Special features of your oven control. ge.com

Your new touch pad control has additional features that you may choose to use. The following are the features and
how you may activate them.

The special feature modes can only be activated while the display is showing the time of day. They remain in the
controf's memory until the steps are repeated.

When the display shows your choice, touch the START/ON pad. The special features will remain in memory after
a power failure.

NOTE: The Sabbath feature and the Thermostat Adjustment feature are also Special Features, but they are
addressed separately in the following sections.

12 Hour Shut-0ff
With this feature, should you forget and leave the Touch the CLOCK pad. The display
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oven on, the control wifl automatically tum off the will show ON (12 hour shut-off).

oven after 12 hours during baking functions or Touch the CLOCK pad repeatedly

after 3 hours during a broil function. until the display shows OFF (no
shut-off).

If you wish to turn OFF this feature, follow
the steps below. Touch the START/ON pad to activate

the no shut-off and leave the control
Touch the BAKE and BROIL HILO set in this special features mode.
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pads at the same time for 3 seconds
until the display shows SF
S
Using the Sabbath Feature. (0n some models) -
(Designed for use on the Jewish Sabbath and Holidays) a
The Sabbath feature can be used for baking/roasting only. It cannot be used for broiling. ;‘;
NOTE: The oven light comes on automatically (on some models) when the door is opened and goes off when the ;%_
door is closed. The bulb may be removed. See the Oven Light Replacement section. On models with a light switch =3
on the control panel, the oven light may be turned on and left on. Q
How to Set for Baking/Roasting
NOTE: To understand how the oven control Touch the START/ON pad. 'é"
works, practice using regular baking (non- Afte dom dela .od of =
Sabbath) bafore entering Sabbath mode. 7] T4 Iicom Scidy perod.a =
_ approximately 30 seconds to 1 —y
Make sure the clock _shows the correct time minute, > c will appear in the §-
of day and the oven is off. display indicating that the oven is <}
Touch and hold both the BAKE and baking/roasting. If > < doesn't S
BROIL HULO pads, at the same time, appear in the display, start again S
until the display shows SF at Step 4. =~
Tap the CLOCK pad until SAb To adjust the oven temperature, touch ":.:
appears in the display. the BAKE paéi and tap the +or —pads to
; increase or decrease the temperature in
:;;‘E;Eﬂleuf?d’ggg padand Swill  ore 1 vements. Touch the START/ON pad. -
. . NOTE: The CLEAR/OFF and COOKING TIME (=]
E:lg‘];lenthe BAKE pad. No signal will pads are active during the Sabbath feature. E
The preset starting temperature will To exit Sabbath feature, sce next page. §
antomatically be set to 350.° Tap the -
+or — pads to increase or decrease g’
the temperature in 25° increments, -
0 : : The temperature can be set between 'E
When the display shows D the 170° and 550° No signal or s
oven is set in Sabbath. When the temperature will be given 77
display shows = C the oven is )

haking/roasting.



Safety Instructions
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Care and Cleaning

Troubleshooting Tips

Consumer Support

Using the Sabbath Feature.

(Designed for use on the Jewish Sabbath and Holidays) (on some models)

How to Exit the Sabbath Feature

Touch the CLEAR/OFF pad. Tap the CLOCK pad until ONor OFF
) . ) appears in the display. ON indicates
(2] If the oven is cooking, wait that the oven will automatically turn
for a random delay period of off after 12 hours. @FF indicates that
approximately 30 seconds to the oven will not automatically turn
1 minute, until only S is in the off. See the Speciaf Features section
display. for an explanation of the 12 Hour
Touch and hold both the BAKE and Shut-Off teature.
BROIL HILO pads, at the same time, 3] Touch the START/ON pad.

until the display shows SF
NOTE: If a power outage occurred while the oven
was in Sabbath, the oven will automaticafly tum
off and stay off even when the power retums.
The oven control must be reset

Adjust the oven thermostat—Do it yourself!

You may find that your new oven cooks differently than the one it replaced. Use your new oven for a faw
weeks to become more familiar with it. If you still think your new oven is too het or too cold, you can adjust
the thermostat yourself.

Do not use thermometers, such as those found in grocery stores, to check the temperature setting of your oven.
These thermometers may vary 2040 degrees.

NOTE: This adjustment will not affect the broiling temperatures. The adjustment will be retained in memory after
a power failure.

To Adjust the Thermostat

Touch the BAKE and BROIL HIAL0 ‘When you have made the
pads at the same time for 2 seconds adjustment, touch the START/ON pad

until the display shows SF to go back to the time of day display.
: Use your oven as you would
Touch the BAKE pad. A two-digit m
number shows in the display. noe 4

NOTE: This adjustment will not affect the broifing
temperatures. It will be retained in memory after
a power failure.

The oven temperature can be
adjusted up to {+) 35°F hotter or (=)
35°F cooler. Touch the + pad to
increase the temperature in 1-degree
increments.

Touch the — pad to decrease the
temperature in 1-degree increments.

The type of margarine will affect baking performance!

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

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

Federal standards require products labeled “margarine” to contain at least 80% fat by weight. Low-fat spreads,
on the other hand, contain less fat and more water. The high moisture content of these spreads affects the
texture and flavor of baked goods. For best results with your old favorite recipes, use margarine, butter or
stick spreads containing at least 70% vegetable oil.
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