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IMPORTANT SAFETY INFORMATION
READ ALL INFORMATION

BEFOREUSING

[]il PRECAUTIONS TO AVOID
POSSIBLEEXPOSURETO
EXCESSIVEMICROWAVE ENERGY
For your safety the information in this manual must be followed to

minimize the risk of fire or explosion or to prevent property damage,

personal injury or loss of life.

Do Not Attempt to operate this ()veil

with the (leer opera since open-door

operation can result iil harmful

exposure to microwave energ}, it is

important not to del_at or tamper

with the salk-t} interlocks.

Do Not Place any O[?iect bet_veen the

oven l¥ont lhce and the door or allow soil

or cleaner residue to accmnulate on

sealing surfaces.

Do Not Operate the oven if it is

damaged. It is particulm-ly important

that the oven (leer close properly and

that there is no damage to the:

1.door (bent),

2. hinges and latches (broken or

loosened),

3. door seals and sealing surlaces.

The Oven Should Not be a(tjusted or

repaired by anyone except properly

qualified sere'ice personnel.

NEED HELP?Help us, help you: 1-800-944-9044.

Visit the Frigidaire Web Site at:
http://www.frig idai re.com
Belbre you call lbr service, there are a

l_w things you can do to help us serve

you better.

Read this manual

It contains instru(:dons to help you use

andmaintain?.mrmicrowaveproperly.

If you received a damaged

oven...iminediatcl_ conta(;t the dealer

(or huilder) that soht you the oven.

Save time and money.

Check the section tided "TrouNeshootiiN"

belbre calling. This section helps you soh,e

COIlIIIIOIIprehlems that might occur. If you

do need service, you can relax knowing help

is only a phone call m_W. A list of mll-l'ree
customer serv,ice numbers is included in

the back of this maimal. Or call Frigidaire
Consmner Services at 1-8000444t044,

94 hours a da>, 7 da>s a _eek.
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IMPORTANT SAFETY INFORMATION

To reduce the risk of fire, burns, electric shock, injury to persons, or exposure

to excessive microwave energy when using your appliance, follow basic

precautions, including the following sections.

SAFETY PRECAUTIONS

I This microwave oven is not approved or tested for marine use.

• Read and lollow tile specific "Precautions

m Avoid Possible Exposure to Excessive

Microwave Energy" on page 9.

• [his appliance must be grounded.

Commct only to properly grolmded

outlet. See Grounding Instructions

section on page 9.

• Do not mount this appliance over a sink.

• Install or locate this appliance only in

accordance with the provided

Installation instructions.

• Bc certain lo place the fi-ont surlhce of

file door fllree inches or more Imck l:rom

file cotmlerlop edge _ avoid accidental

tipping _ fl_e appliance in nomlal usage.

• DO IlOt operate this appliance if it has a

damaged power cord or plug, if it is not

working properly, or if it has been

damaged or dropped.

• Do not cover or block any opeifings on

the appliance.

• Use this appliance only lbr i_s intended

use as described in this maimal. I)o not

use corrosive chemicals or vapors in this

appliance. This microwave oven is

specifically designed to heat, dry or cook

lbod, and is not intended lbr laboratory

or industrial use.
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IMPORTANT SAFETY INFORMATION
READ ALL INFORMATION

BEFOREUSING
• DO IlOt store this appliance outdoors.

Do ilot use this product near water--

lbr example, in a wet basement, near a

swimming pool or near a sink.

• Keep power cord away l]-om heated
surlaces.

• Do not inlmerse power (ord or plug in

water.

• See door surlace cleaning insm*ctions in

the Care and Cleaning section (s) of this

lnallllal.

• [his appliance should be sec,'iced only

by qualified sec,'ice personnel. Contact

nearest authorized service lacility lbr

examination, repair or adjustment.

• As with an_ appliance, close supec,'ision

is necessmw when used by children.

• DO not lnOllIlt file lllicrowave ()Veil over or

near any po_ion of a heating or cooking

appliance.

• Do not store an_lhing direc|l_ Oil top

of file microwave oven surl_tce when lhe

microwave ()veil is in operalion.

• Do not let power cord hang over edge of

table or court tcr.

• [o reduce the risk of fire in the oven

cavity:

-- Do not overtook l]ood. Carefiflly attend

appliance if paper, plastic or other

combustible materials are placed inside

the oven while cooking.

-- Remove wire tsdst-ties and metal

handles li-om paper or plastic containers

belbre placing them in the oven.

-- Do not tlse the oven lbr storage

pm]_oses. Do not leave paper products,

cooking utensils or lbod in the oven

when not in use.

--If materials inside oven should ignite,

keep the oven door closed, turn the

oven offand disconnect the power cord,

or shut ollpower at the fl*se or circuit

breaker panel. If the door is opened,

the fire ma_ spread.

SAVE THESE
INSTRUCTIONS.

4
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IMPORTANT SAFETY INFORMATION
Special Notes About Microwaving

Arcing

I If you see arcing, press the CLEAR/OFF pad and correct the problem. I

Arcing is the microwave tenn li)r sparks ill

the oven. Arcing is caused b):

* Metal or lk)il touching the side of

the oven.

* Foil not molded to tk)od (upturned

edges a(t like antennas).

* Metal, such as tsvist-ties, poult_), pilts, or

gold-rimmed dishes, in the microwave.

* Recycled paper towels cormdifing

small metal pieces being used in the

microwave.

Foods
• Do not pop popconl in your microwave

ove_ unless il_ a special microwave

popcori_ accessory or lmless you t_se

popcorn labeled li)r use in microwave

oveIls_

• Sonle prodllcts such as whole eggs aild

sealed comainers-lbr example, closed

jars--will explode arid sholfld not be

heated in this microwave oven. Such llse

of the microwave oven could result in

• Do not hoil eggs in a microwave oven.

Pressure will build up inside egg yolk

arid will cause it to bin-st, possihl}

resulting in il!jm-y.

* Operating the microwave with ilO l_.)od

inside li)r more than a minute or two

may cause dalnage to the o\'ell alld could

start a fire. It increases the heat around

the magnetron and can shorten the lilk

of the oven.

* Foods with unbroken outer "skin"

such as potatoes, hot (logs, sausages,

tomatoes, apples, chicken livers

arid other gihlets, aild egg yolks

should be pierced to allow steam

to escape (luring cooking.
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IMPORTANT SAFETY INFORMATION
READ ALL INFORMATION

BEFOREUSING

Safety Fact- SUPERHEATEDWATER
Microwaved water and other liquids do not always bubble when they reach

the boiling point. They can actually get superheated and not bubble at all.

Superheated liquid will bubble up out of the cup when it is moved or when

something like a spoon or tea bag is put into it.

To prevent this from happening and causing injury, do not heat any liquid for

more than 2 minutes per cup. After heating, let the cup stand in the

microwave for 30 seconds before moving it or putting anything into it.

* Avoid heating baby fi.)od in glass jars,
even with the lid oil. Make sure all infimt

lbod is thoroughly cooked. Stir lk)od to

distribute the heat evenly. Be carefixl to

prevent scalding when warming lk)rnmla

or breast milk. [he container may lk_el

cooler than the milk really is. Always test

the milk bell)re l)eding the baby.

e Spontaneous boiliilg-[Jnder certain

special circumstances, liquids may start

to boil during or shortly afier removal

li-om the microwave oven. To prevent

bums li-om splashing liquid, we

recommend the fi)llowing: belk)re

removing the conlainer fi-om the oven,
allow the container to stand in the oven
lbr 30 to 40 seconds after the oven has

shut o11. Do ilOl boil liquids iil narrow-
necked containers such as sofi drink

bottles, x_ine flasks and especially

narrow-necked coll_:e cups. Even if the

container is opened, excessive steam can

build up and cause it to bin-st or
overflow.

• DO IIOt defi-ost fi-ozeil beverages iIl

narrow-necked botdes (especially

carbonated beverages). Even if the

container is opened, pressure can build

up. [his can cause the comainer to

burst, possibly resulting iil iltjury.

• Hot l_)ods aild s_ealn tail cause bttrIlS.

Be careful when opeifing any containers

of hot lk)od, including popcon_ bags,

cooking pouches and boxes. To prevent

possible ir_juu, direct steam m_a_ l¥om
hands and fitce.

• DO IlOt overtook potatoes. ['hey could

dehydrate and catch fire, causing

damage to yollr oVe_L

• Cook meat and pouln) thoroughly--meat

to at least m_ INTERNAI. lempemmre of

160°F. and poulU) lo at least an

IN'I ERNAL temperature of 180°F.

Cooking to these lemperamres ustmlly

protects against lbodbome illness.
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IMPORTANT SAFETY INFORMATION
Special Notes About Microwaving

Microwave-Safe Cookware
Make sure all cookware used in your
microwave oven is suitable lk)r

microwaving, iVh)stglass casseroles,

cooking dishes, nleasuring cups, custard

cups, pottery or china diimemvare which

does not have metallic trim or glaze with a
metallic sheen can be used. Some

cookware is labeled "suitable lbr

microwaving."

0
How to test for a microwave-safe dish

. If you are ilot sure ira dish is microwave-

sal_, use this test: Place in the oven both

the dish you are testing arid a glass

measuring cup filled wilh 1 cup of

water--set the measuring cup either in

or next to the dish. Microwave 30 45

seconds at high. if the dish heats, it

should not be used lbr microwaving.

If the dish remains cool arid only the

water in the cup heats, then the dish is

microwave-sal_.

, If you use a meat thermometer while

cooking, make sure it is sale l_.)r use lit

lllicrowave ()veils.

• Some slyrol_)am trays (like those dmt

meat is packaged on) have a thin strip of
metal embedded in the bottom. When

microwaved, the metal can burn the

floor of the oven or ignite a paper towel.

• DO IlOt use recycled paper products.

Recycled paper towels, napkins and

waxed paper can contain metal flecks

which may cause arcing or ignite. Paper

products contaiifing nylon or nyh)n

filaments should be avoided, as they may

also ignite.

• Do not use the microwave to dry

newspapers.

• Not all plastic wrap is suitable lbr use in

microwave ovens. Check the package liar

proper use.

• Paper towels, waxed paper and plastic

wrap can be used to cover dishes in

order to retain moisture and prevent

spattering. Be sure to vent plastic wrap

so steam can escape.

• Cookware nlay become hot because of

heat transferred fiom the heated lbod.

Pot holders m W be needed m handle the

cookware.

* "Boilable" cooking pouches and dghtly

closed plastic hags should he slit, pierced

or vented as direcmd by package, if they

are not, plastic could burst during or

immediately after cooking, possibly

resulting in illju U. Also, plastic storage

containers should be at least partially

tmcovered because they li)nn a tight

seal. When cooking with conmiImrs

tightly covered with plastic _wap, remove

covering carefully and direct steam away
li-om hands and l_tce.
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IMPORTANT SAFETY INFORMATION
READ ALL INFORMATION
BEFOREUSING

Microwave-Safe Cookware (continued)
* Use lbil only as directed in this nlanual.

['V dinners may be microwaved in lbil

trays less than 3/4" high; remove the top

lbil cover and return the tray to the box.

When using l\)il in the nlicrowave oven,

keep the l_.)il at least 1 inch away li-()m

the sides of the oven.

* Plastic cookware--Plastic cookware

designed lbr microwave cooking is very

useflfl, but should be used carefully. Even

microwave-sal) plastic may not be as

tolerant of overcooking conditions as are

glass or ceramic materials and may

sol]en or char ifsul)jected m shorl

periods of overcooking.

In hmger exposures to overcooking, the

lk)od and cook_are colfld ignite. Follow

these guidelines:

1. Use microwave-sale plastics only and use

thenl in strict compliance wi|h the

cookware lilailul:.tcturer's

recommendations.

2. I)o not microwave empty cont;dners

3. Do not permi| children |o use plastic

cookware without complete supel'visioIL



49-40146v08 12.15.00 15:20 Page 9

IMPORTANT SAFETY INFORMATION
Grounding Instructions

Grounding Instructions

Ensure proper ground
exists before use

Consuh a qualified electrician or service
technidan if the grounding instructions
are riot completely understood, or if
doubt exists as to whether the appliance
is properly grounded.

If the outlet is a standard 2-prong wall

outlet, it is your personal responsibilily

and obligation 1() have it replaced with a

properly grounded 3-prong wall outlet.

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

['his appliance must be grounded. In

the event of an electrical short circuit,

grounding reduces the risk of electric

shock b} providing an escape wire lbr

the electric current.

['his appliance is equipped with a power

cord having a grounding wire with a

grouilding plug. 'lhe plug must be

plugged imo an outlet that is properly

installed and grounded.

Do llOt tl_lde r ally circl]lT_sla_(;es tilt or

remove the lhird (grolmd) prong liom

the power (ord.

We do not recoimnend using an extension

cord with this appliance, if the power cord

is too short, have a qualified electrician or
sec,'ice technician install an outlet near

the appliance. (See WARNING Extension

Cords section.)

For best operation, plug this appliance

imo its own electrical outlet to prevent

flickering of lights, blowing ofluse or

tripping of circuit breaker.
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IMPORTANT SAFETY INFORMATION
Adapter Plugs

Adapter Plugs
Usage situations where appliance's
power cord will be disconnected
infrequently.

(Adapter plugs not
permitted in Canada)

__1._Align large

prongs/slot _ ..

_"_"-_ I_E_lsurepm_er ground
and firm collneetion

TEMPORARY before use
METHOD

Because of potcmial salety hazards under
certain conditions,we strongly recommend
against the use of an adapter plug.
However, if you still elect to use an adapter,

where local codes permit, a TEMPORARY
CONNECTION ma} be made to a properly

grounded lwo-prong wall receptacle by the
use of a U L listed adapter which is available
at most local hard_are stores.

['he lm-ger slot in the adapter IlIUStbe
aligned with the larger slot in the wall

receptacle to provide proper polari U in the
connection of llae power cord.

CAUTION: Attaching the adapter
ground terminal to the wall receptacle
cover screw does not ground the
appliance unless the cover screw is
metal, and not insulated, and the wall

receptacle is grounded through the
house wiring.

You should have the circuit checked b>

a qualified electrician to make sure the

receptacle is properly gq-ounded.

When disconimcfing the power cord fi-om

the adapter, alwa_,s hold the adapter with

one hand. If this is not done, the adapter

ground terminal is very likely to break with

repeated use. Should this happen, DO

NOT USE the appliance until a proper

ground has again been established.

Usage situations where appliance's
power cord will be disconnected
frequently.

Do not use an adapter plug in these

situations because fi-equent disconnection

of the power cord places t]ildtle strain on

the adapter and leads to eventual lhilure of

the adapter ground temfiiml. You should

have the two-prong wall receptacle

replaced with a three-prong (gToundiiN)

receptacle b_, a qualified electrician belore

using the appliance.

10
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IMPORTANT SAFETY INFORMATION
Extension Cords/Optional Kits

Extension Cords
A shorn power supply cord is provided lo
re(hue lhe risks resuhing fiom becoming
e_tm Nled in or tripping o_er a longer (ord.

Ex|ension cords lilay be used if you are

carel_ul in using dram.

If an extension cord is used-

L ['he marked eleclrical rating oflhe

extension cord should be al least as great

as the ele(;tli(;al rating of the appliance;

2. ['he extension cord musl be a grounding-

type ,%wire (;ord and it must be plugged

into a ,_slo| ou|]e|;

3. ['he extension cord should be arranged so

dlatit will not (_pe over lhe _)un_r_p

or tablelop where it can be pulled on

children or tripped over unintentional.

If you use an exlension cord, |be inlefior

light ma) llicker ml(t |be blower sound ma)

vat) when lhe microwave oven is on. Cooking

dines may be longer, _o.

Optional Kits

Choose the appropriate Installation Kit below to convert this oven to a built-in wall
oven. Available at extra cost fi-om your Frigidaire supplier.

For 27" installations: For 30" installations:
Model Kit Model Kit
GLMB186KB 82-1827-18 GLMB186KB 82-1830-18
GLMB186KS 82-1827-00 GLMB186KS 82-1830-00
PLMB186KC 82-1827-12 PLMB186KC 82-1830-12

11
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Microwave Features
Here is a quick guide to the features and
controls of your microwave oven.

NOTE: This manual covers several models so the illuslration may not h)ok exa( tly

like your nlodel. However, operating ins|ructions lbr each of the l_atures and lunctions

of your microwave will he l_)und in this manual.

1. Door Latches.

2.Window with Metal Shield. Screen

allows cooking to be viewed while

keeping microwaves confined

in the oven.

3. Convenience Guide.

4. Touch Control Panel Display.

5.Door Latch Release. 1 ress latd_ release

to open door.

6.Removable Turntable. Turntable mid

support must he in place when using

the oven. 'lhe tunm_ble ma} be

removed fi)r cleaning.

NOTE: Rating plate, oven vent(s) and

oven light are located on the inside walls

of the microwave oven.

12
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Getting Started
You can microwave by time
or with the sensor features.

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

@® ®®®@@@@@
Time & Auto Features

Press

Cook "rime I & II

Auto/Time Defrost

Express Cook

Power Level

Plus 30 Sec

Pms_ lwice

&arts immediately!

&arts immediately!

Enter

Amount of cooking time.

Food weight.
Amount of deli-osting time.

Powerlevel 1 lO.

@0@@@
Sensor Features

Press

Popcom

Veggie
Fresh Vegetables
Frozen Vegetables
Canned Vegetables

Reheat

Beverage

Baked Potato

Enter

&arts immediately!

&arts immediately!

Pms_ twice
l_ws_ three ti*n_s

&arts immediately!

&arts immediately!

&arts immediately!

Option
more/less tilne

more/less time

more/less time
more/less time

more/less time (on some models)

more/less tilne

more/less time

13
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Operating Instructions

Changing Power Levels

How to Change the Power Level

[he power level may be entered or

changed immediately after entering the

lk-amre time lor COOK 'IIME, [IME

DEFROS'I or EXPRESS COOK. 'Ihe

power level may also be changed dllring

time countdown.

1. Press COOK TIME or select

Time I)efrost.

2. I£nter cooking or deliosting time.

3. Press POWI£R LI;NEL.

@
4.Sele¢ t desired po_er level l Ill.

®@®
G®®

®
5. Press STAI_. 1'.

@
hmm

Variable power levels add llexibili b to

microwave cooking. [he power levels on

the microwave oven can be compared ro

the surlace units on a range. High (power

level 10) or lklll power is the lk_stest way to

cook and gives you 100 % power. I£ach

power level gives _Oli microwave energ_ a

certain percent of the time. Power level 7

is microwave energy 70 % of the time.

Power level 3 is energy 30 % of the time.

A high setting (10) will cook lhster but

l_.)od ma_ need more t_-equent stirring,

rotafiIlg or turning over. Most cooking

will be done on High (power level 10).

A lower setting will cook more evenl} and

need less stirring or rotating of the l_)od.

Some l_)ods may have better llaw)r,

texture or appearance if one of the lower

settings is used. Use a lower power level

when cooking l_)ods that have a tendency

to boil over, such as scalloped potatoes.

Rest periods (when the microwave energy

cycles ofl) give time l_)r the l_.)od to

"equalize" or translbr beat to the inside

of the l_)od. An example of this is shown

x_ith power level 3--the del]-ost cycle, if

microwave energy did not cycle off, the
outside of the l_)od would cook bel_)re

the inside was del]-osted.

Med-High 7

Medium 5

Low 2 or 3

Warm 1

Here are some examples of l_ses l_)r

various power levels:

Power Level Best Uses

High 10 lqsh, ba( on, vegetables, boiling

liquids.

Gentle _ooking of meat and

pouliu; baking casseroles

and *eheating.

Slow cooking and tende*izing
su(h as sit:ws alld less I('n (lel"

cuts of meal.

Defrosting without cooking;

simmering; delicalc sa',l( es.

Keeping l_)od warm without

ox,'el'cooking; softening b_,l{ter.

14
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Operating Instructions
Time features

Cook Time

CookTimel

Allo_s you to mi( ro_ave lbr any time up

to 99 minutes and 99 seconds.

Power level 10 (High) is automatically set,

but you ma} change it l_.)r more flexibility.

You may open the door during Cook Time

to check the lbod. Close the door and

press S [AR'I to resume cooking.

1. Press COOK TIME.

@
2.Enter cooking time.

3.Change power level if you don't want

fifll power. (Press POWER LEVEL.

Select a desired power level 1 10.)

®®®
®®®

®
4. Press STAll[.

@

CookTimell

l,ets you change power levels

amomati(ally during cooking. Here's how

to do it:

1.Press COOK [IME.

2.Enter the first cook time.

3.Change the power level if you dorFt

want flfll power. (Press POWER LEVEL.

Select a desired power level 1 10.)

4.Press COOK [IME again.

5.Enter the second cook time.

6.Change the power level if you dorFt

want fifll power. (Press POWER LEVEL.

Select a power level 1 10.)

7.Press S [AR'I.

At the end of Cook Time 1, Cook Time 11

{oi]ittsdO_]L

15
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Operating Instructions
Cooking Guide For Cook Time I & II

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

Vegetable Amount Time Comments

Asparagus

(li-esh spears) l lh. In l V_<lt.ohlong glass haking dish,
place 1/4 cup water.

(li-ozen spears) l 0-oz. package In l-qt. casserole.

Beans

(li-esh green) l lh. (ut in half In 11/>qt. (:asserole, place 1/2 (:up water.

(li-ozen green) 10-oz. package In l-qt. casserole, place 2 tablespoons
water.

(li-ozen lima) 10-oz. package In l-qt. casserole, place 1/4 cup water.

Beets

(li-esh, whole) l bun(h In 2-qt. casserole, pla(e 1/2 cup water.

Broccoli

(li-esh (:tat) In 2-qt. casserole, pla(e 1/2 cup water.

(li-esh spears)

(li-ozen,
(;hopped)

(li-ozen spears)

Cabbage

(fresh)

(wedges)

Carrots

(li-esh, sliced)

(li-ozen)

Cauliflower

(llowerets)
(li-esh, whole)
(li-ozen)

l bunch
(IV_ to 1V_lbs,)
1 btmch
(1Vt to 1V_lbs,)

lO-oz, package

l O-oz,package

l inediunl head
(abom 2 lbs.)

5 to8min.,
Me(l-High (7)
4 to 7 lniIL

lO to 15 min.

4 to 8 miIL

4 to 8 lniIL

l(ito 221nii1,

5 to 9 min.

7 to l I lniIL

4 to 7 miIL

4 to 7 lniIL

6to lOmiIL

5 to 9 min.

h_ 2-qt, oblong glass baking dish, place
l/4 cup water. Rotate dish al_er half ol
time. ('hlmmble should be turned off

In l-qt, casserole,

In l-qt, casserole, pla(e 3 tablespoons
water,

In l _A-or 2-qt. casserole, place 1/4 cup
water,

In 2- or 3-qt. casserole, place l/4 cup
water,

1 lb. 4 to 8 min. In 1 V_-qt. casserole, place 1/4 cup water

10-oz. package 3 to 7 min. In l-qt. casserole, pla(e 2 tablespoons
water.

1 medium head 7 to 1 1 rain. In 2-qt. casserole, pla(e 1/2 cup water.

l medium head 7 to 15 miiL In 2-qt. casserole, pla(e 1/2 cup water.

10-oz. package 3 to 7 min. In l-qt. casserole, pla(e 2 tablespoons
water.
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Operating Instructions
Cooking Guide For Cook Time I & II

Vegetable Amount Time Comments

Corn

(t_ozen kemel 10-oz. package 2 to 6 min. In l-qt. casserole, place 2 tablespoons
water.

Corn on
the cob

(t_esh)

(fi-ozen)

Mixed

vegetables
(th)zen)

Peas

(t_esh, shelled)

(fiozen)

Potatoes

(_esh, cubed,
white)

(fi-esh, whole,
sweet or white)

Spinach

(fi-esh)

(fi-ozen,
chopped
and leaf)

Squash

(flesh, smnmer
and _ellow)
(winter, acorn,
buttenmt)

l to 5 em-s

] ear
2 to 6 ears

l 0-oz. package

2 lbs. mishelled

10-oz. package

4 potames
(6 to 8 oz. each)

1 (6 to 8 oz.)

lOto 16oz.

I O-oz. package

l lb. sliced

l to 2 squash

(aboul I lb, each)

1% m 4 inin.
)er ear

3 to 6 rain.
2 to 3 rain.
]er ear

2 to 6 min.

7 to 10 nfin,

2 to 6 min.

9to 12 min.

2 to 4min.

3 to 6 min.

3 to 6 min.

3 to 5 min.

5 to 9 min.

In 2-qt. oblong glass haking dish, plac_
corn. if corn is in husk, use no water; il
corn has been husked, add 1/4 cup
water. Rearrange after half of time.
('I urntable should be turimd off.)

Place in 2<it. obhmg glass baking dish.
Cover with vented plastic wrap.
Rearrange alker half of tinle.
( [ urntable should be turned off.)

In ]-qt. casserole, place 3 tablespoons
water.

Ill ]-qt. casserole, place l/4 cup water.

In l-qt. casserole, place 2 tablespoons
water.

Peel and cut into ] inch cubes. Place ii

2-qt. casserole with 1/2 cup water. Stir
after half of time.

Pierce with cooking lk)rk. Place ill
center of the {)\'ell. Let stand 5 minutes.

In 2_-lt. casserole, place washed spinach

In l-qt. casserole, place 3 tablespoons
water.

In 1V_-_tt.casserole, place 1/4 cup wamr

Cut ill half and remove fibrous
membranes. In 2<p. oblong glass
baking dish, place squash cut-side-
down. Turn cut-side-up after 4 miimtes
( [ urntable should be turned off.)

17
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Operating Instructions
Time Features

Time Defrost

Allows you to del¥ost lbr the length of

time you selecl. See the I)el]-osfing Guide

lbr suggested times.

1. Press AUTO/TIME I)EFR()S 1' lwice.

®
2. Enter deliosting time.

3. Press STAR 1.

@
4. Turn lbod over when the oven signals.

5. Press STAR 1.

(Auto Defrost explained in the section on

Auto Features.)

Power level 3 is autonlatically set, but you

may change this l_.)r more flexibility. You

may del¥ost small items more quickly by

raising the power level al]er emering the

time. However, they will need more

lYequent attention than usual.

Power level 7 cuts the total deli-osting time

in about half; power level 10 cuts the total

time to approximately 1/3. Rotate or stir

lbod lYequently.

At one half of selected defi-osting time,

the oven signals TURN. At this time, mm

lbod over and break apart or rearrange

pieces lbr more even del?-osting. Shield

any warm areas with small pieces oflbil.

A dull thumping noise ma} be heard

during del?-osting. This sound is nonnal

when the oven is not operating at

High power.

Defrosting Tips

• Foods li-ozen in paper or plastic can be

defi-osted in the pa(kage. 'Iightl_ ch)sed

packages should be slit, pierced or

vented AIq'ER R)od has partially

defi-osted. Plastic storage containers

should be at leant partially uncovered.

• Famil)_size, prepackaged l¥ozen diimers

can be deli-osted and microwaved, if the

fi)od is in a lbil container, transl_r it to a

microwave-salk_ dish.

* Foods that spoil easily, such as milk,

eggs, fish, stullhlgs, poultry and pork,

should not be allowed to sit out lbr more

than one hour after del]-osting. Room

temperature promotes the growth of

harmful bacteria.

• For more even deliosfing of larger loods,

such as beef, lamb and veal roasts, use

Aura Del¥ost.

• When defi-osted, lbod should be cool but

sol]ened in all areas, if slill slightly icy,

remm lo the microwave vm% brielly, or let

it stand a few inintlWS.

18
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Operating Instructions
Defrosting Guide

Food Time Comments

Breads, Cakes
Bread, buns or rolls (1 pc.)
Sweet rolls (approx. 12 oz.)

Fish and Seafood
Fillets, frozen (1 lb.)
Shellfish, small pieces (1 lb.)

1/4 min.
2 to 4 rain.

6 to 9 rain. Place block ill casserole. 'Iurn over and
g to 7 rain. break up al]er half the tilne.

Fruit
Plastic pouch--1 to 2 l to 5 rain.
(l(_oz. package)

Meat
Bacon (I lb.)

Franks (1 lb.)

Ground meat (1 lb.)
Roast: beef, lamb,

veal, pork

Steaks, chops and cutlets

Poultry
Chicken, broiler-fryer
cut up (91/, to 3 lbs.)

Chicken, whole
(9_/2to 3 lbs.)

Cornish hen

Turkey breast (4 m 6 lbs.)

9 to 5 mill

2 to 5 rain.

4 to 6 min.
9 to 13 min.
per lb.
4 to 8 min.
)er lb.

14 to 20 mill

20 to 25 mill

7 to 13 min.
)erlb.

_to 8 min.
)erlb.

Place unopened package ill oven.

Let stand 5 miimtes after deliosfing.

Place lmopened package ill oven.

Microwave just umil fi-anks can be

separated. Let stand 5 miimtes, if

necessary, to complete defiosting.

Turn meat over after half the time.

Use power level 1.

Place lmwrapped meat in cooking dish.
Tunl over al]er half the time and shield

warm areas with lbil. When finished,

separate pieces and let stand to complete

defiosting.

Place wrapped chicken in dish. Unwrap
and turn over after half the time. When

linished, separate pieces and microwave

2 to 4 minutes more, if necessary.

Let stand m finish deliosting.

Place wrapped chicken in dish. After half

the time, unwrap and turi_ chicken over.
Shield warm areas with lbil. Finish

delYosting. If necessary, mm cold water ill
the cavity m_til giblets call be removed.

Place unwrapped hen ill the oven breast-

side-up. Turn over after half the time.

Rim cool water in the cavi b until giblets
can be removed.

Place unwrapped breast in dish breasl-

side-down. Al]er half the time, turn over
and shield warm areas with lbil. Finish

delYosting. Let stand 1 to 2 hours ill

relYigerator to complete deli-osting.
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Operating Instructions
Time Features

Express Cook

This is a quick way to set cooking time
for 1-6 minutes.

Press one of the Express Cook pads (l]-om

1 to 6) lbr 1 lo 6 minutes of cooking at

power level 10. For example, press the

2 pad lbr 2 minutes of cooking time.

lhe power level tail be changed as time is

counting down. Press POWER I.IWEI. and
enter 1 10.

Plus 30 Seconds

@
You can use this feature two ways:

* It will add 30 seconds tothe time

counting down each time the pad is

pressed.

* It can be used as a quick way to set

30 seconds of cooking time.
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Operating Instructions
Auto Features

Auto Defrost

Auto Defi-ost automatically nets the

defi-osting times and power levels to give

even deli-osting resuhs lbr meats, poultry

and fish.

1. Press A UTO/TIME DEFROST once.

®
2. U sing the Conversion Guide at right,

enter fi)od weight. For example, press

pads I and 2 fi)r 1.2 pounds (1 pound,

3 ounces).

®®®
@®@

3. Press STAll['.

@
(Time Defrost is explained in the Time
Features section.)

['he Auto/filne Defi-ost lkramre given you

t_vo ways to del¥ost fiozen lbods. Press
A UTO/TIME I)EFROST once lbr Auto

Defi-ost or t_vice lbr lime Deii-ost.

U se Auto Defi-ost lbr meat, poultry and

l]sh. Use Time Defi-ost lbr most other

l¥ozen lbods.

Conversion Guide

If the weight of lbod is staled in pounds
al_d ou_ces, the ol]_lces ll_l]st he

converted to tenths (. 1) of a pound.

Weightof EnterFood
_odin Weight
Ounces _enths_

a pound)

12 .1

3 .2

45 .3

67 .4

8 .5

910 .6

11 .7

1213 .8

14 15 .9

* Remove meat fi-om package and place

onmi(;rowave-sal_ dish.

• fwice during deli-ost, the oven signals

[URN. At each TURN signal, turn the

lbod over. Remove del¥osted meat or

shield warm areas with small pieces of

lbil.

• After del¥osting, most meats need to

stand 5 minutes to conlplete deliosting.

Large roasts should stand fi)r about

30 minums.
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Operating Instructions
Sensor Features

Humidity Sensor

What happens when

using the Sensor Features...

the Sensor Features detect tile

increasing humidity released during

cooking. 'Ihe oven automatically adjusts
the cooking time to various types and

amounts of l_)od.

Covered

* Fhe proper {onlainers and (overs are

esse_tial l_)r best se_sor cooki_g.

Vented

* Always use microwave-sa[e containers

and cover them with lids or vented

plastic wrap. Never use tight sealing

plastic contaiimrs--they can prevent

steam li-om escaping and cause li)od to

overtook.

Dry off dishes so they don't
mislead the sensor

* Be sure the outside of lhe cooking

containers and the inside of the

microwave oven are dry belg.)re placing

lbod in the oven. Beads of moisture

tunfing into steam can mislead the

sensoF.
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Operating Instructions
Sensor Features

Popcorn

How to Use the Popcorn Feature

l.Folh)w pa(kage instructions, using Cook

Time if the package is less than 1.75

ounces or larger than 3.5 ounces. Place

the package of popcon_ in the center of

the microwave.

2.Press POP(X)RN. fhe oven starts

immediately.

If you open the door while "POPCORN"

is displayed, "SENSOR ERROR" will

appear. Close the door, press

CLEAR/OFF and begin again.

How to Adjust the Popcorn Program to

Provide a Shorter or Longer Cook Time

llym find that the brand of popcorn you

use underpops or overcooks consisten@,

you can add or subtract 20 30 seconds to

the automatic popping time.

To add time:

Al]er pressing POP(X)RN, press 9

immediately al_er the o,,en starts lbr an
exu-a 20 seconds.

®
) <I ress ,) again to add another 10 seconds

(total 30 seconds additional time).

To subtract time:

Al]er pressing POP(X)RN, press 1

immediately al_er the oven st alls li)r 20

se(onds less cooking time.

Press ] again to reduce (ooking time

another 10 seconds (total 30 seconds

less time).

Beverage

Press BFNEIL_GE m heat a cup of colI?e

or other beverage.

Drinks heated with the Beverage feature

may be very hot. Remove the container

with care.
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Operating Instructions
Sensor Features

Reheat

How to Use the Reheat Feature

For reheating single sepdngs olpreviousl}
cooked foods or a plato of leftovers.

1.Place covered lbod in tile oven. Press

REHEAT. The oven starts inmmdiately.

@
2.The oven signals when sleam is sensed

and the time remaining begins <ounting

dOWII.

Do not open the oven door until time is

counting down. if the door is opened,
close it and press STAR'I immediately.

After removing food from the oven, stir, if

possible, to even out the temperature. If

food is not hot enough, use Cook Time to

reheat for more time. Reheated foods may

have wide variations in temperature. Some

areas may be extremely hot.

How to Change the Automatic Settings

To reduce time by 10%:

Press l afl(l Ill(! f_!atttrc pad.

To add 10% m cooking time:

l'ress 9 ariel th( f_atme pad.

®
Some Foods Not Recommended For
Use With Reheat

It is best to use Cook lime for these lbods:

* Bread products.

* Foods that must be reheated uncovered.

* Foods that need to be stirred or rotated.

* Foods calling lbr a dry look or crisp

surlhce alter reheating.
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Operating Instructions
Sensor Features

Sensor Cooking

Baked Potato

The Baked Potato lkamre cooks l/2 2 lbs. of

po_l[oes.

1. Pierce skin with Rwk m_d place pomloes on

|he rotatable, if cooking lhree or more

potmoes, arrange in a star pattern.

2. Press BAKED P(YI'A ['O. [he oven starts

immedialel). [he oven sigalals when sleam

is sensed and the dine remaining begins

coundng down.

Do not open the oven door until time is

counting down. if the door is opened,

close it arid press STAR'I immediately. If

lbod is not done enough, use Cook Time to
cook lor more time.

How to Change the Automatic Settings

To reduce time by 10%:

Press 1 al'l( t Ill(! t_!atttre pad.

To add 10% tocooking time:

l'ress 9 ariel th( t_amle pad.

®

Veggie

[] se |he Veggie l_ature to cook 4= 16 otto( es

of l]-esh, l]-ozen or _armed vegetables.

1. For li-esh vegetables, add 2 tablespoons of

waler per serving. For lhwen vegetables,

lbllow package instmcdons lbr adding

waler. Cover with lid or pkksdc wrap. Place

vegetables in the oven.

2. Press VEGGIE once lbr fi-esh vegetables,

mice lbr l:rozen vegemMes, or |hree times

lbr c_mned vegetables. [he oven starts

immedialel}. [he oven sigamls when slea]n

is sensed and time remaining is coundng

down.

@
Do not open the oven door mKil time is

counting down. if the door is opened,

ch)se it arid preys STAR'I ilnmediately, g

lbod is not done enotNh, use Cook Time to

cook ior more tilne.

How to Change the Automatic Settings

(automatic settings for canned vegetables

cannot be adjusted on some models)

To reduce time by 10%:

Press 1 al'lt:'_ Ill(' ti*alHI'_'pad.

@
To add 10% tocooking time:

l'ress 9 ariel th( t_amle pad.

®
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Operating Instructions
Other Features

Help

G
[he HEI_P pad displays l_aalre infi)rmafion

and helplul hinm. Press HELP, then select a

l_amre pad.

Cooking Complete Reminder

['o remind you that you have l_.)od in the

oven, the oven will display "FOOI) IS

READY" and beep once a minute until

you either open the oven door or press

CLEAR/OFF.

Clock

Press to enter the time of day or t{} check

the time of day while microwaving.

1.Press CLOCK.

@
9.Enter time of day.

3.Select AM or PM.

@
4.Press S [AR'I or CLOCK.

@.

Scroll Speed

@
s_ls_d

The scroll speed of d_e display can he

changed. Press and hold the AM/PM pad

about 3 seconds to bring up the display.

Select 1 5 li)r slow to lhst scroll speed.

Display On/Off

®
To turn the ch)ck display ol]7, press and

hold t) l_)r about three seconds.

The I)isplay On/Ol]71kature cannot he

used _hile a cooking l_:ature is in use.

Start/Pause

@
hm

In addition to starting many functions,

START/PA USE allows you m stop

cooking without opening the door or

clearing the display.
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Operating Instructions
Other Features

Timer On/Off

[ liner On/Olloperates as a nfinute timer

and can be used at an) dine, even when

the oven is operating.

1.Press tIMER ON/OFF.

@
9 Enter time you _ant to count do_n.

3A_ress tIMER ON/OFI" to start.

@
When lime is tap, file oven _ill signal. ['o

tunl off the timer signal, press TIMEP.

ON/OI?F.

NOTE: The timer indk;ator x_illbe lit

x_hile the timer is operating.

Remind

['he Renlind l_ature can be used like all

alarm clock and can be used at ally time,

even when the (_en is operating. The

Remind dine Call be set up to 24 hours

lair.

1.Press REMIND.

2.Enter the tilne you warn the oven to

remind you. (Be stare the microwave

clock shows the correct time of day.)

3.Select AM or PM.

@
4.Press REMIND. When Remind sigalal

occurs, preys REMIND to turn ii off. The

Remind time inay be displayed by

pressing REMIND.

NOTE: The REM indicator will remain lit

to show that Remind is set. To (;lear

Renfind belbre it occurs, press REMINI),

then 0. The REM indicator will no longer

be lit.
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Operating Instructions
Other Features

Child Lock-Out

You may lock the control panel to prevent

the microwave li-om being accidentally

started or used by children.

[o lock or uidock the controls, press

and hold CLEAR/OFF lbr about flwee

seconds. When the control panel is

locked, an "L" will be displayed to the

extreme right.

Beeper

@
Press BEEPER to turn the o_en beeper

on or off.

Turntable

For best cooking results, leave Ihe

turntable on. it can be turned offl_.)r large

dishes. Press TURN TABLE to turn the

tunm_ble on or oil

Sometimes the turntable can become too

hot to touch. Be (arel ul tou(hing the

tumml)le during and after cooking.
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Feature Information
Microwave Terms

Term

Arcing

Covering

Shielding

Standing Time

Venting

Definition

Arcing is the microwave term for sparks in the oven. Arcing is

caused by:

• metal or lbil touching the side of the oven.

• li)il tbal is not molded to lbod (upturned edges act like

antennas).

• metal such as t_vist ties, poult O, pins, gold-rimmed dishes.

• recycled paper towels containing small metal pieces.

Covers hold in moisture, allow lbr more even heating and reduce

cooking time. Venting plastic wrap or covering with wax paper

allows excess steam t_ escape.

In a regular oven, you shield chicken breasts or baked lbods t_

prevem over-browning. When microwaving, you use snmll strips of

lbil to shield lhin parts, such as the tips of wings and legs on poultry,

which would cook belore larger parts.

When you cook with regular ovens, lbods such as roasts or cakes are

allowed to stand to finish cooking or t_ set. Standing time is

especially important in microwave cooking. Note that a microwaved

cake is not placed on a cooling rack.

Al_er coveting a dish with plastic wrap, you vent the plastic wrap by

turning back one corner st) excess steam can escape.
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Care and Cleaning

Helpful Hints

Open the oven door a lk_wminutes

after cooking to air out the inside. An

occasional thorough wiping with a

solution of baking soda and water keeps
the inside l]-esh.

NOTE: IJnplug tile cord belbre cleaning

any part of this ()veil.

How to Clean the Inside

Walls, Floor, Inside Window, Metal
and Plastic Parts on the Door

Solne spatters carl be relnoved with a

paper towel, others may require a damp

cloth. Remove greasy spatters with a

sudsy cloth, then rinse with a damp

cloth. I)o not use abrasive cleaners or

sharp utensils on oven walls. Never use

a commercial oven cleaner on any part

of your microwave.

To dean the surface of die door and file

surface of the oven that come together upon

closing, use only mild_ nonabrasive soaps or

detergents using a sponge or soft cloth.

Rinse with a damp cloth and dry.

Removable Turntable and

Turntable Support

To prevent breakage, do not place the

turntable into water just _ffter cooking.

Wash it careflJly in warm, sudsy water or

in the dishwasher. [he lmqltable and

support carl be broken if dropped.

P.emember, do not operate the oven

without the mmtable and support in

place.
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Care and Cleaning

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 tile outside of tile nficrowave with a

sudsy cloth. Rinse and then (117,'.Wipe the

window clean with a damp cloth.

Control Panel and Door

Wipe with a damp cloth. I)<,' flmroughly.

Do not use cleaning sprays, lm-ge amounts

of soap and water, abrasives or sharp

o[_jects on the panel--they can damage it.

Some paper towels can also scratch the

control panel.

Door Surface

It's impormm to keep the area clean

where the door seals against the

microwave. Use only mild, non-abrasive

detergems applied with a clean sponge

or sol_ cloth. Rinse well.

Stainless Steel Surfaces

(on some models)

Do not use a steel-wool pad; it will scratch

the surface.

[o clean stainless steel surfaces, llse a hot,

damp cloth with a mild detergent suitable

l_._r stainless steel surfaces. Use a clean,

hot, damp cloth to remove soap. Dry with

a dry, clean cloth.

If lbod soil remains, try a general kitchen

cleaner, such as Famastik<£ "Simple (;reen';)

or Fonnula 409_2_

For hard-to-clean soil, use a standard

stainless steel cleaner, such as gon-Alni °)

or Cameo?

Apply cleaner with a damp sponge. Use a

clean, hot, damp cloth to remove cleaner,

Dlw with a do', clean cloth. Always scrub

lightly in the direction of the grailL

Al_er cleaning, use a stainless steel polish,

such as Stainless Steel Magic<£" Revere

Copper and Staiifless Steel Cleaner. _or

Wenol All Purpose Metal Polish? Follow

the product instructions lbr cleaning the

stainless steel surface.
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Troubleshooting
Before You Call For Service...

Troubleshooting Tips

Save tin]e mid money! Review |his list first and

you may not need to (;;ill lot selwi( e.

Food amount is too large for
Sensor Reheat?

Sensor Reheat is lbr single servings of

recommended lbods. Use Cook lime lbr

large amounts of lb(xt.

Oven will not start?

A fuse in your home may be blo_n or the

cirofit breaker tripped. Replace filse or reset

cirofit breaker.

Power surge. Unplug the microwave o_en,

then plug it back in.

Plug not liflly i_lserled il no x_ull outlet ivlake

sure the %prong plug on the oven is lully

inseFied into wall outlet

"LOCKED" appears in the
display?

['he conm)l has been locked. (When tim

control panel islocked, an "L" will be

displwed.) Press and hold CLFAR/O Fl"lbr
about 3 seconds lo unlock the control.

"SENSOR ERROR" appears in
the display?

When using a Sensor lkature, die door was

opened bclbre stemn could be detected.

Close tim door, press CI,FAR/()FF and

begin again.

Steain was llO[ detected ill ln}LKiinlllll alilOllll [

of dine. 1,1se Cook Tilne to heat lbr more

time.
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Troubleshooting
Before You Call For Service...

Control Panel Lighted, Yet
Oven Will Not Start?

• Door not securely closed. Open l}_edoor

and close securely.

• STAR'[ pad not pressed _ffter emoting

cooking selection. Press START.

• Another selection emered _dready in oven

and ClYAR/OFF pad riot pressed lo
cancel it. Pres_sCIYAR/OIq<

• Cooking time riot entered alter pressing

COOK TIME. Make sm-e you have enlemd

cooking time _flier pressing COOK 'IIME.

• C[£AR/OFF was pressed accidental b.

Reset cooking progamn and press S'I?AR [.

• Food weight riot entered alter selecting

Aim) Del:rost. Make sure you have emcred

li)od weight alk-r selecting Aura I)efi-ost.

Things That Are Normal

• Steam or vapor escapi_lgfrom around the

door.

• i,ight reflection around door or ouler case.

• Dimming oven light and change in d_e

blower _)und at power levels o_ler _lan

high.

• [)1111thumping sound while oven is

operating.

• liE<radio inlerlkrence might be noticed

while using lhe microwave. Similar m

fl_e inlerlb,_nce caused _ ofl_er small

appliances, it does riot indicale a proDlem

will lhe mica)wave. Phlg _le microwave

inlo a di_rent eleclrical cirolit, move

file radio or TV as lhr aw_ l]-onl lhe

microwave _ po_ible, or check file

position mid sig] ml of|he flY/radio

all [_Jilila,
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MICROWAVE WARRANTY
Your microwave is protected by this warranty

WARRANTY THROUGH OUR AUTHORIZED THE CONSUMER WILL BE
PERIOD SERVICERS, WE WILL: RESPONSIBLE FOR:

FULL ONE-YEAR One year from odginal Pay all co s*_sfor repairing or replacing any parts of this Co s*_sof selvice calls that are listed undel
WARRANTY _urchase date appliance which prove to be defective in materials or NORMAL RESPONSIBILITIES OF THE

workmanship CONSUMER,*

LIMITED 2ND TWO years from original Repair or replace any paF[ of the microwave oven which Cost of shipping the replacement part to the
YEAR WARRANTY _urchase date 3roves to be defective Jn matelJals or workmanship n ear es*_authorized servicer; and all labor and
(Microwave Oven) service charges

LIMITED 2ND-IOTH Second thlough tenth PI ovJde a replacement fol any magnetlor/tube which Cost of shJppJr/g the ieplacement pair to the
YEAR WARRANTY /ears from orJgJnaJ 3roves to be defective Jn workmanship or material nearest authorized servicer; and aJJ Jabor and

( Magnet ton l_be) 3uIcbase date selvJce chalges

LIMITED WARRANTY T_me pedods listed above All of the provisions of the full warranties above and the Co s*_sof the technician's travel to the home
(Applicable to the exclu si0ns Jlsted beJ0w apply and any costs for pick up and deJlvery of the
State of Alaska) appJlance required because of service

In the U.S.A., your appllance _swarranted by ElectroJux Home Products North America. a division of White ConsoJidated industries, inc. We
authorize no person to change or add to any of our obJigations under this warranty. Our obJigations for service and parts under this warranty
must be performed by us or an authorized EIectrolux Home Products North America servicer. In Canada, your appliance is warranted by WQ
Canada, Inc,

03-U-MW-01
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Consumer Services
WARRANTY (Continued)

* NORMAL RESPONSIBILITIES OF THE CONSUMER

This warranty applies only to products in ordinary household use, and
the consumer is responsible for the items listed below:

1. Proper use of the appliance in accordance with instructions provided with
the product.

2. Proper installation by an authorized servicer in accordance with instructions
provided with the appliance and in accordance with all local plumbing,
electrical and/or gas codes.

3. Proper connection to a grounded power supply of sufficient voltage,
replacement of blown fuses, repair of loose connections or defects in
house wiring.

4. Expenses for making the appliance accessible for servicing, such as removal
of trim, cupboards, shelves, etc., which are not a part of the appliance when
it was shipped from the factory.

5. Damages to finish after installation.

6. Replacement of light bulbs and/or fluorescent tubes (on models with
these features).

EXCLUSIONS

This warranty does not cover the following:
1. CONSEQUENTIAL OR INCIDENTAL DAMAGES SUCH AS PROPERTYDAMAGE

AND INCIDENTAL EXPENSESRESULTINGFROM ANY BREACH OF THIS
WRITTEN OR ANY IMPLIED WARRANTY:
Note: Some states do not allow the exclusion or limitation of incidental or

consequential damages, so this limitation or exclusion may not apply to you.
2. Service calls which do not involve malfunction or defects in workmanship or

material, or for appliances not in ordinary household use. The consumer shall
pay for such service calls.

3. Damages caused by services performed by servicers other than Electrolux
Home Products North America or its authorized servicers; use of parts other
than genuine Electrolux Home Products parts; obtained from persons other
than such servicers; or external causes such as abuse, misuse, inadequate
power supply or acts of God.

4. Products with original serial numbers that have been removed or altered
and cannot be readily determined.
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Consumer Services
IF YOU NEED SERVICE

Keep your bill of sale, delivery slip or some other appropriate payment
record. The date on the bill establishes the warranty period should
servicebe required. If service is performed, it is in your best interest to
obtain and keep all receipts. This written warranty gives you specific
legal rights. You may also have other rights that vary from state to state.
Serviceunder this warranty must be obtained by contacting Electrolux
Home Products:

This warranty only applies in the 50 states of the U.S.A., Puerto Rico
and Canada. Product features or specifications as described or
illustrated are subject to change without notice. All warranties are
made by Electrolux Home Products North America, a division of
White Consolidated Industries, Inc. In Canada, your appliance is
warranted by WCI Canada, Inc.

USA
800,944,9044
Electrolux Home Products
North America
EO. Box 212378
Augusta, GA 30917

Canada

866,213,9397 (English)
866,294,9911 (French)
Electrolux Home Products
North America
6150 McLaughlin Road
Mississauga, Ontario, Canada
L5R 4C2

164D3370P141
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