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'WARNING: |f 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 or 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 phaone in your building.
- Immediately call your gas supplier from a neighbor's phone.
Follow the gas supplier's instructions.
- If you cannot reach your gas supplier, call the fire department.
« |nstallation and service must be performed by a qualified
installer, service agency, or the gas supplier.

ANTI-TIP DEVICE

A\ WARNING: To reduce the risk of tipping the range, the range
must be secured by a properly installed Anti-Tip device. AFTER
THE RANGE HAS BEEN INSTALLED, CONFIRM THAT THE ANTI-TIP
DEVICE HAS BEEN PROPERLY INSTALLED AND VERIFY THAT THE
ANTI-TIP DEVICE IS PROPERLY ENGAGED. Refer to the
installation manual for instructions.

a) If the anti-tip device is not installed, a child or adult can tip the

range and be killed.
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b) Verify the anti-tip device has been properly installed and engaged
at rear right (or rear left) of the range bottom,

¢) If you move the range and then move it back into place, ensure
the anti-tip device is re-engaged at the right or left rear of the
range bottom.

d) Do not operate the range without the anti-tip device in place and
engaged.

@) Failure to do so can result in death or serious burns to children or
adults.

A A WARNING

Do not step, lean, or sit on the oven door of the range. You can cause
the range to tip, resulting in burns or serious injuries.

Confirm that the Anti-Tip device is installed properly, Then, to verify
that the Anti-Tip device is engaged, grasp the top rear edge of the
range and carefully attempt to tilt it forward. The Anti-Tip device
should prevent the range from tilting forward more than a few
inches.

If you pull the range out from the wall for any reason, make sure

the anti-tip device is properly engaged when you push the range
back against the wall. If it is not, there is a risk of the range tipping
over and causing injury if you or a child stand, sit or lean on an open
doar.

Never completely remave the |eveling legs. If you remove the
leveling legs, the range will not be secured to the anti-tip device
properly.




Contents

Important safety information 4
Read aif instructions before using this appliance 4
Symbals used in this manual 4
California Proposition 65 Warning 4
Commonwealth of Massachisetts 4
General safety 4
Fire safety 5
Gas safety 5
Electrical and grounding safety B
Installation safety B
Location safety T
Coaktop safety T
Owen safety 5
Storage drawer safety ]
Overview 10
Layout 10
What's inciuded 10
Control panel i1
Clock 11
Kitchen timer 11
Gas range 12
General coaktop instructions 12
Owen ventfcooling vent 12
Coaleware 12
Gas burners 13
lgnition 14

Gas oven 14
General oven instructions 14
Cooking mode 15
Baking 15
Broiling 15
Using the oven racks 16
Cooking options 17
man-Cooking functions 19
Maintenance 20
Cleaning 20
Replacement 23
Reinstallation 23
Troubleshooting 24
Checkpaoints 24
Information codes 27
Warranty (U.5.A) 28
Warranty (CANADA) 30

English 3

)
=]
=]
™
=
1




=
=
=]
ol
[=1]
=1
—
1A
[=1]
o
]
—+
5
=t
=)
o
—+
=
-

Important safety information

Read all instructions before using this appliance

General safety

« All electrical and gas eguipment with moving parts can be dangerous. Please read the
important safety instructions for this appliance in this manual The instructions must
be followed ta minimize the risk of injury, death, or property damiage

« Save this manual. Please Do Mot Discard.

Symbols used in this manual

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

/i, CAUTION

Hazards or unsafe practices that may result in electric shock, persanal injury, or
praperty damage

(&) noTE

Useful tips and instructions,

These warning icans and symbeols are here to prevent injury to you and others. Please

follow them explicitly. After reading this section. keep it i a safe place for future reference.

California Proposition 65 Warning

& WARNING

{ancer and Reproductive Harm - www. PG5Warnings.ca.gov.

Commonwealth of Massachusetts

« This product must be installed by a licensed plumber or gas fitter qualified or
licensed by the State of Massachusetts. When vsing baii-type gas shut-off valves,
you must use the T-handle type. Multiple flexible gas lines must not be connected
in series.
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A WARNING

To reduce the risk of fire, electric shock, personal injuries, and/or death, observe

the following precautions

« « Do not touch any part of the range, including

T but not fimited to, oven burners, surface burners,
ar interior surfaces during or immediately after
caoking,

« Know the location of the gas:shut-off valve and
how to shut it off,

« Make sure the anti-tip device is properly installed on the range. See the
installation instructions for mare information.

Do not let children near the range. Do not let children go into the range or anio
the range. 0o not let children play with the range or any partisi of the range. 0o
nat leave children unaitended in an area where the range is in use, For chiidren's
safety, we recommend utilizing the cantrol/door lockowt feature

Remove all packaging materials from the range before operating to prevent
igrition of these materials. Keep all packaging materials out of children’s reach.
Properly dispose the packaging materials after the range Is unpacked

Do not store any object of interest to children on the cooktop or backguard of the
range. Children climbing on the range ta reach items could be kKilled or sericusly
injured.

Do not operate the range if the range or any part of the range is damaged,
malfunctioning, or missing parts.

Do not use the range as a space heater. Use the range for cocking only.

Do not use oven cleaners or aven liners in or around any part of the oven

Use only dry pot holders, Pot holders with moisture in them can release steam
and cause burns if they come In cantact with hot surfaces, Keep pot halders away
from open flames when lifting cookware, Never use a tawel ar bulky cloth in
place of 3 pot hoider,

« Do not use the range to heat unopenad food containers

« Do not strike the ocven glass




= When dizposing 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 all meat and poultry is cooked tharoughly. Meat should always be

cocked toan internal temperature of 160 °F {71 "Ch. Poultry should always be

cooked to an internal temperatore of 180 °F 82 ")

Do not make any attempt to operate the efectric ignition oven during an

electrical power failure.

Keep the appliance area clear and free of combustibie materials; gasaline, and

other flammable vapors and liquids.

Teach children not to touch or play with the controls or any part of the range

We recommend you utifize the control / door lockaut feature to reduce the risk of

mizuse by children

Do not lean an the range as you may turn the control knobs inattentivedy.

Do not stand on top of the appliance or place objects {such as laundry, an owven

cover, lighted candles, lighied cigarettes, dishes, chemicals, metal ocbjects, eic) on

the appliance;

- [tems, 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, eleciric shock, personal injuries. and/ar death, observe
the following precautions.

= Do not stare, place, or use flammable or
combustible materials such as paper, plastic,
pot hoiders, linens, curtains, gasaline or other
flammable vapors or liguids near the range

= Do not wear loose fitting or hanging garments
while using the range.

= To avoid grease bulldup, regularly clean the wvents.
« Do not let pot holders ar other flammable materials touch a heating element. Do
not use a towel or other bulky cioths in place of a pot hoider.

« Do not wse water on a-grease fire. To put out a grease fire, turn off the heat
source and smother the fire with a tight-fitting lid or vse a multipurpose dry
chemical or foam-type fire extinguisher,

» If @ grease fire should occur in the oven, turn off the oven by pressing the OFFF
CLEAR button. Keep the oven door ciosed until the fire goes out. If necessary, use
a multipurpose dry chemical or foam-type fire extinguisher

« Do not heat unopened food containers. The buildup of pressure may cause the
containers to burst and result in injury.

« NEVER wse this appliance as a space heater to heat or warm the room. Doing so
may result in carbon monoxide poisoning and overheating of the oven. Do not
use the oven for storage. Paper and other flammable items stored in the oven can
ignite,

« Do not feave items =uch as paper, cooking utensils or food in the oven when not
in use, ltems stored in an oven can ignite,

« Do not put any combustible material or items around the range.

Gas safety

A\ WARNING

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

If you smell gas:

+ Close the valve and do not use the range

+ Do not light a match, candle, or cigarette

+ Do not turn on any gas or electric appliances.

« Do not touch any efectrical switches or plug a
power cord inta an cutlet,

» Do not use any phone in your building.

s Evacuate the room, building, or area of all occupants.

+ Immediately call yvour gas supplier from a neighbtor's phone. Fallow the gas
supplier's instructions

« If wou cannot reach your gas suppiier, call the fire department
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Important safety information

Checking for gas leaks

= Leak testing of the appiiance must be conducted according to the manufacturer’s
instructions. Do not use a flame to check for gas leaks. Use a brush to spread a
soapy water mixture around the area yvou arg checking. if there is a gas leak. yau
will see small bubbles'in the soapy water mixture at the leak point.

Electrical and grounding safety

« Electrical service to the range must conform to local codes. Barring local cades,

it should meet the latest ANSINFPA Mo, 70 - Latest Revision {for the U.5) or the
Canadian Electrical Code C5A C22.1 - Latest Revisions.

It Iz the personal responsibility of the range owner ta provide the correct electrical
service for this range

Installation safety

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

-

= Plug the range into a grounded 3-prong outlet

= Do not remove the ground prong.

« Do not use an adapter or an extension card

= Do not use a damaged power plug, power cord,
ar lopse power outlet,

= Do not modify the power plug, power cord, or
power outlet in any way.

= Do not put a fuse in @ neutral or ground circuit.

= Use a dedicated 120-valy, 60-Hz, 20-amg, AC electrical circuit with a time-delay fuse
or circuit breaker for this range, Do not plug more than ane appliance into this circuit.
Do not connect the groend wire to plastic plumbing lings, gas lines, or hot water
pipes,

This range must be Earth grounded. In the event of @ malfunction ar breakdown,
graunding will reduce the risk of electrical shack by providing a path for the electric
current. This range is equipped with a cord having a grounding plug. The plug must
be firmly plugged into an outlet that is properly installed and grounded in accordance
with the local codes and ordinances. I you are unsure whether your electrical outlet
is properly grounded, have it checked by a licensed elecirician

The range is supplied with a 3-pronged grounded plug. This cord must be plugoed
into @ mating, grownded 3-prong outlet that meets all local codes and ordinancas,

if codes permit the use of 3 separate ground wire, we recommend that a qualified
electrician determine the proper path for this ground wire.

& English

A WARNING

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

+ Hawe yaour range installed and properly
grounded by a gualified installer, In accardance
with the instaliation instructions. Any
adjustment and service should be performed
only by gualified gas range instaliers or service
technicians,

« Do notattempt to service, modify, or replace your range ar any part af your
range unless it 1s specifically recommendead in this manual. All other service
shauld be referred io a gualified technician,

« Always use new flexible connectors when installing a gas appliance. Do not use
old flexible connectors.

« Make sure the anti-tip device is properly installed on the range, See the
instaflation instructions for mare information.

« Due to the size and weight af the range, have two or more people move the
range.

» Remove all tape and packaging materials.

* Remove all accessaries fram the cooktop. oven, and/or lower drawer, Grates and
griddies are heavy. Use caution when handiing them

+ Make sure no parts came |loose during shipping. Do not install in an area exposed
to dripping water or outside weather canditions.




= Make sure yaur range is correctly installed and adjusted by a qualified service
technician or installer for the type of gas {natural or LP) you will use. For your
range ta utilize LP gas, the installer must replace the 5 surface burner orifices
and Z gven orifices with the provided LP orifice set, and reverse the GPR adapter.
These adjustments must be made by a gualified service technician in accordance
with the manufacturer's instructions and all codes and reguirements of the
authority having jurisdiction. The gualified agency performing this wark assumes
the gas conversion responsibility.

« |nstallation of this-range muwst conform with local codes or, in the absence of local
codes, with the Mational Fuel Gas Code, ANSI 2223 1/NFPASE, latest edition, In
Canada, instaliation must conform with the current Matural Gas Instaliation Code,
CAM/COA-B149.1, ar the current Propane Installation Code, CAN/COA-B149.2, and
with iocal codes where applicable. This range has been design-certified by ETL
according to ANSI Z21.1, |atest edition, and Canadian Gas Association according
to CANSCGA-1.1, fatest edition

Location safety

Ak WARNING

Ta reduce the risk of fire, giectric shock, personal injuries, and/or death, observe
the following precautions,

= This range is far indoor, howsehold use only.
Do not install the range in areas exposed to the
weather and/or water,

= Do not install the range in a place which is
exposed to a strong draft

= Select a level, well-constructed ficor that can support the range's weight
Synthetic flooring, such as linaleum, must withstand 180 °F 182 "C) temperatures
without shrinking, warping. or discolaring. Do not install the range directly aver
interior kitchen carpeting unless a sheet of % inch plywood or a similar insulator
i5 placed between the range and carpeting

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

« |F the range is-located near a window. do not hang long curtains or paper blinds
on that window

For ithe range ta ventilate properly, make sure the range'’s vents are not blocked
and that there is enough clearance at the top, back, sides, and uvnderneath the
range. The vents aliaw the necessary exhaust for the range to operate properly
with correct combustion.

Make sure the wall coverings around the range can withstand heat up to 200 °F
193 °C} generated by the range.

Cabinet storage abowve the surface of the range should be avoided. If cabinet
storage abave the range is necessary: allow a minimum clearance of 40 Inches
(102 cm) between the cooking surface and the bottorn of cabinets; ar install a
range hood that projects horizontally a minimum of 5 inches (127 cm) beyond
the bottom of the cabinets

Locate the range out af kitchen traffic paths and drafty locations to prevent poar
dir circulation

if the range is located near a window, MEVER hang long curiains or paper tlinds
on that window. They caould blow owver the surface burners and ignite, causing a
fire hazard

Cooktop safety

Ak WARNING

To reduce the risk of fire, electric shock, personal injuries; and/or death, cbhaerve
the following precautions.

+ Make sure all burners-are off when not using the
range.

+ Do not use aluminium foil to line the grates or
any part of the cooktop, This can cause carbon
monexide poisoning. Aluminum foil linings may
alsa trap heat, causing a fire hazard

+ Do not leave burners unattended an medium or kigh heat settings.

s Before igniting the burners, make sure all burner caps are praperly 10 place and
all burners are level.

« Always use the LITE position when (gniting the burners and make sure the burners
hiave ignited, IF ignition fails, turn the knob to OFF and wait until the gas has
dissipated.
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Important safety information

= When you set a burner ta-simmer, do not turn the knob guickly. Make sure the
flame stays on

« Do not place any abjects other than coakware on the cookiop.

= This cooktop |s designed for use with.a wok or wok ring attachment.

= To flame food, you must have a ventilation hood. When you flame food, the hood

must be on

Before removing or changing cookware, turn off the burners,

Remove food and cookware immediately after cooking.

Before removing any parts of the burner for cleaning, make sure the range is off
and completely cool,

After cleaning the burner spreader, make sure it Is completely dry before re-
assembling

Make sure the spark mark an the dual burner sgreader is placed beside the
electrode when it is assembled.

To avoid carbon monoxide poisoning, do not pour water into the cooktop well
while cleaning.

Select cookware that is designed for range top cooking. Use cookware that is farge
enough ta cover the burner grates. Adjust the burner flames so that the flames do
not extend beyond the bottom of the cookware

To avoid cookware discolaration, defarmity, and/or carbon manoxide poisoning, do
not use cookware that is substantially larger than the grate.

Make sure cookware handles are turned to the side or rear of the cooktop, but not
over other surface burmers.

Stand away from the range while frying

Always neat frying oils slowly, and watch as they heat. If vou-are frying foods at
high heat, carefully watch during the cooking process. IFyou are going to Use a
combination of fats or cils when frying, mix them together before heating,

Use a deep-fryer thermameter whenever possible. This prevants overheating the
fryer beyond the smaking point.

Use a minimum amount of oil when shatlow pan-frying or deep-frying. Avoid
cooking unthawed food or food with excessive amounts of ice:

= Before moving cookware full of fats ar oils; make sure it has completely coaled,

E English

« To prevent delaved eruptive bailing, 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, follow these first aid instructions:

1. Immerse the scalded area in coolar lukewarm water for at [east 10 minutes.
2. Do nat apply any creams, oils, ar lofions.
3. Caver with a clean, dry cloth

™ = Place pots in the center of the grate. Do not

place a pot larger than " in diameter on the

raar burners. If you place an oversized pot in
the wrong position, it might disrupt necessary
air circulation and make the flame on the burner
sputter and burn inefficiently.

Do not wear loose or hanging garments when using the range, They could ignite
and burn you if they touch a surface burner

Never leave plastic items on the cooktop, Hot air from the vent can melt or
ignite plastic items or cause a build up of dangerous pressure in ciosed plastic
containers.

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

Always make sure foods being fried are thawed and dry, Moisture of any kind
can cause hat fat to bubble vp and over the sides of the pan.

Always make sure the controls are OFF and the grates are caol befare you
remove them to prevent any possibility of being burned

Do not put any cambustible material or items around the range

Take care that your hands do not touch the burners when they are an. Turn off
the burners when you change @ pan ar pot.

« To warm liguid such as-sauces; stir it while warming




Oven safety

Storage drawer safety

A WARNING
To reduce the risk of fire, electric shock, personal injuries, and/for death, observe
the following precautions,

= Do not use the oven for Non-cooxing purposes
such as drying clothes or storage. Use the oven
far cooking anly

= Make sure the inner portion of the sglit oven-
rack is in the proper position within the guter
rack.

« Make sure the oven racks are placed on the same level on each side.

= Do not damage, mowve, or clean the door gasket,

= Do not spray water an the oven glass while the ocven is an ar just after you have
turned it off

= Do not use aluminium foil ar foil liners anywhere in the oven. Do not use

aluminium foif or similar material ta cover any holes or passages in the oven

bottom or to cover an aven rack: This can cause carbon monoxide poisoning.

Aluminum foil linings may also trap heat, cadsing a fire hazard

Stand away from the oven when opening the oven door

Keep the oven free from grease buildup.

When repositioning the oven racks, make sure the oven is completely cocl.

Only vse cogkware that is recommended far use in gas ovens

To avoid damaging the burner control knobs, always bake and/or broil with the

oven door closed.

Do not broil meat too close to the burner flame. Trim excess fat from meat before

cooking

When using cooking or roasting bags in the oven, follow the manufacturer's

directians.

MEVER cover any siots, holes, or passages in the oven botiom ar cover an entire

rack with material such as aluminum foll. Doing so blacks air low through the

oven and may cause carbon monoxide poisoning. Aluminum foil linings may also

trap heat, cavsing a fire hazard.

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

I « Do not use the drawer for non-cooking purposes
such as drying clothes or storage. Use the
drawer for copking purposes only.

« Do not touch the interior drawer susface or
neating element. These surfaces-may be hot and
could burm you.

« To avaid steam burns, use caution when opening the drawer,
+ Do not wse aluminium fail to line the drawer.
+ Do not leave containers of fat drippings in or near the drawer.
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Overview

Layout What's included

Jeco-

e
<l

Surface burner grates {3) * Surface burners and caps Flat rack {2) *

=S
=1}

{i} MNOTE

If you need an accessory marked with an ® {asterisk), please cantact the Samsung
Call Center at 1-800-726-7864 ar visit aur on-line parts web site at www
samsUNgparis.com

=]
=
m
<,
]

01 Display D2 Surface burner 03 Surface burners
knobs {5 pcs)

04 Oven Vent 05 Removable oven 06 Storage drawer
door
07 Owven light * 08 Dwen rack system 09 Broil oven burner

10 Bake oven burner

(B) NOTE

If you need a part marked with a ", you can buy it from the Samsung Contact
Center (1-800-726-7864).
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Control panel

Clock

0z 03
(—- it
Rake Erei| Babe ozt W
B o
Heep Timer
Warm on /e
S J
| | | 2!
o8 o5 1o 11 13

01 Display: Shows the time of day, oven temperature, whether the oven is.in the
bake or broil mode, and displays the time set for the timer or for automatic
oven operations.

02 Bake: Bake food using the oven burner

03 Broil; Broil food using the upper aven burner only

04 .~ {Up): 5at the cooking temperature and time,

05 o (Down). Set the cooking temperature and time.

06 START/SET (Lock): 5tart a function or set the time, Lock the control panel to
prevent accidents.

07 OFF/CLEAR. Cancel the current aperation but not the timer.

08 Keep Warm: Keep cooked food warm at lower temperatures

09 Timer On/Off; Activate or deactivate the timer.

10 Cooking Time: Set the cooking time.

11 Delay Start Set the oven to start at a certain time

12 Clock: Set the clock time

13 Oven Light Turn on/Turn off the oven light.

@ MOTES

« The Door Lock function is not available on this model. Oniy the Control Lock
functian is provided.

« To change the cooking temperature rapidly 10 degrees at a time, press and haold
the up or daown arrow button,

You must =et the clock correctly to ensure the automatic featuras work properly.
Only a 12-hour clock is available on this model,
To set the clock time

1. Press the CLOCK button.

2. Enter the current time wsing the arrow
buttans.

3. Press the START/SET button to canfirm
the settings.

& noTE

You can set/change the clock or the kitchen timer before you start a cooking mode
ar while most cooking modes are aperating. However, you cannot set or change

the time if a time based function i= operating {Time Bake, for example] or the
Sabbath option is enabled

Kitchen timer

The kitchen timer gives you an extra timer vou can use to time cooking tasks such
a boiling £ggs: It does not, however, start or stop any cooking operation. ¥You can
set the timer from 1 minute to 9 hours and 59 minutes,

1. Press the Timer On/Off button

Once Twice

Turn off or Cancel
the timer

L1 Hours/Minutes

m i 1 2. Press the arrow bottons to enter the

I | amount of time you want in minutes or
A haurs and minutes,
B i 3. Press the Timer On/Off buttan to start
’ the timer

English 11
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Gas range

General cooktop instructions

Cookware

3

EP 1

Put all ingredients into a coaking container
{pan, pat, etc)

STEP 2

Place the container on a surface burner,

STEP 3

Ignite the surface burner

£ )

12  English

The oven vent is lacated under the oven
Contrel panel, Proper air circulation
prevents oven burner combustion problems
and ensures good perfarmance,
« Do not block-the vent or the area around
the vent.
+ LIse caution when placing items near
thie vent. Hot steam can cause them to
owerheat ar melt

Requirements

« Flat bottom and straight sides

« Tight-fitting lid.

« Well-balanced with the handle weighing fess than the main portion of the pot or
pan

Material characteristics

= Aluminum: An excellent heat conductar. Some types of food may cause the
aluminum to darken, Howsver, anadized aluminum cockware resists staining and
pitting.

« Copper: An excellent heat conductar but discolors easily.

« Stainless steel: A slow heat conductar with uneven cooking performance but is
durable, easy ta ciean, and resists staining

« Cast-lron: & poor conductor but retains heat very well

« Enamelware: Heating characteristics depend on the base material.

= Glass. A slow heat conductor. Use only glass caockware that is specified for range
top cogking or oven use




Size limitations
il

;‘i\ CAUTION
« Do not place a small pan or pot with a
bottam diameter of about & inches ar less
on the canter grate. This cookware may tip
over,; Use the rear burners for this small-
sized coockware
6 inches or |ess

Always make sure cobkware handles are turned to the side ar rear of the cooktop

and not over other surface burners, This will minimize the chance of burns,
spillovers, and the gnition of flammable materials that can be caused if pats or

pans are bumped accidently
When using giass cockware, make sure it is designed for top-of-range cooking.
MNewver leave piastic items an the cooktop. Hot air from the vent can melt or

ignite plastic items or cause a building vp of dangerous pressure in closed plastic

cantainers,

cooking

Make sure vou hold the handle of a wok or a small one-handied pot while

Gas burners

d - ™ Each burner has a corresponding knob that
= fets you to set the flame level from LO to
RR I:"-. HL In addition; each burner knob has a LITE
b setting, Turning a knob to LITE ignites the
) corresponding burner. The burner indicatars
- RF":!:.II are lacated above each knob, showing
3/ which burner the knob controls. Each burner
is designed for specific cooking purposes
See the table below.

Position Purpose Food type Characteristics
Right Front (RF) | Power heating Bailing food hMaximum autput
17,000 BTU
Right Rear (RR} | Low simmering Chocolate, Delicate food that
5,000 BTU casseroles, sauces requires low heat

for a long time
Center (C) Grilling/Criddling Pancakes, Ceneral-purpose
59,500 BTU namburgers, cooking

fried eggs, hot
sandwiches

Left Front (LF) Quick heating Ceneral Ceneral-purpose
15,000 BTW cooking
Left Rear (LR} General heating/ General food, Ceneral-purpose
9,500 BTU Low simmering casseroles, tomato | cooking

sauce”

* Tomato savce needs ta be stirred while it is simmering.

English 13




Gas range Gas oven
Ignition General oven instructions
i ™ Make zure all surface burners are praperly = — STEP1

installed. To light a burner:

1. Push in the control knab, and then turn
it to the LITE position, You will hear a
"clicking” sound indicating the electranic
ignition system is working properly,

2. After the surface burner lights, turn
the cantral knob io shift it out of the
LITE position and turm off the electronic
grition system

3. Turn the cantral knob to adjust the flame
ievel

- —

Manual ignition

If there is @ power failure, you can ignite the-burner manuaily. Use caution when daing this,

1. Hold a long gas grifl lighter to the surface burner you want to light.

2. Push in the control knob for that burner, and then turn it to the LITE position
Turn on the grill lighter to ignite the burner

3. After the burner is ki, turn the contral knob to adjust the flame level.

Flame level
The flames on the burners should always stay under the cookware, and should not
extend beyond the cookware botiom at any time,

Ak WARNING

« Flames larger than the cookware bottom may result in-a fire or physical injury

« When you set a burner to simmer, do not turn the burner knob guickiy, Watch the
flame to make sure it stays on

= After turning on a surface burner, check to make sure that the burner has ignited
Adjust the fevel of the flame by turning the burner knob.

= Always turn off the surface burner contrals befare removing coockware. &l
surface burner controls should be turned OFF when you are not cooking.

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

s [F waou smell gas, turnm off the gas to the range and call a gualified service
technician, MEVER use an open flame to locate a leak.
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Put all ingredients-in a heat-safe container.

STEP 2

Select @ cooking mode, and then start
preheating.

STEP 3

Place the cantainer on a rack,

STEP 4

Close the door and start cooking.




Cooking mode

Broiling

« Make sure to close the door befare you
start cooking.

If you leave the door open for 20-30
seconds while the oven is in the baking or
broiling modes, the oven burner shuts off
To restart the burner, clase the doar

1. Press the Bake button.
2. If necessary, use the arrow buttons to change the default temperature (350 "F)
¥You can set the oven ta any temperature from 175 °F to 550 °F
3. Press the START/SET button
« The oven preheats until it reaches the temperature you set
« When preheating s complete, place the food in the oven, and then clase the

doar.

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

(B) NOTES

= To change the temperature during coaking, repeai steps L through 3 above

« When pre-heating is complete, the oven beeps & times.

= To change the cooking temperature rapidly 10 degrees at a time, press and hold
the up or down arrow button.

Broiling uses the owven broil burmer at the top of the oven to cook and brown
food. Meat or fish must be put on a broifing grid in a broiling pan. Preheating for
5 minutes befare broiling is recammended

& K
01

=2

M 4
1. Putfood on a broiling grid ina broiling pan.

2. Press the Broil button once for HI temperature brofling or twice for LO

3. Press the START/SET button to start the brailer.

4. Let the oven pre-heat for 5 minuies.

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

6. When one side of the food Is browned, turn it over, close the oven door, and

start cooking the ather side
7. When cooking is complete, press the OFF/CLEAR button

B note

Far a detailed brail rack guide, see page 16

Temperature Limitations by Mode

Feature Min Max
Bake 175 "F (8O0 550 °F (285 7C)
Broil La HI
Keep Warm = 3 hours

English 15




Gas oven

Using the oven racks Inserting and removing an oven rack

Your gas oven range comes with 3 racks and 7 rack positions. The rack paositions

are delineated by rack guides which support the racks. Each rack guide has a stop
that prevents racks from loosening during the oven's operation, Each rack has
stoppers that need to be placed carrectly on the rack guides, The stappers prevent
the racks from accidently coming cut of the owen completely when you pull the
racks out,

W" 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
haolding the frontend of the rack

r ey - o -
[ Type of food Rack position To remove an oven rack
Broiling hamburgers & 1. Puil gut the rack untif it stops
Brailing meats or small y 2. Pullup r_na_ front end of II'I-E. rack: and
cuts of poultry, fish = remaove it from the rack guide,
Bundt cakes, pound cakes, § e
frozen pies; casseroles
: Fresh pizza, anget food 5
- cakes, small roasts
Turkey, large roasts, hams 1 Centering the baking pans in the oven as

A\ CAUTION

« Do not cover an gven rack with aluminum fail. This will hamper heat circulation
resulting in poor baking

= Do not place aluminum foil an the oven bottom. The aluminum can melt and
damage the oven

= Arrange the oven racks only when the aven is cool.

« When placing an aven rack in the topmost rack pasition {position 7), make sure
the rack is-situated stably on the embossed stop.

(B) noTE

This table is far reference only.
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[Fa]

ingle Oven Rack

Multipie Owen Rack

much as possible will produce better results.
When baking with more than ane pan, place
the pans 50 each has at least 1710 1% of
dir space around it

When baking on a single oven rack, place
the rack in pasition 3 ar 4

When baking on two racks place the oven
racks in positions 3 and 5 for the best
results




Cooking options Delay Start

The Delay Start function lets you use the kitchen timer to autamatically start
/Ty, CAUTION and stop ancther cooking program. Delay Siart can be set before other cooking
aperations far up to 12 hours.

- ™

Food that can easily spoil, such as milk, egos, fish, poultry, and meat, should be
chilled in a refrigerator before they are placed in the oven, Even whan chilled

they should not stand far more than 1 hour before cooking begins and should be o2
removed promptly when cooking is completed. el
Timed Cook :
Timed cooking sets the oven to cook foods at a set temperature for a set length of | Coaking 1 [ Oelay
time. The aven automatically turns off when it finishes. Tirne start

- - L A

ot - 3 1. Piace the container with the food on a rack, and then close the door.
Eake 2. Press the Bake button
3. If necessary, change the temperature using the arrow butions
= 4. Press the Cooking Time buiton
qg: 5. %et the cooking time between 1 minute and 9 hours and 59 minutes (9:59)
m""ﬂ ' ] using the arrow buttans
¥ " . Press the Delay Start button,

Set the starting hour Using the arrow buttons.

Press the START/SET button.

Set the starting minutes using the arrow buttons.

10. Press the START/SET button.

11. The oven starts cooking at the set time, and turns off automatically when it
completes cooking.

Press the Bake button

If necessary, change the temperature using the arrow buttons.

Press the Cooking Time button,

Set the cooking time between 1 minute and 9 hours and 59 minutes (9:59)

using the arrow buttons.

5. Press the START/SET button. The oven will automatically light and siart
preheating. ﬁ] NOTES
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
thern close the door, The oven 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

& noTE

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

woom - o,

B b

« To change the starting time, press the Delay Start button, enter a new starting
time, and then press the START/SET button

= To change the programmed cocking time, press the Cooking Time buttan, enter a
different time, and then press the START/SET buttan,

English 17




Gas oven

Keep Warm

Keep cacked food warm at a iow temperature up to 3 hours,
- = =

| -
STaMT
SET
LT
n..
Keea
Warm

%
1. Place the container with the food on a rack, and then close the door

2. Press the Keep Warm button,
3. Press the START/SET button. The oven heatsup to 170 °F (77 "C).

(E) NOTES

= ¥ou can cance| warming at any time by pressing the OFF/CLEAR button

= To set the warming function during a timed cooking, press the Keep Warm button
in timed caooking mode. When the timed cooking is complete, the oven wiil fower
the emperature to the warming default, and keep that temperature until the
warming mode ends or is canceted

Oven Light
Ir -\
£
| Bl
L Y

Press the Owven Light button 1o turn the oven light on and off

18 English

The Sabbath Option

« The oven temperature can be set higher or lower after you have =etf this optian
« The display doesn't change and nao beep sounds when you change the
temperature

Once the owven is properly set for baking with the Sabbath aption active, the
oven will remain continuowsly an until the Sabbath feature is cancelled. This will
override the factory preset 12 hour energy saving feature,

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

If vou want the owven light off, be sure to turn it off before activating the Sabbath
feature.

s Do not use the surface cooktop when the Sabbath option san,

To enable the Sabbath option
' - —

| Bake

% 4

1. Press the Bake button

2. Entera desired temperature using the arrow buttons. The default temperature
is 350 °F

3. Press the START/SET pad, The dispiay temperature changes after the oven
termperature reaches 175 °F

4. Press the Bake and .~ (Up) buttons simultaneously for 3 seconds to display
"8AR", Once "SAD" appears, the oven cantral no longer beeps or displays any
further changes.




(E) NOTES

You can change the oven temperature once baking starts, but the disglay will nat
change or beep. After changing the temperature, it takes 15 seconds before the
oven recognizes the change.

You can turn off the oven at any time by pressing OFF/CLEAR. Howewer, this
doesn't deactivate the Sabbath option

To deactivate the Sabbath option, hold down Bake and .~ (Up) simultaneously for
3 secands.

You canset the cooking time before activating the Sabbath option

appear in the cantrol panel, but the oven will not go back on. Food can besafely
removed from the oven, but you 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 option by pressing and
noiding Bake and .~ [Up) simulianegusly for at least 3 seconds.

A CAUTION
= Do not attempt to activate any other functions except far Bake when the Sabbath

option Is an. Only the fallowing buttons will function properly: the Arrow battons,

Bake, Oven START/SET, and Oven OFF/CLEAR.

« Do not open the oven door or change the oven temperature for about
A0 minutes after you have started the Sabbath option. Let the awven reach the set
temperature, The owven fan cperates only when the oven temperature INcreases.

After a power failure, the oven will not resume operation automatically. "SAb" will

Non-Cooking functions

Temperature adjust

The oven temperature has been calibrated at the factory. When first using the
aven, follow the recommended recipe times and temperatures. If it appears that
the oven is too hot or too cool, yvou can recalibrate the oven temperature. Before
recalibrating, test a recipe by using a temperature setting that is higher or lower
than recommended. The baking resulis-should helpyou decide how much of an
adjustment is needed. The oven temperature can be adjusted by 35 °F {219 ()

& o I Press tl1|.5 Broil button and .~ (Up)
| | | {ra=) buttan simultangously for 3 seconds
— i -l
L ! i 2. Press the Broil button to select a

higheri+) or lower{-} temperature.

3. Enter an adjusting temperature value
{-35} using the arrow buttons.

4. Press the START/SET button to save the
thanges

@ noTe

This adjustment does not affect the brailing
temperature, and is retained in memaory
after a power failure

Sound
Mute/unmute the oven

1. Press the Broil button and - (Down)

button simultanecusly for 3 seconds.

Press the arrow buttons to select

unmute or mute,

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

A
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Maintenance

Cleaning

Control panel

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

tipping.

1. Press and hold the START/SET button for 3 secands to lock the control panel.

2. Clean the control panel psing a soft cloth dampened with plain water, warm
soapy water, or glass cleaner. Do not spray cleansers directly anto the control
panel

3. When done. press and hold the START/SET button again for 3 secands

Ax WARNING

= Make sure the contral panel turns off and all surfaces af the gas aven are coal
before cleaning. Otherwise, you can get burned

= If the gas owen has been moved away from tha wall, make sure the anti-tip
device is reinstalled properfy when the gas aven has been put into place again,
Otherwise, the gas oven may tip over, causing physicat injuries.

+ Do not vse steel-woal or abrasive cleansers of any kind. These can scratch or
damage the surface

Stainless steel surface

1. Remowve any spills, spots, and grease stains using a soft, wet cloth

2. Apply an approved stainiess steel cleanser ta a cloth or paper towel,

3. (lean one smail area at a time, rubbking with the grain of the stainless siegl if
applicable,

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

5. Repeat steps 2 through 4 as many times as necessary

A\ CAUTION

= Do not use a steel-woal pad or abrasive cleanser on stainless stee! surfaces. |t
will scratch the surface.

= Do not spray any type of cleanser into the manifold holes. The ignition system is
located in those hales and must be kept free of moisture.

200 English

Racks

To keep the racks clean, remowve them from the cavity, and soak them in lukewarm
soapy water, Then, scour impurities off the racks using a plastic scouring pad, If the
racks do not slide in and out smoathiy after you have cleaned them, rub the side
rail guides with wax paper or a cloth containing a few drops of cooking cil. This
will hefp the racks glide more easily on their tracks.

@ NOTES

+ Do not use a dishwasher 1o clean the racks.

« if a rack does not: slide in and out smoothly, apply & few drops of cooking oil to
the oven rack guides.

« If a rack becomes too difficult to slide in or out, iubricate the rack

« Tg purchase the graphite lubricant, contact us at 1-BO0-SAMSUNG (726-7864)

« For anline shopping, visit httpfwww samsungparts.com/Default aspx and search
for part DGEL-016294A.




Door

Da nat remowve the inner gasket of the aven door for cleaning

Inner side

= Inner surface; Clean the inner side of the door manuaily using a soapy plastic

scouring pad, and then wipe with a dry cloth. Take care not to get the gasket wet

or allow maisture into the door.

Outer side

= Quter surface: Follow the cleaning instruciions for the stainless steel surface in
the previous section.

= Quter glass: Clean the cuter glass using & glass cleanser ar soapy water, Rinse
and dry thoroughly, Take care not to get the gasket wet ar allow maisture info
the door.

Ay CAUTION

+ Do not et moisture enter the door ar
contact the door gasket (7). Moisture may
reduce the gasket's performance.

« 0o not let moisture or water enter the
burner, electrical controls, or switches.

Surface burners

Burner controls

Make sure all surface burner knobs are In the OFF position.

Pull the knobs off the control valve
stems as shawn,

Clean the knobs in warm, soapy water,
Then, rinse and dry them thoroughlhy.
Clean the stainless steel surfaces Using
stalnless steel cleaner.

Push the knobs back onta the controf
valve stems.

/I, CAUTION

« Do not clean the control knobs in a dish washer.
« Do not spray cleansers direct!y onto the control panel, Maisture entering the
electric circuits may cavse electric shock or product damage

Cooktop surface

The porcelain-enameled cookiop surface needs to be kept clean. We recammend

that you remowve food spills immediately after they take place.

1. Turn off all surface burners.,

2. Wait until all burner grates cogl down,
and then remove them.

3. Clean the cookiop surface using a soft
cloth. If food sgills run into gaps of the
burner components, remave the burner

J 1 cap and the head, and then wipe up the

. e — - — spills.

5 ' 4. When you are done cleaning, reinsert
the burner companents, and then gt
thie burner grates back into position

English 21
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Maintenance

/I, CAUTION

« Do not use a steel-woal pad or abrasive cleaner, which can scratch or damage the

enamel surface,

= Do not remove the cooktop surface to clean it. The gas lines leading to the burner

manifolds can be damaged, resulting in a fire or system failure

Burner grates and companents

Turn off all surface burners and make sure they have all cooled down

1. Remove the burner grates.

2. Remove the burner caps from the
burner heads

3. Bemove the burper heads from the
valve manifolds to reveal the starter
electrodes.

4. Clean all remowvable grates and burner
companents in warm, soapy water, Do
nat use steei-wool pads ar abrasive
cleanars,

5. HRinse and dry the graies and burner
companents tharoughly.

6. Return the burner heads o their
positions on tog af the manifold valves.
Make sure a starter electrode is inserted
through the hole in each burner head.
Return the burner caps to their positions
on top of burner heads. To ensure

e = = — proper and safe operation, make sure
e the burner caps lie flat on top of the

Top Bottom burner heads
8. Reinstall the burmer grates in their
C:) @ respective positions.
9. Turn on each burner and check if it
operates properly. After verifying that a
burner operates normally, turn it off.

b

i —_—

— EEEE—
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/i, CAUTION

» The starter electrodes are not removable. Do not attempt to remowe them by
farce

« Make sure all burner components (heads and caps) are reinstalled properiy. They
are stable and rest flat when insialled praperly

« To avaid chipping, do not bano grates and caps against each other ar against
hard surfaces such as cast iron cookware.




Replacement

Reinstallation

Oven light
The aven light is a-standard 40-watt appliance bulb. It comes on when you open
the aven doar

s 1. Turn off the oven
Make sure-the aven and oven light are
coal.
3. Open the doar, and remove the glass
cover by turning it counterclockwise
4. Aemove the oven light from the socket
by turning it counterclockwise,
5. Insert a new A40-watt appliance bulb into
the socket, and then turn it clockwise to
i\ tighten
6. Reinsert the glass cover, and then turn it
clockwise to tighten
A, CAUTION

To prevent eiectric shock, make sure the gas oven is turned off and coal before
replacing the oven light

(E) NOTE

Remove the racks if they prevent you from accessing the oven light,

Owven door

To remove the oven door

- 1. Turn off the aven
Fully open the aven doar

3. Pull the hinge locks away from the aven
body and down toward the door frame
into the uniocked positian.

4. (Closs the door to 5 degrees from
vertical, This is the remowval position

5. White holding both sides of the oven
daor tightly, lift it up and aut until the
hinge arms come ciear of the siots at the
bottom of the oven door

6. Place the door ina safe lacation

A WARNING

» The door s wvery heavy. Be careful when removing and lifting the door, Do not
lift the door by the handie

« Take care when moving the oven door. Improper handling could result in physical
injury.

« To prevent electric shack, make sure the oven is turned off before removing the
oven door,
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Maintenance

Troubleshooting

To re-install the oven door

Storage drawer

-

24  English

Firmly grasp both sides of the doar at
the top.

With the door set at the same angle as
the removal position {about 5 degrees
from wertical), slide the hinge arms into
the hinge slots at the battam of the
door.

Open the doar fully, Ifyou cannot open
the door fully, the hinge arms are not
properly in the hinge siots

Lock the hinge arms by pushing them
up against the front frame of the oven
Close the door, and make sure It opens
and closes narmally.

Pull out the drawer and remove any
stored cantent

While supporting the drawer, puli it out
until the top of the drawer sides come
out of the two nylon drawer guides.
Then, lift to remave the drawer.

Clean the drawer with warm, scapy
water. Rinse and dry thoroughly

Place the top of both drawer sides in
the openings on the two nylan drawer
guides and push in enaugh to suppart
the drawer.

Replace any stored content, and then
push in the drawer while slightly lifting
the front to close it

If you encounter a problem with the range. check the tables starting below, and
then try the suggested actions.

Checkpoints

Cas safety

Problem

Pl]&'_-SH_:!_{E cause

Action

You smell gas.

The surface burner
knob is not In the OFF
position and the burner
is not it

Turn the burner knob to OFF.

There is a gas leak.

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

immediately call your gas supplier
from a neighbor’s phone. Do not call
from your phane, It is electrical and
could cause a spark that could ignite
the gas. Follow the gas supplier's
nstructians

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




Surface burner

Froblem

Passible cause

Action

All burners.do

The power cord is

Make sure the electrical plug

purners do not
light

SEL properiy

not light not plugged into the 15 plugged into a live, properly
electrical outlet grounded outlet
A fuse In your home Replace the fuse or reset the circuit
may be blownar a breaker
Circuii breaker may
hawve tripped.
The gas supply 15 not See the Installation Instructions that
properly connected or came with your range
turned on

A surface The control knob is net | Push in the control knob and turn it

to the LITE position

The burmer caps are not
in place,

The burner base is
misaligned.

Clean the electrodes

Put the burmer cap on the burner
head

Align the burner base.

A surface
burner
clicks during
aperation

The controf knob has
been left in the LITE
position,

After the burner fights, turn the
cantrol knob to a desired setting
If the burner still clicks, cantact a
service technician

The burners do
not burn evenly

The surface burner
companents and caps
are not assembled
correctly and leve

See page 21

The surface burners are
irty,

=

Clean the surface burner
components. {See page 21.)

Problem

Possible cause

Action

Very large ar
yellow surface
purner flames.

The wrong burner
orifice is installed

Check the burner orifice size and
contact yaur instalier if you have
the wrong orifice (LP gas instead of
natural gas or natural gas instead aof
LP gas)

The surface
burners light
Dut oven
burners do not
fight

The oven doar lock is
turned on

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

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

The Gas Pressure
Regulator shut off
switch isan the off
position

Call a gualified service technician

Oven

Problem

Possible cause

Action

The overccontral
beeps and displays
an infarmaticn
code.

There may be-a
malfurction, See the
‘Infermation codes” chart
on page 27

Press the OFF/CLEAR buttor and restart
the oven

If the problem persists, cisconnect

all power to the range for at l=ast

30 sacands. and then reconnect the power
If this does not solve the problem, cali for

SErVICE

W} car

Very lamge or
yellow aven
burner flames.

The mven burner air
adjustment shutters need

Catl for a gualified service technician

The gas supply 5 not
oroperly connected or
turned on

See the Installation Instructions that came
With your range
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Troubleshooting

Problem

‘Possible cause

Action

Problem

Possible cause

Action

The oven

temperature i5 oo

hot or cold,

The owen thermostat needs
adjustment.

See page 19.

The oven barner
will not shut aff

The oven door lock is

[rmed on

The display will shaw the Lock icon, Hold
the owven door open and press the START/
SET histton for 3 seconds, The oven will
beep and the Lods iconwill turn off

The Sabhath function has

been activated.

5AG and the time af day will shaw in the
display. All ather controls and signals will
be deactivated. To turn off the oven only
press the OFF/CLEAR button,

Ta cancel the Sabbath function and
reactivate the controls &nd signals, hold
dawn Bake and .~ {Up) simultareously for
3 seronis.

The oven smokes
BrCessivElyY-during
Broiling.

Meat or food was not
properly prepared before
braoiling

Cut away excess fat and/or fatty edges
thiat may curl

Improperly positioned top

¥ POS

avers rack

See the broiling guide on page 16.

The controls are not being
set properly

See page 15

Greasy buildup oneoven

surfaces.

Regular tleaning is mecessary when
broiling freguently

Crackling or
popoing sound

This is normal

This is the sound of the metal heating and
toaling during any cooking or cleaning
functian
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Thi aven light
famp) will nat
turn oo,

The oven door lock is

twrmed on

The display will show the Lock icon. Hoxd
the owen door apen and press the START/
SET button for 2 seconds: The ocven will
beep and the Lock icon will turn off

Lieam orsmaoke is
coming from under
the controf panel

This Is normal

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

The Sabbath function 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 3abbath
function and reactlvate the contrals and
signals, hold down Bake and .~ {Up)
simultaneously for 3 seconds

Buming. or oity
odor coming from
the vent.

This Is normal for a new
owen and will disappear

within 1/2 hour of the first

bake cycle.

To speed the process, remave all food
from the oven, and then sei it 1o Bake at
550 °F for a minimum of 1 hour,

Strong odor

This 1= tempaorary

The insulation aroung the inside of the
oven emits an odor the first few times the
oven is used

4 loose or burned-out buib

See page 23

The switch operating the
oven light needs fo be

replaced

Call far-a quatified service technician

The oven racks are
diffieult to slice:

This 1s normal,

Apoly a small amount of vegetabie ail to
a paper towel angd wipe the edges of the
owen racks with the paper towel,
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O Problem Possible cause | Action

Problem Possible cause Action Frod does not The oven controls are not See page 15,
v = brail properly in set property.
The procuct isnot | The appiiance has been iake sure the floor is lewel, strong, and ”1" .u-.,D a
pvE installed improperly stahle, If the flnor sags or slapes, contact S Ihe owven door was not SEE page 15

b

The teveling fegis) is farel a [arpenter closed during broiling,

damaged ar uneven Check and level the range, (5ee the The rack has not been See the broiling guide page on 16,
Installation Instructions, oroperly positioned

The kitchen cabinets are Ensure that cabinets are square and

nct properly aligned and provide sufficient room for installation Information codes

make the range appear to

be nat level Code symbol hMeaning Solution

1. Press the OFF/CLEAR button. and then
restart the oven

2. Ift ablem persists, disconnect

all power to the range for at least 30

The display: god he esectrical outlet Ground | Replace the fuse or reset the cir ;
he display: goes T eiectrical outlet Grounc Replace the fuse or reset the circuil F_E}E it this frabm apaiemsr
blank. Fault Interrupter iGFEar breaker

GFLI) has been tripped and E ,__E
=

Cwen overheating

needs (o be reset
Yiour -:h;| tal contral has
bize

[
]
ﬂ Check the BEA NTC Sensor. seconds, and them then recannect the

1 damaged

Food does not The wrong cocking mode i5 | See page 15.
bake ar'roast seiected
properfy in the
oYErN

The oven racks have not See page 16
been positioned properly
for the foods being cooked
Incorrect cookware ar SpE page 12 **If these solutions do not solve the problem, contact a local Samsung service center
1-800-SAMSUNG {1-B00-726-7RE4),

=3
E- 3 E Check the PBA NTC Sensar,
E-—FE Check the PCE signals.
L-d

EYN ot oct thecimntiol nansl gade
U Check the contol panel pads

cookware of improper size

Is-being used:

e
=
=]
=
{=3
m
w
=]
(=]
-
=
=]

The

ven thermo See page 19

adiusiment

Thera is aluminum foil Remowve the foil
on the racksand/or oven
hottom

The clock or timers are not | See page 11
5et correct
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Warranty (U.S.A)

SAMSUMNG GAS RANGE

| LIMITED WARRANTY TO DRIGINAL PURCHASER WITH PROOF OF PURCHASE |

This SAMSUNG brand product, as supplied and distributed by SAMSUNG ELECTRONICS
AMERICA INC, (SAMSIING) and delivered naw, in the original cartan to the original
consumer purchaser, is warranted by SAMSUNG against manufacturing defects in
materials or warkmanship for the limited warranty period, starting from the date of
original purchase, of

One (1) Year Parts and Labar

This limited warranty is valid only on products purchased and vsed in the United
States that have been installed, operated, and maintained accarding to the
instructions attached to or furnished with the product. To receive warranty service,
the purchaser must contact SAMSUMNG at the address or phone number provided
below for problem determination and service procedures. Warranty service can
only be performed by & SAMSUNG authorized service center, The ariginal dated
bill of sale must be presented upon reguest as proof of purchase o SAMSUNG ar
SAMSUNG's authorized service center to receive warranty servica.

SAMSUNG will provide in-home service within the contiguous United States
during the warranty pericd at no charge, subject to availability of SAMSUNG
authorized servicers within the customer's geographic area. If in-home service Is
not available, SAMSUMG may elect, at its option, o 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 authorized servicer is not availabie, you may
be respansinle for a trip charge or required to bring the product 10 a SAMSUNG
authorized service cenier for service.

Tao recerve in-home service, product must be uncbstructed and accessible to the
seryice agent.
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During the applicable warranty periad, a product will be repaired, replaced, ar

the purchase price refunded, at the sole aption of SAMSUNG, SAMSUNG may use
new or recanditioned parts in repairing a product, or replace the prodoct with

a new or recanditioned product. Replacement parts and products are warranted
far the remaining portion of the ariginal product’s warranty or ninety [20) days,
whichaver is longer. All replaced parts and producis are the property of SAMSUNG
and you must return them to SaMSURNG

This limited warranty covers manufacturing defects in materials ar warkmanship
encountered in normal household, noncommercial use of this product and shall
noi cover the following; damage that occurs in shipment, delivery, installation, and
uses for which this product was not Intended; damage cavsed by unauthorized
modification ar alteration of the product; product where the ariginal factary

serial numbers have been removed, defaced, chanoed in any way, ar cannot

be readily determined; cosmetic damage including scratches, dents, chips, and
ather damage to the product’s finishes; damage caused by abuse. misuse, pest
infestations. accident, fire. floods, or other acts of nature or God; damage caused
by use of equipment, utilities, services, parts, supplies, accessaries. applications,
Installations, repairs, external wiring or connectors not supplied or authorized by
SAMSUNG: damage caused by incorrect electrical line current, voltage, fluctuations
and surges, damage caused by failure to operate and maintain the product
accarding to instructions; in-home instruction on how to use your product, and
service to correct instaifation not in accordance with efectrical or plumbing codes
ar correction of househaold electrical or plumbing {i.e, house wiring, fuses, or water
inlet hoses). In addition, damage to the glass cookiop causad by {i) use of cleaners
ather than the recommended cieaners and pads ar {ii} hardened spills of sugary
materials or meited piastic that are not cleaned according to the directions in the
use and care guide are not coverad by this limited warranty,

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

Visits by an autharized servicer to explain product functions; maintenance or
installation are not covered by this limited warranty. Please contact SAMSLUMNG at
the number below for assistance with any of these issues.




EXCLUSIOMN OF IMPLIED WARRANTIES

IMPLIED WARBAMTIES, INCLUDING THE IMPLIED WARRAMTIES OF
MERCHAMTABILITY ORF FITHESS FOR & PARTICULAR PURPOSE. ARE LIMITED TO
ONE YEAR OR THE SHORTEST PERIOD ALLOWED BY LAW. Some staies do not allow
limitations on how lang an implied warranty lasts, so the above 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 siate

LIMITATION OF REMEDIES

YOUR SOLE AND EXCLUSIVE REMEDY 1S PRODUCT REPAIR, PRODULCT
REPLACEMENT, OR REFUND OF THE PURCHASE PRICE AT SAMSUNG'S OPTION,
AS PROVIDED IM THIS LIMITED WARBANTY, SAMSUMG SHALL MOT BE LIABLE
FOR SPECIAL INCIDENTAL OR CONSEQUENTIAL DAMAGES, INCLUDING BUT NOT
LIMITED TO TiME WAY FROM WORK, HOTELS AND/OR RESTAURANT MEALS
REMODELING EXPENSES, LOSS OF REVENUE OR PROFITS, FAILURE TD REALIZE
SAVINGS OR OTHER BEMEFITS REGARDLESS OF THE LECAL THEORY ON WHICH
THE CLAFM |S BASED, AND EVEM IF SAMSUMNG HAS BEEN ADVISED OF THE
POSSIBILITY OF SUCH DAMAGES. Some states do not allow exclusion or imitation
of incidental or conseguential damages, so the above limitations or exclusions may
not apply to vou. This warranty gives you specific rights, and you may alsa have
other rights, which vary from state to state.

SAMSUNG does not warrant uninterrupted or errar-free operation of the product.
Mo warranty or guarantee given by any other person, firm, or corparation with
respect to this product shall be binding on SAMSUNG.

To obtain 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
Piease register yvour product online at www.samsung.com/register
Questions

For guestions about features, operation/perfarmance, parts, accessories, ar service, call
1-BOO-SAMSUMNG (726-7864), or visit our Web site at www.samsung.cam/us/support,

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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Warranty (CANADA)

| PLEASE DO NOT DISCARD. |
SAMSUNG GAS RANGE

[ LIMITED WARRANTY TO ORIGINAL PURCHASER |

This SAMSUNG brand product, as supplied and distributed by SAMSUNG ELECTRONICS
CANADA INC (SAMSUNG) and delivered new, in the original carton to the original
consumer purchaser, is warranted by SAMSUNG against manufacturing defects in
materials and workmanship 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 only
on products purchased and used In the Canada. To receive warranty service

the purchaser must contact SAMSUNG for problem determination and service
procedures, Warranty service can.only be performed by a SAMSUNG-autharized
service center, and any unauthorized service will vaid this warranty. The original
dated bill of sale must be presented wvpon reguest as proof of purchase to
SAMSUNG or SAMSUNG's autharized service center, Samsung will provide in-
home service during the one (1} vear warranty period at no charge subject ta
availability within the contiguous Canada, In-home service is not available in all
areas. To receive in-home service; product must be unobstructed and accessible
to the service agent. If service is not available, Samsung may elect to provide
transportation of the product to-and from an avthorized service center.

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

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

to SAMSURKG. Repiacement parts and products assume the remaining ariginal
warranty, ar ninety (90} days, whichever is langer.
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This limited warranty shall not cover cases of incorrect electric current, voltage or
supply, light bulbs, house fuses, house wiring, cost of & service call for instructions.
ar fixing installation errors. Furthermaore, damage to the cooktop caused by the
use of cleaners pther than the recommended cleaners and pads and damage to the
cooktop caused by hardened spifls of sugary materials or melted piastic that are
not cleaned according to the directions in the use and care guide are not covered.
SAMSUNG does not warrant uninterrupted or error-free aperatiaon of the product.

EXCEPT A5 5ET FORTH HEREIN, THERE ARE NO WARRAMNTIES OR CONDITIONS

OM THIS PRODUCT EITHER EXPRESS DR IMPLIED AND SAMSUNG DISCLAIMS ALL
WARRANTIES AND COMNDITIONS INCLUDIMNG, BUT NOT LIMITED TO, ANY IMPLIED
WARRANTIES AND CONDITIONS OF MERCHANTABILITY, INFRINGEMENT, OR
FITMESS FOR A PARTICULAR PURPDSE. MO WARRANTY DR QUARANTEE CIVEN BY
ANY PERSON, FIRM, OR CORPORATION WITH RESPECT TO THIS PRODULT SHALL BE
BINDIMNG ON SAMSUMNG. SAMSUNG SHALL NOT BE LIABLE FOR LO5%5 OF REVEMUE
CR PROFITS, FAILURE TO REALIZE SAVINGS-OR OTHER BENEFITS. OR ANY OTHER
GEMERAL, INDMRECT, SPECIAL, INCIDENTAL, GR COMNSEQUENTIAL DAMALGES
CAUSED BY THE USE, MISUSE, OR INABILITY TO USE THIS PRODUCT, REGARDLESS
OF THE LECGAL THEDRY ON WHICH THE CLAIM |5 BASED, AMD EVEM F SAMSUNG
HAS BEEM ADVISED OF THE POSSIBILITY OF SUCH DAMAGES. NOR SHALL
RECOVERY OF AMY KIND AGAINST SAMSUNG BE GREATER IMN AMOLINT THAN

THE PLRCHASE PRICE OF THE PROBUCT SOLD BY SAMSUNG AND CAUSING THE
ALLEGED DAMAGE. WITHOUT LIMITING THE FORECOIMG, PURCHASER ASSLIMES
ALL RISK AND LIABILITY FOR LOSS. DAMAGE, OR INJURY TO PURCHASER AND
PURCHASER™S PROPERTY AMD TO OTHERS AMD THEIR PROPERTY ARISING OUT OF
THE USE, MISUSE, OR INABILITY. TO USE THIS PRODUCT, THIS LIMITED WARRAMTY
SHALL MOT EXTEND TO ANYOME OTHER THAMN THE ORIGINAL PURCHASER OF THIS
PRODUCT, IS NONTRANSFERABLE, AND STATES ¥OUR EXCLUSIVE REMEDY




Some states or provinces do not allow limitations on how long an implied warranty Registration
lasts, or the exclusian ar limitation of incidental or consegquential damages, so the o | A - W =
; Please register your praduct online at www.samsung.oom/regisier
abowe limitations or exclusions may not apply to you
3 : e : uestions
This warranty gives you specific fegal rights, and you may also have other rights Ques
which wary from state to state or province to province For guestions about features, operation/perfarmance, parts, accessories, ar service, call
1-BO0-SAMSUMNG (726-7864), or visit our Web site at www.samsung.cam/ca/suppart
{English), or www samsung.com/ca_fr/support {French)

- - - - _'-:'l
To obtain warranty service, please contact SAMSUNG at

Samsung Electronics Canada Inc. Model # Serial #
2050 Derry Road West, Mississauga, Ontario L5N 089 Canada Please attach your receipt (or a copy) to this manual. You may need it. along with
1-B00-SAMSUNG (726-7864) and www.samsung.com/ca/support (English) your model and serial number, when calling for assistance,
W w.samsung.com,/ca_fr/support (French)
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SAMSUNG

E Scan the QR code® or visit
WWW.SEMSUNG.Com/spsn

to wiew our helpful

How-to Videos and Live Shows

E * Reaiire

i g varpaes SITECTONENE

e o be installed on wour

Please be adwvised that the Samsung warranty does MOT cover service calis to explain product operation, correct improper installation, or perform normal cleaning ar

maintenance
QUESTIONS DR COMMENTS?

COUNTRY CALL OR VISIT US ONLIME AT
" S_ﬂ' 1-BOO-SAMELING [726-7EE4) WL ST SLING. LA fUs Sup part
Consumer Electronics
W WLSAMSUNG.CoMmcasuppart [Englishl

BOO-SAMESUNG [726-7EE4) i s [P T Epa—
wanw samsung.camfea_frfsupport [French)
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