NX58H5650W*
NX58H56005"
NX58J56005"

Free-Standing ¢
| Range

user manual

ENGLISH

Imagine the possibilities

Thank you for purchasing this Samsung product.



features of your new

range

Enhancad comenience, Baller cooking. Easy maintenancs. Your new gas
range has bean designed to bring you thess banelils and rmore,

* Bigger is better
With a capacity of 5.8 cubic feet, your new range has mare space than
many other leading brands n the United States and Canadian markets.
This means grester corvenience for you when cooking for the holidays or
when entartaining.

¢ A cooktop with 5 burners

Power bumers, simmer burmers, as well as & center oval burner provide
flexible cookiop heat for a vaneaty of cookoware.

The center oval bumer provides even heating over large areas, so it is
perfect for griddie cooking.
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mportant satety
NStructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE

Al electrical and gas equipment with maoving parts can be dangerous. Please read the
impartant safety instructions for this appliance in this manual. The instructions must be
followed to minimize the rsk of injury, death, or property damage.

Save thizs manual, Pleass Do Not Discard,

SAFETY SYMBOLS

What the icons and signs in this user manual mean:

A

Means that death or serious parsonal injury is a righ,
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WARNING
A Means that thers is a potential risk for personal injury or
riy damage.
cAauTiON | PrOPerY HamEg
E To reduces the risk of fire, explosion, electic shock, or
personal Injury when using your gas range, follow these basic
CAUTION salety precaulions:

%

Da NOT atternpt.

A

Do NOT disassemble.

Do NOT touch.

Follow directions explicitly.

Unpleg the power cord from the electrical autlet,

Make sure the range is plugged into an earth groundad
electncal outlet to prevent electne shock, An outlet equipped
with a Ground Fault Interrupter (GFI) is Righly recommended,

8B B=:

Call the service center for help. see page B4.

14

Mote

These warning icons are here to pravent injury to you and others.
Please abserve them exphicitly.
Do nat discard this manual, Please keep it in a zafe piace for futurs reference.
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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 gasoling 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 phone in your building.
o Immediately call your gas supplier from a neighbor's
phone. Follow the gas supplier's instructions.
e If you cannot reach your gas supplier, call the fire
department.
= Installation and service must be performead by a qualified
installer, service agency, or the gas supplier.
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ANTI-TIP DEVICE
4 WARNING

Tip-Over Hazard

* A child or adult can tip the range and be killed.

* Install anti-tip device to range and/or structure
per installation instructions.

* [Engage the range to the anti-tip device installed
to the structure.

* Re-engage anti-tip device if range is moved.

* Failure to follow these instructions can result in
death or serious burns to children or adults.

@ To prevent accidertal tipping of the rmange, attach an approved anti-tip device
to the floor. (Ses Instaling the Anti-Tip Desce inthe Installation Instructions.)
Check for proper mstallation by caretully tipping the range forward. The anti-tip
dewvice should engage and prevent the range from tipping over.

SNOLLONYLSNI ALIJVS LNYLHOJdNI

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

Fallow the installation instructions found in the Installation Manual. Faiture to
follow thess instructions can result in death, ssnous personal injury, and £ or
property damage.

STATE OF CALIFORNIA PROPOSITION
65 WARNING (US ONLY)

WWARMING : This product containe chemicals known to the State of Califomnia to causea
cancer and birth defects or other reproductive harm.

Gas appliances can cause low-level expasure 1o Proposition 65 listed substances,
inchuding but not limited o, benrens, carbon monoxide, formaldetyde and soot,
substances resulting from the incomplete combustion of natural gas or LP fuels.
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IMPORTANT SAFETY
PRECAUTIONS

AR NG

®

N2

Follow basic precautions when installing and using this rangs to reduce the risk
of fire, slectrical shock, injury, or death to persons. including:

Installation and Service
This range must be properly located and installed in accordance with the
installation instructions befare it iz used.

Professional mstallation is strongly recommended.

Due to the size and weight of the range, it i highly recommended that two or
mare people move or install this appliance,

All ranges can tip over and causes severs injuries. Install the anti-tip device
packed with this range following the instructions found in the Installation
Instructions.

Mever try to repair or replace this appbance on your own unless it is specifically
recommended in this manual. This appliance should be senviced only by a
qualified sarvice technician.

Know the location of the gas shut-off valve and how to shut it off If necessarny.
Properly remove or destroy the packaging materials after the appliance is
unpacked.

Electrical/Mechanical
Unphsg or discennect power belfore senvicing.

Do not tampsr with the contrals,
Grates and griddies (if equipped) are heawy. They can be dangerous if dropped.

The inner portion of the split oven rack (if equipped) could drop down
accidentally if not assembled property. Place the inner rack in the proper
pasition within the cuter rack.

Always position the oven racks at the same level on esch cavity side. Uneven
racks could cause food to slide to the lower side, posing a nsk of bums.
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Danger to Children

Da rot store any object of interast to children on the cooktop or backguard

of the range. Children climbing on the range to reach items could be killed or
serously injured.

The inner rack of the Split Rack can be dropped If it is not assembled propary.
Place the Inrer rack in the proper place on the Outer rack. Always insert the
rack or spiit rack assemibly (if equipped) on the same level of the oven cavity
side.

Keep children away from the door when opening or closing it as they may
burmp themsaives on the doar or catch their fingers In the door.

Keep all packaging materials out of reach of ehildren. Children may play with
them. Falure to dispose of plastic bags could result in suffocation.

Do rot leave children alone or unattended in an area where a range is in use.
They should never be allowed to sit or stand on any part of a range.

Do rot 2t litthe children touch the range.

The cooktop grates and griddle (if equipped) are heavy and presants a risk of
irgury if dropped on a foot, Teach children not to touch or play with grates or
gricctie.

Teach children not to touch or play with the controls or any part of the range.
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W recommend you utilize the contral / door lackout feature 1o reduce the risk
of mis-use by children,

Before disposing of the range, cut off the power cord 1o prevent it from being
cannected 1o & power source. Remove the door to prevent children and
animals from getting trapped.

Fire

Do rot touch oven burmers, drawer burners, or interior surfaces of the oven
during or immediately after cooking. Cooking surfaces, grates, cooklon burmers
and caps, as welt as oven walls may be hot even though they are dark in color.
Interior oven surfaces can become hot enough to cause bums. During and
after use, do nat touch or ket clothing or other fismmable matenals contact
oven burmers, drawer burrers, or interior surfaces of the oven untll they have
had sufficient time to cool.

Do not fet a pot holder touch a hol keating element, Do not use a lowsl or
other bulky cloth as a pot hotder.

Do rot use your range to heat unopened food containers or to dry wet items or
clathing.

Keep aven vent ducts uncbstrusted, Clean vents frequently to avoid grease
buildup. See page 55. Thers can be slight popping sound during oven cooking.
This saund may cccur during the normal oven burner cyeling, when the oven
burmer flame s extinguished.
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Newver use your range for any purposes but cooking. Daoing so could resull in
carbon manaoxide poiscning and/or averheating of the oven.

Do not wear loose-fitting or hanging garments while using this appliance.

DO NOT STORE OR USE combustible matenals, gasaling, or other flammable
vapors or liguids in the vicinity of this appliance. See “WHAT TO DO IF YOU
SMELL GAS" under the Gas Warnings.

Do riot pour water into the cooktop wel while cleaning the cooktop. This could
leak down into the range gas and electrical systems creating a risk of lectrical
shock or high levels of Carbon Monoxide, due to corrosion of the gas valves or
parts,

Do not use water on a grease fire. Water might cause a grease fire to explode,
spreading the fire and creating a larger fire and health hazard. To put out &
grease fire, tum off the heat source and emother the fire with tight-fitting lid or
use a multipurpose dry chemical or foam-typs fire extinguisher,

MNever leave surface units unatténded at high heat settings. Boilovers cause
smoke, and greasy splllovers could ignite.

Do not use a flame o check for gas leaks: Instead, use a brush to spread a
soapy water mixture around the area you are checking. If there is a gas leak,
you will see small bubbles in the soapy water mixture at the point of the leak.

Do nat place portable appliances, or any other object other than cooloware on
the: cooktop. Damage or fire could oceur if the cooktop is hot.

Do not atternpt to operate this appliance if it is damaged, malfunctoning, or
has missing or broken parts.

MNever place plastic, paper, or other iterns that could melt or burn near the oven
vents or any of the surface burners.

@ If the salf-clean mode maltunctions, turn the oven off and disconnact the power
supply. Refer to pages B2 and B2 to contact a qualified service technician,

There can be slight popping sound during oven cooking.
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Steamn and Vapors
Use care when opening the oven door. Let hot air or steam escape before
rermoving or placing food in & hat oven.

Use anfy dry pot holders. Putting moist or damp pot holders on hot surfaces
may result in bums from steam,

Surface Burner Warnings

The burner spreader can be blocked by food or dust. Clean the spreader
it it appears blocked. If you clean the spreader with water, assemble it only
after it is completely dry. [fthe spreader is wet, It might prevent the burners
fram igniting.

Do not pour water on the cooktop for cleaning. It can get inside the rangs
and cause the parts inside to rust,

Only ignite the cookiop bumers with the bumer caps in place. [f the
burner caps are not in place, you can damage the controls or cause an
unintended large or dangerous flame.

Heating of beverages can result in delayed eruptive boiling, To prevent
delayed eruptive bailing, ALWAYS allow heated beverages to stand at least
20 seconds after you have tumed the bumer off so that the termperature

in the liquid can stabilize. In the event of scalding, follow these ARST AID
inatructions:

* Immerse the scalded area in cold water for at least 10 minutes

& Cover with clean, dry drassing

+ Do nol apply any creams, cils or lotions

The 'Spark mark’ on the Dual burner spreader must be placed beaside the
electrode when it s assembled to prevent an abnormal flame,

After turning on a surface burmer, check to make sure that the burner has
Ignited. Adjust the level of the fiame by tuming the burner knob.

When you sel a burner to simmer, do not turm the burrer knob quickly,
Watch the flame to make sure it stays on.

impartant safety instructions _9
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GAS WARNINGS

& If the instructions in this manual are not followed exactly, a fire or explosion
mEnmE may resull, causing death, personal injury, or property damage.
It you smell gas:
1. Cloga the vale and do not use the range.
DO MOT light a match, candle, or cigaratte.
DO MNOT turn on ary gas or electnc apphances.
DO NOT tauch any eectrcal switches or plug a power cord into an autlet.
DO WNOT use any phone in your building.
Clear the room, bulding, or area of all occupants.

7. Immediatety call your gas supplier from a neighbor's phone. Follow the gas
supplier's Instructions,

8. Ifyou cannot reach your gas supplier, call the fire department.
Read instructions completely and carefully.

@ Instaliation of this range must confarm with local codes or, in the absence of

local codes, with the Mational Fusl Gas Code, ANSEZ2231/NFPA.S4Y, latest
edition. In Canada, installation must conform with the current Natural Gas
Imstaliation Code, CAN/CGA-B149.1, ar the currant Propane Installation Code,
CAN/CGEA-B149.2, and with local codes where applicabile, This range has
been design-certified by ETL according to ANSI 2211, latest edition, and
Canadian Gas Association according to CANCGA-1.1, latest edition.

®op e

Do not Install this range in a place which is exposed 1o a strong draft.

Installation and senvice must be performed by a qualified installer, service
agency, or gas supplier.

Have the instalier show you the location of the gas shut-off valve and how to
shut it off.

Always use NEW flexdble connectars when installing a gas appliance. Never
reuse old fiexible connectors, The use of ald flexible connectors can cause gas
leaks and personat injury.

& MNever usa this apphance as a space heater to heat ar warmn the room, Doing
S0 may result in carbon monoxide paisoning and overheating of the oven.

Mever block the oven vents (air cpenings). They provide the air inlet and
enthaust that are necessany for the oven to oparate properly with comrect
combustion.
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IN THE COMMONWEALTH OF
MASSACHUSETTS

This product must be installed by a icensad plumber or gas fitter quaiified or
licenaed by the State of Massachusetts.

When using ball-type gas shut-off vaives, you must use the T-handle type.
Multiple flexible gas lines must not be connected in series,

A ELECTRICAL WARNINGS

Camply with the fallowing electrical instructions and requirements to avaid
death, personal injury from alectric shock, and/or property damages from fire:
1. Plug into a grounded 3-prang autlet.
2. DO NOT remove the ground prong.
3. DO NOT use an adapter,
4. MEVER ume an extension cord.
Use a dedicated 120-volt, 60-Hz, 20-amp, AC, fused electrcal circuit for this

appliance. A time-delay fuse or crcull breaker is recommended. DO NOT plug
rmare than one appliance inte this cirewlt.

The range i supplied with a 3-pronged grounded plug. This cord MUST be
plugged into & mating, grounded 3-prong outiet that meets all local codes and
ordinances. If you are unsure your electrical outlet [s properly grounded, have it
checked by a llcansed slectrician,

If codes permit the use of a separate ground wire, we recommend that a
qualified sectncian determing the proper path for this ground wire.

Electrical service to the range must conform to local codes. Baming local
codes, it should mest the latest ANSINFRA Na. 70 — Latest Revizion (for the
S ar the Canadian Blectrical Code CSA C22.1 - Latest Ressians,

It ig the parsonal responsibility of the apoliance owner to provide the corract
electrical service for this appiance.

MEVER connect the ground wire 1o plastic plumbing ines, gas lines, or hot
walter pipes.

DO NOT madify the plug prowded with the appliance.
DO NOT put a fuse in a neutral or ground circuit,

important safety instructions _11
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GROUNDING INSTRUCTIONS

@

A

Grounding a range with a cord connection:

This appliance must be Earth grounded. In the event of a malfunction or
breakdown, grounding will reduce the risk of electrical shock by providing a
path for the electric current. This appliance is ecuipped with a cord having a
groursding plug. The plug must be firmly plugged into an outlet that is properly
instalked and grounded in accordance with the local codes and ordinances.

Improper connection of the graunding plug can resutt in a risk of electric shock.
Check with a qualified electrician if yvou are not sure wheather the apphance is
properly grounded.

MWEVER modify the plug provided with the appliance. If it does not fit the
existing cutlet, have a gualified electrician install a proper autlet.

INSTALLATION WARNINGS

VAN

N
@

Have your range installed and properly grounded by a qualified installer, in
accordance with the installation instructons, Any adjustment and sarice
should be performed only by qualified gas range installers or senvice
technicians.

Bie sure your range |s correctly installed and adjusted by a qualified service
technician or installer for the type of gas (natural or LP) you will use. Far your
range to utlize LP gas, the installer must replace the & surface burner orifices
and 2 oven onfices with the provided LP orifice set, and revarse the GFR
adapter.

These adjustrments must be made by a qualfied service techrician in
accordance with the manulscturer’s Instructions and all codes and
recuirements of the authonty having jurisdiction. Failure to follow these
instructions could result In serious infury or property damage. The gualified
agency perfarming this work assumes the gas conversion responsibiity.

Do not attempt to repair or replace any part of your range unless it is
speciically recommended in this manual, All other service should be referred to
a qualified technician.

This appliance must be properly grounded. Plug your rangs into a 120-

valt graundad outlet that is only used for this appliance, Do not remove the
grounding (third) proeg from the plug. Firmby plug the power cord into the wall
outiet. if you are: nat sure your electrical autlet is grounded, it s your personal
responsitiity and obligation to have a properly grounded, three-prong outlet
Installed In accordance with loeal and national codes. Do not use a damaged
power plug or loose wall cutiet. Do not use an extension cord with this
appliance. In addition, do not use an adapter or otherwise defeat the grounding
plug. 1Fyou de not have a proper outlet or have any doubts about the outlet,
consult a licensed electrician,
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Laocate the range out of kitchen traffic paths and drafty locations to prevent
poor air circulation,

Thiz applance should be positionad so that the power plug i easily accessible.

Do not install in an ares exposed to dripping water or outsice weather
canditions,

Remave all packaging materiaks frorm the range before operating it. These
materials can ignite, causing smoke and/ar fire damiage.

Install this appliznce on a level and hard floor that can support its weight.
Synitheatic fooring, like linokeurn, must withstand 180 °F (82 “C) temperatures
without shrinking, warping, or discolaring. Never install the range directly over
interar kitchen carpeting unless a shest of 0.25-inch plywood or a similar
insulator is placed between the range and carpsting.

Mever block the vents (air openings) of the range. They provide the air indet and
exhaust necessary for the range to operate properly with correct combustion.
Alr openings are located behind the range, under the oven contral paned, at
the tap and bottorn of the oven door, and under the lower warming or storage
drawer.

Large scratches on or sharp blows to the door glass can cause the glass
to break or shatter,

Make sure the wall coverings around the range can withstand heat, up to 200 °F
193 °C), generatad by the range.

Avoid placing cabinets abave the range. This reduces the hazard caused by
reaching over the open flames of operating bumers,

Do not put any combustible matenal or items arcund the range.

If cabinets are placed above the range, allow a minimum clearance of 40
in {102 cm) between the cooking surface and the bottam of unprotected
cabinets.

Install a ventilation hood or an extemally vented Over The Range Microwave
Oven over the range cooktop that is as wide a8 the range, centered aver
the range, and projects forward beyond the front of the cabinets. Ses the
Installation instructions

Remave all tape and packaging. Make sure the burners are properly seated
and level.

Remave any accessories from the aven and/or lower drawer,
Check to make sure no range parts have come looge during shipping.

important safety instructions _13
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SURFACE BURNER WARNINGS

Follow baslc precautions when instaling and using this range to reduce the sk
weniun pof firer, alectrical shock, injury, or death to persons, including:

Usa proper pan sizes. Avoid pans that are unstable or warped. Select
cockware having flat bottams large enough to caver the burmer grates. To
avoid spllovers, make sure cookware is lange encugh to cantan your food,
This will save cleaning time and prevent hazardous accurmuliations of food,
since heavy spatiering or spillovers left on the range can ignite. Use pans with
handles that can be easily grasped and rermain cool.

Do not use pots or pans larger than the grate on a grate. Using pots or pans
larger thar a grate may cause the pots or pans o discolor or deform. 1L can
also cause units or the wall around the grate 1o ignite and may generate excess
carbon monoxide.

Ahwzys use the LITE position when lgnting the top burners. Make sure the
burnars have ignited.

If ignition falls, wrm the knob to Off and wait until the gas already emitted has
dissipated. If you keep the knob in the LITE position without proper ignition, the
amitted gas might cause an explasion.

E Mever leave the surface bumers unattended at HIGH flame sattings. Balovers
cause smoking, and greasy spillovers canignite.

Stand away from the rangs when frying.

@ Adjust the top bumer flame size so it does nol extend beyond the edge of the
cookware, Fames that extend past cookware edges can be hazardous.

To decreass spattering when cooking foods with lots of liquid, such as meat
saucs or stew. adjust the the flame to low and stir frequenthy:

Oy wse dry pol holders, Pol holders with moisturs in thern can release steam
and cause burms if they come in contact with hot aurfaces,

Keep pot holders away from opan flarmes when litting cookware. Mever use a
towal or bulky cloth in place of a pot holder.

Kesp all plastic away from the surface burners or any open flame.
When using glass cookware, make sure it is designed for top-of-range cooking,

Ahwvaya make sure cookware handles are tumed to the side or rear of the
cooktop, but not over other surface burmers, This will minimize the chance of
burns, spilovers, and the igniticn of flammable matenals that can be caused If
pots or pans are bumped accidenthy.

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

Take care that your hands do not touch the burners when they are on. Turn off
the burmers when you change a pan or pot.
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E} Always heat frying oils slowly, and watch as they heal, If you are frying foods

at high heat, carefully watch during the cooking process. If a cembination of
fats or oils ane to be used during frying, they nesd to be stired together before
heating.

Use a desp fryer thermometer whenever possible, This pravents overheating
the fryer beyond the smoking polnt.

Use as little oil as possible for shallow or deep-fat frying. Using too much oll
can cause spllovers when food 1 added.

Items should atlways be removed from the cocktop when they are done
caoking.

Mever lsave plastic items on the cooktop, Hot air from the vent can melt or
ignite: plastic iterns or cause a bullkding up of dangercus pressurs in closed
plastic containers,

This cooklop is not designed to flame foods or cook with a wok or wok ring
attachment. If foods are flamed, they should only be flamed under a ventilation
hood that is on.

Abways make sure foods being fried are thawed and dned, Maisture of any kind
can cause hot fat to bubble up and over the sides of the pan,

‘ Never move a pan or deep-fat fryer full of hot fat. Always let it cool before
.
.
@ Always make sure the controls are OFF and the grates are cool befors you
rermove therm to prevent any possibility of burning.
If the: range is located nesr a window, NEVER hang long curtains or paper

blinds on that window, They could blow over the surface bumers and ignite,
causing a fire hazard.
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Grease is flammable and should be handled very carefully. Never try to
extinguish a grease firg with water.

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

Always turn off the surface bumer controls before remaoving cookware. Al
surface burner controls should be turned OFF when you are not cooking.

Always turn the bumers off before you go to sleep or go out.
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OVEN WARNINGS

NEVER cover any holes or passages in the bottom oven cover. NEVER cover
memmun 21 gntire oven rack with alurminum fol or ke materal. Covering the bottorm
cover and/or racks blocks airfiow through the oven and could cause carbon
monexide poisoning.

Do not wae aluminum fail or fail liners amywhere in the oven. Misuse traps heat
and could cause a fire hazard or damage the range.

Always follow the manufacturer's directions when using cooking or roasting
bags in the oven.

DO MOT clean the door gasket. The door gasket is essential for a good seal,
Care should be taken not to damage or move the gasket.

Do not strike the aven glass. Do not spray water onto the oven glass when the
oven is an or just after you have turmed the oven off,

7N

Stand away from the range when opening the door of a hot oven. The
escaping hot alr and stearm can cause burns.

Do not use the oven for storage. Stored iterms can be damaged or ignite,

Keep the oven free from grease buildup.
Reposition cven racks only when the oven is coal to prevent buming ar
personal injury.

Do nat heat unopened containers. Pressuns in the container could build up,
resulting In an explosion andrfor personal injury.

Crily use glass cookware that is recormmended for use in gas ovens.
This prevents fire flare-ups from stored grease buildup.

Do not brod mest too close to the burner flame. Tim excess fat from meat
before cooking. Mesat fat can ignite, causing a fire hazard.

If & grease fire shoukd oceur in the oven, tum off the oven by pressing the
Clear/Off pad. Keep the oven door closed to put out the fire.

Always bake and/or broil with the oven door closed. Broiling with the deor
partially or fully open can damage the surface bumer contral knobs and even
the kitchen counter,

B0 P ®BQ

Kesp the appliance area clear and free from combustible materials. gasoline,
and other flammable vapors and bquids.

g Do net uge the aven to dry paper, clathes, ete. Such iterms might cateh fire if
overheated,
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ELECTRIC WARMING DRAWER

OR

LOWER STORAGE DRAWER

WARNINGS

N

The warming drawer is designed to keep hot cooked foods at serving
temperature, Alwvays start with hot food. Cold or room-temperature foods
cannot be heated, warmed, or cooked in the warming drawer.

Da rot touch the nteror drawer surface or heating slement. These surfaces
miay be hot and could bum you.

Use care when opening the drawer. Escaping hot air andfor stearm can cause
bums or personal inury.

Do mot wse aluminurm fail ta line the lower drawer. Aluminum fod will trap heat
arxd alter the warming performance of the drawer. It could also damage the
interior finish,

Mever use the lower/warming drawer in the upper aven. Never put the lower/
warming drawer in the upper oven during a self-cleaning cycle.

Mever leave jars or cans of fat drippings in or near the lower drawer,

Do rot leave or store paper products, plastios, canned food, or combustible
miatenials in the drawer. Do not use the drawer to dry newspapers. They could
ignite. Plastic tems could melt.

important safety instructions _17
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SELF-CLEANING OVEN WARNINGS

fh Follow basic precautions when installing and using this range to reduce the risk
manms of fire, electrical shock, injury, or death to persens. including:

& Do not leave children unattended near the range during a self-cleaning cycle.
The outside surfaces of the range get hot enough to bum if touched.

Stand away from the range when apening the oven door after a seff-cleaning
eycle. The aven will be VERY HOT and the escaping bot air and steam can
calse burmes,

Rermove all racks and other utensils from the oven before starting a self clean
cycle. The aven racks may become damaged, and forsign objects could ignite
if bt within the oven cawity.

Wipe off any excess spillage before using the self-cleaning opseration.

Rermove all cookware, oven probes, and any alurminum foil befare using the
sedf-cieaning operation.

MNever seif-clean with the lower drawer or drawer pan placed in the oven,
If the: self-cleaning opsration malfunctions, turn off the oven, disconnect the
power supply, and contact a qualified service technician.

Do not use aven cleaners. Commercial oven cleansrs or oven linars should
NEVER be used in or around any part of the oven. Residue from oven cleaners
will damage the inside of the oven during a self-cleaning operation.

(DR

Mickel oven shelves should be removed from the oven dunng a self-cleaning
cycle. Porcelain-coated oven shelves may be cleaned in the oven during a seif-
cleaning cycle.

PROPER COOKING OF MEAT AND
POULTRY

@ Make sure all meat and poultry is-cooked thoroughly: Meat should atways be

cooked to an internal temperature of 180 °F (71 °C). Poultry shauld always be
cooked to an intemal temperature of 180 °F (B2 *C). Cooking these foods (o
these minimatty safe ternperatures can help protect you and your family from
food bourne inesses.

()

SAVE THESE INSTRUCTIONS
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iNtroducing your new
range

OVERVIEW

MODEL NX58H5650W*
COOKTOP COMPONENTS

Heavy duly, continuous cast grates
- * Left burner greta

- * Center burmear grate

- * Right burmer grate

mate: tha kedt and rignt grates can ba
used Intarchangesbly.

" Gooktop burner caps

Gooktop burners
GCooktop bumer haads (5) I —
Ciooktop bumer oupe (5)
{not shown under bumers]
Blectrodes {5)

inot ahown under bumess)

* Cooktop burner control knobs (5] &
- Ledt-front bumear control

- Left-raar bumer controd

- Canter bumer control

- Right-resd bumer contiod

- Right-front bumer controd

{cantaned Lnder awen
coninl pEnely

OVEM COMPOMENTS
° Oheen racks (2)

Glide rack (1)

(as equipped)
Removable oven floor &

Removable oven door -

WARMING DRAWER COMPONENTS

CVEN COH.I;PDENTS Removahle warming drawear (1)

Full-extension roller guide rais (2)
j Owen rack position guide Electric heating element
Bioill sven Hurmer {nat ehown unoec drewer)
B & G Oveatentin) L
i3 I\ T [
i ———— Convection fan (1) J.
o - Convection heater (not shown) ADJUSTABLE LEVELING LEGS (4]
ﬁ‘ {nat shown)
f s ANTI-TIP BRACKET KIT (1)
P

Bakes oven busnes
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MODEL NX58HS6005", NX5BJ56005"

COOKTOP COMPOMNENTS
Heawy-duty continuous cast grates —

- "Lft bumar grats
- “iZertar bumer grate P
- "Right burnar grate

o

-_ﬁ

-

8

)

“Cookiop bumer caps
Cooktop bumers k

Q Q
g
Cookiop bumer heads {5)
Coookiop burmer cups (5)
[t shown under bumears)
Electrodes [5)
[t eheram undar Dumears) @
il il

“Cookiop bumer control knobs {5)
- Lett-trant burmer conteod
- Left-raar burner control

- Centar bumer control

- Right-rear bumear control
- Right-frant bumar cantral

DISPLAY

OVEN VENT
[centared under aven
controt panal)

OVEN COMPONENTS
“Ovan racks (2)

Aemovable oven bottom

Aemovabbe cven door

l—l STORAGE DRAWER COMPONENTS
Removabls Storsge drawer (1)

OVEN COMPOMNENTS
i Owen rack position guide

Brodl oven burmer

(5% ='T'_-_Ju'=..?'-if.,l;z;.'l' i . '-r'%, Ty
l.:&g}ﬁw s "Cwen lght (1) ‘@_o;h..-l-i

Comvectlon fan (1}
ADJUSTABLE LEVELING LEGS {4)
(ot Ehowm)
ANTI-TIP BRACKET KIT (1)

Bake oven bumer

If you need an accessory marked with an * (asterisk), please contact the Samsung
Call Center using the phone number listed on the last page of this manual or visit
our on-line parts web site at www.samsungparts.com.
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surface cooking

BEFORE USING THE SURFACE BURMERS, make sure to follow all the safety
aamae WAMINGs and precautions listed on page 8. Fallure to do so could resull in product
darmage, personal injury, and'or death.

LIGHTING A GAS SURFACE BURNER

Make aure all surface bumers are positionad and

assembled property.

1. PFushinard tum the control knob to the LITE
pasition. You will hear a "elicking” sound
Indicating the slectronic ignition system s
warking properly.

2. After the surface burner lights, turmn the control
knot to adjust the power setting of the surface
burner and tum off the alectronic ignition
gysterm.

We highly recarmmend using the left rear side burner for simmening tormato sauce
and right rear side burmer for melting chocolate

MANUALLY LIGHTING A GAS SURFACE BURNER

If a power failure occurs, the surface burners can still be lit manually.

Use extreme caution when manually lighting a surface bumer,

1. Hold a long gas grill lighter to the surface burmer you want te light.

2. Pushirand tum the contral knob for that burmer to the LITE position,

3. Aftar the burner has lit, set the control knob and the bumer to the desired setting.

FLAME SIZE SELECTION

Harnes larger than the bottam of the cookware will not result in taster heating, but
s COU result in & fire hazard and/or parsonal injury.

The flarmes on the bumers should always stay under the cookwars. The flames should
never extand beyond the bottam surface and/ar up the sides of the coolkowara.

Abways watch the flames when adjusting the heat setting with the contral knob{s). The
flames should ahways match the size of the cookware being usad.
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GAS SURFACE BURNERS AND CONTROL KNOBS

Your gas range cookiop has five gas bumers., All sealed @ etired @
cookiop burners are of an open-port design to provide you

masy assernbly and accurate and dependable operation. The i@ O
different burner sizes ensure you have the proper heat source |

for the desired cooking job.

The nght rear side bumer privides precise cooking perforrmance for delicate foods and
foods that reguire low heat for long cooking imes, The right rear side burner lets you use
the LO setting for a very low simmer setting.

The: left rear side and center round burners are general-purpose burners that can
be used for most cooking. The HI ta LO settings provide a wide range of cooking
termperatures o meet your cooking needs.

DNIMOOD 30V4HNS

The right and left front side burners provide maximium output, These burners can also
be used as general-purpose bumers, but they are designed to provide guick heat to
large cookware. The right and left front side burmer spreads out the heat with 2 larger
circle of fames.

BURNER POSITION | FUNCTION TYPE OF FOOD
RIGHT FRONT (RF) Cruick heating Boiling Food
RIGHT REAR (RR) Low simmerirg Chorolate, Cassarolas,
Sauces
CENTER Using Griddle Pancakes, Hamburgers,
Fried Egas. Hot
Sandwichas
LEFT FRONT (LF) Cuick heating Boiling Food
LEFT REAR (LR} General heating General Food
Low simimering Tomato Sauce”,
Cagserobes

* Tamato sauce needs to be stired during the low simmering

This provides better heat distribution for larger cookware (12 in [30.8 cm) or larger pots
arvd pans,

The center oval bumer can also be used for large pots and pans, but is designed (o be
used with the center bumer grate and/or the center griddle accessory if equipped).
The oval burner also spreads aut the heat mone evenly over the large center cooking
area,

Each surface burner has a contral knob with settings from Hl to L.
They also have a LITE setting that is only used ta light the flame. The
electronic ignition system sparks when the control knob is in the LTE
position,

The surface burmer indicator next to the control knob shows which
burmer the knob contrals.
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COOKWARE USAGE

Using the correct cookware can prevent many problems, such as uneven cooking ar
extendad cooking times. Using the proper pans will reduce cooking times and cook food
more evenly, Laok for the following pan characteristios:

= Flat battom ard straight sides.

= Tight-fitting lid.
s \Weight of handle does not tilt pan.
*  Pan is well-balanced,

= Pan size matches the amount of food being prepared and the size of the surlace
burner,

= fdade of materal that conducts heat well,
s« The pat/pan diameter matches the surface bumer flame diameter,

What your cookware is made of determines how evenly and quickly heat |s transferred
fram the surface bumer ta the pan bottam.

ALUMINUM: Excellent heat conducton. Some types of food will cause the aluminum to
darken. (Anodized aluminum cookware resists staining and pitting.)

COPPER: Excellent heat conductor, but discolors easily.

STAINLESS STEEL: Slow heat conductor with uneven cooking results. Is durable, easy
to clean, and resists staining.

CAST-IRON: A poor conductor, but retaing heat very well, Cooks evenly once coaking
termperature is reachad,

EMAMELWARE: Heating charactenstics will vary depending on base material,

GLASS: Slow heat conductor. Glass cookware is designed for twe usages—top-of-
range cooking or oven use. Only use cockware where it is designated to be used.

Do not place & small pan or pot with a bottorn e
diamater of about & inches or less on the center
grate, Otherwise, it Is ikely that the pan or pot tips
aver. We highly recommend you to place such a
srmall-sized pan or pot on the rear of both side grates,

CENTER BUBRNER GRATE

Sarmsung gas ranges come with a center burner grate. This grate fits over
the center oval burner. The center burmner grate shauld not be used over
any other bumers and no other center stovetop grates should be used
with this range.
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WOK GRATE

Weks ane often used for stir frying, pan frving. desp frving and posching.
The wek grates provided can support 12 - 14 inch pan or pot.

HOW TO USE WOK GRATE

1. Before placing the wok grate, make sure that the burmer is off and the grate is
complately cool.

2. Place the wok grate on either side grates.

3. Place the pan or pol on the waok grate,
(Maki sure that the pan or pot securely sits on the work grate.)

4. Turn on the burmer and adjust the flame size.

€|

Do nat remave the wok grate until the cooktop grates, surfaces, and wok grate are
caman COMpletely cooled,

When using the cookiop. oven, or broil systems, the wok grate on the cooktop may
aamon DECOME very hot, Always use oven gloves when placing or removing the wok grate.

DNIMOOD 30V4HNS

Do nat use a pan or pot with a flat bottom or & pan or pot with a diameter that is
amon STANEF the wok ring diameter. Otherwise, it is likely that the pan or pot tips over,

Using an oversized pan or pot may cause the fiames to spread out and damage the
cuman SUMTOUNGING cookbop.

Make sure the pan or pot sits secursly on the wok grate.

CALTHIH

Do nat use the wok grate with a griddle at the sarme time.

LAUTHIH
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USING THE GRIDDLE

The non-fived coated gnddie provides an extra-large cooking surface for meats,
pancakes or other food usually prepared in & frying pan or skillst.

How to Place the Griddle : The griddie can only be usad with the center burmer, The
griddle must be properly place on center grate as the balow figure.

- : i
IR i
..m. -

AS=A

.
oS

How to make the center grate : DO NOT ramove the center grate when using the gridis.

How to Cook : Preheat the griddle according o the below guids and adjust for the cook
condition.

Type of Food Preheat Time | Preheat Condition | Cook Condition
Pancakes S min 5 (MED-HI) 4 (MED)
Hamburgers 5 miry T iHI 5 (MED-HI)
Fried Eggs 5 min 7 (Hh & (MED-LOY
Bacon - Mone 4 {MED)}
Breakfast Sausages & rrin 7 (H 5 {MEL)
Grilled Cheese Sandwich £ min 7 HD & (MED-HI}

DO NOT remove the griddie plate until the cooktop grates, sudaces and griddie
sanren PlAtE are complately cooled.

The griddie plate on the cooktop may become very hot when using the cooktop.
cxurmn OVEN OF Brodl systems. Always use oven gioves when placing or remaving the
gricdie plate.

Carsfulty put down the griddle plate on the center grate.
Griddle settings may nesd to be adiusted i the grddle is used for an extended tirme,
Your griddle will discolor over time as it becomes seasoned with uss.
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hMowve the griddle plate o the keeping place after using and gatting cooled.

Important Note :

s DO NOT averbeat the griddie. This can darnage the non fixed coating.

¢ DO NOT use metal utensils thal can damage the gnddle surface. Do not use
the griddle as a cutting board,

« DO NOT place or store items on the griddie plate.

« [0 NOT use the griddle after turning it over on the grate.

+ DO NOT use the griddle plate for anather purpose.

*  Avoid cooking exdremely greasy focds, grease spill over can aceur,
*  The griddle can bacarme hot when surrounding burners are In use

DNIMOOD 30V4HNS
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operating the oven

OVEN CONTROL PANELS AND DISPLAYS

MODEL NX58H5650W*
a2 & O E o =] [=][e]

(2 fol (i3] o

MODEL NX58H56005%, NX58J56005"

[E] ] i) [18] fE] [T i

"ﬁ All oven operations are controlled with electronic touch pads. Use the following
pads o program and operate all oven cooking, cleaning, and timing functions. All
programmed settings and cooking statuses will show on the digital display.
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Special feature, oven, and time controls

(I]Emcnox

Press to recall the Easy cook recipe satting of the oven.

CONVECTION
BAKE (

Activates the convection bake function, Use this function to
cook large amounts of baked goods on multiple shehves at
the zame timea.

E] CONVECTION
: ROAST ([ZIZE0)

Activates the convecotion rmast function. Use this function ta
cook large cuts of meat.

(+) BAKE

Touch this pad to activate the Bake function. Evenly cooks
foed using the bottom oven bumer.

E] BROIL

Activates the Broi function. Cooks foods usmg the top
oven burnear ondy.

() START/SET

N3IAD IHL DONIULYHILO

Touch this pad to start the oven cooking, cleaning, and/or
tirming functions.

OFF/CLEAR

Fress to cancel all oven cperations except the clock and
tirmer,

HOLD 3 SEC

Deactivates the control panal touch pads to prevent the
oven from accidentally beirg tumed on. It also locks the
owven door to prevent acoldental ipping of the range. Touch
pads will nol work and the oven door will stay locked until
this function iz turmed off.

NUMBER PADS

Touch these pads to set the desired times, temparatures,
and preset oven functions.

KEEP WARM

Touch this pad to keep cooked foods warrm after cooking.
This lowers the oven termperature and maintains it at 150 °F
o200 °F (66 °Cto 93 "C).

SELF CLEAN

Activates the self-cleaning oven function. Uses very high
heat ta burn off internal oven sailage.

(12) FAVORITE COOK

Activates the favonte cool fasture. This featurs lets you
preprogram up to three frequently used cooking cycles so
they can be sat and started with the touch of a8 button.

WARMING
@ DRAWER (MODEL
7 NX58H5650W*)

Touch this pad to activate the warming drawer. An electne
heating slement under the drawer uses three settings to
kesp cooked foods warm.,

@ COOKING TIME

Touch this pad, and then the desired amount of time you
want your food o cook. The oven will automatically shut off
whan the time has elapsed.

15 | TIMER OMN/OFF

Touch to sefect the timer feature. Activales a kitchan timer
for the desired armount of time.
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Allowes you to set the aven to start and stop autormatically.

DELAY START

Usze with Bake, Carwection Bake, Caonvection Roast, Cook
Time, or Self Clean functions:

CLOCK

Allowes you to set the clock,

(8] OVEN LIGHT

Touch this pad o turn the oven light on-or off,

MINIMUM AND MAXIMUM SETTINGS

Al the features isted in the following chart have minmurm and masimum lemperature or

lime settings.

FEATURE MINIMUM SETTING MAXIMUM SETTING

BAKE 150 °F (66 *C) £50 “F (288 "C}
BROIL Lo Hi
SELF-CLEAN 2 hours 4 hours
CONVECTION BAKE (EETH) 150 °F (86 “C} 5880 °F (288 °C)
CONVECTION ROAST (EIEE) 150 °F 186 C) 560 °F (288 °C)
KEEP WARM 3 hours
WARMING DRAWER * 3 hours
BREAD PROOF 12 howrs

* Model NXSBHEES0M™ Only

[f you et Conversion On for Convection Bake and/or Convection Roast, you can set
the mimimum temperature to 175 °F (79 °C).

Always bake and/or brail with the oven door closed,

If you open the oven door while the oven s operating
and leave it open, the oven burner will atop in 1 minuta,
Thiz is not a product failure, The oven will automatically
starl again when you close the door.

Application mode - Conv. Bake, Canv, Roast, Bake,
Broil, Fizza, Slow Cook, Dehwdrate, Bread Proof,
Favorite Cook.

30_ operating the oven



SETTING THE CLOCK

The clock must be set to the comect time of day for the autormatic oven timing functions
o work propery. The clock can be adiusted to show a 12-hour or 24-hour display. The

12-hour display Is the default setting.

The time of day cannot be changed during a timed cooking, delayed starl, self-cleaning,
or Sabbath function operation.

How to set the clock

1. Press the Clock pad.

2. Enter the current time in hours and minutes using the
numbsr pads (e.g., 1, 3, 0L

N3IAD IHL DONIULYHILO

The display will show the time of day, and the Start
indicator will blink.

3. Press the START/SET pad to set and start the clock.
The dizplay will show the time of day, and the Start
Indicator will turn off,

How to change between a 12-hour and 24-hour display

1. Press and hold the Clock and 0 pads for 3 seconds,
The dizplay will show the present mode (&.g., 12Hr.
rﬁ if one pad & pressed before the other, -- == will Bppear

in the display.
Press the OFF/CLEAR pad and start again,
2. Press the 0 pad to toggle between the 12-hour and 24-
hour display setting.

12Hr or 24Hr will show in the display depending on your
salaction.

3. Press the START/SET pad to change the clock display
mode,
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SETTING THE TIMER ON/OFF

The timer serves as an extra timer that besps whan the set time has elapsed. |t does not
start or stop cooking functions. The feature can be used at the same time as any other
oven functions. The timer can be set for any amount of time betwaen 1 minute and 9
hours and 59 minutes.

How to set the timer

1. Press the Timer On/Off pad. Press the pad once for m
Tha display will show Timer, and =5 =-a. will Blink in
the display. (br, min characters ams not displayved on the

hoursfminutes, twice for seconds, and thres times to
MNHEEHSE00S", NX58JEE0057)

tum off or cancel the timer.
2. Press the number pads to enter the amount of timea you n ﬂ

want in minutes or hours and minutes (e.g., 1, ).
The: set time will show in the display. -

3. Press the Timer On/Off pad to start the timer.

The display will show the remaining time. When time
has elapsed, the oven will besp and the display will
show End until you press the Timer On/Off pad. After
the pad i pressed, the display will go back to showing

the time of day.
; 1 End
You can cancel the timer at any time by pressing the
= T

Timer On/Off pacl.
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POSITIONING THE OVEN RACKS

The oven racks are removable and can be postionsd in
ary of the seven oven rack positions, Each oven rack
has a bullt-in stop to prevent it from accidentally being
pulled completaly out. Proper positioning of the aven
racks will provide the best cooking results. The diagram
ta the right shows the rack positions.

& ¢ Do not cover an oven rack with aluminum fodl.
o This will disturb the heat circulation, resulting in
poor baking.
* Do not place aluminum foll on the oven bottorn because it could cause
damage.
* Arrange the oven racks only when the oven is cool,
* When placing an oven rack in the lopmost rack position [position 7). make sure
the rack is stably situated on the embossed stop.

Oven rack positions

N3IAD IHL DONIULYHILO

TYPE OF FOOD RACK POSITION
Hamburgers and steaks Gar7
Toasts fard
Biscuits, muffing, brawnles, cookias 4
Bundt or pound cakes g
Angel food cake, pies 2
Roasts (small or large), ham, turkeys tar2

Baking layer cakes

«  Centerng the baking pans in the oven wil
produce better cooking results,

= When baking multiple items, make sure 1o
lBave a1 o 1.5in (2.5 to 3.8 cm) space
around sach item.

*  When baking on multiple racks, places the
oven racks In positions 2 and &,

= When convection baking on multiple racks.
place the oven racks in positions 2 and &.

*  Flace two pans in the rear of the top rack and the other two pans m the front
of the bottom rack.

Proper positioning of food items in the oven will help you achieve the best
cooking results,
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To remove an oven rack:

1. Full the rack straight out until it stops.
2. Lift the front of the oven rack and pull to rernove it from the oven.

To replace an oven rack:

1. Place the back edge of the rack on the desired rack supports.
2. Lift the front of the rack and slide it into the oven.

USING THE GLIDING RACK (NX58H5650W* ONLY)

The fully extenidable Gliding Rack makes food preparation easier, especially when
prepanng hesvier dishes, The Gliding Rack has 2 glide tracks that allow you ta
extend the food out the aven with louching the sided of the owen walls.

Installing the Gliding rack

= With the Gliding rack In the “Closed” position and the oven off, carefully insert
the Gliding Rack betwean the gudes until the rack reaches the back.
*  \When using the Gliding Rack in thiz oven, be sure to pull an the handle of the

rack only to slide it in and out. If you grasp the frame while wsing the rack, the
entirg Gliding Rack will be removed.
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Removing the Gliding rack

*  With the Sliding rack in the “Closed” position and the oven off and cool, grasp
the rack and frame and pull both forward to remove.

Do not install the Gliding rack directly abave the Flat rack and Recessed rack.
suman oy will not be able to Install it properly and the rack could fall.

N3IAD IHL DONIULYHILO

You can install the Ghding rack in any rack positions except the highest (evel 7}
and lowest (leval 1) rack position in the oven.

OVEN VENT

The oven vent is located under the oven ]
cantral panel. Do not block or place items in l

front of the oven vent. Proper air circulation
prevents oven burmer combustion problems
and ensures good cooking results. Since the
vent and area around the vent can become
hat, use care when placing iterns near the
owier vent. Hot steam could heat or melt tems

placed in front of the oven vent,

OVEN LIGHT

The owen has a light that is located an the
rear aven wall in the upper nght-rear comer.
The light can be turned on or off by touching
thie Cven Light pad on the oven control panel.
The oven light allows vou to check cooking
progress without opening the oven door.
Alwvays use a 40-watt appliance bulb whan
replacing the oven light.

See page B1 for ight-changing instructions.

— 1
¥ "QK

o

Came e,
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BAKING

The Bake function lets you program the oven to bake at any temperature between 150 °F
(86 “C) and 550 “F (288 “C).

How to set the oven temperature

1. Fosition the oven rack in the desired location.

2. Press the Bake pad. The oven will beep every time a
pad Is prassed.
The default temperature, 350°, and the Start ndicator
will blink on the display. if the default temperature is the
desired cooking temperature, skip 10 step 4.

3. Press the number pads for the desired cooking
termperature (for exarmple, 3, 7, ).

The selected coaking temperature and the Start
indicator will blink on the display.

4. Press the START/SET pad.

The oven will autormatically light and start preheating.
The display will show a blinking =, along with 1507,
Bake, and the bake element icon, until the oven
reaches 160°, Then, the display will just show the
actual oven temperature.

Whien the oven reaches the desired baking
termperature, it will besp 6 imes.

5. Place the food in the oven and close the oven door
Preheating is very important for good baking resulls.
6. When baking is complete, remove the itemis) from the
aven, close the oven door, and press the OFF/CLEAR
pad.
The aven will shut off, and the display will show the
tirme of day.

To change a programmed baking temperature, press the Bake pad, enter

the new baking temperaturs, and then press the START/SET pad. If the oven
temperature is higher than the new satting, the oven will beep & times, then show
the new setting. The oven will complete cooking at the new temperature,
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If your baking results are not what you are used to, the
preset oven cooking temperature can be adjusted £30 °F

(=15 °C) as follows:

1. Press and hold the Bake and 0 pads for 3 seconds.
The dizplay will show Add and 0.

2. Press the Bake pad to toggle between + or -
temperature adjustiments,

3. Press the number pads for the desired temperature
adjustrment for exampls, {1, 0.

The display will show Add and 10,

4. Press the START/SET pad. %

The aven will besp twice, and the display will show the
time of day. The nesxt time you bake, the oven will use &
the new temperature setting.

Thig adjustrment will not affect the broling or the sell-cleaning temperatures.
The adjustrment will be retained in memory after & power failure.
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CONVECTION BAKING AND ROASTING

The Canvection Bake function [ets you program the oven ta |
bake at any termperature between 150 °F (66 °C) and 550 °F
(288 =C}J. The Comvection Roast function lets you program

the oven to roast at any termperature between 150 °F 66 “C)
and 550 °F (282 “C). The convection fan in the back of tha
oven cavity ciroulates the hat air evenly throughout the oven
cavity, As a result, foods are evenly cooked and browned in
less time than with regular heat.

Convection baking

e |ddeal for foods being cooked on multiple racks.

s  Good for large quantities of baked foods.

= Provides good results with cookies, biscults,
brownies, cupcakes, cream puffs, sweet rolls,
angel food cake, and bread.

e Cookies have best cooking results when cooked |
on flat cookie sheets.

e \When convection baking on a single rack, place the oven @ck in position
Jord.
When convection baking on multiple racks, place the oven racks in position
2and 5.

"ﬁ The oven autormatically adjusts the temperature for convection baking with
the Convection Aute Conversion feature. See page 51 for details.

Convection roasting

=  Good for larger tender cuts of meat, uncoverad,

*  Place a broil pan and grid under the meat or
paultry during convection roast for best results.
The pan catches grease spills and the grid
prevents greasse spatters.

Meat and poultry are browned on all sides as if {
theny were conkad on a rotissens. Heated air will be
circulated over, under, and ardund the food being roasted. The heated air seals in
juices quickly for a moist and tender interior while creating a nch, golden-trown
exterior.

See the “Recommended convection roasting guids” on page 40 for
recormmendead cooking times and temperatures.
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How to set the oven for convection baking or roasting

1. Position the oven rack in the desired location.

2. Press the Convection Bake ([EE) or Convection m
Roast [[EEEE]) pad. The oven will beep every time a
pad s pressad.

The default termperature, 350, will blink on the display
It the defaull termperature is the desired cooking
temperalure, skip O step 4.

3. Press the number pads for the desired cooking
temperature {for exampls, 4, 2, §).
The setected cooking temperature will blink on the
display.

4. Press the START/SET pad.

The aven will autarmatically light and start prebeating.
The display will show a blinking ». along with 150°,
Conv. Bake ([EII), and the convection bake
element and fan icons, until the owven reaches 1560,
Than, the display will just show the actual oven
lernperature,

When the oven reaches the desired biaking or roasting
termperaturs, it wil beep 6 times.

5. Flace the food in the oven and closea the aven doar,

Preteatng is very important for good baking results. All
roasting should be dane on & brod pan and gnd.

6. When baking or roasting is complete, remove the
ftemis) from the ovan, close the oven door, and press
tres OFF/CLEAR pad.

The aven will shut off, and the display will show the
time of day,

To change a programmed baking or roasting temperature, press the
Convection Bake (B o Convection Roast ([EEEE pad. entar the new
cooking tempenature, and then press the START/SET pac.

If the oven temperature is above the new setting, the oven will beep 6 times, then
show the new setting. The oven will complete cooking at the new temperatures
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Recommended convection roasting guide

The size, weight, thickness, roasting temperaturs setting, and your preference of
doneness will affect the roasting time.
The following guide is based on foods starting at refrigerator termperature.

Foom Minutes Oven Internal
o Per Pound | Temperature | Temperature
350 *F 160 °F
b f ag_%
P Medium 28-33 H7T 0 i1 G
(3to b b 350 °F 170°"F,
Wall Do 3038 PR, Ry
|.1|.-r' ) {77 "G}
Beaf
350 °F 160 "F
Tendarlain Medium 3545 1770 71 =0
Roast
12 to 2 b veall Do ar_ 350 °F 170 °F
Wall Dona 15-54 (177 26} 770
Roast gt i
[Bone-in or Bonaless) 22-28 JfD F ,1 e |-
PR (177 =C) {77 °0)
1310 5 )
- ) 350 *F 170 °F
— 2 chaps 3040 1a1al (177 °C) 77 °C)
Chops . -
[0.5-ta 1-in 4 chaps A0-50 tatal ?_59 1_"_,9 F
L e (177 =) [Tl |.'.-_I
thick)
G chops AL-55 fatal 3_5? _ 1_r_{.‘ F
1177 =) {77 °0)
Chicken, Whola 0E-50 ars "k 18D "F
(2.5 to 3.5 b} = (Hg1=C) (B2 0
Turkexy, Whiole {Unstuflad °) 10-18 425 "F 180 °F
(10 to 16 I} (163 =G} Bz "G
Turkey, Whole {Unstuffad °) 325 °F 180 "F
Poult B-15 ;
4 |18 to 24 b 183 =G (8270
" 325 °F 1TD°F
. ¢ Bl e . _an
Turkey Breasts {4 to © Ib) 18-23 (163 “C) 770
335 °F 180 °F
arnih He & 1.5 &) B0-T5 tats Ly .
Carnish Hen (1 te 1.5 &) 50-75 tatal (163 "C) (B2 *C)
325 °F 180 °F
hdedivm 25-30 iy D
Half Leg (183 "C) {71 =C)
(3 to 4 1) 335 °F 170°F
= ) ay L
Wedl Dona 3a0-35 (183 "C) (77 °C)
Lamb 395 °F 160 F
Medium 25-30 SE ]
Whada Leg [183 "Gy 171 °0C)
(Blo 7 b 325 °F 170 °F
] -- 30-35
Well Donsa 30-35 (183 "C) (77 0

* Stuffed furkey requires additional roasting time. The minimurm safe
temperature for stuffing in podltry is 165 °F (74 *C).
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TIMED COOKING

The Cook Time function lets you program the oven to cook food at a set temperature for
a desired length of tme. At the end of the set time, the oven will automatically shut off.

Use caution when using the Cooking Time or Delay Start functions. These functions
caman e best used when cocking cured or frozen meats and most fruits and vegetables.
Foods that can easily spoil, like milk. eggs. fish, poultry, and meats, should be

chilled in a refrigerator before they are placed in the oven. Bven when chiled,
they should not stand for mare than 1 hour before cooking beging and should be
removed pramptly when cooking s completed. Eating spolled food can result in
sickness from food poisoning.

How to set the oven for timed cooking

1. PFoaition the oven rack in the desred location. Place the
food in the owven and close the oven door.

2. Press the Bake pad
The default termperature. 350, will blink on the: display.

If the default termperaturs is the desired cooking
temperature, skip o step 4.

3. Press the number pads tor the desired cooking
temperature {for example, 3, 7, &)

The s#ected cooking temperature will Blink on the
display.

4, Fress the Cooking Time pad.
The digplay will Show =" cemn.

(b, min characters are nat displaved an the
MESEHSE00S", NASBIG6005%)

5. Press the number pads for the desired cooking lime.

The display will show the selected time, and the Start
indicator will blirk. You can set the time to any length
between 1 minute and 9 hours and 99 minutes.
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6. Press the START/SET pad.
The oven will automatically light and starl preheating.
The display will show a blinking =along with the default
ar selected temperature, Bake, and the bake

element icon, until the oven reaches that tempearature.

Whien the oven reaches the desired termperature, it will

besp B times. The oven will start cooking for the set L
amount of time, and the remaining cooking time will be

displayed.

To see the time of day, press and hold the Cloek pad.
Whien the Clock pad is released, the display will go
tack to the remaining cooking time. When the cooking
tirne has elapsed, the oven will autormatically shut off
and the display will show the time of day.

To change a programmed baking temperature, press the Bake pad. enter
the new baking temperature, and press the START/SET pad. If the oven
temperature is above the new setting, the oven will beep & times, then show the
new setting. The oven will complete cooking at the new temperaturs.

To change a programmed cooking time, press the Cooking Time pad,
enter the new cooking time, and then press the START/SET pad. The oven wil
continue cooking for the remaining new el time.

Flace food in the oven after prebeating if the recipe calls for it. Preheating is
impartant for good baking results, After the oven has reached the desired
cooking temperature, it will beep 6 timeas.
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DELAY TIMED COOKING

The Delay Start function lets you use the kitchen timer to automatically start and stop
arother cooking program (Bake, Convection Bake, or Convection Roast). Delay Start
can be sat before othar cooking operations for up to 12 hours, The clock must be sat to
the comact time of day for Delay Start to work property.

Use caution when using the Cooking Time or Delay Start functions. These functions
anmon e bEst used when cooking cursd or frozen meats and most fruits and vegetablas.
Foods that can easily spail, like milk, eggs, fish, poultry, and mesats, should be

chilled in a refrigerator before they are placed in the oven. BEven when chilled,
they should not stand for mare than 1 hour before cooking beging and should be
removed promptly when cooking i completed. Eating spolled focd can result in
sickness from foed posoning.

How to set the oven for delay timed cooking

1. Position the oven rack in the desired loocation. Place the
food in the oven and close the oven door.

2. Press the pad for the desired cooking operation, e.g.,
Bake.
The detault termperature, 350°, and the Start indicator

will Blink on the display. If the default temperaturs is the
desired cooking termperature, skip to step 4.

3. Press the number pads for the desired cooking
temperature (for example, 3, 7, §).

The selected cocking temperature and the Start
incicator will blink an the display.

4. Fress the Cooking Time pad.

The display will show the selected cooking temperaturs,
Bake, and =" -=mn,

(HR. min characters are not displayed on the
NXSBHEE00S™, MXSBIGE005")

5. Press the number pads for the desired cooking time.

The display will show the selected cooking time, and
the Start indicator will blink. You can set the time to
amy amount of time betweean 1 minute and 9 hours and
99 minutes.
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6. Press the Delay Start pad,
The display will show Delay, and -- - will blink.

7. Praas the number pads for the tmes you want the oven
to turn on [for esxampie, 4, 3, 0.

The Start indicator will blink under Delay and the
selected start time,

8. Preas the START/SET pad. m

The owven will autornatically turn on and beep when the
aet start time is reached. HLASEEE

The oven will autornatically light and start prebeating.
When the oven reaches the desired cooking
termperature, it will besep 6 imes.

The display will count down the sl cooking time. 130

When the cooking tima has elapsed, the oven will
automatically shut off and the display will show the time
af day.

To change a programmed starting time, press the Delay Start pad, enter
the new starting time, and then press the START/SET pad. The aven will start
cooking at the new start tme.

To change a programmed baking temperature, press the Bake pad, anter
the new baking temperaturs, and then press the START/SET pad. If the oven
termperature is above the new setting, the oven will beep & times, then show the
new setting. The oven will complete cooking at the new temperature.

To change a programmed cooking time, press the Cooking Time pad,
enter the new cooking tims, and then press the START/SET pad. The oven will
cortinue cooking for the remaining new set time.

Place food in the oven after preheating if the recipe calls for it. Preheating is
important for good baking results. After the oven has reached the desired
cooking temperature, it will beep 6 timeas,
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BROILING

The Brall function allows you to cook and brown foods using only a top heat source. The
oven door must remain closed during brofing. The meat or fish should always be placed
on a brailing grid in a brailing pan.

If & fire oocurs during broding, leave the oven door closed and tum off the

eomaw OVEM. [ the fire continues, throw baking soda on the fire or use a foam-type fire
extirguisher. Do not put water or fiour on the fire. Flour may explode and water
can cause a grease firg to spread. Both can cause personal injury andi/or property
damags.

How to set the oven for broiling

1. Place the food on a brolling pan with insert gnd. Place
the food and pan on the top oven rack, positioned as
recommended in the "Recommended troiling guide” u
on page 42. Close the oven door,

2. Press the Broil pad once for Hi and twice for Lo, The
oven will beep every time a pad is pressed.

The Start indicator will bling to the right of Hi or Lo
and Broil on the display. Use Lo to cook foods such
as poultry or thick cuts of meat thoroughty without
owarbrowring them.

3. Press the START/SET pacl.

The oven will automatically light the top oven burner
and start cooking.

The display will show the selected brol setting (Hi or
L, the broil element icon, and Broil.

Broil on one side until food s browned; furn and cook
on the other side.

When cooking is completed, press the OFF/CLEAR
pad to shut off the aven or to cancel braling at any
time. The display will show the time of day,

To change a programmed broiling setting, press the Broil pad to toggle the
setting betwesn Hi and Lo, Pressing the START/SET pad will change the brall
setting and complete cooking at the new temperaturs.
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Recommended broiling guide

The size, weight, thickness, broiling temperature setting, and your preference of
daneness will affect the broiling time. The following guide is based on meats and/
ar fish starting at refrigerator temperature.

Food Quantity and/ | Rack 1st 2nd Comments
or Thicknass position* | side side
time time
{min.) | (min.)
Ground Beef
Wesll Done 1 Ik (4 peatties) Bor? ¥-1a 5-7 Space avanly. Up to B
0.5 1o 0L.75-in patties may be broilad
thick al oncs.
Beaf Steaks
Madium t-in thick 110 B 1012 BT Steaks less than 1-in
Wesll Dbne 1.5 lbs & 1214 Bg thick ook I.’1r_uugh
baefiires: Bircsriing.
Meadum 1.5+in thick 2 1o i} 15-18 | 1417 | Pan trying =
Well Dons 5 lhs & 18-22 | 17-1g |meommendad.
Slash fat.
Chicken 1 whala cut-up 4 30-35 165-20 | Broil skin-sida-down
210 2.5 |bs first.
Split langthoaiss Spread apear.

o Bradsts 5 15.20 742 Birush wilh malted
butter betare and
haltway thraugh
traailirigs.

Fish Fillats 0.25- to 0.5-in i} B-10 3-4 Handla and turn wary
thick carefully.
Birush with lermon
bistter betare and
durirgg coaking. if
desired.
Ham Slices 0.5-in thick g 7-10 5-6 Incraase lima 5 to 10
[pracooked) minutes per side far
1.5-in thick or home-
curad barm.
Pork Chops
Well Done 213.5-In thizk) il B-11 A6 Slash fat.
Lamb Chops
Madium 2 {1-in thick) [} B-12 5-B
about 1050
12 oz
Well Dons g 10-18 7-11 Slash fat

* Bew illustration on page 33 for description of rack positions.
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KEEP WARM

The Keep Warm function allows you to keep cooked foods warm at a low baking
ternperature. The Keep Warm feature keeps cooked food warm for serving up to 3 hours
after cooking has finlshed. After 3 hours, the feature sutomaticslly shuts off the oven.

How to use the warm feature

1. Poaition the ovan rack in the desired Iocation. Flace the -
food in the oven and close the oven door.
2. Press the Keep Warm pad.

The Start indicator will blink under the timea of day and
Warm an the display.

3. Press the START/SET pad.

Thie avers will autarmatically light and start preheating to
the Keep Warm termperature fapprox. 170 °F [77 *C]).
The display will show the oven element icon, Warm,
and the time of day.

When warming is compleled, press the OFF/CLEAR
pad to shut off the oven or to cance! Keap \Wanm at any
time. The display will show the time of day.
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To program Keep Warm after a timed cooking function, press the Keep Warm
pad after yvou program the timed cooking function. When Time Cook is complete,
the oven will besp 6 times and lower the oven temperature to the Keep Warm
setting, The oven will maintain that temperature untl Kesp Warm is canceled
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USING THE EASY COOK FEATURE

Pizza

This plzza function is designed to produce a crisp and browned bottom while
keeping the topping maoist.

How to set the Pizza function.

1. Press the Pizza pad. MESEHSE005"
MNASEJSEO0ST  NXSBHSES0W

2. Press the START/SET pad o begin pizza NEESHEE005"
Cooking. HX58J56005¢ MX5BHSES0W"

'.‘ﬁ * Llze only 1 rack and place the rack in position 3 or 4 for the best results
when using the pizza feature
« The default temperature 1= 400 °F. ¥You may adjust the ouven temperature
1o fit your needs.
= Fallow the package instructions for preheating and baking times.

Slow Cook

The Slow Cook feature can be used to cook food more slowly &5t lower oven
termperatures. The extended cooking times allow better distribution of flavars in
many recipes, This feature ik idaal for roasting beef, pork & poultry. Slow cooking
meats may causs the exterior of meats to become dark but nor bumt, Thas s
riormial,

How to set the Slow Cook.

NXE8HSE005"

Hre e e A .
1. Fraess the Slow Cook pad once for Hl or twice Prspis el e e

for LO.
2. Press the START/SET pad to begin slow MX58HEE005
cooking. MXSEJSE00S"

s Lge only 1 rack and place the rack in position 3 or 4 for the best results.
+ Preheating the oven will not be necessary,
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Dehydrate

This function is designed to dry food or remove the moisture from food using
heat circulation.

How to set the Dehydrate function.
1. Press the Dehydrate pad.

2. Prass tha number pads for the desired temperatuns,
{zet between 100 Fand 175 7F)

3. Press the START/SET pad to start the detwdrate mode.
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4. When the food is dehydrate. press the OFF/CLEAR pad.

= (o not prebeat the oven for this function
& After drying the food, Keep itin a cool and dry place.
+ |f the temperature sstting iz out of range. an eror will be displayed.

Recommended Dehydrate guide

Category Rack pasition Recommenad Optium temp.
Single rack Multi rack weight(g)
Vegeatables Joard 2and 5 250 1o BOO 100-150F

Fruits Sor 4 2and 5 250 to 600 1001507

Maatis Joard Zand 5 A00 to-850 145175 F

operating the oven _49



Bread Proof

The proofing feature maintaing a wam ervdronment useful for rising yeast-
leavensad products.

How to set the oven for proofing.

1. Enter the proofing mode.
Fress the Bread Proof pad.

2. Start the proofing function. Press the pad. The proofing
feature automatically provides the optimum temperature
far the proof process, and therefare does not have 5
temparature adjustment.,

3. Press the OFF/CLEAR pad at any time to turm off the proafing feature.

‘.’% » |f you press the BREAD FROOF pad whean the oven termperature is
above 100°F, Hot will appear in the display, Because thess functions
produce the best results when started while the oven is col, we
recormmend that you wait until the oven has cooled down and Hot
disappears from the display.

* To avoid lowering the oven temperature and lengthening proafing time,
do not open the oven door unnecessarly.

= Check bread products early to avoid aver-proofing.

+ [0 not use the proofing mode far warming food or keeping food hot.
The proofing oven temperature is not hot enough to hold foods at safe
temperatures, Use tha warm featurs,

* For best results, place the dough in a dish in the oven on rack 3 or 4 and
cover the dough with a clath or with plastic wrap. (The plastic may need
to be anchored undermeath the container 50 the oven fan will not biow it
off )
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FAVORITE COOKING

The Favorite Cook function allows you 1o prepragram up to 3 diffsrent cooking functions
or favorite recipe settings so they can be recalled and started at a touch of a button. You
can usa only Bake, Convection Bake, or Roast Conveclion as a Favarite Cook selection.
You can not use any Delay Start functions as a Favorite Cook sslectian,

How to set a favorite cook selection.

1. Press the pad for the cooking operation you want to
store, e.g., Bake. The oven will beep every time a pad
is pressed.

The detauit termpearature 350° will blink on the display,
If the default temperature Is the desired cooking
temperature, skip o step 3.
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2. Press the number pads for the desired cooking
temperature (for example, 3, 7, 5.
The selected cooking temperature will blink on the
display.

3. PFress the Favorite Cool pad the number of times that
cormasponds o whersg you want to stora the operation
and temperature:

1 time for recips 1,

2 times for recipe 2,

3 times for recipe 3.

The corresponding number and the setting will show in
the display, and the Favorite Cook will blink under the
salected Favonte Cook setting for that recipe.

4, Press the START/SET pad.

The display will show the last set or used Favarite Cool
temperature setting and the current time of day.

ﬁ Press the START/SET pad once to save the Favorite
Cook setting or twice to save and start Favorite Cook
at the selected setting.
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How to use or recall a favorite cook selection

1. Position the oven rack in the desired location.

2. Press the Favorite Cook pad the number of times thal
corresponds to where the recipe setting is stored:
1 time for recipe 1,
2 times for recipe 2,
3 times for recipe 3
The Favorite Cook will blink under the selected
Favorite Cook setting for that recipe on the display.

3. Prass the START/SET pad
Ao ol Blink to the left of the delawlt or actual
termperature untl the sslected ternperature (s reached,
The cwven will beep 6 times, The default or actual
temperature. the cooking function, the cooking
function ioon, and the time of day will be displayed.
When the oven reaches the desired coaking
ternperature, it will besp 6 times.

4. Place the food in the oven and close the oven door,
Preheating is very important for good baking or roasting
results

5. When cooking is complete, remove the itemis) from the 130
avan, close the oven door, and press the OFF/CLEAR
pad.
The: oven will shut off and the display will show the time
of day:
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SABBATH FUNCTION

{For use on the Jewish Sabbath and Holidays)

W

For further assistance, guidelines for proper usage and a complete list
of models with the Sabbath feature, please visit the web at http:\\www.
star-k.org.

The Sabbath function can only be used with the Bake and Cooking Time settings.

The oven will operate at the set temperature and stay on until the Sabbath function is
cancelled or the set Cooking Time has elapsed. When Sabbath is selected, it overrides
the preset factory energy-saving features. All display lighting, oven signals, most control
pads, and the convection fan will be deactivated.

How to set the Sabbath function

1.

2

Position the oven rack in the desired location. See page
an.

Fress the Bake pad. The oven will beep every time 8
pad s prassed until the Sabbath function 2 activated.

The default tamperature, 350°, will blink on the display.
It the default temperaturs is the desired cooking
temperature, skip 0 step 4.

Fress the number pads for the desired cooking
temperature {for example, 3, 7, ).

The sslected cooking termperaturs will blink on the
display.

Fress the START/SET pad. -
Press and hold the Clock and Timer On/Off pad at
the same time for 3 seconds.

The display will show SAb. The oven signals, display
LEDs, and all oven controls except the number, Bake,
Cooking Time, START/SET, and OFF/CLEAR pads

will be deactivated.

In approxmatety 20 seconds, the control panel will

“click” and the oven will start the lighting and preheating

process, After the aven reaches the selected cooking

temperature, the oven will continue to cook al that

temperature until the Coolk Time has elapsad or the

Sabbath function ks cancelled.

The display will not count down the set cook time, but

the oven will shut off at the end of the set time,
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How to set timed bake in Sabbath mode

To set timed bake in Sabbath mode, do the following steps after doing step 3
from “How to ast the Sabbath function”,

1. Prass the Cooking Time pad.
The display will show =" ==min.

{hr, min characters are nol displayed on the
MHEAHAGE005S", NXSEISE005")

2. Preas the number pads for the desired cooking time.

The START indicator will blink on the display. You can
aet the time to any length of time betwesen 1 minute
and 9 hours and 99 minutes.

Frocesd with step 4 from "How to set the Sabbath
furiction”.

How to change the temperature and exit the Sabbath
function

To change a programmed baking temperature, press
the Bake pad, enter the new baking temperature, and
press the START/SET pad. In approximatedy 20 saconds,
the control panal will "chck” and tha oven will complete
cooking at the new temperature.

To exit the Sabbath function, press and hold the Clock
and Timer On/Off pad &t the same time for 3 seconds.
The display will shaw the time of day.
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EXTRA FEATURES

12-Hour/3-Hour Energy-Saving

With this feature, should you forget and leave the oven

on, the control will automatically turm off the oven after 12
haurs during baking functions or after 3 hours during a broil
function.

Haw ta turn 12-haur energy-saving feature on or off

1. Press the Cooking Time and 0 pads at the same tima
for 3 seconds.
The display will show 12 Hr (12 hours shut-off) ar -- Hre
(Mo shut-off).
The detault is 12 Hr.

2. Press the 0 pad to select ON (12 Hr) or OFF (== Hr).

3. Press the START/SET pad to save and start the
feature sattings.

Fahrenheit or Centigrade Temperature Selection

The oven control can be programmed to display
temperatures in Fabrenheit or Centigrade, “

The aven has been presel at the factory to display In
Fahrenheit,

How to change the display from Fahrenbeit to Centigrade
or frarm Centigrade to Fahrenheit. “

1. Prese the Broil and 0 pads at the same time for 3
The display will show F (Fahrenheit) or © [Centigraca).
The default iz F

2. Press the 0 pad to select F or C. Pressing the 0 pad
toggles betwesn F and C.

3. Press the START/SET pad to save and set the temperaturs salection.
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Convection Auto Conversion Feature

When using convection bake, the convection auto
comversion featume will automatically convert entared
regular baking temperatures to convection baking
temperatures. This feature s activated so that the display
will show the actusl comertad (reduced) temperature.
How to enable or dizabde the auto corversion feature.

1. Fress the Convection Bake and 0 pads &t the sams
time for 3 seconds. Lon On
The display will show Gon On [enabied) or Gon OFF
(disablad),
The: default setting is Con OFF.

2. Preas tha 0 pad to sslect Con On or Con OFF

3. Praas the START/SET pad 1o save and st the auto conversion feature.

Sound On/Off

By using this feature, you can set the oven controls o operate silenthy.
How to turn the sound on or off,

1. Press the Owen Light and 0 pads at the sarme time for
J seconds. - “
Tha display will show Snd On {(sound on) or Snd OFF
(sound off).
The detault setting 15 Snd On.

2. Press the 0 pad to toggle between Snd On and Snd
OFF.

3. Press the START/SET pad to save and sat the audible
sigral sething.
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Jsing the warming
drawer

ABOUT THE WARMING DRAWER (MODEL
NX58H5650W* ONLY)

The Warming Drawer lsts you kesp hat, cooked foods warm. Always start with hot food.
Do not use the warming drawer to heat or rebesat cold food.

Allow appraxirmately 25 minutes for the warming drawer to prébeat.

& Do nat use plastic contairers or plastic wrap in the warming drawer. The plastic will
anmon melt Lpon direct contact with the drawer. Melted plastic may not be removable and
= not covered under the warranty.

HIMYHO DNIWHYM IHL DNISN

* Do not ling the warrming drawer wath alurmirurm foil, Foll @5 an excellent heat Insulator
and will trap heal benaath it This will upset the performance of the drawer and could
damage the interor finish.

+« [Donot pul liguid or water in the warming drawer.

+ Al foods placed in the warming drawer should be covered with a lid or aluminum foil.
When wamming pastries or breads, vent the cover to allow moisture to escape.

+  Remove serving spoons, ete., before placing containers in the warming drawer,

+  Food should be kept hot in its cooking container or transferred to a heat-safe serving
dish,

& The warming drawer cannot be used dunng & seff-cleaning cycle.

+  The warming drawer will shut off autormatically after 3 hours.
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TURNING THE WARMING DRAWER ON OR OFF

1. Prass the Warming Drawer pad once for low warming
temperature, twice for medium warming termperature, three
times for high warming temperaturs, ar fowr times to shut off
the warming drawer,

Warming Orawer and the selected ternperature light will show
i the display, and the warming drawer will start to heat,

2. To shut off the warming drawer, press the Warming Drawer
pad until the drawer shuts off,

Pressing the OFF/CLEAR pad doss not turn off the warming
clranver.

Recommended settings

DRAWER SETTING TYPE OF FOOD*
LOW Soft rolls, emply dinner plates
Roasts | [ amb), casseroles, ]
MED Roasts (best, pork, lamb), casseroles, vegetables,

eggs, pastries, biscuits, hard rolls, gravies

FPoultry, pork chops, hamburgers, plzza, bacon, fried

HIGH fonds

* Different types of food may be placed in the warming drawer at the same time.
For best results, do not lsave foods in the warming drawer for langer than 1
haur. De not leave smaller quantities or heat-sensitive foods, such as eggs, for
langar than 30 minutes.
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maintaining your

apolance

» Always make sure the controls are OFF and all surfaces are cool befare
wamana TEMOVING and’or cleaning any of the rangs parts. This will prevent you from
getting bumed.
e |f the range is pulled out from the wall for any reason, make sure the anti-tip
device is reengaged after the range has been pushed back into place. Failure to
take this precaution could result in the range tipping and personal injury.

CARE AND CLEANING OF THE OVEN

The pwen and surface burner control panels can be sasily cleanad with a damp cloth
andlor glass cleaner, Heavily solled areas can be cleaned with warmrn, scapy water,
MNever use steel wool or abrasive cleansers.
4 Protect the surface from sham objects.

Al of the above iterns can damage the surface.

Oven control panel

1. Taolock the oven controls and the oven door, preas and
hald the OFF/CLEAR pad for 3 seconds. This prevents
accidental aven operation and appliance tipping.

The oven will besp and the display will show Loc, the
time of day, and the Lock icon.

2. Ciean spatters with a damp cloth, glass cleaner, or
WAL, Soapy water.

OFF/CLEAR pad for 3 saconds.
To unback just the controls, hold the door slightly open

while pressing and holding the OFF/CLEAR pad for 3

The oven will besp, and Loc and the Lock icon will
disappear from the digplay. Close the oven doar, if you
are holding it open.

3. Tounlock the controds and the door, press and hald the g
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Stainless steel surfaces

Do not use a steel-wool pad or abrasive cleaners on stainless stesl surfaces.
o Abrasive pads and cleaners will scratch the surface and damage the surface
finizh,

Ta prevent any discolomations
andfar grease staing, we
recommend cleaning and
rermoving any spils, spots, and
grease from the mnge after each

Stairmus aluol
use. S |

1. Wipe off any spills with a damp,
aoft clath.

2. Apply an approved stainless steel
Cleaner to a damp, clean cloth or
paper towel, Clean a small area
carefulty following the instructions

should ahways be cleansd with

an the cleaner. Stamless stesal f
the grain in the stainless steel, if e .
Applioenle; ‘;2_1
3. Dry and buff with & clean, dry, soft e e—
T
cloth. ~T

4. Repeat steps 2 and 3 as necassary,

Do not spray any type of cleaner into the manifold panel holes. Within these
a0l Bre ignition switches which carry the current that ights the surface
bumers. Spraying inta them could damage the range.
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Oven racks

If the: racks are left m the oven during a seff-cleaning cycle, thelr color will turm

sfightly blue and the finish will be dull. Atter the self-cleaning cycle s complete

and the oven has cooled, rub the sides of the racks with wax paper or a cloth

E?Entainin}?s a small armount of cil. This will help the racks glide more easily inta
ir tracks.

Gliding racks may be cleansd by hand with an abrasive cleanar ar stesl wool.
During eleaning, be careful not to allow water or cleaner to enter the siides on

the sides of rack.

[ﬁ ¢ Donotclean in a dishwasher.

If the rack becomes hard to remave or réplace, ightly wipe the oven
rack guides with sooking cil. Do not wipe cooking of on the slides.

v |f the rack becomes difficult to slide, the rack may need to be
lubricated using the Graphite Lubrcation.

[.‘2 ¢ To order Graphite Lubrication, Call our center at 1-800-SAMSUNG

(T26-7864) or visit our homepage (WWwW.SaMSUNG.COMYUS OF Www.
samsung.com/ca) and reference DGE1-016294,

e [ you want to buy directly, connect to httpz/Awww.samsungparts.
corm/Detault. asmx.

To lubricate the slides

1.

rj = Do not spray gliding rack with cooking

Remove the rack from the oven. See removing
the gliding rack in the USING THE GLIDING
K section.

Fully extend the rack on a table or countertop.
MNewspaper may be placed undermeath the rack
for easy cleanup.

If there is debris in the slide tracks, wipe it away
using a paper towel.(Any graphits lubricant
wiped away must be replaced - See steps 4
through 7.

Shake the graphite lubrcant befare aEm'ng

it. Starting with the left ifront and back) slide
mechanism of the rack, place four {4) small
drops of lubncant on the two (2) bottom tracks
of the slide close to the bearing carmers.

Repeat tor the nght (front and back) slide
mechanism of the rack.

Cpen and close the rack saveral times fo
distribute the lubricant.

Replacs the cap on the lubricant and shake it
again. Turn the rack over and repeat steps 3, 4,
5and 6,

Close the rack, tum rack rght-side-up and place
in the aven. See instaling the gliding rack in the
LISING THE GLIDING RACK section.

spray or other lubricant sprays.
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Oven racks

To keep racks shiry and looking like new,
remove racks from the aven and clean by
hand in hot, soapy water with a plastic or
soap-filed scouring pad.

Do not leave the oven racks in the

aaumoy OVEN during a self-cleaning cycke.
The extreme heat in the self-cleaning
cycle wil permanently discolor the
owvien racks and make them difficult
o shde.

It racks become difficult to slide, rub ———— =

the side rails with wax paper or a cloth
cortaining a small amourt of caoking ail. This will help the racks slide mone easity
i thes tracks.

QOven door

Do not allow meisture to enter the

i o0 or contact the doar gasket
during cleaning. Moisture entering
the daor assembly and or getting
on the door gasket will damage the
gaskst,

The oven door has multiple surfaces that
require different cleaning technigues. The
gasket on the inside surface of the oven
door should never be cleaned or moved to : -
clean other surfaces. The gasket is made E —
of waven materizl which is essential for a =

good heat seal,

The nside door surface cutside of the gasket should be cleaned by hand with
hot, soapy water and a soapy plastic scouring pad. Rinse and dry thoroughly
with a clean, soft cioth. Do not get the gasket wet or allow maisturs to get inside
the door assemblby.

The inside door surface inside of the gasket and the inside door glass are
cleared during the oven's seff-cleaning cyche.

The oulside door surface is stainksss steel and should be cleansd using the
instructions on page 55.

The outside glass surface can be cleaned with glass cleanar or warm, soapy
water with a thorowgh rinse. Do not let moisture get inside of the door assambly.
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CARE AND CLEANING OF THE COOKTOP

Surface burner controls

1. Make sure all surface burmer knobs are in the OFF
position.

2. Pull the contral knobs straight off the surface burner
control valhe stems.

& Do not clean the control knobs 0 a dishwasher, They

crran A0 NOL dishwasher-safe.

3. Clean the control knobs in wanm, soapy water. Rinse

and completely dry all surfaces (including back and
stem holg).

Do not use spray cleaners on the surface bumer

iz CONIO! panel. Spray entering the valve holes could
contact electrical components resulting in death,
personal injury, or product damage.

4, Clean stainless steel surfaces with stainless steel
cleanar on a damp, soft cloth,
Ses page 55,

5. Replace the control knobs in the OFF pasition by
pushing them straight onto the control vaive stems.
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Surface burner grates and assemblies

1. Tum off all contrals and make sure all parts have cooled.

2. Lift off and remove the burmer
grates from the cooktop, Make
note of the bumer sizes and
locations of all the surface burners.

3. Lift off bumer caps from top of the
burner heads.

4. Lift the bumer heads off the valve
manifalds and starter electrodes.

5. Clean all removable bumer parts in warm, soapy water. Do not use steal-woaol
pads or abrasive cleaners on any burner part.

6. Hinse tharoughly and completely dry all parts betore they are reassembled.

Starter electrodes are not removable and should enly be wiped clean whan
the controls are in the OFF position.

T. Set all bumer heads on top of
the manifold valves in the same
location you removed them from.
The: hole on the side of the bumer
heads goes over the electrodes.
The: bumer heads are correcthy
installed when they are flat on the
top of the manifald valves.

8. Set all bumer caps on top of the
burner heads.
These also need to be flat on top of the bumer heads to ensure proper and
safe operatian.
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The caps on Precise simmer bumer (BR) and inside Double-ring Bumer (RF)
can be interchangeably used.

N _ #
Flat surface

Concave ling

8. Replace bumer grates on topof the mAnge
cookton.

10. Push inand turn each surface burner control knob to the
LITE position, let each burmer light, sand then set esch contral
knob back lo & burner setting to make sure each burmer

operatas properly.
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Cooktop surface

The cooktop surface is a porcelain-enamel surface. To prevent this surface from

becoming dull, wipe up and clean spills as they happen. Focds with a lot of acid
(tomatoes, sauerkraut, fruit juices, ete.) or foods with high sugar contant can
cause dull spots if allowed to set,

& Do not use a stesl-wool pad or abrasive cleaners on parcelain-enamel
wmes SUMECES, Abrasive pads and cleaners will scratch and damage the surface.

1. Make sure all surface burners are OFF H

|

2. When surfaces have cooled, remove the
burner grates.

Do not remove or lift the cooktop

wnsmia CILIANG Cleaning. Doing so could
damage the gas lines lsading to the
surface bumer manifolds, causing poor
ancor dangeraus operation.

3. Clean the cockiop surface with warm, scapy water and a soft, damp cloth. If

spill goes under a surface burmer, remove the surface burner cap and head to
access and clean the spifl.

4. Rinse with clean water and dry and polish with a soft, dry clath.
5. Reassembile bumer componants (f removed) and replace the burner grates,
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CHANGING THE OVEN LIGHT

The oven light is a standard 40-watt appliance bulb. 1t will automatically come on when
the oven door is opened. It can also be turned on and off when the oven door s closed
by pressing the Cven Light pad on the oven control panel.

The aven light will not work during a self-cleaning cycle.
Disconnect elsctrical power 1o the range betore replacing the aven light. This will
wannno DrEvEnt ary personal injury due to elecing shock.
1. Make sure the oven and the Bght bulb are cool.
2. Open the aven door.

If the oven racks are in the way, they can be repositioned or removed before you
change the oven light.

3. Tum the glass ight cover in the rear upper-right comer counterclockwise o remove it.
4. Turn the bulb counterclockwize to remove it from its socket.

5. Replace the bulb with a new 40-watt appliance bulb, Turm the bul clockwize until it
is ssated securaly in the socket,

6. Feplace the glass light cover by turning It clockwise until It is seated securely.
7. Close the oven door and reconnect the electncal power to the range.
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REMOVING AND REPLACING THE OVEN DOOR

« The oven door is very heavy. Do not litt by the handle and be careful not to drop
wanma  1he door during removal. Improper handling could result in personal infury:
+ Disconnect the electrical power to the mnge before remaving the oven door.
This prevents the oven from accidentally being turmed on while the door is
removed,

To remove the door

1. Completely open the oven door.

2. Unlock the two hinge locks. Pull each hings
lock down towards the door frame to unlock
tharm so they look like the illustration to the
right.

nge
TmEi.

3. Closs the doar to the removal position, appraximately 5
degrees from vertical.

4. Firmly grasp bath sides of the aven door and (ft the
door up and out until the hinge arms clear the slots in
the: bottorn of the oven door.

5. Carefully place the door in a safe location.
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To replace the door

1.

Make sure hinge amms ane
unlocked and in the remaoval
position,

d

Firrmly grasp both sides of the door.

While supporting the oven door, insert both door
hirge arms inta the slots in the bottarn sides of
the door frame. Whien the door s held at about 5
degress, the hinge amms will slide inand down.

~ o

Complataly apen the oven daar, If the

daar will nat fully open, the hinge arms are

not correctly nserted into the slots in the
bottarm of the deor,

Leck both bunge locks. Push each lock up

against the front frame of the oven cavity,
Close the door.
Reconnect power to the range.

| Wrgs
k
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REMOVING AND REPLACING THE WARMING DRAWER
(MODEL NX58H5650W*)

To remove and clean the warming drawer

1. Full out the drawer until it stops,

2, | peate the tocking clips near the
back of each full-extension roller
guicke rail: Using two hands, push
dowen an the left clip and lift up on
the right clip o refease the clips.
Full the drawer the rest of the way
aul.

3. Clean the drawer in warm, soapy
water. Rinse and dry tharoughiy.

To replace the warming drawer

1. Pasition the ends of the full-exiension
roller guide rails in the side rails in the
drawer operning.

2. PFush in the drawer to close it and snap the locking
clips inta place.
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REMOVING AND REPLACING THE STORAGE DRAWER
(MODEL NX58H5600S*, NX58J5600S5*)

To remove the storage drawer

1. Pull out the drawer and remove any stored contant.

2. 'While supporting the drawer, pull 11 out until the
top of the drawer sides come out of the twa mydan
drawer guldes. Then, lift to remove the drawer.

3. Clean the drawer in warm, soapy water. Rinse and
dry tharoughly,

To replace the storage drawer

1. Place the top of both drawer sides in the openings on |
the two nylon drawer guides and push in enough to
support the drawer.

2. Replace any stored content and push in the drawer
while slightly litting the front to close it.
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SELF-CLEANING OVEN

The self-clearing oven uses high temperatures {well above cooking temperatures) to
burn aff left over grease and residue completely or reduce them to a finely powdered ash
that can be wiped away with a damp cloth,
Failure to follow these precautions could result in damage to the oven, fire, and‘or
o DaErsonal injury.

-

Do not leave small children unattended ngar the range during a self-cleaning
cycle. The cutside surfaces of the rangs can geat extremely hot.

Some birds ars extrermely sensitive to fumes from a self-cleaning oven, Relocate
birds to a well-ventilated roam away frorm the range.

Do mot ine the aven, oven racks, or oven bottom with aluminum foll. Deing so
will result in poor heat distribution, produce poor baking resuits, and cause
perrmanent damage to the ovean interor, The alurninum fol will melt onto and
adhere to the interior oven surfaces.

Do not farce the oven door open during the self cleaning cycle. It will damage
the automatic door-locking system. The deor autormatically locks when the self-
claaning cyole is started and stays locked until the ovele is cancelled and the
oven lemperaturs is below 350 °F

Be careful opening the oven door after a seff-cleaning eycle. The oven will stil
be VERY HOT and hot air and steam might escape when the door is opened

Before a self-cleaning cycle

Remave the racks. Leaving the
aven racks in the oven during a
self-cleaning cycle will discalor the
oven racks and make them difficult

to slde in and out of poaition,

e hake sure the door lock feature s
tumed off and the oven is cool. If
they are not, the self-cleaning cycle
will ot start,

e On model MXEEHSES0W", make
sure the wamming drawer s tumed
off. Self-clean will not start when the drawer is an.

Doy MOT use the surface burners while the oven is operating in the self clean

wanmann TIO0HE.

v A blinking Loek icon indicates the oven door is in the
process of being locked,

e When the Lock icon is on, the oven door s locked.

«  \When Loe iz shown in the display, it ndicates the door
lock feature s on. Press and hald the OFF/CLEAR pad

for 3 seconds to unlock the oven controls.
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How to set the oven for self-cleaning

1. Make sure the oven door 5 completely clossd.

2. Press the Self Clean pad on the owven control panel.

Salf
Can

Press the pad once tor a 2-hour cleaning cycle, twice
for a 3-hour cleaning cycle, or three times for a 4-howr
cleaning cycle.

Pressing the pad a fourth time will reselect the 2-hour
default time.

The display will show Clean, and the Start indicator
will blink under the selected cleaning cycle time.

3. Press the START/SET pad to start the cycle.

The display will show Clean and the salected cleaning
cycke time, and the Lock wcon will blink until the door s
locted. Then the Lock icon will stay on until the oyole s
over and the oven temperature i below 350 *F (177 “C).

The oven termperature will ise and hold the preset
sali-clean temperatures for the duration of the sekected
cleaning cyole: The display will count down the cleaning

cyele in minutes and hours. FELPEPS

When thie time glapses, the oven will tum off and besp
£ times. End will show in the digplay and the Lock icon
will Blink. When the oven temperature falls below 350 °F
(177 “G), the door unlocks and the Lock icon turns off,

4, Fress the OFF/CLEAR pad.
The display will go back to showing the time of day.
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How to delay the start of self-cleaning

1. Make sure the oven door is completely ciosed.

2. Press the Self Clean pad on the oven contral panel

Sull
Claan

Press the pad ance for a 2-hour cleaning cycle, twice
for a 3-hour cleaning cyole, or thres times far a 4-hour
cleaning cycle.

The display will show Clean, and the Start mdicator
will blink under the selected cleaning oycle time,

3. Press the Delay Start pad.

The display will show Delay and -- --,

4. Praas the number pads to sst the tima you want the
ovan to turn on, eg., 4, 3, 0.
The: Start indicator will blink under the salected delay
start time and Delay on the display.

5. Preas the START/SET pad.

The display will show the Delay Start time and the Lock
icon. The oven door lock will engage automatically

Whien the start time is reached, the oven will lum on

autormatically and start the programmed cleaning cycle. m
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How to cancel self-cleaning

You may find it necessary to stop or interrupt the seff-cleaning cycle due to
axcessive smoke or fire in the oven.

* Press the OFF/CLEAR pad.

The aven will tum off. The Laock icon will Blink under
the current time of day an the display. When the oven
temperature falls below 350 °F (177 °C), the aven door
unlocks and the Lock icon tums off.

After self-cleaning

Be careful opering the oven door after a self-cleaning cycle. The oven is stil
cmen YENY 0L when the door unlocks. Escaping hot air andfor steam could bum
oL

«  Theinternal oven temperature must be below 350 °F for the automstio
doar lock to disengage. The doaar lock must be disengaged before another
cooking function can be set.

s After the oven has cooled, wipe down the oven surfaces with a damp cloth to
rermove any ash residue.

«  Stubbom spots can be cleaned with a soap-filled stesl-wonl pad. Lims
deposits can be remaoved with a cloth soaked in vinegar. Rinse thoroughly
after cleaning.

+ | the oven is not clean after one oycle, repeat the cycle. If the oven is still hat,
HOT will appear on the display until the aven is cool enough to start a new
oyele.
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froublesnooting

TROUBLESHOOTING

Samsung works hard to ensure that you don't have problems wath your new gas range.
If you experence a problem, lock firsst for 2 solution in the table below. If, after tnang the
suggested solution, you're still having trouble, call Samsung at 1-800-SAMSUNG (1-

BOO-726-7864),

PROBLEM

POSSIBLE CAUSE

SOLUTION

You smell gas.

Thers s a gas lsak.

The surfaca bumes knob is nad in
the 'off” positian. yel the burnegs
zalf is ot ignited.

Chaar tha raam, building, or area
of gl peoupants:

Irmmediately call your gas
supplier from a nesghbor's
phana. Do not call from your
phong. Itis alectrioal and

cauld causs a spark that could
ignita the gas. Folbw 1he gas
supplies's instructians,

I you cannot reach your gas
supplier, call tha fre daparimeant,

The range is not level.

The appliance has bean installed
Improparky.

The leveing legis) is (ans)
damaged or unaven,

haka sure the Hloor s leval,
strang. and stable, I tha foor
sags or slopes, contact 8
carpantsar,

Check and lavel the ranga. (See
tha Installation Instroctions.)

The kitchen cafknets are not
property alignad and maks the
range appear 1o be not leyval

Ersire that cabinets arg squane
and prowvida sufficiant roam for
instalation,

The oven control beeps
and displays an arror
code.

You hava a funclian errar code,
Saa the “Troubiashooling and
infarmation codes” chart on
page Ta.

Press tha OFF/CLEAR pad and
resstart the aven. IF the prabilam
persists, deconnact all power to
tha ranga for at least 30 seconds
ard then reconnect the powar, If
this does not salve tha probiam,
call far service:

All burners do not light.

The powear cord 5 not pluggsad
irtia the alectnoal autkst

Maka sure tha elactrical piug
i plugged into a8 e, propady
groundad outlet.

A fuza in your hame may be
hlawn or the circuit breakar
tripped.

Reptaca the fuse or reset the
airouit braaker.

The gas supply is not praparly
conrmestad or turned on.

See tha Installation nstructions
that came with yaur ranoe,
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PROBLEM

POSSIBLE CAUSE

'SOLUTION

Surface burners do not
fight.

The contral krob is ol sed
proparty.

Push in the control knob and
turme it to tha LITE positicn,

The burner caps are nat in placs,
The burnar base & misalignead.

Clean the alectradas.
Put the Bumear cap an the burner
haad. Align tha bumer base.

Surface burner clicks
during operation.

The control knob has been lefl in
the LITE position.

After the bumear lights, furm the
carntral knob to & dasirad satfing
If the burmes still clicks, contaat a
sendice techniclan.

The burners do not burn
ewvanly.

Surface burnar componants and
caps are noat assambled coracty
and kveal

See page 64,

Surface burners ans dirfy.

Claan gurace burmar
companents. (S8 pages B4
and 65}

Very large or yellow
surface burner flames,

Wrong arfice k2 assambled.

Contact your instalier, Chack the
bumar artice see and contact
your mstaller if you have the
wrong arifice. Chack the LP gas
CORVErsion.

Surface burnars light
but oven bumers do not
light.

The aven doar lock &2 lurnad o,

The display will show the Lock
an. Hald the ovan door open
and presa the START/SET pad
lar 3 saconds. Tha oven will
beap and the Lock con will turm
off

Gias Prassure Regulator shut off
switah 15 in the ol position.

Call a quakfied servics
technician.

Display goes blank.

The alectrical outlst Ground Fauwl
Intarrupter |G or GFCH) has been
tnpped and raeds 1o be resat
Yaur digilal contral has basn
damaged.

Hemaca fusa or razat cireuit
brealoar,

Very large or yellow
oven bumer flameas.

The aven burnar 2ir adjustmant
shutters nead to be adusted.

Call far a quaklied service
lechnician.

Gas supply is nol properly
connsttad or tumed on.

Sae the Installation Instructions
that came with yaur sange.

Food does not bake or
roast properly in the
oven.

Wirong cooking mode is sslackad.

Sae pages 28-29, 40, 48,

The aven racks hava not bean
pasitianed propary for the foods
baing cooked

Sae page 33.

Incomact cookwars of cogkowana
al improper size baing wsad,

See page 24.

Civan themastal resds adpestment.

Sae page 37.

Theea ig alurmmum fal on racks
anddar aven bottom.

Remave fial.

Clotlk ar timars nat sat cormaithy.

Sae pages 31 ant 32.
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PROBLEM

POSSIBLE CAUSE

SOLUTION

Food does not brail
properly in the oven.

Crwen contrala not set properly

Sae page 45.

Cwvan daar was not chsad
dunng broding.

See page 30,

The rack has not basn progarly
pasiticned.

Saa broiling guide on page 46.

Oven temperature is too
hot or cold.

Creen thermostat nasds
adjustment

Hae page 37,

Owven burner will not
shut off.

The avan dobr losk s turmed on

The display will zhaw the Lock
iman. Hald the ovan door open
and prass the START/SET pad
for 3 saconds. Tha owan wil
beap and tha Lock icon will fum
off.

The Sabbath function has baen
activated,

SAb and tha time of day will
show in the display, All othar
caritraks and signals will be
deactivated. To turn cff tha oven
only, prass the OFF/CLEAR pad.
To cancel tha Sabbath function
and raactivate the cantraks and
sigrals, prass and hald the
SABBATH pad for 3 sacands,

Ovan light (lamp) will not
turn on.

The avan door ook is turnad on

Tha display will shaw the Lock
loar. Hald the ovean door open
and prass the START/SET pad
for 3 secordds. The owan will
beap and the Lock icon will tum
off.

The Sabbath funclion has baen
activated.

S5Ab and tha time of day wil
shaw in the display. All othar
cantraks and signals will be
deactivated. Tocancel the
Sahbath function and reactvate
the light switch ardd othar
canlraks, press and hold tha
SABBATH pad for 3 sacands,

Loose ar burnsad-aut Bulb.

SHae pags 67,

The switch operating the avan
lighit nesds ta be replacad.

Call far 8 quaiiiad service
technician

Owven smokes
excassivaly during
braoifing.

Meat ar foad not progay
praparad befora brofing.

Cut away exosss fatandlar fatty
adias thal may curl.

Improperly positionad tog ovan
rack.

Sae broiling guide an page 46,

Controls are not being sat
proparty.

Sae page 45,

Gragsy bulldup an oven
surlases.

Reqular cheaning ls nacassany
whan brailing fregquently.
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PROBLEM

POSSIBLE GAUSE

SOLUTION

Oven will not salf-clean.

The ovan door lock s turmed on.

Tha digplay will show the Lock
Iz, Hold tha aven daor opan
and press tha START/SET pad
for 3 seconds. Tha oven will
beap and tha Lock icon will turn
aff,

The warming drawer is being
uzead

Sell-claan will mot operala whan
the warming drawar s an,

The dvan is too hot,

Led tha oven caal down and
resel tha cantrols. The sell-clean
eyl will not lock the aven daar
If the aven lamperaturs is oo
hotl. The door must lock befara
the salf-chaan cyole can starl.

DNILOOHS3IEN0OYL

The sell-cleaning oven controls
ara not proparly sedt.

Resel tha sall-cleaning oven
controls. [Sea pages 68 and 69.)

Crackling or popping This g normal. This is the saund of tha metal

sound. heating and coobng during any
cooking ar cleaning funchan.

Excessive smoking This i the frst time the oven kas | This is nommal, The aven will

during a salf-cleaning
cycle.

baan cleaned.

ahways smioke more the first ima
11 s cleanad.

Wipe up all axcessive sailing
before starting the sefl-cleaning
yole.

It gmoke persists, press the OFFS
CLEAR pad. Open tha windows
1o claar the smake from the
rocrm. Afler the oven bas cooled
and unlockad, wipe up axcassive
soll and resat the aven for sai-
claaning.

Oven door will not open
after a self-cleaning
cycla.

This iz namal.

Tha aven dodr will slay locked
until the owen tamperatura drops
bedow 350 °F

Oven not clean aftera
self-cheaning cycla.

A fine dust ar ash s normal.

This can ba wiped claan with a
damp chiofh.

Sel tha self-claaning cyaole lar a
langar cleaning tima. Tha cyale
was nat lang enough to buen aff
the dirt buildiep.

Extramaly dirly avans reauira
hand-claaning of ascasshve
gpilfavers and food buildup
before starting a sel-claaning
eyole. Multipks self-claaning
cyoles may be nacassany o
complataly clear the aven.
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PROBLEM

POSSIBLE CAUSE

SOLUTION

Steam or smoke coming
from under the control
panel,

This Is nicrrmal,

Thea owen vent 5 lacatad there,
Maore steam is visible when using
tha convaction functions or
whan baking ar roasting multiple
iterms at the same lima

Burning or oily odar
emitting from the vant.

This is normal for & naw oven
and wil disappaar within 142
hiour of tha first bake cycle,

To spead the procass, sel a sslf-
cleaning oycla for a minimum ol
3 hourg. {Sae pages 73 and 74.)

Strong odor.

Thig is temparany.

Tha irsubation arcund he nsids
of tha cven emilzs an odor the
first fewy tirmas the oven s usad,

Owven racks are difficult
to slide.

Apphy a8 amall amount al
vagelaile oil to a paper towel
and wipe sdges of the oven
racks with the paper towal.
Racks bacomea dull and hard to
slide when they ara lell in the
avart diring a salf-clean cycle.

Fan noisa.

This is riorrmal.

Tha convestion fan runs until the
furieticn s aver or the door is
opened,

Convection fan is not
working.

Tha fan starts automatically
whan tha oven meats the
prehaat temparaturs.

Warming drawer
will not work (Model
NXSEHSESOW").

The contrals are nat set propary.

Resat the contrals as described
an pages 57 and 58,

The Selt-Clean or Sabbath
funation is being used.

The warmirng drawer wil rot
aperate durirg effbar of thass
aperations. Try again atter the
funchon is completed oe cancallad.

Thie dvar contrals hava bean
loacshesad,

Unleck tha cantrols and try
Again,

There 5 & blown fuse or trippad
clrouil Breakar

Regrlacs blown fusa or raset
trippead clroult breaker.

Excessive condensation
in the warming drawer
(Model NX5BHSE50W").

The lamparatuees satting is too
tighe,

See page 5B,

The loods beng warmed ars nat

caverad with & fid or aluminum feil

Gover focds with a lid or
aluminum foll.

You ara trdng to warm kguids.

Liquid ghould not be warmed in
the drawer. Remaove liguids.

Warming drawer or
storage drawer does not
slide smoothly or drags.

The drawer s not progey
alignad with tha full-axtsnsion
rodiar guids rads o nylan drawer
guirles.

Remave and replace tha drawer.
{Sea pags 70}

The contants in the drawer are
o heavy.

Reduce the waight and/or
redistribiuta tha contants in tha
drawar,
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TROUBLESHOOTING AND INFORMATION CODES

CODE SYMBOL

MEANING

SOLUTION

SE

Shorlad Key,

Exe

Dhar sansor opanad
problem.

E-cB

Crean sansor shartad
problem.

£-CH

Crart overheating

E-CE

Door locking arror.

Press tha OFF/CLEAR pad and rastart tha avan.
I the problem parsests, disconnect all powsar te the
rangsa for at laast 30 seconds and then reconnect
the pawar.

I this does not sohe the problem, call for sanvica
See tha instructions below this chart,

DNILOOHS3IEN0OYL

For any codes not listed above, or if the suggested solution does not fix the problermn, call
1-B00-SAMSUNG (1-800-726-7E64),
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warmranty

PLEASE DO NOT DISCARD.
SAMSUNG GAS RANGE

LIMITED WARRANTY TO AL PURCHASER

This SAMSUNG brand product, B2 supplied and detibuted by SAMELNG ELECTRONICS AMERICA INC. o
EAMELAG ELECTROMICE CAMADA BC. (SAMEBUMNG) and dellversd new, In tha original carion 1o the cnginal
cormumer purchasss, |8 wamanied by SAMELUMG against manufacturing defects in materialz and workmanahip for
a limitsd warranty pericd ol

One (1) Year Parts and Labor

Thiz Imited warranty begins on the onginal date of purchisse, and (5 vald only on-producte purchased and u=ed
i the Linted States or Canada. To recave wermanty sendce, the purchaser must contaat SAMSUNG for problem
determinzsticn and sarce procedures. Warranty sendos can anty be perlormed by 2 SAMELUNG-authonzed
aervice center, and any unauthoreed sarvice wil void the wanenly. The crgine dated bil of sale must be
presented wpon eguest as proof of purchass o SAMESUMNG or SAMEBUNG s suthorzed servce center Samsung
will provide n-hame servie during the ane {1) year warsnty pedod at no charge subject to avallabiity within the
conligisoats Unitad States or Canada. In-home semise & not avallable In all areas. To recaive n-homs senvica,
prodect must ke uncbatructed and secassible 1o the service agent. If 3endcs s not avelable, Samsung may Sect
1o prossdle transportation of the product to-and from en authorized serdce center.

EAMSUMGE will repair or replacs this product, at our option and &l no charge &3 sflpulaled hersin, with new

ar recandtioned pearts or producta i found to be delecive during the lmitsd warranty penod specified abova.

All replaced parts and producis becoma the propery of SAMEUNG and must be retumed 1o SAMEUNG.
Replacament pars and products sseume the remaining oaginal warranty, or ninsty (900 days, whichever & longer

This imited waranty shall ot cover cases of incorect lectne cumeant, wollage or supply, ight bulbs, houss
fuigsa, houss wirng, cost of 8 sendcs call for instructions, o fixng Instabation emrom. Furthermore, damega 1o
the cooktop caused by the use of cleanars other than the recommeanded cleaners and peds and damags to the
cookiog caused by hardenad epils of sugary meterlsa or meted plastic that are not cleaned sccording 1o the
directions in tha wse and care guide as ot coversd. SAMELUING does not warant urrdeimuptsd of aror-free
operation of the product.

EXCERT A3 SET FORTH HEREIM, THERE ARE NO WARRANTIES OR CONMNTICRS O THES PRODUCT EITHER
EXPRESS OF IMPLIED AND SAMSUNG DRECLAIME ALL WARRANTIES AND CONDITIOMS INCLUDING, BUT
MOT LIMITED T, ANY IMPLIED WARRANTIES AND CONDITRONS OF MERGHANTABILITY, INFRINGEMENT, OR

FITNESS FOR A PARTICULAR PURPOSE. NO WARRANTY OFR GUARANTEE GIVEN BY ANY PERSON. FIRM,
OR CORPORATIN WITH RESPEQT TG THIS PRODUCT SHALL BE

BIMNDING ON SAMSUNG. SAMSUNG SHALL NOT BE LIWBLE FOR LOSS OF REVENUE OR PROFITS, FAILLIRE
T REALIZE SAVIMGS OR OTHER BENEFITS, OR ANY OTHER GENERAL, INDIRECT, SPECIAL, INCIDENTAL,
DR CONSEQLIENTAL DAMAGES CALSED BY THE USE, MISUSE, OR INABILITY TO USE THIS PRODUCT,

REGARDLESS OF THE LEGAL THEORY ON WHICH THE CLAIM 5 BASED, AND EVEN IF SAMSLING HAS
BEEN ADVIEED OF THE POSSEILITY OF SUCH DAMAGES. NOR SHALL RECCVERY OF ANY KIND AGAMET
EAMELG BE GREATER [N AMOLT THAN THE PLRCHASE PRICE OF THE PRODUCT SOLD BY SAMSLIMNG
AMND CALUSING THE ALLEGED DAMAGE. WITHOUT LIMITING THE FOREGDING. PURCHASER ASSUMES ALL
RISk AMD LISBILITY FOR LOSS, DAMAGE. GR INJURY TO PURCHASER AND PURGHASER'S PROPERTY
AMD TO OTHERS AND THEIR PROPERTY ARISING OUT OF THE USE, MESUSE. OR INABILITY TO LISE THIS
PRODUCT. THIS LIMITED WARRANTY SHALL NOT EXTEND TO ANYONE OTHER THAN THE OREGRAL
PURCHASER OF THIE PRODUCT, 15 NONTHANSFERABLE, AND STATES YOUR EXCLUSME REMEDY.

Some provincas or tamitanas may or may not siow imitations on how long an mpled waranty asts, or the
esichslon or imitation of incadental or consequental demages, so the sbove imitatlons o exclesions may not
apply oyou. This warranty gives you specific legal righta. and you may 2o have athar dghts which vary from
atate to state or prowines to provinge. Ussr Aepleceabls FParts mey be sent to the customes for unit repair. i
necessary, &Servics Enginssr can be dispatched o perform sandce.



T chtain waranty sarvice, plezse contact SAMSLUING at
Samsung Electronics America, Inc.
85 Challenger Road Ridgefield Park, NJ 07660
1-B00-SAMSUNG (726-7864) and www.samsung.com/us/support

Samsung Electronics Canada Inc.,
2050 Derry Aoad West, Mississauga, Ontario L5N 0B9 Canada

1-800-SAMSUNG (726-7864) and www.samsung.com/ca/support (English),
www.samsung.com/ca_fr/support (French)

REGISTRATION

Please register your product ondine at www.samsung.comydregister.

QUESTIONS

Far gquestions about features, operation/performance, parts, accassonies, or service, call
1-800-726-7864, or visit our Web site at www.SamsUngCorm., Wi, SSMsung.corm/ca.

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.



