timer

Touch tlle TIMER/CLOCK

pad lwice.
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Power Failure

If a flashing time of day is in the display,
you have experienced a power failure.
Reset the clock.

To reset the clock, touch the TIMER/CLOCK

pad and hold 3 seconds. Enter rite correct

time of day by touching rite + or - pad.
Touch the STARTpad.

Thecontrolhas a series of tones that will sound at different times.Thesetonesmaysound while
you set the control for anoven function or at the end of the ovenfunction. Theywill also alert you
when an incorrect time or temperaturehas beenentered or if there is aproblem with the oven.

Tones While Setting the Contre/

When you touch a touch pad you will hear

a beep. This beep will let you know you
have placed enough pressure on the pad
to activate it.

Attention Tone

This tone will sound if you set an invalid

flmcfion or try to set an additional flmcfion.
The tone can be quickly identified by

watching the display messages.

Preheat Notification Tone

When you set an oven temperature rite

oven automatically starts to heat. When rite

temperature inside the (wen reaches yore

set mmperamre a tone will sound to let you

know to place the fkJod in the oven.
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Special features ofyour oven control.

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 clock. They remain in
the control's memory until the steps are repeated.

When the display shows your choice, touch the $TART pad. The special features will remain in memory after
a power failure, except for the Sabbath feature, which will have to be reset.

Tones at the End of a Timed Cycle

At the endof a timed cycle,3 short beeps
will sound followed by one beepevery
6 seconds,until the CLEAR/OFFpadis touched.
Thiscontinuous&second beep maybe
canceled.

To cancel the 6-second beep:

_-] Touch the BAKEand BROILHI/LO pads
at the same time for 2 seconds until

the display shows SF.

[] Touch the BROIL I'll/tO pad. The

display shows CON BEEP (continuous
beep). Touch the BROIL HI/LO pad

again° The display shows BEEP. (This
cancels the one beep every 6 seconds.)

[] Touch the STARTpad.

12-Hour Shut-Off

Withthis feature,shouldyouforgetandleavethe
ovenon,thecontrolwill automaticallyturnoff the
ovenafter 12hoursduringbakingfunctionsorafter
3hoursduringabroil function.

If you wish to mrn OFFthis feature, follow
the steps below:

[_ Touch the BAKE and BROIL HI/tO pads
at the same dine for 2 seconds until

the display shows SE

%

Touch the BELAYSTARTpad. The
display will show 12 shdn (12 hour

shut-of_). Touch the BELAYSTARTpad
again and the display will show n0
shdn (no shut-off).

Touch the START pad to acdvate
the no shut-off and leave the control

set in this special features mode.

Cook and Hold

Yournewcontrolhasa cookandholdfeaturethat
keepscookedfoodswarmforupto3 hoursafter
thecookingfunctionisfinished

To activate this feature, follow the steps
below:

[_ Touch the BAKE and BROIL HI/tO pads
at the same time for 2 seconds until

the display shows SE

[_ Touch the COOKING T/MEpad. The
display will show Hid OFF.

%

Touch the COOKING TIME pad again

to activate the feature. The disphy will
show Hid ON.

Touch the START pad to acdvate the
cook and hokt feature and leave the

control set in this special features
mode.
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12-Hour, 24-Hour or Clock Black-Out

Yourcontrol is set to usea 12-hourclock.

ff you wouM prefer to have a 24-hour

military time clock or black<_ut the clock
display, Rdlow the steps below:

[77 Touch the BAKE and BROILHi/tO
pads at the same time for 2 seconds

until the display shows SE

[_ Touch the TiMER/CLOCK pad once.
The display will show 12hr.

Touch the TiMER/CLOCK pad again to
change to the 24-hour military time

clock. The display will show 24 hr.

Touch the TiMER/CLOCK pad again to

black<_ut the clock display. The display
will show OFF.

[_ Touch the START pad to acdvate your
choice and leave the control set in this

special features mode.

NOTE:If theclockisin theblack-outmodeyouwill
notbeableto usetheDelayStartfunction.

Control Lockout

Yourcontrolwill allowyouto lockout thetouch
padssotheycannotbeactivatedwhentouched.

To lock the controls:

[_ Touch the BAKE and BROIL HI/tO pads
at the same time for 2 seconds until

the display shows SF

Touch the SELF CLEAN pad. The
display will show LOC OFF.

Touch the SELF CLEAN pad again.

The display will show LOC.

% Touch the START pad to activate the
control lockout feature and leave

the control set in this special
features mode.

When this feature is on and the touch

pads are touched the control will beep
and the display will show LOC.

NOTE: Thecontrol lockout mode will not affect the

clock, timer and ovenlight touchpads.

Fahrenheit or Centigrade Temperature Selection

Yourovencontrol is set to use the Fahrenheit
temperatureselectionsbut you maychange this
to use the Centigradeselections.

[_ Touch the BAKE and BROIL HI!tO pads
at the same time for 2 seconds until

the display shows SE

[_ Touch the BROIL HI!tO and COOKING
TIME pads at the same time for 2

%

seconds. The display will show F
(Fahrenheit).

Touch the BROILHI!tO and COOKING

TIME pads again at the same time for
2 seconds. The display will show C

(Centigrade).

[_ Touch the STARTpad.

Changing the Speed of the ÷/- Pads

As you use the÷/- pads whensetting a time or
temperature,you maynotice the displaychanges
slowly. Thisspecial featureallows you to change
the speec_

To set die speed you prefe._; fblk)w die

steps below:

[_ Touch the BAKE and BROILHi!tO pads
at the same time for 2 seconds until

the display shows SE

[_ Touch the ÷ pad. The display will
show you a set speed between 1 and 5.

[_] Touch the + pad to increase the speed
up to the number 5.

Touch the - pad to decrease the
speed down to the number 1.

Touch the START pad to activate the

setting and leave the control set in this

special features mode.
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UsingtheSabbathFeature.
(Designed for use on the Jewish Sabbath and Holidays.) (onsomemodels)

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

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

How to Set Sabbath Feature for Regular Baking/Roasting

NOTE."Tounderstandhow theovencontre/works,
practiceusingregularbaklag(non-Sabbath)before
enteringSabbathmode.

Makesuretheclockshowsthecorrecttimeof da_

[] Toucll and ilold both the BAKE and BROIL

HI/[O pads, at the same time, until tile
display silows SE

NOTE."If bake or broil appears in ti_e

displa)_ the BAgEand BROIL HI,/LOpads were
not touci_ed at tl_e same time. Toucil tile

CLEAR/OFFpad and begin again.

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

Tap the BEL4Y STARTpad m_til SAb bAtH
appears in tile display.

_] Toucil tile START pad and D will appear
m tile displa}_

[_ oucil the BAKE pad. No signal will
be gi_ en.

%

%

Tile preset starting tempenm_re will

automatically be set to 350 °. Tap tile

+ or -pad to increase or decrease the

temperature in 5° increments. Ti_e

tempecature can be set between ] 70 °

and 550 °. No sigmd or temperature will

be given.

Toucil tile STARTpad.

A£ter a random delay period of
approximately 30 seconds/o ] minme,
D c will appear in d_e display indicating
timt tile oven is baking/roasting.
IfD c does not appear in tile displa},
start again at slep 4.

To adjust the oven/empem/ure,/oucil
ti_e BAKEpad and tap the +or - pad to increase
or decrease the temperature in 5 ° increments.
Toucil tile SrARrpad.

NOTE."Tile CLE.AR/OFFandCOOKINGTIMEpads
are active during tile Sabbatil feature.

@

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

How to Set Sabbath Feature for Timed BaMng/Roasting--
Immediate Start and Automatic Stop

NOTE."Tounderstand how the oven contre/ works,

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

Make sure the c/ock shows the correct time of da_

Touc}_ and ixdd both tile BAKE and BROil
H//[O pads, at the same time, until tile

display silows SE

[_ Toucll the BAKEpad. No signal will
be gixen.

NOTE."If bake or broil appears in ti_e

displa}_ the BAKEand BROIL HI/[O pads were

not toucl_ed at tiae same time. Toucil tile [-9-7

CLEAR/OFFp'ad and 1)egin again.

Tap the BEL4Y STARTpad until SAb bAtH
appears in tile display.

Toucil tile START pad and D will appear
m tile displa}_

_] Touci_the COOKINGTIMEpad.

_] oucl_ the + or - pad to set tl_e desired
length of cooking time between
] minum and 9 i_ours and 59 minums.

Ti_e cooking time timt you enmred

will be displayed.

Touci_ tile START pad.

Ti_e preset starting tern pecature will

automatically be set to 350 °. Tap ti_e

+ or - pad to increase or decrease the

mmpemture in :5° increments. Ti_e

tempecature can be set between ] 70 °

and 550 °. No sigmd or mmperamre

will be given.

Touci_ ti_e STARTpad.

A£ter a nmdom delay period of
approximately 30 seconds/o ] minu/e,
D c will appear in ti_e display indicating
timt ti_e oven is baking/roasting.
IfD c does not appear in ti_e
displa}, start again at step 7.

To a(.tiust ti3e oven/empentmre, touc}_ the BAKE

pad and lap ti_e + or - pad to increase or

decrease ti_e temperature in 5 ° increments.

Touci_ tl_e STARTpad.

When cooking is finisi_ed, the display will cimnge

tiom _ c to D and O:OOwill appear, indicating
that the o_en i_as turned OFFbut is still set in

SabbatlL Remo_e ti_e cooked food.
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How to Exit the Sabbath Feature

Touch the CLEAR/OFFpad.

If die oven is cooking, wait for

a random delay period of

approximately 30 seconds to

1 minute, until only D is in file display°

Touch and hold both the BAKE and

BROILHI/tO pads, at the sametime,
until the display shows SE

Tap the DEDIYSTARTpad until
12shdn or no shdn appears in the
display° 12shdn indicams that the
oven will automatically mrn off after
12 hours° noshdnindicams that the

(wen will not automaficNly mrn off.

[_] Touch the START pad.

NOTE: If a power outage occmTed while
the oven was in Sabbath mode, the oven

will automatically mrn off and the oven
control must be reset.
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Usingtheoven.

Before you begin...

%

[]

%

[]

Look at the controls. Be sure you
unde,_mnd how to set them properly.

Check tile oven interior Look at

file shelves. _d<e a practice run at
removing and replacing them

properly to give sure, sturdy support.

Read over the infbrmafion and tips
that follow.

Keep this guide handy so you can
refer to it, especially during tile first

weeks of using your new oven.

NOTES:

Youmay notice a "burning" or "oily" smefl
the first few times you turn your oven on.
This is normal in a new oven and will

disappear in a short time. Tospeed the

process, set a Self-Clean cycle for 4 hours.

See the Using the Self-Cleaning Oven
section.

A cooling fan may automaticallytom on
andoff to cool internal parts. Thisis normal,
andthe fan maycontinue to run even after
the oven is turned off.

Automatic Ignition

Theovenburner is lit by electric ignition.

To light tile burne_; do tile fbllowing:

[_ Touch tile pad for the desired
flmction. Then touch tile ÷ or-

pad until the desired temperature is
displayed. Tile burner should ignim
within 60 seconds.

Aider the oven reaches file selected

temperature, file oven burner cycles off
completely; then on with a flfll flame to

keep tile (wen mmpemture controlled.

_ii ii i

Oven Vent

When tlle oven is on, heated air moves

through a vent behind the grille.

The vent area coukt get hot during
oven use.

Tile vent is needed for proper air flow in

the oven and good baking restflts. Do not
block this vent. Doing so may cause oven
failure or fire.

Power Outage

The oven burner will not light in the event

of an electrical power outage.

CAUTION:Do not attempt to light it manually
with a match.

Oven tight

Touch tile OVENUGHTpad to mrn the light
on or off.
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Oven Shelves

Theshelves aredesigned with stop-locks
so that, when placed correctly on the shelf
supports,they will stop before coming
completelyout of the oven andwill not tilt
when you are removingfood from themor
placing food on them.

When placing cool<ware on a shelf, pull file

shelf out to file bump on the shelf support.
Place the cookware on the shelf; then slide
the shelf back into the oven° This will

eliminam reaching into the hot oven.

To remove a shelf flom rite oven, pull fire
shelf toward you, ult fire flont end upward

and pull the shelf out.

To replace, place rite shelf on fire shelf

support with the Stol>locl<s (cmved
extension of the shelf) facing up and

toward the rear of the (wen. Tilt up the

flont and push the shelf toward the back
of the (wen unul it goes p_st the bump on

the shelf support. Then lower the fiont of
the shelf and push it N1 the way back.

Sheff Positions

The oven has 4 shelf supports, identified
in this illustration as A (bottom), B, C and
D (top).

Shelf positions for cooking are suggested in
the Baking, Roasting and Broiling sections.

Oven Moisture

As your oven beats up, dte changing
temperature of fire ah in fire oven may
cause wamr droplets to form on the door

glass. These droplets are harmless and will
evapomm _ksthe (wen continues to heat up.
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Usingthe bakingfeature.
Youroven temperature is controlled very accurately using an oven control system. It is recommended that you
operate the oven for a number of weeks using the time given on recipes as a guide to become familiar with your
new oven's performance.

If you think an adjustment is necessary, see the Adjust the Oven Thermostat section. It lists easy Do It Yourself
instructions on how to adjust the thermostat.

How to Set Your Oven for Baking

Toavoidpossiblebums,place the shelvesin the
correct positionbeforeyou turn the ovenon.

[_ Touch die BAKE pad.

Touch the + or - pad to set the oven
temperature.

[_ Touch the STARTpad.

When file oven starts to heat, the
changing temperature will be in the
display. (The display starts changing
once the mmperamre reaches 100°E)

Tochange the oven temperatureduringthe
Bake cycle, touch the BAKEpad andset the
new temperature.

[_ Touch the CLEAR/OFFpadwhen the
baking is finished.

NOTE:A cooling fan may automaticallyturn on
and off to cool internal parts. Thisis normal,
and the fan may continueto run even after the
ovenis turned off.

Oven Shelves

Arrange the oven shelf or shelves in the
desired locations while the oven is cool.

The correct shelf position depends on the
kind of food and the browning desired.

As a general rule, place most foods in the
middle of the oven, on either shelf position
B or C See the chart for suggested shelf
positions.

Typeof Food Shelf Position

Angelfoodcake A

Frozenpies (oncool@ sheet) A

Bundtor poundcakes AorB

Roasting AorB

Biscuits,muffins, brownies, BorC
cookies,cupcakes,
layer cakes,pies, pie shells

Casseroles BorC

Preheating

Preheat the oven if die recipe calls for it.
Preheat means bringing the oven up to the

specified temperature before putting the
food in the oven° To preheat, set the oven

at the correct temperature--selecting a

higher temperature does not shormn
preheat time.

Preheating is necessa_T for good results
when baking cakes, cookies, pasu T and
breads. For most casseroles and roasts,
preheating is not necessary. For ovens
without a preheat indicator light or tone,
preheat l0 minutes. After the oven is
preheamd, place the food in the oven
as quickly as possible to prevent heat
flom escaping.

Aluminum Foil

Donotusealuminumfoil onthebottom
of theoven.

Never entirely cover a shelf widl ahmlinum
foil. This will disturb die heat circulation

and result in poor baking.

A smaller sheet of foil may be used to catch

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

16



ge.com

Baking Pans

Use the proper baking pan° The type of

finish on the pan detemfines file amount

of browning that will occm:

Dark, rough or dull pans absorb heat

resulting in a browne_; crisper crest.

Use this type for pies.

Shiny, bright and smoodl pans reflect
beat, resulting in a lighte_; more delicam

browning. Cakes and cookies require this
type of pan.

Glass baldng dishes a/so absorb beat.

When baking in glass baking dishes, die
mmpemmre may need to be reduced

by 25°F.

If you are using dark non-stick pans,
you may find that you need to reduce

the (wen mmpemmre 25°F to prevent

Pan Placement

For even cooking and proper browning,
there must be enough room for ah
circulation in the oven. Baking results will

be better if baking pans are cenmred as
much as possible rather than being placed
to the flont or to the back of the (wen.

Pans shotfld not touch each other or the

walls of the oven. Allow 1- to 1½-inch space

bet_,veen pans as well as flom the back of
the oven, the door and the sides. If you
need to use two shelves, stagger the pans so

one is not direc@ above the other

Cookies

When baking cookies, fiat cookie sheets
(without sides) produce betmtqooking

cookies. Cookies baked in a jelly roll pan
(short sides all around) may have darker

edges and pale or light bro_._fing

may occur

Do not use a cookie sheet so large flint it
touches the walls or the door of the oven.

Never entirely cover a shelf with a large
cookie sheet.

For best results during baking, use only
one cookie sheet in the (wen at a time.

Pies

For best results, bake pies in dark, rough
or dull pans to produce a browne_; crisper
crust. Frozen pies in foil pans should be

placed on an ahmfinum cookie sheet for
baking since the shiny foil pan reflects

heat away flom the pie crust; the cookie
sheet helps retain it.

Cakes

When baking cakes, wmped or bent pans
will cause uneven baldng results and poorly
shaped products. A cake baked in a pan

larger than the recipe recommends will
USually be crispe_; thinner and drier than it

should be. If baked in a pan smaller than
recommended, it may be undercooked

and batter may overflow. Check the recipe
to make sure the pan size used is the one
recommended.

Peeking

Set file timer ffw file estimated cooking

time and do not open file door to look at

your food. Most recipes provkte minimum
and maximum baking times such as "bake
30-40 minums."

O0 NOTopen the door to check until the
minimum time. Opening the oven door

flequen@ during cooldng allows heat to

escape and makes baldng times longer
Your baking results may Nso be affecmd.
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Usingthe timed baking feature.

How to Set Your Oven for Time Bake

Theoven controlallows youto turn the ovenon
or offautomaficallyat specific timesthat you
set.Examplesof ImmediateStart (oventurnson
now and youset it to turn off automaticallyat
the endof cookingtime)andDelayStartand
Stop(settingthe ovento turn on automatically
at a later timeandturn offafter apreset
cookingtime)will be described.

NOTE:Before beginning,makesure the clock
shows the correct time of day.

To set the clock, do the following:

[_ Touch tile TIMER/CLOCKpad.

[_ Touch tile ÷ or - pad
to set tile [line of day.

[_ Touch tile STARTpad.

NOTE:An attention tone will sound ff you
are using TimedBaking anddo not touch
the STARTpad after entering the baking
temperature.

How to Set Immediate Start and Automatic Stop

CAUTION:Toavoidpossiblebums,place the
shelvesin the correctpositionbefore you turn
the ovenon.

The oven will aim on inlInediately and

cook for a selected length of [line. At tile
end of cooldng dine, tile oven will ann off

autoinaficNly.

[y] Touch tile BAKEpad.

[_ Touch the ÷ or -pad to set tile oven
tenlperature.

[-_ Touch tile COOKINGTIMEpad.

NOTE:If yourrecipe requirespreheating,you
mayneedto addadditional timeto the length
of the cookingtime.

[_ Touch tile + or -pad to set tile baldng
[lille.

NOTES:
Thelow temperaturezone of this oven
(between 170°_and200°F)is available to
keephot cookedfoods warm.Foodkept in
the oven longer than two hours at theselow
temperaturesmayspoil.

Foodsthatspoil easily,such as milk,eggs,
fish,stuffings,poultry andpork,shouldnot
beallowed to sit for more than onehour
before or after cooking.Roomtemperature
promotes thegrowth of harmfulbacteria.Be
sure the ovenlight is off becauseheatfrom
the bulb will speedharmful bacteriagrowth.

%

The oven tetnperature and the
cooking dine that you entered will

be disphyed.

Touch tile STARTpad. Tile display

shows tile oven teinperature that you
set and tlle cooking dine countdown.

(The display smits changing once tile
tile temperature reaches 100°E)

Tile oven will condnue to cook fbr tile

progratnnled atnount of time, then

shut off automatically.

Touch tile CLEAR/OFFpad to clear tile
end of cycle tone if necessai T.

18



ge.com

@
@

How to Set Delay Start and Automatic Stop

CAUTION'.Toavoidpossiblebums,place the
shelvesin the correct positionbeforeyou turn
the oven on.

You can set tile control to delay tile start of

cooking, cook for a specific length of time

and then turn off automatically.

[-_ Touch tile BAKE pad.

[_ Touch tile + or - pad to set tile oven
temperature.

[_ Touch tile COOKING TIMEpad.

NOTE:If your recipe requires preheating,you
mayneed to add additionaltime to the length
of the cookingtime.

[_ Touch tile + or - pad to set tile baking
QIIle.

NOTES:
Thelow temperaturezoneof this oven
(between 170°Fand2OO°F)is availableto
keep hot cookedfoodswarm. Foodkept in
the ovenlonger than two hours at theselow
temperaturesmayspoil.

{{{!!!!_i!:!Foodsthat spoil easily,such as milk, eggs,
fish, stuffings,poultry andpork, shouldnot
be allowed to sit for more than onehour
before or after cooking.Roomtemperature
promotes the growth of harmful bacteria. Be
sure the ovenlight is off becauseheat from
the bulb will speed harmfulbacteria growth.

%
%

Touch tile OEL4YSTARTpad.

Touch tile + or - pad to set tile time of

day you want tile oven to turn on and

smrt cooking.

_] Touch tile STARTpad.

If you wouM like to check file times

you have set, touch file OEIAYSTART

pad to check tile start time you have
set or touch tile COOKINGTIMEpad to
check tile length of cooking time you
have set.

When file oven turns on at file time

of day you have set, tile display will
show tile changing mmperamre
(starting at IO0°F) and the cooking
time countdown.

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

[_ Touch tile CLEAR/OFFpad to clear tile
end of cycle tone if necessai T.
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Adjust the oventhermostat--Do it yourself!

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

Do not use thermometers, such as those found in grocery stores, to check the temperature setting of your oven.
These thermometers may vary 20-40 degrees.

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

ToAdjust the Thermostat

_] Touch the BAKEand BROIL HI/LO pads
at the same time for 2 seconds undl

the display shows SF.

[_] Touch the BAKEpad. A t_,vo-digit
number shows in the display.

% The oven temperature can be adjusted
up as much as 35°F or down as much

as 35°K Touch the +pad to increase
the temperature in l-degTee

increments. Touch the -pad to
decrease the temperature in

1-degree increments.

[] When you have made the adjustment,
touch the STARTpad to go back to the

time of day display. Use your oven as

you would nomlally:

The type of margarine will affect bakingperformance!

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

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

Federal standards require products labeled "marg',irine" to contain at least 80% flit by weight. Low flit spreads, on the

other band, contain less fat and more waten The high moisture content of these spreads affects the texture and flavor
of baked goods. For best results with your old favorite recipes, use margarine, butter or stick spreads containing at least
70% vegetable oil.
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Usingthe masting feature, gecom

Roasting is cooking by dry heat. Tender meat or poultry can be roasted uncovered in your oven. Roasting temperatures,
which should be low and steady, keep spattering to a minimum.

Before You Begin Roasting...

Roasdng is really a baking procedure used
for meats. Therefore, tile oven controls are

set for Baking or Timed Baking. (You may
hear a slight clicMng sound, indicating tile
oven is working properly.) Timed galdng
will turn tile oven on and off automatically.

Most meats condnue to cook slightly after
being removed fiom tile oven. Tile internal
temperature will rise about 5° to 10°F
during the recommended standing time of
10 to 20 minutes. This allows I'O;-ksts tO fiI'IIl

up and makes them easier to ca_we.

To compensate for fills rise in temperature,
yo[l IIlay _,VHII[ 1o ielIlove the Ioast SOOlleI

(at 5° to 10°F less than the mmperamre in
the Roasting Guide).

REMEMBER:Foodwill continue to cook in
thehot oven and thereforeshouldbe removed
when the desired internal temperaturehas
beenreached.

....Q" < j....'-_. t
How to Set Your Oven for Roasting

% Place tile shelf in A or B position.
No preheating is necessary.

Check the weight of tile meat. Place
the meat fat side up, or poultry breast
side up, on roasting grid in a shallow
pan. Tile melting flit will b_ste file
meat. Select a pan as close to the size
of tlle meat as possible. (A broiler pan
with grid is a good pan for this.)

[_ Touch the BAgEpad.

Tochangethe oventemperature duringthe
roasting cycle, touch the BAKEpad and set
the new temperature.

[_ Touch tile ÷ or - pad to set tile
oven temperature.

[_] Touch tile STARTpad.

[_ Touch tile CLEAR/OFFpadwhen
roasting is finished.
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Usingthe masting feature.

Questions and Answers

Q. Is it necessary to check for doneness
with a meat thermometer?

A. Checking the finished internal
temperature at the completion of

cooking time is recommended.
Temperatures are shown in the

Roasting (;uide. For roasts over 8 lbs.
check with thermometer at half hour

intervals after half the cooking time

has passed.

Q. Why is my roast crumbling when I try
to carve it?

A. Roasts are easier to slice if allowed to

cool 10 to 20 minutes after removing
them flom the oven. Be sure to cut

across the grain of the meat.

Q. Do I need to preheat my oven each
time I cook a roast or poultry?

A. It is not necessary to preheat your
oven.

Q. When buying a roast, are there any
special tips that would help me cook

it more evenly?

A. Yes. Buy a roast as even in thickness as

possible, or buy rolled roasts.

Q. Can I seal the sides of my foil '"tent"

when roasting a turkey?

A. Sealing the fbil will steam the meat.

Leaving it unsealed allows the air to
circulate and brown the meat.
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Usingthe broiling feature.

Broiling is cooking food by direct heat from above the food. Most fish and tender cuts of meat can be broiled. Follow
these directions to keep spattering and smoking to a minimum.

Before You Begin Broiling...

If the meat has flit or gristle around file

edge, cut vertical slashes flnough it about
2" apart. If desired, the fat m W be uimmed,
leaving a ]wet about 1/8" thick.

Place the meat on any broiler grid in a
broiler pan. Ah,vays use the grid so the fat
drips into a broiler pan; othexwise the
juices m W become hot enough to catch
OIX fire.

Position any broiler pan on a shelf on file
recommended shelf position as suggested
in the Broiling (;tilde. Place the sump area
of a broiler pan to the front of the door.

NOTE:alwaysbroil with the oven floor closefl.

Tmn die ff_od using tongs only once during
broiling. Time file foods for file fi_t side
according to the Broiling Guide.

Tmn the food, then use file times given for
the second side as a guide to the preferred
doneness.

To test if your broiler is working properly"
Cover an entire broiler pan grid wifll bread.
Place any broiler pan on the third shelf
flom the bottom. Broil until the bread is

golden brown. If you have browning on
both sides of the pan, your broiler is
worMng properly: If toast browns only on
one side of the pan, ca/1for service.

How to Set YourOven for Broiling

[77 Touch the BROILHI/LOpad.

_] Touch the BROILHI/LOpad again
(alternates between L0 Broil and
HI Broih.

[-_ Touch the STARTvad.

[-_ Touch the CLEAR/OFFpadwhen
broiling is finished.

Ouestions and Answers

Q. Are there blue flames on both sides of
the broil burner?

A. Yes, but the bright orange glow of the
burner igniter may make the flame

difficult to see. If you cannot see the
flame on both sides and feel yore
broil burner is not functioning

properly; try the "toast test."

Q. When broiling, is it necessary to
always use a grid in the pan?

A. Yes. Using the grid suspends the meat
over the pan. As the meat cooks, the
juices fall into the pan, rims keeping

meat drier. Juices are protected by the
grid and stay cooler, thus preventing
excessive spatter and smoking.

Q. Should I salt the meat before
broiling?

A. No. Salt draws out the juices and
allows them to evaporate. Ah,vays salt
after cooking. Piercing the meat with
a fork allows juices to escape. Ttun
the meat with tongs instead of a fork.
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Usingthebroilingfeature.

For best results, use a pan designed for
broiling. It is designed to mininlize
smoMng and spattering by trapping
the juices in the shiekted lower part
of the pan.

NOTE:Always broil with the oven door closed.

For steaks and chops, slash fi_tevenly
around the outside edges of the meat. To
slash, cut crosswise through die outer f_tt
surfimej ust to the edge of the meat. Use

tongs to turn the meat over to prevent {
piercing the meat and losing juices.

If desired, marinate meats or chicken
before broiling. Or brush with barbecue
sauce last 5 to 10 minutes only:

When arranging the food on the pan,
do not let f_tty edges hang over the sides
because the ddpping fl_twill soil the oven
bottonL

The broiler does not need to be

preheated. Howevei; for vei T thin foods, or

to increase browning, preheat if desired.

Use 1.0 Broil to cook foods such as

poulti T or thick pork chops evenly
without over-browning diem.

Frozen steaks can be broiled by
posifioning the shelf at next lowest shelf
posifion and incre_Lsing cooldng fime

given in this guide ill/.,fillies per side.

Broiling Guide

The size, weight, thicMless,
smrfing temperature, and Food

your preference of doneness GroundBeef
will affbct broiling fillies. WellDone
This guide is based on meats BeefSteaks
at refligerator temperature. RarerMedium

tThe U.S.Departmentof Agriculture WellDone

says"Rarebeefis popular,butyou
Raret

shouldknowthat cookingit to only Medium
140°Fmeanssomefoodpoisoning WellDone
organismsmaysurvive." (Source: ChickenBreasts
SafeFoodBook, YourKitchenGuide,

USBARev.June 1985.)

Lobster Tails

FishFillets
SalmonFillets

Pork Chops
Well Done

LambChops
Medium
Well Done

Medium
Well Done

Quantityand/
orThickness

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

1" thick
(1to lY_ Ibs.)

1iA- thick
(2to 2Y_Ibs.)

Boneless
Bone-In

2-4
(6to 8 oz.each)

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

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

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

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

Shell
Position

B
B
B

B
B
B

A
A

AorB

B
B

B
B

B
B

B
B

FirstSide
Time(mind

11-12

8
12-13

13

10
15
25

18-20
28-30

13-16

7-8
18-20

10-12
12-13

8
10

10
17

SecondSide
Time {mind

8-9

5
5-6
8-9

6-7
9-12
16-18

12-15
10-13

Do not
turn oveL

5
Skinside down

Do Not Turn

4-5
6-8

4-7
10

4-6
12-14

Comments

Space evenly. Up to 8 patties
take about the same time.

Steakslessthan 1" thickcook

through before browning.
Panfrying is recommended.
Slashfat.

Reducetimes about5 to 10
minutesperside for cut-up
chicken.Brusheachside
with melted butter.Broil
with skin-side-downfirst.

Cutthrough backof shell,
spreadopen.Brushwith
melted butter before broiling
andafter half of broilingtime.

Handleandturn very
carefully.Brushwith lemon
butter before andduring
cooking,if desired. Preheat
broilerto increasebrowning.
Slashfat.

Slashfat.
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Usingthe self-cleaning oven. gecom

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

_o @ o

Wipeupheavysoilon theoven
bottom.

Before a Clean Cycle

For the first self clean cycle, we recommend
venting your ldtchen with an open window
or using a ventilation tim or hood.

Remove shelves, any broiler pan, broiler
grid, all cool<ware and any aluminum fbil
fiom the oven°

The shiny, silve>colored oven shelves
(on some models) can be selfk-.leaned,

but they will darken, lose their lusmr
and become hard to slide°

Soil on die flop.t flame of the oven and

outside the gasket on the door will need to

be cleaned by hand° Clean these areas with
hot wam_; soal>filled scrubbing pads or
cleansers such as Soft: Scrub °. Rinse well

with clean wa.mr and dry.

Do not clean the g_Lsket.The fiberglass
mamfia/of the oven door gasket cannot
withstand abrasion. It is essendN for the

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

Wipe up any hem T spillovers on the
oven bottom.

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

IMPORTANT: The health of some birds is

extremely sensitive to the flmles given off
dming the self cleaning cycle of any oven.
Move birds to another welbvenfilamd room.

How to Set the Oven for Cleaning

[_] Touch the SELFCLEAN pad.

_] Touch the ÷ or-pad to enter the
desired clean time, if a time other
than 4 ]tours is needed.

Clean cycle dine is nommUy 4 hom_.
You can change the clean time to any time
between 3 hom_ and 5 hours, depending
on how dirty your oven is.

[_ Touch the STARTpad.

The door locks automatically: The display
will show tlle clean dine remaining. It will
not be possible to open the oven door
undl the mmpemmre drops below the
lock temperature and the LOCKED DOOR
light goes of Ii

When the LOCKEDDOOR light is off, open
the door

The oven shuts off automatically when file
clean cycle is complem.

NOTES:
The words LOCKD00R will flash and the

oven control will signal if you set the
clean cycle and fbrget to close the oven
dooi:

To stop a clean cycle, touch the
CLEAR/OFFpad. %qlen the LOCKEDDOOR
light goes off indicating the oven has
cooled below the locking mmpemmre,
open the door

How to Belay the Start of Cleaning

Delay Start is setting the oven to start the

clean cycle automatically at a later time
than the present time of day.

NOTE:Before beginning, make sure the

oven clock shows the correct time of day.

[_] Touch the SELFCLEAN pad.

[_ Touch the + or-pad to enter the
desired clean time.

% Touch the OELAYSTART pad. The
earliest start time you can set will

appear in the display.

[_] Touch the + or-pad to enter the time
of day you want the clean cycle to start.

[_ 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 until
the mmpemmre drops below the lock

temperature and the LOCKEDDOORlight

goes oft

When the LOCKEDDOOR light is off; open
the door

NOTE.

You can find out when the clean cycle

will start by touching the DELAYSTART
pad.
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Usingthe self-cleaning oven.

After a Clean Cycle

You may notice some white ash ill tile oven.

Wipe it up wifll a damp cleft1 after the

oven cools.

If whitespotsremain,removethemwitha
soap-filledscouringpadandrinsethoroughly
witha vinegarandwatermixture.

These deposits are usually a sak residue that

cannot be removed by the clean cycle.

If the oven is not clean after one clean

cycle, repeat the cycle.

NOTES:

You cannot set the oven for cooldng until

the oven is cool enough for the door to
unlock.

While file oven is self:cleaning, you
can touch the CLOCK pad to display

the dine of day. To return to the
clean countdown, touch the COOKING

TIME pad.

If you have left die shelves in the oven
dining the self<:lean cycle and they
become hard to slide, apply a small
amount of vegetable oil or cooldng oil to
a paper towel and wipe the edges of the
oven shelves with the paper towel.

Questions and Answers

Q. If my oven clock is not set to the
correct time of day, can I still
self-clean my oven?

A. If the clock is not set to the correct

time of day you will not be able to
set a delay-clean cycle to end at a
specifc time.

Q. Can I use commercial oven cleaners
on any part of my self-cleaning oven?

A. No cleaners or coatings should be
used around any part of this oven.
If you do use them and do not
thoroughly rinse tile oven with wateL
wiping it absolutely clean afterwards,
the residue can scar the oven surface

and damage metal parts the next time
the oven is automatically cleaned.

Q. What should I do if excessive smoking
occurs during cleaning?

A. This is caused by excessive soil. Turn
the oven off. Open the windows to
rid the room of smoke. Wait until
the oven has cooled and the words
"LOCKED DOOR" are off in the

display: Wipe up tile excess soil and
reset the clean cycle.

Q. Is the "crackling" or "popping" sound
I hear during cleaning normal?

A. Yes. This is the sotmd of the metal

beating and cooling during both the
cooking and cleaning fhncfions.

Q. Should there be any odor during the
cleaning?

Ao Yes, there will be an odor during the
first few cleanings. Failure to wipe

out excessive soil might also cause
a strong odor when cleaning.

Q. VChat causes the hair-like lines on the

enameled surface of my oven?

Ao Tiffs is a normal condition, resulting
flom beating and cooling during

cleaning. These lines do not affect
how your oven performs.

Q. Why do I have ash left in my oven
after cleaning?

Ao Some types of soil will leave a deposit
which is ash. It can be removed with

a damp sponge or cloth.

Q. My oven shelves do not slide easily.
What is the matter?

Ao If you have left the oven shelves in
the oven during many cleanings,
the shelves will lose their luster and
become hard to slide. To make

shelves slide more easily wipe the
shelf supports with cooldng oil.

Q. I have left my oven shelves in the
oven during the self-dean cycle and
they have become gray. Is this
normal?

Ao Yes. After the self'clean cycle, the
shelves will lose some luster and

discolor to a deep gray color.
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Be sure electrical power is off and all surfaces are cool before cleaning any part of the oven.

Hew to Remove Protective Shipping Film and Packaging Tape

Careflflly grasp a corner of file protective
shipping film widl yore fingers and slowly

peel it flom the appliance surfi_ce. Do not
use any sharp items to relIlove the filI_Q.

Remove all of the film befbre using []le
appliance for the first time.

To assure no damage is done to the
finish of file product, the safest way to

remove the adhesive flom packaging tape
on new appliances is an application of a

household liquid dishwashing detergent.
Apply with a soft cloth and allow to soak.

NOTE:Theadhesivemustberemovedfromall
parts.Itcannotberemovedif it isbakedon.

Removable Storage Drawer

The storage drawer is a good place to store
cookware and bakeware. Do no[ s[oIe

plastics and flammable mamriN in the
drawee

Do not overload the storage drawer. If fl_e

drawer is too heax3,, it may slip off the track
when opened. To open the draweI; grasp

tlle center of tlle handle and pull straight
OUt.

Most cleaning can be done with the drawer
in place. However; file drawer may be

removed if fhrther cleaning is needed. Use
soap and warm wamr to thoroughly clean.

TOremove:

Pull the drawer straight out and lift over

the gukte stops.

Toreplace:

Lift over the guide stops and slide the
drawer into place.

Toclean both the inside and the outside:

Wipe with soap and water. Rinse well.

Do not use cleansing powde_ or ha_h
abrasives which may scratch the smfi_ce.

Oven A# Vents

Never block the vents (air openings) of the

_ _ _ _ _ ] oven. They provide the air inlet and outlet
_ _ that are necessa_ T for the oven to operate

properly with correct combustion.

Air openings are located under the control
panel, above the door
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Wire cover holder

Oven Light Replacement

CAUTION:Beforereplacingyourovenfightbulb,
disconnectthee/ectrica/powerto theovenat the
mainfuseorcircuitbreakerpaneLBesuretolet the
light coverandbulbcoolcompletely

The oven light bulb is covered with a

removable glass cover that is held in place
with a bail-shaped wire. Remove the oven

do(m if desired, to reach tile cover easily:

TO remove:

% HoM a band under tlle cover so it

doesn't f_dl when released. Wkb

finge_s of the same band, firmly push
back the wire cover bolder i,iff off
tile cover

Do not remove any screws to remove
the cover.

[_] Do not touch hot bulb \,vith a wet
cloth. Replace bulb with a 40-watt

househoM appliance bulb.

Toreplacecover:

%

[]

Place it into the groove of file light

receptacle. Pull die wire fbn, wud to file
center of the cover undl it snaps into

place. When in place, the wire holds
tlle cover firmly. Be certain the wire is
in the depression in the cenmr of the
covei:

Connect electrical power to the oven.

Unlock Lock

Removable Oven Bottom

The oven bottom can be removed to clean large
spills, and to enable you to reach the oven bume_

Oven bottom must be replaced before using
the self-clean cycle.

To remove:

Slide the tab at the center flont of
the oven bottom to the lefL

[_ Lif_ tile oven bottom up and out.

To replace:

[7] Slip the oven bottom into the oven
so the tabs in the rear of the oven

bottom fit into the slots in the
oven back.

Lower the front of the oven bottom
into place and slide the flont mb to

the right to lock the oven bottom
into place.

The oven bottom has a porcelain enamel
f'mish. To mal<e cleaning easie,; protect file

oven bottom f}om excessive spillovers by
placing a cookie sheet on the shelf below

tlle shelf you are cooldng on. This is
particularly important when baking a fhflt

pie or other foods with a high acid content.
Hot fluit fillings or odler foods that are

highly acidic (such as tomatoes, sauerkraut,
and sauces with vinegar or lemon juice)

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

wiped up immediately:

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

concentrate heat at the bottom of the (wen,

resulting in poor baking perfbmmnce.

To clean up spillovers, use soap and wam_;
an abn_sive cleaner or soal>filled scouring

pad. Rinse well to remove any soap before
self'cleaning.

Oven Shelves

Clean die oven shelves widl an abrasive

cleanser or steel wool. After cleaning, rinse
tlle shelves with clean wamr and dry with a
clean clodL

NOTE:Theshiny,silver-coloredovenshelves
(onsomemodels)maybecleanedintheself-
cleaningoven.However,theshelveswill darkenin
color,losetheirlusterandbecomehardto slideif
cleanedduringtheself-cleaningcycle.

To make die shelves slide more easily, apply
a small amount of vegetable oil or cooking
oil to a paper towel and wipe the edges of
the oven shelves with the paper towel.
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Control Panel

It's a good idea to wipe file control panel
after each use of file oven. Clean wifll

mild soap and water or vinegar and wateI;

rinse wifll clean water and polish dry with

a soft clodL

Do not use abrasive cleanse_, strong liquid
cleaners, plastic scouting pads or oven
cleaners on the control panel--they will
damage the finish. A 50/50 solution of

vinegar and llot water works well.

Lift the door straight up and off the
hinges.

[

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

Do not rub or clean the door
gasket--# has an extremely low
resistance to abrasion.

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

Lift-Off Oven Door

Theovendooris removable,butit is heavfzYoumay
needhelpremovingandreplacingthedoorDonot
lift thedoorbythehandle.Thiscancausetheglass
to breakorcancausedamageto thedoor

To remove the door, open it a few inches to
the special stop posidon flint will hold die

door open. Grasp firefly on each side and

lift the door straight up and off the binges.

NOTES:
Becarefulnottoplacehandsbetweenthehinge
andtheovendoorframeas thehingecouldsnap
backandpinchfingers.

Whileworkingin theovenarea,coverthehinges
with towelsoremptypapertowelroilstoprevent
pinchedfingersandchippingtheporcelain
enamelonthe frame.

Toreplace the door, make sure rite binges
are in file special stop position. Position file
slots in tlle bottom of the door squarely
over tlle binges. Then lower tlle door slowly
and evenly over bed1 binges at the same
dine. If the binges snap back against tlle
oven flame, pull diem back out.

Toclean the insideof the door:

{{{iiiiiii;i

{{{iiiiiii;i

Do not allo\,v excess water to IHn into

any boles or slots in the do<>*:

Because die area inside die gasket is
cleaned during the self clean cycle, you
do not need to clean this by band. Any
soap left on the liner causes additional
stains when the oven is heamd.

The area outside the gasket can
be cleaned wkb a soap-filled plastic
scouring pad.

Toclean the outside of the door:

{{{iiiiiii;iUse soap and water to flloroughly clean

the top, sides and flont of the oven door
Rinse well. You may Nso use a glass

cleaner to clean the glass on the outside
of the door.

{{{iiiiiii;iSpillage of marinades, fluitjuices, tomato
sauces and basting mamfia/s containing
acids may cause discoloration and shouM
be wiped up immediamly: ¼,qlen the
suIf_tce is cool, clean and iJnse.

Do not use oven cleanet_, cleansing
powde_ or harsh abrasives on the
outside of the door

Stainless Steel Surfaces

Donotuse a steel woolpa& # will scratch
thesurface.

To clean die stainless steel surface,
use warm sudsy water or a stainless steel
cleaner or polish. Ah,vayswipe the surface
in the direction of the grain. Follow die
cleaner insuucfions for cleaning the
stainless smel suif_K:e.

To inquire about purchasing stainless steel
appliance cleaner or polish, or to find the
location of a dealer nearest you, please ca/1
our toll-flee nmnber:

NationalPartsCenter 1.800.626.2002

go.corn
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Nat

Adjusting Orifice Hoods

Check the inner cones of the flames.

The inner cones of the flames should be

about 1/2" long. If the flames are not
right, use a 1/2" open-end wrench or
ad]usmblegoint pliers to adjust the
orifice hood.

WARNING:if youattempt to measurethe inner
coneof the flame,pleaseusecaution.Bums
couldresult.

To shorten the cones, tighten the orifice
hood by turning in the "LP" direction.
To lengthen the cones, loosen the
orifice hood by turning in the "Nat"
direction.

[ __-_._ adjuslmentLoosenAir

I shutter

Shutter% t0p burner

Airadjl

Shutterfor bottomburner

Flamesfor bottomburner

30

Broil and Oven Burner A# Adjustment Shutters

Air adjustmentshutters for the broil and Vis ually check the color of the flames
ovenburnersregulatethe flow of air to every 6 months. If they look like
the flame, illustradon (A) in the TroubleshootingTips

in this guide, call for service.All ovens are fhcto, T adj Listed for use
with the natural gas used in most areas.

Whenchecking the flames,beforeandBut, since the gas in some areas may
be different, you should check all after adjustments,the ovendoorshould
a(tj ustments described. If you are be closed.
using LP gas, all the adjustments
must be made.

The air adjustment shutter for the top
burner is in the center of the rear wall

of the oven.

The shutter for the bottom burner is
near the back wall. Remove the oven
bottom for access.

Turn the burner flfll on and check the
flames. The burner flames should not

flutter or blow away flom the burner
They should be blue in color with no
uace of yellow. Foreign particles in the
gas line may cause an orange flame at
first, but this will soon disappear If the
flames are yellow or flutter, open the air
shutter more. If they blow away flom the
burner, close the air shutter more. See
the illustration in the TroubleshootingTips
of this guide for correct flame
appearance.

Toadjustthe flow of air to either burner,
loosen the Phillips head screw and rotate
the shutter to allow more or less air into
the burner robe as needed.

Theflamesfor the top (broil) burnershould
burn steady with approximately 1" blue
cones and should not extend out over

the edges of the burner baffle.

Todetermineif the bottomburnerflames
are proper, remove the oven bottom and
the burner baffle. The flames should

have 1/2" to 3/4" blue cones with no
yellow tipping. When the baffle is back
in place, the flames will resetde.



Beforeyoucall forservice.., ge.eem

Troubleshooting 77ps
Save time and money! Review the charts on the following
pages first and you may not need to carl for service.

Possifl/e Causes What To Be

Oven wilinot work Circuit breaker has been * Reset chcuk breaker or replace fi_se.

tripped or a fuse has blown.

Oven control not properly set. * Set the control according to this manual

Controlsignais after You forgot to enter a bake * Touch the BAKE pad and desired temperature or
entering cooking time temperature or cleaning time. the SELF CLEAN pad and deshed clean time.
or start time

Food does not bake Oven controls improperly set. * See the Bakingor Roastingsection.

or roast property Shelf position is incorrect. * See the Baking section°

Oven thermostat needs * See the Adjust the oven thermostat--Do it yourself]

adjustment, section.

Clock not set correctly when *' See the Using the clock and timer section°
timed cooldng.

Aluminum foil used improperly * See the Baking or Roasting section.
in the oven.

Oven bottom not securely * See the Care and cleaning of the oven section.
seated in position.

Food does not Oven controls improperly set. * Make sure you touch the BROIL HI/LO pad.

broiiproperly Oven door not closed. * See the Broiling secdon°

Improper shelf position * See the BroilingGuide.
being used.

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

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

Oven bottom not securely * See the Care and cleaning section.
seated in position.

Oven temperature too Oven thermostat * See the Adjust the oven thermostat--Do it yourself]

hot or too cold needs adjustment, section.

Clock and timer A fuse in your home may be * Replace the fl_se or reset the circuk breaker:
do not work blown or the circuit breaker

tripped.

Oven controls improperly set. * See the Using the clock and timer section.
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Troubleshooting 77ps

Possible Causes What To Be

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

The pad operating the oven light * Ca/1 for service.
is broken.

Oven wiiinotself-clean The oven temperature is too * Allow tile oven to coo| to room temperature and
high to set a self-clean operation, reset file contro|s.

The oven door is not fully closed. * Close dooc

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

"Crackling" or This is the sound of the * This is hernia/.

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

Excessive smoking Excessive soil. * Touch tlle CLEAR/OFF pad. Open tile windows to

rid the roonl of smoke. Wait until tile LOCKEDBOOR
light goes off. Wipe up the excess soil and reset the

clean cycle.

Oven door willnot open Oven too hot. * Allow the oven to cool below locking temperature.
after a clean cycle

Oven not clean after a Oven controls improperly set. * See tile Using the self-cleaning oven section.
clean cycle

Oven was heavily soiled. * Clean tip heavy spillovers bef(ne starting tile clean
cycle. Heavily soiled ovens may need to self'clean
again or for a longer period of dine.

"LOCKBOOR" flashes The self-clean cycle has been * Close tile oven door.
inthe display selected but the door is not

closed.

LOCKEDDOORlight The oven door is locked * Touch tile CLEAR/OFF pad. Allow tile oven to cool.

flashes in the display because the temperature
inside the oven has not

dropped below the
locking temperature.

"F--and a numberOr
letter" flashin thedisplay

You have a function error code. * Touch tile CLEAR/OFF pad. Allow file oven to cool fbr
()lie houi; Put the (well back into opeiafion.

Function error code repeats. * Disconnect all power to tile oven for 5 minutes
and then reconnect power. If the flnlcfion error
code continues repeating, call for service.
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Possible Causes What To Do

Oisplaygoes blank A fuse in your home may be * Replace the fuse or reset the circuit breaker:
blown or the ckcuk

breaker tripped.

The clock is in the • See the Special features of your oven control section°
black-out mode.

Display flashes Power failure. * Reset the clock.

Unable toget the Oven control pads were * The BAKE and BROIL HI/LO pads must be touched at
display to show "SF" not touched properly, the same thne and held for 2 seconds.

Power outage, Power outage or surge. • Reset the clock. [f tile oven was in use, you must reset
clock flashes it by touching tile CLEAR/OFF pad, setting the clock

and resetting any cooldng fimcfion.

"Burning" or "oily" This is normal in a new oven * To speed the process, set a self clean cycle

odor emitting from and will disappear in time. Rn a minimum of 3 hours. See the Using the
the vent self-cleaning oven section.

Strong odor Improper air/gas ratio in oven. * Adjust tile oven burner air shutter

Insulation around the inside * This is nolIlla[ ill a llew oven, and will disappear
of the oven. in thne°

Fan noise A cooling fan may turn on * This is normal. The tim will run until the flmcfion
and off automatically, is over or the door is opened.

Cannotsee flames on botb Bright glow of ignker makes _' See the Broiling section.
sides of broil burner flames difficult to see.

Burners have yellow or
yellow-tipped flames

Combustion quality of
burner flames needs to be

determined visually.

* Use tile illustrations below to determine if your
burner flames are normal. 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 LP gas, some yellow tipping on outer cones
is normal.

A-Yellow flames B-Yellow tips C-Soft blueflames
Callfor service on outercones Normal for natural

Normal for LPgas gas
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GE Service Protection Plus TM

GE, a name recognized worktwide for quality and dependability together with Assurant Solutions, offers you
Service Protection Plus'"--comprehensive protection on your appliances.*

Benefits Include:

* Prompt, reliable sexvice flom GE Authorized Sexvicers
* Convenient hours designed to suit your busy schedule
* Quality replacement parts
* The dependability of GE, a name recognized and trusted worldwide
* Ask about our interest-flee payment plans

With Service Protection Plus you can expect:
* An extended service plan that limits unexpected repair bills
* Sexwice coverage for most m_jor brands
* Unlimited service calls for the length of your contract, or credit toward a replacement product
* Service coverage for covered operating parts and labor on appliances and home electronics that fail during normal single

family household use
* Your satisfaction is our goal. We strive to provide you with excellent service in a professional and timely manner

Place your confidence in GE and call us in the U.S. toll-free at 1.800.626.2224 for more information.

*Most brands covered up to 15 years old in the continental U°S°

SPP is a _rademark of General Electric Company.

...___P_ Cut here

Please place in envelope and mail to:

General Electric Company

Warranty Registration Department
P.O. Box 32150

Louisville, KY 40232-2150
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Consumer Product Ownership Registration
Dear Customer:

Thank you for purchasing our product and thank you for placing your confidence in us.

We. are proud to have you as a customer!

Follow these three steps to protect your new appliance investment:

Complete and mail

your Consumer

Product Ownership

Registration today.

Have the peace of

mind of knowing we

call COlltact }Oil ill

tile unlikelx e_ent of a

salbt} modification.

After mailing the

registration belcm,

store this doctn_mnt

in a sat?" place. It

contains intbrmation

?ou will need should

?ou require service.

Our service immber is

81)0. GE. CA RE S

(800.432.2737).

Read your ()_aler's

Manual carefull}

It will help ?ou

operate } O{li" llew

appliance properl?

Model Number Serial Number

I ! I I I I I I I 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 ge.com.

,.____P_ Cut here

Consumer Product Ownership Registration
Model Number

I ! I I I I I I I I I

Serial Number

! ! ! ! ! ! !

Nh; 12:: Ms. 12:: Mrs. 12:: Miss 12]

First

Name I I I I I I I I I [astName I I I I I I I I I I I I

Street
Address I ! I I I I ! I I I I I I I I ! I I I ! I !

Ap,_I i I I I I I , I E-mail Address*

(:it} [ [ [

it/It: Placed

InLs_l [ 1M{ m th

I I I I I I I , , I

Phone
Number I

ZipS,a,el , 1 (:.(e ' ' ! ! I

', I-I,, I-I,,. I

GE Consumer & Industrial

Appliances
General Electric Company
Louisville, K¥ 40225

ge.com

* Please provkte )'our €-mail address to receive, via e-mail, discoums, special otters and other important
commmfications fl'om GE Appliances ((;E_).

:: Check here if)'ou do not _mt to receive commtmications ti'om (;EA.'s carefldly selected partners.

EMLLrRE TO COMPI,ETE .AND P,ETLIRN THIS CARD DOES NOT DIMINISH YOLIR
\,X_&RRANTY RIGHTS.

For more ildi/rluatioll about (;E_'s plivaq and data usage polic), ,go to ge.com and click on

"Privaq Poliq" or call 800.626.2224.
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GEGasOven Warranty.

Aft warranty service provided by our Factory Service Centers,
or an authorized Customer Care® technician. To schedule service
on-line, visit us at ge.com, or carl 800.GE.CARES(800.432.2737).
Please have serial number and model number available when calling
for service.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service
under the warranty.

OneYear

Fromthe date of the
originalpurchase

GE Will Replace, At No Charge To You:

Any part of file oven which f_dls due to a defect in materials or workmanship°
During this limited one-year warranty, (;E will a/so provide, free ofcha_e, all labor

and in-home service to replace the defective part.

Service trips to your home to teach you how to use

the product.

Improper installation, delivery or maintenance.

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

Replacement of house fuses or resetting of circuit
breakers.

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

Incidental or consequential damage to personal property
caused by possible defects with this appliance.

Damage caused after delivery.

Product not accessible to provide required service.

EXCLUSIONOF IMPLIED WARRANTIES--Yoor sole and exclusive remedy is product repair as provided in this Limited
Warranty.Any implied warranties, including the implied warranties of merchantability or fitness for a particular purpose,
are limited to one year or the shortest period allowed by law.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for home
use within the USA. If the product is located in an area where service by a GEAuthorized Servicer is not available, you
may be responsible for a trip charge or you may be required to bring the product to an Authorized GEService location for
service. In Alaska, the warranty excludes the cost of shipping or service calls to your home.

Some states do not allow the exclusion or limitation of incidental or consequential damages. This warranty gives
you specific legal rights, and you may also have other rights which vary from state to state. To know what your
legal rights are, consult your local or state consumer affairs office or your state's Attorney General

Warrantor: General Electric Company.Louisville, KY 40225

39



ConsumerSupport.

GEAppliancesWebsite ge.com

Have a question or need assistance with your appliance? Try the GE Appfiances Website any day of the year!
For greater convenience and faster service, you can now download Owner's Mammls, order parts or even
schedule service on-line.

ScheduleService ge.som
Expert GE repair service is only one step away flom your dooI: Get on-line and schedule your service at

your convenience any day of tile year[ Or call 800.GE.CARES (800.432.2737) during normal business hours.

RealLifeDesignStudio ge.com

GE supports the Universal Design concept--products, services and envhomnents dlat can be used by
people of all ages, sizes and capabilities. We recognize the need to design for a wide range of physical and

mental abilities and impairments. For details of GE's Universal Design applications, including ldtchen
design ideas for people with disabilities, check out our Websim today. For tile hearing impaired, please cN1
800.TDD.GEAC (800.833.4322).

ExtendedWarranties ge.com

Purchase a GE extended warranty and learn about special discounts that are mailable while your warranty
is still in efIect. You can purch_kse it on-line anytime, or call 800.626.2224 during normal business hours.

(;E Consumer Home Services will still be there aRer your warranty expires.

PartsandAccessories ge.com

Individuals qualified to service 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_ eve_T day or

by phone at 800.626.2002 during nortnal business hours.

/nstructionscontained in thismanualcoverprocedurestobeperformedbyanyuser.Otherservicing generally
should be referredto qualifiedservice personnelCautionmustbe exercised,since improper servicing maycause
unsafeoperation.

Contact Us ge.corn

If you are not satisfied widl die service you receive flom (;E, contact us on our Website with all the details

including your phone nmnbe_; or wfim to: General Manage_; Custonler Relations
(;E Appliances, Appliance Park
Louisville, KY 40225

RegisterYourAppliance
Register your new appfiance on-line--at your convenience! Timely product registration will allow for
enhanced communication and prompt service under tile temls of your warranty; shoukt the need arise.

You may also mail in the pre-printed registration card included in the packing material.

ge.com

Printed in the United States


