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Help us
help you...

Read this book carefully.

It is intended to help you operate
and maintain your new range

nranarly

piupelly.

Keep it handy for answers to your
questions.

If you don’t understand something
or need more help, write (include
vour phone number);

Consumer Affairs
GE Appliances
Appliance Park

Louisville, KY 40225

Write down the model

VYA ALY R VYV AR wAAw AmAS

and serial numbers.

You’il find them on a iabel
....... S BNy (g

uuuc1 ucau1 uIc COURWP.

These numbers are also on the

Consumer Product Ownership
Registration Card that came with

ANVHISLI G

your range. Before sending in this
card, please write these numbers
here:

Model Number

Serial Number

If you received
a damaged range...

Immediately contact the dealer (or
builder) that sold you the range.
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Defore you request
Service. ..

Check the Problem Solver on
page 24. It lists causes of minor
operating probiems that you
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by a quahﬁed techmcxan in

accordance Wll'.ﬂ Ine provmea
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¢ Don’t attempt to repau'
or replace any part of your
range uniess it is specifically
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to a qualified technician.

¢ Before performing any
service, DISCONNECT THE
RANGE POWER SUPPLY

. AT THE HOUSEHOLD

DISTRIBITTION PANE]L,

BY REMOVING THE FUSE
OR SWITCHING OFF THE
CIRCUIT BREAKER.

¢ Do not leave children alone—

BIU ARUS Ewes AR REREES

children should not be left alone

or unattended in an area wherean -

appliance is in use. They should

neverbea]]owedtosnorstandonﬁ-:

any part of the appllance

stand or hang on the door or

the range.

HOULD NOTBE Dlunm!g*

INCABINETSABOVEA

LANGE OR ON THE -
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COULD BE SERIOUSLY

o Never wear loose-f‘ttmz or

. hanging garments while using

the appliance. Flammable material

~ could be ignited if brought in

contact with hot heating elements
and may cause severe burns.
¢ Use only dry pot holders—

- moist or damp pot holders on

hot surfaces may result in burns
fromstmm Donotietpothoiders

touch hot heating elements. Do

 not use a towel or other bulky

cloth

AN GEAS

¢ Never use your appiiance for

warming or heating the room.

¢ Storage in or on appliance—

 Flammable materials should not be
stored in an oven or near surface -

umis.

. Keep hood and grease ﬁlters
~clean to maintain good venting

¢ Don’t allow : anyone to chmb. - : and to av01d grease fires.

 eDonotlet coolnnggrease
range top. They could damage

- _'"accumulatemornear the

or other flammable materials

Mo & Tt DUILS

~ can be put out by covering with

L5 .bakmg soda or, if avanlable, a
- multi-purpose dry chemical

_ or foam type fire extmgmsher. :

door is opened.

‘cook the meat to an internal -

i This assures mat, in the remote
possﬂnhty that trichina may be

: ~ ;water on grease ?}
fires. Never plck upa ﬂammg
o pan amomer uammg panon

i Ial.ll iace unu ﬂy uwer

completely with v'e!l-ﬂttmg hﬁ,

_cookie sheet or flat tray.

Flaming grease outside a pan

o Do not touch heating
elements or interior surface of
oven. These surfaces may be hot
enough to burn even though they
are dark in color. Duringand
after use, do not touch orlet
clothing or other flammable

materials contact surface units,

areas nearby surface units or any

interior area of the oven: allow

Wwiky CAXR

sufficient time for cooline, first,

w 1UL LUULISs 2110t

Potentially hot surfaces include

the cooktop and areas facmg the
cooktop, oven vent opening and
surfaces near the opening, and
crevices around the oven door.
Remember: The inside surface

of the oven may be hot when the

* When cooking pork, follow v
the directions exactly and always

temperature of at Jeast I0°.

present in the meat, it will be

killed and the meat will be gafe :
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toeat.,_,,
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Oven

¢ Stand away from range when
opening oven door. Hot air or
steam which escapes can cause
burns to hands, face and/or
eyes.

* Don’t heat unopened food
containers in the oven. Pressure
could build up and the container
couid burst, causing an injury.

¢ Keep oven vent duct
unobstructed.

. Kppn oven free fro

bulldun.
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precaution against burns from
touching hot surfaces of the
door or oven walls.
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roasting bags in oven, follow
the manufacturer’s directions.

o When usingo 0nnlnng or

¢ Do not use your oven to dry
newspapers. If overheated, they

Surface Cooking Units

® Use proper pan size—This
appliance is equipped with one
or more surface units of different
size. Select utensils having flat
bottoms large enough to cover
the surface unit heating eiement.
The use of undersized utensils

norty f +h
will expose a portion of the

heating element to direct contact
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clothmg Proper relatxonshlp of
utensil to burner will also
improve efficiency.

® Never leave surface units

unattended at high heat settings.

Boilover causes smoking and
greasy spillovers that may catch
on fire.

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

¢ Don’t use aluminum foil to
line drip pans or anywhere in
the oven except as described in
this book. Misuse could result in
a shock, fire hazard or damage
to the range.

¢ Only certain types of glass,

glass/ceramic, earthenware or o

other glazed containers are
suitable for range-‘top service,

bl s L L e A
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+, ruaraty
sudden change in temperature.

(See section on “Surface
(‘mkmg for quggeetmm )

¢ To minimize burns, ignitio
flascemsnnhla cvvntaminla and

Uf 1ialilllaUIcC 1liawldiadld, daliud

spillage, the handle of a
container should be turned
toward the center of the range
without extending over nearby
surface units.

Arevtaeiead

¢ Keep an eye on foods being
fried at HIGH or MEDIUM
HIGH heats.

* To avoid the possibility

of a burn or electric shock,
always be certain that the
controls for all surface units
are at OFF position and all
coils are cool before attempting

. .
+
to lift or remove the unit.

* Don’t immerse or soak
removable surface units. Don’t
put them in a dishwasher.

* When flaming foods under
the hood, turn the fan off. The
fan, if operating, may spread
the flame.

* Foods for frying should be as
dry as possible. Frost on frozen
foods or moisture on fresh foods
can cause hot fat to bubbie up

ernee cadan AL
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® Use little fat for effective
shallow or deep-fat frying.
Filling the pan too fuil of fat can
motion cemslacraan ox

Causc SpLIGVETS when food is

¢ If a combination of oils or
fats will be used in frying, stir
together before neaning, or as fats

malt elnurly
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. Always heat fat slowly, and
watch as it heats.

* Use deep fat thermometer
whenever possible to prevent
overheating fat beyond the

smoking point. |
SAVE THESE

DY ICOTINNQ
INSTRUCTIO! D



aluminum, with tight-fitting covers,
and flat bottoms which completely
cover the heated portion of the
surface unit.

® Cook fresh vegetables with a

ORI SYYRUIVS Wali &

minimum amount of water in a
covered pan.

¢ Watch foods when bringing them
quickly to cooking temperatures at
high heat. When food reaches
cooking temperature, reduce heat
immediately to iowest setting that
will keep it cooking.

¢ Use residual heat with surface
cooking whenever possible. For
example, when cooking eggs in the
shell, bring water and eggs to boil,
then turn to OFF position and cover

with lid to complete the cooking.
® Use correct heat for cookin

oking (if time allows,

HI—to start coo
do not use high heat to start).

MEDIUM HI—auick brownin

o
;uu b VYiiliig.

MED—slow frying.

ILJA DA — L, -

WARM —to maintain serving

quammes, sxmmer—double boiler
heat, finish cooking, and special for
small quantities.

VY LAVAR URALLL

coffee, heat only amount needed.
It is not economical to boil a
container full of water for one

or two cups.

o When nﬂlng water forteaor

necessary. Mo St food
t
AL,

satisfactorily wi
satisiacior

If you find preheating is necessary.
listen for the beep and put food in
the oven promptly after the oven is
preheated.

¢ Always turn oven OFF before
removing food.

* During baking, avoid frequent
door openings. Keep door open as
short a time as possible if it is
opened.

* Cook complete oven meals instead
of just one food item. Potatoes,
other vegetables and some desserts
will cook together with a main-dish
casserole, meat loaf, chicken or
roast. Choose foods that cook at the
same temperature and in

approximately the same time.

® Use residual heat in the oven
whenever possible to finish cooking
casseroles, oven meals, etc. Also
add roiis or precooked desserts to
warm oven, using residual heat to
warm them.
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Model JDC27G

Continuous Clean Model
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Standard Clean Model
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Explained Model Model
Feature Index on page JDC27G JDS27G
1 Lift—Up Cooktop 21 . .
(support rods hoid it up to simpiify
cleaning underneath)
2 “ON” Indicator Light for Surface Units 8 . .
o] o Lo o YT 0 N __ o 1 o a
3 Surface Unit Controis 8 . s
4 Model and Serial Numbers 2 . °
5 Oven Shelves 12,23 . .
fonciliy; mammirnd ne mamacitinnad e chalf crimenarsto)
\Cdblly ICIIIUVCU UL 1 pUblllUllCU ULl JLICIL SUpPpuUI L)
6 Removable Oven Door 21 ° .
(easily removed for oven cleaning)
7 Oven Shelf Supports 12 e e
8 Broiler Pan and Rack 18,23 . .
9 Oven Interior Light 12,21 s s
10 Oven Light Switch 12 . .
(lets you turn interior oven light on and off)
11 Electronic Controls 13,14 e e
Automatic Oven Timer 14
(turns your oven on and off for you automatically)
Clock 13
Minute/Second Timer i3
{lets you time any kitchen function, even when
the oven is in use)
12 Oven “On” Indicator 13 * ]
13 Electronic Display Panel 13 . .
14 Oven Vent — . i
15 Plug-In Surface Uniis 8,21-23 e e
16 Chrome Plated Drip Pans 22,23 . °
17 Oven CANCEL button 14 . .
(push it to cancel any oven operation)

~
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Surface Cooking

See Surface Cooking Guide on pages 10 and 11.

Surface Cooking with
Infinite Heat Controls

Your surface units and controls
are designed to give you an infinite
choice of heat settings for surface

unit cooking.

Atboth OFF and HI positions, there
is a slight niche so control “clicks”
at those positions; “click’ on HI
marks the highest setting; the lowest
setting is between the words LO and
OFF. In a quiet kitchen, you may
hear slight ““clicking” sounds
during cooking, indicating heat

settings selected are being

maintained.
Switching heats to higher settings

always shows a qu1cker change than
switching to lower settings.

How to Set the Controls

pushin.

Step 2: Turn either clockwise or
counterclockwise to desired heat
setting.

Control must be nushed in to set

Contrel must be pushed
only from OFF position. When
control is in any position other
than OFF, it may be rotated
without pushing in.

Be sure you turn control to OFF

when you finish cooking. An
indicator licht will elow when

AIURVGLUL digaae YV AAL 50

ANY heat on any surface unit is on.

Cooking Guide

for Using Heats

HI Quick start for cooking;
bring water to boil.

MEDIUM Fast fry, pan broil;

HI maintain fast boil on
large amount of food.

MED Saute and brown;
maintain slow boil on

1
large amount of food.

WARM Steam rice, cereal;

maintain serving

temperature of most
foods.

LO Cook after starting at
HI; cook with little
water in covered pan.

T

1. AtHI, MEDIUM HI, never leave
food unattended. Boilovers cause
smoking; greasy spillovers may
catch fire.

2. AtWARM, LO, melt chocolate,

butter on bmdll unit.
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Questions & Answers

‘2. May I can foods and preserves

on my surface units?

A. Yes, but only use cookware
designed for canning purposes. Check
the manufacturer’s instructions and
recipes for preserving foods. Be
sure canner 1s flat-bottomed and
fits over the center of your surface

unit. Since canning generates large
amounts of steam, be careful to
avoid burns from steam or heat.
Canning should only be done on

enrfarse nnite
SUL LGl UL,

Q. Can I cover my drip pans with

Annine

Q. Can I use special cooking

equlpment like an oriental wok,
on any surface units?

A. Cookware without flat surfaces
is not recommended. The life of
your surface unit can be shortened
and the range top can be damaged
from the hwh heat needed for this

type of cookmg

N Why am I nat aattinag tha ha
e YVIily alll i 11Ub scllllls llC llc“l

1 need from my surface units
even though I have the knobs on
the right setting?

A. After turning surface unit off
and making sure it is cool, check to
make sure that your plug—in units

ara carnraly factanad intn tha

alt dLiudivly iasieiicud N uic

surface connection.

Q. Why does my cookware tilt

when I place it on the surface unit?

A. Because the surface unit is

not flat. Make sure that the *‘feet”
on your surface units are sitting
tightly in the range top indentation
and the reflector ring is flat on the
range surface.

s the porcelain finish on

l}‘l"’)"n nnminn m
AVWaAIT LCULIg Uil

f you set your surface unit
1e

an reguired for the
1ar
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cookware material, and leave it,
the finish may smoke, crack, pop,
or burn depending on the pot or
pan. Also, atoo high heat for long
narin cmall nmAiinte Af Aey

Ao nAd 11
pet lUUb, ana Smai amountis o1 ury

food, may damage the finish.

YY_ ___

Home C

anning 1 p
Canning should be done on
cocktop only.

In surface cooking of foods other
than canning, the use of large-
diameter pots (extending more than
l-inch beyond edge of trim ring) is
not recommended. However, when
canning with water-bath or
pressure canner, large-diameter
pots may be used. This is because
boiling water temperatures (even
under pressure) are not harmfui to
cooktop surfaces surrounding

heatino unit
neatng unit.

HOWEVER, DO NOT USE
LARGE DIAMETER CANNERS

Al RANNT RS A/ AL RAVAL s A AJAN Nk B2 NANASAN

OR OTHER LARGE DIAMETER
POTS FOR FRYING OR
BOILING FOODS OTHER
THAN WATER. Most syrup or

canca mivinrac__and all tunec nf
SdauULu illIALUILOYT dlilu a1l l]yva i

frying—cook at temperatures much
higher than boiling water. Such

__ temperatures could eventually
‘1arm cooktop surfaces surrounding

‘*ncatmg Ul'll[b

ant thon aftar hailing hac haonn
1vak, lllbll ﬂ.ll\al UUllllls ads uuéuu,

adjust heat to lowest setting to
maintain boil (saves energy and
best uses surface unit.)

2. Be sure canner fits over center
of surface unit. If your range does
not allow canner to be centered on
surface unit, use smaiier-diameter
pots for good canning results.

3. Flat-bottomed canners give best
canning results. Be sure bottom of

rannar ig flat Ar clicht indantatinn
vdaitliivl 15 11aiL vl Bllslll 111uniliitauavil

fits snugly over surface unit.
Canners with flanged or rippled
bottoms (often found in enamelware)
are not recommended.

RIGHT

jéb

\

WRONG
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4. When canning, use recipes from
reputable sources. Reliable recipes

are available from the manufacturer
of your canner; manufacturers of

ﬂl')(‘(‘ ;0"(‘ Fl'\" nonn;nn (‘lll‘l’\ o noll
£14dd jaid Ui Lalliiiiiig, sulii ad> Dain

and Kerr; and the United States
Department of Agriculture
Extension Service.

5. Remember, in following the
recipes, that canning is a process
that generates large amounts of
steam. Be careful while canning to
prevent burns from steam or heat.
NOTE: If your range is being
operated on low power (voltage),
canning may take longer than
expected even though directions
have been carefully followed. The
process may be improved by:

(1) using a pressure canner, and
(2) for fastest hpatmg of laroe

(2) for fastest heatin of large
water quantities, begin with
HOT tap water.



Surface Cooking Guide

Control Settings
HI Highest setting.

MEDIUM Setting halfway between

Cookware Tips

1. Use medium- or heavy-weight
cookware. Aluminum cookware

HI HI and MED conducts heat faster than other
) i metals. Cast iron and coated cast
MED Medium setting. iron cookware is slow to absorb
WARM  Setting halfway between heat, but generally cooks evenly at
MED and LO. low or medium settings. Steel pans
. may cook unevenly if not
LO Lowest setting. A .
g combined with other metals.
Directions and Setting Setting to Complete
Food Cookware to Start Cooking Cooking Comments
Cereal
Cornmeal, grits, Covered HI. In covered pan bring WARM or LO, then add cereal. Cereals bubble and expand as
oatmeal Saucepan water to boil before adding Finish timing according they cook; use large enough
cereal. to package directions. saucepan to prevent boilover.
Cocoa Uncovered HI. Stir together water or MED, to cook 1 or 2 minutes Milk boils over rapidly. Watch as
Saucepan milk, cocoa ingredients. to completely blend ingredients. boiling point approaches.
Bring just to a boil.
Coffee Percolator HI. At first perk, switch WARM to maintain gentle but Percolate 8 to 10 minutes for
heat to WARM. steady perk. 8 cups, less for fewer cups.
S
Cooked in shell Covered HI. Cover eggs with cool WARM. Cook only 3to 4
Saucepan water. Cover pan, cook minutes for soft cooked;
until steaming. 15 minutes for hard cooked.
Fried sunny-side-up Covered MEDIUM HI. Melt butter, add Continue cooking at MEDIUM HI If you do not cover skillet, baste
Skillet eggs and cover skillet. until whites are just set, about eggs with fat to cook tops evenly. '*
3 to 5 more minutes. &
Fried over easy Uncovered HI. Melt butter. WARM, then add eggs. When
Skillet bottoms of eggs have just set,
carefully turn over to cook other
side.
Poached Covered HI. In covered pan bring WARM. Carefully add eggs. Remove cooked eggs with slotted
Skillet water to a boil. Cook uncovered about S spoon or pancake turner.
minutes at MEDIUM HI.
Scrambled or omelets Uncovered HI. Heat butter until light MED. Add egg mixture. Eggs continue to set slightly after
Skillet golden in color. Cook, stirring to desired cooking. For omelet do not stir
doneness. last few minutes. When set, fold
in half.
Fruits Covered HI. In covered pan bring WARM. Stir occasionally and Fresh fruit: Use 1/4 to 1/2 cup
Saucepan fruit and water to boil. check for sticking. water per pound of fruit.
Dried fruit: Use water as package
directs. Time depends on whether
fruit has been presoaked. If not,
allow more cooking time.
Meats, Poultry
Braised: Pot roasts of Covered HI. Melt fat, then add WARM. Simmer until fork Meat can be seasoned and floured
beef, lamb or veal; Skillet Meat. Switch to MEDIUM Hl to tender. before it is browned, if desired.
pork steaks and brown meat. Add water or Liquid variations for flavor could
chops other liquid. be wine, fruit or tomato juice or
meat broth.
Timing: Steaks 1 to 2-inches: 1 to
2 hours. Beef Stew: 2 to 3 hours.
Pot Roast: 2% to 4 hours.
Pan-fried: Tender Uncovered HI. Preheat skillet, then MEDIUM HI or MED. Brown Pan frying is best for thin steaks
chops; thin steaks up Skillet grease lightly. and cook to desired doneness, and chops. If rare is desired, pre-
to 3/4-inch; minute turning over as needed. heat skillet before adding meat.

steaks; hamburgers;
franks and sausage;
thin fish fillets

10



Use non-stick or coated metal

beyond the edge of the trim ring traps
heat which causes “crazing” (fine

acselia o 1\ -

Wrong
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bheef: cmnlmd nork:

1, SINOKS

Keattle or
see or

Cook until steaming.

slowly boil). For very large

hairline cracks) on ,
bottom with aluminum generally cook discoloration ranging from blue to Concave Bottom Rounded Bottom
-evenly. Use glass saucepans with heat- dark gray on chrome trim rings Right
spreading trivets available for that .
purpose 3. Deep Fat Frying. Do not overfill \é-,/
) kettle with fat that may oy.ll over ] [
2. To conserve the most cooking when adding food. Frosty foods bubble
energy, pans should be flat on the vigorously. Watch foods frying at high Wrong
bottom, have straight sides and tight temperatures and keep range and hood .,
fitting lids. Match the size of the clean from accumulated grease. -~ OVER1
saucepan to the size of the surface unit. Right
A pan that extends more than an inch >
r e NOT OVER 1"
Directions and Setting Setting to Complete
Food Cookware to Start Cooking Cooking Comments
Fried Chicken Covered HI. Melt fat. Switch to WARM. Cover skillet and For crisp dry chicken, cover only
Skillet MEDIUM HI to brown cook until tender. after switching to WARM for 10
chicken. Uncover last few minutes. minutes. Uncover and cook, turning
occasionally 10 to 20 minutes.
Pan fried bacon Uncovered HI. In cold skillet, arrange MEDIUM HI. Cook, turning A more attention-free method
Skillet bacon slices. Cook just over as needed. is to start and cook at MED,
until starting to sizzle.
Sauteed: Less tender Covered Hi. Meit fat. Switch to WARM. Cover and cook Meat may be breaded or
thin steaks (chuck, Skillet MED to brown slowly. until tender. marinated in sauce before frying.
round, etc.); liver;
thick or whole fish
Simmered or stewed Covered HI. Cover meat with water WARM. Cook until fork Add salt or other seasoning
meat; chicken; corned Dutch Oven, and cover pan or kettle. tender. (Water should

before cooking if meat has not
been smoked or otherwise

stewing beef’ tongue, Large loads, medium heat may cured.
etc. Saucepan be needed.
Melting chocolate, Small LO. Aliow 10 to 15 minutes to When melting marshmallows, add
butter, marshmallows Uncovered melt through. Stir to smooth. milk or water.
Saucepan
Use small

surface unit

Pancakes or Skillet or MEDIUM HI. Heat skillet 8 to Cook 2 to 3 minutes per side. Thick batter takes slightly longer
French toast Griddle 10 minutes. Grease lightly. time. Turn over pancakes when
bubbles rise to surface.
Pasta
Noodles or spaghetti Covered HI. In covered kettle, bring MEDIUM HI. Cook uncovered Use large enough kettle to
Large Kettle salted water to a boil, uncover until tender. For large prevent boilover. Pasta doubles
or Pot and add pasta slowly so amounts, HI may be in size when cooked.
boiling does not stop. needed to keep water at
rolling boil throughout
entire cooking time.
Pressure Cooking Pressure HI. Heat until first jiggle is MEDIUM HI for foods cooking Cooker should jiggle 2 to 3 times
Cooker or heard. 10 minutes or less. MED for per minute.
Canner foods over 10 minutes.
Puddings, Sauces, Uncovered HI. Bring just to boil. WARM. To finish cooking. Stir frequently to prevent
Candies, Frostings Saucepan sticking.
Vegetables
Fresh Covered HI. Measure 1/2 to 1 inch MED. Cook 1 pound 10 Uncovered pan requires more
Saucepan water in saucepan. Add to 30 or more minutes, water and longer time.
salt and prepared vegetable. depending on tenderness
In covered saucepan bring of vegetable.
to boil.
Frozen Covered HI. Measure water and salt WARM. Cook according to Break up or stir as needed while
Saucepan as above. Add frozen block time on package. cooking.
of vegetable In covered
saucepan bring to boil.
Sauteed: Onions; Uncovered HI. In skillet melt fat. MED. Add vegetable. Turn over or stir vegetable as
enecn peppers; Skillet Cook until desired necessary for even browning.
~  mushrooms; celery; eic. tenderness is reached.
~ Rice and Grits Covered HI. Bring salted water to a LO. Cover and cook Triple in volume after cooking.
Saucepan boil. according to time. Time at LO. Rice: 1 cup rice

and 2 cups water—25 minutes.
Grits: 1 cup grits and 4 cups

water—40 minutes.

11
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Using Your Oven
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DE€10I'e USINE YOUur uven
1. Look at the controls. Be sure
you understand how to set them

prpp | ~erae sl

properiy. Read over the directions
for the Electronic Controls so

RAAL ALiCNv IR U

understand how to use them.

2. Check oven interior. Look at

the shelves. Take a practice run at
removing and replacing them properly,
to give sure, sturdy support.

3. Read over information and tips
that follow.

4. Keep this book handy S0 you can
efer to it, capcuauy uiii'iiig the

irst weeks of omtmo acguainted
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with your range.
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The shelves are designed with stop-
locks so when placed correctly on
the shelf supports, they will stop
before coming compietely out of
the oven and will not tilt when j yOou
are removing food from them or

placing food on them.

When placing cookware on a shelf,
pull the shelf out to the “stop”’
position. Place the cookware on
the shelf, then slide the shelf back
into the oven. This will eliminate

raachino inta the hat aven
l\/u\/llllls ARAVV ViKW 1AVUL UYWL,

\\'\/

|~

Tn ramava the chalvec from the
AU LVLIEU TG VARG JAAWA Y WU A1iWVikl ULV
oven, pull them toward you, tilt

Tn ranlaca nlace chelf on chelf
AV lvl’.“"b, PI“VV JANWwAL Vil Jiiwvik

support with stop-locks (curved
extension of shelf) facing up and
toward rear of oven. Tilt up front
and push shelf toward back of oven

YL TRV I T Sy | Ry

untii 1t gOEs past  S10p
(s)
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Shelf Positions 3
The oven has four shelf supports—

A (bottom), B, C and D (top).

Shelf positions for cookjng are

bUggesma on deug and N)aauug

nagogac

rages.

Oven Light

The light comes on automatically
when the oven door is opened. Use
the switch on the upper control

panel to turn the light on and off

when the door is closed. &



Electronic Controls

Oven “On” Indicator

Tha ward “ON”’ ic dienlavad
u /1N io ulopla’ il

when BAKE or BROIL button is
energized, goes out when oven
CANCEL button is pushed or when

oven burner shuts off automatically.

The oven operation is controlled

Salle AL Lo Bt
1Caliy. 11C 1I0HOWIIE

1
inctructions tp" vou how to o
mstruction
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To Set the
Minute/Second Timer

minn

<0 to
7 LU
Timer w11

within a

2 WMo tieman 10 1o ~ 0 ~
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the dlleaV
of day.

Note: The Minute/Second Timer is
a reminder only and will not operate
the oven.

Puch and hanl TMER hutton for
A4 WOl Al 11U ALVARJAN UMLLUILIL iV
three seconds. his wi 1 cl car the

T Rala
AU Danc

1. Push BAKE button.

2. Turn SET knob until desired
temperature is displayed.

A one-second beep will sound
when the oven has preheated to and
stabilized at selected temperature.

3. When finished baking, push
oven CANCEL button.

Note: To recall what temperature
you have selected while the rising
temperature is being shown, push

and hoid the BAKE button. The

cnlantéad ‘. b 2 I YN L...-....
SCICCicU t lllpCldlUlC Will O€ Snown

while vou hold the BAKE button

VYA UG LUVIU L 25N UuiiUi .

The actual oven temperature will
be shown after a few seconds.

You can change the selected
temperature at any time by
pushing the BAKE button and

(urnmg the SET knob.

To Broil
1. Push BROIL bution
2. Turn SET kno b until your

i bro lllng, pusn the
Avnan TYANMEDTY haattan
OVen LAINL L oUuon
Il : d ’)
fcontinue nextpage
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Automatic Oven Timer
The oven timer will automatically
start and stop your oven cooking
operation for you.

For automatic oven cooking:

1. Push COOK TIME button.

2. Turn SET knob to set length of
baking time.
3. Push BAKE button.

4. Turn SET knob to
temperature.

set desired

When cook time is reached, the
End-of-Cycle Tone will sound and
the oven will turn off.

U

During automatic cooking:

You can push the STOP TIME

utton to find out when the End-of-

AL LU LALINGE UL VYV RAWial LIAW AJRENa
“ycle Tone will sound and the oven
will turn off.

* You can push the CLOCK button
to display time of day without
cancellmg the oven operation.

m T o

To Delay Starting an
Automatic Oven Operation

If a delayed cooking operation
is desired:

1. Push COOK TIME button.

=l

gt

3. Push STOP TIME button.

4. Turn SET knob to time of day
baking should be completed. Time
should be greater then COOK TIME.
5. Push BAKE button.

stop time is reached, the

End- (;f -Cycle Tone will sound and
the oven will turn off.

Caution: Never let food sit in the

oven for more than 4 hours before
cooking starts. Room temperature
is ideal for the growth of harmful
bacteria. Be sure oven light is off
because heat from the bulb will

speed bacteria growth.

Note: You can push the STOP
mnl
v

TIME
TIME button to find

oven will turn off. Push and hold
the COOK TIME button to find out

when the oven will turn on.

t whent
19 L
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How to Change
a Program

When a function has been
entered, you can recall what has
been programmed by pushing
the corresponding function
button. The messages in the
display show you which function

USpa&y Sy 22420 A%

is currently bemg displayed.
While the function is displayed,
you can change it with the SET
knob. You can change any

am e ad f
programmed function at any

time.

. __ __ __

1ones .
End-of-Cycle Tone (3 long beeps—
one second on, one second off):
shows that a timed oven operation

h h TY)
has reached STOP TIME or that

the Minute/Second Timer has
counted down.

Attention Tone (series of short
beeps, 1/4-second on, 1/4-second
off, until proper response is given):
will sound if oven has only been
partially programmed. For example,
if you have selected a cook time but
no temperature, you will hear the

Attention Tone until you select a
temperature or push oven CANCEL.

one (single, one-

9
: indicates oven has
ected temperature.

72]
5
S
=
=
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is pushed

Function Error Tone (series of

very rapid beeps, 1/8-second on, -~
1/4-second off): display will show a ®"
failure code. Cancel Function Error
Tone by pushing the oven CANCEL

T el Tineatian R
button. If the Function Error Tone

starts again ( after about 15 seconds),

a \..-w QUL A0 LV

call for service. Disconnect the range
electrical supply to stop the tone.

If the function error occurred
while you were programming the
Electronic Control, push the oven

L. e o

CANCEL button and try again.

To Cancel the Tone...If you don’t
want an audible tone at the end of a

= I TNO o n o on

cycle or when you push a button, you
can eliminate the FnA-nf.Fvnlp and

VALl VIIKAIALIALY tiiv AviiuT VAT yvaw Kas

Key Tone by pushing and holdmg the
oven CANCEL button until you
hear a short beep (in approximately
two seconds) To activate the tones
dgdlll pubu ana huld thc Ooven
CANCEL button once more until
you hear a short beep. Cancelling
or activating the tones should only
be done when there is no oven
operation programmed.

wili ciear ali function

S
m1
Clock and Minute/Sec
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Baking

How to Set Y
for Baking

s
about 4 inches apart and stagger
food on them.

2. Close oven door.

L_ _TMDDAL T L. dsan ~

J. I’USI'] ine Dl'\l\E DUllOIl auu

turn the SET knob until desired
temperature is displayed. If
preheatmg is de51red do not put
food in the oven until a one-second
beep sounds to tell you the oven has

stabilized at the selected baking

tamnaratiire
wiliplidiuic.

4. Open door and place food in
oven on center of shelf. Allow at

east 2 inches between edge of

bakeware and oven wall or adjacent
cookware.

—

5. Close oven door.

6. Check food for doneness at
minimum time on recipe. Cook
longer if necessary. Push oven

CANCEL button a d; move food.

lanoar if

Shelf Po itions

AA e Ll to Aaan e bl canAn

Aost bal
shelf position (B) from the bottom

N/ lham halbina thraa Ar fAanre itamce
VVIICII DARIIE HIILL UL 1UUL 1Wiin,
use two shelves positioned on the
second and fourth sets of supports

(B & D) from bottom of oven.

Bake angel food cakes on first shelf
position (A) from bottom of oven.

Baking Tips

¢ Follow atested recipe and
measure the mgredients carefully.
If you are using a package mix,

follow label directions.

* Do not open the oven door during
a baking operation—heat will be lost
and the baking time might need to
be extended This could cause poor
baking re

=le
uis
door, oan. it

If you must open the
p mllv—nnlv 3ord

iy S

inches—and close it as quickly as
possible.

¢ Do not disturb the heat circulation
in the oven with the use of aluminum
foil. If foil is used, place a small
sheet of it, about 10 by 12 inches at

+ + 1 half
the most, on a lower shelf several
C

hes below the food. Do not place

foil on the oven bottom.

Common Baking Problems
and Possible Solutions

PIES

Burning around edges

® Oven too full; avoid overcrowding.
¢ Edges of crust too thin.

¢ Incorrect baking temperature.

Bottom crust soggy and unbaked
¢ Allow crust and/or ﬁlling to cool
sumciently before tlllmg pie shell.

¢ Filling may be too thin Oi'j‘\iiC‘y

¢ Filling allowed to stand in pie shell
before baking. (Fill pie shells and
bake immediately.)

* Ingredients and proper measuring
affect the quality of the crust. Use a
tested recipe and good technique.
Make sure there are no tmv holes or

tears in a bottom crust. “Patchmg
a pie crust could cause soaking.

Pie filling runs over

* Top and bottom crust not well
sealed together.

¢ Edges of pie crust not built up
high enough.

e Too much fillin

o
NIV BAENAAL R AARRE lé

311
® Check size of pie plate.

Pastry is tough; crust n

¢ Too much handling.

e Fat too soft or cut in too fine.
Roll dough lightly and handle as
little as possible.

€>
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CAKES

Cake rises higher on one side
¢ Batter spread unevenly in pan.
e Oven sheives not ievel.

¢ Using warped pans.

e Incorrect pan size.

222LUR NN a2 Sl

Cakes cracking on top

e Nven tem 1
* Oven temperature too high.

¢ Batter too thick, follow recipe

or exact package directions.

® Check for proper shelf posmon

¢ Check pan size called for in recipe.

¢ Improper mixing of cake.

Cake falls
¢ Too much shortening, sugar or
liquid.

o Check leavenmo agent, hakmo

powder or baking soda to assure.
freshness. Make a habit to note
expiration dates of packaged
ingredients.

e Ifad addmg , oil to agake mix, make
certain the oil is the type and
amount specified.

Crustis hard
® Check temperature.
¢ Check shelf position.

Cake has soggy layer or streaks at
bottom

¢ Undermixing ingredients.

¢ Shortening too soft for proper
creaming.

® Too much liquid.

COOKIES & BISCUITS
Doughy center; heavy crust on
surface

® Check temperature.

¢ Check shelf position.

e Follow baking instructions

narpfnllv as given inreliable rempe

oron convenience food package.

« Flat cookie sheets will give more
even baking results. Don’t overcrowd
foodsona baking sheet.

e Oven door not closed properly,
check gasket seal.
¢ Check shelf position.

I\
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1 Aluminnm nang condnuet haat
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quickly. For most conventional

give best results. They prevent
overbrowning in the time it takes
for heat to cook the center areas.

Nl {onf-n finich) hattam cnrfa ace

Y Miasl Ar nan_ochingy finichac
e L7A1 Ul HULIEDIIIY LHUDIICS,
glass and Pyroceram® cookware,

generally absorb heat, which may
result in dry, crisp crusts. Reduce
oven heat 25°F. if lighter crusts are
desired. Preheat cast iron for

ic

cookmg tlmes nreheatmg gives
best appearance and crispness.

4. Open the oven door to check

food as little as possible to prevent

L7Ull \DAUIITLLILIIDEL) UVLLWVULLIL Suriaces Ual\.llls SUILLIC 1UUUD 1U1 ldplu M
of pans are recommended for -_ke browning when food is added uneven heating and to save energy.
pans and pie plates to be sure those 3. Preheating the oven is not always
areas brown completely. necessary, especially for foods
Shelf Oven Time,
Food Container Position Temperature Minutes Comments
Bread
Biscuits (%-in, thick) Shiny Cookie Sheet B, C 400°-475° 15-20 Canned, refrigerated biscuits take
2 to 4 minutes less time.
Coffee cake Shiny Metai Pan with B, A 350°-400° 20-30
satin-finish bottom
Corn bread or muffins Cast Iron or Glass B 400°-450° 20-40 Preheat cast iron pan for crisp crust.
Gingerbread Shiny Metal Pan with B 350° 45-55
satin-finish bottom
Muffins Shiny Metal Muffin Pans A,B 400°-425° 20-30 Decrease about 5 minutes for muffin
Popovers Deep Glass or Cast Iron Cups B 375° 45-60 mix, or bake at 450°F. for 25 minutes,
then at 350°F. for 10 to 1S minutes.
Quick loaf bread Metal or Glass Loaf Pans B 350°-375° 45-60
Yeast bread (2 loaves) Metal or Glass Loaf Pans A,B 375°-425° 45-60 Dark metal or glass give deepest
browning.
Piain rolis Shiny Obiong or Muffin Pans A,B 375°-425° i0-25 For thin roiis, Sheif B may be used.
Sweet rolls Shiny Oblong or Muffin Pans B, A 350°-375° 20-30 For thin rolls, Shelf B may be used.
Cakes
(without shortening)
Angel food Aluminum Tube Pan A 325°-375° 30-55 Two-piece pan is convenient.
Jelly roli Metal Jelly Roll Pan B 375°-400° 10-15 Line pan with waxed paper.
Sponge Meial or Ceramic Pan A 325°-350 45-60
Cakes
Bundt cakes Metal or Ceramic Pan A,B 325°-350° 45-65
Cupcakes Shiny Metal Muffin Pans 350°-375° 20-25 Paper liners produce more moist
crusts.
Fruit cakes Metal or Glass Loaf or A,B 275°-300° 2-4 hrs Use 300°F. and Shelf B for small or
Tube Pan individual cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35
satin-finish bottom
Layer, chocolate Shiny Metal Pan with B 350°-375° 25-30
satin-finish bottom
Loaf Metal or Glass Loaf Pans B 350° 40-60
Cookies
Brownies Metal or Glass Pans B,C 325°-350° 25-35 Bar cookies from mix use same time.
Drop Cookie Sheet B,C 350°-400° 10-20 Use Shelf C and increase temp.
Refrigerator Cookie Sheet B C 400°-425° 6-12 25°F. to 50°F. for more browning.
Rolled or sliced Cookie Sheet B, C 375°-400° 7-12
Fruits,
Other Desseris
Baked apples Glass or Metal Pan A,B,C 350°-400° 30-60
Custard Glass Custard Cups or Casserole B 300°-350° 30-60 Reduce temp. to 300°F. for large
{set in pan of hot water) custard. Cook bread or rice pudding
Puddings, Rice Glass Custard Cups or B 325° 50-90 with custard base 80 to 90 minutes.
and Custard Casserole
Pies
Frozen Foil Pan on Cookie Sheet A 400°-425° 4570 Large pies use 400°F. and increase
time.
Meringue Spread to crust edges B,A 325°-350° 15-25 To quickly brown meringue, use
400°F. for 8 to 10 minutes.
One crust Glass or Satin-finish Metal A,B 400°-425° 40-60 Custard fillings require lower
Two crust Glass or Satin-finish Metal B 400°-425° 40-60 temperature, longer time.
Pastry shell Glass or Satin-finish Metal B 450° 12-15
Miscellaneous
Baked potatoes Set on Oven Shelf A,BC 325°-400° 60-90 Increase time for large amount
Scalloped dishes Glass or Metal Pan A,B,C 325°-375° 30-60 or size.
Souffles Glass B 300°-350° 30-75
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Roasting
~- Roasting is cooking by dry heat. Step 2: Check weight of roast. Step 4: Most meats continue to
. Tender meat or poultry can be Place meat fat-side-up or poultry cook slightly while standing after
roasted uncovered in your oven. breast-side-up on roasting rack in a being removed from the oven. For
Roasting temperatures, which shallow pan. The melting fat will rare or medium internal doneness,
should be low and steady, keep baste the meat. Select a pan as you may wish to remove meat from
spattering to a minimum. When close to the size of meat as possible. the oven just before it is done if it is
roasting, it is not necessary to sear, (Broiler pan with rack is a good to stand 10 to 20 minutes while you
baste, cover, or add water to your pan for this.) make gravy or attend to other foods.
meat. Roasting is easy, just follow If no standing is pl d '
these steps: ® » Step 3: Push BAKE button and meat to sugggsteg ltzr::;er,;;g?:
turn SET knob until desired )
Step 1. Position oven shelf at temperature is displayed. Check the o Dooe
second from bottom position (B) Roasting Guide for temperatures and r'IOZEN NOasts
for small size roast (3 to 5 Ibs.) and approximate cooking times. Frozen roasts of beef, pork,
at bottom position (A) for larger lamb etc., can be started without
roasts. PUIp. ifip |_ it allow 15 to 25 minutes
thawing, but allow 15 io 25 minuties
per pound additional time (15
minutes per pound for roasts under
5 pounds, more time for larger
7 roasts).
\ = v % Thaw most frozen poultry before
A NN | RNSF T | pomoem benionen
Some commerciai frozen pouitry
/M W can be cooked successfully without
thawing. Follow directions given
on packer’s label.
Roasting Guide
Oven Approximate Roasting Time Internal
Type Temperature Doneness in Minutes per Pound Temperature °F
Meat 3 to 5-lbs. 6 to 8-lbs.
Tender cuts; rib, high quality 325° Rare: 24-33 18-22 130°-140°
sirloin tip, rump or top round* Medium: 35-39 22-29 150°-160°
Well Done: 40-45 30-35 170°-185°
Lamb leg or bone-in shoulder* 325° Rare: 21-25 20-23 130°-140°
Medium: 25-30 24-28 150°-160°
Well Done: 30-35 28-33 170°-185°
Veal shoulder, leg or loin* 325° Well Done: 3545 30-40 170°-180°
Pork loin, rib or sho*uidc‘:f* 325° Well Done: 3545 3040 170°-180°
Ham, pre-cooked 325° To Warm: 17-20 minutes per lb. (any weight) 115°-125°
Under 10 Ibs. 10 to 15-1bs.
Ham, raw 325° Well Done: 27-35 24-27 170°
*For boneless rolled roasts over 6-inches
thick, add 5 to 10 minutes per Ib. to times
given above. )
Poultry 3 to S-lbs. Over 5 Ibs.
Chicken or Duck 325° Well Done: 35-40 30-35 185°-190°
Chicken pieces 375° Well Done* 30-35 185°-190°
10 to 15-bs. Over I51bs In thigh:
Turkey 325° Well Done: 18-25 15-20 185°-190°
a’f
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of meat can be broiled. Follow these
steps to keep spattering and
smoking to a minimum.

Step 1: If meat has fat or gristle near
edge, cut vertical slashes through
both about 2" apart. If desired fat

ha teievien

ay ad la
y UL U 1iIcAd, 1EaV llls laycl
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Step Z: Piace meat on broiier rack
in broiler pan which comes with
range. Always use rack so fat drips
into broiler pan; otherwise juices
may become hot enough to catch fire.

Step 3: Position shelf on recommended
shelf position as suggested in Broiling
Guide on opposite page. Most broiling
is done on D position.

J/'%

)

V

Qtpn 4: 1 eave door mar a few inches

(except when br01lmg chicken).

The door stays open by itself, yet the
proper temperature is maintained in
the oven.

Step 5: Press the BROIL button and
turn the SET knob until your choice

WTRAATT

of HI BROIL or LO BROIL

L1S
Aicmlavad Nata: Chinkban and ham
Uldplaycil. INULC. UIlIVAGLL allu Lialll

are broiled at .O BROIL. in order to

cook food without over- browning
it.
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Step 6: Turn food only once during
cooking. Time foods for first side
per Broiling Guide.

T £ PP 5. SUGPPR. 5y

1urm I(.)Ud, inen use umes glVCI] lUl'
second side as a guide to preferred
doneness. (Where two thicknesses
and times are given together, use
first times given for thinnest food.)

Step 7: When finished broiling,
push the oven CANCEL button.
Serve food immediately, and leave
pan outside oven to cool during

e ancinct ~Alaneio
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1. If desired, broiler pan may be
lined with foil and broiler rack may
be covered with foil for broiling
ALWAYS BE CERTAIN TOMOLD

ENTT TONDNITALLIT VTN
UL 1IIVRNUUUILILL 1Y

BROILER RACK, AND SLIT

FOIL TO CONFORM WITH
SLITS IN RACK. Broiler rack is
designed to minimize smokjng and
spattering, and to keep drippings

rnnl Auring heailing Qtanning fat
LuuUl uul 11‘5 UlUlllllé ut\lyllllls iar

and meat juices from draining to
the broiler pan prevents rack from
serving its purpose, and juices may
become hot enough to catch fire.

2. DO NOT place a sheet of

aluminum foil on shelf. Todo so
may result in improperly cooked
foods, damage to oven finish and

jnAranca in hant an nntecide enrfacac
HIVICADU il HiLdl Ull VUWIUL Jul iavwo

of the oven.
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Q. Why should I leave the door
closed when broiling chicken?

A. Chicken is the only food
recommended for closed-door

oroumg This is because chicken is

ralativaly thiskar than athar fandce
AViQUIYLLY UIIVALL Uidll VUivl 1V

you broil. Closing the door holds
more heat in the oven which allows
chicken to cook evenly throughout.

Q. When broiling, is it necessary

to always use a rack in the pan"

A. Yes. Using the rack suspends
the meat over the pan. As the meat
cooks, the juices fall into the pan,
thus keeping meat drier. Juices
are protected by the rack and stay

cooler. thug prpvpntmo PX{‘FQQIV{-‘

LRORVISE, faies

spatter and smoking.

Chanld T calt tha mant hafara
v- DRIVUIU L dAll LIIT 11ITal UKivi T
broiling?

N Q'I' TALLY Il;f‘

Always salt after cookmg Tum
meat with tongs; piercing meat
with a fork also allows juices to
escape. When broiling pouliry
or fish, brush each side often

o
Vi 14511y Uk Uil wiavis

with butter.

Q. Why are my meats not turning

out as brown as thnv should?

L

A Tn cnma arana ha rnauroe

£a. 111 DUILLIC alCad, UIC puwel
(voltage) to the range may be low.
In these cases, preheat the broil
unit for 10 minutes before placing
broiler pan with food in oven.
Check to see if you are using the
AWV ULLUTIVIIUGAL o1Vl ll\}olllull ul l

for longest period of time indicated
in the Broiling Guide. Turn food
only once during broiling.

=

Q. Do I need to grease my broiler
rack to prevent meat from sticking?

A. No. The broiler rack is designed
to reflect broiler heat, thus keeping
the surface cool enough to prevent

meat sticking to the surface. However,
spraying the broiler rack lightly with

a vegetable cooking spray before

-

cookmg will make cleanup easier. ~J ’



Broiling Guide

Broiling

1. Always use broiler pan and rack
that comes with your oven. Itis
designed to minimize smoking and

spattering by trapping juices in the
shielded lower part of the pan.

2. Oven door should be ajar for all

foods except chicken; there is a
special position on door which
holds door open correctly.

3. For steaks and chops, slash fat
evenly around outside edges of meat.

To slash, cut crosswise through

outer fat surface inst to the edoe of
J YW okIIW WAl s

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

4. If desired, marinate meats or
chicken before broiling. Or brush

with barbecue sauce last 5 to 10

minntac nnlv
111111ULvO VL J
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When arranging food on pan,
ot let fnny PdOPQ hang over

sides, which could soil oven with

6. Broiler does not need to be

nrahaatad Haweaevar far vase: thin
lellval\fu 1LAUVLYLL, IUI Vcly Ul

foods, or to increase browning,
preheat if desired.

7. Frozen Steaks can be
conventionally broiled by
positioning the oven shelf at next
lowest shelf position and increasing
cooking time given in this guide

1'% times per side.

fat dripping.

Quantity and/or Shelf Hlor First Side Second Side
Food Thickness Position LO Broil Time, Minutes Time, Minutes Comments
Bacon Y-1b. (about 8 D HI 5 2% Arrange in single layer.

thin slices)
Ground Beef I-Ib. (4 patties) Space evenly.
Well Done Y4 to %-in. thick D HI 8-9 6-7 Up to 8 patties take about same time
Beef Steaks
Rare I-inch thick D HI 9 7 Steaks less than | inch cook through
Medium (1to 1%4-1bs.) D 12-13 6-7 before browning. Pan frying is
Well Done D 13 8-9 recommended.
Rare 1%-in. thick D 10 6-7 Slash fat.
Medium (2to 2%-lbs.) D 15 9-12
Well Done D 25 16-18
Chicken(450°) i whole B LO 28-30 i8-20 Reduce times about 5 to 10 minutes per

(2 to 2%-lbs.), side for cut-up chicken. Brush each side

split lengthwise with melted butter. Broil with skin
down first and broii with door ciosed.

Bakery Products

Bread (Toast) or 2 to 4 slices D HI 2-3 -1 Space evenly. Place English muffins

Toaster Pastries 1 pkg. (2) cut-side-up and brush with butter, if

English Muffins 2 (split) 34 desired.

Lobster Tails 24 HI 13-16 Do not Cut through back of shell. Spread

(6 to 8-oz. each) turn over. open. Brush with melted butter
before and after half time.

Fish I-1b. fillets % to D HI 5 5 Handle and turn very carefully.

Ya-in. thick Brush with lemon butter before and
during cooking if desired. Preheat
broiler to increase browning.

Ham Slices(450°) tin. thick C Lo 8 8 Increase times S to 10 minutes per side
(precooked) for 1'4-inch thick or home cured.
Pork Chops 2 (% inch) D HI 10-12 4-5 Slash fat.
Well Done 2 (I-in. thick) C 12-13 8-9
about 1 Ib.
Lamb Chops
Medium 2 (1 inch) D HI 8 4-7 Slash fat.
Well Done about 10 to 12 oz. D 10 10
Medium 2 (1% inch) D 10 4-6
Well Done about 1 1b. C 17 12-14
Wieners and similar | i-ib. pkg. (10) D Hi 6 i-2 if desired, split sausages in haif
precooked sausages, lengthwise; cut into 5 to 6-inch pieces.
bratwurst
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Care and Cleaning

Special Care of

Continuous-Cleaning
Oven Interior

e~

Model JDC27G
The Lontmuous-Cieaning oven

cieans itself whiie Cﬁl‘n{il‘lg The
inside of the oven—top, sides and
back—is finished with a special
coating which cannot be cleaned
in the usual manner with soap,
detergents, steel wool pads,
commercial oven cleaners, coarse
ahracive nads or coarse brushes

QUIGSITY Paus Ul LVWAISY Ui Woiive.

Use of such cleaners and/or the use
of oven sprays will cause permanent
damage.

The special coating is a porous
ceramic material which is dark in
color and feels slightly rough to the

+ L If 1
touch. If magnified, the surface

would appear as peaks, valleys, and
sub-surface “tunnels’’ This rough
finish tends to prevent grease
spatters from forming little beads
or dropiets which run down the
side walls of a hard-surface oven
liner leaving unsightly streaks that
require hand cleamng. Instead,
when spatter hits the porous finish
itis dlspersed and is pamally

cmen PO

absorbed. This bprt:dumg aciion
n

mc.'ease., the exposure of oven

soil to heated air, and makes it
somewhat less noticeable.

Soil may not disappear completely
and at some time after extended
usage, stains may appear which
cannot be removed

5’
E
:

especially sugars, egg or dairy
mixtures.

The special coating is not used
on oven shelves. Shelves should be
cleaned outside the oven to avoid
damage to the special coating
inside the oven.
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1. Let range parts cool before

PR § ¢y

= a1e A
dIUiing. vve recomine

SRR
2 2
D
w
6
(¢]
3
!
Tl
%
3
D
=
«
Q.
o =
o
3
3

Ava chaluas nn
« RNCIHUVO DIICIVOD allf d COOKware.

may be reduced by

wven at ADNK Clace

Vil Al -TUV 1. w1Uov

d push the BAKE button.

is displayed. Time for at least 4
hours. Repeated cycles may be

necessary DCIOI'C lmprovcmen[ lﬂ
appearance is appa.'\,..{

D s s Tirrmrar Tvv

REMEMBER: UURING THE
OPERATION OF THE OVEN, THE
DOOR, WINDOW AND OTHER
RANGE SURFACES WILL GET HOT
ENOUGH TO CAUSE BURNS. DO NOT
TOUCH. LET THE RANGE COOL
BEFORE REPLACING OVEN SHELVES.
4. If a spillover or heavy soiling

tha virfan
OCCuUrs on wi€ porous surace, as

soon as the oven has cooled, remove
as much of the soil as possible using
a small amount of water and a stiff
bristle nylon brush. Use water
sparingly and change it frequently,
keeping it as clean as possible, and
be sure to blot it up with paper
towels, cloths, or sponges. Do not
rub or scrub with paper towels,
cloths or sponges, since they will
leave unsightly lint on the oven

finish. If water leaves a white ring

on the finish as it dries, apply water
again and blot it with a clean
sponge, starting at the edge of the
ring and working toward the center.

Do not use soap, detergent, steei
WoO! p puua, comimercial oven
cleaner, silicone oven sprays,
coarse pads or coarse brushes
on the porous surface. These
products will spot, clog, and mar
the porous surface and reduce its
ability to work.

DUL LAV YViLil & l\lll.l\r Vi Spress
they could pennanently damage it
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Da latn ) H
Porcelain Oven Interior
Model JDS27G

With proper care, the porcelain

enamel finish on the inside of the

nuan tan hattam id
Oven—i0p, ooudm, SiGes, back and

inside of the door—will stay new-

looking for years.

Let range cool before cleaning. We
recommend that you wear rubber
gloves when cleaning the range.

Soap and water will normally
do the job. Heavy spattering or
spiliovers may require cieaning

th 2 mild ahracive ola
Wllll a lllllu GUIGBIVC bl&allb\'l
Soapy, wet metal pads may also be

used. Do not allow food spllls with
a high sugar or acid content (such

as milk, tomatoes, sauerkraut, fruit
juices or pie filling) to remain on

tha cnrfara Th
tne suriace. incy may caus

spot even after cleaning.

Household ammonia may make the

(%)
usehold ammonia may make th

cleaning job easier. Place 1/2 cup in
a shallow glass or pottery container
in a cold oven overnight. The
ammonia fumes will help loosen

smeaad nen mennoa and fand

lIlC qu llCU OI1 g1CdHC dilld 1VUU.

if necessary, you may use a caustic
cleaner. Follow package directions.

&



™ Cautions about using

spray-on oven cleaners:

* Do not spray on the electrical
controls and switches because it
could cause a short circuit and
result in sparking or fire.

* Do not allow a film from the
cleaner to build up on the
temperature sensor—it could cause
the oven to heat improperly. (The
sensor is located at the top of the
oven.) Carefully wipe the sensor
clean after each oven cleaning,
being careful not to move the
sensor as a change in its position
couid affect how the oven bakes.

* Do not spray any oven cleaner

on the oven door, handles or any

exterior surface of the oven, wood
masntad ciiefansac a nlanemn

Or paiulcu dQULiIal Ty, ThC cicancr
can damage these surfaces.

Lift-Up Cooktop

A A aran PO P

Clean the area under the cook KiOp
often. Built-up soil, especially
grease, may catch fire.

ghtly. Grasp door at sndes
lift door up and away from hinges.
To REPLACE, grasp door at sides.
Line up door with hinges and push
door firmly into place.

Outer Enamel Finish

The porcelain enamel finish is
sturdy but breakable if misused.
This finish is acid-resistant.
However, any acid foods spilled

(such as fruit juices, tomato or

vinegar) should not be permitted
to remain on the finish.

[“/‘_\

[ £

To make cleaning easier, the entire
cooktop may be lifted up and
supported by dual support rods that
catch and hold the top when it’s all

the way up.

Be sure all surface units are
turned off before raising the
cooktop. Grasp the front sides

of the cooktop and lift
Aftnem Alanmiome iAo el e
ATter cieaning undaer tne COoKt

clean cloth put the cooktop back in
place. Lift up a little to release the
dual support rods and push them in
while guiding the top back down.

Be careful not to pinch your fingers.

Brushed Chrome Finish
Clean the brushed chrome top
with warm, soapy water or an all-

14 ~1 A
purpose household cleaner and

immediately dry it with a clean,
soft cloth. Take care to dry the
surface following the “‘grain’” To
help provent ﬁnger marks after
cleaning, spread a thin film of baby

1 on the surface. Wipe away

excess oil with a clean, soft cloth.

A good appliance wax x will help
protect this finish.

Lamp Replacement

CAUTION: Before replacing
your oven lamp bulb, disconnect
the electric power for your range
at the main fuse or circuit
breaker panel. Be sure to let

the lamp bulb cool completely
before removing or replacing it.
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Replace bulb with 40-watt home

pphance bulb Connect electric
power to range.

Surface Units
Clean the area under the drip pans

a4 LI L Y

often. Built-up soil, especially
grease, may catch fire. To make
cleaning easier, plug-in units are
removable.

Caution: Be sure all controls are
turned to OFF and surface units
are cool before attempting to

l CIIIU' C them.

After removing plug-in units,
remove the drip pans under the
units and clean them according to
directions in the Cleaning Guide on
page 23. Wipe around the edges of
the surface unit openings. Clean
the area below the units. Rinse all

washed areas with a damp cloth

or sponge.

Control Knobs

To remove knob, pull it straight
off the stem. If knob is difficult to
remove, place a thin cloth (like a
handkerchief) or a piece of string
under and around the knob edge

and pull up.
Wash knobs in soap and water but

CI:lear Groove /-/
] e ()

To replace knob, locate the groove
in each side of the knob stem. One
of the grooves contains a spring clip
and the other groove is clear. Locate

tha manldad ri
iV LIIVIUVG

l fcontinued next page ))
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Care and Cleaning (continued)

T %4 .

Plug-In Units

? <)
Lifta plug—m unit about 1” above

the drip pan—just enough to grasp
it—and you can pull it out.

Do not lift a piug-in unit more
than 17 If vou l‘l\ it m ot Lo
l.llilll Ae AL Uy It IIICIJ ll\ll 15C

Doppatpd liftino of the nlno-m

~esR e s ammwaaa =22% 222

unit more than 1" above the drip
pan can permanently damage the
receptacle.

Terminais

N
Drip Pan

To replace a plug-in unit:

* First place the drip pan into the
surface unit cavity found on top of
the cooktop so the unit receptacle

can ha casn thranoh the anenino in
Ldii UL DLLLL HILUUELL UiV Upwillilg 182

€ pan.

I

o tasmeminnla

i u]bcr [ UIC terimiinais Uf uic plus-xu
unit through the opening in the drip
pan and into the receptacle.

CAUTION
* Do not attempt to clean plug-in
surface units in an automatic

dichumchar
didiivwadiivi.

¢ Do not immerse plug-in surface
units in liquids of any kind.

* Do not bend the plug-in surface
unit plug terminals.

¢ Do not attempt to clean, adjust or
in any way repair the plug-in
receptacle.
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Oven Thermostat

Al b 4

Adgjusument

The temperature in your new range
has been set correctly at the factory,
so be sure to follow the recipe

toamneratnrac and timac tha firct £
ICmperawires ana umes e nrst iw

times you bake in your new oven.
If vou think the oven should be

J VM MR UiV UV wil SEIVMIU UV

hotter or cooler, you can adjust it
yourself. To decide how much to
change the temperature, set the oven
temperature 25°F. higher or lower

tlhimes b b T ~lea

tiail uic lClllpCldlurc 111 -yuur rculpC,
then bake. The results of this test

Lo 18

should give you an idea of how
much the temperature should be
changed.

To adjust temperature:

s mrAoT

el
O

uickly (within two seconds,
fo the BAKE function energizes)

Ald tha DAV huttnan far
1HHUIU UIC DADNL vUulull 1ul

The dlsplay w1ll show number

of degrees difference between the
original factory temperature setting
and the current temperature setting.
If the oven temperature has never
been adjusted, the display will read
00

V.

4. Turn the SET knob to adJust the

........... [ 4} v PP
I.ClllpCldluIC lll J . bleb lUu camn

raise it 35°F. or lower it 35°F. A
minus sign (—) before the number
means that the oven will be cooler
by the displayed amount of degrees. If
the control beeps and flashes, push
the CANCEL button and start over.

5. When you have made the desired
aajustmem push the CLOCK

e ~ honrlr ta tha nf dav
uuuuu lU 5\) Ud\al\ lU lllD ulllb Vi uay

display or to use your oven as you
would normally.

Nantae T
Note: The '"‘j" stment desc
t

above will not chang
temperature.
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Cleaning Guide

NOTE: Let range/oven parts cooi before touching or handling.

PART MATERIALS TO USE GENERAL DIRECTIONS
Bake Unit and Do not clean the bake unit or broil unit. Any soil wili burn off when the unit is heated.
Broil Unit NOTE: The bake unit is hinged and can be lifted gently to clean the oven floor. If
spillover, residue, or ash accumulates around the bake unit, gently wipe around the unit
with warm water.
Broiler Pan and Rack ® Soap and Water Drain fat, cool pan and rack slightly. (Do not let soiled pan and rack stand in oven to cool.)
® Soap-Filled Scouring Pad Sprinkle on detergent. Fill the pan with warm water and spread cloth or paper towel over
¢ Commercial Oven Cleaner the rack. Let pan and rack stand for a few minutes. Wash; scour if neccssary Rinse and dry.
OPTION: The broiler pan and rack may also be cleaned in a dishwasher.
Control Knobs & Miid Soap and Waier

Puli off knobs. Wash gently but do not soak. Dry and return controls to range.
See instructions on page 21.

Outside Glass Finish ® Soap and Water Wash all glass with cloth dampened in soapy water. Rinse and polish with a dry cloth. If
knobs are removed, do not allow water to run down inside the st rface of glass while cleaning.

Metal, including
Chrome Trim Strips
and Brushed Chrome
Cooktop

* Soap and Water

ammoma acids, or commercial oven cleaners which may damage the ﬁmsh

Porcelain Enamel
Surface*

¢ Paper Towel
® Dry Cloth
® Soap and Water

Avoid cleaning powders or harsh abrasives which may scratch the enamel. If acids should
spill on the range while it is hot, use a dry paper towel or cloth to wipe up right away.
When the surface has cooled, wash and rinse. For other spills, such as fat spatterings, etc.,

wash with soap and water when cooled and then rinse. Polish with dry cloth.

Painted Surfaces

* Soap and Water

Use a mild solution of soap and water. Do not u
which may scratch or mar ‘surface.

USE FOLLOWING DIRECTIONS FOR STANDARD PORCELAIN ENAMEL OVEN ONLY. See page 20 for Continuous-Cleaning oven.

Inside Oven Door*

® See below

Remove oven door—see page 21. DO NOT place door under running water, or
immerse. Use same directions for cleaning as for Oven Liner, below

Oven Liner*
(CAUTION: When in
use, light bulbs can

become warm enough to

break if touched with
moist cioth or towel.
When cleaning, avoid
touching warm lamps
with cleaning cloths.

,,,,, 2 vesL

L boap ana waier
* Soap-Filled Scouring Pad
e Commercial Oven Cleaner

Coot before cieaning.
FOR LIGHT SOIL: Frequent wiping with mild soap and water (especially after cooking
meat) will prolong the time between major cleaning. Rmse thoroughly. NOTE: Soap left

rabka
on liner causes additional stains when oven is reheated.

FOR HEAVY SOIL: Choose a non-abrasive cleaner and follow label instructions, using
thin layer of cleaner. Use of rubber gloves is recommended. Wipe or rub lightly on
stubborn spots. Rinse well. Wipe off any oven cleaner that gets on thermostat bulb, When
rinsing oven after cleaning also wipe thermostat bulb.

Sheives

¢ Soap and Water
® Soap-Filled Scouring Pad
¢ Commercial Oven Cleaner

Your shelves can be cleaned by using any and all mentioned materials. Rinse thoroughly to
remove all materials after cleaning. NOTE: Some commercial oven cleaners cause

darkenmg and discoloration. When usmg for first time, test cleaner on small part of shelf
o Alcanmlac el o P R P §

and check for discoloration before LUmplC(CIy c1eamng

Surface Unit Coils

Spatters and spills burn away when the coils are heated. At the end of a meal, remove all
utensils from the surface unit and heat the soiled units at HI. Let the soil burn off about a
minute and switch the units to OFF. Avoid getting cleaning materials on the coils. Wipe off
any Cieaning maierials with a damp paper towel before heating the surface unit.

DO NOT handle the unit before completely cooled.

DO NOT immerse plug-in units in any kind of liquid.

Chrome-Plated
Drip Pans

© Soap and Water

¢ Soap-Fitled Scouring Pad
® Plastic Scouring Pad

® Dishwasher

Cool | pan shghtly Sprinkie on detexgem and wash or scour pan with warm water. Rinse
and dry. in addition, pan may aiso be cieaned in the dishwasher.

“Spillagc of marinades, fruiljuices and basting materials containing acids may cause discoloration, so should be wiped up immediatcly (blotted up if in

(VPR = e = YT

\,ummuous—\,lcamng OVCI’I) Take care not io touch hot pomnion of oven. When burldCC is (-OOI ciean and rinse. CAUT TUN!? ngn[ buibs can gel warm enougn to

break if touched with moist cloth. When cleaning, avoid warm lamp.
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OVEN WILL NOT WORK ¢ Plug on range is not completely inserted in the electrical outlet.
¢ The circuit breaker in your house has been tripped, or a fuse has been blown.
¢ Oven controls not properly set.

FOOD DOES NOT ¢ Electronic Controls set incorrectly. Review pages 13 and 14.
BROIL PROPERLY ® Door not left ajar as recommended.

¢ Improper shelf position being used. Check Broiling Guide.
¢ Necessary preheating was not done.

¢ Food is bemg cooked on hot pan.

o Utensils are r uited for broilin
* Aluminum oil used on the b.Oll pan rack has not been fitte
as recommended.

OAST ¢ Eiectronic Controlis set incorrectly. Review pages 13 and 4.

PROPERLY e Shelf position is incorrect. Check Roasting or Baking Guides.

e Oven shelf is not level.

* Incorrect cookware or cookware of improper size is being used.

» A foil tent was not used when needed to slow down browning during roasting.

800.626.2000
consumer information service
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To obtain service, see your warranty
on the back page of this book.

We’re proud of our service and
want you to be pleased. If for some
reason you are not happy with the

=anat Lnen nes ¢leoas

5C[V1L«C yuli ICLCIVC, IICIC dIC UlICC
ctppc to follow for further hel

n
to roliow 1or murther he

FIRST, contact the people who

serviced your annlmm"e Fxnlmn

why you are not pleased In most
cases, this will solve the problem.

NEXT, if you are still not pleased,
write all the details—including
your phone number—to:

Manager, Consumer Relations
GE Appliances

Appliance Park

Louisville, Kentucky 40225

p W) $

t
(
c
:

Consumer Action Panel
20 North Wacker Drive
Chicago, Illinois 60606
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YOUR GENERAL ELECTRIC RANGE
WADRDRANTY

YVvrYi il irivwi i
Save proof of original purchase date such as your sales slip or cancelled check to establish warranty period.

WHAT IS COVERED FULL ONE-YEAR WARRANTY This warranty is extended to
For one year from date of original ~ the original purchaser and any
purchase, we will provide, free of succeeding owner ior proaucts
charge, parts and service labor purchased for ordinary home use
in your,home to repair or replace in the 48 mainland states, Hawaii

any part of the range that fails G Yresil I
because Of a manufacturing defect. wariraiity 1o e sailic cavcpt liat |

ship the product to the service shop
or for the service technician’s travel

costs to your home.

(T T,

e Al o

Ali warranty service wili be provided
by our Factory Service Centers or

by our authorized Customer Care®

servicers during normal working
hours.

Look in the White or Yeilow Pages

of vnuir talanhnne diractnryv for
A4l ’vul i TIVIIW Wi wwilva Ny

GENERAL ELECTRIC COMPANY,

GENERAL ELECTRIC FACTORY

SERVICE, GENERAL ELECTRIC-

HOTPOINT FACTORY SERVICE or

TINJIT VY T T IZWINVEL WDl TV IV

GENERAL ELECTRIC CUSTOMER

CARE® SERVICE.

and Washington, D.C. In Alaska the

DA A AUA S 4 $ha b it i
LD

WHAT IS NOT COVERED  * Service trips to your home to * Replacement of house fuses or

teach you how to use the product. resetting of circuit breakers.

Read your Use and Care material.
If you then have any questions

Anaratina tha nradnnt

bt
abuut vpeiaill iy uic pivuuuvl,

or used commercially.
please contact your dealer or our co y

Consumer Affairs Offlce at ?he ¢ Damage to product caused
address below, or call, toll free: by accident, fire, floods or acts
GE Answer Center® of God.

ann ano NNNnN
OUU.DLU. VUV

consumer information service WARRANTOR IS NOT RESPONSIBLE

FOR CONSEQUENTIAL DAMAGES.

If you have an installation problem,
contact your deaier or instaiier.

Vi ara raennneihla far nraoviding
vu arc lvopvl IYIVIV IV Plv'l\lll g

adequate electrical, gas, exhausting
and other connecting facilities.

¢ Failure of the product if it is used
for other than its intended purpose

Some states do not allow the exciusion or limitation of incidental or consequential damages, so the above limitation or exclusion

may not apply to you. This warranty gives you specific iegai rights, and you may aiso have other rights which vary from state to state.

To know what your legal rights are in your state, consult your local or state consumer affairs office or your state’s Attorney General.

Warrantor: General Electric Company
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Part No. 164D1352P183 JDC27G
Pub. No. 49-4969 JDS27G
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