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Olla GM Modelo H

1. SAFETY INSTRUCTIONS

Read the instructions in this manual carefully.
We suggest you to visit our YouTube channel “Ollas GM”, in order to see 
recommen-dations for use.
• We suggest you to visit our website www.storeollasgm.com, in order to 

consult the gen-eral conditions, and the policies on changes, refunds, 
or repairs. Do not submerge any electrical part of your electric high 
pressure cooker Model H in liquid. 

• The appliance must not be used by children. 
• Do not turn on the cooker Model H if it has any visibly damaged part. 
• The included accessories should only be used in your cooker Model H, 

otherwise, they could suffer irreparable damage. 
• Do not expose the electric high-pressure cooker Model H to direct 

sunlight or any oth-er climatic elements. 
• Do not use the electric high-pressure cooker Model H on or near heat 

sources such as ovens, stoves, glass-ceramic hobs, or induction cooking 
plates in use, otherwise it might be damaged. 

• Do not use your electric high-pressure cooker for functions other than 
cooking. 

• Do not approach the pressure valve when it is releasing steam; it will be 
very hot and you could get injured. 

• Do not exceed the maximum signal in the cooking pot.
• Do not put the pot into the oven.
• If the pot is cooking with pressure, move it carefully or avoid moving it 

as far as possi-ble.
• Make sure the cooker is properly closed when you intend to cook with 

pressure.
• The electric high-pressure cooker Model H is equipped with a heating 

plate; do not add external heat under any circumstance, unless you use 
exclusive accessories from Ollas GM.

• Before each use, make sure the steam and safety valves are properly 
installed and that they are not obstructed.

• Do not tamper with its safety systems.
• To ensure the durability of the product, we recommend you to use only 
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accessories from Ollas GM.
• Make sure your mains voltage matches the one indicated on the label 

located on the back of the appliance before use.
•  Do not touch the metal surface while in use or immediately after 

use, you might get injured.
• Do not put the cooker on the edge of the countertop.
• Place the pot at least 20 cm from any fabric.
• Do not put the cooker in the sink.
• Do not use objects, other than the ones recommended by Ollas GM, as 

a lid
• Do not use the handle of the lid to carry the whole cooker, this handle is 

only to be used to grab the lid.
• Make sure the base of the cooker and the place where you place it is dry.
• Avoid using damaged inner pots.
• Do not put food or liquid inside the cooker without the inner pot.
• Do not touch the valve while in use.
• Do not use abrasive products to clean the cooker or the inner pot.
• Do not use metal utensils like knives, forks, etc. in the inner pot, in order 

to preserve the non-stick properties.
• Download an application to read QR codes on your smartphone or 

tablet to enjoy 16 extra video-recipes and to complete the information 
in this manual. 

• Keep this manual for future reference.
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2. BEFORE COOKING

Follow these steps to check if the cooker works properly and to perform the first cleaning: 

1. Remove all packaging elements present in the Model H: the sticker on the inner pot and the valve, and the 

protector of the resistance located between the inner pot and the cooker.

2. Check the package contents, make sure nothing is missing:

Frying basket

Ladle

Grilling tray

Measuring cup

Power cable

Handle
Pressure valve

Steam spray cap

Safety valve

Safety lock

Inner pot

Side handle

Steel body

Base

Silicone ring

Lid

Open/close pressure valve knob

Back cover

Residual water tank

Inner body

Upper rim

Control panel

3. Pour 1 litre of water in the inner pot.

4. Check that the inner cover and the safety valve are well placed.
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5. Close the lid tightly and put it in place pressing lightly (this is very important, since in many cases we think the 

cover is completely closed, but it is not).

6. Place the valve in closed position.

OPEN CLOSED

7. Plug the cooker in and press the “Clean” button; the process will start immediately and will last for 9 minutes.

8. Do not touch the lid during the whole process.

9. Once finished, open the valve to depressurize the cooker. It is advisable not to open the valve by hand, use a 

dishcloth or some other piece of kitchenware, in order to avoid direct skin contact with hot steam. Then, turn the 

lid clockwise to open the cooker.

10. If your cooker has not displayed any error message during this process, it means it is working correctly.

3. CONTROL PANEL

1. GM button

2. Selector knob

3. Menu button

4. ECO mode button

5. Pressure button

6. Meal timer button

7. Temperature button

8. Cleaning button

9. Turbo programme signal

10. Pressure programme signal

11. Steam programme signal

12. Stew programme signal

13. Slow cooking programme signal

14. Poach programme signal

15. Preserve programme signal

16. Ferment programme signal

17. Bread programme signal

18. Dessert programme signal

19. Rice programme signal

20. Pasta programme signal

21. Griddle programme signal
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22. Sauté programme signal

23. Fry programme signal

24. Oven programme signal

25. Cooking in process

26. Setting in process

27. Food ready indicator
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3.1. OPERATION    
The GM cooker Model H has a voice controlled system to guide all your steps. It Includes 6 eligible languages: 

Spanish, English, French, German, Italian and portuguese. The default language is Spanish. If you want to 

change it, press the ECO button for about 3 seconds and select the language with the selector knob. Confirm the 

language by pressing the GM button. If you want to disable the voice programme, press the temperature button 

for about 5 seconds and confirm by pressing the GM button. Repeat this process to activate it again.

MEAL TIME: press the clock icon to adjust the meal time, turn the selector knob to set the hours and press the 

GM button to confirm, then turn the selector knob again to set the minutes and press the GM button to confirm. 

It is not advisable to program the cooker for a time under 3 hours away.

MENU BUTTON: after adjusting the meal time, press this button and select the desired programme with the 

selector knob.

SELECTOR KNOB: turn the selector knob to navigate through the programmes, increase the minutes and hours 

(clockwise), and decrease them (counterclockwise). Note: If you do not want to program your cooker, turn the 

selector knob and choose the desired programme; this way you will avoid having to press the menu button.

TEMPERATURE (T): once the programme is selected, press the temperature button to adjust it; the temperature 

will be adjusted according to the ingredients, meals, and recipes. There are some programmes that can be 

adjusted in pressure and temperature, and some others according to pressure or temperature. Poach, Preserve, 

and Ferment are the only ones adjustable in time.

PRESSURE (P): use this button to adjust the pressure once the cooking program has been selected. Pressure 

adjustments will be made according to the recipes. For stews and soups select “very high” pressure. If you are 

cooking stews with thick meats, like beef,  we reccomend “high” pressure; if you are cooking stews with more 

delicate meat, like chicken or vegetables, “medium” pressure should be used; for dry meals, “low” pressure 

should be used. Cook the meals without pressure when you want to use the GM cooker as a different appliance: 

as an oven, griddle, or grill.

         Sin presión - Baja - Media - Alta - Muy alta
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GM BUTTON: it has several functions. It is used to confirm every step. In addition, it allows you to keep the food 

warm. In order to do that, press the button once when the cooker is on waiting mode. If the button is pressed two 

times, the option reheat is started. In order to modify the cooking time or the settings at any moment, hold the 

button more than one second to cancel and start the process from the beginning.

ECO MODE: it is an exclusive function from the Model H that allows us to save up to a 50 % of energy while 

cooking. In addition, it distributes the temperature more evenly within the inner pot, improving its non-stick 

properties and its lifespan. It can be used in every programme, as long as the temperature to be reached does 

not exceed 140 ºC. Otherwise, it is advisable to activate the ECO programme once the pre-heating is finished 

and the cooking time starts. To use the ECO programme during the pre-heating process on programmes with 

temperatures over 140 ºC would significantly increase the time of the pre-heating process. 

CLEANING: pour 2 glasses of water and half a lemon into the inner pot, close the lid of your Model H, and check 

that the valve is closed; press the “clean” button, the cleaning function will start immediately and go on for 9 

minutes.

MENU INDICATORS: the Model H has 16 different programmes, so that you can cook almost every dish you 

can imagine. Each programme is widely developed in the recipe book and has 16 video-recipes you can check 

accessing our website at www.storeollasgm.com with the QR codes. Once the programme has been selected, 

adjust, if possible, the temperature, pressure, and desired (or specified by the recipe) cooking time. Press the GM 

button to confirm and start the cooking process.

1 16

3 14

2 15

4 13

5 12

6 7 8 9 10 11

1. Turbo programme signal

2. Pressure programme signal

3. Steam programme signal

4. Stew programme signal

5. Slow cooking programme 

signal

6. Poach programme signal

7. Preserve programme signal

8. Ferment programme signal

9. Bread programme signal

10. Dessert programme signal

11. Rice programme signal

12. Pasta programme signal

13. Griddle programme signal

14. Sauté programme signal

15. Fry programme signal

16. Oven programme signal
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4. IMPORTANT INFORMATION ABOUT PRESSURE COOKING

Pressure diffusion tap: Place it over the valve whenever you are going to cook. Turn clockwise to place it and 

anticlockwise to remove it.

4.1. INNER POT CAPACITY 
- Put the right amount of food/liquid in the inner pot.

- Never exceed the maximum capacity level of the inner pot.

- For foodproducts that grow (rice, legumes, cereals, etc.) do not exceed half its capacity.

- Make sure to fill the inner pot at least the minimum of its capacity to prevent thermal damage.

4.2. DO NOT FORCE THE LID WHEN CLOSING IT
- Make sure that the silicone ring is well placed around the inner cover.

- Turn the lid to open and close it, do not force it. It should close and lock into place with minimal effort. 

- If the cooker contains hot food, it might be necessary to press lightly to close the lid, due to the pressure.

- When cleaning the rubber from the safety valve, take special care to replace it properly. See the explanatory 

video on our YouTube channel Ollas GM.

4.3. DO NOT FORCE THE LID WHEN OPENING IT
- If you have cooked with pressure, open the valve with a cloth or some other piece of kitchenware, avoiding 

direct contact with the steam, before opening the lid. Remember that it opens clockwise.
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4.4. PREPARATION OF THE COOKER MODEL H
- Turn the lid clockwise to open the cooker.

- Wash the lid and the silicone ring with hot soapy water and dry them.

- The silicone ring is reversible; make sure it is properly placed.

- The lid has only one position and must be placed in the correct position. If it were not properly closed, the 

pressure would force the food to leak from the sides of the cooker.

- Clean the inner pot and make sure that everything makes contact correctly.

- Check that the remains container located at the back of the cooker is in place.

- Plug the cooker. The cooker will turn on and set the settings to your preference.

5. HOW TO COOK
Cooking with your new electric high-pressure cooker Model H is simple. You just have to put the ingredients in 

the inner pot, select a meal time if desired, and program the cooker according to the récipe book. Your electric 

high-pressure cooker will prepare the food for the selected time or when the process is complete, in case you 

have not programmed a mealtime.

In order to cook in your electric high-pressure cooker Model H. First, open the lid rotating in clockwise direction 

until it stops, then lift it. Put all ingredients in the inner pot and, if necessary, any accessory, as indicated on 

the recipe. There are marks inside the inner pot that must not be exceeded in case of pressure (especially high 

pressure) by any kind of liquid, and should reach the minimum limit to avoid thermal damage. When using the lid, 

make sure that it is properly closed before you start cooking. 

Subsequently, select the programme following the recipe. Once the menu has been selected, set the cooking time 

(reflected in the recipe book for each recipe). To do this, turn the selector knob clockwise to increase the cooking 

time 1 by 1 minute, and counterclockwise to decrease the cooking time. For a good result, it is recommended to 

follow the times written in the recipe book and, if they are not to your liking, increase or decrease the time to 

cook the food to taste. If you get confused during these processes, simply press the GM button for more than 

one second and start again.

Once you have selected the cooking time, you must select the pressure level you want your cooker to cook with 

by pressing the   button. In the Oven, Slow cooking, Fry, Stir-fry, Dessert, Bread, Ferment, Preserve, Poach, and 

Grill programmes no pressure is used, therefore you cannot select it, although you can set the temperature 

to your liking. It is advisable to leave the valve or even the lid open while cooking with the above mentioned 

programmes to get a better result.

Subsequently, as suggested by the voice guidance system, press the temperature button    to adjust it if possible. 

The temperature can be set at any time during the cooking process. If you only wish to adjust the pressure, you 

can do so by pressing the pressure button   while cooking.

After selecting the programme, time, pressure, and temperature (if necessary), press the GM button to start the 

cooking process and the electric high-pressure cooker Model H will cook for you. The first phase comprises the 

automatic detection of food and pre-heating, since what you select is the actual cooking time.



25

ENGLISH

Olla GM Modelo H

The electric high-pressure cooker Model H detects the amount of food it is cooking for you, so you only need to 

select the time specified in the recipe regardless of the number of diners. During this process, a series of moving 

dashes will appear on the screen. As soon as this process is over, the selected cooking time will be shown and 

a countdown will start.

The electric high-pressure cooker Model H will let you know that it has finished cooking by saying, “food is 

ready”. From now on, as long as you chose a programme with a temperature over 80 °C, the heating function will 

stay connected indefinitely (except in Ferment, Preserve, and Poach) and the cooker will let you know by saying 

the phrase: “food is kept warm”. Your cooker will keep your food warm until the moment you decide to eat.

In addition, you will be able to turn this feature on whenever you want by pressing the GM button at any time. It 

can only be cancelled by holding the GM button for more than 1 second.

You can also reheat without overcooking, by pressing the GM button 2 times.

In order to open the lid, you must make sure that there is no pressure inside the cooker by moving the pressure 

valve into position with the position selector; otherwise, you will not be able to open the cooker. The cooker will 

release the steam inside it. Do not touch any metallic part of your cooker while in use or right after cooking.
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6. HOW TO SET THE MEAL FOR A SPECIFIC TIME
Whenever you turn the cooker on, the voice guidance will suggest you choose a programme to cook at the time or 

to schedule the meal time for later. The meal time is set differently from previous models. First of all, once the    has 

been pressed, select within how many hours you want the food to be prepared and press the GM button to confirm. 

Once you have set the hour, if you also want to configure the minutes, turn the selector knob to adjust minute by 

minute up to 24 hours. Afterwards select the programme, cooking time, temperature, and pressure, as described 

in the previous section. Finally, press the GM button to confirm.

Mealtime can be adjusted in 10 minute intervals up to 24 hours by turning the selector knob and pressing the GM 

button to confirm. The electric high-pressure cooker automatically calculates when to start, so that the food is 

freshly made at the scheduled time. If the cooking time is longer than the time until the scheduled time to eat, 

your electric high-pressure cooker will automatically start the cooking process to get as close as possible to the 

selected time. 

If you schedule the mealtime within less than 3 hours, the cooker will immediately begin to cook and it will keep 

your food warm until that time, retaining all its properties and preserving its taste. The cooker Model H has an 

EPROM memory. In case there is a power outage while cooking or waiting, it will remember its settings and will 

resume the cooking process as soon as the power is restored.

7. CLEANING
The electric high-pressure cooker Model H has an inner pot with one of the best non-stick surfaces in the world, 

made out of CERAMIC, which generates incredible non-stick properties and makes it easier to clean, to the 

extent of not requiring the use of a scourer or any kind of abrasive material.

Along with the inner pot, the other elements that must be cleaned after each use are those that are in direct 

contact with food: the inner cover, the inside of the lid, and the silicone ring. They should be cleaned with soap, 

water, and a sponge or, if necessary, a scourer. 

In order to remove the inner cover and the silicone ring, pull the small support in the back and remove the silicone 

ring. It is important to clean it every time it is used, otherwise, it can leave traces of taste or smell in the following 

meals. Do not forget to place back the inner cover and the silicone ring correctly.

For a correct functioning of your Model H cooker, do not forget to regularly clean both, pressure and safety 

valves. In order to do this, remove the back cover and the filter from the pressure valve pulling upwards, then, 

clean it thoroughly. To clean the safety valve, put the lid upside down and remove the rubber that protects it 

carefully. The piston inside will come off; clean and reinsert both of them. In case there are remnants of taste or 

smell, it is recommended to pour 500 ml of water in the inner pot, together with half a lemon, close the lid and 

the valve, and press the clean button. Your cooker will perform a complete cleaning cycle.
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8. SAFETY
The electric high-pressure cooker Model H is a revolutionary product regarding security systems. It has 14 

interlocking systems that act simultaneously and make it impossible for any accident to happen. The exclusive 

system from the safety valve prevents the opening of the cooker, as long as there is pressure inside, therefore, 

to open or close your cooker, it is essential to remove the steam inside placing the valve into the release 

position.

Pressure limit system

Valve anti-lock system

Lid opening safety systemAutomatic overpressure steam outlet

Smart safety control system

Maximum temperature control system

Pressure sensor

Prevent overheating system

9. ACCESSORIES

   MEASURING CUP. Measuring reference for the récipes. When a récipe refers to a measure, it means one 

measuring cup.

GRILLING TRAY. It is used when baking is indicated in the recipe. It is place inside the inner pot and the 

and the food that is going to be baked is placed on top. It is also used to steam, in which case it is placed  

inside the inner pot with at least 2 measurements of water and the food is placed on top of the grilling 

tray.

SPOON. Manufactured with a non-corrosive material, perfect for working on non-stick surfaces. Do not 

use corrosive elements on the non-stick surface of your programmable cooker.

FRYING BASKET. It is used to fry and can also bee used as a baking tray.

Visit our website at www.storeollasgm.com to acquire additional inner pots, the oven head, the transportation 

bag, or spare parts.

10. OLLAS GM COMMUNITY 
In our website www.storeollasgm.com you can find more recipes and tips to get the best out of your GM cooker 

Model H. You can also find all the novelties. We also advise you to subscribe to the Newsletter and follow us 

on social networks to be at the forefront and benefit from exclusive advantages for members of the Ollas GM 

community. 
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11. FAULTS AND TROUBLESHOOTING 

FAULT SOLUTION

The pot doesn’t reach the pressure.

Observations: The GM cooking pots can work with 
pressure when conditions require it. This depends on 
various factors, quantity of liquids, solids, oil in the inner 
pot and the room and food temperatures.

Don’t confuse the pressure with the pot cooking and 
working correctly. If the pot has warmed up and cooked in 
the selected time, it means it is operating as it should and 
an error cannot be determined.

- Make sure the back cover and the silicone ring is placed 
correct-ly.
- Check that the pressure valve is in the closed position.
- Make sure the safety valve is placed correctly.
- Press the cover firmly after turning to make sure its closed.
- Add 1l of water, select pressure menu, 20 minutes at 
medium pressure, 200ºC and cook.
Repeat the same process with the steam and pressure 
menus.
If the pot takes pressure it means it works correctly.
In order for the pot to reach pressure, the selected 
temperature must be higher than 130ºC and contain enough 
liquid in the inner pot.
-The rubber rings are in bad shape, replace them.

The cooker does not switch on -Make sure the power cable is properly connected to the 
cooker.
- Try it with a different socket.
- Try with a different power cable provided by Cecotec.

Is it fine to open the cooker whilst cooking Only when the cooker has not yet reached pressure but it is 
not recommended as it will lose steam.

E1 error code on the digital display Circuit failure. Contact technical support.

The cooker won’t read things out loud. Check section. 4.1. and verify settings. If the problem 
continues, contact technical support.

The cooker deducts the time whenever programmed (3 + 
hours) or when a menu is selected.

Check section .7 and verify the settings. If the problem 
persists, contact technical support.

The cooker does not heat up Place 1 l of water and select the baking menu at 200 ºC for 
10 minutes.

E4 error code on the digital display - Check section .6 and review the cooking states of the cooker.

- The pressure gauge fails. Contact technical support

E4 error code on the digital display - Overheating. Let the cooker cool down without using it for 
up to 24h
- Always add liquid over the minimum marker of the inner pot 
and select a menu.
- If the error shows up right when the appliance is switched 
on, please contact technical support.

E2 error code on the digital display. Contact technical support.

12. TECHNICAL SPECIFICATIONS
Model: Olla GM Modelo H

Product reference: 02032

1000 W, 200-240 V~ 50/60 Hz, IP XO

Made in China | Designed in Spain
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13. DISPOSAL OF OLD ELECTRICAL APPLIANCES

The European directive 2012/19/EU on Waste Electrical and Electronic Equipment (WEEE), specifies that 

old household electrical appliances must not be disposed of with the normal unsorted municipal waste. 

Old appliances must be collected separately, in order to optimize the recovery and recycling of the 

materials they contain, and reduce the impact on human health and the environment.

The crossed out “wheeled bin” symbol on the product reminds you of your obligation to dispose of the appliance 

correctly. If the product has a built-in battery or uses batteries, they should be removed from the appliance and 

disposed of appropriately.

Consumers must contact their local authorities or retailer for information concerning the correct disposal of old 

appliances and/or their batteries.

14. TECHNICAL SUPPORT SERVICE AND WARRANTY

This product is under warranty for 2 years from the date of purchase, as long as the proof of purchase is 

submitted, the product is in perfect physical condition, and it has been given proper use, as explained in this 

instruction manual. 

The warranty will not cover the following situations:

• The product has been used for purposes other than those intended for it, misused, beaten, exposed to 

moisture, immersed in liquid or corrosive substances, as well as any other fault attributable to the customer.

• The product has been disassembled, modified, or repaired by persons, not authorised by the official 

Technical Support Service of Cecotec.

• Faults deriving from the normal wear and tear of its parts, due to use. 

The warranty service covers every manufacturing defects of your appliance for 2 years, based on current 

legislation, except consumable parts. In the event of misuse, the warranty will not apply. 

If at any moment you detect any problem with your product or have any doubt, do not hesitate to contact Cecotec 

Technical Support Service at  +34 96 321 07 28.

15. RECIPE BOOK
More than a recipe book it is an instruction manual so you can learn how to cook with your Olla GM Model H. 

There are endless possibilities. We explain every menu and offer 5 recipes for every one of them with 5 different 

difficulty levels. If you carry out each and every one of the recipes included you will be able to cook any dish you 

can possibly imagine.
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