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Write the model and serial
numbers here:

Model #

Serial #

You can find them on a label on the
front of the oven behind the oven door
on single oven models, or the front of
the lower oven behind the oven door on
double oven models.

PT920-30" Single Wall Oven
PT960-30" Double Wall Oven

Four
encastre

a convection électrique

PT920-Four G encastré simple de 30 po
PT960-Four a encastré double de 30 po

La section francaise commence a la page 47

Horno
empotrado

a conveccion eléctrico

PT920-Horno simple de pared de 30"
PT960-Horno doble de pared de 30"

La seccion en espafiol empieza
en la pagina 93

49-80607 05-10GE



IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

AWARNING

Read all safety instructions before using the product. Failure to follow these instructions my result in fire, electrical
shock, serious injury or death.

AWARNING |IMPORTANT SAFETY NOTICE

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.

The fiberglass insulation in self-clean ovens gives off a very small amount of carbon monoxide during the cleaning
cycle. Exposure can be minimized by venting with an open window or using a ventilation fan or hood.

AWARNING | GENERAL SAFETY INSTRUCTIONS

% Use this appliance only for its intended purpose as
described in this Owner’'s Manual.

% Be sure your appliance is properly installed and
grounded by a qualified installer in accordance with
the provided installation instructions.

% Do not attempt to repair or replace any part of your
oven unless it is specifically recommended in this
manual. All other servicing should be transferred to
a qualified technician.

% Before performing any service, disconnect the
power supply at the household distribution panel
by removing the fuse or switching off the circuit
breaker.

& Do not leave children alone—children should not

be left alone or unattended in an area where an
appliance is in use. They should never be allowed
to climb, sit or stand on any part of the appliance.

CA UTION Do not store items of interest

to children in cabinets above an oven - children
climbing on the oven to reach items could be
seriously injured.

“ Use only dry pot holders—moist or damp pot holders
on hot surfaces may result in burns from steam. Do
not let pot holders touch hot heating elements. Do
not use a towel or other bulky cloth in place of pot
holders.

 Never use your appliance for warming or heating

the room.

% Do not touch the heating elements or the interior

surface of the oven. These surfaces may be hot
enough to burn even though they are dark in color.
During and after use, do not touch, or let clothing
or other flammable materials contact any interior
area of the oven; allow sufficient time for cooling
first. Other surfaces of the appliance may become
hot enough to cause burns. Potentially hot surfaces
include the oven vent opening, surfaces near the
opening and crevices around the oven door.

% Do not heat unopened food containers. Pressure

could build up and the container could burst,
causing an injury.

“ Do not use aluminum foil to line the oven bottom.

Foil can trap heat or melt, resulting in damage to
the product and a shock or fire hazard.

 Avoid scratching or impacting glass doors or control

panels. Doing so may lead to glass breakage. Do not
cook on a product with broken glass. Shock, fire or
cuts may occur.

. Cook meat and poultry thoroughly—meat to at least

an internal temperature of 160°F and poultry to
at least an internal temperature of 180°F. Cooking
to these temperatures usually protects against
foodborne illness.

SAVE THESE INSTRUCTIONS
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AWARNING

KEEP FLAMMABLE MATERIALS AWAY FROM THE OVEN

Failure to do so may result in fire or personal injury.

“ Do not store or use flammable materials in or near
an oven, including paper, plastic, pot holders, linens,
wall coverings, curtains, drapes and gasoline or
other flammable vapors and liquids.

“ Never wear loose-fitting or hanging garments while
using the appliance. These garments may ignite if
they contact hot surfaces, causing severe burns.

AWARNING

“ Do not let cooking grease or other flammable
materials accumulate in or near the range. Grease in
the oven or near the oven may ignite.

IN THE EVENT OF A FIRE, TAKE THE FOLLOWING STEPS

TO PREVENT INJURY AND FIRE SPREADING:

“ Do not use water on grease fires. Never pick up a
flaming pan.

“ If there is a fire in the oven during baking, smother
the fire by closing the oven door and turning the
oven off or by using a multi-purpose dry chemical or
foam-type fire extinguisher.

AWARNING

“ |If there is a fire in the oven during self-clean, turn
the oven off and wait for the fire to go out. Do not
force the door open. Introduction of fresh air at self-
clean temperatures may lead to a burst of flame
from the oven. Failure to follow this instruction may
result in severe burns.

OVEN SAFETY INSTRUCTIONS

“ Stand away from the oven when opening the oven
door. Hot air or steam which escapes can cause
burns to hands, face and/or eyes.

“ Keep the oven vent unobstructed.

“ Keep the oven free from grease buildup. Grease in
the oven may ignite.

= Place oven racks in desired location while oven is
cool. If rack must be moved while oven is hot, do not
let pot holder contact hot heating element in oven.

“ When using cooking or roasting bags in the oven,
follow the manufacturer’s directions.

SAVE THESE INSTRUCTIONS

“ Pulling out the standard racks to their stop-locks
or the extension rack to its fully open position
is a convenience in lifting heavy foods. It is also
a precaution against burns from touching hot
surfaces of the door or oven walls.

“ Do not leave items such as paper, cooking utensils
or food in the oven when not in use. Items stored in
an oven can ignite.



IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING.

AWARNING | SELF-CLEANING OVEN SAFETY INSTRUCTIONS isorme models

The self-cleaning feature operates the oven at temperatures high enough to burn away food soils in the oven.
Follow these instructions for safe operation.

“ Before self-cleaning the oven, remove shiny silver “ If the self-cleaning mode malfunctions, turn the
colored oven racks {on some models), the probe, any oven off and disconnect the power supply. Have it
aluminum foil, and any broiler pan, grid, and other serviced by a qualified technician.

cookware. Only porcelain coated oven racks may

be left in the oven. “ Do not clean the door gasket. The door gasket is

essential for a good seal. Care should be taken not
“ Before operating the self-clean cycle, wipe grease to rub, damage or move the gasket.
and food seils from the oven. Excessive amount of
grease may ignite, leading to smoke damage to your
home.

“ Do not use oven cleaners. No commercial oven
cleaner or oven liner protective coating of any kind
should be used in or around any part of the oven.

SAVE THESE INSTRUCTIONS



Introduction to the oven controls.

(Throughout this manual, features and appearance may vary from your model.) GEAppliances.com
Touch Screen @
Touch the graphics on - o
the interactive display to l SELECT COOK MODE (-0
use the oven features. = -
O |50 @ {o][pul@
|
o~ 510 @ %
|
c KITCHEN
O - ][5 -0 si-@
PROBE SELF CLEAN CLEAR a
72
Double oven control shown.
NOTE: If the oven is inactive for 10 minutes, the Touch @ HELP Pad
Screen will go into standby mode, and the screen will Touch this pad to find out more about your oven's
be dark. Touch the Touch Screen or any pad to “wake fegtures.
up” the display. The Display may also “wake up” when it
senses you fyour hand) approaching the Touch Screen. m BACK Pad _
The display Is sensitive and may “wake up” when lights Touch to return to the previous screen.
are turned on or due to the movement of nearby people
or objects. The Display should return to its standby mode @ ? LEAth/ OFF P G[dALL " h
after 10 minutes if no further interaction occurs. ouch to cance oven operatons except the
T hS clock and timer.
ouch >creen @ 0/ LGHT On/Off Podls
BAKE _ Touch to turn the oven lightls) on or off.
Touch to select the bake function. @ OPTIONS Pad
BROIL Touch to select TWO TEMPS, DELAY START, PROOF,

Touch to select the broil function (HIGH BROIL or LOW
BROIL) or the BROIL GUIDE.

CLOCK
Touch to set the clock.

PROBE
Touch when using the probe to cook food.

CONVECTION BRAKE
Touch to select baking with the convection
function.

CONVECTION ROAST
Touch to select roasting with the convection
function.

KITCHEN TIMER
Touch to select the timer feature.

SELF CLEAN
Touch to select the self-cleaning function. See the
Using the self-cleaning oven section.

Touch Pads
HOME Pad
Touch to return to the “SELECT COOK MODE”
{Home) Screen. This does not cancel any cooking
or self-clean settings.

Q0 O 000

DEHYDRATE, WARM, COOK & HOLD, SABBATH or
SETTINGS.

Display
Display
Shows the time of day.

Error Codes

If "F-" and a number or letter flash in the display and
the oven control signals, this indicates a function error
code. Touch the CLEAR/OFF pad. Allow the oven to cool
for one hour. Put the oven back into operation. If the
function error code repeats, disconnect the power to the
oven and call for service.

If there has been a power outage:

If your oven was set for a timed oven operation and a
power outage occurred, the clock and all programmed
functions must be reset.

The time of day will flash in the display when there has
been a power outage.



Using the oven.
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Before you begin...

A CAUTION: 16 avoid possible

burns, place the racks in the desired position
before you turn the oven on.

The racks are designed so that when placed
correctly in the oven on the supports, they
will stop before coming completely out, and
will not tilt.

NOTE: The oven has 7 rack positions.

Never place cooking utensils, pizza stone,

or any other items on the oven floor.

A CAUTION: never place cooking

utensils, pizza stone, or any other items on
the oven floor. There is a heating element
beneath the oven floor. Placing items on the
oven floor may cause the oven to overheat,
resulting in damage to the oven and risk of
domage or fire to cabinets.

Standard Racks

When placing and removing cookware, pull
the rack out to the bump (stop position) on
the rack support.

To remove a rack, pull it toward you, tilt the
front end up and pull it out.

To replace, place the curved end

of the rack (stop-locks) onto the oven
supports, tilt up the front of the rack and
push the rack in.
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Extension Rack

When placing and removing cookware,
always pull the rack out by its upper
front rail to its fully open position.
NOTE: Do not extend the rack quickly.
Food may slide off the front of the rack.

To remove the rack:

Make sure the rack is pushed all the
way into the oven.

Firmly grasp the rack handle and pull
towards you. The rack will stop when
the curved end of the rack hits the
oven bump.

Tilt the front end up and pull it out.

NOTE: When handling the extension
rack, do not allow the sliding portion to
fall open. This can damage the slides.

To replace the rack:

Firmly grasp both sides of the rack
frame and the sliding rack.

Place the curved end of the rack onto
the desired rack position. Tilt up the
front of the rack and push it in as far
as it will go.

A CAUTION: never use the

rack when its frame is not fully inserted
in the oven and locked into position.

= When the rack is properly installed and
locked into position, the locking side
paddles on the rack frame will click-
lock into place on the oven supports. If
the side paddles did not click-lock into
position, repeat the steps above and
make sure the side paddles have been
correctly cleaned and lubricated. See
Extension Rack
in the Care and cleaning section.

2 Do not place the extension rack in the
highest position in the oven.



Using the oven.

Aluminum Foil

Do not use aluminum foil to line oven
bottoms. The foil will trap heat below, and
upset the performance of the oven. Foil can
melt and permanently damage the oven
bottom. Damage from improper use of
aluminum foil is not covered by the product
warranty.

Foil may be used to catch spills by placing a
sheet on a lower rack, several inches below
the food. Do not use more foil than necessary,
and never entirely cover an oven rack with
aluminum foil. Keep foil at least 1-1/2" from
oven walls to prevent poor heat circulation.

Baking Pan/Sheets

Use the proper baking pan. The type of finish
on the pan determines the amount of browning
that will occur.

¢ Shiny, bright and smooth pans reflect heat,
resulting in a lighter, more delicate browning.
Cakes and cookies require this type of pan or
sheet.

* Dark, rough or dull pans absorb heat resulting
in a browner, crisper crust. Use this type for
pies.

* Glass baking dishes also absorb heat.
When baking in glass baking dishes, the
temperature may need to be reduced by
25°F.

Preheating and Pan Placement

Allow the oven to preheat before placing food
in the oven. Preheating is necessary for good
results when baking cakes, cookies, pastry and
breads.

To preheat, set the oven at the correct
temperature. The convection fan will turn

on during preheating. The control will signal
when the oven is preheated—this will take
approximately 10-15 minutes. The screen will
show the set temperature.

When the control signals, foods should be
placed in the oven.

Baking and roasting results will be better if the
rack is positioned so that food is centered in the
oven cavity as much as possible. Angel food
cake is the exception and should be placed on
the bottom oven rack (Rack Al. Follow package
directions on prepackaged and frozen foods for
pan placement.

Pans should not touch each other or the

walls of the oven. Leave approximately

1-1/2" between pans and place the pans
approximately 1-1/2” from the oven walls. If
you need to use two racks, stagger the pans so
one is not directly above the other.

Please note that extension racks position food
higher in the oven. An extension rack should
be placed one position lower than a flat rack
would be so the focd is in the same location.

Oven Airflow

An internal cooling fan operates during all oven
modes. The warm air from inside the oven will
be exhausted out through vents located at the
bottom of the oven door.

Intake air will be pulled into the oven through
vents located between the door and the control
panel.

Do not allow this airflow to be obstructed by
blocking the vents at the bottom of the door, or
at the top of the door by draping kitchen towels
over the front of the oven in undercounter
applications.



Baking and roasting.
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NOTE: A cooling fan may

automatically turn on and off to

coolinternal parts. This is normal,

and the fan may continue to run
even after the oven is turned off.
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How to Set the Oven for Baking or Roasting

Touch BAKE.

For double oven models only, touch
UPPER OVEN or LOWER OVEN to select
the desired oven.

Touch the numbers to set the desired
temperature.

Touch ENTER.
Touch START.

The convection fan will turn on during
preheating. The control will signal when the
oven is preheated—this will take approximately
10-15 minutes. The screen will show the set
temperature.

When the control signals, foods should be
placed in the oven.

For double oven models only, to set the
second oven, select PRESS TO MAKE LOWER
OVEN SELECTIONS or PRESS TO MAKE UPPER
OVEN SELECTIONS as needed and follow the
above steps.

The set temperature may be changed by
touching CHANGE TIME-TEMP.

The settings may be cancelled by touching
CANCEL.

The timer can be set by touching SET KITCHEN
TIMER. See the Kitchen timer section.

Check food for doneness at minimum time
on recipe. Cook longer if necessary.

Touch CANCEL when cooking is complete.

If baking four cake layers at the same time,
place two layers on rack B and two layers on
rack D. Stagger pans on the rack so one is not
directly above the other.

INARN
AN
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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 low-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-moaisture content of these spreads affect 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.



Timed baking and roasting.

On double oven models, you can use timed baking in one oven while using self-clean in the other; you can also use timed
baking in both ovens at the same time.

NOTE: Foods that spoil easily—such as milk, eggs, fish, stuffings, poultry and pork—should not be allowed to sit for more
than 1 hour before or after cooking. Room temperature promotes the growth of harmful bacteria.
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On double oven models only.
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How to Set an Immediate Start and Automatic Stop

The oven will turn on immediately and cook
for a selected length of time. At the end

of the cooking time, the oven will turn off
automatically.

Make sure the clock shows the correct time of
day.

Touch BAKE.

For double oven models only, touch
UPPER OVEN or LOWER OVEN 1o select
the desired oven.

Touch the numbers to set the desired
temperature.

Touch ENTER.

Touch the numbers to set the desired
length of cooking time.

@ Touch ENTER.

Two immediate start and automatic stop
cooking options are available:

# PRE-HEATED START - Touch to preheat
the oven.

The convection fan will turn on during
preheating. The control will signal when
the oven is preheated—this will take
approximately 10-15 minutes. The
screen will show the set temperature.

When the control signals, place food in
the oven.

The timed cook will not start until
the oven is preheated and START is
touched.

2 COLD START - Touch to start the oven
immediately and cook food without
preheating. The convection fan will turn
on. The cook time will start immediately.

The oven will start and continue to cook for
the programmed amount of time, then shut
off automatically, unless the Cook and Hold
feature was set. See the Cook and hold option
section.

For double oven models only, o set the
second oven select PRESS TO MAKE LOWER
OVEN SELECTIONS or PRESS TO MAKE UPPER
OVEN SELECTIONS as needed and follow the
above steps.

The set temperature may be changed
by touching CHANGE TIME-TEMP for the
appropriate oven.

The settings may be cancelled by touching
CANCEL for the appropriate oven.

The timer can be set by touching SET KITCHEN
TIMER. See the Kitchen timer section.

After cooking is complete the oven will signal
and "MORE TIME” will display for five minutes.
Check food for doneness. If more cooking
time is needed, touch MORE TIME and enter
additional coaking time. If not selected, the
screen will automatically clear in five minutes.
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How to Set a Delayed Start and Automatic Stop

You can set the oven control to delay-start the
oven, cook for a specific length of time and then
turn off automatically. See also the Delay start
option section.

Make sure the clock shows the correct time of
day.

Touch BAKE.

For double oven models only, touch
UPPER OVEN or LOWER OVEN to select
the desired oven.

Touch the numbers to set the desired
temperature.

Touch ENTER.

Touch the numbers to set the desired
length of cooking time.

@ Touch ENTER.
Touch ADD BAKE OPTION.
Touch DELAY START.

Two delay start time setting options are
available:

2 START COOK TIME - Touch and then
use the numbers to set the time of day
that you want cooking to start. Touch
ENTER.

2 FINISH COOK TIME - Touch and then
use the numbers to set the time of day
that you want cooking to end. Touch
ENTER. For example, if your cooking
time is 2 hours and you want to serve
dinner at 5:00pm, then enter 5,0, 0 and
PM and the oven will start at 3:00pm.

For double oven models only, to set the
second oven, select PRESS TO MAKE LOWER
OVEN SELECTIONS or PRESS TO MAKE UPPER
OVEN SELECTIONS as needed and follow the
above steps.

The set temperature may be changed
by touching CHANGE TIME-TEMP for the
appropriate oven.

The settings may be cancelled by touching
CANCEL for the appropriate oven.

The timer can be set by touching SET KITCHEN
TIMER. See the Kitchen Timer section.

When the delayed start time is reached, the
oven will start and continue to cook for the
programmed amount of time, then shut off
automatically, unless the Cook and Hold
feature was set. See the Cook and hold option
section.

After cooking is complete, the oven will signal
and "MORE TIME” will display for five minutes.
Check food for doneness. If more cooking
time is needed, touch MORE TIME and enter
additional cooking time. If not selected, the
screen will gutomatically clear in five minutes.
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Using the probe.

For many foods, especially roasts and poultry, internal food temperature is the best test for doneness. The temperature
probe takes the guesswork out of roasting by cooking foods to the exact doneness you want.

Use of probes other than the one provided
with this product may result in damage to the
probe.

Use the handles of the probe and plug when
inserting and removing them from the meat

and outlet.
2 To avoid damaging your probe, do not use 2 To prevent possible burns, do not unplug
- tongs to pull on the cable when removing it the probe from the outlet until the oven
\ 2 To avoid breaking the probe, make sure food has cooled
The temperature probe has a . . . o .
skewer-like probe at one end and is completely defrosted before inserting. ' Never leave your probe inside the oven during
a plug at the other end that goes a self-cleaning cycle.

into the outlet in the oven. .
2 Do not store the probe in the oven.

After preparing the food, follow these directions  # For fish - insert the probe from just above
for proper probe placement: the gill into the meatiest area parallel to the
# The tip of the probe should rest in the center backbone.
of the food and should not touch bone, fator  # For a whole turkey - insert the probe into the
gristle. meatiest part of the inner thigh from below

4 For roasts with no bone - insert the probe and parallel to the leg.

into the meatiest part of the roast. % For a turkey breast - insert the probe into the

% For bone-in ham or lamb - insert the probe meatiest part of the breast meat

into the center of the lowest, largest muscle
or joint.

2 For meat loaf or casseroles - insert the probe
into the center of the food so that as much
as possible of the metal shaft is covered.

12
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How to Set the Oven For Roasting When Using the Probe

Insert the probe into the food. See the
Using the probe section.

Plug the probe into the outlet in the oven.
Make sure it's pushed dll the
way in. Close the oven door.

Touch PROBE.

For double oven models only, touch
UPPER OVEN or LOWER OVEN 1o select
the desired oven.

Touch the numbers to set the desired
internal food or meat temperature. (The
maximum internal temperature for the
food that you can set is 200°F)

@ Touch ENTER.
Touch BAKE.

Touch the numbers to set the desired oven
temperature.

@ Touch ENTER.

The screen will prompt if the probe is inserted
into the outlet and you have not set a probe
temperature and touched ENTER.

Touch START.

The oven will turn on immediately and stay on
until the oven is turned off.

The convection fan will turn on (after a short
delay) and 100°F will appear in the screen. (The
temperature display will start to change once
the internal temperature of the meat reaches
100°F)

After the internal temperature of the meat
reaches 100°F, the changing internal
temperature will be shown in the display.

When the internal temperature of the
meat reaches the number you have set,
the probe and the oven turn off and the
oven control signals. To stop the signal,
touch the CLEAR/OFF pad. Use hot pads
to remove the probe from the food. Do not
use tongs to pull on it—they might
domage it.

For double oven models only, to set the
second oven, select PRESS TO MAKE LOWER
OVEN SELECTIONS or PRESS TO MAKE UPPER
OVEN SELECTIONS as needed and follow the
above steps.

The set temperature may be changed
by touching CHANGE TIME-TEMP for the
appropriate oven.

The settings may be cancelled by touching
CANCEL for the appropriate oven.

The timer can be set by touching SET KITCHEN
TIMER. See the Kitchen timer section.

A CAUTION: 1 prevent possible

burns, do not unplug the probe from the oven
outlet until the oven has cooled. Do not store the
probe in the oven.

2 If the probe is removed from the food before
the final temperature is reached, a tone will
sound and the screen will prompt until the
probe is removed from the oven.

= You can use the timer even though you
cannot use timed oven operations.

13



Broiling.

Close the door. Always broil with

the door closed.

| HIGH |
BROIL OR

Low

BROIL
—

START |

If your oven is connected to 208
volts, rare steaks may be broiled
by preheating the broiler and

positioning the oven
position higher.

14

rack one

How to Set the Oven for Broiling

Close the door. Always broil with the door
closed.

Touch BROIL.

Place the food on a broiler grid in a broiler
pan.

For double oven models only,
touch UPPER OVEN or LOWER OVEN to
select the desired oven.

Follow suggested rack positions in the
Broiling Guide.

The size, weight, thickness, starting temperature
and your preference for doneness will affect
broiling times. This guide is based on meats at
refrigerator temperature.

Touch HIGH BROIL or LOW BROIL.
@ Touch START.

NOTE: A cooling fan may automatically turn on
and off to cool internal parts. This is normal, and
the fan may continue to run even after the oven
s turned off.

The broiler performs best when preheated for 2
to 3 minutes for most broiling. However, foods
that cook quickly, such as thin strips of meat or
fish may require a short preheating period of 5
to 6 minutes to allow the food surface to brown
in the same time the food takes to be cooked
throughout.

Turn the food only once during broiling.

NOTE: Broil will not work if the temperature
probe is plugged in. Never leave your probe
inside the oven during a broil cycle.

To set the second oven, select PRESS TO MAKE
LOWER OVEN SELECTIONS or PRESS TO MAKE
UPPER OVEN SELECTIONS as needed and
follow the above steps.

The set temperature may be changed by
touching CHANGE TIME-TEMP.

The settings may be cancelled by touching
CANCEL.

The timer can be set by touching
SET KITCHEN TIMER. See the Kitchen timer
section.

When broiling is finished, touch
CANCEL.






