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IMPORTANT SAFETY SYMBOLS
Saf@ty AND PRECAUTIONS

|mf®rmanor] What the icons and signs in this user

manual mean:

HiGNS on your s Samsung
his manual cantaing
nd

Lot & Hazards or unsafe practices that
3 may result in severe personal

0 read this WARNING |, iy or death.

je of your microwave =

eatures, & Hazards or unsafe practices that

may result in minor personal

WHAT YOU NEED TO KNOW CAUTION |injury or property damage.
ABOUT SAFETY INSTRUCTIONS To reduce the risk of fire,

- 2 explosion, electric shock, or
Wamnings and Important Safety Instructions in this manual i A i
do not cover all possible conditions and situations that CAUTION pe_rs':'na Injury whean using your
rmay secur. Its your responsibility to use common sense, microwave oven, follow these

caution, and care when installing, rmaintaining, and
operating your microwave oven.

PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE
ENERGY

A

. Do not attermpt to operate this oven with the door
open since open-door operation can result in hamiul
Expasure to microwave energy, It s Important not 1o
defeat ar tamper with the safety interlocks.

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

C. Do not operate the oven if it is damaged. it is
particutarty important that the oven door closes

basic safety precautions.

Do NOT attempt.

Do NOT disassembile.
Do NOT touch.

Follow directions explicithy.

Unplug the power plug from the wall
socket.

Make sure the machine is grounded to
pravent electric shock.

Call the service canter for help.

[0 B ®=& &0

properly and that: Note

1. The daor |s net bent or damaged These warning signs are here to prevent

2. The hinges and latches are not broken or locsened "‘l“:y tCI' Ygl;taﬂd nglEfSt-hF" |935§r oll G:I' thEiT

3. Thed asle-and soal urlace A and explicitly. er reading this section, keep
Usz,aﬁﬂi_“" wRidRing SwRcenBRean in a safe place for future reference.

D. Only propery qualified service personnel should adjust
or repair the oven. Do not attempt to adjust or repair
the oven yoursalf,

SAVE THESE INSTRUCTIONS

English - 2
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IMPORTANT SAFETY
INSTRUCTIONS

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

A WARNING

To raduce risk of burns, electric shock, fire, personal
IMjury or EXpOSUNe 1o Bxcessive microwave energy:

1. Read all safety instructions before using the
appliance.

2. Read and follow the specific "Precautions to avoid
possible exposure to excessve microwave enargy” an
this page.

3. This appliance must be grounded, Connect anly to
properly grounded outlets, See Important *Grounding
Instructions” on page 4 of this manual.

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

5. Some products such as whole eggs and sealed
containers (for example, sealed glass jars), can
explode if heated rapidly. Never heat them in a
MIGFOWAVE OVEn,

6. LUse this appliance anly for its intended use as
dgescribed in the manual, Do not put corrosive
chemicals or vapors in ar on this appliance. This type
of oven Is specifically designed to heat, cook, or dry
foad. It s not designed for industrial or laboratory use.

7. As with any apphance, close supervision is necessary
when It Is used by children,

8. Do not cperate this appliance if it has a damaged
pawer cord or plug, if it is not working properly, or if it
has besn damaged or dropped.

9. This appliance should be repaired or serviced only
by qualified service personnel. Contact the nearest
authorized senvice facility for examination, repair, or
ad|ustrment.

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

11. Do not tampsr with or make any adjustments or
repairs to the door.

12. Do not store this apphance outdoors, Do not use this
product near water, for example, near a kitchen sink,
Ina wet basement, near a swimrming pool, or simisr
Ications.

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

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

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

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

17. To reduce the risk of fire in the oven cavity,

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

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

. If materials inside the oven ignite, kesp the aven
door cloged, turn the oven off, and disconnect the
power cord, or shut off the power at the fuse or
circuit breaker panel. If the door is opened, the fire
may spread.

d. Do niot use the cavity for storage purposes, Do not
lsave paper products, cocking utensils, or food in
the cavity when it is not in use,

18. Liquids, such as water, milk, coffee, or tea can

be averheated beyond the bailing paint without

appearng to be boiling. Visible bubbling ar bolling

when the container is removed fram the microwave
oven is not slways present. THIS COULD RESULT

IM VERY HOT LIQUIDS SUDDENLY BOILING OVER

WHEN THE COMTAIMER IS DISTURBED OR A

SPOON OR OTHER UTEMSIL IS INSERTED INTO

THE LIQUID. To reduce the risk of injury:

a. Do not overheat liguid,
b. Stir fiquid bath before and halfway through heating
it.

¢. Do not use straight-sided containers with narrow
necks.

d. After heating, allow the container to stand in the
microwave oven for a short time before remaoving
the container.

e. Use extrame care when ingerting a spoon or ather
utensil into the container.

A CAUTION

1. Ciean Ventllating Hoods Frequently - Grease should
nat be allowed ta accumulate on the hoad or fiter.

2. When flaming foods under the hocd, tun the fan on,

3. Use care when cleaning the vent-hood fiter. Corrosive
cleaning agents, such as lye-based oven cleaner, may
darmage the filter,

SAVE THESE INSTRUCTIONS
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GROUNDING INSTRUCTIONS

This appliance must be grounded. In the event of an

electrical short circut, grounding reduces the risk of
electric shock by providing an escape wire for the

electrcal current. This appliance is equipped with a cord

that includes a grounding wire and a grounding plug.

The plug rmust be plugged into an outlet that is proparly

installed and groundead.

A WARNING

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

* Plug into a grounded 3 prong outlet. Do not remove
the third {groundingl prong. Do not use an adaptor or
othenwvise defeat the grounding plug.

Caonault a qualified electrician or servica person if you
do not understand the grounding Instructions or if you
are not sure if the appliance is properly grounded.

We do not recormnmend using an extension cord with
this applince. If the power-supply cord is too short,

Make sure to install your oven in a location with
adeguate space.

Remaove all foreign substances such as dust or water
from the power plug terminals and contact points
using a dry cloth on a regular basis.

» Unplug the power plug and clean it with a dry
cloth,

* Failling to do so may result n electnc shock or fire.

Plug the power cord inte a property grounded
3 pronged outlet. Your oven should be the only
appliance connected 1o this circult.

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

» Do not use an electric transformer. It may result in
electric shock or fire.

* Ensure that the voltage, frequency and current
mrovided match the product's specifications.
Falling to do so may resull in electnc shock or fire.

Keep al packaging matenals out of the reach of
childran. Chiidren may use tharm for play.

have a qualified electncian or sendicernan install an @
outlet near the appliance. However, if it 1s necessary

o use an extension cord, read and follow the *Use of
Extension Cords" section below.

Use of Extension Cords

A short power-supply cord is provided to reduce the nsk

of your becoming entanaled in or tipping aver a longer

cord. Longer cord sets or extension cords are available

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

long cord or extension cord:

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

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

This appliance must be properdy grounded, Read

and follow the spacific “Grounding instructions”

found in the beginning of this Section. Do not ground

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

telephone line.

* This may resull in electnc shock, firg, an
explosion, or problems with the product

» Mever plug the power cord into a socket that is
rot grounded comactly and make sure that it ks in
accordance with local and national codes.

D not cut ar remeve the third {ground) prang fram

the power cord under any circumstances.

Connect the oven to a 20A circuit. If vou connect the

aven toa 158A ciroutt, make sure that circuit breaker

is operable.

cord and it must be plugaed into a 3-slot cutlet.
3. The longer cord should be arranged so that it will nat @

drape over the counter top or tabletop where it can

be pulled an by children or tipped over accidentally.

IFyou use an extension cord, the interior light may

flicker and the speed of the blower may vary when the

microwave aven is on. Cooking times may be fonger

toa.

A CRITICAL
INSTALLATION
WARNINGS

This appliance must be Installed by a qualified
technician or service company.
* Failing to have a qualified technickan install
the oven may result in electric shack, firg, an
explozion, problems with the product, or injury.
Unpack the oven, remove all packaging material and
examing the oven for any damage such as dents
on the Interior or extenar of the oven, broken daar

Da not install this appliance in a humid, oily, or dusty
lozation, or in a location exposed to direct sunlight or
water (rain drops),

* Thiz may result in electric shock or fire.

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

= This may result in electric shock or fire.

Da not mount over a sink,

Do not pull or excassively bend the power cord.

Da not twist or tie the power cord.

Do not hook the power cord over a rmetal object,
place a heavy abject an the power cord, Insert the
power cord between cbjects, or push the power
cord Into the space behind the appliance.

* This may result in slectric shock or fire.

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

= Unplug the oven by puling the plug only,

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

latcheas, cracks in the door, ar a door that is not lined
up correctly, If there is any damage, do not operate
the oven and notify your dealer immediately.

SAVE THESE INSTRUCTIONS

English - 4
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When the power plug or power cord is damaged,
contact your nearest senvice center for a
replacement or repalr,

/A INSTALLATION
CAUTIONS

@ Fosition the oven so that the plug is easily
accessible.
* Failing to do so may result in electric shock or fire
due to electric keakage.

Dra ot atternpt to repalr, disassemble, or modify the
I appliance yourself,

* Because a high voltage current enters the product
chassls during operation, opening the chassis can
result in slectric shock or fire.

= You rmay be exposed to slectromagnetic waves.

= When the oven requires repair, contact your
nearest serice center.

@ It any foreign substance such as water enters the
microwave, unplug it and contact your nearsst
sarvice canter.
* Failing to do so may result in eectic shock or fire,

Unpdug the oven when it is not being used for long
periods of time or during a thunderlightning starm.
* Fading to do so may result in elsctric shock or
fires,

A\ CRITICAL USAGE
WARNINGS

If the microwave appliance is flooded please contact
your nearest service center @ Failing to do so may
reslt in electnc shock or fire.

Fead and follow the specific "Precautions 1o Avoid
Possible Exposure to Excessive Microwave Energy”,
found in the beginning of this Section,

If the microwave generates a strange noise, a
burming smell, or smoke, unplug it immediately and
contact your nearest service center,

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

In the avent of a gas leak (propane gas, LP gas,
eto.), ventilate the room immediately. Do not touch
the microwave, power cond, of plug.

* Do not use a ventilating fan.

® A spark may resuit in an explosion or fire,

Take care that the door or any of the other parts da
nat come into contact with your body while cooking
or just after cooking,

* Failing to do so may result in burns.

In the event of a grease fire on the surface units
below the oven, smother the flarming pan on the
surface unit by covenng the pan completely with a
lid, a cookie sheet or a flat tray.

Mever leave surface units beneath your oven
unattendead at high heat settings. Boill overs cause
smoking and greasy spillovers that may ignite and
spread if the vent fan & operating. To minimize
automatic fan operation, use adeguate sized
cockware and use high heat on surface units only
when necessary.

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

* Always cbserve Safely Precautions when using
your oven. Never try to repalr the oven on your
own. There is dangerous valtage inside, If the
oven needs to be repaired, contact an authorized
sarvice canter réear you,

8 Do not touch the power plug with wet hands.
* This may result In electric shock.
Do not tum the appliance off by unplugging the
power plug white the appliance i In cpemation.

* Plugging the power plug into the wall sccket anain
may cause a spark and result in electric shock or
fires,

keep al packaging materials well out of the reach of
childran. Packaging materials can be dangerous to
children.

# |f a child places & bag over its head, the child can
suftocate

Do not et children or any person with reduced
physical, sensory or, mental capabilities use this
apphiance unsupervised.

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

* Failing to do so may result in gectric shock,
burms, ar njury.

= Keep children away from the doar when opening
or closing it as they may bump themsehves on the
door or catch their fingers in the door.

Do not touch the inside of the appliance immediatshy
after cooking. The inside of the appliance will be hot.

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

Do not put aluminurm foll (except as specifically
directed in this manual), metal objects (such as
containers, forks, etc.), or cortainers with golden or
silver rima into the microwave.

# Thasa obipcts can cause sparks or a firs.

Dia ot use or place flammable sprays or ohjects
near the oven.

+ Heat from the microwave can causs flammable
sprays to explode or burm.

* Failing to do so may result in electne shock or
ijury.

Da not tamper with or make any adjustrments or
repairs to the door, Under no circumstances shauld
you remove the outer cabinet

Da rot store ar use the oven outdoors,

SAVE THESE INSTRUCTIONS
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A USAGE CAUTIONS

If the surface of the microwave is cracked, tumn it off,
* Failing to do so may result in electric shock.
Dishes and containers can bacoma hot. Handle with
care.

Hat foods and steam can cause bums, Carefully
remove container coverngs, directing stearm away
from your hands and face.

Remove lids from baby food before heating. After
hesting baby food, stirwel to distribute the heat
evenly. Always test the temperature by tasting before
feeding the baby. The glass jar or surface of the food
miay appear to be cooler than the food in the intencr,
which can be so hot that it will bum the infant's
rmouth,

Make sure all cookwars used in the oven is suitable
far microwaving.

Use microwavable cookwares in strict complance
with such manufacturer's recormmendations.

Do not stand on top of the microwave or place

objects (such as laundry, oven covers, lighted

candles, lighted cigarettes, dishes, chemicals, metal

objects, et on the applance.

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

» Thiz may result in electne shock, fire, problems
with the product, or injury.

Do not operate the appliiance with wet hands.

» This may result in electric shock.

Do not spray volatile matenal such as insscticide
onta the surface of the appliznce.

o Az well as being harmiful to humans, it may also
result in electric shock, fire, or prablems wath the
product,

Do net place the appliance over a fragile abject such
as a sink or glass object.

* Thig may result in damage to the sink or glass
object.

Do net put your face or body close to the appliance
while cooking or when opening the door just after
cooking.

* Take care that children do not come tao close to
the appliance.

* Failing to do so may result i children burning
themsehies,

Do net place food or heavy objects over the door
when apening the doar,

* The food or object may tall and this may result in
Bums or injury.

Do not abruptly cool the doar, the inside of the
appliance, or the dish by pouring water over it during
or just after cooking.

* This may result in damage to the appliance. The
stearn or water spray may result in bums or injury.

Do not try to preheat the aven or operate it while
ampty.

Do not cook without the glass tray in place on the
oven floor. Food will not cook proparly without the
tray,

N

Do not defrost frozen beverages in narrow-necked

bottles. The containers can break,

Do not scratch the glass of the oven door with a

sharp object.

= This may result in the glass being damagead or
broken.

Dia not store anything directly on top of the appliance

when it is in operation.

Do not use sealed containers. Remaove seals and lids

before use. Sealed containers can explode due to

buildup of pressure even after aven has been turmed

off.

A CRITICAL CLEANING

AT

INSTRUCTIONS

D niot elean the appliance by spraying water directly
ante it

Do not use benzene, thinner, or alcobol to clean the
appiance.

» This may result in discoloration, deformation,

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

* Failing to do so may result in elactric shock or fire.
Take care not to hurt yourself when cleaning the
appiiance (external/mtemal)

* You may hurt yourself on the sharp edges of the

appliance.
D not clean the appliance with 2 steam cleanear,

* This may result in corrasion.

Keep the nside of the oven clean. Food particles or
spatterad oils stuck 1o the oven walls or floor can
cause paint damage and reduce the efficiency of the
aver.

A STATE OF CALIFORNIA

AN

PROPOSITION 65
WARNINGS:

WARNING: This product containg chemicals known ta
the State of California to cause cancer and reproductive
toxicity.

SAVE THESE INSTRUCTIONS
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setting up your
Mmicrowave Qven

Be sure o follow these instructions clossly so
that your new microwave oven works property.

CHECKING THE PARTS

Carefully unpack your microwave oven, and make

sure you've received all the parts shown below, if your
ricrowave oven was damaged during shipping, or if you
do not have all the parts, contact Samsung Customer
Senvice. (Refer to the “Warranty and service information”
on page 8.)

* Shelf

* Roller Guide
Ring

* Grease filter * Charcoal filter * Exhaust adaptor

* Glass Tray

{Installed)

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

If you need an accessory marked with a *, you can
buy it from the Samsung Contact Center (1-800-726-
7864).

WARRANTY AND SERVICE
INFORMATION

To help us 1o serve you better. please complete the
enclosed registration card and promptly retuen it by mail.
If the: registration card is missing, you can call Samsung
Electronics, Inc., at

1-800-SAMSUNG (728-7864) or register online at
www.samsung.com/register.

When cantacting Samsung, please provide the specific
miodel and serial number information which is usually
located on the back or bottom of the product. Pleasa
racord these numbers in the spaces provided below,
alang with the other requested information. Keep this
information in a safe place as & permanent record of
vour purchase to aid In identification in case of theft ar
loss. Also keep a copy of your sales receipt as a praof of
purchase if warranty service is nesded.

MODEL NUMBER
SERIAL NUMBER
DATE PURCHASED
PURCHASED FROM

Warranty service can only be performed by a Samsung
Authonzed Service Center. If you should reguire warranty
sanvice, provide the above information with a copy of your
sales receipt to the Samsung Authorized Service Center.
For service assistance and the location of the nearest
senvice canter, please call 1-800- SAMSUNG (726-7864).

SETTING UP YOUR MICROWAVE
OVEN
1. Open the door by pulling the handle on the right side

of the door.
2. Wipe the inside of the cven with a damp cloth.

A

3. Install the pre-assembled nng into the indartation at
the center of the microwave oven.

:

4. Place the glass tray securely in the center of the pre-
assermnbled roller ring.

English - 8
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FEATURES

Window with
Metal Shield

Door Handle

Cooking Guide

Wire Rack

Daor_éafety Model and Serial Glass Oven Control
Laock System MNumber Flate Turntable Panel
CHECKING THE CONTROL PANEL
Display b——
PopCarn Potato Pizza
Seepage 12—
Caok Reheat \Veggies
N ; T - | | See page 15
See page 14 b——— el l:"{elg?s M—{See page 16
1 2 3
4 5 6
7 8 9
Ses page 16— 0 —{See page 10
| stop +30 | ENTER
See page 10 b——— | CLEAR sec |l START |
13 5ee)
See page 11 I——[ . f-:“ ] [c-pt ons cgk ]——| See page 10
St Timer  Hi/ _gmr-][ ony/ ot [ —See pags 11
' R/ Off Aspeed  Deiay Off ]7—| See page 10-11
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SETTING THE TIME

Y¥our microwave oven is equipped with a buit-n clock: Set
the clock when first installing your microwave oven and
after a power faillure, The time is displayed whenever the
rmicrowave oven is not being used.

1. Press the Clock button.

2. Use the number buttons to enter the current time.
You need to press at least three numbers to set the
clock. For example, if the current time is 5:00, press
5, 0, 0. The digplay will show: 500,

3. Press the Clock buttar.

4. Use the Clock button to sedect AM / PM.

5. Press the ENTER/START button.

6. A colon appears indicating that the time is set.

r."f To check the time while cooking, press the Glock
o button,

CHILD LOCK

The Ghild Lock funchon allows you to lock the buttons so
that the micrawave aven cannot be operated accidentally,
The oven can be locked at any timea.

Activating/Deactivating

If wou want to activate or deactivate the child lock function,
press the STOP/CLEAR button for 3 seconds.

The display wil show CF H OO when the ovenls
Ioeked, and then re-displays the time.

OPTIONS

You Gan cusiomize your new microwave oven o suit your

preferences. To customize:

1. Press the Options button.

2. Press the number button that comesponds to the
furiction you want to customize.

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

4. Press the ENTER/START button (o set the option.

The functions. options, and correspending number buttons

are listad in the table below,

Mo, Functicn Options

1 Waight mode selected l tg?-[ﬁmm]
2 Clock display control % ;ﬁ',::g

3 Sound on/off cantrol l ggﬂ:g 82‘;
4 Remind end signal % BH:

5 Daykght Saving time l BEF

] Demo mode % 8{;",:

7 Filter Reminder l BEF

Filter Reminder

The filter should be cleanad or replaced once every four
months. When itis time to clean or replace the filter, the
ruicrowave displays the “Fiter” message to remind you to

using your
microvave oven

Cooking has never been easier than with your
naw SAMsUNg micrawava over,

The following section describes everything you
nsed to know about using your microwayve oven.

KITCHEN TIMER BUTTON

Use the Kitchen Timer for iming up to 92 minutes,
99 seconds.
1. Press the Kitchen Timer button.
2. Use the number buttons to set the length of time
ol want the timer 1o run.
3. Press the ENTER/START button
4. The display counts down and beeps when the time
has elapsed.

5. To cancel the timer setting: Press the STOP/
CLEAR button ance.

ADD 30 SEC BUTTON

This simplified control saves you time, letting you quickly
start cooking at 100 % power.

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

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

VENT BUTTONS (4 SPEED & ON/OFF)
The vent remaves steam and other vapors from the
cooking surface. You can manualy select the vent setting.

1. Press the Vent 4 Speed button to sat the speed
lewval.

2. Press the Vent On/Off button to tum the vent on.
3. Press the Vent On/Off button again to turm the vent
off.

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

VENT DELAY OFF BUTTON

Press the Delay Off button once to turn the fan off ater
a cartain number of minutes. The number of minutes
depends on how many times you press the button.

Press (imes} |1 2 3 4 ]
Detay off {min) | 1 3 5 10 30
LIGHT HI/LO/OFF BUTTON

The Light button allows you o select a light setting for
YOLE THCTCWEAVE,

clean or replace the filter. To remaove the message, touch Press (times) | 1 2 3
the number::l when the microwave is in standby mode, or Light High |Low |Off
access Options. =

English - 10
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SET TIMER BUTTON The shelf gives you the option to reheat more

than one dish at the same time.

You can set the microwave so the light tums on and off
automatically at a preset time. The lght comes an at the
same time every day until reset.

1. Fress the Set Timer button.

2. Use the number buttans to set the ight on time.

3. Press the Clock button to select Al or PM.

4. Press the ENTER/START button.

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

6. Press the Clock button to select Al or PM.

7. Press the ENTER/START button.

TURNTABLE ON/OFF BUTTON

For best cooking results, lsave the tumtable on. However,
for large dishes it can be tumead off.

Press tha Turntable On/Off button 1o turn the turmiable
on or off.

The turntable may become too hot to wuch. Use
Sy POt holders to touch the turmtable during and after N
cooking. Reheating food

To reheat food on 2 levels or to reheat food on the lawer

METAL SHELF level:

Lse the metal shalf to cook more than one item at the * Multiply the reheating time by 112,
same time. » Switch places halfway through the reheating process.

N3AO IAVMOUEDIN HNOA SNISN 20

& = Do not use a microwave browning dish on the
sy shalf, The shelf could overheat.

* Do nat use the oven with the shelf on the
microwave floor. This could damage the:
microwave,

* Usa pot holders when handing the shelf as it
may be hot.

* Do not use the metal shelf when cooking
popeaT.,

Food caoks best on the tumtatde.

ECO MODE

Eco Mode reduces standby power usage.

Wien you press the Eco Mode button once, the display
will go out and the microwave shifts to the mode which
MINIMIZEs power usage,

To cance! the Eco Mode, press the Eco Mode button
once again, or press any other button.

English - 11
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SENSOR COOKING BUTTONS

The Sensor Cooking buttons let you cook favorite foods using preset power levels and times at the touch of a buttan,
If the food s not thoroughly cooked or reheatad when you use the auto cook feature, complete the cooking process by
selecting a power level and cooking the food for an additional amaount of time.

Do not uge the Sensor Cooking buttons continuaushy. The oven must coal for 5 minutes between uses or the
caman To0d will overcook.

Sensor cooking utensils & covers

To obtain good cooking results using these functions, follow the directions for selecting the appropriate comainers and
covers in the Cookware section on page 16,

Abways use microwave-safe containers and cover with a lid or plastic wrap. When using plastic wrap, tum back
e G0E comer ta allow steam to escape.

Fill contamers at least half full.

caUmon

"j Foods that require stirring or rotating should be stired or turned at the end of the Sansor Cook cycle, when the
time has started to count down on the display.

E Do not use the Auto Sensor cooking feature continuously, Wall 5 minutes before selecting another sensor cooking
operation.

To avoid poor results, do not use: the Auto Sensor when the room aminent temperature is too high or too low.

Sensor cooking table

Food Amourit Procedure
a0-35 Heat only one microwave popcom bag at a time. Be careful when removing
Popcom ‘1 Ed(': Lez' the heated bag from the aven and apening it. Let the oven cool for at least
P d 5 minutes before uging it again,
Bt Use a measuring cup or mug and do not cover, Place the beverage in the
ic _1,:"9 8oz oven, After heating, stir well. Let the oven cool for al least 5 minutes before
o using it acain.
Chicken Place the chicken breasts on ¢ e plate and ith plast
Bl 810 18 az ace the chicken breasts on a microwave safe plate and cover with plastic
(Co-2) * | wrap, Cook to an intemal termperature of 170 “F Let stand for & minutes.
Cook
Frazen Use this button for frozen sandwiches, breakfast entress, pancakes, waffles,
breakfast 4to8 o0z eto. Follow the package instructions for covering and standing. Let the oven
0 cool for at least & minutes Org LSing | A
{Co-3) i1 tleast 5 tes bet g it agai
Frozen Rermove the food from its wrapping and follow the instructions on the box
dinner 8014z | for covering and letting stand. Let the aven cool for at least 5 minutes before
{Co-4) using it agair.
Frissh Flace the fresh vegetables in a microwave-safe ceramic, glass, or plastic dish
vegatables 1to4 cups and add 2-4 ths, water. Cover with a lid or verted plastic weap while cooking
e '_1] and stir before letting stand. Let the oven cool for at least § minutes before
s g usirg it again.
g Easai Flace the frozen vegetables in a microwave-safe ceramic, glass, or plastic
vehetahies 1ta4d dizh and add 2-4 ths. water. Cover with a lid or vented plastic wrap 1o cook.
{,?fm SEMVINgs stir before latting stand for 3-5 minutes. Let the oven cool for at least 5
! minutes before using it again.
1108 Pierce each potato several times with a fork, Flace on the tumtable in &
Potata otatoes, spoke-lke fashion, After cooking, 1et the potatoes stand for 3-8 minutes, Let
K g the oven coal for st least 5 minutes before using It again.
Flace 1-3 pizza shices on a microwave-safe plate with the wide ends of the
Pizza 1103 shices | slices towards the cutsids edge of the plate. Do not let the slices averlap. Do
not cover. Let the oven cool for at least 5 minutes before using It again,

REHEAT BUTTON

Heating leftovers and precooked foods is easy with your new microwave. By actually sensing the humidity that
escapes as the food s heated, the oven's heating time |s automatically adjusted depending on the type and amaunt of
precooked feod.

Al food must already be precooked. Plates of food and cassercles should be stared at refrigerator lemperature,
Press the Reheat buttan and ENTER/START button to begin reheating your precooked faod. If you want to
check the current time while reheating, press the Clock button.

English - 12
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Reheating table
Fedlow the instructions below when reheating different types of food.

Food Amaunt Procedurs

Use anly precooked, refrigerated foods.

Caver the plate with vented plastic wrap or waxed paper tucked under the plate. If the
food is not as hot as you would ke after using the Sensor Reheat function, continue
Dinner plate | 1 serving heating using additional time and powsr.

(rh-2) 1 plate) Contents:

3-4 oz, meat, poultry, or fish (up to to 6 oz, with bane)

14 cup starch (potatoes, pasta, rice, etc.)

T cup vegetables fabout 3 - 4oz

Caver the plate with a lid or vented plastic wrap. If the food s not as hat as you would

[Eﬁis]ercie like: after using the “Sensor Reheat” function, continue heating wusing additional tirme and
1tod power. Stir the food once before serving,
SErvings Contents:

Pasta Cassercle, refrigerated faods.

(rh-3) Pasta: canned spaghetti and ravicl

AUTO DEFROST BUTTON

To thaw frozen foods, enter the weight of the food, and the microwave automatically sets the defrosting time, power
level, and standing time. Press ENTER/START buttan to start defrosting.

1. Press the Auto Defrost button,

2. Press the number buttons to directly enter the weight of the food.

3. Prass the ENTER/START button.

4. The oven will beep twice during the defrosting process. Open the oven doar, and turn the food over,

Auto defrosting table
Follow the mstructions below when defrosting different types of food.

NIAO IAYMOHIIN HNOA DNISN 20

Foad Amount Procedurs
Roast Basl Start with the food placed fat side down. After sach stage, turn the food over and shield
Pudb S | o660 10s. | any warm portions with narow strips of aluminum foil. Let stand, covered for 10-20
minutes,
Sleaks, After each stage, rearrange the food, If there are any warm or thawed portions of food,
Chops, 0.5-3.0bs. | shisld them with narmow, fist pieces of aluminum foil. Remove any pieces of food that are
Fish nearly defrosted. Let stand, covered for 5-10 minutes.
Ground 05-3.0 b After sach stage, remove any pleces of food that are nearly defrosted. Let stand, covered
Meat bt [ with foil for 5-10 minutes,
Remove giblets before freezing poultry. Start defrosting with the breast side down, After
Whole 2560 Ibs the first stage, tum the chicken over and shield any warm portions with narrow strips of
Chicken T © | duminum fail. After the second stage, again shield any warm portions with namow strips
of aluminum foil. Let stand, covered for 30-80 minutes in the refrigerator.
Chicken 0.5-3.0 lbs After each stage, rearrange or remove any pieces of food that are nearly defrosted. Let
Piaces r a3 | stand for 10-20 minutes.

Check the food when you hear the oven signal. After the final stage, small sections may still be icy. Let the food
stand to continue the thawing process. The food ks not defrosted until all ice crystals have thawed. Shiglding the
adges of roasts and pieces of steak using srmall pieces of foil prevents the edges from being cooked before the
center of the food has defrosted. Use narrow, flat, smaath strips of aluminum fail to cover edges and thinner
sections of the food.
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FIT CHOICE BUTTON

1. Press the Fit Choice button: Press the button repeatedly to cycla through the available tems. (Reter to the Fit
Choice table below for a list of the items.)

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

Fit Choice table

Menu / fterm Ne. f Amount Remarks

1 |1 Senang

2 |2 Servings Wash and clean the spinach. Place the spinach in a microwave
FC-1 | Spinach safe bowl. Add 1-4 tablespoons of watar (1 Thsp per sanving),

3 |3 Senings Cower during cooking and stir afterwards,

4 |4 Senvings

1 |1-218 Slice the sguash in half and remove thie seeds. Place the squash
FC-2 | Squash = cut side down in a microwave sate dish and cover with the plastic

2 |2-aB wrap. I needed, add a % cup of water,

Flace 0.5 cup brown rice + 1 cup water for 2 servings or 1 cup
1 |1 Serving ,
FC-3 | Brown rice brown rice + 2 cups water for 4 servings In a microwave safe bowl.
Stir well befors and fuff with & fork afterwards. Let stand & minutas
befare serving.

2 |2 Servings

1 |1 Packa , Ak T . L
EC-4 | Catmesl i Faollow the package directions lor the recommended amount of

2 |2 Packages water needed. Stir well before and afterwards,

1 |1 Sening Follow the package directions for the recommended amount of
FC-5 | Quinoa water needed. When the microwave: beeps, stir well, and then
2 |2 Berangs restart the microwave,

Brush the chicken pieces with ol and seasonings. Arrange chicken

o6 Bone in chicken 1 |2 Senings pleces in dish with meatiest portions toward the outside edge of
pisces dizh, and then cover with wax paper. Place the dish on the center
2 |4 Senangs af the turntable.
) 1|1 8ering Put the filets (cod, poliack, ete.) in a dish, and then cover with
FC-7 | Fresh fish fillet i : i . t i
2 |2 Senings plastic wrap. Place the dish on the center of the tumitable.
Fe.8 Fresh salmaon 1 |1 Saning Put the salmon fillets in a dish, and then cover with plastic wrap.
fillest 2 |2 Senings Place the dish on the center of the turmtable.
1 |2 Servings Awns in a dish, 2 ; Al .
Fo-8 | Fresnravns s i it o o et o wop! ice
2 |4 Berangs b s *
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SOFTEN/MELT BUTTON

1. Press the Soften/Melt button, Press the button repeatedly to eycle through the available iterms. (Refer to the
Soften/Melt table below for a list of the tems.)

2. Press the number 1 or 2 button to select the amount. You can cook only 1 serving for the Melt Chocolate, Soften
Butter, and Soften Cream Cheese options. (Refer to the Soften/Melt table for the serving size )

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

Soften / Melt table

Menu / iterm No. {Amount Remarks 8
1 stick (serving) Feamave the wrapping and cut the butter in half vertically, -
5t-1 | Melt butter Place the butter in a dish and cover with wax paper, w
2 sticks (sarang) Stir well after finishing and let stand for 1-2 minutes. g
Place the chocolate chips or squares in a microwave-safe 5
1 cup chipe container. c
St-2 | et oho e (1 or 1 snuare When the oven besps, stir the chocolate and restart the oven. =i
Stir and let stand for 1 minute. %
1 stick Femave wrapping and cut butter in half vertically.
5t-3 | Soften butter d (174 bs) Place butter in dish, cover with wax paper. §
- Urwrap the cream cheese and place on a microwave-safe =
sta [SOMENCTEEM 4 |4 Package (8oz) | container &
Sl Cut in half vertically. |t stand for 2 minutes. %
=
KIDS MEALS BUTTON
1. Press the Kids Meals button. Press the button repeatedly 1o cycle through the avallable tems. [Refer to the Kids
meals table below for a list of the tema.)
2. Press the number 1 or 2 button to select the amount. (Refer to the Kids meais table for the serving size.)
3. Press the ENTER/START button to begin cooking,
Kids meals table
Menu / tem Mo,/ Amount Remarks
Flace a paper towel on a plate and arrange the nuggets in a spoke-like
1 |1 serving fashion on the paper towel.
CH-1 ChiCkﬂ{: ( Do not cover. Let stand for 1 minute after heating,
ni Lera= g} " B
Lggets | ) 2 |2 servings Refer to the package directions for the serving size and the
amaunt of food.
Place twe paper towets on a microwave-safe plate and srrange the
1 |1 serving French fries on the towels without letting them overlap.
French fries Blot the fries with additional paper towels after removing from the oven,
CH-2 {frozen) Let stand for 1 minute.
2 | 2 servings Refer to the directions on the packaging for the serving size and
the amount of food.
.:&l‘ld\-'\:|ChBS fin 1 |1 sandwich Place the frozen sandwich in a susceptor “erisping skeeve” (which is in
CH-3 | crie St} the package) and place on a microwave-safe plate,
e g'_-';p'”g t;(a Rermove from the “crisping sleeve’.
SE; package 2 |2 sandwiches | Let stand for 2 minutes after heating,
1 |2 hat Fierce the hot dogs and place therm on a plate,
ot dogs When the oven beeps, add the buns and restart the oven.
CH-4 | Hot dogs Let stand for 1 minute after heating.
2 |4 hat d 77 For the best texturs, the buns should be added to the hat dogs
oL abas when the oven beeps.
English - 15
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SNACKS BUTTON

1. Press the Snacks button. Press the button repeatedly to cycle through the available iterns. {Refer fo the Snack
bar table below for & et of the items.)

2. Press the number 1 or 2 button to select the senving size. You can cook anly 1 sarving for Nachos. {Refer to the
Snack bar table for the serving size.)
3. Press the ENTER/START button to begin cooking.

Snack bar table

Merw / fterm No. / Arnount Remarks
Sn-1 Chease sticks 1 |5-6 pes Placs the chessa sticks on a plate in a spoke-like fashion. Do not cover.
(frozen) 2 [7-10 pos Let stand for 1 to 2 minutes after heating.
1 5802 Use precooked, refrigerated chicken wings.

Place the chicken wings around the plate in a spoke-like fastwon and
cover with wax paper.

Sn-2 | Chicken wings

2 |7-8oz Let stand for 1 to 2 minutes.
Place the nachos on a plate without letting them overlap. Sprinkle chease
evenly over them.
Sn-3 | Nachos 1 |1 serving Contents:

2 cups tortila chips
1/3 cup grated cheese

1 cookad Cut the cooked potato into 4 even wedges. Scoop or cul out the potato

1 potate flesh, leaving about a 1 in. of skin.
Sn-4 | Potata skins Plar._>e the sking in & spc:l!-ie—like fashion arcund the plate.
oA Sprinkle with bacon, anions and chease,
2 Do not cover,
potates Let stand 1 to 2 minutes.

MICROWAVE COOKING TIMES & POWER LEVELS

Your oven allows you to set two different cooking stages, each with its own trme length and power level. The power level lets you
confral the heating intensity freen Warm (1) o High (10).

One-stage cooking
For simple, one-stage cooking, you only need to set the cooking time. The power fevel is autormatically set to High, If you
wiant o set the power level to any other level, use the Power Level button,
1. Use the number buttons 1o set a cooking time. You can enter a time from one second to 99 minutes and
99 seconds, To select a time greater than one minute, enter the seconds too. (For exarmple, to set a cooking time
of 20 minutes, enter 2, 0, 0, 0.)
2. |f you want to sat the power leved o a level other than High, press the Power Level button, and then uss the
number buttons to enter the power level.
3. Prass the ENTER/START button to begin cooking. If you want to change the power level, press the STOPY
CLEAR button before vou press the ENTER/START button, and then enter all the instructions again.

Some recipes require different cooking stages at differant temperatures. Your microwave allows you to set multiple
cooking stages,

Multi-stage cooking

1. Follow steps 1 and 2 from the *One-stage cooking” section.

When selacting mors than one cooking stage, you must press the Power Level button before you can enter the
Z) second cooking stage.

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

The 10 power levels allow you to choose the optimal
power level for your cooking needs.

b | Warrm 6 Simrmer

2 | Low 7 | Medium high

3 Defrost 8 Reheat

4 Medium fow 9 Saute

5 Medium 10 | High
KEEP WARM

¥ou can keep cooked food warm in your microwave oven
for up te 99 minutes 99 seconds.
1. Press the Keep Warm button.
2. Enter the warming time,
3. Fress the ENTER/START button,
Keep Warm operates for up to 99 minutes 99
seconds.
"?j Food that is cooked covered should also be
covered during Keep Warm.
na
'ﬁ Pastry items (pies, turnovers, etc.) should be
uncovered during Keep Warm.
|
Complete meals kept warm on a dinner plate can
be covered dunng Keep Warm.

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

Food type Recommendead Cuantity
Licguich 1-2 cups
Dry &5-10 0z

cookware guide

For food to cook in tha microwave oven, the
microwaves must ba able to penetrate the food
withoul being reflected or absarbed by the dish
] okwarg,
iarked

The [ollowing table ists various lypes of
sookears and indicates if and how they should
be used in a microwave oven.

=

MICROWAVE-SAFE UTENSILS

30IND IHYMHOOD £0

If you are not sue whether an item s microwave-safe, you
can perform the following simple test:

1. Place 1 cup of water (in a glass-measurning cup) inside
your oven next to the item 1o be tested,

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

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

ME1IHTO4EF_AA_AC EN.indd 17

English - 17

Cookwara Comments

Aluminum foil | A | Can be used in =mall quantities
to protect areas against
avercooking. Arcing can occur
if the fall is too close to the oven
wall or yau use too much foil.

Browning + | Do not prebeat for more than

plate eight rminutes,

Ceramic, & | Forcelain, pottery, glazed

porcelain, earthenware, and bone china are

and usually suitable, uniess decorated

stoneware with & metal trirm.

Disposable & | Some frozen foods are packaged

polyester in these materials.

cardboard

Fast-food

packaging

FPolyatyrens W | Can be used to warm food.

cups/ Owverheating may cause the

containers polystyrane to mell.

Paper bags or | — | May cateh fire.

NEwWspaper

Recycled — | May cause arcing.

paper or metal

trims

Glassware

20id-02-24
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Cookware Commeants
Chen-to-table v Can be usad, unless decorated
ware with a metal trim.

Fing " | Can be used to warm foods or

glassware liguids. Delicate glass may braak
or crack if heated suddenly.

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

Metal

Dishes, — | May cause arcing or fire,

Utensils

Freezer bag — | May cause arcing or firg,

twist ties

Paper

Plates, cups, | | For shart cooking times and

nagking, and warrning. Also to absorb excess
kitchen paper maoisture.

Recycled & | Do not use recycled paper towsls,

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

Plastic

Containgrs & | Gan be used if heal-resistant
thermaoplastic. Some plastics
may warp o discolor at high
termperatures, Da not use
Melarmine plastic.

& | Can be used to retain moisture.
Awoid wrapping the food too
lightly. Take care when ramoving
the film. Hot steam will escape.

Freezer bags | A | Only if bailable or oven-proof,
Should nat be airtight. Pierce with
a fork if necessary,

Cling filrm

Wax or & | Gan be used to retain moisture
grease-proof and prevent spattering.
paper

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

Straw, A | Use only for short-term heating,
wicker, and as these materials are fliammable.
wood

&' 1 Recormrmeanded to uss
A Usewith Gaution

— :Unsafe to use / Do not use

cooking guide

Microwave enargy actually penetrates food,
attracted and absorbad by the water, fat, and
sugar In the food. The microwaves cause the
matecules in tha food to move rapidly, The rapid
moverneant of thasa molecules creates Triction
and the resdulting heat cooks the food.

GENERAL MICROWAVE TIPS

Denss fonds, such as potatoes, take longer to heat

than lighter foods. Foods with a delicate texture should

be heated at a low power level to prevent them from
becoming tough.

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

Putting heating ail or fat in the microwave is not
recommended. Fat and oll can suddenty boil over and
cause severe burns.

Some ingradients heat faster than others, For example,
the jelly in a jelly doughnut will be hotter than the daugh.
Keeap this in mind to svaid burns.

The altitude and the type of cookware you are using can
affect the cooking time. When trying a new recipe, use the
minimurm cooking time and check the food occasionally to
prevent vercooking.

Horme canning in the microwave oven s not
recommended because not all harmful bactena may be
destroyed by the microwave heating procass.

Although microwaves do not heat the cookware, the heat
fram the food Is often transterred to the cookware, Always
use pot halders when removing food from the microwave
and instruct children to do the same.

Making candy in the: microwave Is not recommended as
candy can be heated to very high temperatures. Keep this
in mind to avoid injury.

Cooking techniques

Ii—’"l If the oven is set ta cook for more than 20 minutes, it
will atomatically adjust to 70 percent power after 20
rminutes to avoid overcooking.

Stirring

Open the microwsave door and stir foods such as
cassercles and vegetables cecasionally while cooking

to distribute heat evenly, Food at the outside of the dish
absorbs more energy and heats more quickly, so stir from
the outside towards the center, The oven will turn off when
you open the door to stir your food.

Arrangement

Arrange unevenly shaped foods, such as chicken pleces
or chops, with the thicker, meatier parts toward the
outside of the tumtable where they can receive more
microwave energy. To prevent ovencooking, place thin or
delicate parts towards the center of the turntable,

Shielding

Shield food with namow strips of aluminum foil to prevent
overcocking. Areas that need shielding include poultry
wing-tips, the ends of poultry legs, and corners of souare
baking dishes. Use only small amounts of aluminum foil,
Larger amaunts can damage your oven,
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Turning

Turm foods over midway through the cooking cycle
to expose all parts to the microwave energy. This is
aspacially important with large items such as roasts.

Standing

Fooads cooked in the microwave build up intemal heat
and continue to cook for a few minutes after the oven
stops. Let foods stand to complete the cooking process,
aspecially foods such as roasts and whole vegetables.
Roasts nead this time to complete cooking in the center
without overcocking the cuter areas. All liquids, such as
saup or hot chocolate shauld be shaken or stirred when
cooking is complete, Let iquids stand a moment betors
senang. When heating baby food, stir well and test the
temperatura before servirg.

Adding moisture

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

Food ks M{?uﬁnmng
Besf Rare 185 °F 145 °F
Medium 150 °F 160 °F
Well Done 160 °F 170 °F
Park Medium 150 °F 160 °F
Well Done 160 °F 170 °F
Poultry | Dark meat 170°F 180 °F
Light meat 180-°F 170 °F

COOKING POULTRY

Flace the poultry on a microwave-safe roasting rack ina
microwave-safe dish and cover with wax paper to pravent
spattering. Usa aluminurm fail to shield the bone tips, thin
pieces of meat, or areas that may start 1o overcook.
Check the termperature in several places before letting the
poultry stand the recommended time.

Venting Cooking time/ .
After covering a dish with plastic wrap, vent the plastic Food power kevel InstrlicHone
wrap by turning back one comer todet excess steam Whole | Cooking Time: |Place the chicken breast-
270ap chicken |7-11 min. /lo.  |side down on the raasting
Uptod |180 °F dark rack. Cowver with wax paper.
COOKING MEAT Ibs. meat Turn aver half way through
n o 170 °F light cooking process. Cook until
ot A SN meet thjdoan e cloet ol o
af alurninum fail to shield any bone tips or thin pieces of Power Level: F;Eﬁifafkthfe?g‘;g f':fr
meat. Check the tempesature in several places befare Medium High 5_':% A nfiies
letting the meat stand the recommended time. (7). o
The following temperatures are the removal femperatures, Chicken | Cooking Time: |Place the chicken bone-side
Thie temperature of the food will rige during standing tirme. peces | 7-10min. /lb.  |down on the dish, with the
Upto2 (180 °F dark thickesat partions towards
Food God\:;_gélun;?" Instructions Ibs. meat the outside of the dish.
pa 170 °F light Cover with wax paper. Turn
Roast beet | Cooking Time: Place the roast fat- meat over halfway through the
[boreless) [ 3-8 min. /b, for side down an the Power Level: cooking process, Cook until
Upto 4 ibs. [ 145 °F - Rare roasting rack and Mediurm Hi h. the juices run clear and the
10-18 min. / |b. for |cover with wax paper. I J meat near the bone is no
160 °F - Medium | Tum over hatfway : langer pink. Let stand for
12-17 min. / Ib. for | through the coaking 5-10 minutes.
170 °F - Well Done | process. Let stand for
Power Level: 10 1o 15 minutes.
High (10) far first
5 minutes, then
Medium I5).
Pork Cooking Time: Place the pork {at-side
(boneless | 13-17 min. /b at [down on the reasting
or bone-in} | 170 °F Well Done  rack and cover with
Upto 4 lbs. weax paper. Turn
Power Level: aver halfway through
ng"ll (10) for frst cooking process.,
5 minutes, then || g erand for 10t
Medium (5}, 15 minutes.
The following temperatures are the removal temperatures,
The termperature of the food will dse during standing time.
Expect a 10 °F rize in temperature during the standing
time.
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COOKING SEAFOOD

Flace the fish on a microwave-safe roasting rack in a
microwave-safe dish. Uss a tight cover 1o steam the fish.
A lighter cover of wax paper or paper towel will decrease
steaming. Cook the fish until it fiakes easily with a fork. Do
not over cook fish, Check it after the minimum coaking
time.

Cooking time/ ;

Food FroieF el Instructions
Tuna steaks | Cooking Arrange the steaks on
and salmon | Time: a roasting rack with the
steaks 6-10 min. / Ib. | meaty portions towards
Upto 1.5 Power Level: | he outside of the rack.
lbs. Medium-High Cover with wax paper.

{7 Turn them over halfway
] through the cooking
process. Cook until the
fish flakes easily with
afork. Let stand for
3-5 minutes.
Fillets Cooking Arrange the fillets in a
Upto 1.5 Time: baking dish. tucking
lbs. 4-8.min. /b, | any thin pieces under.
Power Level: | Cover with wax paper.
Medium-High If the fillets are thicker
(7). than ¥z in., turn them
aver halfway through the
conking process. Cook
uritil the: fish flakes easily
with a fork. Let stand for
2-3 minutes.
Shrimp Cooking Arrange the shrimg in
Upto 1.5 [Time: a baking dish without
Ibs. 4-6 min. /o, | overlapping or layering
Power Lovel: | ihem. Cover with wax
Medium-High paper. Cook until firm
7. ' and opaque, stirring 2
or 3 times. Let stand for
5 minutes,

COOKING EGGS

You can use your microwave oven 1o cook eggs. Cook
therm until they are just set as they become tough if they
arg overcooked

& Mever cook eggs in their shells and never warm
e U hard-boiled BOgs N their shells. BEggs cooked
or warmed up in their shells can explode. Always
pierce whole eggs to keep them fram bursting.

COOKING VEGETABLES

Vegetables should be washed prior to cooking. Usually,
noextra water is nesded. When cooking dense vegetables
such as potatoes, carrots, and gresn beans, add about %
Cup water.

Small vegetables (sliced carots, peas, fima beans, etc)
will cock faster than larger ones.

Whole vegetables, such as potatoes, acom sguash, or
cam on the cob, should be arranged in & circle on the
tumtable before cooking. They will cook more evenly if
turned over halfway lhmugh the cooking procass.

A place bles such as asparagus and brocoali
with the stems painting towards the edge of the dish and

the tips toward the center,

When cooking cut vegetables, always cover the dish wilh
a hid or vented microwavable plastic wrap.

Whole, unpeeled vegetables such as potatoes, squash,
egogplant; ete., should have their skins pierced in several
spots before. cooking to prevent them from bursting,

For a mare even cooking result, stir or rearrange whoke
vegetables hathway through the cook time.

Generally, the denser the food, the langer the standing
time. (The standing time refers to the time necessary for
dense, large foods and vegetables to finish cooking after
they come aut of the oven.) A baked potato can stand on
the counter for five minutes before cooking is completed,
whibe a dish of peas can be served immediately.

RECIPES

Beef and barley stew

112 |bs. besf stew cubes, cutinta Ye-inch pisces

1& cup chopped onion

2 Tha. all-purpose flaur

1 The. Worcestershire sauce

1 can (13.75-14.5 oz} beef broth

2 medium carrots, cut into Ye-inch slices (about 1 cup)

1% cup barley

1 bay leaf

¥a lsp. pepper

1 pkg. (9-10 oz) frozen peas, thawed

1. Ina 2-guart casserole, combine the beefl, anion, flour,
and Woarcestershine sauce and mix well. Cover with
licd. Cook at High for & o & minutes until the: beef is no
longer pirk, stirng once.

2. Stirin beet broth, carrots, barley, bay leaves, and
pepper. Cover with lid. Cook at Medium far 1 to 112
hours until carmots and besf are tender, stimng 20 3
times:

3. Stirin peas. Cover with lid. Gook at Medium for 10
minutes. Let stand for 10 minutes. Remove bay leaves
before serving.

Makes 6 servings.
Broccoli and cheese casserole

Y cup butter or mangarine

la cup chopped anion

1V Ths. flour

¥z tap. salt

1% tap. dry mustard

't Lsp. pepper

1% cups milk

14 cup chopped red pepper

B oz, (2 cups) cheddar cheese, shredded

1 pkg. (9-10 oz frozen chopped broceol, thawed

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

1. Ina 2-guart cassercle, cook butter and anion at High
for 1 10 2 minutes until the onion is soft, stirmng once.

2. Add four, salt, mustard, and pepper; mix well. Cook
at High for 30 to 60 seconds until mixture bols. Stirin
il urtil smaoaoth.

3. Stirin red pepper. Cook at High for 2 to 3 minutes until
mixture bois and thickens slightly, stiring twice. Stir in
cheese until melfted,

4. Add broccoll and pasta. Mix well, Cover with lid. Cook
at High for 4 to & minutes until heated through, stirring
once. Stir befare serving,

Makes 6 servings.
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Warm potato salad

2 lbz. small red potatoes, cut into ¥-inch pieces

4 slices bacon (uncooked), cut into Ye-inch pieces

¥ cup chopped ondon

2 tap. sugar

1 tap. salt

1 tzp. flour

Ve tep. celery sead

Ve tsp. pepper

212 Tha. apple cider vinegar

1. Ina 2-guart casserole, combine the potatoes and
Y cup water. Cover with id, Caok at High until the
potatoes are tender (7-10 minutes); stir twice. Drain
and sat aside to cool slightly.

2, Ina medium bowl, cook the bacon at High until erisp
(2%2-3%a minutes); stir once. Place the bacon ona
paper fowel, Reserve 1 The. drippings.

3. Combine the drippings and onien. Cover with plastic
wrap; turn a corner back to vent steam. Cock at High
until tender (11&-216 minutes); stir once.

4. Stirin sugar, salt, flour, celery seed, and pepper,
Cook at High until mixture boiks {30 -40 seconds). Stir
in vinegar and 12 cup water, Cack at High until liguid
boils and thickens siightly (1-2 minutes); stir once.
Add bacon to dressing. Pour dressing over potatoes.
Stir well,

Makes 6 servings.

Black bean soup

1 cup chopped onion

1 clave garlic, minced

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

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

1 can (13.75-14.5 oz.) chicken broth

1 can (7-8.5 oz) com

1.can (4 oz.) chopped green chilies

1-2 tsp. ground eurmin

1. Place the onion and garlic in a 3-quart casserole.
Cover with lid. Cook at High for 2 to 4 minutes until
tender.

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

3. Cook uncovered at High for 10 minutes; stir. Reducs
power to Medium and cook for 5 minutes. Stir before
serving.

Makes about 2 guarts.

Cleaning and
maintaining your
microwave oven

Kaeping your microwave oven clean improves
ita parformance, wards off unnecessary repairs,
and lengthens its life.

CLEANING THE EXTERIOR

It's best to clean spils on the outside of your microwave
owen as they coour. Use a soft cloth and warm, soapy
water. Rinze and dry.

& D not get water into the vents, Never use abrasive
daron Droducts or chemical solvents such as ammonia or
aleohol as they can damage the appearance of your
IMICTOWEVE.

DNINIVLNIYIN ONY SNINY3TD S0

Cleaning under your microwave oven

Regularty clean grease and dust from the battam of your
microwave Lsing & solution of warm water and detergent.

Cleaning the control panel

Wipe with a damp cloth and dry thoraughly. Do not
use cleaning sprays, large amounts of soap and water,
abrasives, or sharp objects on the panel as it Is easlly
damaged.

Cleaning the door and door seals

Always ensure that the door seals are clean and that the
door closes properly. Take particular care when cleaning
the door seals 1o ensure that no particles accurmnuiats and
prevent the door from closing correctly. Wash the glass
door with very mild scap and water. Be sure to use a soft
clath to avoid scratching.

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

CLEANING THE INTERIOR

Ensure that the microwave oven has cooled down
droe DEfORE clganing it to avaid injury.

& Remave the glass tray from the oven when cleaning

s the oven or tray, To prevent the tray from breaking,
handie it with care and do nat put it in water
immediately after cooking. Wash the tray carefully in
warm sudsy water or in the dishwasher.

Clean the interior surlaces (oven cavity) of your microwsave
oven perodically to remave any splashes or stains. To
remove hardenad food articles and remove smells, place
2 pups of water (add lemon juice for extra freshiness) into
a four-cup measuring glass. Run the microwave st High
power for 5 minutes or until the water boils. Let water
stand in the oven for one or two minutes.
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CLEANING THE TURNTABLE AND
ROLLER RINGS

Clean the roller nngs pericdically and wash the tumtable
as required, You can wash the twntable safely in your
dishwasher.

STORING AND REPAIRING YOUR
MICROWAVE OVEN

If you need to store your microwave oven for a shart or
extended period of time, choose a dust-free, dry location.
Dust and dampness may adversely affect the ability of the:
rmicrowsave parts.

A

WARNE

* Do not repair, replace, or service any part of your
microwave oven yoursell, Allow only a qualified
service technician to perform repalrs. If the oven
I faulty and resds servicing, or you are In doulbt
about its condition, unplug the oven fram the
power outlet and contact your nearsst service
canter.

Do not use the oven if it is damaged, in
particular, if the door or door seals are damaged.
Daor darmage includes a broken hinge, & worn
aut seal, or a distorted/bent casing.

Da not remove the oven from its casing.

This microwave oven is for home use only and is
nat intended for commercial use.

REPLACING THE COOKTOP/NIGHT
LIGHT

When replacing the cooktop/night light, make sure that

wou are wearning gloves to avoid injury from the heat of the

bl

1. Unplug the oven or tum off the power at the main
power supply.

2. Remowve the screw from the light cover and lower the
COVEr.

3. Replace the bult with a 20 watt halogen lamg,

4, Replace the light cover and mounting screw.

5 Tum the power back on at the main power supply.

REPLACING THE OVEN LIGHT

When replacing the cven light, make sure that you are

wearing gloves to avoid injury from the heat of the bulb.

1. Unplug the aven or tum off the power at the main
power supphy.

2. Open the doer.

3. Rermove the vent cover mounting screws (2 middle
SCrEWs),

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

5. Remove the charooal filter, if present,

6. Rermnove the cover by pushing the hook and puliing up
the laver.

7. Remaove the bulb by turming it gently.

8. Replace the bulb with a 40 watt appllance bulb,

9. Replace the bulb holder,

10. Replace the vent grille and the 2 screws.

11. Turn the power back on.

-

CLEANING THE GREASE FILTER

Your microwave oven has reusable grease filter. The
grease fiters should be removed and cleaned at lsast
onca every four month, or as required.

Toorder a new grease filter, contact the Parte Department
al 1-800-627-4368 or your Samsung dealer, You can alse
order onling at www.samsungparts.com

'ﬁ Your microwave oven has a fiter reminder function,
See page 10 for detalls.
& To aveid risk of personal injury or property damage,
L do not operate the oven hood without the filters in
place,

1. Toremove the filter, push the front of the grease filter
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3. Remove the filter from the filter case by widening the HEPLACING THE CHAHCOAL FILTER

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

In hot water mixed with a mild detergent. Rinse wel| If your oven is vented to the inside, the charcoal filter

and shake to dry. If necessary, brush the filter lightly should be replaced every & to 12 months and mere ofien
to rermove embedded dirt, When the fiter is dry, putit  If necessary, The charcoal filter cannot be cleaned. To
back in the filter case. order & new charcoal filter, contact the Parts Department

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

order anling at www.samsungparts.com

1. Unplug the cven or turn off the power at the main
power SUppl.

2. Open the door.

3. Remove the vant grille mounting screws (2 middle
SCrEws).

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

5. Push the hook and remove the old filter.

The angle

Do not use ammania or put the grease filter in the
i microwave oven. The aluminum will darken.

DNINIVLNIYIN ONY SNINY3TD S0

4. Tore-instal the filter, slicle the fiter case into the frame
slot. and then push it inside. 6. Slide a new charcoal fiter nto place. The filter should
rest at the angle shown.

7. Replace the vent grille and 2 screws and closs the
door, Turn the power back on and set the clock.

The angle
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'
froubleshooting [ L
— Cook top lamp | Sat the larmp brightness level to
i too dim. high.
Check these solutions if you have a problem Difficult to Please refer to the instructions for
4 y replace replacing the charcoal filter in the
with your microwave: Charcoal Fiter. | mer's mgan i
Prablem Solution Tumitable Ilake sure you have nat put too
" ; rotates much food on the turntable.
The dispiay Make sure the plug is properly i
and/ar the oven | connectad to a grounded outlet, irnpeopery. If the food s too large or too
ls not working. | If the wall outlet is controlled by a wall heavy, the tumtable may operate
switch, make sure the wall switch ks Improperty.
turmed on.
Rermove the plug from the outlet, wait
ten seconds. and plug it in again. '
Reset the circult breaker or replace a O
any blown fuses.
Flug a differert appliance into the UL
outlet. If the ather appliance dossn't
wiork, call a qualified electrician to . "
repair the wall autiet. Specifications
Plug the oven into a different outlet, s it METEH7OASES W.S/AR
The display htake sure the door is closed securaly.
s working, Check if any packaging material or Oven Cavity © Timer : 99 Controls : 10
but the power anythin? elsa is sfuck in the door seal. 18euft rinutes, 99 pawer levels,
won't came an. | Check if the door is damaged. i seconds including defrost
Touch Cancel twice and enter all the Power
coaking instructions again. Power Source © | Power Qutput : Consurfption :
; 120 MAC, B0 Hz [ 1000 Watts : :
Is the power If there was a power outage, the time 1700 Watts
gaing off before | indicator will display: 2555, — -
the set time has | If no power outage occurred, %elﬁ"%hr'pp"‘g gl; \fi’gaﬁgf{?ﬁmlb s
elapsed? rernove the plug from the outlet, wail agn ins il
ten seconds, and plug it in again. Oiutsice Ll o R
Reset the clock and any caoking Dimensions 291 XAT V" IH) X 155."(D)
instructions. Chven Cant
Resat tha circuit breaker or replace N Lavity AR ap 1w a i
By Blosh Riass. DCiirénsiiis 20 "WYX 10 = H) X 8
Cooks food too | Make sure the oven has its own 20 Shipping o T g -
slowty. armp circuit ling. Operating anather Dimensions 33X 19 B HE X 20 24,70)
appliance on the same circult can
cause a voltage drop. f necassary, Madel number ME18H7O45FB W, S/AC
mave the oven to its awn circuit, ; Tirner: 90 Controla : 10
Has sparks or | Rermove any metalic utensils, 1800 ft ¥ minutes, 99 power levels,
arcing. cooleware, or metal ties. If using foil, < = seconds including defrost
use only narrow strips and allow at Power
least one inch batween the foil and the Power Source @ | Power Qutput : c S
intericr aven walls, 120 VAC, 80 Hz | 980 Watts EI!HEUIII,U‘LID" H
= = : ! 1500 Watts
n?ﬂitte:nml'ﬂe U'.lriﬁl'lnﬂg—l;.‘urmablel ratler ring, and Net/Shipping ST 56.0/B3.6 s
ar becomes Make sure the turntable and roller ing Weight B/W:54.9/62.5 s
stuck. are positioned cormectly. Outside
; : 29 LW X AT H X 15 90D
Causes TV This is similar to interlerence caused Dimensions ki i ©
or radia by other small applisnces, such as Oven " " " o
interference. hair dryers. Move your microwave Dirnencs?;:: 20 5/ W) K10 1 H) K14 D)
for appliance) away from appliances, ey
such as your TV or radio. ET:?;IZ%M 33270 X 19 1 ) X 20 47D}
Mert Motor Set the vent mode to high.
suction forceis | The Vent Fan will only operate in low
too weak. speed made while the microwave is
WOrKIng.
Operating The MWD makes noiss during
noise is too operation. This is normal.
loud. If you hesar an abnormal sound
continuously, please contact the
Samsung Call Center (1-B00-726-
7864).
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(USA)

warranty

SAMSUNG OVER-THE-RANGE (OTR)
MICROWAVE OVEN

13 7

Limited warranty to original purchaser
This SAMSUNG brand product, as supplied and distributed by
Samsung Electronics America, Ine. |SAMSUMNG) and daliversd
naw, in the original cartorn (o the ariginal consumar purchasar,
is warranted by SAMSUNG against manufacturing defects in
materials and workmanship for a limited warranty period of:

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

Samsung will charge a repair fee for replacing an accessory

O reparing & cosmeatic dafeat if tha damage ta the wnit andifar
damages 1o or oss al the accessory was causad by the customear,
tems this stipulation covers inchide:

- A Dented, Scratchad, ar Broken Door, Handle, Out-Panel, or
Control Panal

- A Brokan or missng Tray, Guide Roller, Goupler, Filter, ar Wi
Rack

User Replaceabls Parts may ba sent (o the customer for unit
repair. If necassary, a Sarvice Engineer can ba dispatched to
parfarm servioe,

This mited warrarity begins an the ariginal date of purchaszea,
and is vaid only on products purchasad and usad in the United
States. To racaive waranty service, the purchaser must contact
SAMSUNG for problemn determination and service praoceduras.
‘Warranty senice can only be parformed by a SAMSUNG
authorized serioe centar. Tha original dated bil of sale must be
presanted upan reguast as proaf of purchass o SAMSUNG or
SAMSUNG's authorzed service cantar.

SAMSUNG will repair or replace this groduct, at cur option and al
na charge as stipulated harein, with naw or rmoenditioned parts
or products iFfound to ba defective during the Imitad warranty
paripd speaifisd above. All replaced parts and praducts becoms
tha proparty of SAMSUNG and must ba returnad to SAMSUNG.
Raplacament parts and products assume tha ramaining original
warranty, or ninety (30 days, whichaver is longsar.

In-hame service will ba provided during the warranty labor
pariod suttect to avalability within the contiguous United States.
In-hame servica is not avaiable in all areas. To receive in-home
sarvice, the product must be unobstructed and accessible to
sarvice personeel I during in-home 2arice repair can not ba
complatad, it may ba necessary 1o remave, repair and retum
the praduct. If in-harme sarvice is unavallzble, SAMSUNG may
aleat, at our option, 1o provide for transportation of our cholcs
to and from a SAMSUNG authorized service cantar. Othanwiss,
trangpartation (o and from the SAMBUNG authorized service
cenfar is the rezponsibility of the purhaser.

Thig imited warranty covers manufacturing defects in materials
and workmanship ancourterad in noomal, noncommercial uga of
thes produat and shall not apgy 1o the following, inaleding, but
nat imited to: damags which ocours in shiprmant; delfvary and
installation; applications and uses for which this product was not
intendad; altered product or seral numbers; cosmetic damage
or extanar finish; accidents. abuse, naglect, fire, waler, kghining
or othar acts of nature; use of produats, equipmant, systems,
uliities, sarvicas, parts, suppliss, accessores, apphcations,
installationsz, rapairs, external wirng or connectors not supplsd
or authorized by SAMSUNG which damage this product ar rasult

N sanvice protlema; incarmect edactrical line valtage, fluctuations
and surges; customar adjustrments and failure to falow
oparating nstructons, cleaning. maintsnance and enviranmental
imstructions thatl are coverad and prascribed in the instructian
book; problems caused by past infestations, and overhaating or
ovarcooking by usar; glass tray or turritable; reduced magnstron
power aulput related ta normal aging, SAMSUNG does not
warrant uninternupted or ermor-fres opsration of the producl.

THERE ARE NO EXPRESS WARRANTIES OTHER THAN
THOSE LISTED AND DESCRIBED ABOVE, AND NO
WARRANTIES WHETHER EXPRESS OR IMPLIED, INCLUDING,
BUT NOT LIMITED TO, ANY IMPLIED WARRANTIES OF
MERGHANTABILITY OR FITNESS FOR A PARTICULAR
PURPOSE, SHALL APPLY AFTER THE EXPRESS WARRANTY
PERIODS STATED ABCOVE, AND NO OTHER EXPRESS
WARRANTY OR GUARANTY GIVEN BY ANY PERSON, FIRM
OR CORPORATION WITH RESFEGT TO THIS FRODUCT
SHALL BE BINDING OM SAMSUNG. SAMSUNG SHALL NOT
EE LIABLE FOR LS5 OF REVENUE OR PROFTS, FAILLIRE

TO REALIZE SAVINGS OR OTHER BEMEFITS, OR ANY OTHER
SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES
CAUSED BY THE USE, MISUSE OR INABILITY TO USE THIS
PRODUCT, REGARDLESS OF THE LEGAL THEORY OM WHIGH
THE CLAIM IS5 BASED, AND EVEN [F SAMELNG HAS BEEN
ADVISED OF THE POSSIBILITY OF SUCH DAMAGES. NOR
SHALL RECOVERY OF ANY KIND AGAINST SAMSUNG BE
GAREATER IN AMOUNT THAN THE PUIRCHASE PRICE OF THE
PRODUCT SOLD BY SAMSLING AND CAUSING THE ALLEGED
DAMAGE. WITHOUT LIMITING THE FOREGOING, PURCHASER
ASSUMES ALL RISK AND LIABILITY FOR LOSS, DAMAGE OR
INJURY TO FURCHASER AND PURCHASER'S PROPERTY AND
TO OTHERS AND THEIR PROPERTY ARISING OUT OF THE
USE, MISUSE OR INABILITY TO USE THIS PRODUCT S0LD BY
SAMSLUING NOT CAUSED DIRECTLY BY THE NEGLIGENGE OF
SAMSUNG, THIS LIMITED WARRANTY SHALL NOT EXTEND
TO ANYOME OTHER THAN THE ORIGINAL PURCHASER OF
THIS PRODLUICT, IS NONTRANSFERABLE AND STATES YOUR
EXCLUSIVE REMELDY.

Borme provinaes or territonas may ar may not alow limitaticns an
haw lang an impliad waranty lasts, or the exelusion ar imitafion
of incidantal ar conseguantial damages, so the above Bmitations
or exclusions may nat apply 1o you. This warmanty givas you
spedcific legal nghts, and you may also have sther rights which
wvary from state o slate.

To abtain warranty service, pleass cantact SAMSUNG al:

1-800-SAMSUNG (726-7864) or www.
samsung.com/us/support
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(Canada)

waranty

SAMSUNG OVER-THE-RANGE (OTR)
MICROWAVE OVEN

4 i

Limited warranty to original purchaser

Thiz SAMBUNG brand product, as supplied and distributed by
Samsung Electronics Canada, Ing. (SAMSUNG) and defvared
raw, in the original carton o the ariginal consumaer purchasar,
i warmnted by SAMSUNG againgt manufacturing defacts in
materials and workmarnship for a imited waranty period of:

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

Samsung will charge 4 repar fae for replacing an acosssorny

o repairing a casmatic dafect it the damage to the unit andfor
damapge to or losg of the accessory was causad by the customer,
ltesrms this stipulation covers nchide:

- A Danted, Scratched, ar Broken Door, Handie, Out-Panel, or
Contral Panel

- A Broken or missng Tray, Guide Roler, Goupler, Fitar, or Wire
Rack

User Replaceable Parts may ba sant to the customer for wnit
repair. I nacessary, a Sarvice Enginaer can ba dispatchad to
perform servica.

This fimited warranty begins on thie original date of purchass, and
i valid anly on products purchasad and used in the Canada. Te
recens warranty sarvice, the purchaser must contact SAMSUNG
for problem datermination and sardce procedurss, Warranty
servica can only be performad by 2 SAMSUNG authorized sanice
cantar. Tha orginal dated bill of 2ale musi ba prasentsd upon
requast &s proof of purchasa to SAMSUNG or SAMSUNG's
authonized sarvice centar,

SAMSUNG will rapair of replace this product, &t our option and at
na charge as stipulated harsin, with new or moonditicned parts
ar praducts if faund to be datactive during the imied warranty
paried specified above. All replaced parts and products bacams
the proparty of SAMSUNG and must be returned o SAMSUNG.
Reptacemeant parts and products assumes tha ramaming original
warranty. or ninety (20) days. whichaver is langar.

In-teame service will be providad during the warranty fabor paricd
sublact to availability within the contiguous Canada. In-hame
servica is nol available in all areas. To receiva in-home sarvice,
the product mest be unobstructed and accessible to service
personnal IF during in-home service repair can not be complatad,
it may be necassany o ramows, rapair and ratum the produst.

If in-home sarvice & unavailable, SAMSUNG may elact. at our
aption, 1o provids for transportation of our choice 1o and from a
SAMSUNG authorizad service center. Othenvise, transpartalion
to and from the SAMSUNG authorized service canter is the
responsibility of the purchasar.

This imited warranty covars manufactunng defacts in materiaks
and workmanship ancounterad in normal, noncommercial uzs of
this product and shall not apply e the fellkwing, including, but
nat imitad to: damage which ocours in shipment; delivary and
installation; applicatons and uses for which this product was not
intended; alterad product ar sanal numbers; cosmatic damage
or extariar finish: accidents. abusza, neglect, fire, watar, lightning
or pther acts of nature; use of producis, equipmaent, systams,
ufilitias, sarvices, parts, supplies, acoessones, applications,
installations, regairs, axternal wirng or connsctors not suppliad
or authorized by SAMSUNG which damage this product or resul

in sarnde problams; noormect steotrical ne vaitage, fluctuations
and surges; customsr adpstments and fadurs to falow
oparating instruchons, cleanng, maintenance and emnvironmental
instruchions that are covared and prascribed in tha instruction
book; problems caused by pest nfastations, end averheating or
ovarcooking by ugar; glass tray or tumitabile; reduced magnetron
powear aulput ralatad to normal aging. SAMBUNG doeas not
warant uninterrupted or error-frea opamtion of the product.

THERE ARE NO EXFRESS WARRANTIES OTHER THAN

THOSE LISTED AND DESCAIBED ABOVE, AND NO
WARRANTIES WHETHER EXPRESS OR IMPLIED, INGCLUDING,
BUT NOT LIMITED TO, ANY IMPLIED WARRANTIES OF
MERCHANTABILITY OR FITNESS FOR A PARTIGULAR
PURPOSE, SHALL APPLY AFTER THE EXPRESS WARRANTY
PERIODS STATED ABOVE, AND NO OTHER EXFRESS
WARRAMTY OR GUARANTY GIVEN BY ANY PERSON, FIRM
OR CORPORATION WITH RESPECT TO THIS FRODUGCT
SHALL BE BINDING ON SAMSUNG. SAMSUNG SHALL NOT
BE LIABLE FOR LOSS OF REVEMUE OR PROFITS; FAILURE

TO REALIZE SAVINGS OR OTHER BENEFITS, OR ANY OTHER
SPECIAL, INCIDENTAL OR CONSEQUERTIAL DAMAGES
CAUSED BY THE USE, MISUSE OR INABILITY TO LISE THIS
PRODUCT, AEGARDLESS OF THE LEGAL THEORY ON WHICH
THE CLAIM |5 BASED, AND EVEN IF SAMSUNG HAS BEEN
ADVISED OF THE POSSIBILITY OF SUCH DAMAGES. NCR
SHALL RECOVERY OF ANY KIND AGAINST SAMSUNG BE
GREATER IN AMOUNT THAN THE PURCHASE PRIGE OF THE
PRODUCT SOLD BY SAMSUNG AND CAUSING THE ALLEGED
DAMAGE. WITHOUT LIMITING THE FOREGOING. PURCHASER
ASSUMES ALL RISK AND LIABILITY FOR LOSS, DAMAGE OR
INJURY TO PURCHASER AND PURCHASER'S PROPERTY AND
TO OTHERS AND THEIR FROFERTY ARISING OUT OF THE
USE. MISUSE OR INABILITY TO USE THIS PRODUCT S0LD 8Y
SAMSUNG NOT CAUSED DIRECTLY BY THE NEGLIGENGE OF
SAMEUNG, THIS LIMITED WARRANTY SHALL NOT EXTEND
TO ANYONE OTHER THAN THE ORIGINAL PURCHASER OF
THIS PRODUCT, IS NONTRANSFERABLE AND STATES YOUR
EXCLUSIVE REMEDY.

Same pravinces or Wrrtonas may ar may not aow limitations on
haw lang an implied warranty lasts, o the exclusion or limitatian
of meidantal or consequantial damagas, so the above imitations
of exclusions may not apply to you. Thig wamanty givas you
specific [egal rghts, and you may also bava othear rights which
vary from stafe to state.

To aldain warranty service, pleasa contact SAMSUNG at:
1-800-SAMSUNG (726-7864) or www.
samsung.com/ca/support, www.
samsung.com/ca_fr/support
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Scan the GR code”® or visit
WWW SAIMSUNG Cem/spsn

to view our helpful

How-to Videos and Live Shows

s svindel b bi nalaled h paus s maitphacs

SEan this Wi your smaronens

Please be advised that the Samsung warranty does NOT cover service calis to explain product
operation, correct improper installation, or perform normal cleaning or maintenance.

QUESTIONS OR COMMENTS

Mabile Phones 1-800-SAMSUNG(726-7864)

COUNTRY | CALL | OR VISIT US ONLINE AT
www.samsung.com/ca'support (English)
CANADA TBOREAMEUNG(FRe-TH6S) www.samsung.com/ca_fr/support (French)
U.5.A .
Gonsumat Elcttonics 1-800-SAMSUNG(T26-7864) Www.samsung.com/us/support
U.S.A

W .samsung.com/us/support
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