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READALL INSTRUCTIONSBEFOREUSING.

For your safety, the information in this manual must be followed to minim)e the risk of fire or
explosion, electric shock, or to prevent property damage, personal injury, or loss of life,

.4,WARNINGANTI-TIPBRACEflEOUIflED
All warming drawers can tip and injury could result if net properly installed.

To prevent accidental tipping of the warming drawer, attach it to the wall with an anti-tip brace
as described in the Installation Instructions.

SAFETYPRECAUTIONS
When using electrical appfiances, basic safety precautions should be followed, including
the following:

Use this appliance only %r its intended
purpose as described in this Owner's
Manua].

Be sure your appliance is property

installed and grounded by a qualified
technician in accordance with rite

provided installation instructions.

Do not atmmpt to tei)air or replace any

part of your wamfing drawer unless it is
specifically recommended in this manual.

All other servicing should be referred to
a qualified mchnician.

Haxe the installer show you the location
of the citvuit breaker or fl_se. Mark it for

easy reference.

Before performing any service, unplug

or disconnect the power supply at the
household distribution panel by removing

file fltse or switching off the circuit
breaker

Do not leme children alone----(hildren
should not be left alone or unattended

in an area where an appliance is in use.
They should hexer be allowed to sit or

stand on any part of the appliance.

Do not allow anyone to climb, stand or
hang on fl_e drawel: They could damag>

the warming drawer, or cause sex,re
personal i,ljm>

Be sine fl_e wamfing drawer is securely
installed in a cabinet fltat is fit_nly attached
to rite house structure.

Nexer leaxe file drawer open when you

are not watching the warming drawe_:

Always kee I) combustible wall cox_ring,

curtains or drapes a safe distance from
your wam/ing drawer

AlwWs kee I) wooden and plastic utensils
and canned food a safe distance away

flom your watching drawen

Teach children not to pl W with file

controls or any oflter part of the wmlning
drawer

Do not place more than 50 pounds into
the drawer

For your safety, hexer use your appliance
tbr wamfing or heating the room.
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ge.com

WARNING!
SAFETYPRECAUTIONS
The purpose of the warming drawer is to hold hot cooked foods at serving temperature.
Always start with hot food; cold food cannot be heated or cooked in the warming drawer.

Do *lot waI_n food in tile wamfing drawer Ne_er lemejars or cans of/=at diippings in
for n]ore than two hours.

,it CAUTION:Items of interest tO

children shouM ,lot be stored in cabinets

above tim wamfing drawer; children

climbing on file drawer to reach items
could be seriously iojuied.

Use only dry pot holders--moist or damp
pot holders on hot surfaces may result ill

bums flom steam. Do not let pot holders
touch hot heating elements. Do ,lot use

a towel or other bulky cloth.

Do *lot let cooking grease or other
flammable materials accmnulate in

or ,lear file wanning drawer

Do not use water on gTease fires.

Nexer pick up a flaming pan. Tuiil
tile controls off:

Flame in dm wanning drawer can be

smodlered by closing die drawer or
using a mu]ti-pu,l)ose d U chemical or

foam-type fire extinguisher

Do ,lot touch tile heating element or

tile interior surface of tile wamfing
drawer These sn,fltces may be hot

enough to bn,n,

REMEMBER: Tile inside surlaace of tile

wanning drawer m W be hot when tile
drawer is opened.

Do not store or use combustible mamfials,

gasoline or other flammable vapors and

liquids ill tile viciniw of this or any other
appliance.

or ,lear your warming drawer

Use care when opening tile drawer ()pen
tile drawer a crack and let hot air or steam

escape befoie iemoving or replacing food.

Hot air or steam which escapes can cause
bums to hands, face and/or eyes.

Do ,lot heat unopened food containers.
Pressure could build up and tile container

could burst, causing an iojury.

Kee I) file x_nt unobstructed.

Do *lot use tile warming drawer to d U
newspapers. If ox>rheated, flier can catch
on fire.

Do *lot use tile warming drawer for a

storag_ area. Imms stored ill file wanning
drawer can ignim.

Do ,lot leaxe paper products, cooking
umnsils or food in tile wanning drawer
when not in use.

(;lean only parts listed in the Care and
cleaning of the warming drawer section.

Do ,lot use aluminum foil to line file

drawe,: Foil is an excellent heat insulator

and will trap heat beneath it. This will

upset tile performance of tile drawer and
it could damag_ tile inmlior finish.

¼:ear proper apparel. Loose fitting or
hanging gam]ents should ne\_r be v,'om
while using this appliance.

READANDFOLLOWTHISSAFETYINFORMATIONCAREFULLY.
SAVETHESEINSTRUCTIONS
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Featuresof yourwarmingdrawer.
Not aiI features are on aft models, Appearance may vary,

0

0

0
0

Rating plate

0
FeatureIndex

Warming Drawer

o obture Selector (on back of panel)
Use this to keep foods moist or crisp.

O Control Knob
The control knob has settings for
PROOF,LOW,MED ",rod HIGH.

o ON/OFFSwitch
Use this switch to mrn the wam_ing drawer on.

O ON Signal Light
(;lows when the ON/OFFs_dtch is in the ON position.

O ON Signal Light Viewer Lens
The ON signal light is visible through the
light viewer lens when the drawer is closed.

Page
I0

6,8,9

6,8,9
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Usingthe warmingdrawer, ge.com

The warming drawer will keep hot, cooked foods at serving temperature. Always start with hot food. Do not
use to heat cold food other than proofing yeast dough, crisping crackers, chips or dry cereal.

PROOF

MED

ControlKnob

The wamfing drawer controls are hidden

with the drawer shut. Open the drmve_;

The controls are on the right side of the
fl'ont fl'ame.

To use the wamfing drawer, press the
ON/OFFswitch to the ON position.

Slide the moisture selector control to the

open or closed .setting, (See the Moisture
Selector section.)

Ttm_ the control knob to the desired

settin ,

PROOF ................ 75-95°F

LOW ................. 140-160°F

MED ................. 160-195°F

HIGH ................. 195-230°F

ON Signal Light

The ON signal light is located below

the ON/OFFswitch and glows when the
ON/OFF switch is in the ON position.
It stays on until the ON/OFFswitch is

m_wed to the OFF position.

The ON signal light is visible through the

light viewer in the drawer fl'ont panel
when the drawer is closed. This is a

reminder that the heat is on.

Moisture Selector

The moisture selector is located on the
inside fl'ont of the drawe_:

Tokeep foods moist slide the moisture
selector control away [i'Oil/ the control

knob. This closes the vent and seals the
moisture inside the (h'awe_: _ith the vent

closed hot foods stay moist and soil

In this setting condensationmay occuraround
the insideedge of the drawer

To keep foods crisp, slide the moisture

selector control to the right towards the
control knob. This opens the vents and

allows the nloisture to escape.

With the ventsopen, it is normal for moisture to
collect onsurfacesabove the warming drawer

Additional Pans

An accessoxy pan kit JXPN2 is available
fl'om GE at extra cost.

Twopans with lids (4" deep)

Onelargepan (14 quarts)

Onemedium pan {6 quarts)



iilII i _i _
Rack

Rack will fit ti'om ti'ont to back.

Preheat with the rack in place.

Using the rack allows flw double
stacking ot items.

Double stacking items with the rack in position.

When using the warming drawer...

Do not line the warmingdrawer with
aluminum foil.

Allow time fi)r file drawer to be

preheated:
LOW 8 mimlms
MED 15 mimlms
HIGH 20 mimltes

NOTE."It Is not necessaryto preheat the drawer

forproofing.

Food in heat-safe glass and glass ceramic
pans may need higher them/ostat setting

as compared to food in metal pans.

Repeated opening of the drawer allows

the hot air to escape and the tood to
cool. _Mlow extra time tot temperatm'e
inside the drawer to stabilize alter

adding items.

X4_ithlarge loads it may be necessa_ y to
use a higher them_ostat setting and
cover some of the cooked tood items.

Food should be kept hot in its cooking
containeF OF ti'aliSJ[eFi'ed to a l/eat-saJ[e

se_Mng dish.

A]tllllintllll fi)il may be used to cover

tood to prevent it fl'om drying out.

A CAUTION:P,a ,iccontainers
orplastic wrap will melt if in direct contact

with the drawer. Melted plastic may not be

removable and is not covered under your

warranty.

Rein ove serving spoons, etc., beli)re

placing containe_ in wamfing drawe_:

To Warm Servin# Bowl and Plates

Towarmservingbowlsandplates set the
contTO/onLOW

Use only heat-sate dishes.

Place the empD' dishes on the rack
to raise them off the bottom _ff the

(lmwe_: If vou want hotter dishes or

want to heat fine china, please check
with the manufi_ctmer ot the dishes
for their maximmn heat tolerance.

Preheat empD' se_Mng dish while
preheating the drawe_:

X_lmn holding hot, cooked fi)ods and

wamfing empU serving dishes at the

same time, place the serving dishes on

the high rack position and the tood on

the bottom of the (h'awe_:

A CAUTION:>hesmaybe
hoL Usepot holders or mitts when removing

hot dishes.



ge.com

ToProof YeastBread Dough

Yeastdoughcan beproofed in the warming
drawer

{{ Place v(:,ur dish on the wamfing
dI'aweI" bottOlll,

Ybu must alwaxs turn the control
knob to LOW then immediately
back to PROOE

Close the vent.

i Jghfl) oil the top of the dough in

a bowl large enough to double the
dom*h size. Coxer with a cloth.

Preheating, not re(luired fiw I)r°°fing.

Check the dough height in 40
minutes. Add time as needed. The

dough should remain in the drawer

tmtil it has doubled in size and a slight

depression remains when the smti_ce

is touched gently with a finge_:

ToCrispStale Items

Place food in low sided dishes or pans.

Preheat on LOW setting and open
the xent.

Check crispness after 45 minutes. Add
time as needed.

TemperatureSelection Chart for CrispFoods

Tokeep several different foods hot, set the temperature to the food needing the highest setting.
P/ace the items needing the highest setting on the bottom of the drawer and items needing less
heat on the rack.

Food Type

Bacon

Bread, hard rolls

Fried foods

Pies, two crusts

Pizza

Potatoes, baked

Tortilla Chips

ControlSetting

HIGH
MED

HIGH

MED
HIGH

HIGH

LOW

Mo_ture Se_c_rSetting

OPEN
OPEN

OPEN

OPEN
OPEN

OPEN

OPEN

Tips'.

i,eave tood tlncovei'ed,

Do not use plastic containe_ or plastic wrap.

Preheat prior to use according to recommended times.



Usingthe warming drawer.

Temperature Selection Cha_ for Moist Foods

Tokeepseveraldifferent foodshot_set the temperatureto the foodneedl?_gtbehighestsetting.
Placethe itemsneedingthe highestsetting onthe bottomof the drawerand itemsneedingless
heat onti_erack.

Food Type

Beef, medium and well done _

Bread, soft mils

Casseroles

Cooked cereal

Eggs

Fish, seafood

Fruit

Gravy, cream sauces

Ham

Lamb

Pancakes, waffles

Pies, one crest

Pork

Potatoes, mashed

Poultry

Vegetables

Control Settiug

MEB

MED

MEB

MEB

MED

MEB

MEB

MED

MEB

MED

HIGH

MED

MED

MED

HIGH

MEB

Moisture SMecter Setting

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

CLOSED

USf)A/FSIS lecommel_ds' all illtemal temperature of 145°_" as the mieflTlum duneness ter beeL Use a peft;_ble meat

the1777ometertu check ietemal te/77pemtd/es

Cover fi)od with lid or altmfinum fi)il.

Do not put water in the wakening (h'awe_:

Do not use plastic containe_ or plastic wrap.

P_'eheat i)_ior to use acco_'ding to _'ecommended times.
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Careand cleaning of the warmingdrawer, ge.com

Be sure the controls are in the OFFposition and aft surfaces are cool before cleaning any part of the
warming drawer.

Warming Drawer

Use soap and wam_ water to thoroughly
cle_ln.

Rack

(3ean the rack Mth detergent and water:

Mter cleaning, rinse the rack with clean
water and (h_' with a clean cloth.

Stainless Steel

Donotusea steelwoolpad,it will scratch
thesurface.

To clean the stainless steel surL_ce, use

warn/sudsy water or a stainless steel

cleaner or polish, Mways wipe the surfi_ce

in the direction of the grain. Follow

cleaner instructions fin" cleaning the

stainless steel sm_hce,

To inquire about i)m'chasing stainless
steel appliance cleaner or polish, or to

find the location (ff a dealer nearest you,
please call ore" toll-li'ee number:

National Parts Center 1.877.959.8688

ge.com

Control Knob

The control knob may be removed for easier

cleaning

Make sure the knob is in the PROOF
position and pull it smfight off the stem

tot cleaning.

The knob can be cleaned in a dishwasher

or it may also be washed with soap and
water: Make sm'e fl_e inskle of the knob

is dry beflwe replacing.

Replace the knob in the PROOFposifion
to ensure proper placement.



Installation of the warming drawer.

Read these instructions completely and carefully.

Before YouBegin
IMPORTAN7_Save these instructions for the

local electrical inspector's use.

IMPORTAN7_OBSERVEALL GOVERNINGCODES
AND ORDINANCES.

NOTE TO INSTALLER:Leave these instructions

with the appliance after installation is completed.

NOTE TO CONSUMER: Keep this Owner's
Manual and Installation Instructions for
future use.

NOTE."This appliance must be properly
grounded.

NOTE."Insure that the power cord does not
contact the hot surfaces on the bottom of
ovens, cooktops, or any other appliance.

ProductDimensions

I_ 23¼"

!0
!0
!0

_0
_0

26¼" ---_

includinghandle

9" 10½"

DimensionA
27" Drawer 30" Drawer

263/4" [ 30"

CustomPanelKits
ZXD27BJThis kit provides for the installation
of a custom fl'ont panel on 2 / w](le models.

ZXD3OB--This kit provides fi)r the installation
t, *

of a custom fi'ont pand on 30 wide models.

ToolsNeeded
2 x4 or 2 x 2 lmnber fi>r trainers and brace

Wood screws and adhesive or other hardware

fi)r installing rui]i]eis or shelf to support
W_I F/lleI" drawei:

Runnersmustbelevel,r/)idlymountedandcapable of
supporting150pounds.

; S_l w

i,evel

Drill and 1/16" bit

Phillips screwdriver

10



Read these instructions completely and carefully.

AdvancePlanning
The wamfing drawer may be installed direct.Iv
into a wall or wall oven cabinem':

The wamfing drawer may be installed below

a cotmtertop, a single or double oven and

side bv side using 2 (h'awex_.

When installing wamfing drawer with a

cooktop alh_w a 2" minimum fl'om bottom
of a cooktop bm'ner box to top of cutout.

Electrical power cord is located on the right

side of the wamfing drawer i,ocate the outlet
within reach of the 56" hmg power cord in

ac!iacent cabinet, within 42" of the right side
or 16" fl'om the left side of the cutout.

A recessed receptacle can be installed on

the right side of the cutout, 7" inaxilnuln
fl'om the back of the cabinet.

Groundingthe Appliance
IMPORTANT--(Please read carefully)

FORPERSONALSAFETY,THIS APPLIANCE
MUST BE PROPERLYGROUNDED.

Do not use an extension cord or adapter plug
with this appliance. Follow National Electrical
codes and ordinances.

This w:mning drawer must be supl)lied with 120V,

60Hz, and connected to an individual, properly
grounded branch circuit, and protected by a 15

or 20 amp drcuit breaker or time delay fllse.

Recessed receptacle
7 '_ [eax. from rear

/ / _ onrightside

L____._
Drill17/"I_eiefor
powercordforleft
orrightsideoutlet
location

Rating plate

A properly grounded 31)tong receptacle
should be located within reach _ff the drawer's

56" long power cord.

i,ocate the receptacle in an a(!iacent cabinet.

--within 42" of the fight side o_;

--within 16" of the left side or

_&_ recessed receptacle may be located on the

fight side of the cutout, 7" maMmum fl'om

the back of the cabinet. In this location, the

excess power cord should be coiled and

taped to the fight side of the unit.

IMPORTANT_Please read carefully)

The power cord of this appliance is equipped

with a 3-prong (grounding) plug that mates with
a standard 3-prong grounding wall receptacle to

minimize the possibility of electric shock. The
customer should have the wall receptacle and

circuit checked bv a qualNed electrician to make
sure the receptacle is properly grounded and has

the correct i)olariD:

Where a standard 2-prong wall receptacle is

encotmtered, it is the personal responsibili F
and obligation of the customer to have it

tel)laced with a properly grounded B-prong
wall receptacle.

Do not, under any circumstances, cut or remove
the third (ground) prong from the power cord.

DO NOT USEAN EXTENSION CORD.
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Installation of the warming drawer.

Read these instructions completely and carefully.

RemovePackagingand Parts
Parts provided: 4"Wood screws

[] Place carton on a fiat surfi_ce.

[] Open one end of the carton and lift off
the top piece.

[] I,ifl the wamfing drawer up and out of
[he ca I'[on,

[] Place the drawer on top of the shipping
carton to protect the drawer fl'ont and the

finished flooring.

[] Remoxe all packing materials and tape.

[] I,ocate package containing 4 wood screws
and set aside.

/nsta//ation Be/ow a Countertop
Electricaloutlet42" max.

rearcabinetwall 9"
fromfloorto bottom
of block

from leftside

25'L__1V/' Cabinettop

36*'

Countertop
height

• , WARNING!
IN CANADATHIS DRAWERIS NOT
APPROVEDFORINSTALLATION
UNDERA COOKTOP

231//' Min.

Installa solidbarrier
anda 1/4" rain.air gap
abovewarmingdrawer

DimensionA

27" Drawer 30" Drawer

25W" 28W"

*NOTE.,When installing the warming drawer below a cooktop,
a sofidbarrier mustbe &stalled at least I" from the lowest point
of the bottom of coold:opbemer box to the top of cutout. Use any
solid material such as I/4" thickplywood. Allow at least I/4" air
gap between the barrier and the top of the warmflTgdrawe_ See
label on top of the warmflTgdrawer for approved co&top models.

_,_q_en installed, the fl'ont fi_ce of the wamfing
drawer will be nearly flush with cabinet_ do(n_ or

(h'awer tl"oIlts,

Drawer overlaps will conceal cut edges on all sides

of the opening.

The rough opening for the drawer must be:

--Depth: 23½" minimum fl'om inside back to fi'ont
of cabinet fl'am e.

• ' _ [ " " 27"--Width: 2a½ for xdcle models
28 ½" for 30" wide models.

--Height: 9¼"

5" minim um above floor or 1" above toekick. 23¼"

ti'OIl/ _10oI" to bottoI// of CtltOtlt is i'ecoi//illended

for under countertop installation.

12

Installation below a cabinet drawer:

The wamfing drawer may be installed beneath a cabinet
(h'awe_: In this installation, a solid barrier should be

installed above the wamfing drawer to block access.

Use any solid material such as l/4" thick plywood. Mlow
at least l/4" air gap between the barrier and the top of

the wamfing drawer Observe the 5" rain. above the floor

or 1" above the toekick rain. installation height.

/VOTE'.If you are installing in fl'ameless cabinets, it may

be necessmw to install 1/9" wide cleats to accept drawer
motmting screws. See drawer to find exact locations of

illOtlnting sci'e_:s.

When installed under a cooktop:

_.Vamfing (h'awe_ are suitable fin" installation below only
certain specified cooktop models. See the label attached

to the top of the wamfing drawer fin" suitable models. A
solid barrier and air gap between cooktop and wamfing
drawer is required. See Note above.



Read these instructions completely and carefully.

Installation Below Wall Ovens

Installation below a single oven
23_"

2x2or2x4anti-tip
blockagainstrear
wall g" from floor 2"Min.

NOTE:Additionalclearancebetweencutoutsmay
be required.Checkto besurethatovensupports
abovethewarmingdrawerlocationdo notobstruct
tile requiredinterior23½"depthand9Y4"height.

WARNING!
IN CANADATHEWALLOVEN
IS ONLYAPPROVEDFOR
INSTALLATIONWITH A BOTTOM
CUTOUTATA MINIMUM 0F32.5"
FROMTHEFLOOR. 1" Min.abovetoekickoradjust

to oveninstallationheight

Installation below a doubleoven

overlapon
all sides

Dimension A Dimension B

27" Drawer 251/£" 263/4"

30" Drawer 28 I/£, 30"

2x2or2x4antbtip--
blockagainstrear
wall 9" fromfloor
to bottomof block

1" Min.abovetoekick

Allow 5/8" overlap
on

2" Min

NOTE:Additionalclearancebeb.,veencutoutsmay
be required.Cbeckto besurethatovensupports
abovethewarmingdrawerlocationdo notobstruct
tbe requiredinterior23½"depthand9Y4"height.

WARNING!
IN CANADATHISDRAWERIS NOTAPPROVED
FORINSTALLATIONUNDERA DOUBLEOVEN.

_,_q]en installed, the fl'ont fi_ce of the wam/ing
drawer will be nearly flush with cabinetr_ dooI_

or di'awer froi]ts.

Drawer overlaps will conceal cut edges on

all sides of the opening,

The rough opening for the drawer must be:

JOepth; 23½" minimum from inside back

to ti'ont (ff cabinet ti'ame.

JWidth: 25½" fi)i ......21 wide models

28½" fi)I....3(1 wide models.

JHeight: 9¼"

J_Ml(iw 2 mmnmun between o_en and drawer

CII[OII[S J[i)I"clearance of o_ erlaps.

NOTE: If you are installing in fl'ameless cabinets,

it may be necessary to install 1/2" wide cleats to

accept drawer i//otinting sci'e_is. See drawer to

find exact locations (ff mounting screws.

When installed under a wall oven:

_,_.mning draweis are suitable fixr installation
below only certain specified wall oven models,
See the label attached to the top ot the wamfing
drawer ti)r suitable models.

NOTE:Electrical receptacle can be installed

as shown {i)r countertop installations. Do not

install receptacle above the top (4 the wam]ing
drawer cutout.

13



Installation of the warming drawer.

Read these instructions completely and carefully.

ProvideCabinetSupport

231//'

2% 4" orequivalentrunners

27'c J

231//'

2"x4" orequivalentrunners

30'c J

IMPORTANT'. When installed below a single or
double oven, check to be sure that any oven

SUl)l)orts above the cutout do not obstruct the

23_" required depth of the Walilling drawer

CtltOtlt.

A 2" minimmn clearance between oven

and warming d_'mver CIIR)IILSare required.
Additional clearance may be required if

2 x 4 blocks are used to support framers or
solid floor of the oven above.

The warming drawer may be supported by
( •either a solid bottom, 2 x 4 w 2 x 2 framers.

The support must be level and rigidly'

motmted, flusll wifll file bottom edge
of die CtltOtlt.

There is no way to level the drawer once #

has been installed. Be sure supports are level

The entire weight of the dKiwer is supported

by the framers or solid floor and inust be
capable of supporting 150 lbs.

Step I--Install Anti-Tip Brace
WARNING: ANTI- TIP PRECAUTIONS:

The anti-tip brace must be installed to prevent
the drawer from tipping forward when opened
and loaded.

Failure to doso could result in personal injury.

___ nstall2x4or2x2antbtip brace
againstrearcabinetwail 9"

fromfloorto bottomof brace

23"--

2x4or2x2runners ___
orsolidbottom

14



Read these instructions completely and carefully.

Step 2--Install WarmingDrawer

[] Slide the left corner into opening and push
power cord into the hole leading to the

outlet location. Thread tile cord through

as drawer is being pushed back into the

opening.

If the outlet is installed inside the

opening, pltlg the cord into the outlet.

In this location, the excess power cord

should be coiled and tnped to the right
side of the refit. Make sm'e the cord does

not get trapped by the drawer:

/VOTE'. Insm'e that the power cord does not
contact the hot sml'i_ces on tile bottom of

ovens, cooktops, or any other appliance.

[] Push the drmver back tmfil the front flange
is flush to the cabinet fl'ont.

[] Drill pilot holes through the holes in the
oxerlapping ti'ame, one on e_lch coYneI;

[] Drixe wood screws proxided into each
coYneI;

[] Open the drawer flfllv.
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Before you call for service...
Troubleshooting -tips
Save time and money! Review the chart on this page first
and you may not need to call for service.

Possible Causes What To Do

Warming drawer A fuse ha your home may * Replace tile fl/se or reset tile circuit breaker.
will notwork be blown or the circuit

breaker tripped.

Warming drawer not * Plu _ iu

plugged in.

Controls improperly set. * See the Using the warming drawer section.

Drawerdoes not Ball bearings out * Fully exteud the drawer aud push it all the way in.

slide smoothly of alignment. See the Care and cleaning section.

or drags Drawer over-loaded or * Redttce weight to less than 50 pottuds. Redistribt/te

load unbalanced, drawer contents.

Excessive Liquid in wm'mhlg * ReIuove liqtlid.
condensation drawer.

Uncovered foods. * Cover fi)od with lid or ahunintun foil.

Temperature setting * Reduce teu_l_eratttre setfiug.

too high.

Incorrect Moisture * Set the Moisture Selector to the ol)en vent setting to

Selector setting, allow venting.

No heat in the Room temperature * Ttu'n the knob to LOW theu back to PROOF

PROOFsetting may prevent the
thermostat from

tripping on.

Food dries out Moisture escaping. * Cover food with lid or altmfiutm/ foil.

/6
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GE Service Protection Plus '_'

GE, a imme recog_fized _;odd_;kte fbr qmdhy and depeIldabilhy, offers ?(m

Sere;ice Protecfio_ } h_s --comp_ ehe_s_ e protecti(m o_ all yore" appliai_ces--
No Matter What Brand!

Benefits Include:

* Backed by GE
. All brands covered

. U_imited service calls

. _ parts and labor costs included

* No out-of-pocket expenses
* No bidden deductibles

* One 800 nnmber to call

We ?i Cover Any App!iance.
Angwhoro. Angtfmo.

Yim wi]] be completely satisfied wit]] oLlr service [:)rotectiom_ or yol_ may reql_est yore" member back

o_ the remaim_im_g x'ab_e of yol_r tom, tract. No ql_estiom_s asked. It's that simple.

Protect velar rdHgerato_; dishwasher; washer a_/d d_ye_; raN_ge, TVI VCR al_d m_ach more--any brand!

Pbas there's _o extra charge ti)r emergel_cy service m_d ]o_* mol_tb]y fi_la_ci_g is a_ai]ab]e. Eve_ icemaker

coverage a_d %od spoilage protectiol_ is oftered_ '_)_ ca_ rest eas}, ki_owi_g that a]] vo_r w_bmb]e

bo_sebo]d prod_cts are protected agai_st expel_sive repairs.

for more

_ (Jill hele

Please place in envelope and mail to:

General Electric Cempanf

Warranty Registration Department
P.O. Box 3215(}

Louisville, KY 4(}232-215(}
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Consumer Product Ownership Registration
Dear Customer:

Thank you for purchasing our product and thank you for placing your confidence in us.

_A/eare proud to ha_e you as a customer!

Follow these three steps to protect your

Complete mid mail

your Consumer
Product Owuerslfip

Registration today.
t]a_e the peace o/

mind of knowing we
c_ln contact you ill

th( unlikdy (v(nt of
a sa/_q_ modification.

new appliance investment:

AJler mailing tile
registration below,
store this doc{ll//ent

in a sale' place. It
contains i11tbrmatioll

you will need shoukt

you require service.
Our service nmnber is

800.GE.(2\RES

(800.432.2737).

[)_('ad VO/IF Ownel?'S

Mamml careflflh.

It will help you

operam your new

appliance properly.

Model Number Serial Number

I I I I I I

Important: If you did not get a registration card with your
product, detach and return the form below to
ensure that your product is registered, or register
online at ge.com.

._,,,_ (MI h(r_

Consumer Product Ownership Registration

Model Number Serial NumberI,,,,,, , , , , , I I , , , , , ,

M_: [ Ms. [ M:>,. [ Mixs [

Fi>tl I L_slINmm I I I I I I I I I Name I I I I I I I I I I I I

_11-_. (!1 ]Addr(ss I I I I I I I I I I I I I I I I I I I I I I I I

, I

I

I

2O

,>#I , , , , , , , I E-mailAddress*

Zip I

lIue Placed

Monlh

GE Consumer & lndustriol
Appliances
General Electric Companu
Lauisvill< KY 40225
ge.cem

* Please provide your e-mail address to receive, via e-mail, discounts, special otlbrs and other

important communications trom GE Appliances ((;EA).

Check here if you do not want to receNe communications fi-om (;EA's carefully select(d

partners.

FAIL[ 7RE TO COMPLETE AND RETI 5RN Tt tlS CARD DOES NOT D IMINISt t hX)[ 7R

W.kRI( \N'[5" RIGt tTS.

For intormation about GEA's prixacy and data usage polio> go to ge.com and dick on "Privacy

Policy" or call 800.626.2224.
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GEElectric WarmingDrawer Warranty.(Forc.stomersintheUnitedStates)

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 ge.com, or carl 800.GE.CARES
(800.432.2737). Please have serial number and model number
available when calling for service.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrant_

GE Will Replace:

Ally partof the wamfing (h'axver which t_fils due to a detect in materials or workmanship.

From the date of the During this limited one-year warranty, (;E will also provide, free of charge, all labor and

originalpurchase in-home serxice to replace the def_'ctixe part.

Service trips to your home to teach you how to use

the product.

Improper installation, delivery or maJntenm_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, f'tre, floods

or acts of God.

Incidenta] or consequential dmnage caused by possible

defects with this appliance.

Damage caused after delivery.

Product not accessible to provide required service.

EXCLUSION OF IMPLIED WARRANTIES--Your sole and exclusive remedy is product repair as provided
in this Limited Warranty. Any implied warranties, including the implied warranties of merchantability
or fitness for a particular purpose, are limited to one year or the shortest period allowed by law.

This warranty is extended to the original purchaser and any succeeding owner for products purchased for
home use within the USA. If the product is Iocated in an area where service by a GEAuthorized Servicer is
not available, you may be responsible for a trip charge or you may be required to bring the product to an
Authorized GE Service Location for service. 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,KY 40225
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GEElectric WarmingDrawer Warranty.(Forc.stomersi, Canada)

Aft warranty service provided by our Factory Service Centres
or an authorized Customer Care® technician. For service, carl
1.800.361.3400.Please have serial number and model number
available when calling for service.

Staple your receipt here.
Proof of the original purchase

date is needed to obtain service

under the warrantg

Fromthe date of the
originalpurchase

Mabe Will Replace:

( (_ .... , . ,Anypart )f the wam/in_ (ha_e_ which fmls due to a deIect in materials or worknmnship.

During this limited one-year warranty, Mabe will also provide, free of charge, all labor and

in-home serxice to replace the (lefectixe part,

Service trips to your home to teach you how to

use the product.

Improper h_stallation, delivery or mah_tenm_ce.

Failure of the product if it is abused, misused, or

used for other than the intended purpose or used

commercially.

Replacement of house fuses or resetting of circuit

breakers.

Dmnage to the product caused by accident, fire, floods

or acts of God.

h_cidentaJ or consequential dmnage caused by possible

defects with this applimace.

Dmnage caused after delivery.

Product not accessible to provide required service.

EXCLUSION OF IMPLIED WARRANTIES--Your sole and exclusive remedy is product repa# as provided
in this Limited Warranty. Any implied warranties, including the implied warranties of merchantability
or fitness for a particular purpose, are limited to one year or the shortest period allowed by law.

I WARRANT()R IS N()T RESPONSIBLE F()R CONSEQUENTIAl, DAMAGES. I

I Warrantor: MABE CANADA IN(:. I
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Consumer Support.

GEApp/bncesVv'ebsite ,, t_,__,.8.:go,corn
Have a (p_estiom_ or m_eed assist;race with yore" applim_ce? Try the (;-E Applim_ces \\el)site 24 horn's a day

am' day (}'f die _ea]'' "_For greater com'em_ie]_ce and f_ster seP,'ice, you cm_ m_ow dow]_load Ow]_er's Mamm]s,

order parts or e','e_ schedule service om_qim_e,h Canada: www.geappliances.ca

ScheduleSerwce ,,,t_,__,.8.:ge.c0m
Expert (;E repair sep,'ice is om_l} o_e step awa} {_'om }our dooL Get onqim_e a_ld schedule }our service at "_ol_r

c(mve_ie_ce 24 horn's am day of d_e "_ear'. ()r call S00.(;E.CARES (800A32.2737) durim_g _om_a] busim_ess horn's.

h Canada, call 1.800..'¢61..'4400

flea/LifeOes,'gnStudio ,,/,,__,.8.:g_._0_
GE s_q)ports d_e I[ I_ivexsal Design co_cept--prod_cts, services m_d e_wirom_e_ts tl_at cm_ be _sed by people o{

all ages, sizes a_d capabilities. _e recog_ize the _eed to design fk_r a wide range o{ physical and me_tal abilities

m_d impah_e]_ts. For details of GE's [ ]_ive_sa] Design app]icatio]_s, h_c]_dh_g ]dtc]]e_ design ideas {or people wkh

disabilities, check o_t ore" Website today. For the heaxi_g h_q)ah'ed, please ca]] 800.TDD.GEAC (S00.$33.4322).

_ Canada, co_tacL JVkmage_; Co_sumer P,e]atio_s, Mabe Ca_ada h_c.
S_fite 310, I Factor_ Lane

Mo_ctom N.B. EI C 9M3

ExtendedWarranties h_ the {!.S.: _&com

Pro'chase a (;E exte_ded >,'art;raP,' a_d le;m_ abo_t spedal (liscom_ts that are available while }ore" wart;tory is still
i*_et[i_ct. Y_u cm_ purchase it o_-li_e a_ylime, or call 800.626.2224 duri_g _ormal bush_ess hours. (;E Co_mmer
Hom e Servicos will still be the_'e a:}}er _o__rwa rra _b expi res. In Canada, ea_ 1.888.261.2133

PartsandAccessories
I_ dividua]s q_*alified to se_wice th eir o1__ app]ia_ ces ca_ have parts or accessori es se_ t di recdy to th d r hom es
(VISA, MasterCard a_d Discover cards are accepted). Order o_-lh_e toda> 24 horns e_ e_T (]!ay or by phoebe at

S00.626.2002 dmJ_g _orma] ]b_M_ess horn's.

instructions contained in thb mamm[ cover procedures to he per[ormed by any user. Other set,icing genera]iF should he
referred to wa[ified service persommL Caotion m_st he exercised, since improper servicing may cause _safe operation.

(5_stomers m Canada sho_]d co_s_]t the yellow pages for the _earest Mabe ser_ice ce_tre, or ca]] ]i .888.26]1.3055.

ContactUs 1. a_e[_.8.:_e,gom
If vow*are not satisfied with the service vow, receive f_'om (;E, col_tact _s o_ ore" IA_ebsite with a]] the details

i_cMdi_g yore" phon_e mm_be_; or w_Jte to: (;e_era] M;mage_; C_*stomer Relatio_s
GE Appliances, AppIim_ce Park
l ,o_dsvi]]e, KY 40225

In Canada www.geapp_ances.ea, or _rite to: Director; Co_s_m_er Re]atio_s, Mabe Ca_ada Ii_c.
Suite 310, I Factor_ i,a_ie
Mo_ctom N.B. El C 9M3

RegisterYourApplbnce ,,,_,__,.8.:_._o_
Register your new appliance on=line-at your conve_'fience! Time]} product regism_tio_ wi]] allow {br e_ha_ced

: commu_]krat_oi] mid prompt service imder the terms of',our warl;mr_ should the _?eed arise. _)u ma_ also mail

i_ d_e [Are-i_ri_ted regism_tio_,, card i_c]_(]!ed i_ d_e I_ackh_g, material [r_ Canada: www.geappliances.ea

Printed in flTe United States


