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Help us
help you. ..

Before using your range,
read this book carefully.

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

propertly.

Keep it handy for answers to your
quesnons

If you don’t understand something
or need more help, write (include

vour nhone nnm]-\nr
your pacn L3 5

Consumer Affairs -
GE Annham‘eq

Apphance Park
Louisville, KY 40225

Write down the model
and serial numbers.

You'li find them on a iabelon -
the front of the range behind the

oven door. .

These numbers are also on the
Consumer Product Qwnership
Registration Card that came with
your range. Before sending in this
card, please write these numbers
here:

Model Number

Serial Number

Use these numbers in any
correspondence or service calls
concerning your range.

if you received
a damaged range...
Immediately contact the dealer (or

builder) that sold you the range.

Save time and money.
Before you request
service...

Check the Problem Solver on

pages 26 and 27. It lists causes of
minor operating problems that you -
can correct yourself.




When using electrical appliances,
basic safety precautions should
be followed, including the -
following:

© Use this appliance only for its
intended use as uescnbed in this
manual.

¢ Be sure your appliance HS
properly installed and gmumieé
by a qualified technicianin .
accordance with the provided
installation instructions.

o Don’t attempt to repair
or replace any part of your -

range unless it is specifically =
recommended in this book. All -
other servicing shouid be referred -

to a qualified technician.

e Before performing any @
service, QESCONWCT
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RANGE POWER B’UR‘E’LK

AT THE HOUSEHOLD
DISTRIBUTION PANEL '
BY REMOVING THE FUSE -
OR SWITCHING OFF THE -
CIRCUIT BREAKER.

Eemit o
prevent
accidental
tipping of ﬁ*ze

TROTE, aftach

orfloorby
insialling the
AMTITIP bracket supplied. To
check if the bracket is installed |
}ﬁ{‘,’; mgaged pmﬂeﬂy, remove the
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' INCABINETS ABOVE A
'RANGE OR ON THE

' material could be ignited if

'-heatmg elements and 1 may cause
severe bums. '
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» Do not leave children alone—
children should not be left alone
or unattended in an area where
an appliance is in use. They
shouid never be allowed io sit or
stand on any part of the appliance.
e Dor’t allow anyone to climb,
stand or hang on the ﬁ@er,

: ﬁmwer Or range &ﬂp T Eﬂ@y

could damage the range and
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‘_.;":‘ @ Never wear Eeose-f‘ itting or }_ e
hangmg garmems while usmg .

[BING ON THE

e appliance. Flammabie

erniiahe 1 montact vaibh e .
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. surfaces may result in burns
from steam. Do not let pot
- holders touch hot heating - DN

elements. Do not use 2 towel or B
‘ :,_;_;;ather buﬁky dcth e

e Never use your a@pﬁmme for
: Wmmg or ﬁﬁeaﬁmg the’ rooi.

e aﬁ@mge in or qm ag&pﬁmme—a o
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storeé in an oven or near surface
units.

@ Keep hood and grease filters

ﬂ’g"l":bﬁ S intain nrnnra vnnh'nn
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and to avoid grease fires.

' temperature of af least 170°F.
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¢ Do not let cooking grease
or other flammable materials
accumulate in or near the
range.

e Do not use water on grease
fires. Never pick up a flaming
pan. Smother ﬁammg pan on
surface unit by wvermg pan .
compietely with well-fiiting lid,
cookie sheet or flat tray.

qmtnn ﬂﬂ“ﬂaﬂﬂﬂ nnli'c!m%o . WROAEE
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can be put out by covering with
baking soda or, if available, a

muE&nnpm'p@se Iry chemical or
foam type fire extmgmsher.

o Do not. tsuch heatmg L
elements or interior surface of
oven. These surfaces‘may be hot
enough to burn even though they
are dark in coio During and
after use, do not ouch, or let
clothing or other f _mmame
materials contac surface units,
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This assures that, in the remote

Nr\onil\‘lihl “sha e h«,d““n P P

present in the meat, it will be
killed and the meaﬁ‘ \mﬂ he safe

to eat.
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tand away from range when

ening oven door. Hot air or

s; am which escapes can cause

burns to hands, face and/or
£yes.

s Dor’t heat unopened food

containers in the oven. Pressure

Q@aﬁﬁiﬁ ‘é:mﬂé up &ﬁd the @:@gﬁa?mer
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o Keep oven vent duct
unobstructed.

o Keep oven free from grease
buildup. .
o Place oven shelf in desired
position while oven is cool. If

heating units in the oven.
iing out shelf to &he

s%neﬂﬁ‘ smp is a convenience in -
lifting heavy foods. Itisalsoa

touching hot surfaces of tne
door or oven walls.

® When using men&mg or -
roasting bags in oven, foﬂow
the manufacturer’s directions.

* Do not use your oven (o dry
newspapers. If overheated they
can catch fire.

Self-Cleaning Oven |

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

e Do not use oven cleaners. No
commercial oven cleaner or oven
liner protective coating of any
Iind should be used in or around
any part of the oven.
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L in piace, Their absence durmg
o ‘mnkmg cmﬂd damage range .
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- line dmp pans or anywhere in

- the oven except as described in

. this book, Misuse could result in:

" a shock, fire ha.zard or damag

,totherange P UL

- @zﬂ‘@r cer@mn &vgxes af gﬁass-ﬁ
E giass/cemmnc, earthenware m'.

' other glazed containers are .

~ others may break because of the

Surface @@@E&Eﬁg Units

o 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 element.
The use of undersized utensils

will expose a portion of the

heating element to direct contact

and may result in ignition of

R ciothmg Proper relationship of

utensil to burner will aiso -
nnprove efﬁcmncy

: ‘e Never leave surface mnits :
- unattended at high heat semngs, o
. Boilover causes smomng and © .-

shelves must be handled when .+ Say splilovers that may catch
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hot, do not let pot holder contact
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i carommel s

suitable for mnge«mp semce*

sudden change i in temperature
Cygirfaina v
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,Cookmg for suggestions.) ~
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» To minimize the possibility of

burns, ignition of flammable

rmatarinle and orillome - #l-\a
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handle of a container should be
turned toward the center of the

range without extending over
nearby surface units.

o Always turn surface unit to
ORTF hefore Wmmfmg wtensil,

ﬁ \%;_ﬁ (continued)

| @ Ifammbmatmn 0&' mﬂs or
fats will be used in frymg, stir

e Keep an eye on foods beiny

Lol endt BETAIER o ﬁmﬂﬁmﬂ
EERRER s}»@ Ensasas OF Wanlsra i/Ive

HEGH heats.

e To avoid the possibiiily
of a burn or electric sﬁw«ck,

alurewe e nowtain thhat ¢he
sk Wa.yis AV LUK 4eRAlA ﬂrllﬂﬂo RAAG,

controls for all surface units
ave at OFF position and all
coils are cool before atternpting

~ to lift or remove the unit,

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

- not self-clean the suri’aee um&s
. in the oven. -

f,}@}When ﬁammg fmds under

'a)d tum ihe E‘aﬂ @fﬁ' 'E‘he

together ‘before heatmg, or as fats

k Always heaﬁ E‘aﬁs!owﬁy, and
watchas 1’3, heats

.. %Jse deep fat ﬁhemmme&er
. ‘whenever possible to prevent

- overheating fat beyond the ‘
smo}qﬂg pemt
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ﬁ Eﬁemgg is heavy and
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e
as cushioned vmyﬁ or
peting. When moving the range
IS type of flooring, use care,

is recommended that these

le and inevnencive 1nch~nphnﬂc
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ollowed.
The range should be ingtalled on

a sheet of plywood (or similar
material) as follows: When the
floor covering ends at the froni of
the range, the area that the range
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plywood to the same level or higher
than the floor covering. This will
allow the range to be moved for
cleaning or servicing.
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Leveling screws are located on
each corner of the base of the
range. Remove the bottom drawer
and you can level the range on

an uneven floor with the use of

a nutcériver.

To remove drawer, pull drawer
out all the way, tilt up the front
and take it out. To replace
drawer, insert glides at back of
drawer beyond stop on range glides.
Lift drawer if necessary to insert
easily. Let front of drawer down,
then push in to close.

One of the rear leveling screws

will engage the ANTI-TIP bracket
(allow for some side to side
2’*2ﬂ3€ﬁ361n j. Allow a mininiim
clearance of 1/8" between the range
and the leveling screw that is to be

nsialled into the ANTITIP bracket.

_ ,@ Use reszde.zai heat wﬁh surface o
"_ca)ms;mg whignever psssﬁﬂe. Fer

- example, whexn cooking eggs in thi
- smL %ﬁﬁg waﬁer and ¢ fef,gs to boil,

s comﬁfzg

' ,aﬁmﬁ's, dﬂ ﬁ@& use HIGH heat to

ot

o Use cooloware of medivm weight
&%aﬁif aurn, with tight-{itting covers,
: i’a oms which gnmpi»am

foru s “é-,g e naé-;.':ri mariian oF tha
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surface umnit,
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- minimum amount of water ina

cemad Mﬁ

® Watch f@@ds wheﬁ bmnmng them

: nuamirhr 0 Fﬁﬂ;{i no irnmg}@rﬁh ireg at -
~ HEGL: heas.‘ W’I@ﬂ food reaches

. cookin g mﬁzppmmfe reduce E‘ﬂsai:

- immediately to lowest setting. tha@
- '“Jhl keepit cs@k.ng L e

start).

L{}W«wﬁmsﬁz cmigng most

' qmﬁzmes simmer—double béﬁer

heat, finish cmmag, and spema}
for small ags;ar'im@s o

WA RM-—t0 maintain scrvmg
‘temperature of most f@ﬂd&.

2 When b@émg water fortea or
cofiee, heat only amount needed.
Tisnot £co mmical o bsﬂ; a

container Tull of dei for one
OF §WO Cups. :

, MhDEUM K«———quck bmwnmg }
MEDIUM—slow frying. .

i cook

ori j/ w:ﬁir*m, pre wating.
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waich the ma:‘ixcarcm light, and put
food in oven prompily afier the
light goes out.

o Always turn oven OFF before

- removing food.

‘8 ﬁnnﬂa bal Ermf; mmzd fs‘p{gnﬁm

door ﬂpemmg&s K@@p door open as

- short a time as possible if itis

ﬁi}@ﬁ@d

2 Be sm'e %G wme up cxssess Smﬁaﬂ@

" hefm*e stamng ﬁ}e seﬁfmieamng

e Coak cemp}et@ oven fmeals

: ‘ms@ead of just one food item.

5,/ other veﬁeé:abiws, and
esss rts will cook mﬁe@:h@

’ ‘:‘mﬁ‘} a i, f%seiq naebar@fn et
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loaf, c?ucg{ezi orréast. Choose

oods that cgck atthe same- -

* t@mp&ratufe ami in appmxmmeiy

® WSG %:esiauai ﬁéat im;mﬂ )

r whﬁnever psssmie 1o finish

" cooking casseroles, oven meals,
" ete. Also'add rolls or pfecmkad
’ dpae@ﬁq 10 warm mrﬁn nqmsr

' . resndﬁal heai {0 warm them,
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Model

Explained JB550G] Model
Feature Index on page JB55iGL JB450GK
1 Model and Serial Numbers 2 ° e
2 Surface Unit Controls 8 ® °
3 Surface Unit “ON" Indicator Light 8 2z 2
4 Cooktop Lamp Switch 13 i
5 Oven Set Control 13 ® ®
6 Oven Temp Control 13 ° e
7 Oven Cycling Light 13 . °
8 Automatic Oven Timer, Clock and 12 e °
AAiruta Tiﬁ‘u’%i'
9 Door Latch 20 ® °
10 Broiler Pan and Rack (Do not clean in 18 e ®
Self-Clean oven.)
11 Door Locked Light 21 ® °
12 Oven Cleaning Light 20 e °
13 3-in-1 Surface Unit Control & e
14 3-in-1 Surface Unit 8 °
15 Plug-In Calrod® Surface Unit (May be removed 23 two 6-in. two 6-in. .
when cleaning under unit.) one 8-in. two 8-in.
16 Tilt-Lock Calrod® Surface Unit (May be 23 one 8-in.
raised but not removed.)
17 Chrome Plated Trim Rings and Porcelain Drip Pans 23 4 4
18 Oven Vent Duct (Located under right 22 ® e
rear surface unit.)
19  Oven Interior Light (Comes on automatically 22 e °
when door is opened.)
20 Oven Light Switch 13 e °
21 Broil Unit 18 © ®
22 Bake Unit (May be lifted gently for wiping 4 e ®
oven floor.)
23 Oven Shelves , 13 2 2
24 Oven Shelf Supports (Letters A, B, C & D 13 o .
indicate cooking position for shelves as
fo‘f\meﬂAQA nn I‘l\{\l’;l’](' fYII;ADC' \
AW JLALRLINWARALVAL VL VUUI\AII& 5uluv04}
25 Storage Drawer 22 ® ®
26 Anti-Tip Bracket 3,5 ® ®

(See Installation Instructions)
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See Surface Cooking Guide on pages 10-11.

Surface Cocking with
Infinite Heat Controls

Your surface units and controls are
designed to give you an infinite

choice of heat settings for surface
unit cooking.

At both OFF and HI positions,
there is a slight niche so control

“clicks” at those positions; “click”
arks the hichest gattine: the

n T m
on HI marks the highest setting;
lowest setting is between the words
LO and OFF. In 2 quiet kitchen you
may hear slight “clicking” sounds
during cooking, indicating heat
settings selected are being
maintained.

Qrxritrhin ot
\)Wll\allllls ll\ualb I-U 111511\41 DUL\-}.ngS

always show a quicker change than
switching to lower settings.

How to Set the Controls

A@ _—\
~

Ctnan
OCP i

Grasp control knob and push in...

Step 2

Turn either clockwise or counter-
clockwise to desired heat setting.

Control must be pushed in to set
oniy 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 light will glow when
ANY heat on any surface unit is on.

Cooking Guide
for Using Heats

HI  Quick start for cooking;
bring water to boil.

MED Fast fry, pan broil; maintain
HI fast boil on large amount of

£ 3
1oou.

MED Saute and brown; maintain

alawxy

fhnil An 1o nt
DIUVY UUll Ull 1“15\/ alllU!.lllL

of food.
TO Cogk after startine at HI:
nar 6 “e ALJ.,

cook with little water in
covered pan.

WM Steam rice, cereal; maintain
serving temperature of most
foods.

NOTE:
1. AtHI, MED HI, never leave

food unattended. Boilovers cause

smoking; greasy spillovers may
catch fire.

2. At WM, LO, melt chocolate,
butter on small unit.

How to Use the
3-in-1 Unit

{Miodeis JB556G], JB5SIGL)

This surface unit offers the
convenience of three units in one.

The unit may be used as an
R-inch, 6-inch, or 4-inch unit to

accommodate any size utensil.
Turn size selector switch, next to
surface unit control, to 8", 6” or 4”
Then turn surface unit control to

Aacirad hont catting
VL OLIVAL 1RwAaL D\/lllllsu

Maich unit size selection to size of
uiensil.

LARGE—8-inch unit. Turn switch
to 8” when using large utensils that
completely cover the unit (3-quart
to 6-quart saucepans or 8- to 10-
inch skillet). Then select desired

LXIVRAL ONELIVL)

heat setting.

MEDIUM—6-inch unit. Turn

switch to 8” when usine medinm-

VY AAWEA VAU ALIfe ARAWNAALRARL

sized cooking utensils that do not
completely cover the unit (2 to

2%-quart saucepans or 6 to 7-inch
skillets) Then select desired heat

antbiemao

SMALI ~4-inch unit. Turn switch
to 47 when using smail cooking
utensils about 4 inches in diameter
{nq a I-mmrt qmmpnnn\ Then

select desned heat settmg




Q. May I can foods and preserves
», 01 My surface units?

A. Yes, but only use cookware
desxgned for cannmg purposes. Check
h!C mauumuurcr S lIlblru(,ll()ﬂb dnu
recipes for preserving foods. Be
sure canner is flat-bottomed and ¢
fits over the center of your Calrod® /
unit. Since canning generates largé
amounts of steam, be careful to

avoid burns from steam or heat.
(‘;mnmo shonld nnlv be done on

surface units.

Q. Can I cover my drip pans with
foil?

A, No. Clean as recommended in
Cleaning Guide.

~ By A mosmnmoa
vV
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Q. Can I use special cooking
equipment, like an oriental wok,
on any surface uniis?

A. Cookware without flat surfaces
18 noi recommended. The life of
your surface unit can be shortened
and the range top can be damaged
from the hxgh heat needed for this
type of cooking.

Q. Why am I not getting the heat
I need from my 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

tha
make sure that your plug-in units

are securely fastened into the

Q. Why does my coskware tilt
when I place them on the surfacc
unit?

A. Because the surface unit is

not fiat. Make sure that the “feet”
on your Calrod® units are sitting
tightly in the range top indentation

and the reflector r ring is flat on the
range surface.

Q. Why is the porcelain finish on
my cookware coming off?

A. If you set your Calrod® unit
higher than required for the cookware
material, and leave it, the finish
may smoke, crack, pop, or burn
depending on the pot or pan. Also,
a too high heat for long periods,
and small amounts of dry food,
may damage the finish.

Canning should be done on
~ cooktop only.

In surface cooking of foods other
than canning, the use of large-
diameier pots (exiending 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 harmful to cooktop surfaces
surrounding heating unit.

HOWEVER, DO NOT USE
LARGE DIAMETER CANNERS
OR OTHER LARGE DIAMETER
POTS FOR FRYING OR BOILING

FOODS OTHER THAN WATER.

Most syrup or sauce mixtures—
and all types of frying—cook at

iempvratures much hlgher than
boiling water. Such temperatures
could eventually harm cooktop

- waurfaces surrounding heating units.

surface connection.
Observe Following Points
in Canning

1. Bring water to boil on HIGH
heat, then after boiling has begun,
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 smaller-diameter
pots for good canning results.

3. Flat-bottomed canners give best

i nlte Ra enre hattnm of
cannng resuils. =S¢ sure oottom ol

canner is flat or slight indentation

fits snugly over surface unit.

Canners with flanged or rippled
bottoms (often found in enamelware)

are not leUlllulCllUUU

RIGHT WRONG

4. When canning, use recipes from
reputable sources. Reliable recipes
are available from the manufacturer
of your canner; manufacturers of
glass jars for canning, such as Ball
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

Wiav Vaearal aaiax Sywliaa Va aawiliee

NOTE: If your range is being

onerated on low power (voltage),

e S Al 2V VY wa VArGEY

canning may take longer than
expected, even though directions
have been carefully followed. The
process may be improved by:

3 A
(1) using a pressure canner, aind

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




unit. A pan that extends more thap
an inch beyond the edge of the trim
ring traps heat which causes
“crazing” (fine hairline cracks) on
porcelain, and discoloration
ranging from blue to dark gray on
chrome trim rings.

Use non-stick or coated metal
cookware. Flat ground Pyroceram®
saucepans or skiilets coated on the
bottom with aluminum generally
cook evenly.

Cookware Tips

1. Use medium- or heavy-weight
cookware. Aluminum cookware
conducts heat faster than other
metais. Cast iron and coated cast
iron cookware is slow to absorb 2. To conserve the most cooking
heat hut oeneraliv cooks evenlv at enarov nance chonld he flat an the
heat, but generally cooks evenly at energy, pans should be flat on the
LO or MED settings. Steel pans

bottom, have straight sides and tight
may cook unevenly if not combined fitting lids. Match the size of the

with other metals. saucepan to the size of the surface
Directions and Setting Setting to Complete
Food Cookware to Start Cooking Cooking Comments
Cereal )
Cornmeal, grits, Covered HI. In covered pan bring LO or WM, 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
Qancenan mill cocoa inorediente ta comnletelv hlend inoredients hoiline noint annroaches,
Saucepan 1 milk , cocoa in, gredients. to completely blend ingredients, boiling point approac
Bring just to a boil.
Coffee Percolator HI. At first perk, switch LO to maintain gentle but Percolate 8 to 10 minutes for
heat to LO. steady perk. 8 cups, iess for fewer cups.
Eggs
Cooked in shell Covered HI. Cover eggs with cool LO. 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 MED HI. Meit butter, add Continue cooking at MED 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 casy Uncovered HI. Melt hutter. LQ, then add eggs. When
Skiilet bottoms of eggs have just set,
carefully turn over to cook
. other side.
Poached Covered HI. In covered pan bring LO. Carefully add eggs. Remove cooked eggs with siotted
Skillet water to a boil. Cook uncovered about 5 spoon or pancake turner.
minutes at MED 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
Joneness. last few minutes. When set, fold -
in haif.
Fruits Covered HI. In covered pan bring LO. 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, Pouitry Covered HI. Melt fat, then add meat. LO. Simmer until fork Meat can be seasoned and floured
Braised: Pot roasts of Skillet Switch to MED HI to tender. before it iz browned, if desired.
beef, lamb or veal; brown meat. Add water or Liquid variations for flavor couid
pork steaks and other liquid. be wine, fruit or tomato juice or
chops meat broth. -
Timing: Steaks 1 to 2-inchss: | to
2 hours. Beef Stew: 2 to 3 hours.
Pot Roast: 22 to 4 hours.
Pan-fried: Tender Uncovered HI. Preheat skillet, then MED HI or MED. Brown and Pan frying is best for thin steaks B
chops; thin steaks up Skillet grease lightly. 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 )




3. Deep Fat Frying. Do not overfill

kettle with fat that may spill over
when adding food. Frosty foods
Towleldo wetmmaenanndey VEVndnls £anda
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frying at HIGH temperatures and
keep range and hood clean from
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accumulated grease.
Directions and Setting Setting to Complete
Food Cookware to Start Cooking Cooking Comments
Fried Chicken Covered HI. Melt fat. Switch to MED LO. Cover skillet and For crisp dry chicken, cover only
Skillet HI to brown chicken. cook until tender. after switching to LO for 10
Uncover last few minutes. minutes. Uncover and cook, turning
occasionally 10 to 20 minutes.
Pan fried bacon Uncovered HI. In cold skillet, arrange MED 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. Melt fat. Switch to MED LO. Cover and cook Meat may be breaded or
thin steaks (chuck, Skiliet io brown slowly. uniil iender. marinated in sauce before frying.
round, etc.); liver;
thick or whole fish
Simmered or stewed Covered HI. Cover meat with water LO. 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
beef; smoked pork; Kettle or Cook until steaming. slowly boil). For very large been smoked or otherwise
stewing beef; tongue; Large loads, medium heat may cured.
etc. Saucepan be needed.
Meltina chocolate, Small WM. Allow 10 to 1S 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 MED 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
Noaodies or spaghetti Covered HI. In covered kettle, bring MED 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 cocked,
boiling does not stop. needed to keep water at
rolling boil throughout
antira cnnking time
entire cooking time.
Pressure Cooking Pressure HI. Heat until first jiggle is MED 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. LO. To finish cooking. Stir frequently to prevent
Candies, Frostings Saucepan sticking. -
Vegetabies Covered Hi. Measure 1/2 to i inch MED. Cook 1 pound i0 Uncovered pan requires more
Fresh 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 vegeiabie.
to boil.
Frozen Covered HI. Measure water and salt LO. Cook according to Break up or stir as needed while
Saucepan as above. Add frozen biock 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
green peppers; Skillet Cook until desired necessary for even browning.
mushrooms; celery; etc. tenderness is reached.
Rice and Grits Covered HI. Bring salted water to a WM. Cover and cook Triple in volume after cooking.
Saucepan boil. according to time. Time at WM. Rice: 1 cup rice and

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




Automatic T

When Power is
Connected to the Range

asremn

FUUI 8 S aic umpxaycu aud otsua}
lights glow over words identifying
the operations you can program the
automatic timer to control. After 15
seconds, the 8’s go out and “PF”’
appears aiong with a flashing signai
light above the word CLOCK. Set
the clock and “PF” is replaced by
time of day. Now you can program
the timer with the touch of a button
and a turn of a knob.

If power is disrupted at any time,
the above sequence reoccurs and
you must reset the clock before you
can proceed to program the timer.

To Set the Clock

i. Push and release ihe
PROGRAM SELECT button until
the signal light appears above the
word CLOCK.

2. Turn the TIME SELECT knob
in either direction to set the Clock
numerals to the correct time. Timing
then begins automatically 4 seconds
later or immediately if you push and
release the PROGRAM SELECT

button.

To Set the Minute/Second

Timer

1. Push and release the PROGRAM
SELECT button until the signal

RS R,

llgm appears above ihie words

MIN/SEC TIMER.

2. Turn the TIME SELECT knob
until the number of minutes and
seconds you want to time (up to

Q0. m annaarc in tha Alcn]qu__..fnr
example, 1:30 for 1 minute and
30 seconds.
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Timer then begins counting down
automatically 4 seconds later, or
immediately if you push and release
the PROGRAM SELECT button.

DA nAd A ol
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time has elapsed. To silence the '
beeps, push and release the
PROGRAM SELECT button.

Time Bake Uses
Automatic Timer

Using the Automatic Timer, you
can TIME BAKE with the oven
starting immediately and turning
off at the STOP TIME set, starting
immediately and cooking for the
length of COOK TIME set...or you
can set both COOK and STOP
TIMES to automatically start and
stop oven at a later time of day. It
takes the worry out of not being
home to start or stop the oven.
Setting the Timer for TIME BAKE
is explained in detail on page 14.

Solf-Clean Uses

R0 LTS3 - W

Automatic Timer

The self-cleaning function on your
range uses the Automatic Timer to

set the length of time needed to

clean, whether you wish to clean
immediately or delay the operation
to clean at low energy times during
the night.

An explanation of setting the Timer
for self-cleaning appears on pages

[o7a Wemps Iy § |
LU alill L.

Questions and Answers

Q. How can I use my Minute/
Second Timer to make my surface
cooking easier?

A. Your Minute/Second Timer

will help time total cooking which
includes time to boil food and
change temperatures. Do not judge
cooking time by visible steam only.
Food will cook in covered containers
even though you can’t see any steam.

Q. Must the Clock he set when |
wish to use the Automatic Timer
for baking?

A. Yes, if you wish to set the
Timer to turn the oven on and off
at preset times.

Q. Canluse the Minute/Second
Timer during oven cooking?

A. Yes, the Minute/Second Timer
can be used during any cooking
function. It does not turn the oven

On andG Oii.

Q Can I change the Clock while

l it ume Lumung lll l.ll\: UVCII.

A. No. The Clock cannot be
Alhamand diisisna ane mencrar thaot
buaugcu UULLLE ally Plugldlll uiar
uses the Automatic Timer. You
must either stop those programs
or wait until they are finished.
before changing time.

Q. How can I cancel a timed
function?

A. Push and release the PROGRAM
SELECT button until the signal
light appears over the appropriate

1uuu10u lllCll, {0 balleI a ST‘(J‘I
TIME, turn the TIME SELECT knob
counterclockwise until present Time
of Day appears in the display...

or to cancel a MINUTE/SECOND

TIMER setting, COOK TIME or

CLEAN TIME, turn the TIME
SELECT knaob counterclockwise

until :00 appears in the display.




Using Your Oven

Before Using Your Oven

1. Look at the controls. Be sure

7 you understand how to set them
properly. Read over the directions
for the Automatic Oven Timer so
you understand iis use with the
controls.

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 so you can
refer to it, especially during the
first weeks of getting acquainted
with your range.

Oven Controls

The controls for the oven are
marked OVEN SET and OVEN
TEMP. The OVEN SET control has
settings for BAKE, TIME BAKE,
BROIL, CLEAN and OFF. When
you turn ihe knob to the desired
setting, the proper heating units are
then activated for that operation.

The OVEN TEMP control maintaing

the temperature you set, from
WARM (150°F.) to BROIL (550°F.)
and also at CLEAN (880°F.).

The Oven Cycling Light glows
until the oven reaches your selected
temperature, then goes off and on
with the oven unii(s) during cooking.
PREHEATING the oven, even to
nigh temperaiure setiings, is bpccuy
—rarely more than about 10 minutes.

Preheat the oven only when
necessary. Most foods will cook
satlsfactorxly without preheatmg

I1f 3 Fir aha
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keep an eye on the indicator light
and put food in the oven promptly
after the light goes out.

Oven Interior Shelves

The shelves are designed with stop-
locks so that when placed correctly
on the shelf supports, they (a) will
stop before coming completely
from the oven, and (b) will not tllt

whan ramaving faad fram ar
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placing food on them.
To remove shelf from the oven, lift
up rear of shelf, pull forward with
stop-locks (curved extension under
shelf) along tep of shelf supports.
Be certain that shelf is cool before
touching.
To replace shelf in oven, insert
shelf with stop-locks resting on
shelf supports. Push shelf toward
rear of oven; it will fall into place.
When shelf is in proper position,
stop-locks on shelf will run under
alaAlf civensan <l nes olanlf S aAd
Snciy buppuu WIICHi SiiCil iS puucu
forward.

Shelf Positions

Tl“n mnian l'l’)c Fn“"' D"lﬂ]F onrarvnrfo,
1 0% UYUII 1ads 10T 511011 Supplis—

A (bottom), B, C and D (top).
Shelf positions for cooking food
are suggested on Baking, Roasting
and Broiling pages.
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Oven Light

The light comes on automatically
when the door is opened. Use
switch on front of door to turn light

An and Aff vwhan Anne 10 Alacad
Ull dilli ULl wieil UUUL 1D LiusUu,

T ocennn merme Qeenen o T Tan 24
AR OVEL OUT 1ALt UELEL
(Models JB550G], JB551GL)

Push and hold switch until light
comes on.
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Eﬁkﬂﬁg (When setting Stop Time, time-baked foods continue cooking after the oven turns off.)

How to Bake

1. Place food in oven, being sure to
leave about 1" between pans and
oven walls for good circulation of
heat. Close oven door, and avoid
frequent door openings during baking
to prevent undesirable results.

2. Turn OVEN SET knob to BAKE

and OVEN TEMP knob to temperature
on recipe or Baking Guide.

3. Check food for doneness at
minimum time on recipe. Cook

IUllgCl Jl llCLCbbdly OWlth Uff
heat and remove foods.

How to Time Bake

The oven timer controls are
designed to turn the oven on and
off automatically at specific times
you wani baking to start and stop.
How to Set Timer for Immediate
Start & Automatic Stop Using the
Stop Time Feature. (Oven turns on
right away, cooks for preset length
of time, and turns off automatically.)

1. Push and release PROGRAM
SELEG buuuu uuux Dlglldl l.lgl.ll lll
display appears above the words STOP
TIME. Display will show present Time

of Day—for example, 1:00 o’clock.

Hw ST W ey 3

Z. Turn the TIME SELECT knob

until the Time of Day you want
food to stop {-nn!(ma appears in the

display; for example 4 00 o’clock.
3. Turn QVEN SET knob te TIME

BAKE. Turn OVEN TEMP knob
to desired oven temperature; for
example, 250°F. Food will cook for
3 hours, the oven will turn off at
AN A'nlnrl and A hooame will cnrind

TELU UV VAULIL, QAR T U\/\—APQ YY1l OV LN,

4, Turn OVEN SET to OFF and

ramaus fond from nuen
BRI YA AUFAJAL XEURNL UV WRX,

How to Set Timer for Immediate
Start & Automatic Stop Using
the Cook Time Feature. (Oven

turns on rmhf away, cooks for

preset length of tlme and turns off
automatically at preset Stop Time.)

1. Push and release the PROGRAM
SELECT button until the signal
light appears above the words
COOK TIME. The dlsplay will
show 0:00. '

2. Turn the TIME SELECT knob
until the length of time you want
foods to cook appears; for example,
2:30 for 2 hours, 30 minutes.

3. Turn OVEN SET knob to TIME
BAKE. Turn OVEN TEMP knob to
desired oven temperature. Food will
cook for Z hours and 30 minuies,
the oven will turn off, and 4 beeps
will sound.

4. Turn OVEN SET to OFF and
remove food from oven.

How to Set Timer for Delay

Start & Stop. (Oven automatically
turns on later, cooks for preset length
of time and turns off at preset Stop
Time.)

1. Make sure range clock shows

correct time of day—~for example,
1:00 o’clock.

2. Push and release the PROGRAM
SELECT button until the signal
light in the display appears above
the words COOK TIME.
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3. Turnthe TIME SELECT knob

until the length of time you want
food to cook appears; for example,
2:30 for 2 hours and 30 minutes.

4. Push and release the PROGRAM
SELECT button until the signal

- light appears above the words

STOP TIME. The dispiay wiil
show the sum of the present Time
of Day plus the set COOK TIME.

5. Turn the TIME SELECT knob
clockwise until the time you want
food to stop cooking appears in the
display; for example, 6:00 o’clock.

Noie: You cannoi dial a Siop Time
that’s more than 11 hours and 59
minutes later than the present Time
of Day on your range clock. If you
should attempt to do so, numerals
and signal lights in the display will
flash on and off and a continuous
tone will sound until you turn

the TIME SELECT dial to an

acceptable Siop Time.

6. Turn OVEN SET knob to TIME
BAKE. Turn OVEN TEMP knob
to desired oven temperaiure.

Oven will turn on automatically
at 3:30. At 6:00 o’clock oven will
shut off automaticaily, and 4 beeps
will sound. Time of day will be

dignlaved
aispiayeq.

7. Turn OVEN SET to OFF and

remave food from agven,




Baking Guide

1. Aluminum pans conduct heat
quickly. For most conventional
baking, light, shiny finishes generally
give best resuits because they help

| PRy

prevent GVcruruw‘mug For best
br{\nzrnng rncnhc we recommend
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dull bottom surfaces for cake pans

and pie plates.

2. Dark or non-shiny finishes,

glass and Pyroceram® cookware,
generally absorb heat, which may
result in dry, crisp crusts. Reduce

& NVEOTY 2L 12 nbhitna massvobe naen
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desired. Ranid hrnummg of some
foods can be achieved by
preheating cast iron cookware.

3. Preheating the oven is not always
necessary, especially for foods
which cook longer than 30 to 40
minutes. For food with short
Anlins timmac nrahanting ot

CUUMIIE Uimnes, proncaiing gl
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4. Open the oven door to check
food as little as possible to prevent

a JUD

uneven heating and to save energy.

Shelf QOven Time,
Food Container Position Temperature Minutes | Comments
Bread
Biscuits ('2-in. thick} Shiny Cookie Sheet B.C 400°-475° 15-20 Canned, refrigerated biscuits take
2 t0 4 minutes less time.
Coffee cake Shiny Meiai Pan with B A 350°-400° 20-30
satin-finish bottorn
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 muifin
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 15 minutes.
Quick loaf bread Metal or Glass Loaf Pans B 350°-375° 45-60
Yeast bread (2 loaves) Metal or Glass Loaf Pans AB 375°-425° 45-60 Dark metal or glass give deepest
browning.
Flain rolis ollxlly uuiGﬁg or Muffin Pans A,B 375°-425° 16-25 For thin rolls, Shelf 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 roll 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 Muifin Pans B 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
Ceokies
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 Cookic Sheet B C 400°-425° 512 25°F, t¢ 50°F for more browning.
Rolled or sliced Cookie Sheet B,C 375°-400° 712
Fruits,
Giher 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
{(s¢t in pan of hot water) custard. Cook bread or rice ,,,m,d...5
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 i crusi edges B, A 325°-356° 15-25 To guickly 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
Miscellaneeus
Baked potaioes Set on Oven Sheif A, B C 325°-400° 60-90 Increase iime for {arge amount
Scatioped dishes Glass or Metal Pan A,B,C 325°-375° 30-60 or size.
Souffles Glass B 300°-350° 3075




Roasting

Roasting is cooking by dry heat.
Tender meat or poultry can be
roasted uncovered in your oven.
Roasting temperatures, which
should be low and steady, keep
spattering to aminimum. When
roasting, it is not necessary to
sear, baste, cover or add water
1o your meat.

Roasting is really a baking

procedure used for meats. Therefore,

oven controls are set to BAKE or
TIME BAKE. (You may hear a
slight clicking sound, indicating the
oven is working properly.) Roasting
is easy; just follow these steps:

— —

Step 1: Check weight of meat, and
place, fat side up, on roasting rack
in a shallow pan. (Broiler pan with
rack is a good pan for this.) Line
broiler pan with aluminum foil when
using pan for marinating, cooking
with fruits, cooking heavily cured
meats, or for basting food during
cooking. Avoid spiiling these
materials on oven liner or door.
Step 2: Place in oven on shelf in

A or B position. No preheating is
necessary.

Sten 3: Turn OVEN SET to BAKE

A eAAA T WA S A SNS AL RARDA

and OVEN TEMP to 325°F. Small
poultry may be cooked at 375°F.
for best browning.

Step 4: Most meats continue to
cook slightly while standing, after
being removed from the oven.
Standing time recommended for
roasts is 10 to 20 minutes to allow
roast to firm up and make it easier to
carve. Internal temperature will rise
about 5° to 10°F.; to compensate for
temperature rise, if desired, remove
roast from oven at 5°to 10°F. less
than temperature on guide.

NOTE: You may wish to use TIME
BAKE, as described on page 14, to
turn oven on and off automatically.

Remember that food will continue
to cook in the hot oven and therefore
should be removed when the desired
internal temperature has been
reached.

For Frozen Roasts

® Frozen roasts of beef, pork,
lamb, etc., can be started without

+
tha\xnng hnf allow 10 01525 mln'\.’ues

per pound additional time (10
minutes per pound for roasts under
5 pounds, more time for larger
roasts).

© Thaw most frozen poultry before
roasting to ensure even doneness.
Some commercial frozen poultry
can be cooked successfully without
thawing. Follow directions given

on packer’s label.
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Q. Is it necessary to check for
doneness with a meat thermomeier?
A. Checking the finished internal
temperature at the completion of
cooking time is recommended.
Temperatures are shown in Roasting
Guide on opposite page. For roasts
over 8 lbs., cooked at 300°F. with
reduced time, check with thermometer
at half-hour intervals after half the

time has passed.

Q. Why is my roast crumbling

\'ﬂhnn ! h~v to carva ﬁ')

A. Roasts are easier to slice if
allowed to cool 10 to 20 minutes
after removing from oven. Be sure
to cut across the grain of the meat.

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

A. It is rarely necessary to preheat
your oven, only for very small
roasts, which cook a short length
of time.

Q. When buying a roast, are
ihere any special tips that would
help me cook it more evenly?

A. Yes. Buy a roast as even in
thickness as possible, or buy rolled
roasts.

Q. Can I seal the sides of my foil

“tent” when rnsmhno a hn-lrpv‘P

A. Sealing the foil will steam the
meat. Leaving it unsealed allows the
air to circulate and brown the meat.
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ROASTng

1. Position oven shelf at B for
smail-size roasts (3 to 7 ibs.) and
at A for larger roasts.

2. Place meat fat-side up, or poultry
breast-side up, on broiler pan or
other shallow pan with trivet. Do
not cover. Do not stuff poultry until
just before roasting. Use meat
probe for more accurate doneness.
Control signals when food has
reached set temperature. (Do not
place probe in stuffing.)

3. Remove fat and drippings as
necessary. Baste as desired.

4. Standing time recommended for
roasts is 10 to 20 minutes to allow roast
to firm up and make it easier to
carve. Internal temperature will rise
about 5° to 10°F.; to compensate for
temperature rise, if desired, remove
roast from oven at 5° to 10°F. less

than temperature on guide.

5. Frozen roasts can be
conventionally roasted by adding

10 to 25 minutes per pound more
time than given in guide for
refrigerated roasts. (10 minutes

per pound for roasts under 5 pounds.)
Defrost pouitry before roasting.

Oven Approximate Roasting Time, Internal
Type Temperature Doneness in Minutes per Pound Temperature °F
Meat 3 to 5-ibs. 0 io 3-ibs.
Tender cuts; rib, high quality sirloin tip, 325° Rare: 24-30 18-22 130°-140°
rump or top round* Medium: 30-35 22-25 150°-160°
Well Done: 35-45 28-33 170°-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°
Bork loin, rib or shoulder* 325° Well Done: 35-45 30-40 170°-180°
Ham, precooked 325° To Warm: 10 minutes per pound (any weight) 125°-130°
Under 10-ibs. 10 to 15-1bs.
Ham, raw 325° Well Done: 20-30 17-20 160°
*For boneless rolled roasts over 6-inches thick, add 5 to 10 minutes per pound to times given above.
Poultry 3 to 5-lbs. Over 5-lbs.
Chicken or Duck 325° Well Done: 35-40 30-35 185°-190°
Chicken pieces 375° Well Done: 35-40 185°-190°
10 to 15-1bs. Over 15-lbs. In thigh:
Turkey 325° Well Done: 20-25 15-20 185°-190°

-
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the oven. Most fish and tender cutg
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of 'neat can be broiled. Follow
these steps to keep spattering and
smoking to a minimum.

&
o O
-

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

Y /0% )

aboui 1/8” thick.

Step 2: Place meat on broiler rack
in broiler pan which comes with
range. Always use rack so fat drips

Tt l-“-G.ln.- nane athaecriion 1ian

iler pan; otherwise Juu.t:s
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broiling is done on C noss,mn; but
if your range is connected to 208
volts, you may wish to use higher
position.

Step 4: Leave door ajar a few inches
(except when broﬂmg chxcken)

the proper temmramre i

in the oven.

Sten 5: Turn both QVEN SET and

WILTRT ofe LI UL RS $L% 3

OVEN TEMP knobs to BROIL.
Preheating units is not necessary.
(See notes in Broiling Guide.)

%

V4 _ .. £ rm S I 1
Step 6: Turn food only once during
cooking. Time foods for first side
per Broiling Guide

L} .lG
second side as a guide to preferred
doneness. (Where two thlcknesses
and times are given together, use
first times given for thinnest food.)

Step 7: Turn OVEN SET knob

to OFE. Serve food immediately,
and leave pan outside oven to cool
during meal for easiest cleaning.

Use of Aluminum Foil
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FOIL THOROUGHLY TO
BROILER RACK AND SLIT

spattering, and to keep drippings
cool durmg broﬂlng Stopping fat
and meat juices from draining to
the broiler pan prevents rack from
serving its purpose and juices may

annmabat anaigh t4 Antale £

bouuuw llUl ClHuugl w Lalll 111¢,

2. DO NOT place a sheet of
aluminum foil on shelf. Todo so

miay result i improperly cooked
foods, damage to oven finish and
increase in heat on outside surfaces
of the oven,

18

Questions & Answers
Q. Why should I leave the door

VY ALY SRaULRaNe & AT av o WU

closed when broiling chicken?
A. Chicken ig the nnlv food

recommended for closed-door
broiling. This is because chicken is
relatively thicker than other foods
you broil. Llosmg the door holds

2mmmzem baa ke 2 4L o A-.._.. [ L, PN | PR

II0re neat ii une oven wnicn aiows

X
icken to cook evenly throughout.

are protected by the rack and stay
cooler, thus preventing excessive
spatter and smoking.

Q. Should I salt the meat before
broiling?

A. No. Salt draws out the juices
and allows them to evaporate.
Always salt after cooking. Turn
meat with tongs; piercing meat

th o faelr olon aﬂﬁnm iui n.\.- 4+

with a fork aisSo WS juiCEcs o
escape. When broiling po,ltry
or fish, brush each side often

with butter.

Q, Why are mv meats n

Nge VIV ARy G8R U RERY AERT

out as brown as they should?

A, In some areas, the power

(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.

Fal X -

Check to see if you are using the
T

A ahalf 143
mmended shelf position

y ¥
longest period of tim:

in the §r01lmg Guide. Turn food
only once durmg broiling.

n
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Q. Do I need to greas
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2.

A.Ng Thph iler rack ic d

A. INO, 1N€ Droller rack 1s u\aolsll\zu

to reflect broeiler heat, thus keenin
the surface cool enough to plevent
meat sticking to the surface. However,
spraying the broiler rack lightly with
a vegetable cooking spray berore

nnn!nnn will mola Alanniin ancine
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Broiling
oiling
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Guide

. Always use broiler pan and rack

rAIIE A

ran T+
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eq oned to minimize qmnlcmo 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

holids door Open

coirect [ly

3. For steaks and chops slash fat

To slash, cut crosswise thmnoh

outer fat surface just to the edge of
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

“nfh kofhnnua sauce lacl’ ] tn 1n

1l Uvairvue

oL J U

minutes only.

&, When arrancinoe food on nan

YV akwar QRaiQaipAsig SV Ukl (rkisy

“do not let fatty edges hang over

sides, which could soil oven with

6. Broiler does not need to he
preheated. However, for very thin
foods, or to increase browning,

preheat if desived.

7. Frozen Steaks can be
conventionally broiled by —
positioning the oven shelf at next

]r\uu:cf chalf r\noihnn and increacing
AJYYWOL ORAVRE y ANJAL CRRANS lll\/l\auﬂlllé

cooking time given in this guide
1% times per side. e

8. If your range is connected to
208 Volts, rare steaks may be broiled

evenly arouiid outside edges of meat. fat dripping. by preheating broil heater and
positioning the oven sheif one
position higher.
Quantity and/or Shelf First Side Second Side
Food Thickness Position Time, Minutes Time, Minutes Comments
Bacon 14-1b. (about 8 C 3% 3% Arrange in single layer.
thin slices)
Ground Beef I-1b. (4 patties) Space evenly.
Well Done 14 to %-in. thick C 7 4-5 Up to 8 patties take about same time,
B ec rmn
Beef Steaks —
Rare 1-inch thick C 7 7 Steaks less than 1 inch cook through il
Medium (1 to 1%-1bs.) C 9 9 before browning. Pan frying is el
Weil Done C i3 i3 recommended. ey
Rare 1%-in. thick C 10 7-8 Slash fat. :
Medium (2 to2¥%-1bs.) C 15 14-16 ol
Well Done C 25 20-25 E=IN
Chicken 1 whole A 35 10-15 Reduce times about 5 to 10 minutes per
2t02%-1bs.), side for cut-up chicken. Brush each side
spht lengthwise with melted butter. Broil with skin
down first and broil with door closed.
Bakery Products o
Bread (Toast) or Z to 4 siices C 1-2 i Space eveniy. Piace English muffins
Toaster Pastries 1 pkg. (2) cut-side-up and brush with butter, if
English Muffins 2 (split) c 34 desired.
Lobster Tails 2-4 13-16 Do not Cut through back of shell. Spread
(6 to 8-0z. each) turn over. open. Brush with melted butter
before and after haif time.
Fish 1-1b. fillets % to C 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 I-in. thick B 8 8 Increase times 5 to 10 minutes per side
{precooked) for 1%-inch thick or home cured.
Pork Chops 2 (%2 inch) C 10 10 Slash fat. S
Well Done 2 (I-in. thick) B 13 13 -
about 1 Ib.
Lamb Chops
Medium 2 (I inch) C 8 47 Slash fat.
Well Done about 10 to 12 oz. C i i0 ==
Medium 2 (12 inch) C 10 4-6
Well Done about 1 1b. B 17 12-14
Wieners and similar 1-1b. pkg. (10) C 6 1-2 If desired, split sausages in half
prccooked sausages, lengthwise; cut into 5 to 6-inch pieces.
Wpntarmirat
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Operating the Self-Cleaning Oven

Before Setting Oven

Controls, Check These
Things:

Step 1:

Remnve hrailar nan hentlar vanl-
L\VAL-['LIV v Viviivl prGily UlULIVI favid

and other cookware from the oven.
(Oven shelves may be left in oven.
Note: Shelves will discolor after
the self-clean cycle.)

Step 2:
Wipe up heavy soil on oven

Tandtann
UULULIL.

A. Oven Front Frame

B. Oven Door Gasket
C. Openings in Door

N NDvamr T icht
R

e WS VL AR LIRS EKT

Step 3:

Clean spatters or spiils on oven
front frame (A) and oven door
outside gasket (B) with a dampened
cloth. Polish with a dry cloth. Do
not clean gasket (B). Do not allow
water to run down through openings
in iop of door (C). Never use a
commercial oven cleaner in or
around self-cleaning oven.

Step 4:

Close gven door and make sure

AUSY UV R AUV Gase LAiS

oven light (D) is off.

Step 5:

The porcelain-enameled drip pans
that came with your range can be
(«leaflé(l dUIOIﬂdllLdlly lIl [ﬂC bCll"
cleaning oven. Wipe off boilovers
that are not stuck on before placing
two pans, upside down, on each

oven shelf.

Caution: Chrome trim rings
around the surface units should
never be cleaned in the self-

- cleaning oven. Neither should

raflantar mang Af fail e ghing
LULIVAIUL pPaiis Ul 1UIL UL JuIldy

chrome.

How to Set Oven
for Cleaning

Step 1:

Tarn: YERT Q’l’i"‘l‘ and n‘7E1\T

TEMP knobs to CLEAN. Controls
will snap into final position when
the CLEAN locatlon is reached.

Step 2:
Stide the LATCH HANDL
right as far as it will go.

20

The self-cleaning operation will
begin immediately.

Alnrmarale 2.00 fAer 2 hanre nlea
NUiiCrais JS.uv 107 5 noulos \dvuxuue

time will start counting down in the
display, and the signal light will appear
over the words CLEAN TIME.

The automatically programmed
cleaning time for a heavily-soiled
oven with heavy, greasy spills and
camnddbam o 2 hatee Tha sannmmandad
bpdl.lCl IDd I 1IUULD. 11O ICLULLHILIVIRUGAL

cleaning time for a moderately-soiled

‘oven with thin spills and light

spatter is 2 hours. If less than 3

hours cleaning time is desired, turn
the TIME SELECT knob accordingly.
To start self-cleaning later, follow

pICDCUng lllbu ubllUllb l. ucu
program STOP TIME as follows:

Qénm 2o
EP Je

Push and release the PROGRAM
SELECT button until the signal
light appears above the words STOP
TIME. Numerals in the display will
be the suimn of the present Time of
Day plus the set Clean Time.

Step 4:

Turn the TIME SELECT knob

. clockwise until the time you want

cleaning to stop appears.

If you had set the TIME SELECT
knob for 2 hours cleaning time and
programmed cleaning to stop at
midnight, the self-cleaning

Anaratinn wrnld antnmatically ctart
UPVI“‘—‘U.‘ AAAVAC AN Y uul\}ll‘utl\lml] \’ml‘

at 10:00 p.m.

Nntp Whon Adinline a Ston Time tn

ren dialing a Stop Time 1o
delay the self-cleaning operation,
you cannot set a Stop Time that's
more than 11 hours and 59 minutes
later than the present Time of Day
Oit your range clock. 1] _; you giitempt
to do so, numerals and signal lights
in the display will flash on and off
and a continuous tone will sound
until you turn the TIME SELECT

diai to an acceptabie Stop Time.




Follow These Steps after
Self-Cleaning

oven door will stay locked until the
oven cools and the LOCKED light
goes off. This takes about 30
minutes.

After cleaningo is r‘nmp\]PfP the

Step 1:
When LOCKED light is off, slide
the LATCH HANDLE to the left as

r LS & IR [ . [
far as 1t wiil go and open in€ aoor.

Qénn Fo
ITRTRS 4o

Turn OVEN SET knob to OFF.

Cton Re
LTS Je

Turn OVEN TEMP knob to WARM.

Questions and Answers

Q. Why won’t my oven clean
immediately even though I set
all the time and clean knobs
cerrectly?

A. Check to be sure the LATCH
HANDLE is moved to the right.

Q. If my oven clock is not working,
can | still self-clean my oven?

A. No. Your Automatic Oven
Timer uses the range clock to help
start and stop your self-cleaning

cycle.

Q. Can I use commercial oven
cleaners on any part of my
seif-cieaning oven?

A. No cleaners or coatings should
be used around any part of this
oven. If you do use them and do not
wipe the oven absolutely clean, the
residue can scar the oven surface
and damage metal parts the next
time the oven is automatically
cleaned.

Q. Can I clean the Woven Gasket
around the oven door?

A. No, this gasket is essential for

a good oven seal, and care must be

taken not {0 rub, damage Or move
ﬂ*"c guo]n:f
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Q. After having just used the

gven, ine LULMB llgﬂl came

nmn and ]' nnnlﬂ nnat mavo the
W/HAR €REE™R B RAVW BANUI VW RHEAW

LATCH HANDLE. Why?

A. After several continuous high-
temperature bakings or broilings,
the LOCKED light may come on.
The oven door can’t be latched for
self-cieaning while the LOCKED
light is on. If this happens, let the

nvan cnnl until tha T OVWCEED Lioht
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goes off. Then the oven door can
be latched for self-cleaning.

Q. What should I do if excessive

smoking occurs durmo cieanmg"

Thic ic nunenrl hy pvr-pc&nmn enil
ARo A RRAOD RT J DAV W UV“’

and you should switch the OVEN

SET knob to OFF. Open windows
to rid room of smoke. Allow the
oven to cool for at least one hour

1A 1

Lo fi 3 a Anar YA
before opening the door. Wipe up
the excess soil and reset the clean

cycle. S
Q. Is the “crackling” sound I

hear during cleaning normali?

A Vao Thic ic tha atal hanting
Lhe ‘.UD K RLID AD uilv lll\lw 1avalisy

and cooling durineg hoth the

cooking and cleaning functions.

N Qlneeld tharen ha anw adase
‘z. MPAAWRIARR ‘llcl C e anlJ VWi

during the cleaning?
hatabian - Thanhdhths B

A Voc thara mav ha a cliaght ndar
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during the first few cleanings.
Failure to wipe out excessive soil
might also cause an odor when
cleaning.

Q. What causes the hair-like
lines on the enameled surface
of my oven?

A. This is a normal condition
resulting from heating and cooling
during cleaning. They do not affect

I'\r\ln VAT Avan nartnrmae
LIUVY YyUUL UYWL PULIVLLLIS,

- Q. Why do I have ash left in my

oven after cleaning?

A. Some types of soil wili leave a
1tk Al o ol T oapm ban
UCpUbu WILICKL IS asll. 1L Ldll Ve
removed with a damn snonee or

rem: Wil a np sponge or
cloth.

A WA

Q. My oven shel

sacily What ic ¢
\f“ﬂll.’. YV RESAY KT W

A. After many cleanings, oven
shelves may become so clean they
do not slide easily. If vou wish
shelves to slide more easily,
dampen fingers with a small
amount of cooking oil and rub
lightly over sides of shelf where

thav ~rantant chalf ennnnrte
VIV LULGUL SIRVEL SUPPULW.

Q. My oven shelves have becoinie
gray afier the seli~ciean cycie. Is
this normal?

A RF AL ali_ 10 A 1

A. ICS. ALCT LIC SCLI-Cical CyCice,

the chalvee mav lnea ecame lnctar
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and discolor to a deep gray color.
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Care and Cleaning

Proper care and cleaning are
impor;am S0 yOur rangc will glvc
you efficient and satisfactory
service. Follow these directions
carefully in caring for your range
to assure safe and proper

mainienance.

e * B

B INISICS

The porcelain enamel finish is sturdy
but breakable if misused. This
finish is acid resistant. However,
nemer ot A Cam A et 11ad Faeale oo Lemale
au_y aCiul 1UUUD DPIHCU (DULH dd HHUIt
juices, tomato, or vinegar) should
not be permitted to remain on the
finish.

Cleaning Under the Range

The area under the rance can he
ANAW/L ALRNS R RS S~ WLl UW

reached easily for cleaning by
removing the bottom drawer. To
remove, pull drawer out all the way,
tilt up the front and remove it. To
ieplace, insert glides at back of
drawer beyond stop on range
glides. Lift drawer if necessary to
insert easily. Let front of drawer
down, then push in to close.

Removable Oven Door

To REMGOVE door, open to BROIL
position, or where you feel hinge
catch slightly. Grasp door at sides;

it Aanr nn and awav fraom hinaac
AL UUUL U QI AVWay UL LIRS,

To REPLACE, grasp door at sides.

Line up door with hmgp« and push

door ﬁrmly into place.

Oven Vent Duct

Your range is vented through a
duct located under the right rear
Calrod® unit. Clean the duct often.

To remove:

® Make sure unit is cool.

e Lift up right rear surface unit.
® Remove reflector pan and ring.
® Lift out oven vent duct.

To replace:

# Place the part over the ovei veiit
located below the cooktop with
opening of the duct under the round
opening in the reflector pan. It

is important that the duct is in

the correct position so moisture
and vapors from the oven can be
released during oven use. NOTE:
Never cover the hole in the oven
vent duct with aluminum foil or
any other material. This prevents
the oven vent from working properly

dnring any r\nr\l(ipn cycla,
MULIE Gily VWUUDULG VY.
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Oven Lamp Replacement

CAUTION: Before replacing your
oven bulb, disconnect the electrical
power for your range at the main
fuse or circuit breaker panel. Be

cotien fa 1ok tha Taman Anzrae nnd
DULT W ILL LIC latlp CUVCEL alil

bulb cool completely.

The oven lamp (bulb) is covered
with a giass removabie cover which
is held in place with a bail-shaped
wire, Remove oven door, if desired,
to reach cover easily. -

T PEOATVANTINS
AU 1TV Y G,

e Hold hand under cover so it
Annnn t fall whan rn]nnenrl With

fingers of same hand, firmly push
back wire bail until it clears cover.
Lift off cover. DO NOT REMOVE
ANY SCREWS TO REMOVE

ala\9awi»]
LY OIN.

e Replace bulb with 40-watt home

Oﬂf\‘l;ﬂf\f\ﬂ 1‘\1]]"\
dpprdiive vuiu.

To replace cover:

® Place it into groove of lamp
receptacle. Pull wire bail forward
to center of cover uitil it snaps inio
place. When in place, wire holds
cover firmly. Be certain wire bail is
in depression in center of cover.

s Connect electric power to oven.




Cooktop Surface Lamp
, (Models JB550GJ, JBS51GL)

MEIN UCOANUINU A LUUDLVUY

LAMP, DO NOT TOUCH THE
METAL AT ENDS OF LAMP.

Your cooktop light is easily replaced
with a fluorescent tube of the same
wattage. Make sure the power to
the range is disconnected at main
fuse or circuit breaker panel or pull

plug.
To remove: ' -

e Lift lamp cover.

e Place fingers on top near each
end of light bulb.

® Press down and roll top of bulb
gently toward front of range untﬂ it
stops.

e Remove bulb gently from unit
making sure it doesn’t hit ilamp
cover.

To replace:

s Place fingers on top near each
end of light bulb.

e Press bulb gently into slots and
roll top of bulb gently toward back
of range until it stops.

» Move lamp cover down.

Surface Uniis
Clean the area under the drip
pan/rings often. Built-up soil,

especially grease, may catch fire.

To make cleaning easier, tilt-lock
nnitc 1ift nn and lock in the un

UIEILS AALE Wg CRIRA BUWAR A2 VALY wipe

position, and plug-in units are
removable.

Caution: Be sure all controls are
turned to OFF and surface units
are cool before attempting to lift
or remove them.

After lifting the tilt-lock unit or
removing a plug-in unit, remove
the drip pan/rings under the plug-in
units and the trim ring and drip pan
under the tilt-lock unit and clean

, them according to directions in the
Cleaning Guide on page 25. Wipe
around the edges of the surface unit
opening. Clean the area below the

it Da
unit. Rinse all washed areas with

a damp cloth or sponge.

> ‘Vlvr\“{l“k‘{ MITARIATIRI A MONYTND

Tilt-Lock Unit
(3-in-1 unit on JB550GJ, JB551GL)

You can lift a tilt-lock unit upward
about 6” and it will lock in the up

position.

T ity
To reposition the t:!t—‘m‘k unit:

e Replace the drip pan into the
recess in the cOOKIOP.

e Put the trim ring in place over
the drip pan. The drip pan must be
under the trim ring.

® Guide the surface unit into place
so it fits evenly into the trim ring.

Plug-In Units

a1 _1

Lift a plug-in unit about 1" above
the trim ring—just enough to grasp
it—and vou can pull it out.

Do not lift a plug-in unit more
than 17 If you do, it may not lie

fiat on the trim rm;3 wiien you
plug it back in.
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Repeated lifting of the plug-in .
unit more than 1” above the frim
ring can permanently damage

tha racantacla
BAIT 1L prasaace

-~

Recept?f«"e%\/
7 41

~Drip Pan

Terminals

piu g-m unit:

® First place the drip pan, then the

"t
trim ﬂﬁg intg the g m-r{-‘anp unit r'mntv

found on top of the cooktop so the
unit receptacle can be seen through

[ g
the opening in the pan. —
e Insert the terminals of the plug-in —
unit through the opening in the drip ==~
pan and into the receptacle. -
e Guide the surface unit into place ==
so it fits evenly into the trim ring. ———

CAUTION ey

© Do not attempt to ciean plug—m
surface units in an automatic
dishwasher.

LT

IR

¢ Do not immerse plug-in surface

ufnits in u\.l\.uuS of any i kind

e Do not bend the plug-in surface
unit piug terminals.

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

r {continued next I;g:)s
l//




Care and Cleaning (continued)

\djusting Oven Thermostat

Use time given on recipe when
cocking for first time. Oven
thermostats may “drift” from the
factory setting over the years, and

5 to 10-minute differences in timing
between an old and a new oven are

+ 1 Vo
Ot Unusya:. YouUr oven has been set

correctly at the factory ard is more
apt to be accurate than the oven
which it replaced. However, if you
find that your foods consistently
brown too litile or too much, you
may make a simple adjustment in
the OVEN TEMP thermostat knob.

PULL KNOB OFF SHAFT. LOOK
AT BACK OF KNOB AND NOTE
CURRENT SETTING BEFORE
MAKING ANY ADJUSTMENT.

To increase temperature, turn
toward HI or RAISE; to decrease,

turn toward LO or LOWER. Each

notch changes temperature 10°F.

7\
()
NS

\\;,/,/

1. Pull off knob. Loosen both
screws on back of knob.

2. Move pointer one notch in
desired direction. Tighien screws.
3. Return knob to oven, matching
flat area of knob to shaft.

Recheck oven performancé before
making an additional adjustment.




Cleaning Guide

<= NOTE: Let range/oven parts cool before touching or handling.

~er pART

MATERIALS TO USE

GENERAL DIRECTIONS

ke Unit

Do not clean the bake unit or broil unit. Any soil will burn off when the unit is

and Broil Unit heated. NOTE: Bake unit is hinged and can be lifted gently to clean oven floor.
If spillover, residue or ash accumulates around bake unit, gently wipe around
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
e Soap-Filled Scouring Pad oven to cool.) Sprinkle on detergent. Fill pan with warm water and spread cloth
¢ Plastic Scouring Pad or paper towel over rack. Let pan and rack stand for a few minutes. Wash; scour
if necessary. Rinse and dry. QPTION: Clean pan and rack in dishwasher.
Control Knobs: ¢ Mild Soap and Water Pull off knobs. Wash gently but do not soak. Dry and return controls to range, ]
Range Top and Oven making sure to match flat area on knob and shaft. -
Qutside Glass Finish ¢ Soap and Water Clean outside of cooled black glass door with a glass cleaner that does not el
contain ammonia. Wash other 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 surface of glass while cleaning. - e
Metal, including ¢ Soap and Water Wash, rinse, and then polish with a dry cloth. DO NOT USE steel wool, o
Chrome Side Trims abrasives, ammonia, acids, or commercial oven cleaners which may damage S -
and Trim Strips the finish. ,
Porcelain Enamel o Paper Towel Avoid cleaning powders or harsh abrasives which may scratch the enamel.
Surface* ¢ Dry Cloth If acids should spill on the range while it is hot, use a dry paper towel or cloth
© Soap and Water 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 a dry cloth.
Painted Surfaces © Soap and Water Use a mild solution of soap and water. Do not use any harsh abrasives or
¢leaning powders which may scratch or mar surface.
Inside Oven Door* e Soap and Water Clean ONLY the door liner outside the gasket. The door is automatically
Pron cleaned when the oven is in the self-cleaning cycle. If spillover or spattering
- should occur in cooking, wipe the door with soap and water. DO NOT rub or _—
damage gasket.
Gven Gasket* Avoid getting ANY cleaning materials on the gasket.
Oven Liner e Soap and Water Cool before cleaning. Frequent wiping with mild soap and water will prolong
the time between major cleanings. Be sure to rinse thoroughly.
Oven Vent Duct @ Soap and Water Remove the Oven Vent Duct found under the right rear surface unit. Wash in
hot, soapy water, dry and replace. (Opening should match opening in drip pan.)
Shelves © Soap and Water Shelves can be cleaned in Self-Cleaning oven or dishwasher, or by hand,
(See Self-Cleaning using soap and water. Rinse thoroughly to remove soap after cleaning.
Oven Directions)
Storage Drawer © Soap and Water For cleaning, remove drawer by pulling it all the way open, tilting up the front
and then lifting the drawer out: Wipe with a damp cloth or sponge and replace
the drawer. Never use harsh abrasives or scouring pads. ——
Calrod® Surface Spatters and spills burn away when coils are heated. After meal, remove all o
Unit Coils cookware from surface units and heat soiled units at HI. Let soil burn off about a =3
minute and switch units to OFE. Try not to get cleaning materials on coils. If you —
do, wipe off with damp paper towel before heating surface unit. —
DO NOT handle the unit before completely cooled. =
DO NOT attempt to clean the plug-in units in the self-cleaning oven. E .
DO NOT immerse plug-in units in any kind of liquid. e 2
DO NOT wash in dishwasher. .
Chrome-Plated © Soap and Water Clean as described below or in dishwasher. DO NOT CLEAN IN SELF- —
Trim Rings e Stiff-Bristled Brush CLEANING OVEN. Rings will discolor. Wipe after each cooking so unnoticed M
e Soap-Filled Scouring Pad spatter will not “burn on” next time you cook. To remove “burned-on” spatters, _—
(Non-metallic) use any or all cleaning materials mentioned. Rub lightly with scouring pad to r—
prevent scratching of the surface. —
Porcelain Enamel ® Soap and Water Drip pans can be cleaned in self-cleaning oven or dishwasher or by hand—
® Soap-Filled Scouring Pad after pans cool slightly, sprinkle on detergent, wash or scour with hot water,

4, Drip Pans

® Plastic Scouring Pad

rinse and dry.

+Spillage of marinades, fruit juices, and basting materials containing acids may cause discoloration. Spillgvzis should be wiped up immediately, with
care being taken to not touch any hot portion of the oven. When the surface is cool, clean and rinse.




- Questions?
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PROBLEM POSSIBLE CAUSE AND REMEDY
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.
Door left in locked positicn after cleaning.
OVEN L - Light bulb is loose or defective. Tighten—or replace.
DOES NOT WORK Switch operating oven light is broken. Call for service.
FOOD DOES NOT OVEN SET knob not set at BROIL.
BROIL PROPERLY OVEN TEMP knob not set at BROIL.
Door not left ajar as recommended o
Improper shelf position being used. Check Broﬂmg Guide. = .
Necessary preheatmg was not done ST
Food is being cooked on hot pan. .
Cookware is not suited for broiling.. -
Aluminum foil on broil pan rack not ﬁtted properly and sht as recommended
FOOD DOES NOT ROAST Clock not set. Clock must be set before you can program Tlme Balqng/ROastmg.
OR BAKE PROPERLY Insufficient cooking time programmed when setting timer for delayed baking

or roastmg Time dlfference between Stop Time and Time of Day on range -

Thra otharwica
L

LIOLK. miust UC cqual 10 Of gu:awx Luau Luc yiugxauuuud Cuuk uum~~uun WioT
the oven will not cook as: long as you want itto: e

At 2 NIV AU Vras LA

OVEN TEMP knob noi set correctly

[8) 2978 f©
Shelf Pumuuu isi ,lllbUl. 1»»; \,ue"k RO"‘“"""“

Oven shelf 1s not level

CALROD® SURFACE UNITS
NOT FUNCTIONING
PROPERLY

aurm(,e uml comruxs dIC

AT ITIRT YIIEE T ODTOYE

UV EIN WL INUE

SELF-CLEAN

oI s | s PG PVSE & l»s. + T
Clock not set. Clock must be se‘ uefere yeu can pregram cieamng time. .

Insufficient cleaning time programmed when setting timer for delayed
cleaning. Time difference between Stop Time and Fime of Day on range clock

SR RAARA RS & eaaan LAl UARALAS LS IVLAAS D AT 1T R AN

must be equal to or greater than the programmed Clean Tlme—otherwme the
oven will not clean as long as you want itto. ~

Both OVEN SET and OVEN TEMP knobs must be set at CLEAN setting.

A thick pile of spillover, when cleaned, leaves a heavy layer of ash in spots
which could have insulated the area from further heat.

Latch not moved to the right.
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' PROBLEM POSSIBLE CAUSE AND REMEDY

, R P R o CET AT Gl I SO
OVEN DOOR mm OVEN b i kno CLE Glowing Locked Light after knob is turned
WON'T LATCH indicates oven is to0 hot from pie ic use and deor wen’p;lat;h. Io 6001 cycﬂ,

- onen door

URpWRR Talsa

OVEN SET knob must

beatC

If you need more help...call, toll free:
GE Answer Center®
800.626.2000

consumer information service
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f You Need Service

'T'n r\kfon'\ aa
11 5C

on the ba I

rvi r\e see your warran ntv

¥ aw v

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
service you receive, here are three
steps to foliow for further help.
FIRST, contact the people who
serviced your appliance. Explain

P ¢ 1 A
why you arc not pleaseu In most

GE Appliances
Appliance Park
Louisville, Kentucky 40225

FINALLY, if your problem is still
not resolved, write:

Major Appliance

Consumer Action Panel

N \an I
20 No &L “v’ZiC}x”" h«.ve

hicago, Nllinois 60606

oy 42222287
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FULL ONEYEAR WARRANTY
For one year from date of original -

nirnhaca wn will nrn\nrln fran nf
FUITUIHTUG, WO Wi i Ty oW Ur

charge, parts and service labor

. in your home to repair or replace

any part of the range that faiis
because of a manufacturing defect.

This warranty is exiended o

the original purchaser and any
succeeding owner for products
purchased for ordinary home use

in the 48 mainiand srates, Hawaii
and Wachinatan DC In Alacka tho

CA I FYRDT I IV ) ralds 111 7 MGROING W iw

warranty is the same except that it is
LIMITED because you must pay to
ship the product to the service shop

nr far tha eansina tanhninian’e traual
wi lul UHIT OG VILT (GuIH IIUIGII D LUAVTE

costs to your home.

All warranty service will be provided
by our Factory Service Centers or
by our authorized Customer Care®

seivicers dufing normal Working
houirs.

Look in the White or Yellow Pages
of your telephone directory for
GENERAL ELECTRIC COMPANY,

- GENERAL ELECTRIC FACTORY

SERVICE GENERAI FlI ECTRIC-

Cd ComD BV Bt gy Vo lmaf Gl 8/ Dlime Lo e fooe W 0 B B3 S

HOTPOINT FACTORY SERVICE or

- GENERAL ELECTRIC CUSTOMER

CARE® bI:HV iCE.

WHAT IS NOT COVERED

e Service trips to your home to
teach you how to use the product.
Read your Use and Care material.
i you then have any questions

about operating the product,
please contact your dealer or our
Consumer Affairs office at the
nrldeannes Inalassr Ar anll 2All Senne
QAUUI COO TV, VI Lall Wi ITTT.
GE Answer Center®

800.626.2000
consumer information service

e imnroper installation,

if you have an instaiiation probiem,
contact your dealer or instalier.

You are responsible for providing
adequate electrical, gas, exhausting
and other connecting facilities.

‘o Replacement of house fuses or

resetting of circuit breakers.

e Failure of the product if it is used
for other than its intended purpose
or used commercially.

¢-Damage to product caused
by accident, fire, fioods or acis
of God.

WARRANTOR IS NOT RESPONSIBLE

EMD AMAMOENI IERAMTIAD MARIANETO
FWVN WUNOIL\WIUVEN T AL WAL O.

5

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

raau nat annalu in unir Thic warranhs aivae unn enanifin lanal ricthte and vni mav alen haua Athar richte whinh van: feam otata $4 atntn
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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

if further help is needed concerning this warranty, write:
Manager—-Consumer Affairs, GE Appliances, Louasv:lle, KY 40225

" Part No. 164D1352P240
Pub. No. 49-8001
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