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WARNING; If the information in this manual is not followed exactly,
a fire or explosion may result causing property damage, personal
injury, or death.

« DO NOT store or use gasoline ar other flammable vapors and
liquids in the vicinity of this or any other appliance,
« WHAT TO DO IF YOU SMELL GAS:
- DO NOT try to light any appliance.
- DO NOT touch any electrical switch.
- DO NOT use any phane in your building.

Follow the gas supplier's instructions.
- If you cannat reach your gas supplier, call the fire
department.
« |nstallation and service must be performed by a qualified
installer, service agency, or the gas supplier,

- Immediately call your gas supplier from a neighbor's phone.

ANTI-TIP DEVICE

A\ WARNING

ALL RAMGES CAN TIP, RESULTING IN PERSONAL INJURY.
TIPPING RAMGES CAMN CAUSE BURNS FROM SPILLS,
PERSONAL INJURY, AND/OR DEATH.

INSTALL AND CHECK THE ANTI-TIP BRACKET USING THE
INSTRUCTIONS AND TEMPLATE SUPPLIED WITH THE
BRACKET.

)
)

2 English

To prevent accidental tipping of the range, attach an approved
anti-tip device to the floor. (See Installing the Anti-Tip Device
in the Installation Instructions.) Check for proper installation by
carefully tipping the range forward. The anti-tip device should
engage and prevent the range from tipping over.

If the range is pulled out away from the wall for any reason,
make sure the anti-tip device is reengaged after the range has
been pushed back into place.

Follow the installation instructions found in the Installation
Marual. Failure to follow these instructions can result in death,
serious persanal injury, and/or property damage.

To prevent the range from tipping, do not step/sit/lean on the
door or drawer,

IT the range is pulled out away fram the wall for service or &
cleaning, make sure the anti-tip device is reengaged after the
range has been pushed back into place. See “Installing the Anti-
Tip Device” in the installation instructions.

ek T I T THR SRR L TP ) B R

FE RS TS



Contents

Key features 4 Gas range 13
Eigger is better K1 Cookware 13
A cooktop with 5 burners il Waok grate 14
Enhanced canvenience with easy maintenance 4 Criddie 14
Cas burners 15
Important safety information 4 gnition 15
F_EE'EI:I all instructions before using this appliance 4 Gas oven 16
Symbols used in this manual il
California Proposition 65 Warning 4 Single mode 16
Commanwealth of Massachusetts 4 Twin mode 16
Ceneral safety g Cooking mode 1]
Fire safety g Broiling g
Gas safety & Recipe guide i€
Electrical and grounding safety [ Temperature setting guides 21
Instaliation safety 7 Using the aven racks 22
Location safety . 7 Using the gliding rack 24
Cooktop safety a Cooking options 25
Oven safety g Slow cook, dehydrate, proafing 31
Storage drawer safety g Man-Cooking Functions 337
seif-cleaning oven safety 10 T, 24
Overview 10 Cleaning 34
Layout 10 Replacement 39
What's included 14 Reinstallation 39
:I“Dnrr:m nanet j f Troubleshooting 41
Kitchen timer 12 Checkpoints 41
Oven vent/cooling vent 12 Information codes A5

Warranty (U.5.A) 46

Warranty (CANADA) 48

English 3

BRI AL ACT D GO T A7 W - 3 iy

i
ra,
s o



Key features

Important safety information

Bigger is better

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE

With a capacity af 5.8 cubic feet, this Samsung gas oven range offers more space
than many ather leading brands in the United States and Canadian markets. The
enhanced capacity means a better cooking experience.

A cooktop with 5 burners

Power burners, simmer burners, as well as & center oval burner pravide flexible
cooktop heat for a variety of cookware. The center oval burner delivers heat
evenly over a large area, and provides the optimum temperatures for griddle
cooking.
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Enhanced convenience with easy maintenance

. All electrical and gas equipment with moving parts can be dangerous. Please read
the impartant safety instructions for this appiiance in this manual The instructions
must be followed to minimize the risk af injury, death, or property damage.

« Save this manual Please Do Mot Discard

SYMBOLS USED IN THIS MANUAL

The Samsung gas oven range combines all the benefits of 3 separate home
appliances - gas range, gas oven, and storage drawer - to makimize your
convenience with its careful, stylish design.

4 English

A WARNING
Hazards or unsafe practices that may result in severeg personal injury or death,

/B, CAUTION
Hazards or unsafe practices that may result in electric shock, personal injury, or
property damage.

@ NOTE

Useful tips and Instructions ‘-%'

5 and symbals are here to prevent injury G you and others, Please
Iy, &fter reading this section, keep it in a safe place for future reference,

These warning icon

'3

allow them explicit

CALIFORNIA PROPOSITION 65 WARNING

& WARNING

Cancer and Reproductive Harm - www. P&5Warnings.ca.qov,

COMMONWEALTH OF MASSACHUSETTS

- This product must be installed by a licensed plumber or gas fitter gualified
or licensed by the State of Massachusetts. When using ball-type gas shut-off
valves, you must use the T-handle type. Multiple fiexible gas lines must not be
connected in series.
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GEMERAL SAFETY

A\ WARNING

To-reduce the risk of fire, ebectric shock, perscnal injuries. and/or death. cbey the following
precautions.

. Do not touch any part of the range, including
bt nat limited to, gven burners, surface burners,
or interior surfaces during or immediately after
coaking.

. Know the iocation of the gas shut-off valve and
how to shut it aff.

. Make sure the anti-tip device is properly installed
on the range. See the installation instructions for
maore informaticn

«  Donot let children near the range. Do not let children go into the range or onta the range
Do not let children play with the range or any part(sl of the range. Do not leave children
unattended in an area where the range is in use For children's safety, we recommend
utilizing the control/door lockout feature,

«  Remowe all packaging materials from the range before operating to prevent Ignition of
these materials. Keep all packaging materials out of chitdren’s reach, Properly dispose the
packaging materials after the range is unpacked,

= Danot store any object of interest to children on the cooktop or backguard of the range.
Children climbing on the range to reach items could be killed or seriously injured

« Do not operate the range if the range or any part of the range is damaged, malfunctioning,
ar missing pares

«  [Donotwse the range as a space heater, Use the range for cooking only,

«  Donotwse oven cleanerss or aven liners in or aroond any part of the oven

«  Useonly dry pof holders: Pot holders with moisture in them can release steam and cause
burns if they come in contact with hot surfaces. Keep pot haolders away from open flames
when lifting cookware, Never use a towel or bulky cloth in place of a pot holder.

«  Donotwuse the range to heat uncpened fiood containers.

= Do not strike the oven glass.

«  When dispasing of the range. cut off the power cord and remove the door to prevent
children and animals from getting trapped,

«  Unplug or disconnect power befare servicing,

Make sure al| meat and poultry is cooked thoroughly, Meat should always be cooked to
an internal temperature of 160 °F (71 °C). Poultry should always be cooked to an interna
temperature of 180 °F (8270
Do not make any attempt to operate the electric ignition aven during an electrical power
fatlre
[eep the appliance area clear and free of combustible materials, gasoline, and other
flammable yapars and lguids.
Teach children not to touch or play with the centrols or any part of the range. We
recammend you ulifize the conirof / door lockout feature to reduce the risk of miss-use by
children
Do not lean on the range as you may turn the control Knobs inattentively.
Do not stand on top of the appliance or place objects (such as laundry, an oven cover,
lighted canctes. lighted cigareites. dishes. chemicals. metal objects, etc.)on the appliance,
Items, such as a cloth, may get caught in the door
This may result in electric shock, fire, problems with the product, or injury

FIRE SAFETY

A WARNING
To reduce the risk of fire, electric shock, personal injuries. and/or death, obey the following
precautions

~1

S

s ] 0 Do not store, place, or use flammable or
cambustible materials such as paper, plastic,
pot holders, linens, curtains, gasoline ar other
flammablewapors or liquids near the range.

. Do notwear lpose fitting or hanging garments
while using the range

0 To avoid grease bulldup, regularly clean the vents,

. Do not let pot holders or ather flammable
materiats tauch a heating element. Do not use a
towel or other bulky cloths in place of a pot holder

Do not use water on a grease fire; To put cut a grease fire, turn off the heat source and
smother the fire with a tight-fitting id or use a multipurpose dry chemical or foam-type fire
extinguisher.

English - 5
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Important safety information

IT a grease fire shouid ooour in the oven, turm off the oven by pressing the OFF/CLEAR
button. Keep the owen door closed until the fire goes out, If necessary, use 8 multipurpose
dry chemiczl or foam-type fire extinguisher

Do not heat unopened food contairers, The bulldup of pressure may cause the containers to
burst-and result in injury.

NEVER use this appliance as a space heater to heat ar warm the room. Boing so may

Toreduce the risk of firg, electric shock, personal injuries, and/or death. obey the foflowing

= ; i ] et g s "
k= result in carbon menoxide poisaning and overheating of the aven. Do not use the owven Tar
2 storage. Paper and other flammable items stored in the oven can ignite,

= «  DPanot leave items such as paper, cooking utensils or food in the oven when not i use
Items stored in an owven can ignite,

@

=z «  Donot put any combustible material or items arcund the rarge.

= GAS SAFETY

E

= Ak WARNING

g
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precautions.

% If you smell gas:
«  Close the valve and da not use the range
. Do not light a match, candie, or cigaretie.
«  Donot turn on any gas ar 2lectric appliances.
. Do not touch any electrical switches or plug a
) power cord inte an autlet.

. Do not use any phane in your building

«  Evacuate the room, building, or area of all
orcupants.

. Immediately call your gas supplier from a
nieighbaors phane. Foliow the gas suppliers
instructians.

. If you cannot reach your gas supplier, call the fire
department.

Checking for gas leaks

. Leak testing of the appliance shall be conducted according to the manufacturer's
Instrisctions. Do not use & flame to check for gas leaks. Use 3 brush to spread a soapy water
mixture ground the area you are checking. If there 15 -a gas keak; you will see small bubbles
in the soapy waier mixture af the leak point.

ELECTRICAL AND GROUNDING SAFETY

A WARNING
Tao reduce the risk of fire, electric shock, personal injuries, and/or death, obey the following
precautions

v . Plug into-a grounced 3-prong outlet
‘ iy B Do not remave the ground prong
0 Do not use an adapter or an extension cord
= / | . Do not vse a damaged power plug, power card, or
J_ - l.\ | o~ loose power outlet.
| = | = R Do not moedify the power plug, power cord, or
pawer gutlet in-any way.
0 Do not put a fuse in a neutral or ground circuit

— 5 | .-"—

. U=e a dedicated 120-volt, 60-Hz, 20-amp, AL, fused electrical circuit for this range. A time-
defay Fuse or circuit breaker is recommended. Do not plug more than one appliance into this
chrcuit,

. Do not connect the ground wire to plastic plumbing lines, gas lines. or hot water pipes

. This range must be Earth grounded. In the event of a malfunction or breskdown. grounding
will reduce the risk of electrical shock by providing & path for the electric current, This
rarge is equipped with & cord having a grounding piug, The plug must be firmly plugged
into am outlet that is properly instailed and grounded in accordance with the local codes and
ordinances. If you are unsure whether your electrical outlet is properly grounded. have it
checked by a licensed electrician,

. The range is supplied with a 3-pronged grounded plog, This cord must be plugged into a
reating, grounded 3-prong outlet that meets all local codes and ordinances. IF codes permit
the use of a separate ground wire, we recommend that 3 gualified electrician determine the
proper path for this ground wire
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=«  Electrical service to the range must conform to local codes. Barring local codes, it should

meet the latest ANSI/NFPA No, 70 - Latest Revision (for the U.S:) or the Canadian Electrical

Code CSA €221 - Latest Rew

= Itis the personal responsibility of the range owner to provide the carrect electrical service

for this range,

INSTALLATION SAFETY

A WARNING
To reduce the risk of fire, ebectric shock, personal injuries, and/or death; obey the following
precautions.

. Hawe your range installed and property grounded
by a gualified installer, in accordance with the
installation instructions. Any adjustment and
seryice should be performed only by gualified gas
range instatlers or service technicians:

. Do not attempt to service, modify, or replace

your range or any part of your range unless it
is specifically recommended in this manual. All
other service should be referred to a gualified
technician,

Always use new flexibie connectors when instatling & gas appliance, Do not use oid fiexibie
connectors

Make sirre the anti-tip device 15 properly installed an the range S2e the installation
instructions for more information,

Due to the size and weight of the range, have two or more people move the range.
Remove all tape and packaging materials,

Remowve ali accessories from the cooktop, oven, andfor lower drawer. Grates and griddles
are heavy, Use caution when handling them

Make sure no parts came loose during shipping. Do not install in an area exposed o
dripping water or outside weather conditions.

Make sure your range is comrectly installed and adjusted by a gualified service technician ar
installer for the type of gas natural ar LP) you will use. For your range to utitize LP gas, the
imstatler must replece the 5 surface burner orifices and 2 oven orifices with the provided

LF orifice zet, and reverse the GPR adapter. These adjustments must be made by a guaiified
service technician in acceedance with the manufacturer's instructions and all codes and
requirements of the authority having jurisdiction, The qualified agency performing this
work assumes the gas conversion responsibiiity

|nstallation of this range must conform with local oodes or, in the absence of focal codes,
with the National Fuel Gas Code, ANSI 7223 1/NFPASA, latestedition. In Canada, installation
must conform with the current Matural Gas installation Code, CAN/CGA-B149.1, or the
current Propane Installation Code, CAN/COA-B149.2, and with local codes where applicable:
This range has been design-certified by ETL according to AMSI 221.1, latest edition, and
Canadian Gas-Assooiation according to CAN/CGA-1.1, latest edition,

LOCATION SAFETY

A WARNING

To reduce the risk of fire, electric shock, personal injures, and/or death, obey the following
precautions

-

=T 1 T

I il = This range isfor indaor, househald use anly,
p— Do not install the range Inareas exposed o the
weather and/far water,
- Do nok install the range In a place which is
exposed to a strong draft.
- » Select a level, well-constructed floor that can
e F, support the range's weight. Synthetic fooring,
P such as linoleum, must withstand 180 °F {82
} 'C) temperatures without shrinking, warping, or
- discoloring. Do naot install the range directly aver

interior kitchen carpeting unless @ sheet of % inch
plywood ar a similar insulator is placed beiween
the range and carpeting

Select a location where a grounded, 3- prong outlet s easily accessible.

|F the range is located near & window, do not hang fong curtains or paper blinds on that

window
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Important safety information

=« For the range 1o ventilate properly, make sure the range’s vents are naot blocked, and that . This cookiop 15 designed to cook with @ wok or wok ring attachment. To flame food, yau
thers is enoogh clearance at the top, back, sides, and underneath the range. The vents aliow must have a ventilation hood, When you flame food, the hood must be on,
the necessary exhaust for the range to operate properiy with correct combustion . Before removing or changing cookwars, turn off the burners
= Make sure the wall coverings around the range can withstand heat up to 200 °F 9370 . Remaove food and cookware immediatety after cooking
generated by the range . Before removing any parisof the burner for cleaning, make sure the range 15 off and
= «  [ahinet storage above the surfzce of the range should be avoided. If cabinet storage completely cocl
_j abave the range is necessary. dllow a minimum clearance of 40 inches (102 cm) between . After cleaning the burner spreader, make sure it is completely dry before re-assembling
2 the cocking surface and the bottom of cabinets; or install & range hood that projects . Make sure the spark mark on the duaf bummer spreader is placed beside the electrode when
= horizontally @ minimum of 5 inches (127 cm) beyond the bottom of the cabingts it is assembled
;-' «  Locate the range out of Kitchen traffic paths and drafty focations to prevent poor air . To avoid carbon monogide poisoning. do not pour water into the cooktop well while
=z circufation. cleaning
:' «  If the range is located near @ window, NEVER hang jong curtains or paper blinds on that . Lelect cookware that is designed for range top cooking, Use cookware that is large enough
= window, They could Blow over the surface burners and gnite. causing a fire hazard. to-cover the burrer grates. Adjust the burmer flames so that the lames do not extend
E COOKTOP SAFETY tIE','Dn-:.l the bottom E:f the c:ufhh'are . . - .
o . Ta avoid cookware discoloration, defarmity, and/or carbon monoxide peisoning, do not use
o cockware that is substantially larger than the grate
A WARNING . Make sure cookware handles are turned to the side or rear of the cooktop, but not aver
To reduce the risk of fire, sbectric shock, personal injuries, and/or death. obey the following athver surface burners.
precautions. . Stand away from the range while frying,
»  MWake sure zll burmners are off when not in use, . Always heat frying oils slowly, and watch as they heat. if vou are frying foods at high heat
1 a Do not use aluminium foil to line the grates or any carefully watch during the cooking process. If you are going to use a combination of fats or
part of the cooktop, it may cause carbon monoxide oils when frying, mix them together before heating
paisoning. Aluminum foil linings may also trap heat, " U=e a deep-fryer thermometer whenever possible This prevents cverheating the fryer
caysing a fire hazard peyond the smoking point,
+  Donotleave burners unattended on medium or high «  Useaminimum amount of oil when shaflow pan-frying or deep-frying. Avoid cooking
heal settings unthawed food or food with excessive emounts of ice.
+  Before igniting, make sure all burner caps are »  Before moving cookware full of fats or oils: make sure it has completely ooled
properdy in place and al! burners are ieve +  Toprevent defaved eruptive boifing, always allow heated Liguids to stand at least 20

seconds after you have turned off the burner so that the temperature in the liguid can
stabilize. In the event of scalding, Tollew these first aid instructions:

1. Immerse the scalded area in cool or lukewarm water for at [2ast 10 minutes

Do nat apply any creams. oils, or lotians,

Cower with a ciean, dry cloth.

= Always use the LITE position when lgniting the burners and make sure the burners have
ignited, IF ignition fails. turn the knob to OFF and wait untif the gas has dissipated,

«  When you set a burner to simmer, do not teen the knob guickly. Make sure the flame skays
an 2

= Do not place any objects other than cookware on the cookiop. 3

B English
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Place pots in the center of the grate. Do nof place a
pat larger than 97 in diameter on the rear burners, If
you place an aversized pot in the wrong position, it
might disrupt mecessary air circulation and make the
flame gn the burner sputter and burn inefficiently.

« Do not wear loose or hanging garments when using the range. They could ignite ard brn
you If they touch 2 surface burner.

= Mever leave plastic items on the cooktop, Hot air from the vent can melt or ignite plastic
items or cause a buikding up of dangerous pressure in closed plastic containers,

« Do not place portable appliances, or any other object other than cookware on the cookiop.
Damage or fire could ocour if the cooktop is hot.

« Always make sore foods being fried are thawed and dried. Moisture of any kind can cause
hot fat to bubble up and over the sides of the pan

= Always make suere the controls are OFF and the grates are coo! before you remove them to
prevent any passibility of burning

=« Do not put any combustitle materiat or items around the range.

«  Take care that your hands do not fouch the burners when they are on, Turn off the burners
when you change a pan or pof.

«  Towarm liguid such as sauces, stir it while warming

OVEN SAFETY

Ak WARNING
To reduce the risk of fire, electric shock, personal injuries, and/or death. obey the foflowing
pracautions.

« Do not use the oven fior non-cooking purposes such

only,

. Make sure the inner portion of the split oven-rack is
in the proper position within the outer rack.

. Make sure the cwven racks are placed on the same
fewel on each side

. Do not damage, move, or clean the door gasket.

as drying clothes or storage. Wse the oven for cooking

Do not spray water an the oven glass while the oven is onor just after you have furned it
off

Do not use aluminium foil or foil liners anywhere in the oven. Do not use aluminium foil or
similar material tocover any holes or passages in the oven bottom or to cover an oven rack
|t may cause carbon mengxide poisoning. Aluminum foil linings may also irap heat, causing
& fire hazard

Stand away from the oven when opening the aven door.

Keep the owen free from grease buildup

When repasitioning the oven racks, make sure the oven is complietely (oo

Only use cookware that is recommended for use in gas ovens,

To avoid damaging the burmer control kreobs, slways bake and/or broil with the oven dear
tlosed

Do not broil meat oo close to the burner flame, Trim excess fat from mest befare cooking
When wsing cooking or roasting bags in the oven, follow the manufacturer's directions
MEVER cover any slots. hales, or passages In the oven bottam or cover an enfire rack with
material such as aluminum foil. Doing so blacks air flow through the oven and may cause
carbon monoxide poisoning. Aluminum foil linings may also trap heat, causing a fire hazard.

STORAGE DRAWER SAFETY

A WARNING
To reduce the risk of fire, electric shock, personal injuries, and/or death, obey the following
precautians.

. Da not use the drawer for non-cooking purposes
such as drying clothes or storage. Use the drawer for
cooking purposes only,

Do not touch the interior drawer surface or heating element. These surfaces may be hot and
could burn you

Te-avoid steam burns, bse caution when opering the drawer

Do not wse aluminium foil to line the drawer.

English 9
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Overview

=« Do not vse the drawer in the oven, Do not put the drawer in the oven during a seif-cleaning
cycle

=  Donot leave containers of fat drippings Inor near the drawer.

self-cleaning oven safety

A WARNING
Toreduce the risk of fire, electric shock, personal injuries, and/or death. obey the foflowing
precautions.

Ty o The seif-cleaning feature operates the-oven at
tem peratures high enoigh to buerm away food soiis in
| the aven, The range i1s extremely hot duning a self
cleaning cycle. Do not touch any surfaces of the range
during 3 self-Cieaning cycle
. Keep children away from the oven during a self-
¥ cleanirg cycie

»  Before starting a self-cleaning cycle, remove all recks. cookware, and uiznsils from the owven
Only porcelain-coated oven racks may be keft in the oven

= Donot put the rdrawer into the oven cavity when you ron a seif-cleaning cycle

= When opening the door after a self-cleaning cycle, stand away from the ove

« [ the self-cleaning cycle matfunctions. turn off the oven, discannect the power supply, and
contact a qualified service technician

10 English
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01 Display 02 Surface burner 03 Surface burners

krobs (5 pes)

04 Owen vent 05 Remavable oven 06 Starage drawer
daor
07 Owen lights © 08 Conwvection fan,/ 09 Ovenrack system
(2 locations) Canvection heater
10 Bake oven burner 11 Broil oven burner

& noTE

If you need a part marked with a ™", you can buy it from the Samsung Contact
Center {1-BOD-726-7864)
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What's included

Control panel

|ﬁ| @ C
& D@ ©
L e

Surface burners and caps Smart divider {1} *

Gliding rack (1) * Griddle {1} *

Wok grate (1) *

{E) noTE

If wou need an accessory marked with a °, you can buy it fram the Samsung
Contact Center (1-800-725-78a64).

(E) noTE

IF wou need an accessory marked with an © (asterisk), piease contact the Samsung
Call Center using the phone number listed on the last page of this manual or visit
aur on-line parts web site at www samsungparts.com
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Display; Shows the fime of day, oven temperature, whether the oven is in the

bake, brail or self-cleaning mode, and the time set for the timer or automatic

pven operations,

. & . When you use the self-cieaning feature, this icon appears in the
display,

. iy« When the owven is pre-heating, this icon appears in the display

(% Bake: Activate canvection baking for the Upper Owven in Twin mode or the

entire oven in Single made.

(% Roast; Activate canvection roasting.

Brail: Broil food using the upper oven burner anly

(%) Bake: Activate canvection baking for the Lower Oven in Twin mode ar the

entire oven in Single mode

Bake. Bake food using the lower owven burner.

START/SET: Start a function or set the time

OFF/CLEAR (Lock). Cancel the current operation but nat the timer. Lock the

controf parel and the door to prevent accidents.

Timerl On/Off, Activaie or deactivate the timer, (Single/Upper in Twin mode)

Cooking Time: Set the cooking time, (Single/Upper in Twin mode}

Delay Start: Set the oven to start at a certain time, {Single/Upper in Twin

made)

Owen Light: Turn on/Turn aff the oven light. (Upper!

Keep Warm, Keep cooked food warm at lower temperatures,

English 11
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Overview
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15
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18
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21

22

23
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Favorite Cook: Activales the Favorite cook feature. This feature lets you
preprogram up to three frequently used cooking cycles so they can be set and
started with the touch of a pad

Self Clean: Burn off food residues using very high temperatures.

Mumbers: Use toset the times, temperature, or presets

Clock: Set the clock time.

Timer2 On/Off. Activate ar deactivate the timer. {Single/Lower in Twin mode)
Cooking Time: Set the cooking time. (Single/Lower in Twin mode)

Delay Start: Set the oven to start af a certain time. (Single/Lower in Twin
miode)

Slow Cook: Activates Stow Cook which cooks food slowly at lower
temperatures,

Dehydrate: Activates the Dehvydrate function

Bread Proof: Activates the Bread proof function

Owen Light: Turn an/Turn oif the oven light. (Lower)

Clock

You must set the clock correctly to ensure the automatic Features work properly,

This product supports two time formats: 12-hour {default] and 24-hour,

To set the clock time

1. Press the CLOCK pad
2. Enber the current time using the

number pad,

3. Press the START/SET pad to confirm the
settings

To change the time format(12hr/24hr)
1. Press and held the Broil and 4 pads for
3 seL;

2, Press the 0 Pad to togole between the

12

12-hour and 24-hour display setting
3. Press the START/SET pad 1o change the
clock display mode

English

@ MOTE

You can set/change the clock ar the kitchen timer before yau start a cooking mode
or while most cooking modes are operating. Howewver, you cannot set or change
the time if @ time based function is operating {Time Bake, far example) or the

Sabbath option is enabled,

Kitchen timer

The kitchen timer gives you an extra timer you can use to time cooking tasks such
a boifing egos. It does not, howewver. start or stop any cooking operation. Yaou can
set the timer from 1 minute to 9 hours and 99 minutes,

Press the Timer On/OFf pad,

once Twice

Turn off ar Cance
the timer

Hours/Minutes

Press the number pads to enter the
amounts of time you want in minutes ar
hours and minutes

Press the Timer On/Off pad to start the
timer,

The aven vent is located under the aven
Control panel. Proger air circulatian
prevents oven burner combustion problems
and ensures good performance.

Do not block the vent or its
surroundings with objects.

Use caution when placing items near
the vent, Hot steam can cause them to
averheat or melt.
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Gas range

4

o STEP 1

Put all ingredients into a cooking container
(pan, pot, etc).

STEP 2

Place the container on & surface burner.

STEP 3

lgnite the surface burner,

Cookware

Requirements

.

.

Flat bottom and straight sides
Tight-fitting lid
Well-balanced with the handle weighing less than the main portion of the pot or pan,

Material characteristics

Aluminum: An excellent heat conductor. Some types of food may cause the aluminum
o darken. However, anodized aluminum cookware resists staining and pitting
Capper: &n excellent heat conductor but discolors easily

Stainless steel 4 siow heat conductor with uneven cooking performance but is
durakble, easy to clean, and resists staining

Cast-lron: & poar conductor but retains heat very well

Enamelware; Heating characteristics depend on the base material.

Glass: & slow heat conductor. Use only giass cookware that is specified for top-of

range cooking or owen use

[™ Size limitations

/I, CAUTION

Do not place a small pan or pot with a
bottom diameter of about & inches ar less
on the center grate. This cockware may tip

owver, Use the rear burners for this smali-
sized cookware

G inches or less

Always make sure cookware handles are turned to the side or rear of the
cooktop, but not aver other surface burners, This will minimize the chance of
burns, spillovers, and the ignition of flammable materials that can be caused if
pots or pans are bumped accidentiy

Wihen using glass cookware, make sure it is designed for top-of-range cooking
Mever leave plastic items on the cooktop, Hot air from the vent can meht or ignite
plastic items or cause a building up of dangerous pressure in closed plastic containers.
Make sure you hold the handle of a wok or a small one-handled pot while cooking,

English 13
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Gas range

4

Wok grate

Griddle

Waoks are often used for stir frying, pan frying. deep frying. and peaching. The

provided wok grate supports 12" to 14" woks

1. Turnoff all burners, and wait until the
grates completely cool down

2. Place the wak grate an either side
grate,

3. Putawok on the wok grate, Make sure
the wok settles on the wok grate.

4. Turnonthe burner, and adjust the
flame ievel as appropriate,

A, CAUTION

+ Do nat remove the wok grate uniil the
cooktop grates; surfaces, and wok grate
completely cool down

=« When using the cooktop or oven, the
wok grate on the cooktop may become
wvery hot. Use oven gloves when placing
ar remaving the wok grate.

« Do not use vtensils with a flat bottom
ar with a diameter less than the wok
ring diameter. The utensil may tip over,

«  [a not use an oversized utensil. The
burrier flames may spread out, causing
damage nearby.

« Do nat use the wok grate and the
griddle at the same time:.

»  This cooktop is not designed to flame
foods or cook with a wok or wok
ring attachment If foods are flamed,
they should aniy be flamed under a
ventilation hood that is aon

14 English

The removable coated griddle provides an extra cooking surface, This is wuseful
especially when cooking meats, pancakes, or other foods requiring a large cooking
space

: . % Thegriddle can be vsed only with the
center burner on the canter grate. Use
caution when putting the griddle on the
center grate.

In most cases, you should preheat the griddle before cooking. See the table below

Type of Food Pm.:.‘;ﬁ;'.m cmﬂ:tn Cook Condition
Pancakes 5 min. 5 (MED-HI) 4 {MED)
Hamburgers 5 min. 7AiM 5 (MED-HI
Fried Eggs 5 mif; 7 {HI) 5 (MED-LO)
Bacon - = 4 [MED)
Breakfast Sausages 5 min, 7 (HD 5 (MED]
Grilled Cheese Sandwich 4 min, 7 AHI) G (MED-HI}

/A, CAUTION
. Do not remove the griddle until the cookiop grates, surfaces, and griddle itself
cool down

«  |fyou leave the griddle aon the cooktap, it may become wery hot when you use
the cooktop or oven. Use oven gloves when placing or removing the griddle.

- Do net owverheat the griddie. This can damage the coating of the griddle

. Do not use metal utensils that can damage the griddle surface.

. Do not Use the griddle for other purposes like a cutting board or storage.
Do not cook excessively greasy foods. The grease may spill over.

@ NOTE

. ¥ou may need to adjust heat settings for the griddle over time

BOCIAITT AL AT D O T AT I 1
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«  The griddle may discolar ocver time as it becomes seasoned with use
« Do not let rust remain on the griddle. If rust appears on the griddle, remove it
a5 s00n as passible.

Gas burners

. »  Each burner has a corresponding krob that
Lﬁc_;_-ff- — E‘}m lets you to set the flame fevel from LO to

| HI, In addition, each burner kneb has a LITE
| - setting. Turning a knob 1o LITE ignites the
"“*==-”J ;;1';&;. corresponding burner. The burner indicators

——HRF i | are located above each knoh, showing
¢ which burner the knob controls. Each burner
is designed far specific cooking purposes.
See the table below

Position Purpose Food type Characteristics
Right Front [RF) | Power heating Boiting food Raximum output
18,000 BTU
Right Rear [RR} | Low simmering Chacolate, Dielicate food that
5,000 BTU casseroles, sauces | requires low heat

for a long time

Center (C) Grilling/Griddling Pancakes, Ceneral-purpose
49,500 BTU hamburgers, coaking

fried eogs, hot

sandwiches
Left Front {LF) Quick heating Genera Ceneral-purpose
15,000 BTU coaking
Left Rear (LR) General heating/ General food Ceneral-purpose
9.500 BTU Low simmering cassaroles, Tomato | cooking

Sauce®

* Tomata sauce needs ta be stirred while it is simmering

Ignition

™ Make sure all surface burners are properly

installed. Ta light & burner

1. Pushinthe cantrof knob, and then turn
it ta the LITE position. You wifl hear a
“clicking” sound indicating the etectronic
ignition system is working praperly

2. After the surface burner lights, turn
the control knob to shift it out of the
LITE pasition and turn off the electronic
ignition system

3. Turnthe contral knob to adjust the
flame level.

Manual ignition

If there Is a power failure, you.can lgnite the burner manually. Use cautlan when doing this.

1. Hoid a long gas grill lighter to the surface burner you want to light

2. Pushin the cantrol knob far that burner, and then turn it to the LITE paosition
Turn on the grill lighter to ignite the burner

3. After the burner is lit, turn the cantral knob to adjust the flame level.

Flame level

The flames an the burners should always stay under the cookware, and should not
exiend beyond the cookware battom at any time.

A\ WARNING

g Flames larger than the cookware bottam may result in a fire ar physical injury,

- When you set a burner ta simmer, do not turn the burner knob guickly. Watch
the flame to make sure It stays on

. Afier turning-on a surface burner, check o make sure that the burner has
ignited. Adjust the level of the flame by turning the burner knob.

. Always turn off the surface burner controfs before removing cookware. Al
surface burner cantrols should be turned OFF when you are not cooking

. Always turn the burners off before you go to sleep or go out

. If you smell gas, turn-off the gas to the range and call a qualified service
technician. NEVER use an open flame to locate a leak

English 15
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Gas oven

Single mode

" STEP 1 n STEP1
Put all ingredients in a heat-safe container Put all ingredients in @ heat-safe container
~ STEP 2 T STEP 2
Select a coaking mode, and then start I Insert the Smart divider into 4th rack
preheating. position
A |
STEP 3 2
Place the cantainer on a rack T STEP 3 )
I Push the Smart divider in until the range '@-—‘
beeps
o | |
= r |
2 )
= STEP 4
o |
Ciose the doar and start cooking /B, CAUTION
When the Smart divider is properly inserted, the " icon appears.
o — ™ STEP 4
_"“\ugzt—_j Select a cooking maode, and then start
preheating
S e v

{E) noTE

The cooling fan automatically runs for a certain amount of time after cooking is
complete.

16 English

R BT RS T

1
A
g

ORI AL A D O T A TR



T, STEPS

Arrange food cantainers on the racks,

~ STEP 6

Ciose the door and start cooking.

(B note

. To use Twin mode operation, insert the Smart divider.
«  The conling fan automatically runs far a certain amount of time after cooking
is complete

«  \When you are not using the Smart divider, store it at room temperature.

«  Handle the Smart divider with bath fhands,

= Use oven gloves when inserting or removing the Smart divider.

g Do not put food containers directly on the Smart divider far cooking purposes

+  Please note the time for the vpper and lower ovens to preheat were different
"3 I =

A, CAUTION

Range displays "-dc-"
0 Check the Smart divider to see if it is installed carrectly.
« Do not inserifremaove the Smart divider during cooking.

Cooking mode

Make sure to clase the door before you
start cogking

IF you leave the doar apen for 20-30
seconds while the aven is in convection
baking/roasting, baking, broiling, Easy
Cook, or Favarite Cook modes, the oven
P purner shuts off. To restart the burner,
close the door

Baking and roasting (Single mode)

B‘_ w:.-r-s::su r:mn;— QL Lo s
| B

5
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1. Press the % Bake, # Roast, or Bake button

2. |If necessary, use the number pad to change the default temperature (350 "F)
¥ou can set the oven to any temperature from 175 "F ta 550 °F.

3. Press the START/SET button.
. The oven prefeats until it reaches the temperature you set
. When preheating is complete, place the food in the oven, and then close

the door

4. When cooking is compiete, press the OFF/CLEAR buttion, and then take out the

food

@ MNOTE

Ta change the temperature during cooking, repeat steps 1 through 3 abowve,

English 17
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Gas oven

Baking and Roasting (Twin mode upper)
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1. Insert the Smart divider into the cavity

2. Press the & Bake or @ Roast pad an the |eft side of the Control Pane

3. If necessary, use the number pad to change the default temperature (350 °F)
Yaou can set the oven to any temperature from 175 °F to 430 °F

4. Press the START/SET bution
. The aven preheats until it reaches the temperature you set
«  When preheating Is complete; place the food in the oven, and then close

the door.
5. When cooking is complete, press the OFF/CLEAR pad

c
iy
w
<
o
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Baking and Roasting {Twin mode lower)

Lo

5.

Mot /5 e Swin
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Insert the Smart divider info the cavity,

Press the & Bake or Bake pad on the right side of the Control Panel

If necessary, use the number pad to change the default temperature {350 F)

¥ou can set the aven to any temperature from 175 °F to 480 °F,

Press the START/SET button

. The owven preheats until it reaches the temperature you set.

+«  When preheating is compleie, place the food in the oven, and then clase
the door.

When cooking is complete, press the OFF/CLEAR pad

@ NoTE

Your oven has different temperature setting ranges when you use the upper
owven and lower oven simultaneously. See “Temperature setting guides” on page
21 for details,
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Convection cooking

The convection fan at the back of the oven circulates hot air evenly throughout the
oven cavities so that food is evenly cooked and browned in less time than with
regular heat

(B notE

When using convection cooking, always pre-heat the oven for the best results,

Convection baking

Ideal for foods being cooked using multiple racks,

«  Cood far large guantities of food

. Provides the best performance for cookies, biscuits
brownies, cupcakes, cream puffs, sweet rells, angel
food cake, and bread.

«  Cookiesbake best when cooked on flat cookie
sheets.

«  \When convection baking using a single rack, place
the rack in rack position 2 er 4. {In Twin mode,
pasition A ar 1)

. When convection baking using two racks, place the
racks in positions 3 and 5 {Cakes, Cookies). When
convection baking using three racks, place the racks
in positans 2, 4, and &

. The oven automatically adjusis the temperaiure for

cenwvection baking

Convection roasting Cood for larger, tender cuis of meat, uncovered

. For best perfarmance, place a broiler pan and grid
under the meat or poultry, The pan catches grease
spills and the grid prevents grease spatters

»  Heated air circulates over, under, and around the
food, Meat and poultry are browned an all sides as
If they were copked on a rotisserie.

/by, CAUTION

Precautions in using only the upper owen:

0 Yau must preheat the oven. If not, the food may be overcooked or burnt on
the surface and undercooked inside

. To change the temperature during cooking. first remove the food and change
the temperature. Then, put the food back inside the oven. Otherwise, the foed
may be burnt by the broil burner while preheating.

=« Do not bake food over 50 mm in height

. The cooking time may be fonger than with single-oven cooking

Broiling

Broiling uses the oven broil burner at the top of the oven to cook and brown food
Meat or fish must be put ana broiling-grid in-a broiling pan. Preheating for 5
minutes before broifing is recommended,

Broiling (Single mode)
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Put food on a broiling grid in a broiling pan

Press the Broil pad once for high temmperature oroiling or twice far law
Press the START/SET pad to start the brotler,

Let the oven pre-heat for 5 minutes.

Place the pan on the desired rack, and then close the oven doar,

When ane side of the feod is browned. furn it over, close the owen door, and
start cagking the other side

7. When cooking is compiete, press the OFF/CLEAR pad

U Bl
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Gas oven

Broiling {Twin mode)
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Insert the Smart divider into the cavity

Put food on a breiling grid in a broiling pan

Press the Broil pad once for high temperature broiling or twice for low.
Press the START/SET pad to start the broiler

Let the oven pre-heat far 5 minutes

Place the pan on the desired rack, and then close the oven door

When one side of the food is browned, turn it over, close the oven door. and
start cooking the other side,

When cooking is complete, press the OFF/CLEAR pad

NOTE

Use the low temperature setting for poultry or thick cuts aof meat to prevent
owerbroiling

In general, to prevent overbroifing, press the Broil button to switch from High
to Law

Use caution when you open the oven door to turn over the food, The air
escaping from the oven will be very hot.

Your oven has different temperature setting ranges when you Use the upper
owen and lower oven simultaneously. See "Temperature setting guides” an
page 21 for details

English

Recipe guide

Broiling guide

For detailed instructicns, see pages 19 and 20

() noTE

This Is for reference anly
. Preheating for 5 minutes befare broiling is recommended

. The size, weight, thickness
preference will affect bro

. This guide is based on meats at refrigeratar temperature.

starting temperature, and your doneness
ng times,

; Rack position Cooking time
Broi
Food Danenass Sizp Thickness :
=g | single | Upper | 1st side ;L'i
s00-
Wadiur 9 patties 1 I ] i
Hamburgers 230
% HI i B 2000 400
Madiur r HI a |
Walt done 1 HI 5 &
Beef steak
Wadiurm 144 Hl f B
Wall dons L% Hl 9
Wiall done oy HI 5 &
el done 2-3 pes HI 5
Pork chops Welt done Lo HI 5
Medium 10 1" HI 4 A
Lamib choos
done It ¥ i 1 . 700
INalk oo LY Hl 4 A ko
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Fack position Emmnq hime
Broll Lower Oven ' Upperﬂvep
Fiosoad Danesess Size Thichmess. | osting 2nd Available Setting Function and Temp.
Singte | Upper | tstside [ o
Broil (¥ Bake & (@ Roast
Flek filets Vel dane e HI . A Mode Set Temp; :
Lo Hi Min Max
Ham Hices HI ) o : A 180 °F o o 400 °F 480 °F
|precooked) 3:00 500
450 °F o il 350 °F 480 °F
A CAUTION 350 ' o * 27571 50 °F
Bake
Make sure to close the doar after turning over the food 325 'F o ks 275 °F 400 °F
Temperature setting guides 250 °F kS b 275 7 300 °F
175 °F x X 175 °F 200°°F
Twin Mode Temperature setting ranges 480 °F o '] 400 °F 480 °F
Your aven has different temperature setting ranges when you use the upper aven 450 °F 0 0 350 °F 480 F
and lower oven simultaneously. The range for each oven changes, depending an e = e
s £ 50 °F ) b § 275 °F 450 °F
the function and temperature setting of the other oven. See the tables below and @ Bake
an the next page for details, 325°F 0 X 275°F 100 °F
{2 - Avallable, X - Not available) 250 °F % % F25 °F 300 °F 5
"
= Lower Oven 175 °F X % 175 °F 200 °F E
PR Available Setting Function and Temp. =
Bake (3 Bake
Mode Set Temp.
Min Max Min Max
Broi HI AQD °F AB0 F AQD °F AB0 F
La 325°F 4B0 'F 325°F 4B0 'F
@ Bake 480 'F A00 °F ABO F A00 °F A4BO °F
{#) Roast 450 °F 350 °F ABOCF 350 °F A4BO°F
3001 250°F 375 °F 250°F 375 F
2501 225 7F 300°F f 300 °F
175 'F 175 °F 200 °F F 200 °F

English 21
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Gas oven

Temperature Limitations by Mode Using the oven racks
single Mode Twin Mode
Feature Single Mode - One Oven Cavity
Bin hMax Min Max ) ! — - ) .
Your gas gven range comes with 3 racks and 7 rack positions. The rack positions
b= T F 78y ESVF 128 175F & AE E (245717 L a2 =, E
Bake L7SF (7970 [550F{288°0) | 175F(79°0) | 4B0F [24570) are delineated by rack guides which suppaort the racks. Each rack guide has a stop
Broil Lo HI LO HI that prevenis racks from loosening during the oven's operation. Each rack has

stoppers that need to be placed correctly on the rack guides. The stoppers prevent

) Bake L75°F (79°Cy | 550'F(288°C) | 175°F (79°0) | 480°F [249°C) J
the racks from accidently coming out of the oven completely when you pull the
@ Roast L75°F(79°C | 550°F{288°C) | 1?5F(79°C) | 480°F [249°0) racks out
seif-Clean 2 hours A hours Type of food Rack position
Keep Warm 3 hours Broiling hamburgers il
Far ) Bake or M Boast, use Auto Conversion ta set the minimum temperature to Broiling meats or smal §-4
200 °F {25 0y if necessary. See “Auto Conversion” on.page 33 for details. cuts of poultry, fish
Bundt cakes,. Pound cakes, -
4or3
Frozen pies, casserales
Fresh Pizza, Angel food .
= cakes;-Small roasts “
-::‘. Turkey, Large roasts, 1
& Hams

/B CAUTION

* Do not cover an oven rack with aluminwm foil. This will hamper heat
circulation, resulting in poar baking

0 Do not place aluminum foil on the oven bottam. The aluminum can melt and
damage the oven,

«  Arrange the oven racks only when the oven is cool.

= \When placing an oven rack in the topmost rack position (pasition 7], make
sure the rack is situated stably-on the embossed stop

«  When you use the gliding rack and a flat rack, always place the gliding rack
below the fiat rack.

(B} NOTE

This table is for reference only,

22 English
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Twin Mode - Two Oven Cavities
In Twin mode, the Smart Divider separates the owven into an upper oven and lower
oven. The upper oven and lower oven each has 3 rack pasitions,

g We recommend cooking pizza and pies using the Znd rack position in Single
made ar the 2nd rack position of the lower oven in Twin mode for crispy
bottams

T Rack position Multi-rack Baking
: Upper | Lower %« When baking cakes or cookies on
Erozen Pies = 1 two racks in Single mode, place the
Angle Food Cakes i 1 racksin positions 3 and 5 for the best
performance
Bundt ar pound cakes - L «  When using 4 pans on two racks; Place
Muffins. Brownies two pans in the rear of the upper rack,
Conkies, Cup cakes, A ) _»;"_j and the other twa in the front of the
«  The upper oven has 3 rack Layer cakes, Pies, Z lower rack.
positions (4, A, ©) Biscuits . When baking multipie itermns on onge
«  The lower oven has 3 racks EAReb s - 1 rack, maintaina 17 to 1.5' (2.5cm to
positions (1, & 3 3.8 cm) space between items.
Smail roasts, Hams & 1
A When baking cookies on multipie racks,
small chickens. Turkey 1 place the oven racks in positions 3 and
pleces, Meduim roasts 5
/1, CAUTION
Precautions in using only the upper oven: : |
«  You must preheat the oven. if not, the food may be overcooked or burnt on R = .r’.’.f:’
the surface and undercooked inside Cookie sheet positions
= Tochange the temperature during cooking, first remowve the food and change
the temperature. Then, put the food back inside the oven, Otherwise, the food
may be burnt by the broil burner while preheating.
. In Canwvection baking mode, do not bake food pwer 5C mm in height,
= The cooking time may be longer than with single-oven cooking.
() nOTE
«  This table is for reference anly.
= \When using the upper oven mode, always pre-heat before cooking items such
as pizza,
English 23
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Gas oven

4

Inserting and remaoving an oven rack

\.

o
T
W
o
~

Single Oven Rack

s A

.

Multipie Oven Rack

24 English

To insert an oven rack

1. Place the rear end of the rack on a rack
guide

2, Slide the rack inta the rack guide while
holding the front end af the rack.

To remowve an oven rack

1. Pull out the rack ontil it stops.

2.  Pull vp the front end of the rack and
remave it from the rack guide

Centering the baking pans in the oven as

much as passible will produce better results,

If baking with more than ane pan, place the

pans-so each has at least 17 to 13" of air

space around it

If baking an two racks in Single mode, place

the oven racks in positions 3 and 5 far the

best results

When baking in Single mode on a single

owen rack, place the rack in position 3 or 4.

. When you use the Cliding Rack, place
the Cliding Back below the flat rack.

Using the gliding rack

The fully extendabie Gliding Rack makes food preparation easier, especially when
preparing heawvier dishes, The Cliding Rack has 2 glide tracks that allow you ta
extend the rack well out of the oven without touching the sides of the oven watlis.

Installing the Gliding rack

Y. W

With the Gliding Rack in the "Closed”
positian and the oven off, carefully
insert the Gliding Rack between the
guides untill the rack reaches the back.
When using the Gliding Rack in the
awven, be sure to pull on the handle

of the rack only to slide the gliding
portion of the rack in and out. Fyou
grasg the frame whike using the rack,
yiou will pull the entire Gliding Rack out

towards you.
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Removing the Gliding rack

R With the Gliding Rack in the "Closed”
position and the aven off and cool,
grasp the rack and frame and pull bath
wards you to remove

o
7 Ak CAUTION
« Do nat install the Gliding Rack directly
above a flat rack
= ¥ou will net be able ta install it
properly and the rack could fall.
| = Remove the Gliding rack befare starting
A

a Self-cleaning cycie.

(E) noTE

You can install the Gliding Rack in any rack position except the highest (level 7)
and lowest (level 1) rack positions in the oven

Cooking options

AP CAUTION

Food that can easily spoil, such as milk, eggs, fish, poultry, and meat, should be
chilled In a refrigerator before they are placed in the aven. Even when chilled,
they should not stand for mare than 1 hour before cooking begins and should be
removed promptly when cooking is compieted

Timed Cook (Single mode)

Timed cooking Instructs the oven to cook foods at a set temperature for a set
ength-of time. The oven automaticatly turns off when it finishes.

Mode: Bake / (% Bake / (3 Roast / Slow Cook / Dehydrate

L o.u_n.i_ 1
3 [ o=
:lfmuh ] § sas pakn [0 Ry
ey [es P Frvmars [ o gt [ - |
i'?‘n"_ san e siire (EARE R il - _m,_‘ AT
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1. Press the button corresponding to a desired cooking mode such as (% Bake on
the left or right:side of the panel

2, If necessary. change the temperature using the number pad.

3. Press the Cooking Time button an the Ieft or right side of the panel.

4. Set the cooking time between 1 minute and 9 hours and 95 minutes (3:99)
using the number pad

5. Press the START/SET button on the right ar Ieft side of the panel The oven
will automatically light and start preheating, The temperature will increase
until it reaches the temperature you set.

6. When preheating is complete, put the container with the food on a rack, and
then close the door. The aven starts cooking for the amount of time you set.

7. When the cooking time has elapsed, the oven will automatically shut off and
then beep
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Gas oven

() NoTE

To change the pragrammed cooking time, press the Cooking Time bution and enter
a different time. Then, press the START/SET button.

Timed Cook {(Upper oven mode)

Timed Cook (Lower oven mode)

=
hoar g e M"I:m.m’_ﬂz_ —=
[T T ke bake | TmE
Trewd el fuaiwy e T =
wiaH T fir arich Fa =
oy Tead o4
: T
- [t Twvorie Sl Tiww Prowkwr  Bresd I a3
W sk <has ook Frocr | :

m e e i e i
ik B il e dbabe Dk
EER] et i‘-"-‘:" e ooy 1. Insert the Smart divider into the cavity
[P 3 i F i, s 2. Press the button corresponding to a desired cooking mode such as (% Bake on
= & (4 L L ] 3 a e h e E i
i [~ I o the right side of the panel,
3. If necessary, change the temperature using the number pad.
L ¥ g P s
1. Insert the Smart divider into the cavity 4. Press the Cooking Time buttaon on the right side of the panel
2. Press the button correspanding to a desired cooking mode such as &0 Bake on 5. GSet the cooking time Detween 1 minute and 9 hours and 99 minutes (3:99)
the left side of the panel. psing the number pad
3. If necessary, change the temperature using the number pad 6. Press the START/SET button on the right side of the panel The oven will
4. Press the (-u[;king.'rime button on the |,:ufr-:i.:E of the panel automatically light and start preheating. The temperature will increase until it
5. Set the cooking time between 1 minute and 9 hours and 99 minutes (5:99) re-._=|:h-.".: :h_':’ te.'npe.’ature YOLISEC
- Using the number pad 7. When preneating is complete, put the container with the food on a rack, and
w 6. :‘res-s the START/SET button on the left side of the panel, The oven will then close the door. The oven starts coaking for the amaount of time you set.
a : % w . P o WA = i g L o ] I 1aticaliy U T
o automatically light and start preheating. The temperature wiil increase untii it B. ';‘_"EFI':'T”E conxing fime haselapsed, the-even will sutsmatically:shit aff and
o0
= reaches the temperature you set. then beep
7. When preheating is complete. put the container with the food on a rack, and
then close the door. The oven staris cooking for the amount of time youw set
8. ‘When the cooking time has elapsed. the oven will automatically shut off and
then beep.
26 English
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Delay Start {Single mode)

The Delay 5tart function lets you use the kitchen timer to automatically start
and stop another cooking programe Delay Start can be set before other cooking
aperations for up to L2 haurs

Made: Bake / @ Bake / () Roast / Slow Cook / Oehydrate / Self-ciean

unn-.w;n--u..--._

Lot Mg

Detav Start (Upper mode)

B
= Dalwy Tirarl  Cadarg Tubuy
’ "“ o:--.-'l ] e aricd . Ve £ I ’_5#

o
TLTAR 1.74:*- Manu

\lml.lir;horr_ T T T

ki
4

Wl Bake § TEAR

Eaiy Crah

n-u o T Tiwe Pk B
ol Frazi

Pur e 7 % 4 0| wms 3 5]

@l i @ LS ::;!&5@@ ] 1. Insert the Smart divider into the cavity, Place the cantainer with the food on a
EMW"— i) ;":3 e | .,m : rack in the upper oven, and then clpse the door,
3705707 2. Press the buttan corresponding to a desired cooking mode such as (% Bake on
" — 4 the left side of the panel
1. Place the container with the food an a rack, and then close the door, 3. If necessary. change the temperature using the number pad.
2. Press the button corresponding to a desired cooking mode such as 3 Bake on 4. Press the Cooking Time button an the left side of the panel
the left or right side af the panel 5. Set the cooking time between 1 minute and 9 hours and 99 minutes (3:99)
3. If necessary, change the temperature using the number pad using the number pad
4., Press the Cooking Time button on the left or right side of the pane 6. Press the Delay Start button on the 1eft side af the panal
5. Set the cooking time between 1 minute and 9 haurs and 99 minutes {9:95) 7. Setthestarting time using the number pad.
uzing the number pad. B. Press the START/SET button on the left side of the panel o
6. Press the Delay Start button on the left or right side of the panal 9. The oven starts cocking at the set time, and turns off autamatically when it s
7. Set the starting time using the number pad, completes cooking. 2
8. Press the START/SET button on the left or right side of the panel z
9. The oven starts cooking at the set time, and turns off automatically when it
completes cooking
(E) noTE
« Tochange the starting time, press the Delay Start button, and enter a new
starting time, Then, press the START/SET button.
« Tochange the programmed cocking time, press the Cooking Time button and
enter a different time. Then, press the START/SET button
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Gas oven

Delay Start {Lower mode)

Waair o S Twan

[T
Tirari  fesany Dy
anitl  Tive et

3
Hee e Saf
Warwy feik S T

03705707

1. Imsert the Smart divider into the cavity. Place the cantainer with the food on a

rack in the lower oven, and then close the door,

2. Press the button corresponding to a desired cooking mode such as &0 Bake on

the right side of the panel.

3. If necessary, change the temperature using the number pad

4. Press the Cooking Time button on the right side of the panel,

5. Set the cocking time betwesn 1 minute and 9 hours and-99 minutes {3:99)
using the number pad

Keep Warm (Single mode only)
Keep cooked food warm at a low temperature up fo 3 hours.

sog-ir S ngi dein (R NS T L |

==

Wl AN [ T By Baks
T L Ll Timarl ey bl ua
nes  Germg Diin w o
[ Thyr E- Tiree B -
IR T Py apiel et |
1 2 ¥ q L Eriy Coak
. T -
Voar | Twerts ger 5 [——
o thas € 7 & 3 b o= fovs Frea: [=]

Place the cantainer with the food on a rack, and then close the door,

Press the Keep Warm button.

Press the START/SET button on the left or right side of the panel The ocwen
heats up to 170 °F (77 "Cl.

® NoTE

¥ou can cancef warming at any time by pressing the OFF/CLEAR button.

B

6. Press the Delay Start button on the right side of the pane s Toset the warming function during a timed cooking, press the Keep Warm
7. Set the starting time using the number pad. buttan in timed cooking mode. When the timed cooking is complete, the oven
= 8. Press the START/SET button on the right side of the panel will lower the temperature to the warming default, and keep that temperature
= : ! Sl R e
r 9. The oven starts cooking at the set time, and turns off automatically when it until the warming finishes or is canceled
2 completes cooking = Use this function only far Single mode, because your oven can't keep a fow
& temperature of this functian during twin mode cooking.
The Sabbath Option (Single mode only)
or use on the Jewish 5abba olidays|
M (F the J h Sabbath & Holidays)
T‘__ff Use this option anly for baking on the Jewish Sabbath & Haolidays.
For mare information, visit the website at hito/www star-korg
28 English
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With the Sabbath option

= The oven temperature can be set higher or lower after you have set this
option

= The display doesn't change and no beep sounds when you change the
temperature

= [Once the oven is properly set for baking with the Sabbath option active, the
owen will remain continuously an until the Sabbath feature is cancelled. This
will averride the factory preset 12 hour energy saving feature

. If the aven light is needed during the Sabbath, press OVEN LIGHT before
activating the Sabbath feature. Once the oven light is turned an and the
Sabbath option is active, the aven light will remain on until the Sabbath option
is turned off

- If wou want the oven light off, be sure to turn it off before activating the
Sabbath feature.

« Do notuse the surface cooktop when the Sabbath option is an.

‘3:% To enable the Sabbath option

Vi 15 gt dwen,

LLEsA Al Wl

Trras 1l e
AT Tivd

.o
Warm el 4ar

1. Press the Bake pad

2. Enter a desired temperature using the number pad. The default temperature is
350 °F,

3. Pressthe START/SET pad. The display temperature changes after the aven
temperature reaches 175 °F

4. Press the Bake and Number 1 buttons simultaneously for 3 seconds 1o display
“SAL", Once SAL" appears, the oven control no longer beeps or displays any
further changes,

@ MOTE

¥ou can change the oven temperature once baking starts, but the display
will not chanoe or beep. After changing the temperature; it takes 15 seconds
pbefore the owen recognizes the change.

N ¥ou can turn off the oven at any time by pressing OFF/CLEAR. However, this
doesn't deactivate the Sabbath aption,

. To deactivate the Sabbath opticn, hold down Bake and Number 1
simultaneonsly for 3 seconds

. ¥ou can set the cooking time before activating the Sabbath option.

« After a pawer failure, the owen will not resume operation autornatically. “SAR
will appear in the control panel, but the oven will not go back on. Food can be
safely removed from the oven, but vou should not turn off the Sabbath option
and turn the oven back on until after the Sabbath/Holidays

«  After the Sabbath observance, turn off the Sabbath optian by pressing and
holding Bake and Mumber 1 simultaneously for at least 3 seconds

b\, CAUTION

. Do not attempt to activate any other functions except for Bake when the
Sabbath option is an. Oply the fallowing buttons will function properly,
Mumber Pad, Bake, Oven Start/Set, and Oven OfF

« Do not open the oven doar ar change the oven temperature for about
30 minutes after you hawve started the Sabbath option. Let the oven reach
the set temperature, The aven fan operates only when the oven temperature
INCreasses.
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Gas oven

Favorite Cook (Single mode)

Create a favorite cooking recipe with 3 different personalized settings, This is
available anly with baking, convection baking, or canyection roasting,

To set or change a favorite cook mode

b U
orr uz

e B il Tl

= Tl Jown '

|| am e Wy

1. Press the button correspanding to a desired cacking meode such as % Hake on
either side of the pane

2. Keep the default temperature {350 °F) or enter a desired temperature using
the number pad

3. Press the Cooking Time button on either side of the panel

Enter a desired cooking time using the number pad.

5. Press the Favorite Cook button either side of the pane

Fawvorite Cook {Twin mode)
Create a favorite cooking recipe with 3 different personalized settings. You need to
choose the upper oven ar lower aven when you save your favorite cooking recipe
This is availabie anly with baking, convection baking, ar convection roasting

To set or change a favorite cook mode

2.

Upgesd 8 e ke

A
R iaadd

Warr, ek

e Pl

Eivg ieearie By

3°05

L

it

Insert the Smart divider into the cavity
Press the button corresponding to @ desired cooking mode such as (3 Bake on

gither side of the panel.

@ noTE

Once you have selected an oven 1o use {for example, Lower) and conseguently a
side of the panel ta use {for example, right), you must push the buttons an that

] 2
- Single Mode Once Twice Three fimes side of the panel for the remaining steps in this procedure, except when vou enter
2 ' Recipe 1 Recipe 2 Recipe 3 the temperature and cooking time:
o & &
= Cakes Meats Chicken 3. Heep the default temperature (350 "F] or enter @ desired temperature using
Default settings — - the number pad.
Bake 325 'F @ Roast 350 °F | @ Roast 375°F 4. Press the Cooking Time button either side of the panel
6. Fress the START/SET button on either side of the panel ta save the changes 5. Enter adesired caoking time Using the number pad
Pk o racall:a Ervar e conk mode 6. Press Favorite Cook buttan on either side of the panel
et e e e ——— 1. Press the Favorite Cook button the Once Twice Three times
= G 5 Flimies Lt S Twin Mode - —— T
-T-.:=- " number of times that corresponds to Recipe 1 Recipe 2 Recipe 3
T L i o2 a4k where the recipe setting is stored, p— Unner Pr—
= . * v 1 2. Press START/SET button o start P Ppe ppe
cooking. Default settings Cakes Meats Chicken
3. When the cooking is camplete, press e ST R N
- ¥ Bake 325 °F | (@ Roast 325 °F | @ Roast 375 °F
the OFF/CLEAR button, and take aut the = :
faod. 7. Press the START/SET button on either side of the panel to save the changes
30 English
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To use or recall a favorite cook mode

(E) noTE

Press the Fawvorite Cook button the
number of times that corresponds to
where the recipe setting is stored,
Press START/SET button to start
cooking.

When the cooking is complete, press
the OFF/CLEAR bution, and take out the
food,

- If you use the upper overn and lower aven simultaneously, Favorite Cook can

save the settings far anly one

. If you press the Favorite Cook button before Twin mode coaking, the saved

cavity is shown on the dispiay,

Slow cook, dehydrate, proofing

Slow cook (Single mode only)

The Slow cook feature cooks food slowly at lower oven temperatures. The
extended cooking times allow better distribution of flavars in many recipes. This
feature Is ideal for roasting beef, pork & pouliry, Slaw cooking meats may result on
the exterior of meats becoming dark but nor burnt. This is normal
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1. Press Slow Cook ance for H| or twice far LO
2. Press START/SET

&) NOoTE

Use only 1 rack and place the rack in position 1 or 2 far the best results
Preneating the owven is not necessary

Dehydrate {Single mode only}

Oehydrate dries food or removes maisture from food via heat circulation. After
drying the food, keep it in a cool and dry place. For fruit, adding lemon or
pineapple juice or sprinkling sugar on the fruit helps the fruit retain sweetness.

Lt e S R TR T Ty T —

-
| B LTI TP TR HSaa ke
P I e e T B "'W"'i'?*
sonlly ——
ot B e 08 3 p|ee I =R ]
! —
: 2l
1. Press Dehydrate, The default temperature Is 150 °F
2. Enter the temperature you want on number pad. (100 'F-175 F)
3. Press START/SET
English 31
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Gas oven

Recommended Dehydration Temperatures

Non-Cooking Functions

Category Rack position Temperature {'F)
\egetables or Fruit Jord4 100-150
Meat Jord 145-175

() noTE

=« Drying time depends on the amaunt of moisture inside of the food, the size of
the food, and the humidity in the air,
«  Preheating the gven s not necessary,

Bread Proof (Single mode only)

The Bread Proaf function automatically provides the pptimum temperature for the
bread proof pracess, and therefore does not have a temperature adjustment.

IF wou press Bread Proof when the oven temperature is above 100 'F, Hot will
appear in the display. Because this function produces the best results when started
while the oven is cool, we recommend that wou wait until the oven has cooled
down and Hot disappears from the display.

] ]
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1. PFress Bread Proof
2. Press START/SET
3. Press OFF/CLEAR at any time to turn off the Bread Proof function

{E) NOTE

Use rack position 3 for bread proofing.
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Temperature adjust

The oven temperature has been calibrated at the factory. When first using the

oven, follow the recommended recipe times and temperatures. If it appears that

the oven s too hot or toa coal, you can recalibrate the oven temperature, Before

recalibrating, test a recipe by using a temperature setting that is higher or lower

than recammended. The baking results showld help you decide haw much of an

adjustment is needed. The oven temperature can be adjusted by £35 "F (£19 ()
y 1. Press the Broil button and 1 on the
number pad simultansously for
3 seconds

2. Press the Braoil button to seiect a
higher{+] or lower{-) temperature,

3. Enter an adjusting temperature value
[0-35) using the number pad

4. Press the START/SET buttan to save the
changes.

{E) MOTE

This adjustment does not affect the broiling
or the self-cleaning temperature, and is
retained in memory after a power faildre,

Temp. Unit (°F / °C)
Change the temperature format of the oven to Fahrenheit or Centigrade, The
default Is Fahrenheit.

1. Press the Broil button and 2 on the
nuember pad simultaneously for
3 secaonds.

2.  Press 0 on the number pad to select
Fahrenheit ar Centigrade

3. Press the START/SET buttan to save the
changes.

— I e
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Auto Conversion

Auto Canversion automatically converts regular baking temperatures to convection
baking temperatures. For example, if you enter a regular recipe temperature of
350 "F and press START/SET. the oven displays the canverted temperature af

325 °F.

Energy saving

Press the Broil button and 3 on the
number pad simultaneousty for 3

Press O on the number pad to select Off
or On. {Default setting is "OFF)

Press the START/SET button to save the
changes

This will automatically turn off the oven 12 hours after baking starts or 3 hours

after broiling starts,

Sound

Mutefunmute the oven

Press the Broil botton and 5 on the
number pad simultaneowsly for

ar.0on
Press the START/SET button to save the
changes.

Press the Broil button and & on the
number pad simultaneousky for

3 seconds,

Press 0 on the number pad to select
unmute or mute.

Press the START/SET button to save the
changes

Demo mode
This is used by retailers for display purposes only, In this mode, the heating
element does not operate

Press the Broil button and 7 on the
number pad simultaneously for

3 secands

Press 0 on the number pad to select OFF
ar an

3. Press the START/SET button to save the
changes.

Oven light

Turns the oven light an and off,

LA i T L] Ll —
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Press the Oven Light button to turn the oven light an and off

4

Oven lock
Lock the cantral panel and the door to prevent accidental operations and/ar

product tipping
-
LT T — 5

aEAr 15 TgH e
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Press and hold the OFF/CLEAR buttan far 2 seconds to lock ar uniock bath the
control panel and the door. When the Oven Lock is on, the oven panel does not
operate and the oven door is lacked and cannot be opened
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Maintenance

Cleaning

Control panel

First, lock the control panel and the door to prevent accidental operations and/or

product tipping

1. Press and hold the OFFfCLEAR button for 3 seconds to lock both the contral
panel and the door

2. Clean the control panel using a soft cloth dampenad with plain water, warm
s0apy waier, or glass cleaner, Do not spray cleansers directly onto the control

panel,
3. When done, press and hold the OFF/CLEAR button again for 3 seconds
A WARNING

=« Make sure the contral panel turns off and all surfaces of the gas oven are cool
befare cleaning, Otherwise, you can get burned

. if the gas oven has been moved away from the wall. make sure the anti-tip
dewvice is reinstalied properly when the gas oven has been put into place
again. Otherwise, the gas oven may tip over, causing physical injuries,

« Do not usa steel-wool or abrasive cleansers of any kind. These can scratch ar
damage the surface

Stainless steel surface

1. Bemave any spills, spots, and grease stains wsing a soft, wet cloth

2. Apply an approved stainless steel cleanser to a cloth or paper towel

3. Clean one small area at a time, rubbing with the grain of the stainfess steel if
applicable

4. When done, dry the surface using a soft, dry cloth

5. FRepeat steps 2 through 4 as many times as necessary,

A CAUTION
. Do not use g steel-wool pad or abrasive cleanser on stainless steel surfaces, [t
will scratch the surface,

« Do not spray any type of cieanser inta the manifold holes. The ignition system

is logcated in those holes and must be kept free of maisture:

34 English

Racks

To keep the racks clean, remowve them from the cavity, and soak them In lukewarm
soapy water. Then, scour impurities off of the racks using a plastic scouring pad

If the racks do not slide in and out smoothly after you have cleaned them, rub the
side rail guides with wax paper or a cioth containing a few draps of cooking oil
This will help the racks glide more easily an their tracks,

Gliding rack

1. Remowve the gliding rack from the aven.
2.  Fully extend the gliding rack on & table.
It is'a good idea to put newspaper
beneath the rack for later cleanup.

™ 3. [If the sliding tracks are soiled, remove
dirt and grime using a paper towel,
Reapply the graphiie fubricant
according to the instructions below:

S — v To apply the graphite lubricant

| [ 1. Shake the graphite lbricant before
apening it

2.  Apply 4 drops of lubricant to the
inner side of the left sliding track, and
4 drops to the outer side of the |eft
sliding track

3. Repeat step 2 above on the right sliding
track

ORI AL A DR G T AT Lt
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i— — — = ) Door
T - \
i ﬁ(’;_; #\.\ ; 0o not remove the inner gasket of the owven door for cleaning
e IO | )
b I Inner side
] 4 :
L-’_ . Inner surface: Clean the inner side of the door manually using a-soapy plastic

scouring pad, and then wipe with a dry cloth. Take care nat to get the gasket
wet or allow moisture into the door.
= i =ard = 3 d P -Ta ¥ ¢
4. Extend and ':':'”-"D?E' I oliding : a‘_k « Inner glass: The inner glass is cleaned automatically during the salf-cleaning
several times to distribute the lubricant

cycle.

Duter side

«  QOuter surface: Follow the cleaning instructions for the stainless steel surface in
the previous section,

« Outer glass: Clean the outer glass using a glass cleanser or soapy water. Rinse
and dry thoroughly. Take care not to get the gasket wet or allow maisture into
the door.

« Do not use a dishwasher {o clean the racks,

0 if-a rack does not:slide in and out smoothly, apply & few drops of cooking ol
to the oven rack guides

. If a rack becomes too difficult to slide in or out, lubricate the rack

. To purchase the graphite lubricant, contact us at 1-800-SAMSUNG (720-7864)

= For anline shopping, visit http/www samsungparts.comy/Default aspx and
search for part DGEI-016294

Ay CAUTION

Da not tet moisture enter the door or
contact the door gasket (). Moisture may
reduce the gasket's performance

A, CAUTION

«  Donot leave racks in the oven during the self-cleaning cycle. The extreme
heat generated in this cycle can permanently peel off the rack coating and
make it difficult ta remove the rack,

=« Do not spray cooking oil or lubricant directly onto the gliding rack,

=
ok
2
m
=
b
=
=
m

English 35

PO AL AT D 0 T A7 I .(;,!E'l R BT JERERT]



=
fis
=
o
T
o

ORI AL AL Dl 0

Maintenance

Surface burners

Burner controls
Make sure all surface burner knobs are in the OFF position.
i T r———__ 1 1. Pull out the knobs from the control
| valve stems as shown.

. + .‘_.-:\ |

'-=._::ff‘~;g-h = | 2. Clean the knobs in warm, soapy water
u:;}@ Then, rinse and dry them thoroughiy

9 L

ﬁ’m m,"‘""‘_ 3. (lean the stainless steel surfaces using
e @Iﬁ" =il | stainless steel cleaner
X < 4. Reinsert the knobs into the contral
valve stems.

S, CAUTION

g Do not clean the control knobs in a dish washer,

= Do not spray cleansers directly onto the control panel. Maisture entering the
electric circuits may cause electric shock or product damage.

Cooktop surface

The parcelain-enameled cooktop surface needs to be kept clean. It is advisabie to

remove food spills immediately after they take place

Turn off all surface burners

Wait until all burner grates cool down,

and then remove them

Ciean the cooktop surface using a soft

cap and the head, and wipe out the
| 2 | spifls

4. When cleaning is finished, reinsert the

burner components, and put the burner

grates into position

36 English

S0
e, L A \ : cloth. If food spills run into gaps of the
| burner compaonents, remowve the burner

/by, CAUTION

« Do not use a steel-wool pad or abrasive cleaner, which can scratch ar damage
the enamel surface;

« Do not remove the cooktop surface to clean it Thegas lines leading to the
burner manifolds can be damaged, resulting ina fire or system failure

Burner grates and components

Turn off all surface burners, and make sure they are all cooled down

7 E Remowve the burner grates.

Remowve the burner caps from the

burner heads.

Remaowe the burner heads from the

valve manifolds to reveal the starter

glectrodes

Clean afl removable grates and burner

COMACNENts N Warm, saapy water, Do

not use steel-wool pads or abrasive

cleaners.

5. Rinse and dry grates and burnar
components thoroughly

EE L L) S R T
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6. FReturn the burner heads to their
positions on top of the manifold
valves. Make sure a starter electrode

iz inserted through the hale in each
burner head.

7. Return the burner caps ta their
positions on top of burner heads. To

ensure proper and safe operation, make
sure the burner caps lie flat on top of
the burner heads.

B. Reinskall the burner grates in their
respective positions,

5. Turnon each burner and checl if it

operates properly. After verifying that
d burner operates normally, turn it off

C_./ ' B NoTE
. Check the right position of the Double
ring burner
*  The precise simmer burner(RR} cap and
the inner Double ring burner {RF) cap
are interchangeable.

A CAUTION

The starter electrodes are not removabie. Do not attempt to remove them by
force.

Make sure all burner components (heads and caps) are reinstalied properly
They are stable and rest flat when installed properhy,

To avoid chipping, do not bang grates and caps against each other ar hard
surfaces such as cast iron cookware

Self-cleaning {Single mode only)

This self-cleaning oven uses high temperatures {well above conking temperatures)
to burn off leftover grease and residue completely or reduce them o a finely
powdered ash that you can wipe away with a damp cloth

/v, CAUTION

N Do not leave small children unattended near the gas oven during the self-
cleaning cycle, The gutside surfaces of the gas oven can get extremely hot

g Some birds are extremely sensitive to fumes from a self-cleaning gas oven
Relocate birds to a well-ventilated room away from the gas oven,

. Do not line the.oven, oven racks, or oven bottom with aluminum foil. Doing
so will result in poor heat distribution, produce poar baking results, and cause
permanent damage to the oven interior. The aluminum foil will melt onto and
adhere to the interior oven surfaces.

. Do not force the oven door open during the self-cleaning cycle. This will
damage the automatic door-locking system. The door automatically locks
when the self-cleaning cycle is started and stays locked until the cycle is
cancelled and the oven temperature is below 392 °F,

g Use raution when opening the oven door after the self-cieaning cycle: The
gas aven will still be VERY HOT and hot air and steam might escape when the
door is open

= Wipe off any excess spillage before using the self-cieaning cperation

- Do not use oven cleaners. Commercial oven cleaners ar oven liners should
WEWVER be used in or around any part of the aven. Residue from oven cleaners
will damage the Inside of the oven during a seif-cleaning operation
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Maintenance

To perform the self-cleaning cycle To delay starting the self-cleaning cycle
WMake sure the door lock is released. Remove all racks from the oven cavity :
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/ 1. FRepeatsteps 1 and 2 on the previous page.
1. Make sure the oven doar is unlocked and closed compieiely 2, Press the Delay Start button. The oven door locks
2.  Press the Self Clean button, and then select the cleaning time. See the table 3. Set the time yvou want the oven to start self-cleaning using the number pad
below 4. Press the START/SET button. The owven will start seff-cleaning at your specified
= T time.
Once Twice Three times .
- - To cancel the self-cleaning cycle
Z-hour cycie 3-hour cycle A-howr cycle ] 1 . ) e

You may find 1t necessary to stop or interrupt a self-cleaning cycle due to smoke

3. Press the START/SET button, The oven doar is locked and the oven begins ta in the oven. To turn off the self-cleaning cycle, press the OFF/CLEAR button. The
heat up cycle turns off, but the door remains lacked and the Lock icon blinks until the oven
4. When the cycie is complete, the oven beeps & times, The door will remain temperature falls below 392 °F (200 1L
locked and the Lock icon will blink until the owven temperature falls below After seff-cleaning
392°F (200°C). «  The daar stays locked until the internal oven temperature falls below 392 "F.
5. When the Lock icon changes to an open lock, you can apen the oven door. Tha «  When the oven has cooled down. wipe the oven surfaces with a cloth to remove

Lock lcon changes ta an apen lock when the gven temperature draps below
3927F (200 °C)
6. Press the OFF/CLEAR button to display the time of the day.

ash rasidue
. Stubborn stains can be removed using a steel-wool pad. Lime deposits can be
remaved using a vinegar-scaking cloth.
/i, CAUTION » |If you are nat satisfied with the cleaning results, repeat the cvcle: "HOT appoears
) on the display until the cven cools down, Wait until the message disappears, and
starta new cyvcle:

=
ar
=
o
=3
%
o

o not use the surface burners while the gas oven is performing a self-cleaning

[ = =t X . r
’ . The conling fan automatic runs for certain amaunt of time after self-cleaning

“ Self-cleaning does not operate within 2 hours after running the seif-cleaning cycie
/b CAUTION
Do not attempt to open the oven door immediately after the self-cleaning cycle is
complete. The aven is stifl wery hot when the door unlacks. Escaping hat air and/or
steam could burn you,

38 English

BT AL AT D 0T AT I .(;!E'}r



Replacement

Reinstallation

Owven light
The oven light is a standard 40-watt appliance bulb, It comes on when you open
the owven door
1. Turn off the aven.
Wake sure the oven and oven light are

a)
1
=]

3. Open the door, and remove the glass
cover by turning it counterclockwise

4. Remove the aven light fram the socket
by turning it counterclockwise

5. [Insert a new 40-watt appliance bulb
into the socket, and then turn it
Clockwise to tighten.

{4}} B. Reinsert the glass cover, and then turn

it ciockwise to tighten

A CAUTION
To prevent electric shock, make sure the gas oven s turned off and cool before
replacing the oven light

& vote

«  The oven light does not operate during the self-cleaning cycle
«  Remave the racks if they prevent you fram accessing the oven light,

Oven door

To remove the oven door

=

1. Turn off the oven,

2. Fully open the owven door

3. Pull the hinge Iocks away from the
aven body and dawn toward the door
frame into the unlocked pasition.

4. Close the door to 5 degrees fram
wvertical. This is the removal position

5. While holding both sides of the oven
door tightly, lift it up and oot until the
hinge arms come clear af the slots at
the battom of the owven door.

6. Place the door ina safe location.

A WARNING

0 The doar is very heavy. Be careful when removing and lifting the door. Do not
lift the door by the handle

0 Take care when moving the oven door. Improper handling could result in
physical Tnjury,

g To prevent electric shock, make sure the oven is turned off before removing
the aven doar

=
ok
2
m
=
b
=
=
m
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Maintenance

To re-install the owen door

f

Storage drawer

=
=
.
- |
o
=
B
h
40 English

Firmiy grasp both sides of the door at
the top

With the doar set at the same angle as
the removal position {about 5 degrees
from wertical), slide the hinge arms inta
the hinge slots at the bottom of the
door

Open the deor fully. |F you cannot open
the door fully, the hinge arms are not
praperly in the hinge slots.

Lock the hinge arms by pushing them
up against the frent frame of the oven
Close the door, and make sure it opens
and closes normally,

5lide open the drawer vntil it stops,
Locate the roller guide clips on either
side. Using bath hands, pull down the
left clip while lifting the right clip, and
then remove the drawer

Clean the drawer In warm, soapy water
using a clath ar soft brush. Then, rinse
and dry it tharoughly.

Put the drawer in the raller guides on
either side, and then snap the clips into
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Troubleshooting

IF wou encounter a prablem with the gas oven, first check the table below and try

the suggestions.

Checkpoints

Gas safety

Problem

Possible cause

Action

You smelf gas.,

There is a gas leak. The
surface burner kneb s
not in the OFF position
and the burner is not

Clear the room, building, or area of
all occupants.

immediately call your gassupplier
from a neighbor's phane. Do nat call
from your phone. It is electrical and
could cause a spark that could ignite
the gas. Follow the gas supplier's
nstructions

If you cannot reach your gas
supplier, call the fire department,

Surface burner

Problem

Possible cause

Action

All burners do
not Bght:

The power cord is
not plugged inta the
electrical cutlet

Make sure the electrical plug
s plugged into-a live, properiy
grounded outlet.

& fuse in your home
may ba blawn ar the
circuit breaker tripped

Replace the fuse or reset the circuit
breaker.

The gas supply is not
properly connected or
turned on

See the Installation Instructions that
came with your range

Problem

Possible cause

Action

Surface burners
do not hght,

The cantral knob is not
et properly,

Push in the control knob and turn it
to the LITE position

The burner caps are not
in place

The burner base is
misaligred

Clean the electrodes.

Put the burner cap on the burner
head

Align the burner base,

Surface burner
clicks during
operation,

The contral knob has
been left in the LITE
position

After the burner lights, turn the
contrel knob to a desired setting.
If the burner still clicks, contact a
service technician,

The burners do

nat burn evenly.

Surface burner
components and caps
are not assembled
correctly and level

See 36

Surface burners are
dirty.

Clean surface burner components
(See 36)

\ery large or
vellow surface
burner-fames,

Wrang orifice is
assemhbled.

Check the burner orifice size and
contact your installer if you have
the wrong orifice [LP gas Instead of
natural gas or natural gas instead of
LP gas]

Surface burners
fight but oven
burners do not
light

The oven doar lock is
turned an

The display will show the Lock
jcan. Hold the oven door apen-and
press the START/SET button for

3 seconds. The oven will beep and
the Lock ican will turn off

Gas Pressure Regulatar
shut off switch is in the
off positian.

Call a gualified service technician.
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Troubleshooting

Oven

Problem

Possible cause

Action

The owen
conirol beeps
and displays
an infarmation
coge,

You have a function
irfarmation code. See
the “Information codes”
chart on 45.

Press the OFF/CLEAR button and
restart the oven

If the problem persists, disconnect
all power ta the range for at feast
30 seconds and then reconnect the
power. If this does not salve the
problem, call for service

Very large ar
yellow oven
burner flames.

The aven burner air
adjustment shutters
need to be adjusted

Call for a gualified service
technician

Cas supply is not
properly connected or
turned on

See the Instaflation Instructions that
came with your range

Oven
temperature s
too hot or cold,

Owven thermostat needs
adjustment

See 32

Owen burner
will not shut off

-
o
c
o
o
oF
=]
[l=]

The aven doar lock is
turned on

The display will show the Lock
can, Hold the aven doar open and
press the START/SET button for

3 seconds. The oven will beep and
the Lock icon will turn off

The Sabbath function
has been activated

Sab and the time of day will shaw
n the display. all other controls and
sighals will be deactivated, To turn
off the aven only. press the OFF/
CLEAR button

To cancel the Sabbath function and
reactivate the controls-and signals,
press and hold the Bake and Touch
to Wake-Up buttons simultaneously
for 3 seconds

42 English

Problem Possible cause Action
Owen light The oven door lock is The display will shaow the Lock
tlamp) will not turned an jcon, Hold the oven door open and
turn an press the START/SET button far

3 seconds. The oven will beep and
the Lock ican will turn-off

The Sabbath functicn

has been activated

SAb and the time of day will show
in the display. All other contrals

and signals will be deactivated. To
cancel the Sabbath function and
reactivate the light switch and ather
controls, press and hold the Bake
and Touch to Wake-Up buttons
simultaneously for 3 seconds.

Loose ar burned-out
bul

See 39

The switch operating
the oven light needs to
be replaced

Call far a qualified service
technician

Oven smokes
EXCESSiVElY
during brojling.

Meat ar foed not
properly prepared
before broiling.

Cut away excess fat and/or fatty
edges that may curl,

Improperly positioned See broiling guide on 20
top oven rack
Controls are nat being Seg 19

=2t properly.

Greasy buildup on owven
surfaces

Regular cleaning is neces
broifing frequently.

sary when
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Problem

Possible cause

Action

Problem

Possible cause

Action

Cooking is
finished, but the
cacling fan is
still running.

the fan automatically
runs for a certain
amaunt of time to
ventilate inside the
oven,

This is not a product malfunction, so
there is no need ta worry.

Cven will not
salf-clean,

The aven doar lock Is
turned on

The display will show the Lock
can, Hold the aven doar apen and
press the START/SET button for

3 seconds. The oven will beep and
the Lock icon will turn off.

The Smart Divider is
Installed in the oven

Self-clean will not operate with the
Smart Divider instalfed. Remove it
from the oven

The aven is tog hat

Let the oven coal down and reset
the controls. The self-clean cycle
will not lock the oven door if the
owen temperatdre is too hot. The
door must lock before the self-clean
cycle can start,

The self-cleaning
oven cantrals are not
properly set.

Reset the self-cleaning oven
cantrals. {See 37,

Crackling or
popping saund.

This is normal.

This is the sound of the metal
heating and cooling during any
cooking or cleaning function

Excessive
smoking during
a seif-cleaning
cycle,

This is the first time
the oven has been
cleaned

This is normal. The oven will always
smoke mare the first time it is
cleaned

Wipe up all excessive soil beforg
starting the self-cleaning cycle

If smoke persists, press the OFF/
CLEAR button, Open the windows
to clear the smoke from the room
After the gven has cooled and
unlocked, wipe Up excessive soil
and reset the oven far seif-cleaning.

Owven door will
nat open after
a seif-cheaning
cycle.

This Is normal

The oven door will stay locked until
the aven temperature drops below
302 °F

Owen not clean
after a self-
cleaning cycle

A fine dust orash is
normal

This can be wiped clean with a
damp cloth

Set the self-cleaning cycle far a
longer cleaning time,

The cycle was not lang enough o
burn off the dirt bulldup.

Extremely dirty ovens reguire hand-
cleaning of excessive spillovers

and food buildup before starting a
self-cieaning cycle Multiple self-
cleaning cycles may be necessary to
completely clean the oven

Steam ar smaoke
coming from
under the
contral panel.

This Is normal

The owen vent is located there
Mare steam is visible when using
the convection functions or when
baking or roasting multiple items at
the same time.
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Troubleshooting

Problem

Possible cause

Action

Burning or oily
odar caming
from the vernt

This is normal for a
new aven and will
disappear within 1/2
haur of the first bake

cycle

o speed the process, set a seif-
leaning cycle for a minimum of
3 hours, {See 38.)

Strong odor

This is temporary

The insulation around the inside of
the oven emits an odar the first few

times the oven s used.

Oven racks are
difficult to slide

This is normal

Apply a small amount of vegetable
oil to a paper towel and wipe the
edges of the oven racks with the
paper towel. Racks become dull and
hard to siide if they arg [eft in the
aven during a seif-clean cycle

Fan rioise

This is normal

The convection fan runs until the
function is over or the doar is
opened

Conwvection fan
is not working

This Is normal

The fan starts astomatically when
the oven reaches the preheat
iemperature

-
o
c
o
o
oF
=)
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Others

Prablem

Possible cause

Action

The product is
not fevel

The appliance has been
Installed improperly
The leveling leg{s)
i &) damaged or
wnewven.

make sure the floor is level, strong,
and stable, If the floor sags or
slopes, cantact a carpenter

Check and levei the range. (See the
Instaliation Instructions.)

The kitchen cabinets
are not properly
aligned and make the
range apgear to be not
leve|

Ensure that cabinets are sguare
and provide sufficient roam for
instaliation.

Display goes
blank.

The electrical

outiet Ground Fault
Interrupter [GF1or
GFCY has been tripped
and needs to be reset
Your digital control has
been damaged

Replace fuse or reset circult breaker,
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Information codes

Problem Possible cause Action
Food does not The wrong caoking See 17
: : Code symba Meanin Solution
bake or roast mode is selected L I g H
properly inthe |- quen racks have cep 22 E_EIE Checki thi ouen sensor, | 1 F-rf_'sf.-.tl:c- OFF/CLEAR button and
HUER not been positioned rEstar bt guen
properly for the foods E ‘E' 1 |oven overheating 2. If theproblem persists,
Ko gt disconnect all power to the oven
i F_HE; Check the coaling range for at least 30 seconds and
Incarrect cookware or See 13 | systam, then reconnect the power
cookware of improper
size is being used E—d : Check the door lock
The oven thermostat See 32 r_Fn Check the PCB signals
needs adjustment - L
There is aluminum foil | Remave fail E_ ﬂr Check the contol pane
on racks andfor oven pads
battom 1. If the Divider is in the oven, make
The clock or timers are | See 12 ’-_J"E t 3 D'Jifl?d in :!II -'|.‘|C‘ way
not set correctly 2. If the Divider is not in the oven
- see if something 15 pressing
Food does not Owen contrals not set See 19 against the divider switch in the
oroil properly in | properly. Barle of the aven
LG Owen door was not 5ee 17 “dr"' Check the divider 3. If the Divider is all the way in or
closed during brailing. L switch, there is nothing pressing against
The rack has not been | See broiling guide an 20 the Divider switch, press the
properly positioned. OFF/CLEAR button and restart
the oven. If the problem persists
disconnect all power to the oven
range for at least 30 seconds, and
then reconnect the power,
** If these solutions do not solve the problem, contact a local Samsung service
center 1-800-SAMSUNC (1-B00-726-7864)
English 45
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Warranty (U.S.A)

| PLEASE DO NOT DISCARD, |
SAMSUNG GAS RANGE

[ LIMITED WARRANTY TO ORIGINAL PURCHASER WITH PROOF OF PURCHASE |

This SAMSUMG brand product, as supplied and distributed by SAMSUNG ELECTRONICS
AMERICA INC (SAMSUNG) and delivered new, in the original carton to the original
cansumer purchaser, is warranted by SAMSUMNG against manufacturing defects in
materials or workmanship for the limited warranty period. starting from the date of
ariginal purchase, of;

0One {1) Year Parts and Labor

This limited warranty is valid only on products purchased and used in the United
States that have been Insialled, operated, and maintained according ta the
instructions attached to ar furnished with the product. To receive warranty service,
the purchaser must cantact SAMSUNG at the address or phone number provided
below for problem determination and service procedures. Warranty service can
anly be performed by a SAMSUMNGC authorized service center. The original dated
bill of sale must be presented upon reguest as proof of purchase to SAMSUNG ar
SAMSUNG's autharized service center to receive warranty service

SAMSUNG will provide in-home service within the contiguous United States
during the warranty period at no charge, subject ta availability of SAMSUNG
authorized servicers within the customer's geographic area. If In-home service is
not available, SAMSUNG may elect, at its option, to provide transportation of the
product to and from an authorized service center. If the product is located in an
area where service by a SAMSUNG avthorized servicer Is not available, you may
be responsible for a trip charge or reguired to bring the product to 2 SAMSUNG
authorized service center far service

To recelve in-home service, praoduct must be unobstructed and accessible to the
service agent

46 English

During the applicable warranty period, a product will be repaired, repiaced, or

the purchase price refunded, at the sole option of SAMSUNG. SAMSUNG may use
new or reconditioned parts in repairing a product, ar replace the product with

a new or recanditicned product. Replacement parts and prodocts are warranted
for the remaining portion of the original product's warranty ar ninety (30} days,
whichever is longer. Al replaced parts and products are the property of SAMSUNG
and you must return them to SAMSUNG.

This limited warranty covers manufacturing defects in materials or workmanship
encauntered in normal househoid, noncammercial use of this product and shall
nat cover the following: damage that occurs in shipment, delivery, installation, and
uses for which this prodoct was not intended; damage caused by unauthorized
medification or alteration of the product; product where the original factory

serial numbers have been remaved. defaced, changed In any way, or cannot

be readily determined; casmetic damage including scratches, dents, chips, and
other damage to the product’s finishes, damage caused by abuse, misuse, pest
infestatians, accident, fire, floods, or other acts of nature or God; damage caused
by ase of equipment, utilities, services, parts, supplies, accessories, applications,
installations, repairs, external wiring or connectors nat supplied or avthorized by
SAMSUNG: damage caused by incorrect electrical line current. voltage, fluctuations
and surges: damage caused by failure to operate and maintain the prodoct
accarding to instructions; in-home instruction on how to use your product, and
service to correct installation not in accardance with electrical or plumbing codes
or correction of household electrical or plumbing {i.e,, house wiring, fuses, or water
inlet hoses), In addition, damage to the glass cooktop caused by (i) use of cleaners
other than the recommended cleaners-and pads or (ii) hardened spills of sugary
materials or melted plastic that are not cleaned according to the directions in the
use and care guide are not covered by this limited warraniy,

The cost of repair or replacement under these excluded circumstances shall be the
customer's responsibility,

Visits by an authorized servicer to explain product functions, maintenance ar
instalation are not coverad by this limited warranty. Piease canfact SAMSUNG at
the number below for assistance with any of these issues.
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EXCLUSION OF IMPLIED WARRANTIES

IMPLIED WARRANTIES, INCLUDIMG THE IMPLIED WARRANTIES OF
MERCHANTABILITY OR FITHESS FOR A PARTICULAR PURPOSE, ARE LIMITED TO
OME YEAR OR THE SHODRTEST PERIOD ALLOWED BY LAW. Some states da not allow
limitations on how long an implied warraniy lasts, sa the aboyve limitations or
exclusions may not apply to you, This warranty gives you specific rights, and you
may also have other rights, which vary from state to state.

LIMITATION OF REMEDIES

YOUR SOLE AND EXCLUSIVE REMEDY IS PRODUCT RERAIR, PRODUCT
REPLACEMENT, OR REFUND OF THE PURCHASE PRICE AT SAMSUNGS OPTION,
AS PROVIDED IM THIS LIMITED WARRANTY, SAMSUNG SHALL NOT BE LIABLE
FOR SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES, INCLUDING BUT HOT
LIMITED TO TIME WAY FROM WORK, HOTELS AND/OR RESTALURANT MEALS,
REMODELING EXPENSES, LOSS OF REVENUE QR PROFITS, FAILURE TO REALIZE
SAVINGS OR OTHER BEMEFITS REGARDLESS OF THE LEGAL THEQRY OM WHICH
THE CLAIM IS BASED, AND EVEN IF SAMSUNG HAS BEEN ADVISED OF THE
POSSIBILITY OF SUCH DAMAGES. Some states do nat allow exclusion or limitation
of incidental gr conseguential damages. so the abowve limitatians or exclusions may
not apply to you. This warranty gives you specific rights, and you may aiso have
ather rights, which vary fraom state o state

SAMSUNG does not warrant uninterrupted or error-free aperation of the product:
Mo warranty or guarantee given by any other persan, firm, or corparation with
respect to this product shall be binding an SAMSUNG

To abtain warranty service, please contact SAMSUNG at:

Samsung Electronics America, Inc.
85 Challenger Road
: Ridgefield Park, NJ 07660
1-800-SAMSUNG (726-7864) and www.samsung.com/us/support

Registration

Please register your product onfine at www.samsung.com/register,

Questions

For questions about features, aperation/performance, parts, accessories, or service, call

-B00-5AMSUNG (7 26-7B64), or visit our Web site at www.samsung.com,/us/suppart
Model # Serial #

Please attach your receipt {or a copy) to this manval, You may need it, along with
your model and serial number, when calling for assistance.
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Warranty (CANADA)

| PLEASE DO NOT DISCARD, |
SAMSUNG GAS RANGE

[ LIMITED WARRANTY TO ORIGINAL PURCHASER |

This SAMSUMG brand product, as supplied and distributed by SAMSUNG ELECTRONICS
CANADA INC, (SAMSUNG) and delivered new, in the original carton to the original
cansumer purchaser, is warranted by SAMSUMG against manufacturing defects in
materials and waorkmanship for a limited warranty period of:

One (1) Year Parts and Labor

This limited warranty begins on the original date of purchase. and is valid anly
on products purchased and used in the Canada. To receive warranty service,

the purchaser must cantact SAMSUMNG for problem determination and service
procedures, Warranty service can anly be performed by a SAMSUNG-authorized
service center, and any unauthorized service will void this warranty. The original
dated bill of sale must be presented upon reguest as proof of purchase to
SAMSUNG or SAMSUNG's authorized service center. Samsung will provide in-
home service during the one (1) year warranty period at no charge subject fo
availability within the contiguous Canada. In-home service is not available in all
areas. To receive in-home service, product must be unobstructed and accessibie
to the service agent. If service is not available, Samsung may elect to provide
transpartation of the product to and from an authorized service center.

SAMSUNG will repair or replace this product, at our option and at no charge

as stipulated herein, with new or reconditioned parts or products if found o
be defective during the limited warranty period specified above. All replaced
parts-and products become the property of SAMSUNG and must be returned

to SAMSUNG. Replacement parts and products assume the remaining original
warranty, or ninety [90) days, whichever is longer.

This limited warranty shall nat cover cases of incarrect electric current, voltage or
supply, light bulbs, house fuses, hause wiring, cost of a service call-for instructions,
or fixing Instatfation errors. Furthermore, damage ta the copktop caused by the
use of cleaners other than the recommended cieaners and pads and damage to the
cooktop caused by hardened spills of sugary materials or melted plastic that are
nat cleaned according to the directions in the use and care guide are not covered
SAMSUNG does nat warrant uninterrupted or error-free operation of the product

EXCEPT AS SET FORTH HEREIM, THERE ARE NO WARRANTIES OR CONDITIONS

OM THIS PRODUCT EITHER EXPRESS OR IMPLIED AND SAMSUNG DISCLAIMS ALL
WARRANTIES AMD COMDITIONS IMCLUDING, BUT MOT LIMITED TO, ANY IMPLIED
WARRANTIES AND CONDITIONS OF MERCHANTABILITY, INFRINGEMENT, OR
FITMESS FOR A PARTICULAR PURPOSE. MO WARRANTY OR GUARAMTEE GIVEM BY
ANY PERSON, FIRM, OR CORPORATION WITH RESPECT TO THIS PRODUCT SHALL BE
BINDING ON SAMSUNG, SAMSUNG SHALL MOT BE LIABLE FOR LOSS OF REVENUE
OR PROFITS, FAILURE TO REALIZE SAVIMNGS OR OTHER BENEFITS, OR ANY OTHER
CEMERAL, INDIRECT, SPECIAL, INCIDENTAL, OR COMSEQUENTIAL DAMAGES
CALSED BY THE USE, MISUSE, OR INABILITY TO USE THIS PRODOUCT, REGARDLESS
OF THE LEGAL THEQRY ON WHICH THE CLAIM 15 BASED, AND EVEM IF SAMSUNG
HaAS BEEN ADVISED OF THE POSSIBILITY OF 5UCH DAMAGES. NOR SHALL
RECOVERY OF ANY KIND AGAINST SAMSUMNG BE GREATER 1M AMOUNT THAN

THE PURCHASE PRICE OF THE PRODUCT S0LD BY SAMSUNG AND CAUSING THE
ALLEGED DAMAGE WITHOUT LIMITIMNG THE FORECOING, PURCHASER ASSUMES
ALL RISK AND LIABILITY FOR LOSS, DAMAGE, OR INJURY TO PURCHASER AND
PURCHASER'S PROPERTY AND TO OTHERS AND THEIR PROPERTY ARISING OUT OF
THE USE, MISUSE, OR INABILITY TD USE THIS PRODULCT. THIS LIMITED WARRANTY
SHALL NOT EXTEND TO ANYOME OTHER THAN THE CRIGINAL PURCHASER OF THIS
PRODULT, 1S NOMNTRANSFERAELE, AMD STATES YOUR EXCLUSIVE REMEDY
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Some states or provinces do not allow limitations on how long an implied warranty
lasis, or the exclusion or Bmitation of incidental or cansequential damages, so the
above limitations ar exclusions may not apply to you.

i

This warranty gives you specific legal rights, and you may aiso have rights

which vary from state to state or province to province.

To abtain warranty service, please contact SAMSUNG at:

Samsung Electronics Canada Inc.
2050 Derry Road West, Mississauga, Ontario L5N 0B9 Canada
1-B00-SAMSUNG (726-7864) and www.samsung.com/ca/support (English)
www. samsung.com/ca_fr/support (French)

Registration
Please register your product onfing at www.samsung.com/register.

Questians

For guestions about features, operation/performance, parts, accessories, or
-B00-5AMSUNG (726-7B64), or our Web site at www.samsung.com/ca/support
{English), or www samsung.cam/ca_fr/support {Frenchi,

Model # Serial #

Please attach your receipt {or a copy) to this manual. You may need it, along with
your model and serial number, when calling for assistance,
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SAMSUNG

E E Scan the QR code® or visit
=1 W SEMSUNG.COM/Spsn
to view our helpful
How-to Videos and Live Shows

r

er i0 be nstalled an
o e o moiehis

Please be advised that the Samsung warranty does NOT cover service calls to explain product operation, carrect improper instaflation, or perform normal cleaning or

maintenance

QUESTIONS OR COMMENTS?

COUNTRY CALL OR VISIT US ONLINE AT

WSA

1-BO0-SAMSUMNG (7268-7854) RO S AT S U O S S U DT
Cansurer Electronics h x g LR SNBSS LR !

W SAmELInG comyeafsuppart (English)
WL samsLAg L Mea_Trfsupport (French)

CANADA 1-BOD-SAMSUNG (726- 7864
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