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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

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

PRECAUTIONSTOAVOID

since el)ell-door operation il/lp()rtm/t that the oveli door

can resuh in harmfltl close ]m)perly and that there

exl)osure to mic_x)wa\ e is no damage to tile:

eHergy. It is iml)ortaHt Hot
+ door (bent),

J} Do NotPlace any ol!iect ........................(broken or loosen(!d),

{_t((! _tl/(1 t]l(' (tOOF 017 allow S[IIT{_t((!S.

i_ soil or cleaner residue to

a(cmmflate on sealing s_ The Oven Should Notbe
surt_l(es, a(!justed or repaired 11}

_t_llX, Ol)(! (?X( (?[)1 ])ro])erly

qualified service personnel.

....... When using electrical appliances basic safety

J} Read and tallow the Sl)ecific i_: Install or locate this

t)re(autions in the Precautions apt)lian(e onh' in a((or(tance

to Avoid Possible Exposure to with the provided Inst_dlation

Excessive Microwave Energy h_stru( tio,_s.

_! This appliance must t)e sm'ihce o£ the door three

gFO/llld(xt. Col/ll(!(t Ol/lV il/(]l(!s o17 ll/OI'(? b_l(k [i'()]//

to a ])l:Ol)erly gro/ll/(hxt t]/(_ (Ollllt(_l?top ('(tg(_ to a_oid

outlet. See file Grounding a((idemal tipping of the

2 InstFuctions S(!(tiOll 01/ t)ag(! _. _t])[)]ial/((! ill ll()I'lIl_t] /lsag('.
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Use this appfiance only for its intended purpose as described in this
Owner's Manual

J? This I//i€IX)W_IVe OVell is I/Or at)pro_'d
O17 tested ]'OF lllarille ilSe.

_: Do not lnOUnt this appliance o\er
a sink.

J? Do not let power cord hang over

edge of table or counter.

_: "Ib red uce tile risk of fire in tile

oven ( avit'<

_; Do I/at 1//o111/1 the l//icrowa\'e OVell

over or near an?_ portion of a heating

or (()()king applian(e.

J_ Do not store anything directly on top
Ot' the l//iCl?O_ave ovel/ StlFlitce whell

the l//ic17ovvave ovel/is ill ot)er_ltion.

_: Do not operate this applian_ e if it ha_,

a damaged po_,n'r (ord or plug, if it is

not working properly or if it has been

damaged or dropped, l/ tile po_,,_'r

cord is damaged, it must be ret)la(ed
I)V General Ele(tric Ser\'k e or an

authorized serd_ e agent using a

power cord available fi:om (;eneml
Ele(tric.

J? I)o not co_w or block any ot)enh/gs

on tile appliance.

_: Use this applian(e on]} t[)r its
intended use as des(ribed in this

manual. Do not use corro_i_ •

chemi( als or vapor,,, in this applian_ e.

This mi_ rowave oven is specifi( ally

desiglled to heat, (IW or cook R)o(t,
m_d is not intended/_)r latloratorv or

industrial use.

J? Do not store this appliance outdoor,',.

Do not use this product near watel_

ti)r example, in a wet basement, near

a swimming pool, near a sink or in
similar locations.

_: Keep power cord away ti'om heated
S/llTtilces.

_; Do I/at ilill//erse t)OWel? ('oFd oF

plug in water.

--Do not o\'ercook tix)(t. Carefifllv

attend applian( e when paper, plastic
or other combustible materials are

placed inside the (l_'n while cooking.

--Remo_' wire twist-ties and metal

handles ti'om paper or plastic

containers beti)re placing them in
tile ovell,

--Do not use tile oven ti)r storage

purl)oses. Do not letup' paper

pro(huts, cooking utensils or/_)od
ilJ, the o\',t'D Vdl,t'lJ, Dot ilJ, Ilse.

--ff materials in.side tile o_en ig_fite,

keep tile oven door closed, turn the

ovell ()1t and disconl/eCt tile pOWel7

(or(I, or shut off power at tile filse or

circuit breaker panel. If the door is

opened, the fire may spread.

--Do not use tile Sensor I'_eatures

twice ill S/ICCeSSiOllOll tile same/[)od

portion. If/k)od is m/dercooked atter

tile first countdown, use Time Cook

ti)r additional cooking time.

_: See door sin:lit( e (leaning illStlTu(tiolls

in tile Care and cleaning of the
microwave oven se(tion el this manual.

_: This appliance must only be serviced

l)_' qualified ser_{ce llers(mnel.
Contact nearest mlthorized service

thcility R)r examination, repair or

a(!j [ISHIlel/[.

;_}AS with ally appliance, close

supelMsion is necessary when

used by children.

iiii iiii//!!iliiii!!iii!

iiiii_,_,i?i'ii_ii{ii/iii
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!

ARCING
If you see arcing, press the CLEAR/OFFpad and correct
the problem.

,\rdng is the i//icr()\vHve tel_/l
Ior sparks in tile oven. Arcing
is caused 1)):

_5)Metal or foil touching the
side of tile oven.

_: Foil not molded to tood

(ut)mrned edges act like

antennas).

i(:: Metal, such as twist-ties,

t)ouluT pins, or gold-riuuned

dishes, in the u/ierowax e.

i(:: Recycled paper towels

containing small metal pieces

being used in tile n/icrowave.

FOODS
1)o not poll t)ot)corn ill yore:
ulicrowave oven unless ill

a special ulicrowa\ e t)ot_(orn
a(cessorv or mfless you use

t)op(orn kd)eled tot use in

microwave' o_'ns.

_; Sol//e t)ro(hlctS s/Ich as

whole eggs and sealed

containers tor examllle,

closed jars--are able to

exlflode and shoukt not be

heated ill this mi(rowave

oven. Such use of the

lIliCr()W_l_,t' 0_,/'1/ c()[lld

resuh in in jm T.

N Do not boil eggs in a
lIliCr()W_l_,e ()_el/, Press/Ire

will tmiM up inside egg yolk

mid will cause it to burst,

t)ossi_fly resulting in injm-y.

()t)emting the microwave
with llO ]'ood inside lot more

than a Inimm' or t_*_'(Il_l_l_,'

(ause dan/age to the oven
and could start a life.

It increases the heat ar(mnd

the magnetron and can
shorten tile li/b of tile oxen.

Foods with III/t)rokel/O/lter

"skill" such as l)otatoes,

hot dogs, sausages, ton/atoes,

apl/les, (hicken livers and

(idler giblets, and egg yolks

shouM be pierced to allow

stealil to escape (hlrillg

cooking.
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+_SUPERHEATEDWATER

Liquids, such as water,

coffee ortea, are able to be

overheated beyond the boiling

point without appearing to be

boiling. Visible bubbling or

boiling when the container is
removed from the microwave

oven is not always presenL
THIS COULD RESULT IN VERY

HOT LIQUIDS SUDDENLY

BOILING OVER WHEN THE

CONTAINER IS DISTURBED OR

A SPOON OR OTHER UTENSIL

IS INSERTED INTO THE LIQUID.

To reduce tile risk ofiqjury to

persons:

--Do not o\erheat tile liquid.

--Stir tile liq/fid both be{ore

al/d halt_va}' thro/l_h

headng it.

--Do not use straight-sided
(ontainers with narrow

necks.

--,Mier headng, allow the
contailler to stalld ill the

l//icl?owa_' 0'_'1/ [()r a SllOrt

time heR)re removing the
container.

--[IS(? extl'elile (are "_'hen

il/sertil/_ a S])()/)ll /)]? other

/ltel/sil iIltO tile COlltail/er.

•\\ oid heating bah} {ood ill

glaxLjal:s, c\ en with tile lid
o/E Make sure all intimt/ood

is thoroughly cooked. Sur
/ood to distribme tile heat

evenlL Be care]ill to pl'evell[

scalding when warming
{()rl///lla. The COlltail/er lllHV

/eel cooler fllan tile/ormula

really is. Alwa\'s test the

/brmula be/ore {('e(ting
the bat)\.

i;); Don't defrost fi'ozen

be\ el_gt's ill llHI?I?OW-

ne(ked bottles (espe(ially

( arbonated be_'rages).
Even if the container is

opened, pressure can build

up. This can cause the

container to bursL possibly

resuhing in in jur}.

ii:: Itot {oods mid steam (an

cause burns. Be carefifl when

opening ally r containm:s ot

hot food, including popcorn

bags, cooking pouches and

boxes. "Ib pre\'ent possible

iqjury, direct steam _{_r_{_r
ti'on/hands and time.

[)0 llO[ o_er(ook |)otatoes.

The'_ could dehydrate and

(at(h tire, (ausmg damage

[O "_o/lr o'_el/+

Cook meat and pouhr}

thoroughl}mmeat to
at least an IN I'ILRNAI_

temperature o/160°F

alld t)O/lltl'_' 1() at least all

INTERNAI temperat tn:e

of 180°E Cooking to fllese

tel//peratm'es /lStlally protects

against {bodborne illness.

5



IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!

t
ii ?iiiii!+++:iii!lii

MICROWAVE-SAFECOOKWARE
Make smx' all cookware used in

yo/w lllicl'ow;t\e OVell is suituble

Ibr mierowming. Most glass

casseroles, cooking dish_ s,

HleusuriHg cul)s , c[igtaFd clli)s ,

potwry or ehin_t diHnerware
which does not hme metallic

uim or gl;tze with a metallk
sheen can be used. Som_

cool;ware is 1;dleled "suitable

Ibr mierowming."

J) ff you are not sm:e if a dM_ is

mierowa_v-satb, use this test:

Place in the oven both the

dish you a_v testing and

a glass measm'ing cup filled

with 1 cup of water--set the

meamring cup eid_er in or
next to the dish. Microwa_x_

30_!5 seconds at lfigh. If the

dMl heats, it should not be

used tbr micmwm'ing.

If die dish remains cool

and only the _uer in the

cup heats, then the dish is
lllicrow_l_, e-sat('.

ffvou use a meat

theruiometer while cooking,

make sm'e it is sa/b/br use

in microwave o_ens.

i_)1I)o not use recy(led paper

products. I_.ecy(led paper

towels, napkins and waxed

paper can eolltain l//et_d

flecks which mt_v cause

arcing or ignite. Paper

t)roduets containing lib/lOll
or IMon filaments should

be twoided, as they mm

also ignite.

N Some stwotbau_ tr_c,ts (like

those th;-it menu is packaged

on) h_v a thin strip of metal
emt/edded ill the bottom.

When mi( rowm ed, tile metal

(m/burn the floor ot the

()\el/ or ignite a t)_q/er towel.

i(:: I)o not use tile mi(rowave to

(tl_ ' newspapers.

i_)1Not all plastic wrap is suitable
/br use in mierowm e o\ens.

Check die package tbr

tn:oper rise.

i(:: Paper towels, wm-:ed paper

and plastic wrap can be used
to cover dishes ill order to

retain moisture and prevent

spattering. Be sm:e to vent
])k_Stl(wI_]) so st('_l// (an

CS('_I] )e.

i_)_ Co()kx_]?e lll_W be(Ollle ]lot

because ot hetu transtbrred

fi'om the hetm'd/bod.

Pot holders muv be needed

to handle the cook_are.
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J? "Boilal)le" cooking pouches

and tightly closed plastic bags

shouM be slit, pierced or

_x'nted as directed by

package. If th(\_ are not,

plastic could burst dining or

immediately atier cooking,

possibly resulting in it_im T.

,\lso, plastic storag-('
containers should be at least

t)artially IIt/C(;_'tTe(t t)ecallse

th(\v/orm a tight seal. When

cooking with containers

tightly covered with plastic

wr_l]>, relt/Ove coveting

carefllllv and direct steam

_lW_lV/i'Olll hatlds arid/i_ce.

Use/oil onh as directed in

this mamt_d. TV dimmers may

be microwmvd in toil trm_s

less than 3/4" high; remo_v

the top loll cover and return
the trm to tlte box. When

using/oil in the microwave

o\en, keep the toil +_tle+_st

1" +lwa} ti'om the sides of
the o\ et i.

Plastic cookwm:e Plastic

cookware (lesiglle(t tot

mi(rowm e (()()king is very

usefl_l, lint shouM be used

(areflflh. E_en mit row_\ e-

s_d_' t)lastit m m not be as

tolerant of o\ ercooking

conditions as at'(' glass or
ceralilic l//ate]J_ds and

ill,iV so/len or €hat; it

sut!iected to short t)eriods

of ovet'(ooking. In longer

cxpos/IFCS tO ovet'(ooking,

the ti)od and cookware

couM iglfite.

Follow thoso guidolinos,"

Use,,,i(t:owa,e-s , e
.....................t)lastics only mid

use them in strit t

(oml)liant e with
the cookwat'('

1/ / [-in i it _tt | / ll'el? _s

recol//l//endations+

_: Do not microwme emt)t" _
.....................COlltait leFs.

Do not t)ennit (hiMren
.....................to its(? t)lastic {()()k'_'a];e

witholtt colIll )lete

Sill )eF\_sion.

iiii iiii//!!iliiii!!iii!

iiiii+,+,ii'i'ii_iii++/++i

i+il+
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING!
Improper use of the grounding plug can result in a risk of
electric shock.

ii_i@_J!lii

GROUNDINGINSTRUCTIONS
"Ellis applian_ e must be grounded. Ill the ev(nt of an eleco%al

short circlfit, grom/ding red/_ces tile risk of ( lectric shock 1)_.

providing an (scape wir_ Ibr tile electric cmTl'ent.

This >q/l/li_mce is equipped with >t i/ower cord hm'ing _l grounding

wire with a gromlding plug. The plug must be plugg-ed into an

outlet that is properly installed and gromlded.

Consuh a qualified electrician or service technician if the gTomlding

iI/StlTUelJons aN?(ll()t coillt/letely understood, or i] do/ll)t exists as to

wh_ ther tile N_plianee is properly glzmnded.

If tile outlet is a standmxl 2-prong wall outl(t, it is your personal

responsibilit} and oblig:_tion to ha_ it replaced with a l/_x)l/elly

grom/ded 3-p_xmg wall omlet.

Do not raider am. circmnstanees cut or Fe[/lllVe tile third (ground)

prong li'om tile power co_xl.

We do not reconmlend using all (xtension cord with this appliance.

If th( t/ower cord is too short, hme a qualilied ek etrieian or service

technician install an outlet near the >q)plianee. (See WARNINg--

EXTENSION CORDSsection.)

For best op(ration, phtg this appliance into its _)_rI_(l(clrical

outle| |o pr_em Ill<kering of lights, blowing of tuse or _ripping
of Circuil blTeal_el2

NOTE: Do not use an adapter plug with this appliance.
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A WARNING!

EXTENSIONCORDS
A short ])OW(!I <" supply' (ord is prox4d(d to redu(e d_e risks resulting

from be<oming entangled in or uJpping oxer a longer (ord.

Extension cords may 1)e used i['vou are carelul in using them.

If _tl/ (3N|(!llSiOll (oFd iS IIscd--

....................._)t le_)st _)sgTeat _)s the ele(tri(al rating of the al)l)limlce;

The. extension cord must 1)e a groml(ting=typ(! 3-wire cord m_d
it must be l)lugged i _to _ )-slot (n tl( t

The (:,xtcnsion (ord shouM be arranged so d'_,,t it ,,'ill II01

.....................(]l;?l})(' ()x('r Ill(' (OIII/t(_F[O I) OF )M)leto I) WII(_IX_ it (_m be pulled

on l)y children or tripped o'_er unintentionall)q

l['vou use an ex)ension (ord, dle interior ligh( ram' flicker and (I_('
blowel: SOllnd ill,iV X(tl'_ r _'1/(!1/the |//i(1x)_'_t_,(! ()_,(!11 is o11. (k)okino

times ma} be longeC too.

READANDFOLLOWTHISSAFETY
INFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS

i_iiiiiii,,,,,,,,,iiiiiiiii
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About the features of yourmicrowave oven.

Throughout this manual, features anti appearance may vary from your mofleL

800Watts

ii_iiiiii!iii_iL_iii_!lii

10

Featuresof the Oven

0 Door Latches,

Window with Metal Shield. S(reen i_dlo'¢,rscooking t() be "_J(!_r(!(twhile keeping ]//i(170_r_l_,(!S(()]/t]]/(_d in the o'_en.

Touch Control Panel Display.

DoorLatchRelease. Presslatd_releaseu) opendoor:

RemovableTurntable, Tt_rniableandsupl)ortmustbeinl)h_(e
W]l(fl/ /ISiI/_ _]1(' o'_en. "]']l(f till?lli_d)l(' ill,iV l)(' l_el//o'_(fd _()1"

(lemfing.

Convenience Guide.

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

OptionalAccessories
A\ ailabl(' _t ('xm_ (ost ti'om }r()_]_:( ;E sut)plicr.

04-,4019 Hanging Kit allows this o'_en _o be mom_ted m_(ter a (abinet.

Built-In Kits:

Model Kit

PFAI3I DMI_[_ JX827/)MI:_[_

PEM3I DM VVVV JX827DMV_V

PVM31SMSS JX827SMSS



Youcan microwave by time, with the sensor features or with the auto feature.

0 0

CookingControls
Check the Convenience Guide before you begin.

Time FeaturesPress Enter

TIME COOK Amountof cooking time
Pressonceor twice

DEFROSTAUTO/TIME Amountof defrosting time
Presstwice

EXPRESSCOOK Starts immediately!

ADD 30 SEC Starts immediately!
POWER LEVEL Power level 1-10

Sensor Features and Auto Feature
Press Enter Option

POPCORN Starts immediately! more/lesstime

BEVERAGE Starts immediately!

REHEAT Starts immediately! more/lesstime

CHICKEN/FISH Starts immediately! more/lesstime
Pressonce(chickenpieces)
Presstwice (fish fillets)

POTATO Starts immediately! more/lesstime

VEGETABLE Starts immediately!
Pressonce(freshvegetables) more/Jesstime
Presstwice (frozenvegetables) more/lesstime
Pressthree times (cannedvegetables) more/lesstime

(onsomemodels)

DEFROSTAUTO/TIME Foodweight
Pressonce

0

11
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About changing the power level

iii i/ i i I

!ili! i)i

'Ille power h've] m_lv be entered or changed

hnmediateIy after eme]ing tile t('_mlre time lot TIME

COOl{ TIME DEFROST or EXPRESSCOOK. The power

]e\el Ill}l\ _llso be (h_tn}ged d/l]_ng tilI/e CO/lnt(|OWll.

_, Press TIME COOKor sele/t Time Defrost.

Ellte]_ ((l(Ikill_ (IF (te_l_(IStill_ tillle.

PressPOWERLEVEL

_ P_'essSTART.

\ _uJakfle power levels add flexibility, to lnicmw_\ e

((ioking. Tile t)owel7 le'_els (Ill {]le llli( F(/W_I'_e (/'_en

(_lll 1)e ( Olllt)_tl'ed to the Slll'{_t(e Ill/its on a l;_tllge.

I_[il(l/t)oweF ]e\ el gl\'es }_)/1 llli_l_)Wil\ e ('llel;g'_' _t C('l;t_lill

peI'_ ent o/tile time. Power level 7 is II/i(TOWi_\ e energy

70% of tile tillle. Power level3 is enerKv 30% oi tile

tin/e. Most cooking will be (tone on High (powerleve110)

,,\rhi(h g_'a*syou 100% pov_er. Powerleve110 v411(-ook

/Lister but [ood lna\ need more [_'('quent stifling,

rotadng or turning (/v('_ A lower selling will cook more

e\ enly and need less sfirdng or rotating o/tile tood.

SOIlle ]()()as Ill,iV l/_lve better ]l_ot; texttllFe OF

_q)tlem:ml(e i/one of the lower settings is used. Use

_tIoweF 1)owe1: h'_el when looking/oods thin h_lve a

tendeno: to boil (/_vr. su(h _s s(_lloped potatoes.

Rest t)el_ods (_r]_(_]_ t]_(_Illi(TOF4_l\ e e]le]:g_' Q(les olt)

give time {or tile/oo(t to "equ_dize" or transI_'r heat to

tile inside oI tile tood. All example oI this is shown widl

power level 3--the d eI_'ost ([v(le. II illi(TOW_l\ e energ_ r

(rid not (y(le olt_ the outside o{ Ill('/ood WO/ll(t look
betore tile inside _r_s defl:osted.

Here are some examples of uses for various power levels.

High 1& Fish, bacon, _'geiables, boiling liquids.

Med-High 7: (',emle (ooking o/meat mid pouhry;

b_&ing (assemles mid rehe_ting.

Medimn 5: Slow cooking and tendedzing/or stews _tn(|
less [ell(ie]7 (/ITS O{ l//e}tt.

Low2or3: I)eii'osting: simmering; delicate sauces.

Warm 1: Keeping tood _ra]:lll; softening l)utter.



Abo=ut the timefeatures. _ec,,,

Ti,._cook
Time Cook /

Power level10 (High) is amomali( all? sel, bm ? ol _mav

Press TIME COOK..

1-10.)

ii_iiiiiiiiiii_!}iiiiii/iii/iiil

Y)u m m open d_e door dm'ing Time Cook 1()che(k

lhe food. Close lhe door and press STARTto resume

cooking.

TimeCookI/

I _ets yo/l chang(' i)o_x'r le_('is ;mtomatically during

cooking Hcr('s h()_ to do it:

_,_,._TiMEcooK.
EIII(!F Ill(! til'sI cook lilIl(!

Change ,h( p(m,r levd if')(,,, don" ,,r_,,, _,_1
..................... l)_r__ (Press POWERLEVEL Select a desired

power lexel 1-1 O)

Enter _hesecond cook dme

..................... l_<_r_;(Press POWEBLEVEL Sele(_ a desired

power lexel 1-1 O)

At the _nd of Time Cook I, Time Cook I/comets down.

73



Aboutthe timefeatures.

CookingGuide for time Cook

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

Amount Time Comments

Asparagus

(fresh spears) 1 lb. 7 to l0 lnin.,
Med-High (7)

(frozenspears) 10-oz. package 5 to 8 nfin.

Beans

(fresh green)

(frozen green)

(frozen lima)

14

llb. cuth_half 12to 17rain.

10-oz. package 5 to 9 nfin.

10-oz. package 5 to 9 nfin.

In 1½-qt. obl(/ng glass baking

dish, place 1/4 cup water.

In 1-qt. casselxlle.

Ill 1½-qt. casserole, ])lace

1/2 cup wiltel2

Ill 1-qt. casserole, ])lace

2 tal)lesl)oons w_tel_

In 1-qt. casserole, place

1/4 cup water.

Beets

(fresh, whole) 1 btmch 18 to 25 mhl. Ill 2-(it. casserole, place
1/2 cup w;ltel2

Broccoli

(fresh cut) 1 bmlch 7 to 10 mhl.

(1¼ to 1_/2lbs.)

(fresh spears) l bmlch 9to 13 mln.
(1¼to 1_/2lbs.)

(frozen, 10-oz. package 5 to 8 nfin.
chopped)

(frozen spears) lO-oz, package 5 to 8 nthl.

Cabbage

(fresh) 1 lnedlunl head 8 to 11 nfin.
(about 2 lbs.)

(wedges) 7 to 10 mhl.

Carrots

(fresh, Sliced) 1 lb. 6 to 9 nfin.

(frozon) 10-oz. package 5 to 8 mhl.

Cauliflower

(flowerets) 1 medimn head 9 to 14 nthl.

(fresh, whole) I medltun head 9 to 17 nth].

(frozen) lO-oz, package 5 to 8 ntha.

Ill 2-qt. casserole, ])lace
1/2 cup wiltel2

Ill 2-qt. oblong glass baking dish,
place 1/4 cup wiltel2

Ill 1-qt. casserole.

Ill 1-qt. casserole, ])lace

.'_t_d)les])(lO_/S w_ffeE

Ill 1½- or 2-qt. casserole, place

1/4 cup Wiltel2

In 2- or 3-qt. casserole, |)lace

1/4 cup water.

Ill 1½-qt. casserole, ])lace
1/4 cup wiltel2

In 1-qt. casserole, ])lace
2 t_d)les])(l(l_/S w_ffeE

Ill 2-(it. casserole, ])lace
1/2 cup Wiltel2

In 2-(it. casserole, ])lace

l/2 cup Wiltel2

Ill 1-qt. casserole, place

2 tablesl)oons water:
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Amount Time Comments

Corn

(frozen kernel) lO-oz, package 4 to 8 nfin. In 1-(t t. (asserole, t)la(e
2 tal)lesl)OOllS water.

Corn on the cob

(fresh) 1 to 5 ears 3 to 5 nfin. In 2-(it. oblong glass baking

(i

per ear

(frozen) 1 ear 5 to 7 nlill,

2 to 6 ears 2 to 4 rain.
per ear

dish, place corn. ff corn is in
husk, use no water; if corn has

been husked, add 1/4 cu l) water;

P,eammge after half of time.

Place ill 2-qt. oblong glass

baking dish. Cover with vented
plastic wmt). Rearnmge alier
half of dine.

Mixed

vegetables

(frozen) lO-oz, package 4 to 8 nfin.

Peas

(fresh, Shelled) 2 lbs. tmshelled 9 to 12 rain.

(frozen) lO-oz, package 4 to 8 nfin.

Potatoes

(fresh, cubed, 4 potatoes 11 to 14 mhl.

white) (6 to 8 oz. each)

(fresh, whole, 1 (6 to 8 oz.) 2 to 5 mln.
sweet or white)

Spinach

10 to 16 oz. 5 to 8 ,nln.

(frozen, chopped lO-oz, package 5 to 8 ntha.
and leaf)

Squash

(fresh,summer 1 lb. sliced 4 to 7 nfin.
and yellow)
(winter,acorn 1 or 2 squash 7 to 11 mhl.
or butternut) (about 1 lb. each)

In 1-(it. casserole, t)la/e
) t d)les t OOllS v_it(1.

In 1-(it. casserole, t)lace
]/4 cup water.

In 1-(tL casserole, t)lace
2 ml)lest)oons wamr.

Peel and cut into 1-inch cubes.

Place in 2-qt. casserole with 1/2
(ll t) 'water. Stir a/ier hal/el time.

Pierce widl cooking Jerk. Place
ill cen|er of the oven. Iet sial/(t

5 mim_tes.

In 2-qt. casserole, t)lace washed
spinach.

In 1-qt. casserole, t)la(e
3 tal)lesl)oons water.

In 1½_-qt. casserole, place 1/4

cup _te_x

Cut in halt and remo_e fibrous

membranes. In 2-qL oblong
glass baking dish, place squash

cut-side-down. Turn cm-side-u t)
alier 4 minutes.

ii_iiiiiiiiii{_!iiiiiii/iii/iiil
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Aboutthe timefeatures.

TimeDefrost

Allows _x)u to det:cost for a selected length of time. See

tile Defrosting Guide tot suggest('d times. (Auto Defrost

('xl)lain('d in the About the auto feature sc(tion.)

Press DEFROSTAUTO/r/MEtwi(e.

]_11|_!£ (tetlx,s|ing thne.

Prcss START

Prcss START

Power level is amomadcallv set a_ 3, bm can t)e chm_g-cd.

}i)u can deli'os_ small i_ems quickly b} raising d_e t)ow('r

h'\ el after emering the dine. Power level 7 cuts the total

de/i'osting time in at)ore hal/:, powerleve110 cuts tl/e

total time to al)l)roxin/ately 1,/3. Itoweve_;/ood will

need l//oFe/i:equem _tttention tl/_tll IIS/lal.

At one half of selecte(t (teti'osdng dine, the o\en signals

TURN. At tiffs time, mm toed o\'cr and t)reak apart or

rearrange pieces loT moT(' cvcn deli'osdng. Shield am'

warm areas wid/small pieces of loll.

A dull thumt)ing noise ma} t)e heard (huJng (teli:osting.

Tiffs is normal when o\'cn is not ot)eradng at High t)owe_:

Defrosting tips

_: N)o(ts/i'ozcn in 1)at)or or plastic can t)(' deli'os_ed in

the t)ackagc. Close(t t)ackages should t)e slit, pierced

or v('nted AFI'I_ZR toed has partially (teli'osted. Plasdc

storage containers should be t)artially tmcov('red.

N Fmnily-size, t)r('l)ackag('d/i'ozcn dinners can be
deli'osted and microw_v('(t, ff the toed is ill a ti)il

con|_lil/eI; |l?_tllSt('l? it |0 a lnicrowave-saii_' dish.

J? Fo(/ds that spoil (asily should not be allowed to sit

out for IIlore tha_l on( hour _flcr (]eti'osting. Re(Ira

t(mp( r_m_re pr(/m(/t('s the growth of h_u'mlhl b_(teda.

_: For moT(' ev('n deti'osfing o/larger/oDds, such

as roasts, use Auto Defrost Be sure large mea_s are

con/t)letely deli'os_ed t)elore cooking.

N When de/i'osted, ti)od should t)e cool but so/tened in

all areas. I/sdll slightly i([v, r('mrn _o _l/e micro_'avc
very kMeflv or let it stand a t('w minutes.
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DefrostingGuide ge.com

Time Comments

Breads, Cakes

Bread, buns or rolls (1piece) ]/2 m:m.
Sweet rolls (approx. 12 oz.) 2 to 4 rim1.

Fish and Seafood
Fillets, frozen(lib.) 8 to ]21_1,
Shellfish, smallpieces (! lb,) 5 to 8 nfin. P]a(e b]o(k in (asserole. Turn met

and break ut) after halt the time.

Plasticpouch- 1 or2
(10-oz.package)

Meat
Bacon(1 lb.)

Franks(1/bj

3 to 7 nfin.

Ground/neat(I lb.)
Roast:beef,lamb,veal,pork

Steaks,chopsandcutlets

3 to 6 nfin.

3 to 6 nfin.

5 to 8 lnhl.
10 to 16 mhl.

per lb.

5to 10 mhl.

per lb.

Place mK)pened package in o_en.

Iet stand 5 mimnes a/ler de/i'osting.

Place UnOl)ened package in o_vn.

Microwave just until fi'anks can be
separated. I,et stand 5 mimlms,

if ne(e,,,sar), to comt)lete defl:osting.

Turn meat o\er after half the time.

rise power level I.

Place unwmpt)ed meat in cooking
dish. Turn over after half the time
and shield warm areas with toil.

When tinished, separate pieces and

Metstand to complete de/i:osting.

Poultry
Chicken, broiler-fryer
cutup (2½ to 3 Ibsj

Chicken,whole
(2½ to 3 lbsJ

Cornishhen

Turkeybreast (4to6 Ibsj

16 to 22 nfin.

22 to 28 nfin.

9 to 16 mln.

per lb.

5 to 10 rain.

per lb.

Place wrat)t)ed chicken in dish. Unwrap
and tm:n over a/ier half the time. When

finished, separate pieces and l/licI'ow;l_e
2--4 mimltes more, if necessar_ Let stand

to finish defl:osfing.

Place wral)t)ed chicken in dish. After half

the tillle,/lnw17}l]) and 1111)I1 chicken ore1:
Shield _r_]_ _:_'_S wilh loll. Finish

deti:osung. I/necessary, run coM water
in the cavity until giMets can be removed.

Place mlwmpt)ed hen in the o_vn
breast-side-up. "1"111:11o_w _Oer half
the tillle. Rtln cool x_;ttel? in the

(avit_ until giblets can be remo\ed.

Place mlwmt)ped breast in dish breast-
side-down. ,\lier half the time, turn oxer
and shield warn1 areas with toil. Finish

deti'osfing. I et stand 1-2 hours in

re/i'igen_tor to coml)lete de/i'osting.

;ilii!
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Aboutthe timefeatures.

i Ḑ D Express Cook

This is a quick way to set cooking time for I-6 minutes.

Press one of the Express Cook 1)a(ts (/i'om 1 to 6)

/or 1 to 6 mimm's o/(ooking at powerlevel I0.

For exm_t)h' , t)r('ss the 2 pad t_)r 2 _filmt('s o/

(ookin_; time.

Tile power h'_el (m) t)e (hanged as dine is (omldllg
down. Press POWERLEVEL alld _'nter 1-10.

Add 30 Seconds

You can use this feature two ways,"

_) It will add 30 seconds to the til_le (:ou_lting down

('ach time the pad is [)resse(t.

J_ It can be used as a quick w_}' to set 30 seconds of

cooking dill('.

ii_iiiiii!iii_iL_iii_!lii



Aboutthe autofeature. 9e.co, 

Auto Defrost
The Defrost Auto/Time _t _ _ _ _ _)_ _ _r(_ _r_r_ t _

_ defl:ost fl'ozen foods. Press DEFROSTAUTO/TIME on(e

L_ L=_ L_ for Auto Defrost or mri( e tbr Time Defrost.

_-_ _ _ Use Auto Defrost _br meat, t,o,,hry and fish. Use Time
t==,=a _ t,==,,a Defrost _br most other fl'ozen _bods.

i̧ [B (
Auto Defrost automatically sets th(' (h'fl:osthlg tilnes and

poweF lexels to gixe exert deli'osting l:esults tot meats,

poultry and fish vvreighil_,gu t11o 1_t)oul_,(ts.

pressDEFROSTAUTO/TIMEo,l, e.

Llsing the Conversion Guide belov_, enter _bod weight.
.....................For exampk_, press pads I and 2 lbr 1.2 pounds

(1 pound, 3 oun(es).

Press START

(Time Defrost is explained in the Aboutthe time features
se(tion.)

There is a handy guide located on the inside front of the oven.

;_: Remo_e meat t_'om package and place on micro_vave-
satb dish.

_: "I\'d(e (hll_I/g deti'osl, tile o',en signals TURN.At each
TURN signal, turn die ti)od ov(m Remov(" deJi'osted

meat or shield wm_n areas with small pieces of ti)il.

J? Atte_: (le[i'osdng, lnos| meats need to stand B minutes

to (omplete (teDosdng. I ,aBle roasts should stand ti)r
al)oui 30 minutes.

ii_iiiiiiiiii{_!iiiiiii/iii/iiil

Conversion Guide

If the weight of food is stated in pounds and ounces, the ounces

must be converted to tenths_ 1)of a pound

Weight of Food in Ounces Enter Food Weight
(tenths ofa pound)

I-2 . I
3 .2

4-5 .3
6-7 .4
8 .5

9--10 .6
II .7

12-13 .8
14-15 .9 19



Aboutthesensorfeatures.

Humidity Sensor

Th( Sensor Features (lcwct d_c in(r_ asing tmmidit?

released d/_ring cooking. The oven amomadcall? a(!ius{s

lh_ cooking dmc to _ _ri(/us t},l/_s and anlo/mts (it tb(/d.

[)(/ I/O| /|St? |t1{! St!I/SOF ]"cattlres B_'i{ c ill SHe{ Cs._ioI/

on the stone tbod l)ortion--il may result ill S(V( reh
overcooked or Imrnt food. Jt'fo(/d is/mdcrcookcd

_d_cr dl_ (:omltd(/_n, use Time Cook for addidonal

cooking tilile.

i,:: "]'he t)rol)cr (X)l/t_lill{?lN _t11(1 (x)'_{!rs are {!ss(_llti_l| t()r

I)(_SI SCI/SOF cooking.

2

Covered

idi_,A1wt_v._ IlSe l//i€l'ow_\ t'-sa][' €ontainelPS alld ('()\'t'l _

d_em with lids or \'creed 1)lasdc wrap. Never use

dght-sealing pla_dc (omainers---tht\v cm] prevent

ste_n// [i'ol// esc_])illg _t1/(| C_t/ISe ]Dod to o\'crcook.

Vented

_.i?Be sure the outside of tile cooking containers and
the inside of the nlicrowavc oven are dr\ beJbre

placing/ood in tile o\en. Beads of n/oismr{' turning
imo stcam tm] mish'ad tilt' S{'l/S()12

Dry off dishes so they don't misbad

t])e Se})soL

20
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Pe.oer,..,.se,t,ePopoorn

......
• " than 3.5 oun( es. Pla(e the t>a( k_ge of t>op(orn

Useonlywithprepackagedmicrowave
popcorn weighfllg 3.0to15ounces•

NOTE: Do not use this
feature twice in succession

on the same food portion--
it may result in severely
overcooked or burnt food.

in the cellter of the ,IliCl'OW;-I\ e.

':';_ Pr( ss POPCORN, "[lie oven starts immediateh'.

If you open tile door \_hile POPCORN is dist)l_yed,

SENSOR ERROR will al)l)ea_: Close the deal press

CLEAR/OEEand be_in again.

During die POPCORN cycle, the mrmable will rotate, stall,

then rotate a_.,in. "I]fis {i:amre t)rovides ot)timmn resuhs.

If toed is undercooked a/ier the comltdown use 7line

Cook tar additional (()()king time.

How to Adjust the Popcorn Program to Provide a Shorter
or Longer Cook 7_me

ii_/iiiiiiiii_!}iiiiii/iii/iiil

ir

If you find that the brand of t)ot)corn you use

undeq>ops or o_er(ooks (onsisteml}. you can add or

subu:_lct 20-30 seconds to the _mtomati( t)Opl,ing time.

Toadd time:

Afler pressing POPCORN, press 9 immedimelv after the

o\en starts for ;m extra 20 seconds. Pre.__,9 ag;fin to add

re,other 10 seconds (total 30 seconds additional thne).

Tosubtract time:

After pressing POPCORN, press 1 immediately _d_er

the o\en starts/or 20 se(onds less (()()king time.

Pre.__, 1 again to re(bile looking tinle _notller

Beverage
II Pre.,._ BEVERAGEto heat _ (u t) o' (ofl_e or adler

feature twice in succession Drinks heated with the Beverage feature may be very hot.
on the same food portion-- Remove the container with care,

it may result in severely
overcooked or burnt food. If toed is m_der(ooked a/ier the ( OHll|dov_rl/ /|se

Time Cook tar additiomd looking time.
21



Aboutthesensorfeatures.

(lesstime) (moretime)

Reheat

'Ilw Reheat Ibatm'e ix'he,us singles_rvin_,_oIlnm'_,iotlsly

(ookcd [hods or ;_plateoIh'Jiovers.

Pla, e, overed tbod in the oven. Press REHEAT
"['be o_en starts immediate]_

How toChangethe
AutomaticSettings

Toreduce time by 10%:

Press I _[ier the ft.arurc pad.

Toadd 10% to cooking time:

Press 9 uflcr the [i mu_ pud.

NOTE" Do not use this
feature twice in succession

on the same food portion--
it may result in severely
overcooked or burnt food.

"I]le oven sikq]als when steam is sensed and file

time _'('maining begins (ore|ring down.

Do not open the o\en door muil time is comuing

down. If the door is opened, close it and press START
immediateE.

After removingfoodfromtheoven,stir, ff possible,to even

outthetmnpemture.Reheatedfoodsmay havewide
variations in temperature.Someareasmaybe extremely hot.

If |hod is not hot el}ough after the coumtdown, use

_me Cook |or a(lditionul t'('heating time.

Some Foods Not Recommended for Use With Reheat

It is best to use Time Cook |br d]ese |hods:

+5_Bread ])ro(h_cts.

_: Foods that must be reheated m_c(we+:e(t.

_5_Voods that need to be stirred or rotated.

_: Foods calling |or a dry look or crisp surli{ce _dler

]_cht'ating.

ii iiiiii!;i iUi !lii
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Fq %
esstlmel irnoretlrnel

Sensorcookinggivesyoueasy,
automaticresultswitha varietyof
foods(seefile CookfllgGuidebelow).

NOTE: Do not use this
feature twice in succession

on the same food portion--
it may result in severely
overcooked or burnt food.

Sensor Cooking

Vegetables, Potatoes, Fish, Chicken Pieces

Place courted Jk)od in die oven. Press tile tk)od pad.

For ',_'get:ables,press tile VEGETABLEpad ()lice tk)r

/i'esh vegetables, t_vi(e/k)r/i'ozen vegelables or dm'e

times fbr cmmed vegetables. For chicken or tish,

press the CHICKEN/FISH pad once for chicken pie(es
()r tw1ce ]'OF fish. The oven starts ilnnle(|iatelv.

The oven sigllals vvhel/ swam is sensed and lhe
time remaining begins ( ounting down. Turl/or
stir the toed i["ne(e._'_ar_.

1)0 I/0| opel/the ovel/dool; Illltil lil//e is (Olll/til/g

d(mn. It die door is opened, (lose it and press START
imme(tialel'v.

If t()O(] is/llldelTcooke(] after the (Ollll|dowl/, ilse

Time Cook for a(lditiomd cooking time.

How toChangetheAutomaticSettings(automaticsettings
for cannedvegetablescannotbe adjustedonsomemodels):

You (an a(!iusi lilt' cooking ume tbr all t[)o(ts to suil
your personal taste.

Toreduce timeby I0%:

Pre._'_I Wii]lill )_(1se(onds after pre._'4ng tile/k)od pad.

Toadd I0% to cooking time:

t're._e 9 wil]lill ._40se(onds after pre._eing tile/k)od pad.

ii_iiiiiiiiii{_!iiiiiii/iii/iiil

Cooking Guide

Amount Comments

Canned Vegetables 4-16 OZ (;over '¢,rilh lid or xeme(t plastic wrap.

Frozen Vegetable s 4-16 oz Follow package instrutlions tor adding

t%ratel_.(_o_,eF with lid or tented t)lasd( wl_ap.

Fresh Vegetable s 4-16 (,z Add 1/4 cup vvateF pel: serxing.

(;o_,e] _VVi|]I lid or tented plasti( t*(l'ap.

)Potatoes 1/2-2 lbs Pierre skin wil]l fork. I lace potatoes

011 the lllrl/ta|)le.

Fish 4-16 oz Coxel" '€villi vented plasd( wrap.

Chicken Pieces 1-8 pietes (;oxer wJlh tented t)lasd( wrap.
23



About the other features.

Help

hires. Press HELP,then sele( t a t_ature t)ad.

CookingCompleteReminder

"['o remind you that '_,)u hme tL)od in the oxen, the oxen

will disl)la } FOOD IS READY and beep on(c _ mimlte

m,til you either open the o',en door or press CLEAR/OFF.

ii_i_iiiiii_[ T2y] il_[_iiii!i_i_

i̧F-1g-1IX]i

i;V] gl g] !L

Z

Clock

Press Io eHler the tJii,e of (t_tt or IO check the tJlI,e

ot day while microwaving.

_ Press CLOCK,

_Emcr time o/din'.

_ Sele(i AM or PM.

_ Press START or CLOCK,

i[i[ii[_ i_II_i_I
Scroll Speed

The s(roll speed of d,e displa" 5 (an be (hanged. Press

and hoM the AM/PM pad about 3 se, on(ts _o bring up

the display. Select 1-5 for sl()_ r[o thst s(roll speed.

StarYPause

In ;_ddition to s_m_tingmany hm(fions, START/PAUSE

_,]I()WS}'()H [O stop (,),)king with(),ll opening the door

or clearing the display.

24



:3}_Sele(i a_,.lor P_,'l.

Press REMINDER. When Reminder sigl,al o((urs,
.....................|)tess REMINDERto tllYn it off'. "1]1(! Reminder

thne may 1)e (lisl)l_u(_(1 t))pressing REMINDER.

NOTE: The REM indicator will remain lit to show that the

Reminder is set To clear the Reminder before it occurs,

press REMINDER, then O.The REM indicator will no longer
be lit

iifiiiiiiiiii{_!iiiiiii/iii/Tiil

i i

Delay Start

Delay Start allows )ou t() set the l//i( F(I_+%r_Iv(?|(1 (lela_

cooking u|) IO 24 hours.

Press DELAY START

_ 14_]1|1[!]: |1i1[! [illl_! _'(/11 _r_t_]l[ [1_(! (1%,(_]1 |(1 Start. (Be Sure

...............the mi(rowa',e (lo(k shows the (orre(i time ot (t_y.)

Sele(iAM or PM.

Sele(i any (ombination at OefrostAuto/Time..... and TimeCook.

Press START

The Belay Start lime will t)e displayed t)his OS. The oxen

will auiomaii(allv siart at the delayed thne.

The lime 111"day mm be displayed 1)ypressing CLOCK,

25



About the other features.

Child Lock-Out

]ram being m(id(mt:_dly started or used b_ (hildr('n.

"Ib lo(k or unlo( k the ( ontrols, press mid hold CLEAR/OEF

]or about thr('e seconds. When the control panel is

lo(ked, an L will be displayed to the extreme right.

Turntable

It can be ttu:ned off tor large dishes. Press TURNTABLE
to tttrn the tt]r]H;+d)le on or off.

Sometimes the turntable can become too hot to touch.

P)e (aretul tou(hing the tm:ntable (hiring and after

(ooking.

t
ii_?iiiii!+++;_iii_!lii

 !i!ii !i
Timer On/Off

TimerOn/Off ol)emtes as a minute timer m_d (an be

used at any time, ('_vn \,,hen the ov('n is operating.

Press TIMER ON/OFE

: _ll|(_l _ tilIl(_ VO,I ''vr_t_l/t to (()tint do,,rn,

Press TIMER ON/OFFto s,ar,.

When time is up, the oxen will signal. "['o mm off the

timer sig_ml, press TIMER ON/OFE

NOTE,"The timer indicator will be lit while the timer is

operating.

Display On/Off

To turn the (lo(k display on or oil press and hold 0

for al)out 3 s(!(on(ts. "[_e DisplayOn/Off feat m:e (mmot

be ItS(!d while ;-I(ooking t_ature is in use.

26



Microwave terms. 9e.oo,,

Definition

Arcing .\r(ing is the 1//i( FoD_r_,(!|(._1:111{()1_sparks in the oxen. Ar(ing is

}_: toil thai is not molded |o t_)()(t (upturned edges a(t like

{'tlll(!llll_'tS).

5_ l_e(v(led paper [ow(_]s comaining small meted pie(es.

Covering Coxers hold in mois|ure, allow tor more exert heating and reduce

(ooking time. Venting t)lasti( v,rmp or (o'_ering with wax pal)Dr

allows exc('ss s|ean/to escape.

Shielding In a regular oxen, you shiel(t c]'d(ken breasts or baked too(ts |o

t)re'_ent o'_e_:browning. When mi(rowa'ving, you use small stlJl)s
ot toil to shield |bin par|s, such as the tips of Wil/_,rS and legs on

poulu 3 whi(h would (ook beti)re larger parts.

Standing Time When _ou (ook with regular mens, ti)ods su(h as roasts or (akes

are allowed to stand to finish (ooking or to set. Sianding |ime is

espe(iall'_ importan| in mi(rowme (ooking. Note tha| a

H/i(Fowaxed (ake is llOt pla(ed Oll a (oolillg l_l(k.

Venting \{ier (o'_elJng a dish with plasti( *&rl:_lp, "}'0/| X(._I/|th_ |)lasti( wrap 1)}

t[llTllil/g- 1)a(k 011{! (X)I"I/CF SO (_XC{!SS St{?_II// (?_t_l/ es(ape.

ii_iiiiiiiiii{_!iiiiiii/iii/iiil

iiiiiiii!ilili  !!iiiiiii iiiii

27



Care and cleaning of the microwave oven.

Helpful Hints

An occ_sion_d thorough wiping with _t solution oJ

baking soda and water keeps the inside flesh.

Unplug the cord before cleaning any part of this oven.

How to Clean the Inside

Walls, Floor, Inside Window, Metal and Plastic Parts

on the Doer

S()I//_' s_)_lttet's (_tl/|)_' l:eH/o'_e(t with _t ])_l})_'I" towel;

ofllers ma'_ require a (Iron I) (loth. Remo'_e greasy

spatters wifll a sud.,,y cloth, fllen lJnse wifll a damp

cloth. Do no_ use abrasive clem_ers or shaq) utensils

on ()\'('ll _dls.

Toc/ean the surface of the door and the surface of the oven that

come together upon closing, useonly mild, nonabrasivesoaps

or detergents using a sponge or soft cloth. Rinse with a damp

cloth and dr_

Never use a commercial oven cleaner on any part of

your microwave.

Removable Turntable and Turntable Support

'Ib prevent brcakag-c, do not place (]}e tumt_d)le into

wat('rjllst }l(iel: cooking. Wash it €arefllllv ill W_tl'lIl, S(I(tS_'

water or in tl_e dishwasher. The turntable m_d support

can be broken if dropped. Remember; do not operate

the o\en without fl_e mrmable and suppor_ in place.
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How to Clean the Outside

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

the appearance of the microwave.

Case

Clean the outside of the microwm e with a suds} cloth.

Rinse m_d then dry. Wipe the window (lem_ with a

damp ch)th.

Control Panel and Door

Wipe with a damp ch)th. Dry thoroughly. Do not use

cleaning sl)r_l_'s, la_\uie mnimnts of soap and watec

al)_lsives or shaq) ok!iects on the l)m_el--th(\_ cm_

damage it. Some t)aper towels can also scratch the

control panel.

Door Surface

It's important to kee t) the area clean \shere the door

seals ag_dnst the mic_x)wm e. Use only mild, non-abrasive

detergents applied with a clean sponge or so/t cloth.
Rinse well.

Stainless Steel (on some models)

Do not usea steel-wool pad,"it will scratch the surface.

To (lean the st+dnh'ss steel stir'lit(e, /lse _1hot, (tmn l)

(loth with a mild detergent suitM)le t_)l"st_dnless steel

sm:Ihces. Use a clem/, hot, dmn t) (loth to remove soap.

I)ry with a dry', clem_ cloth. Nwm_'_ scrub lightly in the

dire(tion of the wain.

ii_iiiiiiiiiii_!iiiiiii/iii/iiil
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Before you call for service...

Troubleshooting -tips
Save time and money! Review the charts on the following pages
first and you may not need to call for service.

Oven will not start

Possible Causes

A fuse hi your home

may be blown or the

circuit breaker tripped.

What ToDo

Repk_(e _use or reset
circuit breaker.

Power surge. ' Unphlg the microwtlve

oxen, then plug it back in.

Plug not fully hlserted ' Make sure the 3-prong

hlto wall oudet, plug on tl_t' oven is flllly
inserted into wall outlet.

Door not securely closed. ()pen the door and (lose
seclll'elv.

Controlpanellighted, yet Door not securely closed. ( )pen Ow door ml(t (lose
oven will not start se( urclv.

STARTpad not pressed
after enterhlg cookhlg
selection.

' Press START

Another selection entered Press CLEAR/OFE

already hi oven and
CLEAR/OFF pad not
pressed to cancel it.

Cool_lg time not entered _ Make sure you hm_'

after wesshlg TIME COOK. emered cooking time
after pressing TIME COOK

CLEAR/OFF was pressed P.eset cooking program

accidentally, and press START

Food weight not entered Make sure you hme

after selectillg Auto Defrost. elltered tood weight

a/ier selecting Auto Defrost.

"SENSORERROR"
appearson display

Durhag Popcorn, Reheat,
Beverage, Chicken/Fish,
Potato, or Vegetable

progrmn, the door was

opened before stemn
could be detected.

Close file dool; press

CLEAR/OFFand begin ag'ain.

2O

Steam was not detected

ill nlaXilllOlll amotmt

of lime.

+ Use 7_me Cook to heat

lot more time.
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PossibleCauses

"LOCKED"appears in The conu'ol has been

display locked. (When die conlrol

panelis locked, an L will
be displayed.)

What ToDo

PI_c._, _md hokt CLEAR/OFF
fOV _'t|)o/lt tJ/l'_(_ SCCOI/(tS to

/I]l]o(k the (ont]?ol.

Food amount too large Sensor Reheat is for single Use Time Cook ti_l: lm:gc

for Sensor Reheat servh .lgs of recommended _mo/rots of fo()(t.
foods.

Things ThatAre Normal With YourMicrowave Oven

_: I,ight _'cilc(-tion _r()m_d (|oor or outer (_sc.

_ Dimming ov(,n light m_d (hm_g(' i_ the blower som_(| at |)owcr

l('\ cls other them high.

_: I)l_ll tlmml)ing som_d while o_;('1/ is o[)c_:_ting.

_ "Iin'nt_|)lc st_ll:tS_m(| sto|)s _mt()m_ti(_dl}' (hn-i_g POPCORN.

_: "I"(!r_dio int('l'J('_'('n((" might 11('not|(('(| while _sing th('
mi( r()_( '. Simik_r t() the intcrlt'_'('_(c (t_us('d 1)_ od_cr smtdl

_q)plim_(cs, it does not i_di(_tc _ p_'oi)lcm with |tic IIli('l'O'¢Vr_l\C.

Ph_g the mi(_:ow_v(' into _ (|il|('rent ele(-t_'i(_l (ir( uit, mo_( • the

t_(|io ()_:TV _s |i_: a_\ |i'om the mi(_:ow_\'(' as pos._it)lc, or

(h('(k d_c |)osidon _md sign_fl o| the TV!r_dio m_t('m_.

iiiiiiHl i!ii!iiiH

i_iiiiiLJ,!,iiiiiii/i
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GE Service Protection Plus TM

(;E, a name recognized worldwide tor quality and dependat)ility,

of]'ers "_Oll Scrx, Jce Protectiol/ Phlsr_--coH/l)rellellsive ])rote(tiOll Oll

all yore: applian( es--No Matter What Brand!

Benefits Include:

• Backed by GE
• All brmlds covered

• Unlilnited service calls

• All parts mid labor costs hlcluded
• No out-of-pocket expenses
• No lfidden deductibles

• One 800 number to call

We'll CoverAny Appliance.
Anywhere. Anytime.*

xJ_)ll will be completely saHsfied vddl our serxice prot(cdon or you ma_ request your

lIIOlleV l)a(k Oll tile relllaillil/g vallle of vo/lr (Oll|ra(t, No (l/i(!stiol/s asked. It's that silnple.

Prowct your refl:igerator, dishwasher washer and dr}e_; range, T\; VCR and much more--
rely braid! Plus dlere's no extra charge for emergency service and low mombly financing
is a_ailable. Even icemaker coverage and |ood spoilage prowcdon is oJli'red. 51m can rest
easy, knowing that all your valuable household products are protected against expensive

repairs.

Place xour confidence in (;E and call us in the U.S. toll-fi_ee at 800.626.2224
ti)r more information.

*-_1 ])lands cOX(led, tip II) _0 }'(_II'S old, in Ih(! (?ontil/ental ([._.

............................................................. _,_..(_d 2_',_".....

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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Consmner Product Ownership Registration
Dear Customer:

Thank you tor purchasing our t)rod uct and thank you for t)lacing yore: confidence in us.

_;'17 are t)rolld to l/axe vo/| as a (llstonler!

Follow these three steps to protect your new appliance investment:

Complete and mail 2 After mailing 3 Read VOIIF ()xvn{!IT'S

your Consmner the registration Mmmal (aretulh.
Product O_merslfip 1)elow, store this It will help "_ou
Registration today, do(inhere in a safe ot}erate your new
t lave the pea{e ot place. It ((retains apl}lian(e t)rol)erly.
mind of knowing we intbrmation mu will
can contact you in need should you

the mdikelv'cvem of require service.
a satctv modification. ()ur service nmnber

is 800.(;E.(L.\I@IS

(800.432.2737).

Model Number Serial Number

I I I I I I I I I I I III 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 ratline at ge.com.

._<..(2,,._2,.,,2:.

Consumer Product Ownership Registration

Model Number Serial Number

I ........... I I,, ,,,, ,I

.Nil-. [] Ms. [] Mrs. [] Miss []

First II_astI IName I I I I I I I I I Name I I I I I I I I I I I I I

Street] I\ddress ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ] ]

Apt. # I I I I I I I I IE-mail Address'+L

I I LM it, I ICiB I I I I I I I I I I I I I State Code I I I I
l)at( Phl(ed [n Us(

PhoneMo,.t_LJ D_L_J _,a¢_M _,,._t.,L_M-L_M-I... I

GE Consumer & Industrial

Appliances
General Electric Compang
Louisville, KY/40225

ge corn

* Please provide your e-mail addre_ to rcceivc, xia e-mail, discounts,
special ottbl'_ and other important communications fi-om GE
Appliances (GIL\).

[ Check hen, ifvou do not want to receive COmlnunicaIions fi-<)nl

(;EA's cmciilllv select_ d [)_lrtn,?r_..

FAILI JRE TO COMPLETE AND RET[ 7P,N Tt tlS C?d/D DOES
NOT DIMINISt t YOI JR '_\!\lUt \N'IY RI(;t IFS.

.?4
For mot( informalion about (;EA's l)riva(7 and data usage poll( 7,

go to ge.com mvH {lick on ' Priva(y Poli(y" or call 8{}0.{;26.2224.



GEMicrowave Oven Warranty.
Allwarrantyserviceprovidedby ourFactoryService
Centers,oranauthorizedCustomerCare_technician.
Toscheduleservice,on-line,24hoursaday,visit
usat ge.com,orcall800.G£CARES(800.432.2737).
Pleasehaveserialandmodelnumbersavailable
whencallingforservice.

Staple your receipt
here. Proof of the

original purchase date
is needed to obtain
service under the

warranty,

GE Will Replace:

One Year AnypattoI die mi(rowave oven which :ails due to a defect

From the date Of the in matedals or v,orkmaushit). During this limited one-year

origina!purchase warranty, (',E _dll also prox_de, free of charge, all labor and

relFded sev_i(e 1o replFt(e t]le (Je_x tJ_e t)al:[_

Five Years The magnetron tube, if the magnetr(m robe tiails due

Fromthe date Of to a (lef(K[ ill lil_l|erialsor worklIlallship. I)/llJl/g" |]SIS
Origina! purchase five-year limited warrau_ _r(_ will t)e rest)ousible for

ally labor (71: ill-holile ser\_( e ( osts.

For each of the above limited warranties: Toavoid any trip charges you must take the microwave
oven to a General Electric Customer Care_servicer and pick it up following service. In-home service is

also available, but you must pay for the service technician's travel costs to your home,

_: Service trips to your home to teach

you how to use the product.

_: hnproper hlstallafion, defivery or
lllaintenance.

_: Product not accessible to provide
required service.

_: Failure of the product or damage to
the product if it is abused, misused
(for exmnple, cavity arcing from wire
rack or metal/foil), or used for other

thin1 the hltended purpose or used

colmnercially.

_: Replacement of house fuses or
resetth ._gof circuit breakers.

_: Dmnage to die product caused by
accident, fire, floods or acts of God.

_: Incidental or consequential dmnage
caused by possible defects with this
applimlce.

J_ Dmnag, e caused after delivery.

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

iiiiiiiiiiiiiiliiiiiiii!!li!ii

Thiswarranty is extended to the original purchaser and any succeedingowner for products purchased
for home use within the USA. If the product is located in an area where serviceby a GEAuthorized
Servicer is not available, youmay be responsible for a trip charge or youmay be required to bring the
product to an Authorized GEServiceLocation for service. In Alaska, the warranty excludes the service
calls to your home.

Some states do not allow the exclusionor limitation of incidental or consequential damages. This
warranty gives youspecific legal rights, and you may also haveother rights which varyfrom state to
state. Toknow what your legal rights are, consult your local or state consumer affairs office or }lout
state's Attomey General

Warrantor: General Electric Company. Louisville, AT 40225 35



ConsumerSupport.

GEAppliancesWebsite 9eco,,
[ lave a question or ne(d assistan(_ _qth your applian(* ? "liy th_ (;E Applian(es Wel)site

11<)_,_ (/owllloa(/()wilel_S _laIlllals, Oldel pal/S o1 _vel] s(h(dllle seivi( e oil-lille.

ScheduleService ge.comExpert GE repair s(rvic( is only one st(p away tiom your dool: Get on-line and
sch_ dub your service at your conveni( nce 24 hours any day of th( year! ()r call
800.(;E.(LkPd_S (800.432.2737) during noI'Illal bllsiIl( ss hollrs,

RealLife DesignStudio de.corn

GE supports the I hfiversal Design (on(eptIl)rodu(ts, serxJ(es an(I emironments that
(an be used by people of all ages, sizes mM capabilities. _,k_ re( ognize the nee(t to
design t})r a wide range of ph)_i( al and mental al)iliti( s and inq)airnlents. For details
of GE's I hfiversal I)esign applications, including kitchen design i(kas ti)r people with
disabilities, check out ore _,i'bsite mda); N_r the hearing impaired, please (:all
800.TDD.GEAC (800.833.4322).

ExtendedWarranties de.corn

Purchase a GE extended warranB and learn about special discoumB that are available
while v(mr wanantv is still in ette{ t. You can l)ur( base it on-line anytime, or call
800.626.2224 during normal business hours. (;E Consumer Itome SelaJces will

still be there alter yore" warramy t_',:l)ires.

PartsandAccessories de.corn

Individuals qualified to service their own ai)plian(es (an hme parts or a((essories
sent dire( tlv to their homes (VISA, MasterCar(I and Dis(over (ards are a(cepte(t).
Order on-line rodin; 24 hours every (lay or b) phone at 800.626.2002 dming normal
bllsiIless hours.

Instructionscontained in this manual coverprocedures to be performed byany user.
Other servicing generally should he referred to qualified service personnel. Caution
must be exercised, since improper servicing may cause unsafe operation.

ContactUs go.co,,,

If'you are not salisfied with the serxice vou receive fiom GE, contact us on our Website
with all the details in( lu(ling your phol{e nmnt)en or write to:

Gen_ ral Manager; Customer Relations
GE Al)plian(es, .\i)plian(e Park
Louisville, KY 40225

RegisterYourAppliance de.corn

Register youa" new appfiance on-line---at your convenience! Timely produ(t registration
will allow tor enhanced cotlllllllni( atioll _/ll(I prompt servi( e tm(l(r the teItlls of?/olM

warrant); should the need arise. "_]m mav also mail in the pre-printed registration card
included in the packing material.

Punted t?}Ma/ayste,


