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Write the model and serial  
numbers here:

Model # __________________

Serial # ___________________

You can find them on a label on 
the side trim or on the front of the 
(lower) oven behind the oven door. 

Printed in the United States

ZET1S - 30" Single Wall Oven
ZET1P - 30" Single Wall Oven
ZET2S - 30" Double Wall Oven
ZET2P - 30" Double Wall Oven

Owner’s Manual
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SAVE THESE INSTRUCTIONS

IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING. 
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N

CAUTION :

 GENERAL SAFETY INSTRUCTIONS

STATE OF CALIFORNIA PROPOSITION 65 WARNING

WARNING

WARNING

WARNING  
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SAVE THESE INSTRUCTIONS

 KEEP FLAMMABLE MATERIALS AWAY FROM THE OVEN
Failure to do so may result in fire or personal injury.

 IN THE EVENT OF A FIRE, TAKE THE FOLLOWING
 STEPS TO PREVENT INJURY AND FIRE SPREADING

 OVEN SAFETY INSTRUCTIONSWARNING

WARNING

WARNING

 SELF-CLEANING OVEN SAFETY INSTRUCTIONSWARNING

SA
FETY IN

FO
RM

ATIO
N
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IMPORTANT SAFETY INFORMATION.
READ ALL INSTRUCTIONS BEFORE USING. 

(a) 

(b) 

Note 
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Notes
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TY Thank You! ... for your purchase of a GE Brand appliance.

GE Electric Range Warranty
GEAppliances.com

®

What GE will not cover:
 

 
 

 

 

 

 
 

EXCLUSION OF IMPLIED WARRANTIES

Warrantor: General Electric Company. Louisville, KY 40225

Extended Warranties:

Register Your Appliance: 
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Have a question or need assistance with your appliance? 
A

SSISTA
N

C
E / ACC

ESSO
RIES

Schedule Service: 

Remote Connectivity: 

Parts and Accessories: 

Real Life Design Studio: 

Contact Us: 

General Manager, Customer Relations
GE Appliances, Appliance Park Louisville, KY 40225

www.geappliances.com/service_and_support/

Accessories
Looking For Something More?
GE offers a variety of accessories to improve your cooking and maintenance experiences!

www.GEApplianceParts.com www.GEAppliances.ca
800.626.2002 800.661.1616

Accessories

Parts

Cleaning Supplies

How to Remove Protective Shipping Film and Packaging Tape

NOTE: 
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1. Convection Cooking Modes: 

2. Traditional Cooking Modes: 

3. Clean: 

4. Proof: 

5. Mini Knob: 

6. Cook Time: 
Cook 

Time program a cooking time 
in hours and minutes

7. Set Clock: Set Clock

AM PM
8. Timer: Timer

program the time in hours and 
minutes

Timer

9. Delay Time: 

Delay Time 

 NOTE:  

10. Probe: 

11. Oven Light(s): 
12. Remote Enable (on some models):
 CONNECTING YOUR OVEN 
 Off -

Remote Enable
 Slow flash -

 Rapid flash -

 Solid -

 REMOTE STARTING YOUR OVEN REMOTE

 Remote Enable
REMOTE

REMOTE REMOTE
REMOTE

REMOTE

13. Lock Controls: 

Oven Lights  Timer 

LOW
BROIL

HIGH
BROIL

200

250

300

350

400
450

500

550

CLEAN WARM

OFF

TEMPERATUREOVEN MODE

REMOTE
ENABLE

CLEAN

OFF

BAKE
HIGH/LOW

BROIL

CONV BAKE
1 RACK

LOW BROIL
CRISP

CONV BAKE
MULTI

CONVECTION
ROAST

CONVECTION
BROIL

OVEN
LIGHTS

PROBECOOK
TIME

DELAY
TIME

TIME OF DAY

PROOFTIMER SET
CLOCK

HOLD 3 SEC

PUSH
TO

ENTER

1 1 22 48 6 9 7 5

3 3

1011

12 13
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Double Wall Oven Controls

1. Convection Cooking Modes: 

2. Traditional Cooking Modes: 

3. Clean: 

4. Proof: 

5. Mini Knob: 

6. Cook Time: 
Cook 

Time
program a cooking 

time in hours and minutes

7. Set Clock: Set Clock

AM PM

8. Timer: Timer

program the time in hours and 
minutes

Timer

9. Delay Time: 
Delay 

Time 

 NOTE:  

10. Probe: 

11. Oven Light(s): 
12. Remote Enable (on some models):
 CONNECTING YOUR OVEN 
 Off - Remote 

Enable
 Slow flash -

 Rapid flash -
 Solid -

 REMOTE STARTING YOUR OVEN REMOTE

 Remote Enable
REMOTE

REMOTE
REMOTE

REMOTE

REMOTE

13. Lock Controls: 
Oven 

Lights  Timer 

48 6 9 7 51011

1312 12 332 233

11 221 1
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Cook Time Delay Time Cook Time Delay Time

Cook Time Delay Time

Cook Time Delay Time

Special Features
U
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OVEN
LIGHTS

PROBECOOK
TIME

DELAY
TIME

TIME OF DAY

PROOFTIMER SET
CLOCK

HOLD 3 SEC

PUSH
TO

ENTER
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Special Features (cont.)

Cycle End Tone (End tonE)

Tone Volume (Sound)

Clock Setting (SEtting)

Auto Recipe Conversion (Auto rEciPE)

12-hour Shutoff (12hr ShutOFF)

Adjust the Oven Temperature 
(UPPEr tE-P oFFSEt) 
(Upper and Lower on some models)

 For double oven models 
the upper and lower ovens are adjusted separately 
(UPPEr tE-P OFFSET and Lo-Er tE-P oFFSEt).

Light Bar (Light bAr)

OFF

PULSING BAR

PROGRESS BAR

NOTE: Cook Time

Timer

SOLID BAR 

NOTE:

Display Sleep (diSP SLEEP)

Door Open Alert (door ALErt)

Default (dEFAult)
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Sabbath (SAbbAtH)
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NOTE:

Enter the Sabbath Mode
Cook Time Delay Time

Cook Time Delay Time

]

Start a Sabbath Bake
Bake

][

Adjust the Temperature During a 
Sabbath Bake

Timed Bake During Sabbath

Ending a Bake Cycle

Exit the Sabbath Mode

Cook Time Delay Time

Cook Time Delay Time
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Oven Racks
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Oven Racks

Extension Racks

To Remove An Extension Rack:

To Replace An Extension Rack:

The oven 
has 6 rack 
positions

Upper Front Rail
Handle

Handle

Handle
Handle

Upper Front Rail
Lift to unlock 
from the rack 
support

Install Feature

Front Rack 
Lock

Hold the upper front rail and lower 
handles and push the rack all the 
way in until the install feature locks 
on the fron support

Upper Front Rail
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Traditional Flat Racks

To Remove a Rack

To Replace a Rack

Oven Racks (cont.)
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Flat Rack

CAUTION: Use caution when removing a rack from lowest position as door may be hot.

StopperRack 
Support

Locating 
Post

CAUTION: Do not use any type of foil or oven liner to cover the oven bottom. These items can trap 
heat or melt, resulting in damage to the product and risk of shock, smoke or fire. Damage from improper use 
of these items is not covered by the product warranty. 

Aluminum Foil and Oven Liners

Cookware
Cookware Guidelines
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Cooking Modes
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Baking and Roasting Modes

Traditional Bake

BAKE

Convection Bake with Direct Air

CONV BAKE 1 RACK

Convection Bake Multi Rack

CONV BAKE MULTI

Convection Roast with Direct Air

CONVECTION ROAST

Broiling Modes

Broiling on rack position 6 is 
not recommended.

Traditional Broil Hi

HIGH/LOW BROIL
HIGH BROIL

Traditional Broil Lo

HIGH/LOW BROIL LOW 
BROIL

Convection Broil Hi with Direct Air

CONVECTION BROIL
HIGH BROIL

Convection Broil Lo with Direct Air

CONVECTION BROIL LOW BROIL

Convection Broil Crisp with Direct Air

LOW BROIL CRISP LOW BROIL

Proof

Proof

Warm

BAKE
WARM
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WARNING  Consuming undercooked food can result in foodborne illness. Use probe 
according to the following instructions to ensure all portions of the food reach minimum safe cooking 
temperatures. Recommendations for minimum safe food temperatures can be found at 
www.foodsafety.gov or www.IsItDoneYet.gov.
Internal food temperature is frequently used as an indicator of doneness, especially for roasts and poultry. 
The Probe mode monitors the internal food temperature and turns the oven off when the internal food 
temperature reaches the programmed temperature.
Always check the temperature at multiple locations in the food with a food thermometer after cooking to 
ensure that all portions of the food have reached the minimum safe internal temperature for that food.

Proper Probe Placement

Probe Usage
To use the probe without preheating:

Probe

Probe

Traditional Bake, 
Convection Bake, Convection Roast

To use the probe with preheating:
(Traditional Bake, 

Convection Bake, or Convection Roast)

Probe

Probe

Probe Care Guidelines
NOTE:
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Cooking Guide  
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FOOD TYPE
RECOMMENDED 

MODE(S)
RECOMMENDED 

RACK POSITION(S) ADDITIONAL SUGGESTIONS
Baked Goods

Beef & Pork

Poultry

Fish

Casseroles

Frozen Convenience Foods

www.IsItDoneYet.gov
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Control Panel

Oven Exterior

Stainless Steel Surfaces

C
A

RE
 A

N
D

 C
LE

A
N

IN
G Cleaning The Oven

Oven Interior

Manual Cleaning

Steam Clean Mode

CLEAN

Self Clean Mode

IMPORTANT:

CLEAN
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Oven Racks 
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Probe

 
 
 

NOTE: 

NOTE:
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Oven Light Replacement

Lift-Off Oven Door

To remove the door:

To replace the door: 

Removal position

Hinge lock

Slot

Pull hinge locks down to unlock

Push hinge locks up to lock

Hinge 
lock

Hinge 
arm

Indentation

Bottom 
edge of 

slot

Hinge arm

C
A

RE
 A

N
D

 C
LE

A
N

IN
G Maintenance
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Notes
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Save time and money! Review the charts on the following pages first and you may not need to call for service.

Problem Possible Cause What To Do
My new oven doesn't 
cook like my old one. 
Is something wrong 
with the temperature 
settings?

Your new oven has a different cooking 
system from your old oven and therefore 
may cook differently than your old oven.

NOTE:

Food does not bake 
properly

Oven controls improperly set.
Rack position is incorrect or rack is not level.
Incorrect cookware or cookware of 
improper size being used.
Oven temperature needs adjustment.
Ingredient substitution

Food does not broil 
properly

Oven controls improperly set.
NOTE:

Improper rack position being used.
Food being cooked in a hot pan.
Cookware not suited for broiling.
Aluminum foil used on the broiling pan and 
grid has not been fitted properly and slit as 
recommended.
In some areas the power (voltage) may be 
low.

Oven temperature too 
hot or too cold

Oven temperature needs adjustment.

Oven does not work or 
appears not to work

A fuse in your home may be blown or the 
circuit breaker tripped.
Oven controls improperly set.
The clock is turned off or display sleep is 
turned on.

 

Oven is in Sabbath Mode.

“Crackling” or 
“popping” sound

This is the sound of the metal heating 
and cooling during both the cooking and 
cleaning functions.

Why is my range 
making a "clicking" 
noise when using my 
oven?

Your range has been designed to maintain 
a tighter control over your oven's 
temperature. You may hear your oven's 
heating elements "click" on and off more 
frequently than in older ovens to achieve 
better results during baking, broiling, 
convection, and self-clean cycles.

Clock and timer do 
not work

A fuse in your home may be blown or the 
circuit breaker tripped. 
Oven display sleep is turned on or clock 
setting is turned off.

TR
O

U
BL

ES
H

O
O

TI
N

G
 T

IP
S Troubleshooting tips ... Before you call for service
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Troubleshooting tips ... Before you call for service
Problem Possible Cause What To Do
Oven light does not 
work

Light bulb is broken or defective.
Pad operating light is broken.

Oven will not self-
clean

The temperature is too high to set a self-
clean operation.
Oven controls improperly set.

Excessive smoking 
during clean cycle

Excessive soil or grease.
LOCKED

Excessive smoking 
during broiling

Food too close to burner element.

Oven door will not 
open after a clean 
cycle

Oven too hot.

Oven not clean after 
a clean cycle

Oven controls improperly set.
Oven was heavily soiled.

"DOOR " flashes 
in the display

The self-clean cycle has been selected but 
the door is not closed. 

"DOOR " will flash while the oven door is 
locking to start self-clean and steam clean.

"DOOR " light is 
on when you want 
to cook

The oven door is locked because the 
temperature inside the oven has not 
dropped below the locking temperature.

“F— and a number 
or letter” flash in 
the display

You have a function error code.

If the function code repeats.

Display goes blank A fuse in your home may be blown or the 
circuit breaker tripped.
The clock is turned off or display sleep is 
turned on.

 

Oven is in Sabbath Mode.

Power outage, clock 
flashes

Power outage or surge

“Burning” or “oily” 
odor emitting from 
the vent

This is normal in a new oven and will 
disappear in time. 

Strong odor An odor from the insulation around the 
inside of the oven is normal for the first 
few times the oven is used. 

Fan noise A cooling fan may automatically turn on.

My oven door glass 
appears to be 
"tinted" or have a 
"rainbow" color. Is 
this defective?

No. The inner oven glass is coated with a 
heat barrier to reflect the heat back into 
the oven to prevent heat loss and keep the 
outer door cool while baking.
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Problem Possible Cause What To Do
Sometimes the 
oven takes longer to 
preheat to the same 
temperature

Cookware or food in oven

Number of racks in oven

Different cooking modes

Oven will not work 
remotely

Router issues, no wireless signal, etc.

Oven is not connected.


