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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

WARNING: If the information in this

manual is not followed exactly, a fire or
explosion may result causing property

damage, personal injury or death.

-- Do not store or use gasoline or other

flammable vapors and liquids in the

vicinity of this or any other appliance.

-- WHAT TODO IF YOU SMELL GAS

Do not try to light any appliance.

Do not touch any electrical switch;

do not use any phone in your building.

Immediately call your gas supplier

from a neighbor's phone. Follow the

gas supplier's instructions.

If you cannot reach your gas supplier,

call the fire department.

-- Installation and service must be

performed by a qualified installer,

service agency or the gas supplier.
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WARNING!
For your safe_ the information in this manual must be followed to minimize the risk of fire or
explosion, electric shock, or to prevent property damage, personal injury, or loss of life.

IMPORTANTSAFETYNOtiCE
The California Safe Drinking Water and Toxic Enforcement Act requires the Governor of California to
publish a list of substances known to the state to cause cancer, birth defects or other reproductive
harm, and requires businesses to warn customers of potential exposure to such substances.

Gas appliances can cause minor exposure to four of these substances, namely benzene, carbon
monoxide, formaldehyde and soot, caused primarily by the incomplete combustion of natural gas or
LP fuels. Properly adjusted burners, indicated by a bluish rather than a yellow flame, will minimize
incomplete combustion. Exposure to these substances can be minimized by venting with an open
window or using a ventilation fan or hood.

SAFETYPRECAUtiONS
Have the installer show you the location of the cooktop gas shut-off valve and how to shut it
off ff necessary,

Hax> your cooktop installed and

properly grounded by a qualified installel;
ill accordance with tile Installation

Instructions. A W adjusunent and service
should be perfom/ed only by qualified gas

cooktop installers or service mchnicians.

Do not atmmpt to tel)air or replace any

part of your cooktop unless it is specifically
_ecommended ill this manual. All other

service should be tefened to a qualified
mchnician.

Locam the cooktop out of kitchen traffic
padl and out of drafty locations to pre',>nt

pilot outag> and poor air citvulafion.

Plug your cooktop into a 190_\_lt

grounded outlet only. Do not remox> the
round grounding prong from tile plug.

If ill doubt about file grounding of file
home electrical sysmm, it is your personal

_esponsibilitv and obligation m hax> all
ungrounded outlet replaced with a

properly grounded, three-prong outlet ill
accordance with the National Elecuical

(;ode. Do not use all extension cord wifll

this appliance.

let tile burner grates and oilier stlrfaces

cool before touching them or leaving
them where children can reach them.

Be sure all packaging materials are removed
flom the cooktop before operating it to

prevent fire or smoke damage should the
packaging matedal ignite.

Be sure your cookmp is coriecdy adjusted
by a qualified service technician or

installer. This counmr unit, as shipped
flom the t_actotT, call only be operamd with

natural gas. Do not ttT to operate it with
LP (bottled) gas unless you follow the

Installation Instructions packed with your
cooktop. See LP Com>rsion Instructions.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

SAFETYPRECAUTIONS
Do not leax> children alone or unatmnded

where a cooktop is hot or in operation.
They could be seriousN burned.

Do not allow anyone m climb, stand or

hang on file cookmp.

CAUTION: temsofinte, estto
children should not be stoIed in cabinets

abo_e a cookmi>---<:hildten climbing on

tile cookmp m reach imms could be
seriously i,_jured.

A WARNING:NEVERusethis
appliance as a space heater to heat or
warm the room. Doing so m W result

in carbon monoxide poisoning and
ox>rheating of tile cookmp.

Always kee I) wooden and plastic utensils
and canned food a safb distance awav from

your cooktop.

A]wws kee I) combusfil)le wall coxering:s,

curtains or drapes a safe distance flom
your cookmp.

Nexer wear loose-fitting or hanging

garments while using the appliance.
Be caieflll when reaching for items stoied

in cabinets ox>r tim cookmp. Flammable
material could be ignited if brou01t
in contact with flame or hot surfaces

and m W cause sex>Ie bnrlls.

Teach children not m pl W with the
controls or any otiler part of tile cookmp.

For your safety, nex>r use yonr appliance
for wanning or heating tile room.

Alwws kee I) dish towels, dishclotils, pot
holders and other linens a sad distance

fl'OIl_ yonr cookmp.

Do not store flammable mamfials near

a cooktop.

Do not store or use combustible materials,

gasoline or other flammable vapors and

liquids ill tile vicinity of this or anv other
appliance.

Do not let cooking grease or other
flammable mamrials accmnulate near

tile cooktop.

Do not operam tile burner witiiout all

burner parts in place.

Do not clean tim cooktop witii flammable
or x_ladle cleaning fluids.

Do not clean ti_e cooktop when tile
appliance is in use.

Avoid scratching tim cookmp with sharp

instruments, or witi1 ring:s and otiler
jeweh T.

Never use the cooktop as a cutting board.

Do not use water on g_ease fires. Never

pick up a flaming pan. Turn tim controls
off: Smotiler a flaming pan on a sml_ace

burner by coxering ti_e pan complemly
with a well-fitting lid, cookie sheet or fiat

uay. Use a multi-pm])ose di T chemical or

fbam-type fire extinguisher

Flaming giease outside a pail can be put

out by coxering it witil baking soda or, if
available, by using a muld-pml)ose d U
chemical or foam-type file extinguisher
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WARNING!
SURFACEBURNERS
Use proper pan size--avoid pans that are unstable or easily tipped. Select cookware having flat
bottoms large enough to cover burner grates. To avoid spiflovers, make sure cookware is large
enough to contain the food properly. This will both save cleaning time and prevent hazardous
accumulations of food, since heavy spattering or spillovers left on cooktop can ignite. Use pans
with handles that can be easily,grasped and remain cooL

Always use die LITE posit.ion when
igniting dae top burners and make sure

tile burners haw ignited.

Ne_er lem_ the surface bni_aers

unattended at high flame setting:s.
Boilo_>rs cause smoking and greasy

spillox>rs that m W catch on rite.

Use only di T pot holders--moist or damp

pot holders on hot surl_aces m W result in
burns flom steam. Do not let pot holders

come near open flames when lifting
cookwale. Do not use a towel or odaer

bulky cloth in place of a pot holden Such
cloths can catch fire on a hot burnen

may damag_ the burner grate and burner

head. Also, it may cause the burner to work
improperly. This mav cause a carbon

monoxide level abox> that allowed by
cmxent standards, resulting in a heahh
hazard.

Foods for flTing should be as d U as

possible. Frost on flozen foods or moisture
on flesh foods can cause hot l_atto bubble

up and ox>r the sides of the pan.

Use 0ae least possible amount of fat for

eflOcfive shallow or deep-l_at flTing. Filling
the pan too flfll of fht can cause spillox>rs
when food is added.

V\]aen using glass cookware, make snre
it is designed for cooktop cooking.

To minimize the possibility of burns,
ignition of flammable materials and

spillage, turn cool<ware handles toward
rite side or back of the cooktop without

extending over adjacent burners.

AiWWS t/lITa the suil_ace burner controls off

before removing cool<ware.

Careflflly watch foods being fl-ied at a high

flame setting.

Alwws heat l_atslowly, and watch as it heats.

Do not leave aW items on the cooktop.
The hot air flom the vent m W ig_aite

flammable items and will inclease pressure
in closed containers, which may cause
fllem to burst.

If a combination of oils or l_atswill be used

in fixing, stir tog>ther before heating or as
fiats meh slowlv.

Do not use a wok on the cooking surface

if the wok has a round metal ring that is

placed ox>i the burner gTate m support
the wok. This ring acts as a heat trap, which

Use a deep l_atthemaometer whenever

possible to piexent ox>flleafing fat beyond
the smoldng point.

Nexer uy to move a pan of hot flit,
especially a deei>fat fl?'en VVaituntil the
l_atis cool.

When preparing flaming foods under die
hood, mm file tim on.

Do not leaxe plastic items on file cooktoi>---

flley may melt if left too close to the \>nt.

Kee I) all plastics away flom the surface
bnF/)ers.

If you smell gas, t/lila off die gas to die

cooktop and call a qualified sevvice
technician. Nex>r use an open flame to
locate a leak.

To a_oid the possibility' of a bnlla, always be
certain that the conuols for all burners are

at the off position and all grates are cool

before attempting to remo\_ them.
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IMPORTANTSAFETYINFORMATION.
READALLINSTRUCTIONSBEFOREUSING.

SURFACEBURNERS
Adjust the top burner flame size so it does not extend beyond the edge of the cookware. Excessive
flame is hazardous.

Clean die cooktop surface wifll cant.ion.

If a wet spong_ or clodl is used to wipe
spills on a hot snrl_ace, be careflfl to mold

steam burns. Some cleaners can produce
noxious tirades if applied to a hot surl_ace.

NOTE:XA,e recommend that you axoid
wiping any surfitce a_eas until they haxe

cooled. Sugar spills are file exception m
this. Please see gleaning the glass cooktop
surface section.

When tile cooktop is cool, use only
CE_ BRYTE _'_Ceramic Cooktop
Cleaner and tile CERAMA BRYTE _'_

Cleaning Pad to clean file cooktop.

To ax_id possible damage to tile cooking

surface, do lint apply cleaning cream to
file glass surPace when it is hot.

A_ker cleaning, use a d U cloth or paper
towel to remove all cleaning cream
residue.

Read and follow all instructions and

warnings on tile cleaning cream labels.

Nex>r clean the cooktop sni_tce when it is

hot. Some cleaners produce noxious flnnes
and wet cloflls could cause smam bums if

used on a hot sni_tce.

Ne_>r lemejars or cans of t_at dlJppings

on or ,lear your cooktop.

Don't use alnn_inum foil to line burner

bowls. Misuse could result in a fire hazard

or damag> to the cookmp.

Do ,lot coxer or block tile area around the

cookmp knobs. This area mnst be kept

clear for proper x>nfilafion and burner
performance.

i,arge scratches or impacts to glass cookmps
can lead m broken or shattered glass.

Clean only parts lismd in fills Owner's
Manual.

COOKMEATANDPOULTRYTHOROUGHLY...
Cookmeatandpoultry thoroughly--meat to at least anINTERNALtemperatureof 160°Fandpoultry
to at least an INTERNALtemperatureof 180°ECookingto thesetemperaturesusuallyprotectsagainst
foodbomeillness.

LPCONVERSIONKIT
Yourcooktop is shipped from the factory set to operate only with Natural Gas.

If you wish to use your cooktop wifl_ Liquefied Petroleum (;as, you must follow file
Installation Instructions packed with your cooktop. See LP Com_rsion Insmlcfions.

This com_rsion nlnst be performed by a qualified mchnician.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS
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Throughout this manual, features and appearance may vary from your model.

Control Lock (on some models)

LOCKO

CONTROLLOCK

To lock the cooktop and prevent
unwanted use, turn the control lock knob
counterclockwise to LOCK.An indicator

light will glow to show that the cooktop
is locked.

X4q_en locked, the cooktop will sotmd

if any control knob is set to an} position
other than OFF.

To mflock, mrn the control lock knob
to UNLOCK.

How to Light a Burner

Make sm'e the control lock knob is in the

UNLOCKposition.

Yore" cooktop bm'ne_ are lit bv electric

ignition, eliminating the need fi)r
standing pilot lights with constantly

bm'ning flames.

Push the control knob down and tm'n it

to the LITEposition. _Mter the bm'ner
ignites, ttlYn the knob to a(!]tlst the flame
size. To turn the burner off, turn the

knob clockwise as far as it will go, to the
OFF position.

Checkto be sure the burneryou turn on is the
one you want to use.

Be sure you turn the controlknob to OFF
when you finish cooking.

In caseof a power failure,youcan light the
burners with a match. Holda fit match to the
burner, then push in and turn the controlknob
to the LITEposition. Useextremecaution when
fighting burnersthis way Burnersin usewhen
an e/ectncalpower failure occurs will continue
to operatenormally

Donot operate the burner for an extended
period of time without cookwareon the grate.
Theflblsh on the grate maychip without
cookware to absorb thehea_

Be sure the burnersand grates are cool before
youplace yourhand,a pot holder,cleaning
cloths or other matena/son them.

Sealed Gas Burners

The smallest bm'ner in the right rear

and the center burner (on some models)

are the simmer bm'ne_s. These burners

can be turned down to LOor SIMMER

(depending on model) fin" a \'e_' low

setting. They provide precise cooking

i)e_timnance fi)r delicate fi)o(ls such

as sauces or fi)ods that require low

heat tot a long cooking time.

The medium (left rear) and the large

(left fl'ont) bm'ne_ are the general-
l)ml)ose burne_ that can be tin'ned
down fl'om HI to LO to suit a wide range

ot cooking needs.

Dual Stack Burner (onsomemodels)

The extra large right fl'ont bm'ner has

maMmum heating and I)_edse simmer
capabilib': It can be turned down fl'om
PewerBoiF to SIMMER fin" a wide range

of cooking applications.

PowerBoil _Burner (on some models)

The extra large right fl'ont bm'ner has
special PowerBoiF settings. This feattlre
should only be used with cookware 11"

or linger in (liamete_; and flames should

never be allowed to extend ul) the sides
ot the cookware. This featm'e is designed

to quickly bring large am(rants of liquid
in pots 11" or larger in diameter to a boil.
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Usingthe cooktopburners.

How to Select Flame Size

Forsafe handling of cookware,never let the
flames extendup the sides of thecookware.

_4:atch tile flaine, not tile knob, as _ou

reduce heat. The flan/e size (nl a gas
burner should inatch the cookware

}'(Ill aI'e rising.

Any flame larger than the bott(nn of the
cookware is wasted and onl x, ser\es to

heat the handle.

Use a fiat-bottomed wok.

Wok This Way

Werecommendthatyouusea 14-inchorsmaller
flat-bottomedwol_Theyareavailableat your
localretailstore.

Onl_ a flat-bott(nned wok should be used.

Make sure the wok bottom sits flat on

the grate.

Do not use a wok suI)port ring. Placing
tile ring over tile burner or grate Inay

cause tile burner to work iini)roi)erly,
resulting in carbon inonoxide levels
above allowable standards. This could

be dangerous to your health.

Cookware

Aluminum:Mediuin-weight cookware is

reconnnended because it heats quickly
and evenly: Most til(i(ls brown evenh'

in ahllllintlI/l cookwai'e. Use SatlCel)ans

with tight-fitting lids when cooking
with I/liniIlltlIll aillO/ints (if _;IteI:

Enamelware: Under seine c(nlditions,
tile enalllel of SOllle cookwaI'e Ill,IV

inelt. Follow cookware ill_lilt/lilCttli'ei"s

reconnnendations tin" cooking inethods.

Glass: There are two types of glass
cookware: those tor oven rise only

and those fin" cooktop cooking

(saucepans, coffee and tea pots).
Glass conducts heat very slowly:

Castlren: If heated slowl), inost
co(Aware will give safisfi_ct(n'v results.

Heatproof Glass-Ceramic: Can be used

fl)r either SUll'ilce or ()veil c(i(iking.
It conducts heat veIT slowly and cools
very slowly. Check cookware
n/anufi_ctui'er's directions to be sure

it C_lll be tlsed (Ill _1 gas cooktop.

Stainless Steel: This metal al(nle has

poor heating i)i'(li)erties and is usually
con/bined with coppei; ahuninuin

(n" other n/etals fin" iini)r(ived heat
distIibution. (knnbination n/etal

cookware usually works safisfl_ctorilv
if it is used with inediuin heat as tile

Ill _1IIt/[il Cttl I'eI" i'ec(iiili/lends.

Home CanningTips

Be sure tile canner is centered over
tile burnei:

T(I i)revent burns fron/stean/ (n" heat,
rise Catlti(in when canning.

Use recipes and i)rocedures fl'(nn
reputable sources. These are awfilable
fl'oin inanufi_cturei_ such as Ball <'_and

KeI'I_'_and tile Dei)ai_tinent of Agriculture
Extension Service.
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Care and cleaning of the cooktop.
Be sure electrical power is off and all surfaces are cool before cleaning any part of the cooktop.

How to Remove Protective Shipping Film and Packaging Tape

(_arefully grasp a corner of tile protective

shiI_ping film with your finge_ and slowly
peel it fl'om tile appliance surfi_ce. Do

not use any shaq) items to remove tile
film. Remove all of tile fihn befi)re using

tile appliance fin" tile fi_t time.

To assm'e no damage is done to tile finish

of tile product, tile satest way to remove
the adhesive left fl'om packaging tape on

new appliances is an application of a
household liquid dishwashing dem_gent.

Apply _dth a soft doth and allow to soak.

NOTE"Theadhesivemust be removedfrom
afl parts before usbg thecooktop. It cannotbe
removed if it is baked on.

©

Pull the knob straight up off the stem.

Control Knobs

Tile control knobs may be removed fin.

easier cleaning.

Make sure theknobsare in the OFFpositions and
puff them straight off the stems for c/eanlbg.

Tile knobs can be deaned in a dishwasher

or tile}' may also be washed with soap and
water: Make sine tile insides ot tile ka_ol>

are (hT befi)re replacing.

Replace the knobs in the OFFposition

to ensm'e proper placement.

Porcelain Enamel Cooktop (onsomemodels)

The porcelain enamel finish is sturdy but
breakable if misused. This finish is acid-

resistant. However; anv acidic foods

spilled (such as ti'uitjuices, tomato or

vinegar) should not be pemfitted to
remain on tile finish.

If acidsspillonthecooktopwhileit ishot,usea
d_hPapertowelorclothto wipeit upWht away

enthesurfacehascooled,washwithanall-
purposecleanerandwaterRinsewell

For other spills such as tilt spatterings,
wash with soap and water or an all-l)mpose
deaner after the sm_i_ce has c_oled. Rinse
well. Polish with a (hw cloth.

Stainless Steel Cleanbg Polish
and Conditioner,please call our
to/!-freenumber:

i

_GEAppliances.com
CERAMABRYTE_
StainlessSteel Cleaning
PolishandConditioner

Stainless Steel Surfaces (onsomemodels)

Do not use steel-wool pads or abrasive

deaners; they will scratch the surface.

V_ Shake CEI_4A BRYTE '_bottle well.

[] Place a small amo/mt of CEIL_dMA
BRYTE _'Stainless Steel (:leaning
Polish and Conditioner on a dry
cloth. Follow tile instructions on
tile bottle.

[] Clean a small area (approximatel} 8"
x 8%,, rubbino_ with tile ,grain of tile
stainless steel if applicable.

[] Dr)and buff with a clean, oh')
soft cloth.

] Repeat as ilecessar_i
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Careand cleaning of the cooktop.

CAUTION:BONOT
OPERATEA BURNERWITHOUTALL
BURNERPARTSIN PLACE.

Burners and Cooktop Electrodes

Turnall controls off before removlbg burner parts.

NOTE:geiore removing the l:,urner

caps and heads, remember their size

and location. Replace then/ in the

same location after cleaning.

The burner assemblies should always be

kept clean. Spillove_ should be cleaned

immediately; they can clog the openings
in the burner assemblies.

Remove the burner grates, burner caps
and bm'ner heads for easy cleaning.

NOTES:

Donot attemptto removetheelectrodefrom
thecooktoporanyscrewsfromtheburner
headorburnerbase.

Donot usesteelwoolorscouringpowders
to cleantheburners.

Burner Caps and Heads

Wash bm'ner caps and bm'ner heads

in hot, soapy water and rinse with clean

running water: Ybu may scour with a

plastic scotwing pad to remove bm'ned-

on food particles.

Use a sewing needle or twist tie to

tmclog the small holes in the bm'ner

head, if required.

To remove burned-on food, soak the
bm'ner heads in a solution of mild liquid

dislm_shing dem_gent and hot water for

up to 20-30 minutes, if required. For

more stubborn stains, use a toothbrush.

If the spill went inside the bm'ner head
assembly (right fl'ont bm'ner on models

JGP945 and,lGP975), wash it under
running water: Shake to remove anv
excess water: _&Jrdry and make sure the

small ignitor holes are open,

NOTE:Do not wash any bumer parts
in a dishwasher.

Burner Bases

Theburner bases should not be removed

for cleaning.

To clean the burner bases, ttse soapy water
and a plastic scouring pad. Make sure that

no water gets into the burner bases and
the brass gas orifices.

Wipe clean with a damp cloth. _Mlow
them to (h T fldly before using.

Cooktop Electrode

Cleanthis metalpart

Donot clean this

white ceramic part
with an emery board

NOTE:Do not attempt to remove
the electrode from the cooktop.

10

Electrodes

The electrode of the spark igniter is

exposed beyond the sm'fi_ce of the

btlFner base. _,._]/en cleaning the cooktop,

be careflfl not to snag the electrode of

the spark igniter with yore" cleaning

cloth. Damage to the igniter could occm:

Be careflfl not to push in any cooktop

controls while cleaning the cooktop,

A slight electrical shock might result
which could cause you to knock over

hot cookware.

Make sm'e that the white ceramic

electrodes in the cooktop are clear cff soil

and dry. Clean the metal part of the

electrode with a sott cloth. For stubborn,

hardened soil, clean the metal portion of
the electrode with an emery board. Do

not clean the whim ceramic portion of
the electrode with the emery board. It is

acceptable to clean the white portion _ff

the electrode with a soft cloth, but not

with an eme_w board.

Befi_re reassembling the sur{i_ce burners,

push down on each ot the white ceramic
electrodes to make sm'e they are pressed

against the bm'ner bases.
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Burnercapproperlyseated

Burner cap not properly seated

Burner Head and Cap Replacement

Replace the burner head onto the
burner base, making sure that the head is

properly oriented over the burner base
and the electrode, Make sure to place the
coFi'ect btlFner head on the coFi'ect

burner base and that the bm'ner head sits

level on the burner base. The burner

heads are not interchangeable,

Replace the bm'ner cap onto the bm'ner
head, making sure to place the correct

burner cap on the correct bm'ner head.
The burner caps are not interchangeable.

Also, make sm'e that the burner caps are
properly seated on the burner heads.

JGP940 and JGP970 (aft burners)

JGP933 and JGP963

(right front burner only)

Burnercap

Burner head

Pin __Burner

indentations base

Make sure the pflTsf17the burner headsmatch
the burner baseflTdentafionsand that they are
properly seated h7them by rotating the heads
until they are level

JGP328,JGP330,JGP628,JGP630,
JGP933,JGP945,JGP963,JGP975

Stability Burnerbead _,_ / / J

chamber"-'-'-'-__
1

_ Electrode

Burnerbase

Make surethe slot in the burnerheadispositioned
over the electrode. Theburner cap has three
to fourpflTs.When replacing the cap, makesure
none of the pflTssits in the stability chambe_

JGP945and JGP975
(rightfront burner only)

Burnercap

Cb
Burnerhead/_

assemblyk_) Orifice

Electrode base

Make sure the hole f17the burner head assembly

is positioned over the electrode and that the burner

head is fully inserted flTside the burner base. A
small gap between the base and head is normal

Burner Grates

(Onsomemodels)

"OUTSIDE.... INSIDE.... OUTSIDE"
edge edges edge

(Onsomemodels)

"INSIDE"

"OUTSIDE"edge _ "OUTSIDE"edge

Tabs

34mr cooktop has professional sb'le

grates. These grates a_e designed tot
specific positions. These grates should

only be used in their proper positions;
they should not be interchanged. For

yore" convenience, the undersides ot
the left and right grates are marked
"OUTSIDE" and "INSIDE". Make sure
that the sides marked "OUTSIDE" a_e

fi_dng the outer edge of the cooktop and
the sides marked "INSIDE" are

fi_dng each other: All grates
should touch once they are

fiflly assembled on the

cooktop StllS[ilce.

For cooktops with three grates,
make sure that the tabs on

either side of the center grate
fit into the slots located on the

"INSIDE" edge ot the side
grates.

I,ift the bm'ner grates out only when

cool. Grates should be washed regularly
and, of cotlrse, after spillove_s. Wash

them in the dishwasher or in hot, soapy
water and _inse with clean water: _,_]_en

replacing the grates, be sure they are
positioned securely over the burne_.

Although they are din'able, the grates will
gradually lose their shine, regardless of

the best care you can give them. This is
due to their continual exposure to high
temperatures. Ybu will notice this sooner

with lighter color grates.

Do not operate a bm'ner for an extended
period of time without cookware on the

grate. The finish on the grate may chip
without cookware to absorb the heat.

NOTE: Donot clean the grates in a
self-cleaning oven.
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Cleaningthe glass cooktopsurface.(onsomomo o s)

Cleanyourcooktopafter
each spill. UseCERAMA
BRYTE® Ceramic Cooktop
Cleaner.

Normal Daily Use Cleaning

ONLY use CEIL_d_IA BRYTE _' Ceranfi{

Co{_kto I) Cleaner on the glass cooktoi).
Other creams max not be as eflectixe.

To maintain and protect the stu_i_ce ot
yore" glass cooktop, fi)llow these steps:

[] gefiwe using the cooktop fin.
the first time, remoxe the burner

grates and clean the cooktop
with CEI_d_IA BRYTE '_Ceramic

Cooktop Cleane_: This helps
protect the top and makes

cleanup easier:

[] Daily use of CEIL_d_L__BRYTE <_'
Ceramic Cooktop Cleaner will help
kee I) the cooktop looking new.

[] Shake the cleaning cream well.
Appl) a few drops of CEI,L_dVIA
BRYTE _ Ceramic Cooktop Cleaner

directly to the cooktop.

[] Use a paper towel or CEIL_d_IA
BRYTE _' Cleaning Pad fiw Ceramic
Cooktops to clean the entire

cooktop s/IrJ;Ice,

[] Lrse a dry cloth or paper towel
to remove all cleaning residue,
No need to rinse,

NOTE: It is very important that you DONOT
heat the cooktop until it has been cleaned
thomughl_z

Burned-On Residue

WARNING:DAMAGEto yourglasssurface
mayoccurif youusescrubpadsother than
those recommendec_

Usea CERAMA BRYT£_ Cleaning
Pad for Ceramic Cooktops.

[] Allow the cooktop to cool.

[] Remoxe the burner grates and
spread a few drops of CEIL_/IA
BRYTE _>Ceramic Cooktop Cleaner
on the entire bm'ned residue area.

[] Using the included CEI_dMA

BRYTE '>Cleaning Pad fin" Ceramic

Cooktops, rub the residue area,
all))lying, , pressm'e as needed.

[]

[]

If any residue remains, repeat the

steps listed above as needed.

For additional protection, after all

residue has been remoxed, polish

the entire sm'tace with CEI_L_MA

BRYTE ':Ceramic Cooktop Cleaner

and a paper towel.

The CERAMA BRYTE_ Ceramic
Cooktop Scraper and all
recommended supplies are
available through our Parts Cente_
See instructions under "To Order
Parts" section on next page.

NOTE:Do not use a dull or
nicked blade.

Heavy, Burned-On Residue

[] Allow the cooktop to cool.

] Remoxe the burner grates Use a< ......

single-edoe, ,_ razor, blade scral)er at

approximately a 45 ° angle against

the glass sm'ihce and scrape the

soil. It will be necessary to apply

presstlre to the I'_lZOI" SCI'_lpeI" in

order to remove the residue.

[] After scraping with the razor
scraper, spread a few drops of
CEI_d_A BRYTE _Ceramic

Cooktop Cleaner on the entire
burned residue area. Use the

CEI_d_A BRYTE _Cleaning Pad to

remove any remaining residue.

[] For additional protection,
after all residue has been

removed, polish the entire
sm'face with CEIL_'vlA BRYTE _)

Ceramic Cooktop Cleaner
and a paper towel.
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Metal Marks and Scratches

[] Be careful not to slide pots and
pans across your cooktop. It will

leave metal markings on the
cooktop surti_ce.

These marks are removable using
the CEI_d_4A BRYTE _Ceramic

Cooktop Cleaner with the CEI_U_dVIA
BRYTE <')Cleaning Pad tot Ceramic

Cooktops.

[] If pots with a thin oxerlay of
aluminum or copper are allowed

to boil du; the ovedav may leave
black discoloration on the cooktop.

This should be removed

immediately betore heating

again or the discoloration may
be pemmnent.

WARNING'. Carefullycheck thebottom of pans
for roughnessthat wou/d scratch the cooktop.

Glasssurface--potential for permanent damage.

Ourtesting shows that if you
are cooking high sugar

mixtures such as jelly or
fudge and have a spillover,

it can cause permanent
damage to the glass surface
unless the spillover is

immediately removed.

Damage from Sugary Spills and Melted Plastic

[] Turn offall stm'i_ce burnex_ and, [] Any remaining spillover shouM be
with an oxen mitt, remoxe hot pans left tmtil the sm'li_ce of the cooktop
and grates, has cooled.

[] _4'earing an oven mitt:
a. Use a single-edge razor blade

scraper (CEIL_d'dA BRYTE )
Ceramic Cooktop Scraper) to

move the spill to a cool area on
the cooktop.

b. Remove the spill with
paper towels.

] Don't use the surfl_ce milts again
tmtil all of the residue has been

completely removed.

NOTE: If pitting or indentation in theglass
surfacehas alreadyoccurred,the cooktopglass
will have to be replaced In this case,service will
be necessary

ToOrder Parts

To order (:EI_d_IA BRYTE '_Ceramic

Cooktop Cleaner and the cooktop
scrape_; please call ore" toll-li'ee number:

National Parts Center 800.626.2002.

CERAMA BRYTE®Ceramic

Cool(top Cleaner ........... # WXI0)(300

CERAMA BRYTE_ Ceramic

CooMopScraper ........... # WX70)(0302

Kit ........................ # WB64XS027

(Kit includescream andcooktopscraper)

CERAMA BRYTE_ Cleaning Pads for
Ceramic Cool(tops ......... # WX10X350
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Before you call forservice...

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

Possible Causes

Burners have yellow or The combustion quality of

yellow-tipped flames burner flmnes needs to be

determhled visuadly.

What To Do

• Use the illustrations below to detemfine if w)ur burner

flames are nomlal. If burner flaines look liJce A, call tor

service. Nom]al bm'ner flames should look like B or C,

depending on the type of gas you use. _4]th I,P gas, some

yellow tipping on outer cones is nollnal.

ii

A-Yellow flames B-Yellow tips C-Softblue flames
Call for service on outercones Normal for natural

Normal for LPgas gas

Controlknobs Knob isn't pushed down. • To turn fl'om the OFFposition, push the knob down

will not turn and then turn.

Burners do Plug on cooktop is not • Make Sttl'e electrical l)lug, is I)lugged,, into a live, l)rol)erly

not light completely inserted in the gr()uuded outlet.
electrical outlet.

Gas supply not comlected • See the Installation Instructions that came with your

or turned on. c()()ktop.

A fuse in your home may be • Rel)lace the fl/se or reset the circtfit breaker.
blown or the circuit breaker

tripped.

Burner parts not replaced • See the Careandcleaning of the cooktop section.

correctly.

The electrodes under the • See the Care and cleaning of the cooktop section.

burners axe soiled.

The white ceramic elec_odes • See the Careandcleaning of the cooktop section.

are not securely seated under
the burners.

Cooktop is locked. • Unlock the cooktop. See the Usingthe cooktop
burners secdon.

The igniter hole (on some • See the Care and cleaning of the cooktop section.

models) is plugged.

Tickingsoundofspark Control knob is still • Tm'u the knob ()tit ot the LITEposition to the desired

igniterpersistsafter in the LITEposition, settiu

burner lights • Ttu'n the bm'ner off and relight./f ticking is still

present, call tot service.

Burner flames very hnproper air to gas ratio. • /f cookto l) is connected to 12 gas, check all steps

large or yellow in the Installation Instructions that came with

VOlU" cooktop.
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le_ ::;i_ii: Possible Causes

Cooktopmakessound The cooktop is locked
when a control knob mn some models).
is turned on

What ToDo

• Turn the control lock knob to UNLOCK.

Scratchesoncooktop
glasssurface

Cookwa_e has been slid

across the cooktop surface,

leavhlg deposits.

Incorrect clemlhzg
methods being used.

Cookwaace with rough bottoms

being used or coarse paactides
isah or smzd) were between

the cookwaace mzd the surface

of the cooktop.

• See the Cleaning the glass cooktop surface secdon.

• Scratches are not removable. Tinv scratches will

become less visible in time as a result of cleaning.

• To avoid scratches, use the recommended cleaning
})i'oce(hli'es. Make Stli'e bottolllS of cookware are clean
betore ilse, }lll(l Ilse cookware with si//oot]/bottoills.

Areas of discoloration Hot surface on a model • This is normal. The St/l"filce Ill;IV ;Ipl)e;IY discoh)red
on the glass cooktop with a light-colored cooktop, when it is hot. This is temporary and will disal)pear
surface as the glass cools.

Food spillovers not cleaned • See the Cleaning the glass cooktop surface section.
before next use.

Plastic melted Hot cooktop came into • See the Glass surface--potential for permanent
to the glass cooktop contact with plastic placed damage section in the Cleaning the glass cooktop
surface on the hot cooktop, surface section.

Pitting (or indentation) Hot sugar mixture spilled • (',Jill a qualified technician for rel)lacement.
of the cooktop on the cooktop.
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GEGas CooktopWarranty.(ForCustomersintheUnitedStates)

All warranty service provided by our Factory Service
Centers, or an authorized Customer Care® technician.
To schedule service, on-line, 24 hours a day, visit us at
www. GEAppfiances.com, or call 800.GE.CARES (800.432.2737).

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrantF

Fromthe date ofthe
origina!purchase

GE Will Replace:

Any part of the cooktop which tails due to a detect in materials or workmanship,

During this full one-yearwarranty,GE will also provide, free ofcharge,all labor
and related sela'ice costs to replace the defective part,

Service trips to your home to teach you how to use

the product.

Improper installation, delivery or maJmtenaa_ce.

Failure of the product if it is abused, misused,

or used for other than the intended purpose or

used commerciaJly.

Replacement of house fuses or resetting of circuit
breakers.

Dmnage to the product caused by accident, fire, floods

or acts of God.

Incidental or consequential dmnage caused by possible

defects with this applim_ce.

Dmnage caused after delivery.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for
home use within the USA. In Alaska, the warranty excludes the cost of shipping or service calls to your home.

Some states do not allow the exclusion or limitation of incidental or consequential damages. This warranty
gives you specific legal rights, and you may also have other rights which vary from state to state. To know
what your legal rights are, consult your local or state consumer affairs office or your state's Attorney General.

Warrantor: General Electric Company,Louisville,KY40225
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GasCooktopWarranty.(ForCustomersin Canada)

All warranty service provided by our Factory Service Centers
or an authorized Customer Care® technician. For service,
call 1.800.361.3400.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrant_

Fromthe date of the
origina!purchase

We Will Replace:

Anypart ot the cooktop which tifils due to a detect in materials or workmanship,

During this full one-year warranty, GE will also provide, free of charge, all labor

and related service costs to replace the defective part,

Service trips to your home to teach you how to use

the product.

huproper h_staJlation, delivery or maintenance.

Failure of the product if it is abused, misused,

or used for other thm_ the intended purpose or

used commerciaJly.

Replacement of house fuses or resetting of circuit
breakers.

Damage to the product caused by accident, fire, floods
or acts of God.

h_cidentaJ or consequentiaJ damage caused by possible

defects with this applimace.

Damage caused after delivery.

_&_m'antor: (_AMCO INC. ]
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ConsumerSupport.

GEAppliancesWebsite i,,theu.8.:www.GEAppliances.com
Haxe a question or need assistance with your appliance? Try the (;E Appliances _.Vebsite 24 hours a (la};
any day of the year!, For greater comenience and fhster service, you can now download Owner s Manuals,
order parts, catalogs, or even schedule serxice on-line. You can also "_sk Our Team of Experts _'' _our questions

and so much more... In Cmmda: www.geapplimaces.ca

ScheduleService i. theu.8.:www.GEAppliances.com
Expert (;E repair se_'ice is only one step awa} ti'om your do(m Get on-line and schedule _our service at your
conxenience 24 houi_ anx day of the xear! Or call 800.GE.(:ARES (800.432.2737) dtuino natural business hotn_.

ha Cmmda, call 1.800.361.3400

RealLifeDesignStudio i. theu.8.:www.GEAppliances.com
GE supports the Univei_al Design concept--products, services and environments that can be used by people of all
ages, sizes and capabilities. _A'erecognize the need to design for a wide range of physical and mental abilities and

impaimmnts. For details of GE's Univei_al Design applications, including kitchen design ideas for people with
disabilities, check out our _4'ebsite today. For the heating impaired, please call 800.TDD.GEAC (800.833.4322).

In Cmmda, contact: Manager; CoiiS, llllei" Relations, Camco, Inc.
Suite 310, 1 [:acting' i.ane

Moncton, N.B. E1 C 9M3

ExtendedWarranties i,,theu.8.:www.GEAppliances.com
Purchase a (;E extended warrant}, and learn about special discounts that are axailable while your warranty is still
in eftect. Yi)u can purchase it on-line anytime, or call 800.626.2224 during natural business hom_. (;E (_onsumer

Home Set\ices will still be there after your warrant} expires. In Canada, call 1.888.261.2133

PartsandAccessories 1,,theu.s.:www.GEAppliances.com
Indi\'iduals qualified to se_'ice their own appliances can have parts or accessories sent directly to their homes
(VISA, MasterCard and Discover cards are accepted). Order on-line today, 24 hom_ every day or by phone at

800.626.2002 during natural business hom_.

Instructions contained in this manual cover procedures to be performed by any user. Other servicing generally should be
referred to qualified service personnel Caution must be exercised, since improper servicing may cause unsafe operation.

Custome_ in Cmmda should consult the yellow pages for the nearest Cameo service center; or call 1.888.261.3055.

ContactUs i,,theu.s.:www.GEAppliances.com
If you are not satisfied with the service you receive from GE, contact us on our _A'ebsite with all the details

including your phone IltlIllbeI; (1I" write to: General Manage_; Customer Relations
GE Appliances, Appliance Park
I xmisville, KY 40225

In Cmmda: www.geapplimlces.ca, or w_im to: Director; Consumer Relations, Camco, Inc.
Stfite 310, 1 [:actorv i.ane
Moncton, N.B. E 1(: 9M3

RegisterYourAppliance ,i, theu.s.: www.GEAppliances.com
Register your new applim_ce on-lhle--at your convenience! Timel} product registration will allow for enhanced

communication and prompt serxice under the tem/s of_our warranty should the need a_ise. You ma} also mail
in the prepfinted registration card included in the I)ackin°_ material. In Cmmda: www.geapplimaces.ca

/_ Printed in flTe United States


