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

» DO NOT store or use gasoline 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.
- Immediately call your gas supplier from a neighbor's phone.
Fallow the gas supplier’'s instructions.
- If you cannot reach your gas supplier, call the fire department.
« |nstallation and service must be performed by a qualified
installer, service agency, or the gas supplier.

ANTI-TIP DEVICE

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

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

range and be killed.

b) Verify the anti-tip device has been properly installed and engaged

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

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

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

i A\ WARNING

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

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

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

the anti-tip device is properly engaged when you push the range
back against the wall. If it Is nat, there is a risk of the range tipping
over and causing injury if you or a child stand, sit or lean on an open
door,

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




Reqgulatory Notice

1. FCC Notice

/N\ CAUTION

FCC CAUTION: Any changes or modifications not expressly approved

by the party responsible for compliance could void the user's

autharity to operate the equipment.

This device complies with Part 15 of FCC Rules. Operation is Subject

to following two conditions:

1)} This device may not cause harmful interference, and

2) This device must accept any interference received including
interference that cause undesired operation.

For products available in the US/Canadian markets, only channels

1~11 are available. You cannot select any other channels.

FCC STATEMENT:

This equipment has been tested and found to comply within the

limits for a Class B digital device, pursuant to part 15 of the FCC

Rules. These limits are designed to pravide reasonable protection

against harmful interference in a residential installation.

This equipment generates, uses, and can radiate radio

frequency energy and, If not installed and used in accordance

with the instructions, may cause harmful interference to radio

communications. However, there is no guarantee that interference

will not occur in a particular installation. If this equipment does

cause harmful Interference to radio or television reception, which

can be determined by turning the equipment off and on, the user is

encouraged to try to correct the interference by one or more of the

following measures:

« Rearienting or relocating the receiving antenna

« Increasing the separation between the equipment and receiver

« Connecting the equipment to an outlet that is on a different circuit
than the radio or TV

« Consulting the dealer or an experienced radio/TV technician for
help.
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Reqgulatory Notice

FCC RADIATION EXPOSURE STATEMENT:

This equipment complies with FCC radiation exposure limits set
forth for an uncontrolled environment. This equipment should be
installed and operated so there is at least 8 inches (20 cm) between
the radiator and your body. This device and its antenna(s) must not
be co-located or operated in conjunction with any other antenna ar
transmitter.

2. IC Notice

The term “IC" before the radio certification number only signifies
that Industry Canada technical specifications were met. Operation
is subject to the following two conditions: (1) this device may not

cause interference, and (2) this device must accept any interference,

including interference that may cause undesired operation of the
device.

This Class B digital apparatus complies with Canadian ICES-003.
For products available in the US/Canadian markets, only channels
1~11 are available. You cannot select any other channels.
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IC RADIATION EXPOSURE STATEMENT:

This equipment complies with IC RSS-102 radiation exposure limits
set forth for an uncontrolled environment. This equipment should be
installed and operated so there is at least 8 inches (20 cm) between
the radiator and your body. This device and its antenna(s) must not
be co-located or operated in conjunction with any other antenna or
transmitter.




Key features

General safety instructions

This unit has been tested and found to comply with the limits for

a class B digital device, pursuant to Part 18 of the FCC rules. These

limits are designed to provide reasonable protection against harmful

interference in a residential installation. This unit generates, uses and

tan radiate radio frequency energy and, if not installed and used in

accordance with the instructions, may cause harmful interference to

radio communications.

However, there is no guarantee that interference will not occur in a

particular installation. If this unit does cause harmful interference to

radio or television reception, which can be determined by turning

the unit off and on, the user is encouraged to try to correct the

interference by one or more of the following measures:

« Reorienting or relocating the receiving antennae.

« |ncreasing the distance between the unit and receiver.

« Connecting the equipment to an outlet that is on a different circuit
than the radio or TV,

Bigger is better

With a capacity of 5.8 cubic feet, this Samsung gas oven range affers more space
than many other leading brands in the United Siates and Canadian markets. The
enhanced capacity means a better cooking experience:

A cooktop with 5 burners

Power burners, simmer burners, as well as a center aval burner provide flexible
cookiop heat for a variety of cookware. The center oval burner delivers heat
evenly over a large area, and provides the optimum temperatures for griddle
caoking

Enhanced convenience with easy maintenance

The Samsung gas aven range combines all the benefits of 3 separate home
appiiances - @ gas range, a8 gas oven, and a starage drawer - to maximize costomer
convenience with its careful, stylish design.
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Important safety information

Read all instructions before using this appliance

California Proposition 65 Warning

= All electrical and gas equipment with moving parts can be dangerous. Please
read the important safety instructions for this appliance in this manual. The
nstructions must be followed to minimize the risk af injury, death, or property
damage
= Sawe this manual. Please 0o Mot Discard.

Symbols used in this manual

ﬁ WARNING
Hazards or unsafe practices that may result in severe persanal injury or death.

A CAUTION
Hazards or unsafe practices that may result in electric shock, persanal injury, or
property damage

(E) NOTE

Useful tips and instructions.

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

& WARNING

Cancer and Reproductive Harm - www.PGSWarnings.ca.gow.

Commonwealth of Massachusetts

* This product must be installed by a licensed plumber or gas fitter gualified or
licensed by the State of Massachusetts, When using ball-type gas shut-off valves,
yau must use the T-handie type. Multiple flexible gas lines must not be connected
in series.

General safety

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

+ Do not touch any part of the range, including
but not limited to, owven burners, surface burners
ar interior surfaces during or immediately after
cooking

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

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

» Do not let children near the range. Do not let children go into the range ar anto
the range. 0o not let children play with the range or any partis: of the range. 0o
nat leave children vnaitended in an area where the range is in use. For childrens
safety, we recommend utilizing the cantrol/door lockouwt feature

« Remove all packaging materials fram the range before operating to prevent
ignition of these materials. Keep all packaging materials out of children's reach.
Properly dispose the packaging materials after the range is unpacked

English 7
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Important safety information

= Do not store any abject of interest to children on the cookiop or backguard af the
range. Children climbing on the range to reach items could be killed or seriously
injured.

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

= Do not use the range as @ space heater, Use the range for cooking only.

= Do not use oven cleanars ar oven liners in or around any part of the aven.

= Use aniy dry pot holders. Pot holders with moisture in them can release sieam
and cause burns if they come incontact ‘with hot surfaces. Keep pot holders away
from open flames when lifting copkware. Never use a towel or bulky cloth in
place of a pot holder

= Do not use the range to heat unopened food containers.

= Do not strike the oven glass

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

= Unplug or disconnect power befare servicing.

= Make sure all meat and poultry is cooked tharoughly. Meat shouwid always be
cocked toan internal temperature of 160 °F {71 "C) Powliry should always be
cooked ta an internal temperature of 180 °F {82 "CL

= Do not make any attempt to operate the electric ignition oven during an
electrical power failure.

= {eep the appliance area clear and free of combustible materials, gasaline, and
other flammatle vapors and liQuids.

= Teach children nat to touch or play with the controls ar any part of the range
We recommend vou utilize the control / door lockout feature to reduce the risk of
misuse by children

= Do not lean an the range as you may turn the control knobs inattentively

= 0o not stand an top af the appliance ar place objects ssuch as laundry, an oven
caver, lighted candles, lighied cigarettes, dishes, chemicals, metal chjects, eic.) on
the appliance,

- liems, such as a cloth, may get cauvght in the door.
- This may result incelectric shock, fire, problems with the product, or injury.

E English

Fire safety

A WARNING

Toreduce the risk of fire, electric shock, personal injuries, and/or death, observe
the following precautions.

« bo not store, place, ar use flammable or
cambustible materials such as paper, piastic,
pot holders, linens; curtains, gasoline or other
flammable vapors or liguids near the range.

+ Do not wear foose fitting or hanging garments
while using the range

« To avaid grease buildup, regularly clean the venis

« Do not let pot helders or other flammable materials touch a heating element. Do
nat wse a tawel or oiher bulky cloths in place of a pot holder.

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

if a grease fire should ocour in the oven, turn off the oven by pressing the OFFf
CLEAR pad. Keep the oven door closed until the fire goes out. IF necessary, use a
multipurpose dry chemical or foam-type fire extinguisher.

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

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

Do not leave items such as paper, cooking utensils or food in the oven when not
in use. ltems stored in an owven can ignite,

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




Gas safety

E

lectrical and grounding safety

’& WARNING

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

If you smell gas:

= Close the valve and do not use the range.

= Do not light a match, candle, or cigarette

« Do not turn.on any gas or electric appliances.

~ = Do not touch any electrical switches or plug a
power cord into an outlet.
= Do nat use any phone in your building
= Evacuate the room, bullding, or area of all
oCCupants.
[ = Immediatety call your gas supglier from a
! neighbor's phone. Follow the gas supplier's
instructions.
= |F you cannot reach your gas supglier, cafl the
fire department

Checking for gas leaks

» Leak testing of the appliance must be conducted according to the manufacturer's
mstructions. Do not use a flame ta check for gas leaks. 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 leak point.

A WARNING

Toreduce the risk of fire, electric shock, personal injuries, and/or death, observe
the following precautions.

r,

+ Plug the range into.a grounded 3-prong cutfet.

+ Do not remove the ground prong.

« Do not use an adapter or an extension cord.

+ Do not use @ damaged power plug, pawer cord,
ar loose power outlet,

+ Do not modify the power plug, power cord, ar

E

i

power outlet in any way.

Do not put & fuse in a neutral or ground circuit,

Use a dedicated 120-voit, 60-Hz, 20-amp, AC electrical circuit with a time-delay
fuse or circuit breaker for this range. Do not plug more than one appliance into
this circuit.

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

This range 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 range Is equipped with a cord having a grounding plug.
The plug must be firmiy plugoged into an outlet that is properly installed and
grounded in accordance with the local codes and ordinances. IF youw are unsure
whether your electrical outlet is properfy grounded, have it checked by a licensed
electrician.

The range is supplied with a 3-pronged grounded plug. This cord must be
plugged into a mating, grovnded 3-prong outlet that meets all local codes and
prdinances, |f codes permit the use of a separate ground wire, we recommend
that a qualified electrician determine the proper path for this ground wire
Electrical service to the range must conform to laocal codes. Barring locai codes
it should meet the latest ANSI/MNFPRA Mo, 70 - Latest Revision {faor the U.S.) or the
Canadian Efectrical Code CSA C22.1 - Latest Revisions.

it i= the persanal respansibility of the range awner to provide the carrect
electrical service far this range.
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Important safety information

Installation safety

.& WARNING

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

« Have your range installed and properly
grounded by a gualified installer, in accardance
with the Installation instructions. Any
adjustment and service shauld be perfarmed
anly by gualified oas range instatiers or service
technicians.

= Do not attempt to service, madify, or replace your range ar any part of your
range uniess it is specifically recammended in this manual. All ather service
should be referred to a gualified technician

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

= Make sure the anti-tip device is praperly installed on the range. See the
installation instructions for more information:

« Due to the size and weight of the range, have two or more peaple move the
range.

* Remove all tape and packaging materials

« Remove 3l accessories from the cooktop, oven, and/or lower drawer. Grates and
griddles are heawy. Use cavtion when handling themi.

= Make sure na parts came logse during shipping. Do not install in an area exposed
o dripping water ar outside weather conditions:

= Make sure Your range is correctly installed and adjusted by a gqualified service
technician or installer for the type of gas [natural or LP) you will use, Far your
range ta utifize LP gas, the instalier must replace the 5 surface burner orifices
and 2 oven orifices with the provided LP orifice set, and reverse the OPR adapter
These adjustments must be made by a qualified service technician in accordance
with the manufacturer's instructions and all codes and reguirements of the
authority having jurisdiction. The gualified agency performing this wark assumes
the gas conversion responsibility

10 English

s Inztallation af this range must conform with local codes ar, in the absence of local
codes, with the Mational Fuel Gas Code, ANSI 2223.1/NFPA 5S4, fatest edition. In
Canada, installation must conform with the current Matural Gas Installation Code,
CAN/COA-B 1491, or the current Propane Installation Code, CAN/COA-B149 2, and
with local codes where applicable, This range has been design-certified by ETL
according to ANSI 2211, Iatest edition, and Canadian Gas Association-according
o CANJSCGA-1.1, latest edition,

Location safety

A WARNING

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

F

« This range is for indoor, housenoid use oniy,
Do not install the range in areas exposed to the
weather and/ar waier.

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

Select a level, well-constructed floor that can
suppert the range’s weight. Synthetic floaring,
such as linaleum, must withstand 180 'F (B2 "C)
temperatures without shrinking, warping, ar
discolaring. Do not install the range directly
ovET Interior kitchen carpeting unless a sheet of
% inch plywood ar a similar insulator is placed
between the range and carpeting.,

« Select a location where a grounded, 2-prang outlet is easily accessible,

« If the range is located near a window, do not hang long curtainsor paper blinds
on that window.

« For the range to ventilate properly, make sure the range’s vents are not blocked
or covered, and that there is enouagh clearance at the top, back, sides, and
underneath the range. The vents allow the necessary exhaust for the range to
operate properly with correct combustion and get the good cooking result,

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




= Cabinet storage above the surface of the range should be avoided. If cabinet
storage abowve the range is necessary, allow a minimum clearance of 40 inches
1102 cm} between the cooking surface and the botiom of the cabinets or install
a range hood that projects horizontally a minimum of S inches (127 ¢m) beyond
the bottom of the cabinets,

= Locate the range out of kitchen traffic paths and drafty locations to prevent poor
air circuiation.

« [ the range is lacated near a window. NEVER hang long curtains or pager blinds
on that window. They could blow ower the surface burners and ignite, causing a
fire hazard

Cooktop safety

A\ WARNING

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

= Make sure all burners are off when you are not
using the range.

= Do not use aluminium foil ta fine the grates or
any part of the cooktop. This can cause carban
monoxide paisoning. Aluminum fail linings may
also trap heat, causing a fire hazard. Do not
leave burners unattended on medivm ar high
neat settings,

= Befare igniting the burners, make sure all burner caps are properly in place and
all burners are level

= Always use the LITE positicn when igniting the burners and make sure the
burners have ignited, If ignition fails, turn the knob to OFF and wait until the gas
has dissipated

= When you set a burner to simmer, do not tern the knab guickly. Make sure the
flame stays am.

« Do not place any nbjects other than cookware on the cookiop

= This:.cocktop i= designed for use with a wok or wok ring attachment.

+ To flame food, vou must have a ventilation hood. When vou flame food, the hood
must be on.

Before removing or changing cookware, twrn off the burners,

Remaove food and cookware iImmediately after cooking

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

After cieaning the burner spreader, make sure it is completely dry before re-
assembling.

Make sure the spark mark on the dual burner spreader is-placed beside the
electrade when it is assembled.

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

Select cookware that is designed for range top cooxing. Use cookware that i=
large enough to cover the burner grates. Adjust the burner flames so that the
flames do not extend beyond the bottom of the cookware,

To avoid cookware discaloration, deformity, and/or carbon manoxide poisaning,
do not use cookware that is substantially larger than the grate

Bake sure cookware handles are turned io the side or rear of the cookiog, but
nat over other surface burners.

Stand away from the range while frying.

Always heat frying oils slowly, and watch as they heat. If you are frying foods at
high heat, carefully watch during the cooking process. If wou are going io use a
combination of fats or oils when frying, mix them together before heating.

Use a degp-fryer thermometer whenever possibie. This prevents overhieating the
fryer beyond the smaking paint

Use a minimum amount of oil when shallow pan-frying or deep-frying. Avold
coaking unthawed food or food with excessive amounts of ice,
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Important safety information

= Before moving cookware full of fats or oils, make sure it has completely cooled.

« To prevent delayed eruptive boiling, always allow heated liguids to stand at |east
20-seconds after you have turned off the burner sa that the temperature in the
fiquid can stakilize. In the event of scalding, fallow these first ald instructions
1. Immerse the scalded area in cool or lukewarm water for at least 10 minutes
2. Do not apply any creams, oils, or lotions.

3. Cover with a clean, dry cioth,

« Place pots in the center of the grate. Do not
place a pot larger than 97 in diameter on the
rear burners. |F you place an oversized pot in
the wrong paosition, it might disrupt necessary
air circulation and make the fiame on the burnar
sputter and burn inefficientiy.

« Do not wear {oose or harging garments when using the range, They could ignite
and burn you if they touch a surface burner,

Mever leave plastic items on the cooktop. Hot air from the vent can melt or ignite
plastic items or cause build up of dangerows pressure in closed plastic containers.
You may get severe burns if vou touch the surfaces near the vent while the oven
i5 operating.

Do not place portable appliances, or-any other abject other than cookware on the
cooktop. Damage or fire could occur if the cooktop is-hot

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

Always make sure ihe controls are OFF and the grates are cool before you
remove them to prevent any possibility of being burned

Do not put any combustible material or items around the range

Take care that your hands do not touch the burners when they are on. Turn-off
the burners when you change a pan or pot

« To warm liguid such as sauces, stir it while warming

.
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Oven safety

A WARNING

Toreduce the risk of fire, electric shock, personal injuries, and/or death, observe
the following precautions.

« Do not use the oven for non-cocking purposes
such as drying clothes or storage: Use the owen
for cooking only.

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

+ Make sure the oven racks are placed on the
same level an each side

« Do naot damage, move, or clean the door gasket,

« DD not spray water on the oven glass while the aven is on or just after you have
turned it off.

« Do not wse aluminium fail or foil liners anywhere in the oven. Do not use
aluminium foil or simifar material to cover any holes or passages in the aven
bottom or to caver an oven rack, This can cause carbon manoxide poisoning.
Aluminum fioil linings may alse trap heat, causing a fire hazard

+ Stand away from the oven when opening the oven door.

« Keep the oven free from grease buildup.

« When repasitioning the oven racks, make sure the gven is completely cool

« Only use cookware that is tecommended for use in gas ovens.

« To avaid damaging the burner cantral knabs, always bake and/or broil with the
oven door clased.

+ Do not broil meat too close ta the Burner flame: Trim excess fat fram meat befare
coaking

= When using cacking or roasting bags in the oven, fallow the manufacturer's
directions.

« NEVER cover any slots, holes, or passages in the oven botiom or cover an entire
rack with material such as aluminum foll. Doing 50 blocks air flow through the
oven and may cause carbon monoxide poisoning. Aluminum foil linings may also
trap heat, causing a fire hazard




Storage drawer safety

Self-cleaning oven safety

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

= Do not use the drawer for non-cooking purposes
such as drying clothes or storage. Use the
drawer for cooking purposes anly

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

« To avoid steam burns, wse caution when opening the drawer,

= Do not use aluminium foll to line the drawer

= Do not put the drawer in the oven. Do not put the drawer in the oven during a
seif-cleaning Cycle.

= Do not leave cantainers of fat drippings in or near the drawer.

'&WARNINE
Toreduce the risk of fire, electric shock, personal injuries, and/or death, observe
the following precautions

+ The self-cleaning feature operates the oven at
temperatures high enough to burn away food
sails in the oven. The range is extremely hot

| during a self-cieaning cycle. Do not touch any
surfaces of the range during a =elf-cleaning
cycie,

« Weep children away fram the oven during a seff-
cleaning cycle

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

« Before starting a self-cleaning cycle, wipe grease and food soils from the oven,

« Do not put the lower drawer-inta the oven cavity when you run a self-cleaning
cycle.

+ When opening the door after a self-cleaning cycke, stand away from the oven,

s if the self-cleaning cycle malfunctions, turn off the oven, discannect the power
supply. and contact a qualified service technician.

English 13

=
B
=
= |
A
=
i
-
L3
-
=
—
o
g
(=]
=




=
=
m
=
=
=
-

Overview

Layout

What's included

o7

01 Touch display 02 Surface burner 03 Oven lights Knob
knobs {5 pcs) {1 pc}

04 Surface burners 05 Oven vents 06 Cocling vent

07 Remowable dual oven door- 08 Storage drawer 09 Ercil oven burner

10 Owven light {2 locations) 11 Owven rack system 12 Bake oven burner

13 Convection fan f
Upper convection heater

&) noTE

If wou need a part marked with an asterisk {%), you can buy it from the Samsung
Contact Center {1-B00-726-7B&4)

y (Jece-

Surface burner Surface burners and
graies {3) caps (3} "

Spiit rack (1) * Griddle (1) *

Wok grate (1) ° Temp proba (1} *

® note

If o need an accessory marked with an asterisk {7, you can buy it from the
Samsung Contact Center [1-800-725-7864).
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Control panel
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01 START/SET: Start a function or set
the time:

02 UPPER: Select
cavity

03 OFF/CLEAR: Cancel the current
operation but not the timer.

04 Convection Bake: Activate
convection baking far large
amounis of food on multiple racks

05 Convection Roast: Activale
convection roasting for large cuts
of meat

06 Bake: Bake food evenly using the
lower oven burner,

the upper cooking

07 Brail: Broll food using the upper
aven burmer only.

08 Clock: Set the clock time

09 START/SET|Lock): Start a function
or set the time. Lock the controf
panei and the door to prevent
accidents.

10 LOWER: Select the lower cooking
cavity.

11 OFF/CLEAR: Cancel the current
operation but not the timer.

12 Timerl: Activate or deactivate the
timer (upper}.

13 Touch to Wake-Up: Activate the
contral panel display.

14 Healthy Cook: Bring ug the
Healthy Cook recipes that are
specially designed for different
food types

15 Delay Start: Set the oven to start at
g certain time.

16 Keep Warm: Keep cooksd food
warm at lower temperatures
between 150 °F and 200 "F (66 "C
and 93 °0)

17 Cooking Time: et the cooking
time

18 Self Clean: Burn off food
residues in the oven at very high
tEmperatures,

19 Temp Probe: Activate the
temperature probe mode.

20 5Smart Control: Activates the Easy-
connection

« [ When you use the Easy
connection, this icon appears
in the display.

« = When the oven is connected
to Wift. this icon appears in
the display,

21 Mumbers: Use to set the time,
temperature, ar preset

22 Options: Display the 9 user options
available

23 Timer2: Activate or deactivaie the
timer.iLower)
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Before you start

You shauld know about the following features and companents before you use
vour range for the first time

Display mode

Sleep

After 2 minutes of Inactivity (or 1 minutewhen the oven is in standby mode},
the contral panel enters Sleep mode. In Sleep mode, the contral panel Is inactive,
displaying only the time, until it is reactivated by the user.

Wake-Up
o To activate the contral panel, press Touch
to Wake-Up. User preferences are available
n this made including the timer, oven light,
and/or coptral lock
\[%=2]
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Clock

You must =et the clock correctly to ensure the automatic featuras work properly.
This product supports two time formats: 12-howr (default) and 24-hour,
To set the clock time

1, Press the Clock pad

1 1 2, To select AM/PM, press the Clock pad
fa 4 @ again,
lr 0 ¥ 3. Enier the current time using the number
- pad,
4, Press the START/SET pad to confirm the
settings.
" To change the time format (12hr/24hr)

a[ﬁ 1. Press the Options pad, and then 4 on the
number pad
e 2. Press 1 for the 12-hour format ar 2 for
the 24-hour farmat
3. Press the START/SET pad.

=i

-

® note

You can set/change the clock or the kitchen timer before you start a cooking mode
ar while most cooking modes are gperating. However, you cannot set ar change
the time if a time based function is operating {Time Bake, for examplel or the
Sabbath option s enabled




Cooktop

Kitchen timer

The kitchen timer gives you an extra timer you can use to time cooking tasks such
as boiling eggs. It does not, however, start or stop any cooking operation, ¥ou can
set the timer fram 1 minute to © hours and 59 minutes

(

Oven vent/cooling vent

1.
2

Press the Timerl or Timer2 pad
Enter a desired time using the number
pad

. When dane, press the START/SET ar

Timer pacd

. To cancel the Timer settings, press the

Timer pad again

. When the set time elapses, the aven
beeps and displays the "End” message
Press the Timer pad to delete the
message

=
Cooling vent

The coaling vents are focated at the back

0
p
g

f the oven range. Froper air circulation
revents combustion prablems and ensures

ood performance

Do not black the went or its surrcundings
se caution when placing items near

the vent. Hot steam can cause them to
overheat or melt.

STEP 1

Put all ingredients into a cooking container

{pan, pot, etch.

STEP 2

Place the container on a surface burner

STEP 3

lgnite the surface burner.
An LED an the control knob illuminates
when you turn the control knab.

English
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Cooktop

Gas burners

Each burner has a correspanding knob

ihat lets you to set the flame level from LO
to HI. In additian, each burner knob has a
Lite seiting. Turning a knab to Lite ignites
the correspanding burner. The burner
ndicators arelocated abowe each knob

and show which burner the knob cantrals.
Each burner is designed for specific cooking
purposes. See the table below

lgnition

fried egos. hot
sandwiches

[ Position Purpose. Food type Characteristics
Right Front (RF) Power heating Bailing food hMaximum output
22000 BTU
Right Rear (RR) Low simmering Chocalate, Delicate food that
5000 8TU cassercles, sauces | requires low heat
for a long time
Center [C) Grilling/Griddiing | Pancakes, CGeneral-purpose
9,500 BTU hamburgers, coaking

Left Front (LF)

Quick heating

Cenearal

Ceneral-purpose

e
SauUce

15,000 BTU coaking
Left Rear (LR) General heating/ Ceneral food, Ceneral-purpose
49,500 BTU Low simmering casseroles, tomaio | cooking

* Tomato sauce needs to be stirred while it Is simmering.

18 English

A cAuTION

The knob LED indicates if a burner knob has been turned on

It does nat indicate if the burner flame is on

Check far an actual flame, whether the knob LED is on or off,

' % Make sure ail surface burners are properly
installed. To light a burner:

1. Push in the contrel knob, and then turn
1 ta the Lite position. The knob LED is
on and you will hear a "clicking” sound
indicating the electronic ignition system
is working properly.

. 4 2. After the surface burner lights, turn

the controf knob to shift it out of the
Lite position and turn off the electronic
ignition system

3, Turn the control knob to adjust the flame
Byvel

Manual ignitian

If theve 15 a power failure, yau can ignite the burner manually. Use caution when

doing this,

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

2. Push in the contral knobk for that burner, and then turn it to the Lite pasitian,
Turn on the grifl lighter 1o ignite the burner,

3. After the burner is Iit, turn the control knok 1o adjust the flame leve

Flame level

The flames on the burners should always stay under the cookware, and should not
extend beyvond the cookware bottom at any time

A waRNING
« Flames larger than the cookware bottom may result in a fire or physical injury.

« When vou set a burner to simmer, do not turn the burner knob guickly. Watch the
flame to make sure it stays an,




= After turning on a surface burner, make sure that the burner has ignited even if
the knob LED is on. Adjust the level of the flame by turning the burner: knob.

« Always turn off the surface burner cantrals befare remaving cookware. All
surface burner controls should be turned DOFF when viou are not cooking

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

= If you smell gas, turn off the gas to the range and calf a gualified service
technician, MEVER use an open flame to locate a leak.

« [ the LED on ihe control knob dossn't go an when the surface burner has ignited,

cali a gualified service technician
« IF the knob LED iluminates, but the surface burner does not ignite; twrn off the
contral knob immediately,

Cookware

Requirements

« Flat bottom and straight sides

= Tight-fitting lid

= Well-balanced with the handie weighing less than the main portion of the pot ar
garn,

Material characteristics

= Aluminum: An excellent heat conductor. Some types of food may cause the
aluminum to darken. However, anodized aluminum cookware resists staining and
pitting.

« Copper: An excellent heat conductor but discolors easily,

= Stainless steel: A slow heat conductor with uneven cooking performance but is
durable, easy to clean, and resists staining.

= Cast-lran; A poor conductor but retains heat very well

= Enamelware: Heating characteristics depend on the base material

= Glass: A slow heat conductar. Use only glass cookware that is specified for range
top cooking or oven use.

Size limitations

A cauTion

+ [ not place a small pan or pot with a
bottom diameter of about & inches ar less
on the center grate This cookware may tip
over. Use the rear burners for this small-
sized cookware.

* ! & inches or [ess

« Always make sure cookware handles are turned to the side or rear of the cookiop
and nat over ather surface burners. This will minimize the chance of burns,
spillovers, and the ignition of flammable materials that can be caused if pots ar
pans are bumped accidently

» When using glass cookware, make sure it i1s designed for range top cooking

« Mever leave plastic items on the cooktop, Hot air from the went can melt or lgnite
plastic items or cawse build up of dangerous pressure in closed plastic containers
You may get severe burns if you touch the surfaces near the vent while the oven
is operating.

+ Make sure you hald the handle of a wok or a small one-handied pot while
cooking.

Wok grate

Woks are often used for stir frying, pan frying, deep frying, and poaching. The
provided wok grate supports 127 to 14" woks.
1. Turn off all burners, and wait until the
grates compleiely cool down,
2, Place the wok grate on either side grate
3. Put a wok on the wok grate. Make sure
the wok setties an the wok graie,
4, Turn an the burner, and adjust the flame
iBvel a5 appropriate,

English 18




Cooktop

A cAUTION

s Doonot remove the wok grate until the
cooktop grates, surfaces, and wok grate
compietely cool down.

When you use the wok with the cooktap
or when the aven is on, the wok grate an
the caokiop may become very hot. Use
oven gloves-when placing or removing
the wok grate.

Do not use pans with a flat bottom or
woks with a diameter less than the wok
ring diameter, The pan or wok may tip
OWVET,

Do not use an oversized pan. The burner
flames mav spread out, causing damage
nearby.

Do not use the wok grate and the griddie
at the same time

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

Criddle

The remowvable coated griddle provides an extra cooking surface. This Is Wsaful
especially when cooking meat, pancakes, or other foods reqguiring a large cooking
ared

The griddle can be used only with the
center burner an the center grate: Use
cautian when putting the griddie on the
center grate

200 English

I most cases, you should preheat the griddle before cooking. See the tabie below.

Type of Food Preheating Time Preheat setting  Cook seiting
Pancakes 5-10 min. HI MED-HI
Hamburgers 5-10 min. Hi Hi
Fried Eggs 5-10 min. HI MED-LD
Bacon 5-10 min Hi Hi
Breakfast Sausages 5-10 min. Hi Hi
Grilled Cheese 2

4-8 ) Hi Hi
Sandwich i
A cauTion

» 0o noi remove the griddle until the cooktop grates, surfaces, and griddie itself
coal dawn.

« If you feave the griddie an the coaktop, it may become very hot when you use
the cooktop or aven. Use pven gloves when placing ar remaving the griddie.

« 0o not overheat the griddle. This can damage the coating of the griddle

« 0o not use metal utensils that can damage the griddle surface.

« Do not use the griddle for other purposes, for example..as a cutting toard or a
storage shelf.

» Do not cook excessively greasy foods, The grease may spill over.

» The griddle is guite heawvy because it is made of cast iron. Use both hands when
placing or removing the griddle

) noTES

» You may need to adjust heat settings for the griddle over time

* The griddle may discolar over time as it becomes seasoned with use

« 0o not fet rust remain on the griddle. IF rust appears on the griddle, remave it as
500N 35 posaible.




Dual Door™

This oven has a unigue Dual Door™ that is hinged in the middle. If you have How to use the full door
inserted the Smart Divider and divided the owen in twao {50 itis in Twin Mode],
you only need to open the top half to access the upper cavity. When you're using
the Flex Duo™ capability, vou can access the top oven space much more easily and
with greater energy efficiency.

1. Hold the lever-less area of the handle,
and then pull.

How to use the upper door

1. Hald the handle and thelever. Press the
lewer to release the door latch, and then
puli the handie

2. This will open the whole doar as shown

2. This will cpen anly the upper door as
shown

Ay cauTion

« When opening the whole door, make
sure to grasp the handle by the lever-less
portion
If wou press the lever halfway through
opening the whole doar, the upper door
may open, causing physical injury

(® noTES
« Do not put heavy objects on, or apply excessive force, to the upper door,
s Do not let children play with or on the upper door
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Gas oven

Single mode Twin mode
i STEP 1 STEP 1
Put all ingredients in a heat-safe container. Put all ingredients ina heat-safe container
Y
i STEP 2 STEP 2
Select @ cooking mode, and then start Insert the Smart Divider into the 4th rack
g preheating. pozition and push in until the range beeps
X
" STEP 3
Place the container an a rack.
1
.
A cauTion
| STEP 4 When the Smart Divider is properly inserted, the - icon appears.
Close the doar and start coaking. - STEP 3
Select a coaking mode, and then start
preheating
L P,
@HGTES
= The cooling fan automatically runs for a certain amount of time after cooking is
complete,

« There can be slight popping sound during aven cooking. This sound may
occur during the narmal oven burner cycling, when the owven burner flame is
exiinguished

22  English




STEP 4 B noTes

« To use Twin mode operation, insert the Smart Divider,

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

When you are not using the Smart Divider, store it at room temperature

Handle the Smart Divider with both hands,

Use oven gloves when inserting or removing the Smart Divider

Please note that the time for the upper and lower ovens o preheat is different.
s Do not put food containers directly on the Smart Divider for cooking purpases

i - e

Arrange food containers an the racks

STEP 5

Close the door and start cocking.

/M cauTion

Range displays "-dc-"

« Check the Smart Divider to see if it is Instalied correctly.
« Do not insert/remove the Smart Divider during cooking.
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Gas oven

Cooking mode

Baking and Roasting {Twin mode upper}

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

+ If you leawe the doar apen for 20-30 secongs
wehile the oven is in convection bakmgy
roasting, baking, or broiling modes, the
oven burner shuts off. Ta restart the
burner, close the door,

Baking and roasting (Single mode)

s Lt

oBake  (PRoast B 1

i Bakn G‘;Rua-:t"g

1. Press the (% Bake, (% Roast, or Bake pad.
2. If necessary, use the number pad to change the default temperature (350 F)
You can set the oven to any temperature from 175 'F to 550 °F,
3. Press the START/SET pad.
« The oven preneats until it reaches the (emperaiure you set
« |t beeps six times when the temperature reaches you set.
« When preheating is complete, place the food in the oven, and than close ithe
doar.
4, When cooking is complete, press the OFF/CLEAR pad, and then take out the

food.

& NOTE

To change the temperaiure during cocking, repeat steps 1 through 3 above.
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1. insert the Smart Divider inta the cawvity.
2. Press the UPPER pad
3. Press the €9 Bake or £ Roast pad.
4, If necessary. use the number pad to change the default temperature (350 "F}
You can set the aven to any temperature from 175 °F 1 480 °F
S. Press the START/SET pad
» The oven preheats until it reaches ithe temperature vou set,
« |t beeps six times when the temperature reaches you st
« When preheating is compiete, place the food in the upper aven, and then close
the door
6. When cooking is complete, press the OFF/CLEAR pad




Baking {Twin mode lower} Convection cooking

e _ " The canwvectian fan at the back of the oven circuiates hot air evenly throughout the
oven cavities 3o that food is evenly cooled and browned in less time than with
regular heat

. Insert the Smart Oivider inta the cavity

. Press the LOWER pad.

. Press the (9 Bake or Bake pad

. If necessary, use the number pad {o change the default temperature {350 "F)

¥ou can set the oven to any temperature from 175 °F to 480 °F.

5. Press the START/SET pad. @ note
« The oven preheats until it reaches the temperature you set, When using convection cooking, always pre-heat the oven for the best resuits.
« |t beeps six times when the temperature reaches you set.
« When preheating 15 complete, place the food in the lower aven, and then close

the door.
6. When cooking Is complete, press the OFF/CLEAR pad.

Bl R e

Convection baking = |deal for foods being cocked using multiple racks.

= Good for large quantities of food

« Provides the best performance for cookies, biscuits,

’ brownies, cupcakes, cream puffs, sweet rolls, angel food

NOTE cake, and bread,

= Cookies bake best when cooked on flat coakie sheets

= When convection baking using a singfe rack, place the rack
n rack gosition 3 or 4. (n Twin mode, posttion A or 1)

« When convection baking using twa racks, place the racks
in positions-2 and 5 {Cakes, Copkies). When convection
baking wsing three racks, place the racks in position 2, 4
and &.

« The oven sutomatically adjusts the temperature far
conyection baking.

Your oven has different temperature setting ranges when you use the upper oven
and lower oven simultaneously. See "Temperature setting guides” on page 29 for
details.
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Gas oven

Convection reasting | = Good for larger, tender cuts of meat, uncovered

» For best performance, place a broller pan and grid under
the meat or poultry, The pan catches grease spills and
the grid prevents grease spatters

« Heated air circulates over, under, and around the food,
Meat and pouliry are browned an ali sides as-if they
were cooked on & rotisserie

Broiling

Broiling uses the oven broil burner at the top of the oven to cook and brown
fobd. Meat or fish must be put on a broiling grid ina broiling pan. Preheating for
5 minutes before broiling is recommended

Broiling (Single mode)

~

Cam.l.&.

L%

1. Put food ona broiling grid in a broiling pan

2, Press the Broil pad once for high temperature broiling or twice for low.

3. Press the START/SET pad o start the brailer.

4, Let the oven pre-heat far 5 minutes

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

6. When one side of the food is browned, turn it over, close the oven doar, and
start coocking the other side,

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

&) noTE

Make sure to close the door before you start cooking
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Broiling (Twin mode)

" !

urren | 3

B

1. Insert the Smart Divider inta the cawvity.

2. Put food an a brailing grid in a broiling pan,

3. Press the UPPER pad,

4. Press the Broil pad once for high temperature broiling or twice for low

5. Press the START/SET pad to start the brailer

6. Let the aven pre-heat for 5 minutes.

7. Place the pan on the desired rack in the upper oven, and then close the owen
doar

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

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

(® noTES
» Lse the low temperature setting for poultry or thick cuts of meat to prevent
overbroiling

in general, to prevent overbroifing, press the Broil pad to switch from High to
Low.

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

Your owen has different temperature setting ranges when vou use the upper
oven and lower oven simultaneously. See Temperature setting quides” on page
29 far details.




Temperature probe (Single Mode Only)

The temperature probe ets you cook roasts and poultry to the exact internal
temperature you want, taking the guess wark aut of determining whether @ piece

of meat is done or not.

¥ou can use the temperature probe with the oven set 1o Bake. Convection Bake, or
Conwvection Roast When you use the femperature probe, the internal temperaiure
is shown on the display when it reaches 100 "F

Py

™

1. Push the temperature probe into the

meat sa that the tip of the probe reaches

the center of the meat.

= When vou insert the temperature
probe, make sure it does nat contact
bone, fat, ar gristle:

= For bone-in meats, insert the orobe into

the center of the lowest and thickest

partion of the piece,

For whole poultry (turkey, large

chickens, 2tc), insert the probe inta the

thickest part of the inner thigh, parallel

to the leg

If you activate Keep Warm after

cooking is complete using the

temperature probe, the meat's internal

temperature will exceed vour initial

settings.

If you remowve the temperature probe

while cooking is in process, the owen

shuts off in 60 seconds:

The temperature probe may not

function properly if inserted inta frozen

food. (The temperature gprobe ican

doesn't appear.)

Y 2. Imsert the temperature probe plug into
the socket on the top side wall of the
oven.

3. Select the cooking operation (% Bake,
(%) Roast, or Bake) and the temperature,

4, Press the Temp Probe pad, and then set
the internal temperature between 100 °F

¥, to 200 "F using the number pad.

[_I?}Elakl T Roast Bake ? F

8. 5et an option (Cooking Time, Delay Stari, or Keep Warm) if necessary,
6. Press the START/SET pad. When the food reaches the set internal temperature,
the owven automatically shuts off, and then beeps.

(&) NoTES

Temperature probe operation will shut off either ;
s When cooking time is over.
« When the temperature reaches the temperature you set.
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Gas oven

Temperature tabie

Type of Food Internal temperature 'F)
Rare 140-150
Beef / Lamb Medium 160-1740
Well done 170-1B0
Pork 170-180
Paultry 165-185
A cauTtion

« To protect the temperature probe, e careful not to insert the probe so that it
comes out of the meat. Make sure that the probe 15 inserted around the cenier of
the meat

= Do not stare the probe in the oven

= Do not leave the prabe inside the oven during the Self-Cleaning or Brailing cytle
This will cause permanent damage to the probe

= To avoid damage to the probe, defrost food In advance.

= Do not use tongs when Inserting or removing the probe. Tongs can damage the
probe.

+ Use the iemperature probe only for the apolicable cooking operations.

& NoTE

If wou have coverad the meat with aluminum foif and you let it stand covered
for 10 minutes after cooking is complete, the internal temperature increases by
5-10 'F degrees:

28 English

Recipe guide

Broiling guide
Far detailed instructions, see page 26

(& noTes

s This is for reference aniy

« Preheating for 5 minutes before broiling s recommended

= The size, weight, thickn starting temperature, and your doneness preference
will affect brailing times.

« This guide iz based an meats at refrigerator temperature

: . il | Rack position Cooking time
Food Doneness Size Thickness Em,"j s g
SELting | Single | Upper | 1stside |2nd side

) . ] 5:04- 4:00-

Medium | 9 paities 1 HI G B == e

Hamburgers 250 e
Medium | 9 patties A i & B 5100 4:00

= 71040 00

Medium 1 HI 5 B e

aun

Beef steak —
= b:U0-

Aed iurm 115" ¥ ¥

Wediu 115 il G B 200

Chicken - 13:00
Well done | 2-2% lbs. | B™1" HI 5 A B
DIECES 15:00
CKE 2:00
Siieken Well done | 2-3 pes - HI 5 A 1 U
breasts 15:00
) , - G:00-

Pork chops . | 'Well done b i il 5 A 7
900

; , 5:00-

htedium 10 oz 1 HI 4 A R

8300

Lamb chops :
7:00-
Well done 11b. 14" all 4 A 1100




&U‘UT'GN 10 - Available, ¥ - Mot available)

Make sure to close the door after turning over the food Lower Ouen Upper Oven
Available Setting Function and Temp.
Temperature setting guides Brail &9 Bake and €% Roast
Mode Set Temp-
LO Hi Min Max
Twin Mode Temperature setting ranges 480 F o ) 400 °F 490 'F
*rn.!r oven has different temperature setting ranges when you Use '..31-? LPREr OVEN 450 °F o o 350 F 480 'F
and lower oven simultaneously. The range for each oven changes, depending on
the function and temperature setting af the other oven. See the tables below and == 350°7F ] b 3 450 °F
on the next page for details ' 325 *F 0 ,- E 400 "F
tower Oven 250°F A 5, 225°F 300 °F
Upper Oven - L z
Available Setting Function and Temp. 175 °F W W 5F 00 "F
Bake () Bake 4B0F o ] 400 °F 4807
Mode et Temp.
Min Max Min Max 450°F o o I50°F 480 "F
H 400 °F 480 °F 400 °F 480 °F @ 150 °F 0 X 275 °F 450 °F
Broil £+ Bake
LD 325 "F 480 °F 325 "F 180 °F 125" 0 * 275°F 400 °F
4B0°F ADD °F 480 °F 400 °F }80 250"F " X 225 300 °F
450 F 350."F 480 °F 350 °F 180 °F 175 °F X * 1757 200 °F
@ Bake 300 °F 250 °F 375 °F 250 °F 75
% Roast
250 "F 225."F 300 °F 225" 300
75 °F 175."F ZO0 °F 175 °F 200 °F
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Gas oven

Temperature Limitations by Mode Using the oven racks
Single Mode Twin Maode _ _
Feature : - Single Mode - One Oven Cawvity
Min Max Min Max _ o o
Your oven range comes with 3 racks and 7 rack positions. The rack pasitions are
i bk | TN ) T )
Bake 175 °F (80 °C} | 550 °F (285 7C) | 175 °F (B0 'C) | 48O °F (250 'C) delineated by rack guides which suppart the racks. Each rack ouide has a stop
Broil La HI La Hi that prevents the rack from loosening during the oven's operation. Each rack has
EAr A i | e AT z ; YE e 2 stoppers that need to be placed correctly on the rack guides. The stoppers prevent
@ Bake 175 °F (80 'C) | 550 °F (285 "0 | 175 *F (80 "C) | 480 °F (250 Q) IR _ L ity S ki
the racks from accidently coming aut of the oven completely when you pull the
5 Roast 175 "F (BO "Cy | 550 "F {285 "0y | 175 "F (80 °C) | 480 "F 4250 'C) racks out
Self Clean 2 hours 5 hours Type of food Rack position
Storage Drawer Broiling hamburgers =]
Keep Warm . 3 hours Broiling meats or sma 5.4
: = : cuts af poultry, fish -
For €% Bake or 4 Roast, use Auto Conversion to set the MiNiMum emperature to : P
200 °°F (95 "C) if necessary. See “suto Conversion” an page 39 for details Bundt cakes, Pound
cakes, Frozen ples, 4or3
casserales
Fresh Pizza, Angel
food cakes, Small 2
roasts
Turkey, Large roasts, ;
Hams )

A cauTion

« Do not cover an oven rack with aluminum fail, This will hamper heat circulation,
resulting in poar baking.

« Do not place aluminum fail on the oven battom. The aluminum can melt and
damage the oven

« Arrange the oven racks only when the oven Is cool

+ When placing an oven rack in the top-most rack pasition {position 7). make sure
the rack is situated stably on the embossed stop.

(& noTE

This table is for reference only.
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Twin Mode - Two Oven Cavities

In Twin mode, the Smart Divider separates the oven inta an upper aven and [ower
oven. The upper oven and lower oven each hawve 3 rack positions.

[~ _ Rack position
| fiF Type of food = =
l.III_l_D_Er Lower
Frozen Pies A 1
Angle Food Cakes - 1
Bundt ar pound cakes - 1
|} - e MuUFfins, Brownies
\ el st
| Hin — —__ 4 | Cockies, Cup cakes, A
« The upper oven has 3 racks Layer cakes, Pies, -
positions {A, B, C) Biscuits
« The |_:|'.~.-er l:uveq“hai 3 racks i s 5 |
positions {1, 2, 3)
Small roasts,-Hams A 1
Small chickens, Turkey )
pieces, Medium roasts,

/M, cauTion

Precautions for using only the upper oven.

« ¥ou must preheat the oven. if you do not, the food may be overcooked or burnt
on the surface and undercaoked inside

« To change the temperature during cooking, first remowe the food and change the
temperature. Then, put the food back inside the oven. Otherwise, the food may
be burnt by the broll burner while the upper aven Is preheating.

= In Convection baking mode, do not bake food aver 2 inches (50 mm) in height.

= The cooking time may be longer than with single-oven coaking.

&) nOTES
= This table is: far reference only

= When using the upper oven mode, alwaws pre-heat before cooking items such as
pizza,

« We recommend cooking pizza and pies using the 2nd rack position in Single mode
or the 2nd rack positian of the lower oven in Twin mode for crispy bottoms.

Inserting and remaving an owven rack

- h  Toinsert an oven rack
1. Place the rear end of the rackon a rack
guide.
2. Slide the rack into the rack guide while
helding the front end of the rack:
LN 4
i To remove an oven rack
1, Pulk gut the rack until it stops.
2. Pull up the front end of the rack and
remove it from the rack guide.
\ h
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Gas oven

Rack and Pan placement

Multiple Gven Rack

32 English

Centering the baxing pans in the oven

as much as possible will produce better
results. If baking with more than one pan,
place the pans so each has at least 17 to
14" af air space arcund it

When baking an a single oven rack, place
the oyen rack in position 3 or 4. See the
fiqure on the left

When baking cakes and cookies on multiple
racks, place the aven racks in positions 3
and 5. See the figure on the left

Using Multiple Oven Racks

Cooking options

Type of Baking Rack Positions
Cakes Jand 5
Cookies 2and 5

/N cauTion

Food that can easily spail, such as milk, eqos, fish, poultry, and meat, should be
chilfed in a refrigeratar before they are placed in the oven. Even when chilled,
they should not stand for more than 1 hour before cooking begins and should be
remaved promptly when cooking is completed.

Timed Coock {Single mode)

Timed cooking sets the oven to cook foods at a set temperature for a set length of
time. The oven automatically turns off when it finishes
Mode: Bake / @9 Bake / {9 Roast / Healthy Cook

- Ty

1 T aake [ moast Hake

1. Press the pad corresponding to a desined cooking mode such as (5 Bake.

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

3. Press the Cooking Time pad.

4. Sat the cooking time between 1 minute and 9 hours and 5% minutes (9:59) using
the number pad

5. Press the START/SET pad. The oven will automatically turn on and start
preheating. The temperature will increase until it reaches the temparature you
set.

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

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




&) noTE

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

Timed Cook {Upper oven mode}

r B

7

3 @rpake  DRoas
Time o

. Insert the Smart Divider into the cavity.

. Bress the UPPER pad

. Bress the pad corresponding to a desired cooking mode such as @ Bake.

. I necessary, change the temperature using the number pad.

. Press the Cooking Time pad.

. Set the cooking time befbween 1 minute and 9 hours and 59 minutes {2:59) using

the number pad.

7. Press the START/SET pad. The owven will automatically turn on and start
preheating. The temperature will increase until it reaches the temperature you
SB1,

8. When preheating is complete, put the cantainer with the food on a rack in the
upper oven, and then close the door, The oven starts cooking for the amoont of
time you set,

9, When the coocking time has elapsed, the pven will automatically shut off and

then beep

[ T - P

Timed Cook {Lower oven mode)

" !

. G‘}aakpl ! Bake
= k 3

Conaing |
1.-.1=m_';5

1. insert the Smart Divider inta the cavity.

2. Press the LOWER pad.

3. Press the pad corresponding to a desired cooking mode such as €5 Bake,

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

5. Press the Cooking Time pad.

6. 5et the cooking time between L minute and 9 hours and 5% minutes (9:59) using
the number pad

7. Press the START/SET pad. The owven will autamatically turn on and start
preheating. The temperature will increase until it reaches the temperature you
56t

8. When preheating s complete, put the cantainer with the food on a rack in the
lotwer aven, and then close the doar. The owen starts cooking for the amouwnt of
time you set.

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

Delay Start (Single mode)

The Delay Start function iets you use the kitchen timer to automatically start
and stop another cooking program. You can set Defay Start so that it defays the
attomatic start of a cooking operation you select by up to 12 hours.

Mode: Bake / €0 Bake / 9 Roast / Healthy Coolk / Self-clean

- A

[ “hpake D Roast ke

2

| Beealthvy | it 7
L{nuk ] Chean B9

.;l: .gle;:;ll Tll'i":l‘q *-

Place the container with the food an & rack, and then close the door.

. Press the pad corresponding to a desired cooking mode such as ¢ Bake.

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

. Press the Cooking Time pad

. et the cooking time Setween 1 minute and 9 hours-and 59 minutes (939 using
the number pad.

. Press the Delay Start pad to change the time elements [AM/PM)

. Set the starting time using the number pad

Fress the START/SET pad.

. The owen staris cooking at the set time, and turns off automatically when it

completes cooking.

& noTE

To change the starting time, press the Delay Start pad, and enter a new starting
time. Then, press the STARTSSET pad.

WoB Wk e

- -
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Delay Start (Upper mode)

(% Roast

3

@5 || T

S Bake

1. Insert the Smart Divider into the cawvity. Place the container with the food on a
rack in the upper oven, and then close the door

2. Press the UPPER pad,

3. Press the pad corresponding to 8 desired cocking mode such as 5 Bake.

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

5. Press the Cooking Time pad.

6. Set the cooking time between L minute and @ hours and 52 minutes (9:59) using
the number pad

7. Press the Delay Start pad

8. Set the starting time using the number pad

9. Press the START/SET pad

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




Delay Start (Lower made) Special features

s Ty

Healthy Cook (Single mode only)

Healthy Cook provides & differeni specialized conking options. To use a Healihy
Cook option, follow the instructions below
- "

A T Rake j .BI- Bk }
2 =
Joay ok -
*. Hart Tim i E

1. Insert the Smart Oivider into the cavity: Place the containgr with the food on a = 5 | qEam
rack im the lower owen, and then close the door. mli'l'-v i

2, Press the LOWER pad.

3. Press the pad corresponding to a desired cooking mode such as (=) Bake L p

4. f NECessary, u:n_ang-:'_thﬁ:! temperature using the number pad 1. Fross ifie Healtig Coek-pad

5. Preas the Cooking Time pad. ) )

6. Set the cooking time between 1 minute and S haurs and 59 minutes (5:59) using 2. Press the number that corresponds to the aption you want. Seg the table below,
the number pad. 1 2 3

7. Press the Delay Start pad Baked potato Grilled chicken Salmon steak

8. Set the starting time vsing the number pad

9. Bress the START/SET pad. 4 3 5

10.The owen starts cooking at the set time, and turns off automatically when it White fish fillet Dehydrate Bread proof

completes cooking. e . -
RIEE g 3. 52t the temperature between 100 °F and 550 °F using the number pad. See

page 36 for more infarmation.
4. Press the START/SET pad to start cooking
5. When the cooking is complete, press the OFFfCLEAR pad.

(® NoTES
« Preheating js not necessary.
« An error beep sounds if the temperature setting is out of the sat range
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Gas oven

Specialized items

1. Baked potato

Baked potato is specially designed to bake potatoes or sweet potatoes.

2. Crilled chicken

Grilled chicken is specially designed to cook chicken pieces or chicken breasts
To prevent the skin from aver-trawning and drying, wrap each chicken piece ar
breast in foil

3. Salman steak

Salmon steak is specially designed to cook salmon steaks

4, White fish fillet

White fish filiet is specially designed 1o cook white fish fillets

5. Dehydraie

Dehydrate dries food or removes moisture from food wia heat circulation. After
drying the food, keep it ina cool and dry place. Far fruit, adding femon or
pineapple juice ar sprinkling sugar on the fruit helps the fruit retain sweetness
See the table below for Dehydrate settings.

+ Place the dough in a heat-safe cantainer on rack position 3 or 4 and cover it with
a cloth or with plastic wrap. ¥You may need to anchar the plastic wrap underneath
the container sa that the oven does not blow it off the dough

» To avoid lowering the temperature and extending proofing time, do not open the
oven door.

Keep Warm (Single mode only)
kKeep cooked food warm at a iow temperature up to 3 hours,

viarm 8

e -

‘Category ool o S (B - (oz) Temperature ('F)
' Single rack: | Tworacks |

\Vegetables dar4d 2and5 9-21 (250-600 g) 100-150
Fruit Iord Z2and5 9-21 (250-600 g) 100-150
Weat Iar4d 2and5 14-20 {400-850 g) 145-175

6. Bread proof

Bread proof provides an aptimal temperature for the bread proofing process, and
therefore does not reguire a temperature adjustment. For the best results, always
start the Bread proof option with a coo! oven

A cauTion

« Do not use Bread proof when the oven temperaiure is above 125 "F. If the
temperature is above 125 "F, this mode will not heat the oven to the optimal
temperature. Wait until the oven cools down.

Do not wse Bread proaf for warming food. The gracfing temperature is not hot
encugh ta keep food warm

36 English

1. Place the container with the fond on a rack. and then close the door
2. Press the Keep Warm pad.
3. Press the START/SET pad. The oven heats up to 170 °F (77 °C)

® noTES

» You can cancel warming at any time by pressing the OFF/CLEAR pad.

» To set the warming function during a timed cocking, press the Keep Warm pad
in timed cooking made. When the timed cooking is compleie, the aven will lower
the temperature to the warming default, and keep that temperature until the
warming finishes or is canceled.

« Use this function in Single mode only. The oven cannot maintzin the low
temperature required for this function during Twin mode cooking




The Sabbath Option (Single mode only)

K

With the Sabbath option

= The aven temperature can be set higher or lower after wou have set this option

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

= Once the aven is properly set for baking with the Sabbath optior active, the
oven will remain cantinuowsly an until the Sabtath feature is cancelled. This will
override the factory preset 12 hour energy saving feature

= |f the oven light s needed during the Sabbath. press OVEM LIGHT before
activating the Sabbath feature. Once the oven light is turned an and the Sabbath
option is active, the oven light will remain an until the Sabbath option is turned
off.

= |If you want the oven light off, be sure to turn it off before activating the Sabbath
feature.

= Do not use the surface cooktop when the Sabbath option is on.

{For use on the Jewish Sabbath and Holidays)
Use this option only for baking on the lewish Sabbath and Halidays
For more informatian, visit the website at http:/fwww star-k.org

To enable the Sabbath option

- )
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1. Press the Bake pad

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

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

4. Press the Bake and Towch to Wake-Up pads simultaneausily for 3 seconds to
display "SAD". Once "SAD" appears, the oven control no longer beeps or displays
any further changes.

() noTES

« ¥ou can change the oven temperature ance baking starts. but the display will niot
change or beep. After changing the temperature, it takes 15 seconds before the
oven recaognizes the change

s You can turn aff the oven at any time by pressing OFF/CLEAR. However, this
doesn't deactivate the Sabbath optian,

« To deactivate the Sabbath option, hold down Bake and Touch to Wake-Up
simultaneousiy for 3 seconds.

« ¥ou can set the cooking time before activating the Sabbath optian.

« After a power failure; the oven will not resume operation automatically, “Sab” will
appear in the control panel, but the oven will not go back on, Food can be safely
removed from the oven, but you should not turn off the Sabbath option and turn
the oven back on until after the Sabbath/Holidays,

« After the Satbath observance, turn off the Sabbaih option by pressing and
hoiding Bake and Touch to Wake-Up simultaneously for at least 3 seconds.

A cauTION

« [o not atiempt ta activate any other functions except for Bake when the Sabbath
option is on, Only the fallowing pads will Function properly: Mumber Pad, Bake.
Owen Start/Set, and Owen Off.

« Do not apen the oven doar or change the oven temperature for about
30 minuwtes after you have started the Sabbath option. Let the oven reach the set
temperature. The oven fan operates only when ihe oven temperature INCcreases:
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Gas oven

Changing option settings

Non-Cooking functions

Press the Options pad to change variods settings of the range to your preference.

The Options mend is available anly when the oven is off

Setting

Description

0 | Demo mode

Used by retaiiers for display purposes aniy

1 | Temperature

Recalibrate the oven temperature

2. | Temp. Unit ('F / "C)

Set the oven control to display temperatures in
Fahrenheit-ar Centigrade.

3 | Auvto Conversion

Converts regular baking temperatures to
convection baking temperatures

4 | Time/date (12hr / 24hr)

Set the clock to display the time in the 12-hour
or 24-hour farmat.

5 | Energy saving

Automatically turns off the oven 12 hours after
baking starts or 3 hours after broiling starts

& |Language

Select a preferred fanguage from English
French, or Spanish

7' | Sound

Turn the oven's sound (beeps) on or off.

W-FI Cn/Off

Set the WI-FI mode to ON/OFF

38 English

Demo mode

This is used by retailers for display purpases anly. In this mode, the heating
element does not operate:
) ™y 1. Press the Options pad, and then @ on the

numoer pad
EJ! FJ’ 2. Press 1 (0On} ar 2 {Off} on the number
e | pad
=1 3, Press the START/SET pad 1o save the
5. ¥ changes.

Temperature adjust
The oven temperature has been calibrated at the factory. When first using the
aven, follow the recommended recipe times and temperatures. If it appears that
the owven 15 too hot ar too cool, you can recalibrate the oven temperature, Before
recalibrating, test a recipe by using a temperature setting that is higher or lower
than recommended. The baking results should help you decide how much of an
adjustment is needed. The oven temperature can be adjusted by =35 °F {19 0}
[ 1. Press the Options pad, and then 1 on the
number pad
2. Press the Options pad to select a higher
{+) or lower () temperature
3. Enier an adjusting temperature value (0-
35) using the number pad.
4. Press the START/SET pad io save the
changes

aHGTE

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




Temp. Unit {'F / °C)

Change the temperature format of the oven to Fahrenheit or Centigrade, The
default is Fahrenheit

1. Press the Options pad, and than 2 on the
{ number pad
| sl 2, Press 1 (Fahrenheit) or 2 {Celsius) on the
o aE Ej number pad
3. Press the START/SET pad to save the
. changes.

Auto Conversion

Auto Conversion automatically canverts regular baking temperatures to convection
baking temperatures, For example, if you enter a reguiar recipe temperature of
350 "F and press START/SET, the oven displays the converted temperature of
25°F

el
Lh ¢

1. Press the Options pad. and then 3 on the

number pad
| E‘ E}' E; , 2. Press 1 (On) or ZI[fo.ﬁ c:n [I’E number
o, pad. (Default setting is "OFf")
| 3. Press the START/SET pad ta sawve the
N . changeas.

Time/date (12hr / 24hr)

Set the clock to display the time in the 12-hour or 24-hour format

T 1. Press the Options pad, and then 4 on the
J, number pad
| EJ’ ..:2}1 2 Press 1 (12hr) u:r.J {24hr) an the number
Gl r;-.-;-_—'J pad, (Default setting is
L —— “12-hour”)
~ 3. Press the START/SET pad ta save the
changes.

Energy saving

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

after broiling starts.

A L

L z =)

Language

Select a preferred language from English,
1.

gdo

E | owmal

Sound

Turn sound {beeps) On/Off

ey ;
) ]
& J

Press the Options pad, and then § on the
number pad

. Press 1 {On) ar 2 {Off} on the number

pad,

. Press the START/SET pad to save the

changes

French, or Spanish
Press the Options pad, and then & on the
number pad

. Press 1 (EN), 2 (FR), or 3 [SP) on the

number pad

. Press the START/SET pad to save the

changes

. Press the Options pad, and then 7 on the

number pad

. Press 1 [On} ar 2 {OfF) an the number

pad.

. Press the START/SET pad to zave the

changes
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Gas oven

Owven lock

Lock the control panel and the door 1o prevent accidental operations and/or
product tipping.

-

.,

Press and hold the START/SET pad for 3 seconds to lock or unlock both the contro
panel and the doar. When the Oven Lock is on, the owen panel does nat operate
and the oven doar is locked and cannot be opened

40  English

Smart control

How to connect the oven

1. Downioad and open the SmartThings apg on your smart device.

2. Foilow the app's on-screen instructions to connect your range

3. Once the process is complete, the connected = icon located on your range
displays and the app will confirm you are conneceed

4. If the connection icon does not turn on, follow the instruction on the app to
rEconnect

Smart |
Cantral

To control the oven remotely

1. Press Smart Control. 3 appears in the display. The oven can now be controfied
remotely with a connected remote device.

2, Select the oven icon on the SmartThings apg to open the Owven Control app
When the app is cannected to the aven, you can perform the following functions
through the apgiication

Owvan remote cantrol using the SmartThings app

= Check the status of the oven
= Maniior the on/off status of each cooktop
burner

Cwen/ Cooktop Monitoring

Oven Remoie Contral = 52t or adjust oven settings remotely.

= Turn the oven of f remotely

My Cooking = Jnce caaking staris, change the set cacking

time and temperature remately




Maintenance

‘Oven remote control using the SmartThings app

Cleaning

Error Check « Automatically recognize errars,

« Manitor the current temperature and reset the

I
R ProkE probe satting

« If (& is not shown in the display, vou are still able ta manitar the oven and
cooktop status and turn the oven off.

WI-FI On/Off
If you st the WI-FI| made to Off, mobile devices cannot cannect to the range.
1. Press the Options pad, and then 8 on the

number pad
‘:.F.jft 2. Press 1 (On) or 2 (OFf) en the number
pad
E?: 3. Press the START/SET pad to save the
changes.

&) noTES

« Opening the oven door or pressing Smart Control will defete (3 from the display
and prevent mast of the remote functions from operating.

« When oven coaking is finished ar cancelled, 3 is removed from the display

=« Far safety reasans, you cannot turn on the gas oven remotely

» Far safety reasons, you must specify the cooking time to enable remote control

= The oven continues operating even if the Wi-Fi connection is lost,

= Smart Contral will not work properly if the Wi-Fi Connection is unstable.

« 5ee the SmartThings app manual for detailed infarmation

Control panel

First, lock the cantral panel and the doar to prevent accidental operations and/or

product tipping

1. Press-and hold the START/SET pad for 2 seconds o lock both the contral panel
and the doar.

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

3. When done, press and held the START/SET pad again for 2 seconds,

A WARNING

« Make sure the control panel turns off and all surfaces of the range are coal
before cleaning. Otherwise, wou can get burned

« If the range has been moved away fram the wall, make sure the anti-tip device is
reinstalled progerly when the range has been put inta place again. Otherwise, the
range may tip gver, causing physical injuries.

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

Stainless steel surface

1. Remove any spills, spots, and grease stains using @ soft, wet cloth

2, Apply an approved stainkess steel cleanser ta a clath ar paper towel,

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

4. When done, dry the surface dsing & soft, dry cloth.

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

A cauTION

+« Do not use a steel-wool pad or abrasive cleanser on stainless steel surfaces, It
will scratch the surface.

« Do not spray any type of cleanser inta the manifald holes. The ignition system is
located in those holes and must be kept free of moisture

English 41
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Maintenance

Racks

Ta keep the racks clean, remave them from the cayity, and soak them in lukewarm
soapy water. Then, scour soll off of the racks using a plastic scouring pad. f the
racks do not slide in-and out smaoothly after you have cleaned them, rub the side
rail guides with wax paper ar a cloth containing a few drops of cooking oil. This
will help the racks glide mare easily on their tracks.

@ MOTES

= Do not put the racks in a dishwasher.

IF a rack does not slide in and out smoothly, apply a few draps of cooking oil to

the owen rack guides:

If @ rack becomes too difficult to slide in or out, lubricate the rack with graphite

lubricant.

= To purchase the graphite |ubricant, contact us at 1-800-SAMSUNG (726-THG4),

= Far gniine shopping, visit http/fwwwsamsunoparts.com/Defaultaspx and search
for part DOE1-016254,

A cAUTION

= Do not leave the racks in the oven during the seif-cleaning cycle. The extrems
heat generated in this cycle can permanently peei off the rack coating and make
it difficult to slide the racks on the guide rails.

+ Do not spray cocking oil or lubricant directly onto the racks

Daor

Do not remove the inner gasket of the oven doar for cleaning

Daor inner side

= Inner surface; Ciean the inner side of the door manually using a snapy plastic
scouring pad, and then wipe with & dry cioth. Take care not to get the gasket wet
or aliow maisture into the door.

= Inner glass: The inner gfass is cieaned automatically during the self-cieaning
cycle,

42  English

Door outer side

« Outer surface: Follow the cleaning instructions for the stainless steel surface in
the previous section.

» Quter glass: Clean the outer glass using a glass cleanser or soapy water, Rinse
and dry tharoughly. Take care not ta get the gasket wet or aliow maisture Into
the doar

/i CAUTION

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

Burner controls

Make sure all surface burner knobs are in the OFF position,

1. Pull knobs off the contral valve stema.

2. Clean the knobs in warm, soapy water.
Then, rinse and dry them tharoughly:

3, Clean the stainless steel surfaces using
stainless steel cleaner.

4. Re-attach the knobs to the cantrol valve
stems

A cauTion

« 0o not clean the control knobs in a dish washer,
« 0o not spray cleansers directly onto the control panel, Maisture entering the
electric circuits may cauvse electric shock or product damage




Cooktop surface

The porcelain-enameled cooktop surface needs ta be kept clean. We recommend

that you remave food spills immediately after they take place,

» L Turn off all surface burners

2. Wait until all burner grates cool down
and then remowve them

3. Clean the cooktop surface using a@ soft
claoth. If food spills run inte gaps of the
burner companents, remove the burner
cap and the head, and wipe up the spills

4. When cieaning is finished, reinsert ihe
ourner components, and then put the
burner grates back into position.

S

S cauTION

= Do not use a sieel-woal pad or abrasive cleaner, which can scratch or damage the
enamel surface,

« Do not remove the cooktap surface to clean it. The gas lines leading to the burner
manifolds can be damaged, resulting in-a fire or system failure

« Do not pour water into the cookiop well while cleaning the cooktop. This could
leak down into the range gas and electrical systems creating a risk of electrical
shock ar high levels of Carbon Maonoxide, due to corrosion of the gas valves or
ports.

= feep oven vent ducts unobstructed, Clean vents frequently to-avoid grease
buildup.

Burner grates and components

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

™ 1, Remove the burner grates,

2. Remove the burner caps from the burner
heads.

3. Remawe the burner heads from the
valve manifolds 1o reveal the starier
electrodes.

4. Clean all remowvable grates and burner
companents in warm, soapy water, Do
not use steel-wool pads or abrasive
cleaners.

5. Rinse and dry grates and burner

companents tharoughly.

&, Return the burner heads to their
positions on {op of the manifold valves.
Make =ure a starter electrode is inserted
through the hole in each burner head

©) noTE

See the next page for detailed burner
component re-assembly instroctions.

7. Return the burner caps to their positions
on top of the burner heads. To ensure
proper and safe operation, make sure the
burner caps lie flat ontop of the burner
heads.

B. Re-install the burner grates in their
respective positions:

9, Turn on each burner and check if it
operaies properiy. After verifying that a
burner operates normally, turn it off.
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Maintenance

@. NOTES Burner reinstall guide

» The brass parts of your burner will change i —., Y Dual Burner head
color with use. However, this will not : 1, drient the burner head sa that the
affect performance and you can clean the opening far the efectrode lines up with
brass parts with a brass cleaner. the electrode

s - = After cleaning, confirm that the burner

Brass humer head port openings aren't plugged

« Do not wash any burner components ina

dish washer,

El"-. CAUTION 2. Install the burmer head so that the
« The starter electrodes are not remavable. Do not attempt to remave them by electrode passes through the opening for
force thie electrode. Make sure the burner head

« To avoid chipping, do not bang grates and caps against each other or against lies flat an the stove top

hard =urfaces such as cast Iron cookware

= The burner spreader can be blocked by food or dust, Clean the spreader if it
appears biocked, IF you clean the spreader with water, assemble it only after itis
campletely dry. If the spreader is wet, it might prevent the burners from igniting.

Round Burner head

1. Orient the burner head so that the
opening for the electrode lines up with
the glectrode

2. Install the burner head so that the
electrode passes through the apening for
the electrode Make sure the burner head

ies flat an the stove top.
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Oval Burner

1. @rient the burner head so that the
apening for the electrode lines up with
the electrade,

2. Install the burner head sa that the
electrode passes through the opening for
the electrode; Make sure the burner head
lies flat on the stove top

Burner Cap

1. Match the burner caps (o ithe burners by
size, and then re-install the caps on the
burner heads

A cauTion
Make sure each cap is re-installed on the

correct burner head, is centered on the
burner head, and lies fiat.

Burmer Head

/M CAUTION

hake sure all burner compaonents (heads
and caps) are reinstalled properly. They
will be stable and rest flat when carrectly
installed

€ NoTE

The grecise simmer burner {RR) cap
and the inner Oual burner (RF) cap are
interchangeable.

English
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Maintenance

Self-cleaning (Single mode only)

This self-cleaning aven uses high temperatures (well above caoking temperatures)
to burn off leftover grease and residue completely or reduce them toa finely
powdered ash that you can wipe away with a damp cloth.

A cauTion

= Do not leave small children unattended near the range during the self-cleaning

cycle, The outside surfaces of the range can get extremely hiot.

Some birds are extremely sensitive to fumes from a self-cleaning oven. Relocate

birds to a well-ventilated room away from the range

Oo not line the owven, oven racks,; or owven bottom with aluminum foil. Daing

s will result in poor heat distribution, produce. poor baking resuits, and cavse

permanent damage to the aven interiar. The aluminum foil will melt onto and

adhere to the interior oven surfaces

Do not force the aven door open during the self-cleaning oycle. This will damage

the automatic door-locking system, The door automatically ocks when the self-

cleaning cycle is started and stays locked until the cycie iz cancelled and the oven

temperature is below 400 °F

Use caution when opening the oven door after the self-cleaning cycle. The gas

oven will still be YERY HOT and hot air and steam might escape when the doar is

Opern

= Wipe off any excess spillage before using the seif-cleaning operation.

= Do not use aven cleaners. Commercial oven cleaners or oven liners should MEVER
be used in oraround any part of the oven. Residue from oven cleaners wi
damage the inside of the owven during a setf-cleaning operation

46 English

To perform the self-cleaning cycle

Make sure the door lack is released. Remowe all racks from the oven cawity.
-~ B

2
Tiean !

- -
1. Make sure the oven door is closed completely and unlacked.

2. Press the Self Clean pad once. Then, select the cleaning time by pressing the Self
Clean pad one or more times in accordance with the table below.

Three times

2-haur cycle

Once 1] Twiice

S-hour cycle

3-hour cycle

3. Press the START/SET pad. The oven door is locked and the oven begins to heat
up.

4. When the seff-cleaning cycle is complete, the gven beeps 10 times. The door
will remain locked and the Lock ican will biink until the oven temperature falls
below 400 F {200 "0)

5. When the Lock icon changes to an apen lock, yau can apen the aoven doar, The
Lock icaon changes to an open lock when the oven temperature drogs below
400 "F (200 "C).

6. Press the OFFFCLEAR pad to display the time of the day.

A cauTion

Do not use the surface burners while the gas oven is performing a =elf-cieaning
cycle,

Ak WARNING

Be sure all controis are OFF and all surfaces are COOL befare cieaning any part of
the range,




& noTE

Make sure all surface burners are aff while
the oven is performing a self cleaning
cycle. Self-clean will not operate if a surface
burner is on,

To delay starting a self-cleaning cycle
-

Siart

L4 -
1. Repeat steps 1 and 2 an the previous page.

2. Press the Delay Start pad, The oven door locks.

3. Set the time you want the oven to-start self-cleaning wsing the number pad

4, Press the START/SET pad. The oven will start self-cleaning at your specified time

To cancel the self-cleaning cycle

You may find it necessary to stop or interrupt a self-cleaning cycle due to smoke-in the
aven. To turn ofi the self-cleaning cycle, press the OFF/CLEAR pad. The cycle turps off,
but the door remains locked and the Lock icon Blinks until the oven-temperature falls
below 400 °F (200 “C},

After self-cleaning
= The door stays locked until the internal oven temperature falls below 400 °F

« When the oven has cooled down, wipe the aven surfaces with a cloth to remowve ash residug:

 Stubborn stains can be removed using a steel-woal pad. Lime depaosits can be
removed using a vinegar-soaking clath

« IF you are not satisfied with the cleaning results, repeat the cycie. "HOT™ appears on
the display until the oven coals dawn, Wait until the message disappears, and then
start a new cycle

« The coaling fan avtomatically runs for certain amount of time after self-cieaning.
« Saif-cleaning does not operate within 2 hours after running the self-cleaning cycle
A cauTion

Do not attempt to open the oven door immediately after the self-cleaning oytle is
complete. The-oven is still wvery hot when the door unlocks. Escaping hot air and/far
steam could burn you

Replacing the oven light

Owven light
The ovan light is-a standard 40-wait appliance bulb. It comes an when you open

the oven door,
o

1. Turn off the oven

2. Make sure the oven and oven light are
coal

3. Open the doar, and remove the giass
caver by turning it counterclockwise.

4. Remoave the oven light from the socket
by turning it counterclockwise.

tighten.
4B, Reinsert the glass cover, and then turn
clockwise to tighten

Glass bulb cover

/I cAUTION

To prevent electric shock, make sure the oven is turned off and cool before
replacing the oven light

(©) noTES

s The oven light does not operate during the self-cleaning cycle
« Remaove the racks if thew prevent yvou from accessing the oven light

English

5. Insert a new AC-watt appliance bulb into
the socket, and then turn it clockwise to

It
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SJUBURIUIEW

Maintenance

Removing and re-installing the oven door

How to remove the door

@ MOTE

You can remave the upper door the same way you remove the full door,

/M cauTion

= The door is wery heawy. Be careful when remowing and lifting the deoor. Do not
ift the door by the handle.

= Turn the power OFF before removing the door

1. Open the door completely

2. PUll the hinge locks down toward the door frame to the unlockad positian,

Hinge lock

Unlocked position
e

3. Firmly graso both sides of the door at
the top

4, Close the door to the door removal
position, which is approximately
5 degrees from vertical (Fig. 1)

§. Lift the door up and out urtif the hinge
arm is clear of the siot (Fig. 2)
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How to re-install the door

You can re-install the upper door the same way yau re-install the full door

1. Firmiy grasp both sides of the door at the top

2. With the door at the same angle as the removal position. slide the indeniation
of the hinge arm into the bottom edge of the kinge slat, The notch in the hinge
arm must be fuily inserted into the bottom of the slot

s ™
[ Bottom edge of€lot |

Hingfqr_;

Indentation

% i

3. Open the door fally. If the doar will not open fully, the indentation is not
inserted correcthy in the bottom edge of the slot.

4. Push the hinge locks up against the front frame of the oven cavity into the
locked position

Hinge Ic*:l?f

§. Close the owven doar




Troubleshooting

How ta remave and re-install the Storage drawer If wou encounter a probiem with the range, check the tables starting below, and

then try the suggested actians.

Siorage drawer

i . ~ 1. Slide open the drawer until it stops. Checkpoints

2. Locate the rofler guide clips an either
side. Using both hands, pull down the left Gas safety
clip while lifting the right clip, and then
remove the drawer, Problem Possible cause HAction
Clean the drawer in warm, scapy wate 7 - =

& "I'-fir Hie S puerit b, 03Py _“3[ J ¥ou smeli gas. fhe surface burner knob | Turn the burmer knob to OFF
using a cloth ar soft brush, Then, rinse is ot in the OFF gosition

=N e QOSTID
L1 it thoro T £ §
and dry i-tharaighly and the burner is nat lit.
L. y There is a gas leak. Clear the room, buliding, ar
grea of all occupants.

4. Put the drawer in the roller guides on immediately call your gas
either side, and then snap the clips inta supplier from a '1£il:|'1l:l-:r"5
place chane. Da nat call fram vour

phone, It is electrical and
could cavse a spark that could
ignite the gas. Fallow the gas
supplier’s instructions.
If wou cannot reach your
gas supplier, call the fire

i department

.
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Troubleshooting

Surface burner

Cause

Action

Prablem

Cause

Action

All burners do not
light

The power cord is
not plugged into the
elecirical outlet

hake sure the electrical plug
is plugged into a live, properly
grounded outiet,

& fuse In your home
may be blown or the
circuit breaker may have
tripped,

Replace the fuse ar reset the
circult breaker

Very large ar
yelloWw surface
burper flames.

The wrong burner orifice
Is installed

Check the burner orifice size
Contact yvour installer if yau
have the wrang orifice {LP
gas instead of natural gas or
naturat gas instead of LP gas)

The gas supply is not
properiy connected or
turned on

See the Installation
Instructians that came with
Your rangs

Suriace burners do
not light

The controf knob 1s not
set praperly

Pushin the contral krob and
turm it ta the Lite position

The burper caps are not
n place.

The burner base i
misaligned

1

Ciean the electrodes

Put the burner cap on the
burper head.

Align the burner base

Surface bumers
fight but oven
burpers do not

The oven door lock s
turned on

The display will show the Lock
icon. Hold the oven door open
and press the START/SET pad

light. for 3 seconds, The aven will
beep-and the Lock icon will
turn off.
The Gas Pressure Call a gualified service
Regulatar shut off switch | technician
is in the off positian.
Oven

Surface burner
clicks during
aperatian.

The control ¥nob has
been feft in the Lite
position.

After the burner lights, turn
the contral knob tao a desired
setting.

If the burner still clicks, contact
a service technician

Cause

Action

-
-
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The burners do not
burn evenly.

Surface burner
components-and caps are
naot assembled correctly
and fevel

See page 43,

The oven cantrol
beeps-and displays
an infoarmation
code,

There may be an issue
with vour oven. See the
“Infarmation codes™ chart
on page 55

Press the OFF/CLEAR pad, and
then restart the owven

If the problem persists,
discannect all power {o the
range for at least 30 seconds
and then reconnect the power.
If this does not solve the
probiem, call for =ervice

The surface burners are
dirty

{iean the surface burner
Components,
[Se2 page 43.)
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Problem

Cause

Action

Frobiem

Cause

Action

The owven will not
e on

The oven is not
completely plugged into
the electrical outiet.

Make sure the electrical plug
is fully inserted inta a live
properly grounded outiet.

A fuse in your home
may be blown or the
circuit breaker may hawve
tripped

Replace the fuse or reset the
circuit breaker

The oven
temperature is foo
hot or cald

The owven thermostat
needs adjustment.

The oven burner
will not shit off.

The oven door lock is
turned on.

The display will show the Lock
icon. Hald the oven door open
and press the START/SET pad
for 3 seconds. The gven will
beep and the Lack ican will
turn aff

The Sabbath function has
been activated.

5ab-and the time of day wi
shiow in the display. &l other
controls and signals will be
deactivated. To turn off the
owen only, oress the OFF/
CLEAR pad

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

The oven light
flamp) will not turn
o,

The oven door lock s
turned on

The display wiil show the Lock
icon. Hold the oven door open,
and then press the START/SET
pad for 3 seconds. The oven
will beep and the Lock icon
will turm off

The Sabbath function has
been activated

Sab and the time of day

will show in the display. All
other controls and signais

will be deactivated. To cancel
the Sabbath function and
reactivate the light swiich and
other controls. press and hold
the Bake and Touch to Wake-
Up pads simuitanecusly for

3 seconds

& loose or burned-out
bulb.

See page 47,

The switch aperating the
oven light needs to be
replaced

Call for a qualified service
technician

The oven smokes
excessively during
brolling

heat or food was not
properly prepared before

ClIng.

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

Improperly positicned
top oven rack

See the broiling guide an page
28.

The controls are not
being set properly.

See page 286,

Greasy bulldup an oven
surfaces

Regular cleaning is necessary
when brailing freguenthy.

English 51

.
o
c
=
m
wy
==
=]
(=]
=]
T




Troubleshooting

Problem

Cause

Action

Frobiem

Cause

Action

Cooking Is
finished, but the
cooling fan'is still
runRming.

The fan automatically

runs for a certain amaunt
of time to ventilate the

nside of the oven

This is not a product
maifunction, The fan is
designed to run avtomatically
for a period of time ta coal
down the oven

A crackling or
popping sound.

This is normal.

This is the scund of the metal
heating and coaling during
any cooking ar cleaning
function

The oven will not
self-clean

The oven door lock is
turned on

Thie display will show the Lock
icon. Hald the oven door open,
and then press the START/SET
pad for 3 seconds. The oven
will beap and the Lock icon
will turn off

The smart Divider is
nstalled in the oven

Self-clean will not operate
with the Smart Divider
installed. Remave it from the
OWEr.

The oven istoo hot.

Let the aven cool down, and
then reset the controis. The
self-clean cycle will not lock
the oven doar if the aven
temperature is too hat. The
door must lock before the self-
clean cycle can start

Excessive smoking
during a self-
cleaning cycle

This is the firat time the
oven has been cleaned

Thi= is normal. The oven wi
always smoke more the first
time it Is cleaned

Wipe up all excessive soil
before starting the self
cleaning cvcle.

If smoke persists, press the
OFF/CLEAR pad. Open the
windows to clear the smoke
from the room. After the oven
has cooled and unlocked,
Wipe up excessive soll, and
then reset the owven for self
cleaning.

The oven door wil
not open after a

self-cleaning cycle.

This is normal.

The oven doar will stay Iocked
until the oven temperature
draps below 400 °F

The self-cieaning oven
contrals are not properky

Reset the self-cleaning oven
controls. (See page 46.)
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Turn off the surface burner,
Self-clean will not operate if a
surface burner is on

& surface burner is an
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Problem

Cause

Action

Frobiem

Cause

Action

The -oven is not
clean after a self-
cleaning cycle.

& fine dust ar ash is
narmal

This can be wiped clean with a
damp cloth

5et the self-cleaning cycle for
a longer cleaning time.

Thie cycie was not long enough
o burn off the dirt buildup.
Extremely dirty ovens

reguire hand-cieaning of
excessive spillovers and food
buildup befare you start a
se|f-cleaning cycle. Multipie
zelf-cleaning cycles may be
necessary to completely clean
the oven

The oven racks are
difficult to slide

This is normal.

Apply a small amount of
vegetable oil ta a paper towel,
and then wipe the edges of
the owen racks with the paper
tawel. Racks become dull and
hard to slide if they are left in
the oven during a self-clean
cycle

Fan noise

This is normal.

The canvection fam runs until
the function is over or the
door is opened

There is skeam
ar smoke coming
from- under the
cantrol panel.

This is norma

The oven went is located thers
Mare steam is visible when
you are using the convection
functions or when baking or
roasting multiple items at the
zame time

The convection fan
is not working

This is normal,

The fan starts automaticaily
when the oven reaches the
preheat temperature.

This is normal for a new To speed the process, set

oven and will disappear a self-cleaning cycle for a
within 2z hour of the first | minimum of 3 hours. (See page
bake cycle 46

Abuming orolly
ador caming from
the vent;

The insufation around the
inside of the oven emits an
odor the first few times the
oven is usad

Strong odor: Thiz is temparary

.
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Troubleshooting

Others

Problem

Cause

Action

Prablem

Cause

Action

The product is not

level

The appliance has been
nstalled improperly

The leveling leqlsh is (are)
damaged ar uneven.

Make sure the floor is level,
strong, and stabie. If the floor
=305 or slopes, contact a

CArpenier.

Check and lewvel the range. [See
the Installation Instructians.)

The kitchen cahinets are
nat properly aligned and
make the range appear to
be not level

Ensure that cabinets ara
sguare and provide sufficient
rogm for installation.

The display goes

DFanK,

The elactrical outlet
Cround Fault Interrupte
{GFl or GFCIY has been
tripped and neads to be
reset

Your digital control has
been damaged.

Replace fuse ar reset circuit
breaker,

Food does not
bake or roast
properly in the
OVER

The wrong cooking mode
Is selected

See page 24.

The oven racks have not
been positianed praperly
for the foods being
cooked.

See page 30.

Incarrect cookware or
cookware of improper
size is being usid

The oven thermostat
needs adjustment

See page 38.

There is-aluminum foi
on racks and/or oven
bottam

Remaove fail

The clock ar timers are
not set correctly

See page 17
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Food does not
broll properly in
the oven;

The oven controls are not
set properkly.

See page 26,

The oven door was not
closed during broiling.

See pane 24.

The rack has not been
properly positioned

See the broiling guide an page
28




Warranty (U.S.A)

Information codes | PLEASE DO NOT DISCARD.
Code symbal Meaning Solution SAMSUNG CAS RANCE
- VEN sensor malfuncti 1. Press the OFF/CLEAR pad,
£ gEj I SR Uncti Il e e T e | LIMITED WARRANTY TO ORIGINAL PURCHASER WITH PROOF OF PURCHASE
- The oven is owerheating. 2. If the ble e
b e ] This SAMSUNG brand product, as supplied and distributed by SAMSUNG ELECTRONICS
=23 |Temp probe malfunction, disconnect gl power to

AMERICA INC, (5AMSUNGE and delivered new, in the original carton ta the original
consumer purchaser, is warranted by SAMSUNG against manufacturing defects in
materials or workmanshig for the imited warranty period, starting from the date of
ogriginal purchase, of

the oven range for at
least 30 seconds and then
C-31 Check the PBA MTC Sensor recannect the power

L]

C-30 Check the PBA NTC-Sensor

1
Lk | L

Shekictwe posling ystem One (1) Year Parts and Labor

o}

Contral pad malfunction

This limited warranty is valid only on praducts purchased and used in the United
Door lock malfunction, States that hawve been instalied. operated, and maintained according to the
Instructions attached to or furnished with the product. To receive warranty service
the purchaser must contact SAMSUNG at the address or phane number provided

[
T T o | 0.

PLR signal maifunction

Ul Lo Dl Kl el el el
s
o

mu|ca

o Touch IC and PCE signal malfunction, below far problem determination and service procedures. Warranty service can
1. If the Divider is in the owven, anly be performed by a SAMSUNG authorized service center. The original dated
make sure it is pushed in all bill af sale must be presented upon reguest as proof of purchase to SAMSUNG or
the way, SAMSUNGs guthorized service center 1o receive warranty service.

2. If the Divider is not in the
aven, see if something is
pressing against the divider
switch in the back of the oven

3. If the Divider is all the way in
or there is nothing pressing
against the Divider swiich
press the OFF/CLEAR pad, and
then restart the oven. If the

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

-dr- Divider switch malfunction

probiem persists, disconnect To receive in-home service, product must be vnobstructed and accessible ta the
all power to the oven range service agent

for at least 30 seconds, and
then reconnect the power.

**If these solutions do not solve the problem, contact a local Samsung service
center or call 1-800-SAMSUNG (1-800-726-7B64).
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Warranty (U.S.A)

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

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

a new or reconditioned product. Replacement parts and products are warranted
for the remaining partian of the griginal product's warranty or ninety (90) days.
whichever is langer. All replaced paris and products are the property of SAMSUNG
and wou must return them to SAMSLUNG,

This limited warranty covers manufacturing defects in materials or workmanship
encouniered in narmal househald, noncommercial wse of this prodoct and shall
not cover the fallowing: damage that occurs i shipment, delivery, installation, and
uses for which this product was naot intended; damage cavsed by unauthorized
modification or alteration of the prodect, product where the original factory

serial numbers have been removed, defaced, changed in any way, or cannot

be readily determined, cosmetic damage including scratches, dents, chips, and
other damage tg the product’s finishes, damage cauwsed by abuse, misuse,; pest
infestations, accident, fire, floods. or other acts of nature or God; damage cavused
by vse of equipment, utilities, services, parts, supplies, accessaries, applicatians,
installations; repairs, external wiring or connectars not supplied or authorized by
SAMSLING: damage caused by incorrect electrical line current, voltage, fluctuations
and surges, damage caused by failure to operate and maintain the product
according to instructions, in-home instructiaon an how to use your product; and
service to correct installation not in accordance with electrical or plumbing codes
or correction of househald electrical ar plumbing (ie., howse wiring, fuses. or water
iniet hoses). In addition, damage to the glass cooktop caused by (i) use of cleaners
other than the recommended cleaners and pads ar (i) hardened spills of sugary
materials or melted plastic that are not cleaned according to the directions in the
use and care guide are not covered by this limited warranty,

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

Visits by an authorized servicer to explain product functions. maintenance of
installation are not covered by this limited warranty. Please contact SAMSUMNG at
the number below for assistance with any of these issues.
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EXCLUSIONM OF IMPLIED WARRAMTIES

IMPLIED WARRANTIES, INCLUDIMG THE IMPLIED WARRANTIES OF
MERCHANTABILITY OR FITNESS FOR A PARTICULAR FLRPOSE, ARE LIMITED TO
OME YEAR DR THE SHORTEST PERIOD ALLOWED BY LAW. Some states do not allow
limitations on how long an implied warcanty lasts, so the abowve limitations or
exclusions may not apply to you. This warranty gives you specific rights, and you
may also have other rights, which vary from state to state.

LIMITATION OF REMEDIES

YOUR SOLE AND EXCLUSIVE REMEDY IS PRODUCT REPAIR, PRODUCT
REPLACEMENT, OR REFUND DF THE PURCHASE PRICE AT SAMSUNG'S OPTION,
AS PROVIDED IN THIS LIMITED WARRANTY, SAMSUNG SHALL KOT BE LIABLE
FOR SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES, INCLUDING BUT MOT
LIMITED TO TIME WaY FROM WORK, HOTELS AMD/OR RESTAURANT MEALS,
REMODELING EXPENSES, LOSS OF REVEMUE OR PROFITS, FAILURE TO REALIZE
SAVINGS OR OTHER BEMEFITS REGARDLESS GF THE LECGAL THEDRY ON WHICH
THE CLAIM |15 BASED, AND EVEN IF SAMSUNG HAS BEEN ADVISED OF THE
POSSIBILITY OF SUCH DAMACGES. Some states do not allow exclusion or limitation
of incidental or consequential damages, so the above limitations ar exclusions may
not apply to you, This warranty gives you specific rights, and you may also have
other rights, which vary from state to state.

SAMSUNG does nat warrant uninterrupted or error-free operation of the product.
MNa warranty or guarantee given by any other persan, firm, or corparation with
respect ta this product shall be binding on- SAMSUNG

To abtain warranty service, please contact SAMSUNG at:

Samsung Electronics America, Inc.
B5 Challenger Road
Ridgefield Park, NJ 07660
1-800-5AMSUNG (726-7864) and www.samsung.com/us/support




Warranty (CANADA)

Registration

Please register your product online at www.samsung.com/register

Questions

Faor questions about features, operation/perfarmance, parts, accessories, or service, call

1-B00-5AMSUNG {726-7864), or visit our Web site at www.samsung.oom/us/support.

Mode| & Serial #

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

| PLEASE DO MOT DISCARD.

SAMSUMNG GAS RAMGE

| LIMITED WARRANTY TO ORIGINAL PURCHASER

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

One [1) Year Parts and Labor

This limited warranty begins on the original date of purchase, and is valid only

an products purchased and used in the Canada. To receive warranty service,

the purchaser must confact SAMSUNG for problem determination and service
procedures, Warranty service can only be performed by a SAMSUNG-autharized
service center, and any unawthorized service will void this warranty, The original
dated bill of sate must be presented wpan request as proof of purchase ta SAMSUNG
ar SAaMSUNG's authorized service center. Samsong will provide in-hame service
during the one (1] year warranty period at no charge subject to availability within
the contiguows Canada. In-home service is not available in all areas. To receive in-
nome s2rvice, product must be unobstructed and accessible ta the service agent, IF
service 15 not available, Samsung may elect to provide transportation of the product
to and from an autheorized service center,

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

as stipulated hergin, with new or reconditioned parts or products if found to

be defective during the limited warranty period specified above, All replaced
parts and products became the praperty of SAMSUNG and must be returned

13 SAMSUMNMG, Replacemeant parts and products assume the remamning original
warranty, or ninety [(90) days, whichever is longer
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Warranty (CANADA)

This: limited warranty shall not cover cases of incorrect electric current, voltage or
supply, light bulbs, house fuses, house wiring, cost of a-service call for instructions,
or fixing installation errars. Furthermare, damage to the cooktop caused by the
use of cleaners other than the recommended cleaners and pads and damage to the
cookiop cavsed by hardened spills of sugary materials or melted plastic that are
not cleaned according to the directions in the use and care guide are not covered.
SAMSUNG does not warrant uninterrupted or errar-free operation of the product.

EXCEPRT A5 SET FORTH HEREIM, THERE ARE MO WARRANTIES OR COMDITIONS

O THIS PRODUCT EITHER EXFRESS OR IMPLIED AMND SAMSUNG DISCLAIMS ALL
WARRANTIES AND CONDITIONS INCLUDING, BUT MOT LIMITED TO, ANY IMPLIED
WARRANTIES ANO CONDITIONS OF MERCHANTABILITY, INFRINGEMENT, OR
FITMESS FOR A PARTICLLAR PURPOSE. MO WARRANTY DR GUARANTEE GIVEN BY
ANY PERSOM, FIRM, OR CORFORATICN WITH RESPECT TO THIS PRODULT SHALL BE
BINDING ON SAMSUNG. SAMSUNG SHALL NOT BE LIABLE FOR LOSS OF REVENUE
OR PROFITS, FAILURE TO REALIZE SAVINGS OR OTHER BENEFITS, R ANY OTHER
GEMERAL, INDIRECT, SPECIAL, INCIDERTAL, OR COMSEQUENTIAL DAMAGES
CAUSED BY THE WSE, MISUSE, OR INABILITY TO USE THIS PRODUCT, RECARDLESS
OF THE LECAL THEDRY ON WHICH THE CLAIM 15 BASED, AMD EVEN IF SAMSLING
HAS BEEM ADVISED OF THE POSSIBILITY OF SUCH DAMAGCES, NOR SHALL
RECOVERY OF ANY KIND ACAINST SAMSUNG BE GREATER (N AMOUNT THAN

THE PURCHASE PRICE OF THE PRODUCT SGLD BY SAMSUNG AND CAUSING THE
ALLEGED DAMAGE. WITHOUT LIMITING THE FOREGOING, PURCHASER ASSUMES
ALL RISK AMD LIABILITY FOR LOSS, DAMAGE, OR IMNJURY TO PURCHASER AND
PURCHASER'S PROPERTY AND TO OTHERS AMD THEIR PROPERTY ARISING OUT OF
THE USE, MISUSE, ORANABILITY TO USE THIS PRODUCT. THIS LIMITED WARRANTY
SHALL MOT EXTEND TD ANYONE OTHER THAM THE ORICINAL PURCHASER OF THIS
PRODUCT, IS NONTRAMSFERABLE. AND STATES YOUR EXCLUSIVE REMEDY
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Some states or provinces do not allow limitations on how long an implied warranty
lasts, or the exclusion or limitation of incidental or consequential damages, =0 the
above limitations ar exclusions may not apply to you

This warranty gives you specific legal rights, and vou may alsa have oiher rights
which vary from state io state ar province to grovinge.

To abiain warranty service. please contact SAMSUNG at:

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




Open Source Announcement

The softwara included in this praduct contains open source software. ¥ou may
obtain the complete corresponding source code for a period of three years after

Questions : i
the tast shipment of this product by sending an email to mailto:oss.request

Registration

Please register your product online at www.samsung.com/register

5, Qr SErViCe, Lal SaMsUNg.com

For questions about features, operation/perfarmance, parts, 5
4 isit gur Web site at www.samsung.com/ca/suppart it is also possible to abtain the complete

harge will be

carresponding source code in a physical

1-B00-5AMSLNC -

[EngFizh],

quired

r/suppart (Frenchj medium such as a CD-ROM: a minimal cf
The following LIRL http/opensource samsung.com/opensource

Mode| # Serial # 52070 leads to the downlgad page of the source code made available and open

source license information as related to this product. This offer is valid to anyone

SMART AT 051/

Please attach your receipt (or a copy) to this manual. ¥ou may need it, along with

vour model and serial number, when calling fior assistance. In FEceIpt ot this Intarmation
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SAMSUNG

E E Scan the QR code® or visit
= W W SEMSUNG.COm;5 psn
o view our helpful
How-to Videos and Live Shows

E e £% reader to'be inslakied on your
smartphomea

San fur with poar smusiphecs

Plzase be adwised that the Samsung warranty does MOT cover service calls to explain product operation, carrect impraper instailation, or perform normal cleaning or
maintenance

QUESTIONS OR COMMENTS?

COUNTRY CALL OR VISIT US ON LINE AT

LLSA
Consumer Electronics

1-B00-SAMSUNG (726-7864) W W SaMSUNG.Comy us/support

'..‘.l'.-‘\.".-'.’.-EI'TI".-urlg.lZEII'I'."CJ-"S-LI:I:IGFl :EI'I-; ish}

CARNADA 1-B00-SAMSUNG (726-7864) e il
Www samsung.com/ca_frisuppart (French)
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