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Warnings and Important Safety Instructions in this manual
dio not cover all possible conditions and situations that
may oceur, IL B your responsibiity to use common sense,
caution, and care when instaling, maintaining. and
operating your microvwave oven,

PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE
ENERGY

IMPORTANT SAFETY SYMBOLS
AND PRECAUTIONS

What the icons and signs in this user
manual mean:

A

WARNING

Hazards or unsafe practices that
may result in severe personal
injury or death.

Hazards or unsafe practicas that
may result in minor personal
injury or property damage.

To reduce the risk of fire,
expiosion, electric shock, or
personal injury when using your
microwave oven, follow these
basic safety precautions.

A

CAUTION

A

CAUTION

Do NOT attempt.
Do NOT disassemble.
Do NOT touch.

Follow directions explicitly.

A. Do not attermpt to operate this oven with the door
Open Snce cpen-door operation can result in harmiful
exposure o microwave energy. It is important nat to
defeat or tamper with the safety interocks.

B. Do not place any obisct between the oven front
face and the door or allow soil or cleaner residue to
accumulate on the sealing surface.

C. Do not aperate the oven if it is damaged. It is
particularly important that the oven daor closes
property and that:

1. The door s not bent or damaged

2, The hinges and latches are not broken or loasened

3. The door seals and sealing surface are clean and
aperative,

D. The oven should not be adjusted or repaired by
aryone excepl properly qualified service personnel.

SAVE THESE INSTRUCTIONS

Unplug the power plug from the wall
socket.

Make surs the machine is grounded to
prevent electric shock.

Call the service center for help.

Q0 B B0

MNote

These warning signs are here to prevent
injury to you and others. Please follow them
explicitly. After reading this section, keep it
in a safe place for future reference.

/\ STATE OF CALIFORNIA
PROPOSITION 65
WARNING (US ONLY)

WARNING : This product containg chemicals
known to the State of Calfornia to cause
cancer and birth defacts or other reproductive
harm.
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IMPORTANT SAFETY
INSTRUCTIONS

When using any electrical appliance, basic safety
precautions should be followed, including the following:

A WARNING

Ta reduce risk of burns, electric shock, fire, personal
injury or exposure to excessive microwave anergy:

-

2. Read and follow the specific "Precautions 1o avoid
possible exposure to excessive microwave energy” on
this page.

3. This appliance must be grounded. Connect only to
properly grounded autlets. See Impaortant *Grounding
Instructions” on page 4 of this manual.

4. Install or locate this appliance only In accordance with
the provided installation instructions.

5. Some products such as whole eggs and sealed
containers (for example, sealed glass jars), can
explode i heated rapidly. Never heat them Ina
MMICIOWaVE OVan.

6. Use this appliance only for its intended use as
described in the manual. Do not put corosive
chemicals or vapars inor on this appliance. This bhype
of oven is specifically designed to heat, cook, or dry
food., It is not designed for industrial or lzboratary use.

7. Aswith any appliance, close supervision |s necessary
when it 45 used by children.

8. Do not operate this appliance i it has a damaged
power cord or plug, if it is not working property, or if it
has been damaged or dropped.

9. This appliance should be repaired or serviced only
by gualified service personnel. Contact the nearest
autharized service facility for exarmination, repair, or
adjustment.

10. Do not cover or block any openings on the appliance.

11. Do not tamper with or make any adjustments or
repairs to the doar,

12, Do not store this appliance outdoors. Do not use this
product near water, for example, near a kitchen sink,
in a wet basement, near a swimming paal, or similar
locations.

13. Do not immerse the power cord or plug in water,

14. Keep the cord away from heated surfaces. (including
the back of the oven).

15. Do not let the cord hang over the edge of a table or
counter.

18. When cleaning surfaces of the door and oven that
come together when the door closes, use only mild,
ranatrasive soaps, or detergents applied with a
sponge or soft cloth, Unplug the microwave before
cleaning.

. Fead all safety instructions before using the appliance.

17. To reduce the risk of firein the oven cavity.

a. Do not overcoak food. Carefully attend appliance
when paper, plastic, or other combustible materials
are placed inside the oven to facilitate cooking.

b. Remave wire twist-ties from paper or plastic bags
befors placing the bags in the oven,

. If materials inside the oven ignite, keep the oven
doar closed, turn the oven off, and disconnect the
pawer cord, or shut off the power at the fuse or
circuit bresker panel. If the door is opened, the fire
may spread.

d. Do not use the cavity for storage purposes.. Do not
|eave paper products, cooking utensds, or food in
the cavity when it is not in use.

18. Liquids, such as water, milk, coffee, or tea can be
overheated beyond the baiing point without appearing
ta be boiling. Visible bubbling or boiling when the
containgr is removed from the microwave dven s
rot always present. THIS COULD RESULT IN WERY
HOT LICUIDS SUDDENLY BOILING OVER WHEN
THE CONTAINER IS DISTURBED OR A SPOOM OR
OTHER UTENSIL IS INSERTED INTO THE LIQUID. To
reduce the nsk of inury:

a. Do not overheat liquid,

b. Stir liguid both before and hathway through heating it

€. Do not use stralght-sided contziners with namrow
necks.

d. After heating, allow the container to stand in the
rricrowave cven for a short time before removing
the container.

€. Use extrema care when inserting a spoon or other
utensi into the container.

19, Oversized foods or oversized metal utensils should
nat inserted in microwave / toaster oven as they may
create a fire of electric shock.

20. Do not clean with matal scouring pads. Plece can burm
off the pad and touch electrical parts rvolving & risk of
electric shock.

21. Do not use paper products when appliance is
cperated in the toaster mode,

22, Do not store any matenals, other than manufacturer's
recommended accessaries, in this oven when not in use.

23. Do not cover racks or any other part of the oven with
rmetal foll. This will cause overbeating of the oven.

4 CAUTION

1. Ower The Range model Only,
- Clean Ventilating Hoods Frequently.

- Grease should not be allowed to sccumulate on the
hoad of the filter.

- When flaming foods under the hood, turn the fan on.

- Usa care when cleaning the vant-hood filter.
Caorrosive cleaning agents, such as lye-based oven
cleaner, may damage the filter.

2. Push Button type model Only.

- Pre-caution for safe use to awoid possible exposure
to excessive micro oven energy © Do not attempt to
pull arry part of the door by hand to open the door,
Open the door anly utilizing the push button located
at front-right -bottom side.

SAVE THESE INSTRUCTIONS
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GROUNDING INSTRUCTIONS

This appliance must be grounded. In the event of an
elactrical short circuit, grounding reduces the risk of
electric shock by providing an escape wire for the
edectrical current. This appliance is equipped with a cord
that includes a grounding wire and a grounding phug.
The plug must be pluggead into an autlet that is properly
instalied and grounded.

A WARNING

Improper use of the grounding plug can result in a risk of
glectric shock

* Plug into a grounded 3 prong outlet. Do not remove
the third (grounding) promg. Do not use an adaptor or
otherwisa deteat the grounding plug.

Conglt a gualfied electrician or service person if you
da not understand the grounding instructions or if you
are not sure if the appliance is properly grounded.

We do not recommend using an extension cord with

Make sure to inztall your oven in & location with

adeguate space.

Remaove all foreign substances such as dust or water

from the power plug terminals and contact points

using a dry cloth on a regular basis,

* Linplug the power plug and clean it with a dry
cloth,

* Fziling to do so may result in electric shack or fire.

Plug the power cord into a property grounded

3 pronged outlet. Your oven should be the only

appliance connectad to this cireuit,

* Sharing a wall socket with other appliances, using
a power strip, or extending the power cord may
result in electric shock or fire.

» Do not use an electic transformer, || may resull in
electric shock or fire.

* Ensure that the voltage, frequency and current
provided mateh the product's specifications.
Failirg to do 5o may result in slectric shock or fire.

Keep all packaging matenals out of the reach of
children. Children may uss them for play.

this appliance. If the power-supply cord is too shart,
have a gqualified electriclan or servicernan install an @
autlet near the sppliance. However, if it is necessary

1o use an extension cord, read and fallow the "Use of
Extension Cords” section below.

Use of Extension Cords

A short power-supply cord i provded to reduce the risk

of your becorning entangled In or tripping aver a longer

cord, Longer cord sets or extension cords are available

and you can use them if you exercise care. If you use a

long cord or extension cord:

1. The marked electrical rating of the cord set or
extension cord should be at least as great as the
alectncal rating of the appliance.

2. The extension cord must be a grounding-type 3-wire

This appliance must be propedy grounded. Read

and follow the specific *Grounding instructions”

found in the beginning of this Ssction. Do not ground

the appliance to a gas pipe, plastic water pipe, or

telephone line,

# This may result in electric shock, fire, an
axplosion, or problems with the product

* Maver plug the power cord into a socket that is
rol grounded corectly and make sure that it & in
accordance with local and national codes.

D rot cut-or remove the third (ground) prong from

the power cord under any circumstances,

The rmilcrowsve requires & separate branch circuit

single grounded outlet of at lsast 15 A and max of

20 A

cord and it must be plugged into a 3-slot outlet.
3. The longer cord should be arranged sa that it will not @

drape over the counter top or tabletop where it can be

pulied on by children or tripped over accidentally. if you

use an extension cord, the intariar ight may ficker and

the spead of the blower may vary when the microwave

oven ks on. Cooking times may be longer too.

A CRITICAL
INSTALLATION
WARNINGS

Thiz appliance must be nstalled by a gualified
technician of service Cormpany.
* Failing to have a qualified technician install
the oven may result in electric shock, firg, an
explosion, prablems with the product, ar injury.
Unpack the aven, remove all packaging material and
examine the aven for any damage such as dents
an the intericr or exterior of the oven, broken door

Lo not install this appliance in a humid, olly, or dusty
location, or in a lecation exposed to direct sunlight or
weater (rain drops).

# Thiz may result in electric shock or fire.

Plug the power plug into the wall socket firmly. Do
not use a damaged power plug, darmaged power
cord, or loose wall sacket.

* Thiz may result in electric shock or fire.

Do not mount over & sink.
Da not pull or excessively bend the power cord.
Do not twist or tie the power cord.

[0 not hook the pawer cord over a metal object,
place a heavy object on the power cord, insert the
power cord between objects, or push the power
cord into the gpace behind the appliance.

* This may result in electric shock or fire.

Do not pull the power cord when you unplug the
OvEr.

* Uinplug the aven by pulling the plug only.

* Failing to do so may resull in electric shock or fire.

latches, cracks in the door, or a door that is not lined

up correctly, If thers is any damage, do not operate
the owven and notify your dealer immediately.

SAVE THESE INSTRUCTIONS
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When the power plug or power cord is damaged,
contact your nearest senvice center fora
replacement ar repair.



A INSTALLATION
CAUTIONS

Position the oven so that the plug is easily
accessible,
* Failing to do so may result in electnc shock or firg
due to electric lsakage.

Unpleg the oven when it s not being used for long
perods of time or during a thunderfightning storm,

* Failing to do s0 may result in electric shack or
fire.

A CRITICAL USAGE
WARNINGS

If the microwave appliance s flooded please contact
your nearast service center : Falling to do so may
result in electric shock or fire.

Read and follow the speciiic "Precautions to Awoid
Possible Exposure to Excessive Microwave Energy”,
found in the beginning of this Sectian.

I the microwave generates a strange noise, a
burming smedl, or smoke, unplug it immediately and
contact your nearest sendoe centsr,

* Failing to do so may result in slectie shock or fire.

In the event of a gas leak (propane gas, LP gas,
etc.), ventilate the room immediately. Do not touch
the microwave, power cord, or plug.

+ Do not use a ventilating fan.

* A spark may result in an explosion or fire.

Take care that the door or ary of the other parts do
not come inte contact with your body while cooking
ar just after cooking.

# Failing to do so may resull in bums,

In the event of a grease fire on the sudace units
below the oven, smather the flaming pan on the
surface unit by covering the pan complately with a
fid, a cookie shest or a flat tray.

Mewver leave surface units beneath your oven

unattended at high heat settings. Boil overs cause

smoking and greasy spillovers that may ignite and
spread if the vent fan is operating. Te minimize
automatic fan oparation, use adequate sized
cookware and use high heat on surface units only
when necassary.,

If materials inside the oven should ignite, keep the
oven door closed, tum the oven off, and disconnect
the power cord, or shut off power at the fuse or
circuit breaker panel. If the doar 1s apened, the fire
may spread.

* Always observe Safety Precautions when using
your aven. Never try to repair the oven on your
owrn. Thers is dangerous voltage inside. If the
oven neads to be repaired, contact an authorized
service center near you.

Da not attempt to repair, disassemble, or modify the

applEance yourssl,

= Because a high vollage current enters the product
chassis during operation, opening the chassis can
result in electric shock or fire.

= You may be exposed to electromagnetic waves.

» \Whan the oven requires repair, contact your
nearast sandce center,

@ If any foreign substance such as water enters the
microwWave, Ungiug it and contact your nearest
service center,
*+ Failing to do so may result in electric shack or fire,

® Do not touch the power plug with wet hands.
* This may result in elscine shock,
Do not tum the appliance off by unplugging the
power plug while the appliance is in operation.
* Plugaing the power plug into the wall socket again
may cause 8 spark and result in electric shock or
fires.

Keep all packaging materals well out of the reach of
children. Packaging materals can be dangerous to
children,

 if a child places a bag over its head, the child can
suffocate

Da not let childran ar any persan with reduced
physical, sensory or, mental capabiiliies use this
appliance unsupervised.

Make sure that the appliance is out of the reach of
children,

* Failing to do so may result in electric shack,
burns, ar injury,

& Keep children avway from the door when opening
ar closing it as they may bump themselves on the
door o catch their fingers in the door.

Da not touch the inside of the appliance immediately
after cooking, The inside of the appliance will be hot,

* The heat on the inside of the oven can cause
burms.

Do not put aluminum foll {except as specifically
directed in this manual), metal objects (such as
cortainers, forks, ete.), or containers with golden or
silver rims into the microwawe.

* These objects can cause sparks or a fire.

Do not use or placs flammable sprays or objects
near the oven.

* Heat from the microwave can cause flammable
sprays to explode or burn,

* Failirrg to do so may resull in electric shock or
injury.

Do not tamper with or make any adjustrments or
repairs 1o the door. Under no circumstances should
you remowve the outer cabinet.

Do not store or use tha oven outdoars.

SAVE THESE INSTRUCTIONS
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A USAGE CAUTIONS

If the surface of the microwave s cracked, turn it off,
* Faiing to do so may result in electnc shock.
Dighes and containers can become hot. Handle with
cara.

Hot foods and steam can cause bums. Carsfully
remove container coverings. directing steam away
fram your hands and face.

Rernove lids from baby food before heating. After
heating baby food, stir well to distribute the heat
everly. Always test the termperaturs by tasting before
feeding the batwy. The glass jar or surface of the food
may appear to be cooler than the food in the interior,
which can be so hot that it will burn the infant’'s
miauth,

Make sure all cookware used in the oven is suitable
for microwaving.

Use microwavable cookware in stnct compliance
with such manufacturer’s recommendations.

Do not stard on top of the microwave or place

objects (such as laundry, oven covers, lighted

candies, lighted cigarettes, dishes, chemicals, metal

objects, etc.) on the appliance.

* |terns, such as a cloth, may get caught in the
door.

* This may result in electric shack, fire, problems
with the product, or injury.

Do not operate the appliance with wet hands.

* This rmiay result in electric shock,

Do not spray volatie material such as insecticide
onto the surface of the appliance.

* Az well as baing harmiful to humans, it may also
result In electric shock, firg, or problems with the
product.

Do not place the appliance over a fragile object such
a5 a sink or glass object.

* This may result in damage to the sink or glass
abject.

Do not put your face or body close to the appliance
while cooking or whan opeaning the door just after
cooking.

* Take care that children do not come too elose to
the appliancs.

* Faling to do so may result in children burming
themsalves.

Do not place food or heavy objscts over the door

when opening the door.

* Tha food or object may fall and this may result in
burns or injury.

Do not abruptly ecal the door, the ingide of the
appliance, or the dish by pouring water over it during
ar just after cooking.

* This may result in damage to the appliance, The
steamn or water spray may result in burns or injury,

Do not try to preheaat the oven or operate it while

ampty.

Da not cook without the glass tray in place on the

aven flocr. Food will not cook properly without the
tray.

SAVE THESE INSTRUCTIONS

N

Dia not defrast frozen beverages In namow-necked

bottles. The containers can break.

Do riot seratch the glass of the oven door with a

sharp object.

» This may result in the glass being damaged or
broken.

D riot stere anything dirsctly on top of the appliance

when it Isin operation.

Da not use sealed containers. Remove seals and lids

before use. Sealed cortainers can explode due o

buildup of pressure even after oven has been tumed

aff.

A CRITICAL CLEANING

AR

INSTRUCTIONS

Dia not clean the appliance by spraying water directly
anto it

Do not use benzene, thinner, or alcohol to clean the
appliance.

* This may result in discoloration, deformation,

damage, electric shock, or fire,
Before cleaning or performing maintenance, unplug
the appliance from the wall sccket and remove food
waste from the door and cooking compartment,

» Failing to do so may result in electric shock or fire,
Take care not to hurt yourself when cleaning the
appliance (extemal/mtemal)

* You may hurt yourself on the sharp edges of the

appliance.
Do not clean the appliance with a steam cleaner,

* This rmay result in corrosion.

Keep the inside of the oven clean. Food particles or
spattered ols stuck to the oven walls or floor can
cause paint damage and reduce the efficiency of the
ovean,

English -
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setting up your
Mmicrowave oven

Be sure o follow these iInstructons closaly so
that your new microwave oven works properly,

CHECKING THE PARTS

Caretully unpack your microwave oven, and make

sure you've received all the parts shown below, If your
microwave oven was damaged during shipping, or if you
do not have all the parts, contact Samsung Custorner
Service. (Refer to the "Warranty and senace information”
on page 8.)

* Shelf * Roller Guide

Ring

* Glass Tray

* Grease filter * Charcoal filter * Exhaust adaptor
{Installed)

* Hardware kit Manuals Templates
(Screws & (User & (Top & Wall)
Brackets) Installation)

Manual Guide

(For IR Sensor)

If you need an accassory marked with an * (asterisk),
please contact the Samsung Call Center using the phone
nurmber isted on the fast page of this manual or visit our
an-line parts web site at www.samsungparts.com.

WARRANTY AND SERVICE
INFORMATION

To help us to serve you better, please complete the
enclosed registration card and promptly return it by mail,
If the registration card is missing, you can call Sameurg
Hectronics, Inc., at

1-800-SAMSUNG (726-7864) or register online at
www.samsung.com/register.

When contacting Samsung, please provide the specific
rmadel and senal number information which is usually
located on the back or bottom of the product. Please
record these numbers In the spaces provided below,
along with the other reguested information. Keep this
infarmation in a safe place as a pemanent record of
your purchase (o aid in identification in case of thelt or
loss. Also keep a copy of your sales receipt as a proof of
purchase If waranty service Is nesded.

MODEL NUMBER

SERIAL NUMBER

DATE PURCHASED

PURCHASED FROM

Warranty service can only be performed by a Samsung
Autharized Servace Canter, If vou should require warranty
senvice, provide the above information with a copy of your
sales receipt to the Samsung Authorized Service Center.
For service assistance and the location of the nearest
servioe center, please call 1-800- SAMSUNG (726-7864).

SETTING UP YOUR MICROWAVE
OVEN

1. Open the door by pulling the handle on the right side
of the doar.

2. Wipe the inside of the oven with a damp cloth.

3. Install the pre-assembled ring inta the indentation at
the canter of the microwave oven.

B

4. Place the glass tray securely in the center of the pre-
assernbled raller ring.
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FEATURES

Door Handle Window with Wire Rack
- Metal Shield T
T

b

NAAO IAVMOHOIW HNOA dN ONLLLIS 10

Door Safety Model and Serial Glass Cooking
Lock System Number Plate Tumitable Guide
THE CONTROL PANEL
See page 12-13 See page 15
Ses page 10-11 “' See page 14 See page 16

See page 13-14
Display See page 17 See page 15

RUM Smart Sensar Timer Filter

~wB8.88~

START OzlbsKgg

See page 10
See page 17 See page 10 See pags 10

See page 15

Ses page 17 See page 10-11
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SETTING THE TIME

Your microwave aven s equippad with a built-in clock.
Set the clock when first instaling your microwave aven
and after a power failure. The tirme i displayed whenever
the microwave oven |s not being used,

1. Press the Clock button,

2, Use the number buttons 1o enter the currant ime.
You nesd to press at least three numbers (o set
the clock. For example, if the current time is 5:00,
press 5, 0, 0: The display will show: S50

. Press the Clock button,

. Use the Clock button to select AM £ PM,

. Press the ENTER/START button,

. A colon appears indicating that the time is set,

To check the time whils cooking, press the Clock
button.

[

CHILD LOCK

The Child Lock function allows you to lock the buttons so
that the microwsave oven cannot be operated accidentalty.
The oven can be locked at any time.

Activating/Deactivating

If wou want to activate or deactivate the child lock
function, press the STOP/CLEAR button for 3 seconds.
The display will ghow CN ar O when the oven is locked
ar unlocked, and then re-displays the time,

OPTIONS

You can customize your new microwave oven to suit your

preferences. To oustomize:

1. Press the Options button.

2. Press the number button that corresponds 1o the
function you want 10 customize.

3. Press the number that corresponds to the option you
want to set.

4, Press the ENTER/START bution to set the option.

The functions, options, and comespanding nurmber buttons
are listed in the tabite below.

using your
microwave oven

Cooking has naver bean sasier than with yaur
new Samsung microwave oven

The following section describes everything you
read o Know about using your microwave oven

KITCHEN TIMER BUTTON

IUse the Kitchen Timer for timing up to 99 minutes,
99 seconds.
1. Press the Kitchen Timer button,
2, Use the number buttons to set the length of time
wou want the timer to run.
3. Press the ENTER/START button
4. The display counts down and beeps when the time
has elapsed.
6. To cancel the timer setting: Press the STOP/
CLEAR button once.

ADD 30 SEC BUTTON

This simplified control saves you time, letting vou quickly
start cooking at 100 % powar,

1. Press the Add 30 sec button for each 30 seconds
wou want food {0 cook, For example, press it
twice to cook for one minute, and then press the
ENTER/START button to start cooking.

2, Add 30 sec to a cooking program already in
progress by pressing the Add 30 sec button for
every additional 30 seconds you want to add.

VENT BUTTONS (4 SPEED & ON/OFF)

The vent removes stearn and other vapors from the
cooking surface. You can manually select the vent setting.
1. Press the Vent 4 Speed button to sst the speed
iewel.
2, Press the Vient On/Off button to turn the vant on,
3. Press the Vent On/Off button again to turn the
vent off,

‘ﬁ The exhaust fan's speed will reduce when the
oven's cooking function is activated.

VENT DELAY OFF BUTTON

M. Function Options
J 1 Lbs
OP-1 | Weight mode selected | 5 Kg, (Grami
OP-2 | Clock displey contrel | 3 121R
oP-3 Sound on/off control ; %323 8;‘,:
OP4 | Remndendsignal | § ORe
: . 1 ON
0OP-5 Daylight Saving time 5 OFF
1 ON
OP-6 Dema made 5 OFF
; | 1 ON
oP-7 Filter Reminder 2 OFF

Filter Reminder

The filter should be cleaned or replaced once every four
manths. When it i time to clean or replace the fiter, the
microwave displays the “Filter” message to remind you to
clean or replace the filter, To remove the message, touch
the number 0 when the microwave is in standby mods, or
access Options.

Press the Delay Off butlon once 1o tumn the fan off after
a certain number of minutes. The number of minutes
depends on how many times you press the button.

Prass (tmes) | 1 2 3 4 g
Dty off {min) 3 5 10 30

-

LIGHT HI/LO/OFF BUTTON

The Light button aflows you to select a light setting for
YOU MIGTOWEYE,

Press (timas)
Light High |Low | Off

-
P2
L
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SET TIMER BUTTON The shelf gives you the option to reheat more

than one dish at the same time,

You can set the microwave so the light turna on and off
autornatically at a preset time. The light comes on at the |
same time every day until reset.

1. Prass the Set Timer button.

2. Use the number buttons to et the light on time.

3. Prass the Clock button to salect Al or PM.

4, Prass the ENTER/START button,

5. Use the number buttons to set the light off time.

B. Prass the Clock bution to salect AM or PM.

7. Press the ENTER/START button,

TURNTABLE ON/OFF BUTTON

Far best cooking results, leave the tumtable on. Howewver,
for large dishas it can be tumed off.

Press the Turntable On/Off button to turn the turntable
on ar off.

& The turntatie may become too hot 10 touch. Use
pot holders to touch the turntable during and after

cooking. Reheating food
To reheat food on 2 levels or to reheat food on the lower
METAL SHELF leviel:
Use the metal shelf ta cook more than one ftem at the = Multiply the reheating time by 1%,
same lime, = Switch places halfway through the reheating process.

& * Do not use a microwave browning dish on the
e shelf, The shelf could overhwat.

* [o not use the oven with the shelf on the
microwave floor. This could damage the
Microwave,

* Use pot holders when handiing the shelf as it
may be hot,

* [o not use the metal shelf when cooking
popcom,

Food cooks best on the turntable.

ECO MODE

Eco Mode reduces standby power usage.

When you press the Eco Mede button once, the display
will go out and the microwave shifts to the mode which
minimizes power usage.

To cancel the Eco Mode, press the Eco Mode button
ance again, or press any other button.

English - 11
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SMART MULTI SENSOR COOKING BUTTONS

Smart Multi Sensor Cooking lets you cook your favorite foods automatically, with the press of a button, When you
activate Smart Multi Sensor Cooking, the microwave's Smart Mulli Sensor detects the temperatures of the food while it
cooks and autematically shuts the microwave off when it detects that the food has been cooked to the ideal temperature.

Do not use the Smart Multi Sensor Cooking buttons continuausly. The oven rmust cool for & minutes between
wamen LSES Or the food will avercook,

Smart Multi Sensor cooking utensils & covers

Te pbtain good cooking results using these functions, follow the directions for selecting approprate containers and
covers in the Cookware Guide section on page 17-18.

Ahways use microwave-safe containers and abide by the cautions listed in the Safety Information section in this
ey, manual, When using plastic wrap, turn back one comer o allow steam (o escape or pierce the plastic in several
places.

Fill containers at least half full,

:
§

Do not use the Smart Muiti Sensor cooking feature confinuousty. Wail 5 minutes before selecting another sensor
cooking operation.

For the best cooking results, do not use the Smart Multi Sensor when the ambient room temperature is too high or
too iow.

Install the oven in a well ventilated location for proper cooling and airfliow and to ensure the sensor will operate
accurabely,

Always keep the inside of the oven clean. Wipe afl spils with a damp cloth. This oven is designed for housahold usa only.
For the best cooking results, food or cookware should be placed in the canter of turntable.

For the best cooking results, food should weigh more than 1/2 pounds,

For the best cooking results, avoid microwaving long, thin toods and microwaving lood in straight-sided containers
with narrow necks such as bottles and jars.

For the best cocking results, do not eover food with fids not recommended in this manual.

Fl o) o) o) ) Fl

When you use Smart Multi Sensor Cooking, follow the wrapping guide below. Otherwise, the food may not cook propery.

Menu Wrapping guide
Cover food tightly with plastic wrap, and then make venting holes in the plastic or leave a small
portion uncovered,
Chicken breast Plastic wrap . Plastic wrap . |
Casserole e ’ Hole
Dinrer Plate Incorrect 5 o Comect Food 7
Pasta =T = e A
Frash Viegetables U Ei e
Frozen Vegelables €+ Food . - i
: Venting: Leave a small Piercing: Make a lew
<Side view=> partion uncovered. holes.
Frozen breakfast
et chF B Fallow the guide on food packages.

* You can cook from 1 to 6 whole potatoes. When you cook potatoes, arange the potatoes as shown in the figures below.
1 patato 2 potatoss 3 potatoss 4 potatoss 5 patatoss & potatoss

> @ @® ® @&

Smart Multi Sensor Cooking table
Faod Amaount Procedurs

Heat only one microwave popcom bag at a time, Unfiold the popearn
3.0-350z |package sothat it lies flat and place it in the center of the tumtable. Be

1 package | cansful when rémoving the heated bag from the oven and opening i, Let the
oreen cool for at least & minutes before using it again,

English - 12

Fopeorn




Food Amaount Procadure
Bivelaha Use & measuring cup or mug and do not cover. Place the beverage in the
[CU—:I} d 8oz 1cup |center of tumtable. After heating, stir wedl. Let the oven coal for at least
5 minutes before using it again.
Place the chicken breasts in @ microwave-safe bow| or dish, Gover with
Chicken plastic wrap and leave a small opening near the edge of the bowd or dish far
breast 82-32 0z ventilation or pierce the plastic in several places. Place the food in the center
[Co-2) of the turntable. Cook to an internal termperature of 170 °F. Let stand for 5
Cook minutes,
Frozen Follew the package mstructions for covenng and letting stand. Place the food
breskfast 4-Boz in the canter of the turmtable. Use this button for breakiast entrees, pancakes,
[Co-3) walfles, ate. Let the oven coal for at lsast 5 minutes before using it again,
e dirinas Follenw the instructions on the box for covering and letting stand. Place the
[C.'J—f-l:l 8-16 0z food in the center of the turntable, Let the oven cool for &t least & minutes
before using it again.
Place the fresh vegetables in a microwave-safe bowl {ceramic, glass, or
Freshy plastich and add 2-4 ths. water. Cover with plastic wrap and leave a small
vegetables 1-4cups opening near the edge of the bowl for ventifation or pierce the plastic in
(Fr-1) several places. Place the food in the center of the tumtable. Let the oven coal
p— for &l least & minules before using it again.
oS Place the frozen vegetables in a microwave-safe bowl (ceramic, glass, or
Frazen plastic) and add 2-4 tbs. water. Cover with plastic wrap and leave a small
vegetables |1 -4 senvings | opening near the edge of the bowd for ventilation or pierce the plastic in
(Fr-2) several places. Place the food in the center of the tumtable. Let the oven cool
for at least 5 minutes before using it again.
1-8 Pierce each potato several times with a fork. Place on the turmtable in a
Fotato - spoke-like fashion. After cooking, let the potatoes stand for 3-5 minutes. Let
P the oven cool for at least 5 minutes befors using it again,
Place 1-4 pizza slices on a micnwave-sale plate with the wide ends of the
Pizza T slices towards the outside edge of the plate. Do not let the slices overap. Do
Lo Cpti not cover, Place the plate in the center of the turntable. Let the oven cool for
at least § minutes before using i again.

Smart Multi Sensor Reheating table
Fallow the instructions below when reheating differem types of food.

Food Amaoun Procedure
Use only precooked, refrigerated foods. Cover with plastic wrap and leave a small opening
near the edge of the dish for ventilation or pierce the plastic in several places; Place the fuod
in the center of the tumtable. Let the oven cool for at least § minutes betore using it again.
Carner plate | 1 sarving Crintants: ¥
irh-1) (1 plate) LA )
3-4 gz, meat, poultry or fish (U 1o 6 oz, with bone)
¥ cup starch (potatoes, pasta, rice, eto.)
¥ cup vegetables {about 3 - 4 oz
o Put the food n a microwave-safe bowl, Cover with plastic wrap and leave a small opening
Casserole near the edge of the bowd for ventilation or plerce the plastic in several places. Place the
{rh-2) food in the center of the: turntable. Stir the food once before serving, Let the oven cool far
;E-r\jn . at least 5 minutes before using it again.
Pasta 9 Contents:
irh-3) Casserole, refrigerated foads.
Pasta: canned spaghettl, raviali
SMART DEFROST BUTTON

To thaw frozen foods, enter the waight of the food, and the microwsave automatically sets the defrosting time, power
lewved, and standing time. Press ENTER/START button to start defrosting.

1. Press the Smart Defrost button.

2. Press the Smart Defrost button repeatedly or the number buttans (1-7) to select the menu that coresponds to
the food you are defrosting and the weight of the fooad. For example, selet dF-1 to defrost .6 to .9 lbs of ground

meat.

3. Przss the ENTER/START button,

4. Whenever the microwave beeps during the defrosting process, open the microwave's door, tum the food over,
and then press the ENTER/START button to continue defrosting,
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Smart Defrost table
For the best results, do not cover with plastic wrap or a plastic bag.

Menu / item Amount Remarks

Place the ground meat in the middle of a flat microwave-safe plate and position the
Graund plate in the center of the turntable. Tumn the meat over when the oven beeps. After
P the second beep, the oven will operate continuously. If you are defrosting more than
dF-2 1-30s, |2 bs of ground meat, tun the meat over and remove defrosted parts from the meat
gt the first beep, then turn the meat over at the second beep for better result.

dF-1 0.5-09Ibs,

dF-3 |piase of |0-5-0.91bs. Shield the thinner edges of the meat with alurminum foll. Place the piece of meat in
ot the middie of a flat microwave-safe plate and postion the piate in the canter of the
dF-4 |MEd 1-3bs. | tumtsble. Turn the meat over when the oven beeps.

This program is suitable for whole poultry as well as for poultry pieces. Before

1.5 - 4.4 Ihs, | defrosting, if there ars a lot of ice erystals on the poultry's surface, rinse the poultry

under cold water unitil all the ice aryatals ars removed. Then, &t the poultry stand for

510 10 minutes at room temperature. Shisld the legs and wing tips with aluminum
Pleca of foll. Place poultry pieces skan-side down, or whole poultry breast-side down, in the

dF-6 poltry 1-44bs | middle of a fiat microwave-safe plate. Position the plate in the center of the turntable.

Turn the poultry over when the oven beeps.

Whole

HES poultry

This program is sultable for fish fillets. Shisld the thinrer edge of the fillet with
dF-7 |Fishfillet | 0.5-3 s | aluminum foil. Place the fillet in the middle of a flat microwave-safe plate and position
the plate in the center of the tumtable. Tum the fillet over when the oven beeps.

Check the food when you hear the oven signal. After the final stage, small sections miay still be'icy. Let the food
stand to continue the thewing process. The food is not defrostad until all ice crystals have melted. Shielding the
edges of roasts and pieces of steak using small pieces of foll prevents the edges fram being cooked before the
center of the food has defrosted. Use narrow, flat, smooth strips of aluminum foll to cover edges and thinner
sections of the food,

FIT CHOICE BUTTON

1. Press the Fit Choice button, Press the button repeatedly to cyvcle through the available tems. (Refer to the Fit
Choice table below for a list of the items.)

2. Press the 1, 2, 3, or 4 button to salect the amount,
3. Press the ENTER/START button to begin cooking.

Fit Choice table

Menu / item Mo, Amaurt Remarks
1 |1 serving
2 | Z servngs Wash and clean the spinach, Place the spinach in a microwave safe bowl.
FC-1 | Spinach e —— Add 1-4 tablespoons of water (1 Tbsp per serving), Cover during cooking
SBIVINGE | and stir aflerwards.
4 | 4 servings
1(1-2lbs Slice the sguash in half and remove the seeds. Place the squash cut side
FC-2 | Squash 2 P AR down in a microwave safe dish and cover with the plastic wrap, If needed,
-dlbs. | adda Ve cup of water.
1 |1 serving Place 0.5 cup brown rice + 1 cup water for 2 serings or 1 cup brown rice
FC-3 |Brown rice 5 7 + 2 cups walter for 4 senvings in a microwave safe bowl, Stir well before
2 | 2serings | and fluff with a fork afterwards. Let stand 5 minutes before senng.
FC-4 | Catmeal 1|1 package | Follow the package directions far the recommended amount of water
SR 2 |2 packages needed. Stir well before and afterwards,
EC-5 | Ounoa 1 |1sening | Follow the package directions for the recommenced amount of water nesded.
- 2 |2 servings When the microwave besps, stir well, and then restart the microweve.
Bone in chicken | 1 |2 servings | Brush the chicken pieces with oif and seasonings. Arrange chicken pieces
FC-6 e, _ in digh with meatiest poctions toward the outside edge of dish, and then
P 2 |4 senvings | cover with wax paper. Place the dish on the center of the tumtable,
] 1| Tserving | Put the filets (cod, poliack, ete.] in a dish, and then cover with plastic wrap.
FIG=F: | Fresh fishifiles 2 |2 servings Flace the dish on the center of the turntable.
FC-8 Fresh saimon 1 |1 serving Put the salmon fillets in a dish, and then cover with plastic wrap. Place the
™ | fillat 2 |Zservings | dish on the center of the tumtable.
1 [2senvings | put the prawns in a dish, and then cover with plasthc wrap, Flace the dish
PO | Frodv g 2 |4 servings | on the center of the turntable.
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1 POUND DEFROST BUTTON

Tothaw 1 |b. of frozen food, press this button, and the microwave autormatically sets the defrosting time, power leval
and standing time.

1. Press the 1 Pound Defrost button. The display shows: 70 L

2. Press the ENTER/START button to start defrosting,

3. The oven will beep during the defrosting process: Open the oven doar, turn the food over, and the press the
ENTER/START bution,

4. If you do not turn the food over, the oven will pause until vou press the ENTER/START button.

SOFTEN/MELT BUTTON

1. Press the Soften/Melt button. Press the butlon repeatedly to cycle through the available tems. (Hefer to the
Saften/Melt table below for a list of the items.)

2, Press the number 1 or 2 button to salect the armount, You can cook anly 1 senving using the Melt Chacolate,
Soften Butter, and Soften Cream Cheese options. (Refer to the Soften/Mett table for the sening sie )

3. Press the ENTER/START button to begin cocking.

Soften / Melt table

Meru / itern Mo/ Armourt Remarks
1 stick {serving) Remove the wrapping and cut the butter in half vertically.
St-1 | Melt butter - - Place the butter in a dish and cover with wax paper.
2 sticks iserving) | Stir well after finishing and let stand for 1-2 minutes.
1 chins Fiace the chocokate chips or sguares in a microwave-safe container.
St-2 | Meit chocolate |1 c1|.||:| 1_":' When the oven beeps, stir the chocolate and restart the oven,
LA LT Stir and let stand for 1 minute.
1 stick Remove wrapping and cut butter in half vertically,
5t-3 | Softan bitter 1 (1/4 |bs.) Flace butter in dish, cover with wax paper.
Soften cream < Unwrap the cream cheese and place en a microwave-safe container,
5t chesse 1 [1psciage @-cz) Cut in half vertically. Let stand for 2 minutes.

KIDS MEALS BUTTON

1. Prass the Kids Meals button. Press the button repeatedly to cycle through the available items. (Refer to the Kids

meals table betow for & list of the items,)

2, Prass the number 1 or 2 button to salect the amount, (Refer to the Kids meals table for the senang size.)
3. Prass the ENTER/START button to bagin cooking.

Kids meals table

Menu / itern Mo, Amournt Remarks
Flace a paper towel on a plate and arrange the nuggets in & spoke-
o 1 (1 serving like fashion on the paper towel,
CH-1 IFFJ“'LHE"" nuggets Do not cover. Let stand for 1 minute after heating.
razEn .
: ) 2 |2 gervings ';:j Refer to the package directions for the serving size and the
amount of food.
Flace two paper towesls on a microwsave-safe plate and arrange the
1 |1 serving French fries on the towels without letting them overap.
French friss Blot the fries with additional paper towels after removing from the
CH-2 {frazen) oven. Let stand for 1 minute.
2 |2 servings Refer o the directions on the packaging for the serding size and
the amaount of food.
\ 1 sandwich Place the frozen sandwich in a susceptor “crisping deeve” (which isin
CH-3 :I:ruzen sand\.lwchr_‘]s 1 {1 ea) the package) and place on a microwave-safe pla)t?e_ )
& gjozr'sggkassefe 5 2 sanchwiches | Remove from the “crisping sleave”.
P ol {2 ea) Let stand for 2 minutes after heating.
2 hot dogs Pierce the hot dogs and place them on a plate.
1 12 ea) When the oven beeps, add the buns and restart the oven.
CH-4 | Hot dogs Let stand for 1 minute after heating,
2 ;lh:al}dogs Fﬁ For the best texturs, the buns should be added to the hot dogs
ed when the oven besps.
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SNACKS BUTTON

1. Press the Snacks button. Press the button repeatedly to eycle through the available items, (Refer to the Snacks
table balow for a st of the iterms.)

2. Press the number 1 or 2 button to select the serving slze. You can cook only 1 senving for Nachos. (Refer to the
Snacks tabie for the serving size.)

3. Press the ENTER/START button to beqin cooking.

Snacks table

Menu / item Na. # Amaunt Remarks
Chasse sticks 1[5-8pos(180 Place the cheese sticks on a plate in a spoke-like fashion.
Sn-1 ffrozen) Do nat aover.
Lk 2 |7-10pes (2 5 Let stand far 1 to 2 minutes after heating,
1|5-6a (180 Use precocked, refrigerated chicken wings.

Place the chicken wings around the plate in a spoke-like fashion
] and cover with was paper.
2|7-8oz (251 Let stand for 1 to 2 minutes.

Place the nachas on a plate without letting therm overlap. Sprinide
chesse evenly over them.

Sn-3 |Machos 1|1 senving Contents:

2 gups tortills chips

143 cup grated cheese

Sn-2 | Chicken wings

1 cookad potato Cut the cooked potato into 4 even wedges, Seoop orcut out the
A ea) potato flesh, leaving about a 1 in, of skin,

: Flace the skins in & spoke-like fashion around the plate,

Sprinkde with bacon, cnions and cheese.

Do nat aover.

Let stand 1 to 2 minutes.

MICROWAVE COOKING TIMES & POWER LEVELS

Your oven allows you to set two different cooking stages, each with its own time length and power level. The power level lets you
control the heating ntensity from Warm (1) 1o High (10

One-stage cooking
For simple, one-stage cooking, you only need to set the cooking time. The power level is automatically set to High, If you
want to set the power level o any other level, use the Power Level button.
1. Use the number buttons to set a cooking time. You can enter a time from one second to 99 minutes and
99 seconds. To select a time greater than one minute, enter the seconds too. (For example, to set a cooking time
af 20 minutes, enter 2, 0,0, 0.)
2, If you want to set the power leved 1o 4 leved other than High, press the Power Lewvel button, and then use the
number buttons to enter the power level.
3. Prass the ENTER/START button to beain cooking. If yvou want to change the power level, press the STOP/
CLEAR button before you press the ENTER/START button, and then enter all the instructions again.

Sn-4 | Potato skina

2 2 cooked potatoes
(2ea)

Sorme recipes require different cooking stages at different termperatures. Your microwave allows you 1o set multipls
cooking stages.

Multi-stage cooking

1. Follow steps 1 and 2 fram the "One-stage cooking” section.

When selecting more than one caoking stage, you must press the Power Leved button before you can enter the
second cooking stage.

Fress the Power Level button twice o set the power level to High for a cooking stage.
2. Use the number buttons 1o set a second cooking time.
3. Press the Power Level button, and then use the number butions to set the power level for the second cooking
slage.
4. Press the ENTER/START button to begin cooking.
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Power Levels

The 10 power levels alow you ta choose the optimal
power level far your cooking needs.

3 | Warm 6 Simmer

2 Leww 7 Mediurm high

3 Defrost 8 Reheat

4 Nedium low g Sauts

5 hedium 10 | High
KEEP WARM

You can keep cooked food warm N your microwaye oven
for up to 99 minutes 99 seconds.
1. Press the Keep Warm button,
2. Enter the warming time.
3. Fress the ENTER/START button.
Keep Warm operates for up to 99 minutes 99
seconds,
Fﬁ Food that is cooked covered shoukd alzo be
covered during Keep Warm.
Pastry items (pies, tumovers, ete)) should be
- uncovered during Keep Warm.
Complete meals kapt warm on a dinner plate can
be covered during Keep Warm.

Below are the amounts of food we recommand you apply
the Warm and Hold function to by Food Type.

Food type Recommended Cuantity
Liquid 1-2cups
Dry 5-100z
FAVORITE COOK BUTTON

The Favorite Cook button lats vou store a customized set
of cooking instructions, and recall this setting later from
the microwave's memary to begin cocking guickly.

Only one set of instructions can be stored al a time.

1. Press the Favorite Coolk button.
2. Usa the number buttons to enter the cocking time:
The display will show the st time.

3. Press the Power Level button and use the number
buttons to enter the power level. The display will show
the selected power level, You can set the power leval
fram O to 8. If you do not set the Power Level, the
oven sets itself to the highest level automatically.

. Press the ENTER/START button again.

. Toretneve a Favorite Cook setting, press the Favorite
Cook button, then press the ENTER/START button,

*  You can only recall one stored Custom Cook setting at

a time.
6. If you want to set & new time and power isvel, repeat
steps 1-5.

o B

You can check the power level anytime while
cooking by prassing the Power Level button.

g |
For food to K in the microwave oven, the
microwaves must be able to penetrate the fooc
without being reflected or absorbed by the dish.
It is Important to choosa the comect cookwara,
therafom, look for cookwars that is markad
microwave-safe.
The following table lsts vanous types of
cookware and indicatas if and how they should
e used in a microwave ovar,

MICROWAVE-SAFE UTENSILS

If you are not suré whether an item is microwave-sae, you
can perform the following simple test:

1. Place 1 cup of water {in 2 glass-measuring cup) inside
your oven next to the iterm 10 be testad.

2. Press the Add 30 sec button twice to heat them both
for one minute at high power.

After one minute, the water should be warm and the item
vou are testing should be cool. If the dish is warm, then it
Is absorbing microwave energy and is not microwave-safe.

Coakware Comments

Aluminum foll [ A | Can be used in small guantities
to protect areas against
avercooking. Arcing can ocour
if the foil is too close to the aven
weall ar you use too much foil.

Browning & | Do not preheat for more than

plate gight minutes.

Ceramic, " | Porcelain, pottery, glazed

porcelain, sarthenware, and bone china are

and usually suitable, unless decorated

stoneware with @ metal trim.

Disposable " | Some frozen foods are packaged

polyester in these materials.

cardboard

Fast-food

packaging

Polystyrane & | Can be used to warm tood.

cups/ Owerheating may cause the

containers polystyrens to melt,

Paper bags or | — | May catch fire.

newspaper

Reoyeled — | May cause arcing.

paper or metal

trims
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Cookware Comments

Glassware

Oven-to-table | o | Can be used, unisss decorted

ware with & rmetal trim.

Fine « | Can be used o warm foods ar

glassware liguids. Deficate glass may break
or crack if heated suddenly,

Glass jars & | Regular glass is too thin to be
used in a microwave, and can
shatter.

Metal

Dishes, — | May cause arcing or fire.

Utansils

Freezer bag — | May cause arcing or fire.

twist ties

Paper

Plates, cups, | o | For short cooking times and

napking, and warming. Also to absorb excess

kitchen paper micisture,

Recycled " | Do not use recycled paper towsls,

paper which may contain metal and may
cateh fire or cause arcing.

Plastic

Containers & | Can be used if heat-resistant
thermoplastic. Some plastics
may warp or discolor at high
termperaturas. Do not use
Melaming plastic.

Clirg film W | Can be used to retain moisture.
Awroid wrapping the food too
tightly. Take care when remaoving
thie filrri. Hot steam will escape.

Freezer bags | A | Only if boilable or oven-proof.
Should not be airight, Plerce with
a fork if necessary.

Wax or & | Can be used fo retain maisturs

grease-proof and prevent spattering.

paper

Thermometer | o | Use only those marked
"Microwave-safe” and follow the
directions. Check the temperature
in several places, You can use
conventional thermometers once
the food has been removed from
the oven,

Straw, A Use only for short-term hesating,

wicker, and as these matenals are flammable.

wood

W 1 Recommended to use

A\ Use with Caution

: Unsafe to use / Do not use

’ o

Microwave anergy actually penatrates food,
attractad and absarbed by the water, fal, and
sugar In the food, The microwaves cause the
moleculss in the food to mave rapidly. The rapid
movement of thase molecules creates friction
and the resulling heat cooks the food.

GENERAL MICROWAVE TIPS

Dense foods, such as potatoes, take longer o heat

than lighter foods. Foods with a delicate texture should
be heated at a low power level to prevent them from
becoming tough.

Foods with a non-pomous skin such as potatoss or hot
dogs, should be pierced to prevent bursting.

Putting heating oil or fat in the microwave is not
recammended. Fat and ol can suddenly boll over and
cause severe burns.

Some ingredients heat faster than others. For example,
the jelly in a jelly doughnut will be hotter than the dough.
Keep this in mind to avoid bums.

The altitude and the type of cookware you are using

can affect the cooking time. When trying a new recips,
use the rinimum cooking time and check the food
occasionally to prevent ovarcooking.

Home canning in the microvave oven (s not
recommendad because not all harmiul bacteria may be
destroved by the rmicrowave heating process.

Althaugh microwaves do not heat the cookware, the heat
fram the food is often transferred to the cookware. Always
use pot holders when reameaving food from the microwave
and instruct children 1o do the same.

Making candy in the microwave is not recommended as
candy can be heated to very high temperatures. Keep this
in mind to aveid infury.

Cooking techniques

[ﬁ If the aven iz set to cook for mons than 20 minutes, it
will automatically adjust to 70 percent power after 20
minutes to avold overcooking.

Stirring

Opien the microwsave door and stir foods such as
cassenales and vegetables occasionally while cooking

te distribute heat evenly. Food al the outside of the dish
absorbs more energy and heats mora quickly, so stir
fram the outside towards the center. The oven will turm off
whien you open the door to stir your food.

Arrangement

Arrange unevenly shaped foods, such as chicken pieces
or chops, with the thicker, meatier parts toward the
autside of the turntable where they can receive more
microwave enargy. To prevent overcooking, place thin ar
delficate parts towards the center of the tumiable.

Shielding

Shield food with narrow strips of aluminum foll to prevent
avercooking. Areas that need shielding include poudtry
wing-lips, the ends of poultry legs, and comers of sguare
baking dishes. Use only small amounts of aluminum foil.
Larger amounts can damage your oven.
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Turning

Turn feods cver medway through the cooking cvcle
to expose all parts to the microwave energy. This is
especially impartant with large terns such as roasts.

Standing

Foods cooked in the microwave build up internal hesat
and continue to cook for a few minutes aftér the oven
stops. Let foods stand to complete the cooking process,
especialy foods such as roasts and whole vegetables.
Roasts need this time to compléte cooking in the cantar
without overcooking the outer arsas. Al liquids, such as
soup or hot chocolate should be shaken or stirred when
cooking & complete. Let liquids stand a momernt before
serving. When heating baby food, stir well and test the
temperature before sendng.

Adding moisture

Microwave energy & attracted to water molecules. Food
that is uneven in moisture content shauld be covered or
afowed to stand so that the heat disperses evenly. Add a
small amount of water to dry food to help it cook.

Venting

After covering a dish with plastic wrap, vert the plastic
wrap by turning back one cormer to lel excess steam
BECADE.

COOKING MEAT

Place the meat fat side down on a microwave-safe
roasting rack in a microwave-safe dish, Use narrow strips
of alurminurm fail o shield any bone tips or thin pieces of
meat. Check the temperature in several places before
letting the meat stand the recommended time.

The following temperatures are the removal termperatures.
The temperature of the food will rise during standing time.

Caooking time/ ;
Food power level Instructions
Roast beef | Cooking Time: Place the roast fat-
{boneless) [3-9min. / b, for sicle down on the

Up to 4 lbs. | 145 °F - Rare roasting rack and
10-15 min., / b, for | cover with wax paper.
160 *F - Medium | Tumn aver hathway
12-17 min. / . for (through the cooking
170 °F - Well Dane |process. Let stand for
Pawer Level 10to 15 minutes.
High {10} for first
5 minutes, then

Medium (),
Pork Cooking Time: Place the pork fat-side
(boneless | 13-17 min. /I, &t [down on the roasting
or bone-in) [ 170 °F Well Done  [rack and cover with
Up to 4 lbs. wax paper. Tum
Power Leu-e]:_ over halfway through
High (10} for first cooking process,
5 minutes, then || ey stand for 10 to
Mediurm (5},

15 minutes.

The following temperatures are the removal termperatures.
The termperature of the focd will nse during standing time.

Expect a 10 °F rise in ternperature during the standing
time.

Food LBl
Bef Rare 135 °F 145 °F
Medium 150 °F 160 °F
Well Dane 160 °F 170 °F
Pork Medium 160 °F 160 °F
Well Dane 160 °F 170 °F
Foultry | Dark meat 170 °F 180 “F
Light meat | 160 °F 170 °F

COOKING POULTRY

Place the poultry an a microwave-sate roasting rack in a
microwave-safe dish and cover with wax paper to prevent
spattering. Use aluminurm foll to shield the bone tips, thin
piecas of meat, or areas that may start to overcook.
Check the temperature in several places before letting the
poultry stand the recommended time,

Cooking times/
Food pdw:rglmel Instructions
Whale | Cooking Time: |Place the chicken breast-
chicken |7-11 min. /b, |side down on the roasting
Uptod |180 °F dark rack. Cover with wax paper,
128 miest Turn over half way through
170 *F light eooking process. Cook Lt
mest the juices run clear and the
Power Level: | meat near the bane is no
Medium High longer pink. Let stand for
. 5-10 minutas.
Chicken | Cooking Time: | Place the chicken bone-side
pieces  |[7-10min /b, |down on the dish, with the
Upto2 (180 °F dark thickest portions towards
Ibs, meal the outside of the dish.
170 °F light Cover with wax paper. Tum
mest over halfway through the
Power Level: | CoOKINg process. Cook until
Medium High the puices run clear and the
. meat near the bone ks no
Isnger pink. Let stand for
5-10 minutes.
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COOKING SEAFOOD

Place tha fish o a microwave-safe masting rack ina
microwave-sate dish, Use a tight cover to steam the fish.
A lighter cover of wax paper or paper towel will decrease
ateaming. Cook the fish until it flakes easily with a fork. Do
nat over cook fish, Check it after the minimum cocking
tirme,

the tips toward the center.

When cooking cut vegetables, always cover the dish with
a lid or venled microwavable plastic wrap.

Whole, unpesied vegetables such as potatoes, squash,
eggplant, eto., should have their skins pierced in several
spots before cooking to prevent them from bursting.

For & more éven cooking result, stir or rearrange whole
vegetables halfway through the cook time.

Generally, the denser the food, the langer the standing
time. (The standing time refers to the time necessary for
dense, |arge foods and venetables to finish cooking after
they come out of the oven,) A baked potato can stand on
ther counter for fivie minutes before cooking is completed,
while a dish of peas can be served immediatety.

RECIPES

Beef and barley stew

Fond  [ISEERRG RIS Instructions
Tuna stesks |Cooking Arrange the steaks on
and salmon | Time: a roasting rack with the
sheaks B-10 min, /. |meaty portions towards
Upta1.& Bower Lavel: the outside of the rack,
Iz, Medium-High Cower with wax paper,

(7). Turn therm over hatbwsy
through the cooking
pracess. Cook until the
fizh flakes sasily with
a fork. Lat stand for
3-5 minutes.

Fillets Cooking Arrange the fillets ina
Upto 1.5  |Time: baking dish, tucking
lbs. 4-8min. /b, |any thin pieces under.

Power Level: |Cover with wax paper.

Madium-High If the fillets ane thicker

7). than 1% in., turn thern
over halfway through the
cooking process. Cook
until the fish flakes sasily
with a fork. Let stand for
2-3 minutes.

Shrimp Cooking Arrange the shrimp in
Upto 1.5 Time: a baking dish without
lbs. 4-Bmin. /b, |overdapping or layerng

Power Level: |them. Cover with wasx

Medium-High | Paper. Goak until firm

7). and opaque, stiring 2
or 3 times. Let stand for
& minutes.

COOKING EGGS

You can use your microwave oven to cook eggs. Cook
them until they are just set as they become tough if they
ame avercooked.

MNever cook eggs in their shells and never warm
e up hard-bolled eggs in their shells. Eggs cooked

ar warmed up in ther shells can explode. Always

pierce whole eggs to keep them from bursting.

COOKING VEGETABLES

Venetables shauld be washed prior to cooking. Usually,
no extra water is needad. When cooking dense
vegetables such as potatoes, carrots, and green beans,
add about ¥4 cup water.

Small vegetables (shiced carrots, peas, lima beans, ete)
will cook faster than larger ones.

Whale vegetables, such as potatoes, acarn squash, or
corr on the coby, should be arranged in a circle on the
turntable before cooking. They will cook moare evenly i
turned over halfway through the cooking rocess.
Always place vegetables such as asparagus and broccol
with the stems painting towards the edge of the dish and

114 s, beet stew cubes, cut into ¥-inch pieces

¥ pup chopped onian

2 Ths. all-purpose flour

1 Ths. Worzestershire sauce

1 can (13.75-14.5 oz.) best broth

2 medium carrote, cut inte Ye-inch slices {about 1 cup)

¥ cup barey

1 bay leaf

V& tsp. pepper

1 phg. (8-10 oz} frozen peas, thawed

1. Ina 2-quart casserale. combine the beef, onion, flour,
and Worcestershire sauce and mix well, Cover with
lid. Cook at High for 8 to B minutes until the beef is no
longer pink, stiming once.

2. Stir in beef broth, carrots, barley, bay leaves, and
pepper. Cover with id. Cook al Medium for 1 to 1%
hours until carrots and beet are tender, stiring 2 to 3
times.

3. Strin peas. Cover with |k, Cook at Medium for 10
minutes. Let stand for 10 minutes. Remove bay leaves
before senving.

Makes 6 servings.
Broccoli and cheese casserole

¥ cup butter or margarine

1% cup chopped onion

114 Ths. flour

1 tap. salt

¥ tsp. dry mustard

Ya tsp. pepper

1% cups milk

1% cup chopped red pepper

8 oz, (2 cups) cheddar cheese. shredded

1 pkg. (8-10 0z.) frozen chopped brocooll, thawed

4 pups cooked spiral shaped pasta (8 oz, dry)

1. Ina 2-quart casserale. cook butter and cnion at High
for 1 1o 2 minutes untll the onion is soft, stirng once,

2. Add flour, salt, mustard, and pepper; mix well, Cook
at High for 30 1o 60 seconds until mixdure beils. Stir in
ik until smocth,

3. Stirin red pepper. Cook at High for 2 to.3 minutes
until mixture bofls and thickens slightly, stirmng twice.
Stir in cheese untll melted.

4. Add broceol and pasta. Mix well. Cover with lid. Cook
at High for 4 to 8 minutes until heated through, stirmng
once. Stir before serving.

Makes 6 servings.
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Warm potato salad

2 |bs. amall red potatoes, cut into W-inch peces

4 slices bacon (uncooked), cut into #-inch pisces

W4 cup chopped onion

2 tsp. sugar

1 tsp, salt

1 tap. flour

W tsp. celery seed

I 1sp. pepper

2% Ths. apple cider vinegar

1. Ina 2-quarl casserole, combine the potatoes and
Y cup water, Cover with lid. Cook at High until the
potatoes are tender (7-10 minutes); stir bwice. Drain
arvd set aside to cool slightly.

2. Ina medium bowl, cook the bacon at High until crisp
[214-3% minutes); stir once. Place the bacon on a
papear towed. Feserve 1 Ths. drippings.

3. Combine the drippings and onion. Cover with plastic
wrap; turn a comer back to vent steam. Cook at High
uritil tender (112-2%% minutes): stir ance.

4. Stirin sugar, salt, flour, celery seed, and
Cook at High until mixture baits (30-40 SEDnnds] Stir
invinegar and % cup water. Cook at High untit lquid
boils and thickens slightly (1-2 minutes); stir once.
Add bacon to dressing. Pour dressing over polatoes.
Stir well.

Makes 6 servings.
Black bean soup

1 cup chopped onicn

1 clave garlic, minced

2 pans (15 oz, each) black beans, drained

1 can (14-16 oz.) stewed tomatoes, chopped

1 can (13.75-14.5 az.} chickan broth

1 can (V-85 0z) comn

1 can (4 az) chopped green chilies

1-2 tsp. ground cumin

1. Flace the onion and garlic in a 3-quart casserols.
Caover with lict. Gook at High for 2 to 4 minutes until
tender,

2. Addone can of beans, and mash the beans with a
fork. Add remaining ingredients and mix well,

3. Cook uncovered at High for 10 minutas: stir. Reduce
power to Medium and cook for § minutes, Stir bafore
sending.

Makes about 2 quarts.

Cleaning and
maintaining your
microwave oven

Keeping your microwsva oven clean improves
its parformanca, wards off unnecessary repairs,
and lengthens its lile.

CLEANING THE EXTERIOR

It's best to clean spills on the cutside of your microwave
aven as they occur. Use a soft cloth and warm, soapy
water. Rinse and dry.

Do not get water into the vents. Never use abrasive

£ products or chemical salvents such as ammaonia or
alcohol as they can damage the appearance of your
MHCTOWAVE,

Cleaning under your microwave oven

Regularly clean grease and dust from the bottom of your
microwave using a solution of warm water and detergent.

Cleaning the control panel

Wipe with a damp cloth and dry thoroughly. Do not
usa cleaning sprays, large amounts of soap and water,
abrasives, or sharp objects on the panel as it is easily
damaged.

Cleaning the door and door seals

Always ensure that the door seals are clean and that the
door closes properly. Take particular care when cleaning
the door seals to ensure that no particles accumulate and
prevent the door from closing correctly. Wash the glass
dacr with very mild soap and water, Be sure to uss g soft
cloth to aveid scratching.

If & thin film of water accumulates on the inside or outside
of the oven door, wipe it off with a soft cloth. A thin water
film can accurnulate when you operate the oven at high
hurmidity and in no way indicates microwave leakage.

CLEANING THE INTERIOR

Ensure that the microwsave oven has cooled down
e, before cleaning it to avoid Injury,

Rermowve the glass tray from the oven when cleaning

C the oven or tray. To prevent the tray from breaking,
harnde it with care and do not put it in water
immediately after cooking. Wash the tray carefully in
warm sudsy water or in the dishwasher.

Clean the interior surfaces (oven cavity) of your microwave
aven periodically to remove any splashes or stains, To
remove hardened food articles and remove smells, place
2 cups of water (add lemon |uice for extra freshness) into
a four-cup measuring glass. Run the microwave at High
povwer for & minutes or until the water boils. Lat water
stand in the oven for one or bwo minutes.
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CLEANING THE TURNTABLE AND
ROLLER RINGS

Clean the rolier rings periodically and wash the turntable
as required. You can wash the turntable safedy in your
dishwvasher,

STORING AND REPAIRING YOUR
MICROWAVE OVEN

If you need to storé your microwave oven for a short or
extended perod of time, choose a dust-free, dry location.
Dust and dampress may adversely affect the ability of the
microwave parts.

= Do not repair, replace, or service any part of your
microwave oven yourself. Allow only a qualified
service technician to perform repairs, If the ovan
is faulty and neads servicing, or you are in doubt
about its condition, unplug the oven fram the
pawer outlet and contact your nearest service
canter,

Do not use the oven if it is damaged, in
particular, if the door or door seals are damaged.
Door damage includes a broken hinge, & wam
out seal, or 2 distorted/bent casing,

Do not remove the oven from s casing.

This microwsave oven is for home use only and is
not intended for commereial use.

REPLACING THE COOKTOP/NIGHT
LIGHT

When replacing the cookiop/night light, make sure that
YO are wearing gloves to avoid injury from the heat of the
lamp.

1.

3.
4

Unpiug the oven or turn off the power at the main
power supply.

Remove the screw fram the light cover and lower the
COver.

Replace the lamp with a LED PBA.

. Replace the light cover and mounting screw.

Turn the power back an at the main power supply.

REPLACING THE OVEN LIGHT

When replacing the oven light, make sure that you are
wearing gloves to avaid injury from the heat of the lamp.

1.

2.
3.

Unpiug the oven or turn off the power at the main
power supply.

Cpen the door.

Remove the vent cover mounting screws (2 middie
sCrews).

Slide the vent grille to the left, then pull it straight out.

English

5. Remove the charcoal fiter, if present.

6. Remove the screw securing the lamp cover,

7. Remove the lamp by pulling it out gently,

8. Replace the lamp with a 50 watt halogen lamp.

9. Replace the lamp holder,

10. Replace the vent grille and re-insert the 2 screws.

11. Plug the oven in or turn on the power at the main
power supply. Reset the clock.

CLEANING THE GREASE FILTER

‘Your microwave oven has reusable grease filter, The
grease fiters should be removed and cleaned at least
ance every four manth, or as required.

To wrder a new grease fiter, contact the Parts Department
at 1-B00-627-4368 or your Sarmsung dealer. You can also

arder onlineg at www.samsungparts.com
’ﬁ our microwave oven has a filter reminder function.
Ses page 10 for details.

& Toravoid risk of personal Injury or property damage,
S do not operate the oven hood without the filters in
place,

1. To remove the filter, push the front of the grease filtter

-

‘:‘__% Pul out

s _/,-'\
T Ny / :
ety J
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3. Remove the filter from the filter case by widening the REPLACING THE CHARCOAL FILTER

case, as shown below. Then, soak the grease filter

i hat water mixed with & mild detergent. Rinss well If your aven is vented to the inside, the charcoa filter

and shake to dry. If necessary, brush the filter lighthy shauld be replaced every 6 fo 12 months and mare aften
to remove embedded dirl. When the filter Is dry, put it If necessary. The charcoal filter cannol be cleaned. Ta
back in the fiter case. order a new charcoal filter, contact the Parts Departrment

at 1-800-627-4368 or your Samsung dealer. You can also

arder onling at www.samsungparts.com
Widen 1. Unplug the oven or turn off the power at the rmain
i —f power supply.
'r/"— g :v-—\"-\‘. 8 2. Open the door,
- AL 3. Remaove the vent grille mounting screws (2 middle
A ) scrEws).
4. Slide the vent grills to the left, then pull it straight out.

5. Push the hook and remove the old filter.
The filter angle

Do not use ammonia or put the greass filter in the
Laa microwave oven, The aluminum will darken.

OMINIVLNIYIN AONY DNINY3TD S0

4. Tore-install the filter, slide the filter case into the frama
slot, and then push it Inside. 8. Slide a new charcoal fillerinto place. The filter should
rest at the angle shown.

7. Replace the vent grilke and 2 screws and close the
door. Turn the power back on and set the clock.

The fiiter angle
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froubleshooting

Check these solutions if you have a problem
with your microwave:

Probiem

Soiution

The display
andior the: oven
s not working.

hake sure the plug is property
connected ta a grounded outlet.

If the wall cutlet i controlled by & wall
switch, make sure the wall switch iz
tumed an.

Rermove the plug from the outlet, wait
tan seconds, and plug it in again,
Reset the cincult breaker or replace
any blown fuses.

Plug a different appliance into the
outlet, If the other appliance dosan’t
waork, call a qualified electrician 1o
repair the wall autlet,

Piug the oven into a different outlet.

Probilem Solution
Cook top lamp | Set the lamp brightness level to
is too dim, high.
Difficult to Please refer to tha instructions for
replace repiacing the charooal filter in the
Charcoal Fiter, | yser's manual.
Turntable Make sure you have not put too
rotates muech food on the tumtable.
Impropery. It the food s too targe or tao

heavy, the tumntable may operate
improperly.

appendix

The display

s warking,

but the power
won't come on.

Make sure the door is closed securely.
Check if any packaging material or
anything else is stuck in the door seal.
Check ﬁlhe door s damaged.

Touch Cancel twice and enter all the:
cocking instructions again,

|5 the power
geing off before
the set time has
elapsed?

If there was a power outage, the timea
indicator will display: 5255,

It no power outage ocourmsd,

remave the plug]mrn the outiet, wait
ten seconds, and plug it in again,
Reset the clock and any cooking
Instructions.

Reset the circuit breaker or replace
arty blawn fuses.

Cools food too
Slohy.

hake sure the oven has its own 20
amp circult line, Operating anather
appliance on the same circuit can
cause a voltage drop. |f necessary,
move the oven to its own circuit.

Has sparks or
arcing.

Rermove any metallic utensils,
cookware, or metal ties. I using foil,
use only narow strips and abiow at
least one inch between the foil and the|
interior oven walls,

The turntable

Clean the turmtable, rollar ring, and

makes noise oven floor.

or becomes Make sure the tumtable and roller ring

stuck. are positioned cormectly.

Causes TV This is similar to interference caused

or radio by ather small apphances, such as

interferance, hair dryers. Move your microwave
[or appliance) away from appliances,
such as your TV or radio,

Vent Motor Set the vert mods to high.

suction force is | The Vent Fan will only aperate in low

too weak. spead mode while the microwave Is
wiarkirng.

Operating The MWO makes noise during

lru:‘uige is 100 aperation. This is normal,

oud.

If you hear an abnormal sound
continuausly, please conact the
Samsung Call Center (1-800-726-

Specifications
Model number | ME21HTOEMO /AR, ME21KBEDOOAS AA
s Timer : 59 Controls : 10
g‘ﬁjﬁ?‘m’ . minutes, 9% power levels,

’ seconds including defrost

Power
Power Source : | Power Qutput : )

F Consumption :
120 VAC, 60 Hz | 1000 Watts 1700 Watls
MNet/Shipping STS 592 lbs/ 659 lbs
Wight B/W:58 s /84.7 lbs
Outside W o cw T
i g 20 W) XKA6 S H K 18 D)
Ouen CaVlY 102 " W) X 10 A 0"(H) X 14 4:1D)
Shipping i i T
Dihensins 339/, W) X 2024 H) X 18 46ND0)
Model number | ME21HTOBMO/AC, ME21KB000AS/AC

S Timer : 25 Controls : 10
g}\:l'eguf_‘ﬁwty . rminutes, 99 povwer levels,

' seconds including detrost

Power

Power Source @ | Power Output :

& Consumption :
120 VAC, B0 Hz | 950 Watts 1500 Watts
Met/Shipping STS 592 lba /659 lbs
Weight B/W:58bs/64.7 lbs
Cutside ] | aj W
A 20 W) 16 T H) Y18 2D
Chien Cavity iy i R
Bimensions 22 V"W)X A0 W TH) X 14 0D
Shipping . o .
Dirmeraions B3 /(W) X 20 TTH) X 19 94,70)

7864),
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SAMSUNG OVER-THE-RANGE (OTR)
MICROWAVE OVEN

Limited warranty to original purchaser

This SAMSUNG brand product, a& supphad and distributed by
Samsung Electronics Amearica, Ing. [SAMEUNG) and defivare:d
naw, in the orginal carton 1 the eriginal consumer purchaser,
s warranied by SAMSUNG against manulactunng defacts in
materials and workmanshie for g brmited warranty. penod of;

OME (1) YEAR PARTS AND LABOR, TEN (10) YEARS
PARTS WARRANTY FOR MAGNETRON

Samsung will charge a repair fea for replacing an accessory
or rapairing a cosmsatic delect if the damage to the unil and/
ordamags to or loss of the accessary was caused by tha
custamer, tems this stipulation covers Inchide:

- & Dented, Scratched, of Brokan Door, Handis, Out-Panel. or
Coantral Parsl

- & Broken ar missing Tray, Guide Roller, Couplar, Filtar, or Wire
Fack

Usar Replaceabls Paris may be sant to the custamar for unit
repar. i necessary, a Service Engineer can be dispatchad ta
perfarrm Servica.

This lirmitad warranly bagins on the original date of purchase,
and @& valid only on products purchased and gs=ed in the Unitad
Statas. To receive warraniy sarvice, the purchasar must contact
SAMSUNG for problem datermination and sarvice procedures,
Warranty servica can only be performed by a SAMSUNG
authonzed servica cantar. Tha orginal dated bill of 2ale must ba
prasented upon request as proel of purchase o SAMSUNG or
SAMSLUING's autharizad servica certer.

SAMEUNG will rapair ar replace this product, at our option and
al no chame as stipulatsd harsin, with new or raconditionsd
parts or products if found {0 be detactve dunnig the limited
warranty pariod spacdisd abova. All raplacad parts ard products
become the property of SAMSUNG and must be retumed to
SAMSUNG. Replacement parls and products assumea tha
remaining ariginal warranty, or ninety {90 days, whichewer iz
learvgear.

In-hama semvice will be provided during the waranty |abor
period subjeat to availability within the contiguous United Slates.
In-hama servica s not available in all greas. To recaiva in-hamea
servica, the product must be unobstructed and accassibde fo
senvice personnel. If during In-hame sarvice repalr can not be
campated, It may be nacassary o remows, rapair and raturm
the product. I in-home servics is unavalable, SAMSUNG may
elact, at aur oplian, to provide for transportation of our choica
to and from a SAMSUNG autharized servica canter. Othenwise,
tranzportation ta and from the SAMESUNG authorized sarvice
cantar is the rasponsibility of tha purchaser,

This fmited warranty covars manufaciuring defacts in materiaks
and workmanship enceuntered in normmal, noncammiercial usa of
this product ard shal not apply to the follewing, inckading, bul
not fimitad to: damage which occurs in shipment; dallvery and
Instalation; appications and uses for which this product was not
intarded; altered product or sarial numbars, cosmetic damane
orextarior finksh; accidents, abuss, negisct, fire, watar, lightning
or ofhier acts of nature: uge of products, aquipment, systams,
utilities, sarvices, parts, supplies, accessones, apploations,
Instalations, repairs, axtermal wirng or connectars nol supplhiad
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ar authorzed by SAMSUNG which damage this product or rasult
In service problams: incorract elactrical ling voltags, fuctuations
end surges: customer adjustments and failire 1o follow
operating instructions; cleaning, maintenance and environmeantal
Inatructions that are'coverad and prescribed n the nstruction
baak; problems causad by pest infestations, and owarhaating or
overcaaking by user; glass tay or turntable; educed magnatran
pawer output related to narmal aging. SAMSUNG does not
warrant unintarrupted or arror-free cperation of the product.

THERE ARE MO EXPRESS WARRANTIES OTHER THAN
THOSE LISTED AND DESCREED ABOVE, AND NO
WARRANTIES WHETHER EXPRESS OR IMPLIED, INCLUDING,
BUT NOT LIMITED TG, ANY IMPLIED WARRANTIES OF
MERCHANTABILITY OR FITNESS FOR A PARTICLILAR
PURPOSE, SHALL APPLY AFTEH THE EXPHESS WARRANTY
PERIODS STATED ABOVE, ANDO NC OTHER EXPRESS
WARRANTY OF GUARANTY GIVEN BY AMY PERSON, FIRM
OR CORPOSATION WITH RESPECT TO THIS PRODUCT
SHALL BE BINDING ON SAMSUNG. SAMSUNG SHALL

MOT BE LUABLE FOR LOSS OF REVENUE OR PROFITS,
FAILLRE TO REALIZE SAVINGS OR OTHER EEMEFITS, OR
ANY OTHER SPECIAL, INCIDENTAL OR CONSEQUENTIAL
DAMAGES CALUSED BY THE USE, MISUSE OR INABILITY

T4 USE THIS PRODUCT, REGARDLESS OF THE LEGAL
THEGRY OM WHICH THE CLAIM IS BASED, AND EVEN IF
SAMSLUNG HAS BEEN ADVISED OF THE POSSIBILITY OF
SUCH DAMAGES. NOR SHALL RECOVERY OF ANY KIND
AGAINST SAMSUNG BE GREATER IN AMOUNT THAN THE
PURCHASE PRICE GF THE PRODUGT SOLD BY SAMSUNG
AND CAUSING THE ALLEGED DAMAGE. WITHOUT LIMITING
THE FOREGOING, PURCHASER ASSUMES ALL RISK AND
LIABILITY FOR LOSS, DAMAGE OR INJURY TO PURCHASER
AND PURCHASER'S PROPERTY AND TO GTHERS AND THEIR
PROPERTY ARISING OUT OF THE USE, MISUSE OR INABILITY
TO USE THIS PRODUCT SOLD BY SAMSUNG NOT CAUSED
DIRECTLY BY THE NEGLIGENGE OF SAMSUNG. THIS LIMITED
WARRANTY SHALL NOT EXTEND TC ANYOME OTHER

THAM THE CRIGINAL FURCHASER OF THIS PRODUCT,

IS5 NONTRANSFERABLE AND STATES YOUR EXCLUSIVE
REMEDY,

Some provineas ar taritories may or may not allow limtatars on
hiow long an impisd warmaniy Rsts, or the axclusion ar imitation
of incidental or consagquental damages, sa the abave limitations
or axclusions may nat apply to you. This warmanty gives you
specific kegal rights, and you may also have other rights which
vary from stata to state,

Ta obitain waranty service, please contact SAMSUNG at:

1-800-SAMSUNG (726-7864) or
www.samsung.com/us/support
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SAMSUNG OVER-THE-RANGE (OTR)
MICROWAVE OVEN

Limited warranty to original purchaser

This SAMSUNG brand product, as supplisd and distributed by
Samsung Electranics Canada, Inc. (SAMSUNG) and deliverad
riew. In the orginat carton (o the original consumer purchaser,
Is warrentad by SAMSUNG against manufacturing defects in
mialarals and workmanship for g imided warranty period of:

OME (1) YEAR PARTS AND LABOR, FIVE (5) YEARS
PARTS WARRANTY FOR MAGNETRON

Samsung will charga a repair fee for replacing an accessory
or rapairing a cosmaiic defect if the damags 1o the unit and/
or damaga to o loss of tha accessory was caused by the
custamer. Itemsz this stipulation covers inchide:

- Dented, Scratched. or Brokan Door, Handle, Out-Panal, or
Cantrod Panel

- A Broken or missing Tray, Guida Roller, Couplar, Filtar, or Wirs
Rack

Uszear Replaceabls Parts may be sant to the customar Tor unil

rapalr. If necessary, A Servica Enginser can be dispatchad 1o

perform Sarvica.

This himitad warranty Bagins on tha orginal date of purchase,

and iz valid only on products purchased and used in the
Canada. To receive warranty servica, the purchasar must contact
SAMSUNG for problem datermination and ssrice procadures,
Warranty senvica can only ba pedormed by 2 SAMSUNG
atthonred servics cantar. The onginal dated bill of sale must ba
prasentad upon eguest as prool ol purchase to SAMSUNG or
SAMEUNG s authorizad sarvica center.

SAMEUNG will repair or replace this praduct, at our aption and
at no chargs as stipulatad harein, with new or raconditionad
paris or products i found 1o be delactive dunng the imited
warranty panod spaciiad above. All repfaced parts and products
become the prapery of SAMEUNG and must be returnad to
SAMSUNG. Replacament parls and praoducts assumea the
ramaining original warmanty. or ninety {80} days, whichevear is
lardgar.

In-homa sarvice will be provided during the warranty labor
perod subject o availability within he contigueus Canada.
In-hamea sarvice is not availabla in al areas. To receiva in-homa
service, the produect must be wnobstrecied and accessible o
senvice parsonnal. | during in-hame service repair can not be
compleied, it may ba nacessary o ramava, rapair and ratum
the product. I in-home servica is unavailable, SAMSUNG may
edect, at aur aption, o provids for trensportation of our chaice
1o and fram a SAMSUNG autharizad service cantar. Otherwise,
fransportation to and from the SAMSUNG authorzed sarvice
canter is tha responsibility of the purchaser,

This limited warmanty covers manufaciuring defects in materals
and warkmanship encountered in normal, noncommercial wse af
this praduct and shal not apply to the following, incioding, but
riot limitad to: damage which occurs in shipment; delivery and
Instaliation; applcations and usas for which this product was not
imtended: afered product ar serial numbers; cosmetic damage
ar axterior finish; accidents, abuse, neglact. fira, watar, lightning
or afher acts of nature; vse of products, aquipment, systerms,
utilities, sarvices. parts, supplies, accessones, applicetions,
Instaliations, repars, axlamal wiring or connactars not supphed

ar authorizad by SAMSUNG which damage this product or rasult
I service pratlams: incorract electrical ling voltage, fluctuations
arst surgas; customar adjestrments and failure to follow

aperating nstructions, cleaning, maintsnance and envimnmeantal
Imstructions that are covered and prescribed in the natruction
baak; problems causad by past infastations, and overhaating or
avercaaking by user; glass tay ar turntable; reduced magnatron
pawer output related to narmal aging. SAMSUNG does nat
warrant uninterrupted or error-free opeeation of the product.

THERE ARE NO EXPRESS WARRANTIES OTHER THAN
THOSE LISTED AND DESCRIBED ABOVE, AND NG
WARRANTIES WHETHER EXPRESS OR IMPLIED, INCLUDING,
BUT NOT LIMITED TC, ANY BIPLIED WARRANTIES OF
MERCHANTABILITY OR FITHNESS FOR A PARTICULAR
PURPOSE, SHALL APPLY AFTER THE EXFRESS WARRANTY
PERICDS STATED ABOVE, ANO NOC OTHER EXPRESS
WARRANTY OR GUARANTY GIVEN BY ANY PERSON. FIRM
OF CORPORATIIN WITH RESPECT TO THIS PRODUGT
SHALL BE BINDING ON SAMSUNG. SAMSUNG SHALL

WOT BE LIABLE FOR LOSS OF REVENUE OR PROFITS.
FAILLIAE TO REALIZE SAVINGS OR OTHER BENEFITS, OR
ANY OTHER SPECIAL, INCIDENTAL OR GONSEQUENTIAL
CaMAGES CAUSED BY THE USE, MISUSE OR INABILITY

1O LUSE THIS PRODUCT, REGARDLESS OF THE LEGAL
THEORY ON WHICH THE CLAIM IS BASED. AND EVEN IF
SAMSUNG HAS BEEN ADVISED OF THE POSSIBILITY OF
SUCH DaMAGES. NOR SHALL RECOVERY OF ANY KIND
AGAINST SAMESUNG BE GREATER IN AMOUNT THAN THE
PURCHASE PRICE OF THE FRODUGT SOLD BY SAMSLUNG
AND CAUSING THE ALLEGED DAMAGE. WITHOUT LIMITING
THE FOREGOING, PURCHASER ASSUMES ALL RISK AND
LIABILITY FOR LOSS, DAMAGE OR INJURY TO PUACHASER
AND PURCHASER'S PROPEATY AND TO OTHERS AND THEIR
PROFERTY ARISING OUT OF THE USE, MISUSE OR INABILITY
TO USE THIS PRODUCT SOLD BY SAMSUNG NOT CALSED
DIRECTLY BY THE MEGLIGENCE OF SAMSUNG. THIS LIMITED
WARRANTY SHALL NOT EXTEND TO ANYONE OTHER

THAN THE CRIGINAL PURCHASER OF THIS PRODUCT,

15 NONTRANSFERABLE AND STATES YOUR EXCLUSIVE
REMEDY,

Some provinces or tarrtones may or may nat allow limitatans on
how long an imphad warranty f&asts, or the exclieson or imitation
af insidantal or consequential damages, so tha above limitations
ar axclusions may nat apply toyod. This warmnty pives you
spacific legal rights, and you may also have athar ights which
vary from state o siate,

To obtain waranty servica, please contact SAMSUNG at;
1-800-SAMSUNG (726-7864) or
www.samsung.com/ca/support (English),
www.samsung.com/ca_fr/support (French)
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SAMSUNG

E E Scan the QR code® or visit
WWW.SEMSUNG. com/spsn
r to wiew our halgful
Haw-to Videos and Live Shows
E * Bequiras raader ta ba installad on

your smartphane
Fian tha with your etz

Pleasa be advised that the Samsung warranty does NOT cover service calls to explain product operation,
carrect improper nstallation, or perform nomal cleaning or maintenance.

QUESTIONS OR COMMENTS?

COUNTRY CALL OR VISIT US ONLIMNE AT

V=)
Consumer Elactronics

1-B00-SAMELNG (T26-7O64) W SEMEUND. comfus suppaort

www.samsung. com/calsuppon (English)

CANADS 1-B00-SAMBUNG (T2E-T8G4) Ao SRS M ARy
wenwgamsung.coemdaea_frisuppart (French)




