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READ AND SAVE THESE INSTRUCTIONS

IMPORTANT SAFETY INFORMATION
READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE
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WARNING   Read all safety instructions before using the product. Failure to follow these instructions may result 
in fire, electrical shock, serious injury or death.

WARNING  GENERAL SAFETY INSTRUCTIONS

purpose as described in this Owner’s Manual.

seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have a 

minimum internal cooking temperatures provided by 
the U.S. Department of Health & Human Services 
at www.foodsafety.gov.

be left alone or unattended in an area where the 

to climb, sit or stand on any part of the appliance.

this probe is prohibited and may compromise the 
built in protections and safeguards.

use with any non-food products.

nearing the probe tip.

when handling probe and cooking vessel is 
recommended.

over the edge of cooktop or counter.

malfunctioning, cease use of the device.

Regulatory Information

exempt RSSs. Operation is subject to the following two 

including interference that may cause undesired 
operation of the device.

Operation is subject to the following two conditions. (1) 

(2) this device must accept any interference received, 
including interference that may cause undesired operation.

reasonable protection against harmful interference in 

installed and used according to the instructions, may 
cause harmful interference to radio communications. 

However, there is no guarantee that interference will 

does cause harmful interference to radio or television 

and on, the user is encouraged to try to correct the 
interference by one or more of the following measures:

Reorient or relocate the receiving antenna.

devices.

different from that to which the receiver is connected.

for assistance.

expressly approved by the party responsible for 
compliance could void the user’s authority to operate 
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Introduction

About the Precision Probe

Powering the Probe

Connecting (or Pairing) the Probe

 
(for charging)

Power Button
Power Button

included). Approximate charge time: 4 hours.

commission WiFi to get connected.

®

indicated by pressing the Power Button once.
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1. Set up Cookware.

vide, fill the pot with water to create a water bath.
2. Position the Precision Cooking Probe. 

3. 
setup a precision cooking mode and activate your 
probe. Set a temperature through local control or app 
control with desired app.

4. Turn off the system.
 Once the desired cook time is reached turn off the 

Power Button
flash 3 times.

Submerged 
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USING
 THE PRO

BE:
Indicator Behavior

Care and Cleaning

Precision Cooking Probe Status Indicator Behavior
Device Status Indicator Behavior
Off All indicators Off

Status indicator flashes 3 times

Status indicator flashes every 1 second 

Low battery

IMPORTANT:

cloth for cleaning.

DISPOSAL:

are impacted by the cooking temperature and the amount of time the food is held at that temperature. 

Sous Vide Cooking Recommendations

WARNING  
often involves temperatures below FDA recommended safe minimum cooking temperatures, but can still be safe 
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Problem Possible Cause What To Do
Probe doesn’t turn on

Power Button for 3 seconds to turn on.

Cooktop does not 
enter Precision 
Cooking Mode

Using wrong cooktop element

Cooktop turns off 
while cooking

Water level dropped too low
water periodically to keep probe tip submerged.

Ensure that probe is charged.

Temperature unstable
the temperature of the water bath uniform and stable.

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

FOOD TYPE DONENESS
RECOMMENDED 

TEMPERATURE (°F) RECOMMENDED TIME
Beef Steaks (1-1.5" thick)

Medium Rare 134 2 - 3 hrs
Medium 140 1 - 3 hrs

Well
Flank steak, brisket Medium to Well 12 - 48 hrs

Poultry
Medium 140 2 - 3 hrs

Well 149 1 - 3 hrs
Well 8 - 12 hrs

Medium 140
Well 24 hrs

Medium 149 1 - 3 hrs
Well 8 - 10 hrs

Pork
Medium Rare to Medium

Shoulder Well 8 - 24 hrs
Ribs Well 24 hrs

Fish
Medium to Well 140

Shrimp or scallops Well 140 40 min
Eggs

Large, whole in shell Firm white, runny yolk, slow 148
Large, whole in shell 13 min
Large, whole in shell Firm white, firm yolk

Vegetables, Legumes & Fruits
Green vegetables
Root vegetables & potatoes
Fruits

Sous Vide Cooking Guide
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GE Appliances’ warranty obligations for this Hardware are limited to the terms set forth herein.
GE Appliances warrants that this Hardware shall be free of defects in materials and workmanship under normal use for a period 

of the Hardware. Any repaired or replacement Hardware will be warranted for the remainder of the original warranty period or 

Appliances' determination that the Hardware should be returned to GE Appliances, return the Hardware and include with each 

shipping the Hardware to GE Appliances at your cost and risk.

Appliances or a GE Appliances authorized service provider should perform service on this Hardware.

unenforceable, the legality or enforceability of the remaining terms shall not be affected or impaired.

Hardware or any software, even if packaged or sold with the GE Appliances Hardware. Software distributed by GE Appliances with 
or without the GE brand name (including, but not limited to system software) is not covered under this warranty. Refer to the End 
User Licensing Agreement accompanying the software for details of your rights with respect to its use.
GE Appliances does not warrant that the operation of the Hardware will be uninterrupted or error-free. GE Appliances is not 
responsible for damage arising from failure to follow instructions relating to the Hardware’s use.

intrusion or attack.

Warrantor in USA: GE Appliances, A Haier Company
Warrantor in Canada: Mabe Canada Inc.
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ADVERTENCIA  INSTRUCCIONES GENERALES DE SEGURIDAD

Información Regulatoria

INFORMACIÓN IMPORTANTE DE SEGURIDAD
LEA TODAS LAS INSTRUCCIONES ANTES DE USAR ESTE ELECTRODOMÉSTICO
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ADVERTENCIA

LEA Y GUARDE ESTAS INSTRUCCIONES
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Introducción

Acerca de la Sonda de Precisión

Conexión (o emparejamiento) de la Sonda

®. 

Encendido de la Sonda
Probe Power (Encendido de la Sonda) 

botón Power (Encendido)
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Funcionamiento
1. Configure Cookware (Utensilio).

2. Posicione la Sonda de Cocción de Precisión.

3. 

4. Apague el sistema.

Power 
(Encendido)
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Indicador de Comportamiento

Cuidado y Limpieza

Indicador de Comportamiento del Estado de la Sonda en Cocción de Precisión
Estado del Dispositivo Indicador de Comportamiento

IMPORTANTE:

ELIMINACIÓN:

Recomendaciones de Cocción de Sous Vide

ADVERTENCIA  



49-2000372   Rev. 0

Problema Causa Posible Qué Hacer
La sonda no se enciende

La superficie de cocción 
no ingresa en Precision 
Cooking Mode (Modo de 
Cocción de Precisión).

La cocina se apaga 
mientras se cocina

Temperatura inestable

TIPO DE COMIDA PREPARACIÓN
TEMPERATURA 

RECOMENDADA (ºF) TIEMPO RECOMENDADO
Bistecs de Carne Vacuna (grosor de 1-1.5”)

134
140

Ave
140
149

140

149

Cerdo

Pescado
140
140

Huevos
148

Verduras, Legumbres y Frutas

Guía de Cocción de Sous Vide
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Consejos para la Solución de Problemas... 
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Garante en EE.UU.: GE Appliances, a Haier company

Garante en Canadá: Mabe Canada Inc.

Garantía Limitada para el Accesorio de Cocción de Precisión de GE Appliances
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