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Regulatory Notice

A WARNING

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

« DO NOT store or use gasoline or other flammable vapors
and liguids in the vicinity of this or any other appliance.
« WHATTO 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. Follow the gas supplier's instructions.
If you cannot reach your gas supplier, call the fire
department.
« Installation and service must be performed by a qualified
installer, service agency, or the gas supplier.

2 English

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.

¢ 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 battom.

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

e} Failure todo so can result in death or serious burns to children
or adults,




Regulatory Notice

A WARNING

Do not step, lean, or sit on the oven door of the range. You can
rause 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
mare than a few inches.

If you pull the range out from the wall for any reason, make
sure the antitip device is properly engaged when you push the
range back against the wall. If it is not, there is a risk of the
range tipping over and causing injury if you or a child stand, sit
or lean on an open doar,

Never completely remaove the leveling legs. If you remove

the leveling legs, the range will not be secured to the anti-tip
device properly.

KEY FEATURES

Bigger is better

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

A cooktop with 5 burners

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

Enhanced convenience with easy

maintenance

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

English 3
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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 instructions must be
followed to minimize the risk of injury, death, or property COMMONWEALTH OF MASSACHUSETTS
damage.

« Save this manual. Please Do Not Discard.

/N WARNING
Cancer and Reproductive Harm - www.Pb5Warnings.ca.gov.

« This product must be installed by a licensed plumber or gas
fitter qualified or licensed by the State of Massachusetts.

SYMBOLS USED IN THIS MANUAL When using ball-type gas shut-off valves, you must use

the T-handle type. Multiple flexible gas lines must not be

connected in series.
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A WARNING

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

/N CAUTION

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

& NOTE
Useful tips and instructions

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

SAVE THESE INSTRUCTIONS

English 5
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Important safety information

GENERAL SAFETY

A WARNING

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

Do not touch any part

of the range, including

but not limited to, oven
burners, surface burners, or
interior surfaces during or
immediately after cooking.
Know the |ocation 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 maore information.
Do not let children near the range. Do not let children go
into the range or anto the range. Do not let children play
with the range or any part(s) of the range. Do not leave
children unattended in an area where the range is in use.
For children’'s safety, we recommend utilizing the control/
door lockout feature.

i 2 ™

SAVE THESE INSTRUCTIONS
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Remove all packaging materials from 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.

Do not store any abject of interest to children on the
cooktop or backguard of the range. Children climbing on the
range to reach items could be killed or seriously injured.
Do not operate the range if the range ar any part of the
range is damaged, malfunctioning, or missing parts.

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

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

Use only dry pot holders. Pot holders with moisture in them
can release steam and cause burns if they come in contact
with hot surfaces. Keep pot holders away from open flames
when lifting cookware. 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 aven glass.




Important safety information

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

« Unplug or disconnect power before servicing.

« Make sure all meat and poultry is cooked thoroughly. Meat
should always be cooked to an internal temperature of
160 °F (71 °C). Poultry should always be cooked to an
internal temperature of 180 °F (82 *().

« Teach children not to touch or play with the controls or any
part of the range. We recommend you utilize the control/
door lockout feature to reduce the risk of mis-use by
children.

« Do not lean on the range as you may turn the control knobs
inattentively.

« Do not stand on top of the appliance or place objects
(such as laundry, an oven caver, lighted candles, lighted
cigarettes, dishes, chemicals, metal objects, etc) on the
appliance.

ltems, such as a cloth, may get caught in the door.
This may result in electric shock, fire, problems with the
product, or injury.

FIRE SAFETY

A WARNING

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

Do not store, place, or use
flammable or combustible
materials such as paper,
plastic, pat holders, linens,
curtains, gasoline or other
flammable vapaors or liquids
near the range.

Do not wear |oose fitting or hanging garments while using
the range.

To avoid grease buildup, regularly clean the vents.

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

SAVE THESE INSTRUCTIONS
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Important safety information
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« Do not use water on a grease fire. To put out a grease fire,
turn off the heat source and smather the fire with a tight-
fitting lid or use a multipurpose dry chemical ar foam-type
fire extinguisher.

« |f a grease fire should occur in the oven, turn off the oven
by pressing the OFF/CLEAR button. Keep the oven doar
closed until the fire goes out.

If necessary, use a multipurpose dry chemical or foam-type
fire extinguisher.

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

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

SAVE THESE INSTRUCTIONS
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GAS SAFETY

A WARNING

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

If you smell gas: -

Close the valve and do not

use the range.

Do not light a match, candle,

ar 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 not use any phone in your building.

Evacuate the room, building, or area of all occupants.
Immediately call your gas supplier from a neighbor's phane.
Follow the gas supplier's instructions.

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




Important safety information

Checking for gas leaks « Do not use a damaged power plug, power cord, or loose
» Leak testing of the appliance shall be conducted according power outlet. 5
to the manufacturer's instructions. « Do not modify the power plug, power cord, or power outlet g
Do not use a flame to check for gas leaks. Use a brush to inany way. f
spread a soapy water mixture around the area you are » Do not put a fuse in a neutral or ground circuit. g
checking. If there is a gas leak, you will see small bubbles in~ «  Use a dedicated 120-volt, 60-Hz, 20-amp, AC, fused =
the soapy water mixture at the leak point. electrical circuit for this range. A time-delay fuse or circuit 3
=]

breaker is recommended. Do not plug more than one

appliance into this circuit.

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

« This range must be Earth grounded. In the event of 3
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

ELECTRICAL AND GROUNDING SAFETY

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

or death, obey the following
precautions.

» Plug into a grounded 3-prong -

outlet. plug. The plug must be firmly plugged into an outlet that
+ Do not remove the ground prong. is properly installed and grounded in accordance with the
« Do not use an adapter or an extension cord. local codes and ordinances. If you are unsure whether your

electrical outlet is properly grounded, have it checked by a
licensed electrician.

SAVE THESE INSTRUCTIONS

English 9




Important safety information
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The range Is supplied with a 3-pronged grounded plug. This
cord must be plugged into a mating, grounded 3-prong
outlet that meets all local codes and ordinances. If 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 local codes.

Barring local codes, it should meet the latest ANSI/NFPA No.

70 - Latest Revision (for the U.S.) or the Canadian Electrical
Code CSA C22.1 - Latest Revisions.

It is the personal responsibility of the range owner to
provide the correct electrical service for this range.

SAVE THESE INSTRUCTIONS
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INSTALLATION SAFETY

A WARNING

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

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

Do not attempt to service, modify, or replace your range or
any part of your range unless it Is specifically recommended
in this manual. All other service should be referred to a
gualified technician.

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

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




Important safety information

« Due to the size and weight of the range, have two or more
people mave the range.

« Remove all tape and packaging materials.

« Remove all accessories from the cooktop, oven, and/or
lower drawer. Grates and griddles are heavy. Use caution
when handling them.

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

« Make sure your range is correctly installed and adjusted
by a qualified service technician or installer for the type of
gas (natural or LP} you will use. For your range to utilize LP
gas, the installer must replace the 5 surface burner orifices
and 2 oven orifices with the provided LP orifice set, and
reverse the GPR adapter. These adjustments must be made
by a qualified service technician in accordance with the
manufacturer’s instructions and all codes and requirements
of the authority having jurisdiction. The qualified agency
performing this work assumes the gas conversion
responsibility.

Installation of this range must conform with local codes
or, in the absence of local cades, with the National Fuel
(Gas Code, ANSI Z223.1/NFPA 54, latest edition. In Canada,
installation must conform with the current Natural Gas
Installation Code, CAN/CGA-B149.1, or the current Propane
Installation Code, CAN/CGA-B149.2, and with local codes
where applicable. This range has been design-certified by
ETL according to ANSI Z21.1, latest edition, and Canadian
(as Association according to CAN/CGA-1.1, latest edition.

SAVE THESE INSTRUCTIONS
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Important safety information

LOCATION SAFETY

A WARNING

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

This range is for indoar,
household use only.

Do not install the range in
areas exposed to the weather
and/or water.

Do not install the range in a
place which is exposed to a
strong draft. .
Select a level, well-constructed floor that can support the
range’s weight. Synthetic flooring, such as linoleum, must
withstand 180 °F (82 °C) temperatures without shrinking,
warping, or discolaring. Do not install the range directly
aver interior kitchen carpeting unless a sheet of 4" plywood
or a similar insulator is placed between the range and
carpeting.

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

:

SAVE THESE INSTRUCTIONS
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If the range is located near a window, do not hang long
curtains or 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 enough
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 goed
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 above the range is necessary:
allow a minimum clearance of 40" (102 cm) between the
cooking surface and the bottom of cabinets; or install a
range hood that projects horizontally @ minimum of 5
(12.7 cm) beyond the bottom of the cabinets.

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

If the range is located near a window, NEVER hang long
curtains or paper blinds on that window. They could blow
aver the surface burners and ignite, causing a fire hazard.




Important safety information

COOKTOP SAFETY

A WARNING

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

Make sure all burners are off ~X

when not in use.

Do not use aluminium foil to
line the grates or any part of
the cooktop.

Do not leave burners
unattended on medium or high heat settings.

Before igniting, make sure all burner caps are properly in
place and all burners are level.

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

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

Do not place any objects other than cookware on the
cooktop.

This cooktop is designed to cook with a wok or wok ring
attachment. If foods are flamed, they should only be flamed
under a ventilation hood that is on.

Before removing or changing cockware, turn off the
burners.

Remove food and cookware immediately after cooking.
Before removing any parts of the burner for cleaning, make
sure the range is off and completely coal.

After cleaning 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 electrode when it is assembled.

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

Select cookware that is designed far top-range cooking. Use
cookware that is large enough to cover the burner grates.
Adjust the burner flames so that the flames do not extend
beyond the bottom of the cockware.

SAVE THESE INSTRUCTIONS
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Important safety information
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« Toavoid cookware discoloration, deformity, and/or
carbon maonoxide poisoning, do not use cookware that is
substantially larger than the grate.

« Make sure cookware handles are turned to the side or rear
of the cooktop, but not over other surface 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 a combination of fats or oils is to be
used during frying, mix them together befare heating.

« Use a deep-fryer thermometer whenever possible. This
prevents overheating the fryer beyond the smoking point.

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

« Before maving cookware full of fats or oils, make sure it has
completely cooled.

SAVE THESE INSTRUCTIONS
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To prevent delayed eruptive boiling, always allow heated
liquids to stand at least 20 seconds after you have turned
off the burner so that the temperature in the liguid can
stabilize. In the event of scalding, follow these first aid
instructions:
1) Immerse the scalded area in cool or lukewarm water for at
least 10 minutes.
2) Do not apply any creams, oils, or lotions.
3) Cover with a clean, dry cloth,
Place the pot on ther center [ B
of the grate. On ther Left Rear - @
burner, do not place a pot
more than 8" diameter. If you
nlace a oversized at a wrong
position, It might disturb
the cooling air discharge or make flame on the burner
undesired.
To warm liquid such as sauces, stir it while warming.
Do not wear |oose or hanging garments when using the
range. They could ignite and burn you if they touch a
surface burner.




Important safety information

« Never leave plastic items on the cooktop. Hot air from the
vent can melt or ignite plastic items or cause 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.

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

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

« Always make sure the controls are OFF and the grates are
cool befare you remove them fo prevent any possibility of
burning.

« 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.

OVEN SAFETY

A WARNING

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

« Do not use the oven for 7 g

non-cooking purposes such as L&é\:{ ¥=____®
drying clothes or storage. Use | ¢ @: y

the aven for cooking only, z!r}_. -

« Make sure the inner portion  \_ TR TN J
of the split oven-rack is in the
praper position within the outer rack.

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

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

Do not spray water on the oven alass while the oven is on
or just after you have turned it off.

SAVE THESE INSTRUCTIONS

English 15
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Important safety information
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« Do not use aluminium foil or foil liners anywhere in the
aven. Do not use aluminium foil or like material to cover
any hales or passages in the oven bottom or to cover an
aven rack,

« Stand away from the oven when opening the aven door.

« Keep the oven free from grease buildup.

« When repositioning the oven racks, make sure the oven is
completely cool.

« Only use cookware that is recommended for use in gas
QVENS.

« Toavoid damaging the burner control knobs, always bake
and/or broil with the oven door closed.

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

« When using cooking or roasting bags in the oven, follow the
manufacturer’s directions.

16 English

WARMING DRAWER/LOWER DRAWER SAFETY

A WARNING

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

designed to keep hot foods at
serving temperature, Always
start with hot food. Cold or
room-temperature foods
cannot be heated, warmed, or
cooked in the warming drawer,
Bacteria will grow very rapidly in food that is between 40
and 140 °°F.

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 could burn you.

The warming drawer is a / =
-




Important safety information

To avoid steam burns, use caution when opening the
drawer,

Do not use aluminium foil to line the drawer,

Do not use the drawer in the oven. Do not put the drawer in
the oven during a self-cleaning cycle.

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

SELF-CLEANING OVEN SAFETY

A WARNING

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

or death, obey the following
precautions.

The self-cleaning feature
operates the oven at =
temperatures high enough to burn away food soils in the
gven. The range is extremely hot during a self-cleaning
cycle. Do not touch any surfaces of the range during a self-
cleaning cycle.

Keep children away from the oven during a self-cleaning
cycle.

L

Before starting a self-cleaning cycle, remove all racks,
cookware, and utensils from the oven. Only parcelain-
coated aven racks may be left in the oven.

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

Do not self-clean with the lower/warming drawer placed in
the oven.

\When opening the door after a self-cleaning cycle, stand
away from the oven,

If the self-cleaning cycle malfunctions, turn off the oven,
disconnect the power supply, and contact a qualified service
technician.

SAVE THESE INSTRUCTIONS
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Overview

Layout

What's included

-

*Surface burners
and caps {5)

" Temp probe (1}

01 Touch display

04 Surface burners

07 Remowvable aven
door

10 " Oven light

13 Bake awven burner

18 English

02 Surface burner
knobs (5 pcsl

058 Oven vent

08 Warming drawer

11 Convection fan/
Convection heater

03 Warming drawer
knob (1 po)

06 Copoling vent

09 Broil oven burner

12 Owven rack sysiem

* Gliding rack (1)
NX5BHI950W" Only

* Split rack (1)
MASEHSS00W"/
MASERKASO0W Only

* Wok grate (1}

If you need an accessary marked with a *, you can buy it from the Samsung
Contact Center (1-8B00-726-7864)




Overview

Control panel 12 Temp Probe: Activaie the temperature probe mode.
13 Numbers: Use to set the time, temperature. or preset

@ @ @ @ @ ? @ 14 Clock: et the clock time

15 Options. Display the user 9 options available
[ b 16 OFF/CLEAR (Lock). Cancel the current operation but nat the timer
Lock the contral panel and the door to prevent accidents.
E‘;ﬂ 17 START/SET: Start a function or set the time
LLERR 18 Timer: Activate or deactivate the timer
- - - e e, [ ]

19 Owven Light: Turn on/off the oven light

-
) Bake T Hoast Bake Broil 1 2 3 ¢ Dok TS
T

mieaiiln {orm. Keep el N
Cond Corwert [®warm  [Poean | 4 5 6 | Owiens 2

]
=
i ]
=
"
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&
7 ! 9 g | ]l I
bobob060 b obe
01 Conwvection Bake: Activate canvection baking for large amaounts of food on
multiple racks.
02 Convection Roast: Activate convection roasting for large cuts af meat
03 Bake: Bake food evenly using the lower owven burner
04 Broil: Broil food using the upper oven burner anly
05 Healthy Cook: Bring up the Healthy Cook recipes that are speciafly designed
for different food types.
06 Conv. Convert: Switch between baking mode and convection baking mode.
07 Keep Warm,; Keep cooked food warm at lower temperatures between 150 "F
and 200 “F {6& "C and 93 °C).
08 Self-Clean. Burn off food residues at very high temperatures
0% Touch to Wake-Up: Activate the control paneal display,
10 Delay Start: Set the oven to start at a certain time
11 Cooking Time: et the coaking time

Delay Cookrg Temp
Fart

Spaatuim
Wiar Uy Time Frooe
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Before you start

You should know about the following features and componenis before you use
vour range far the first time

Display mode
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Sleep

After 2 minutes of inactivity {or 1 minute when the oven is in standby mode), the
contral panel enters Sleep mode, In Sleep mode, the cantrol panel stays inactive

with just the time disglay until it is reactivated by the user,

Wake-Up

#r TR To activate the cantrol panel, press

| Touch to Wake-Up. User preferences
are avaifable in this mode including the
timer, oven light, and/ar control lack.

200 English

Clock

It is impartant to set the clock carrectly to ensure automatic features work
praperly, This product supports two time formats: 12-hour (defauit) and 24-hour.

To set the clock time

? v 1. Press the Clock buttan
Toselect AM/FM, press it again
2. Enter the current time using the number
T e ; pad
3. Press the START/SET button to confirm
the settings.

= oy
To change the time format
— T 1. Press the Options button and then 5 on

the number pad.

2. Press 1 for the 12-hour format or 2 for
the 24-hour farmat

3. Press the START/SET button,

| Gotians
1 -

(@) noTE

¥ou can set/change the clock ar the kitchen timer before you start a cooking mode
ar while most cooking modes are operating. However, you cannot 52t or change
the time if a time based function is operating (Time Bake, for examplel or the
Sabbath option is enabled




Before you start Gas range

Kitchen timer i

The kitchen timer gives you an extra timer vou can use to time cooking tasks such
a bailing eggs.

It does not, howewer, start or stop any cocking operatian, You can set the timer
from 1 minute to 9 hours and 99 minutes.

¢ 1. Press the Timer buttan
2. Enter a desired time using the number
pad,
g ) 3. When done, press the START/SET or
Timer button.
4 5 | To cancel the Timer settings, press the

Timer button again.
4. When the set time elapses, the aven

beeps and displays the "End” message
Press the Timer button 1o deleie the LA e
message,

o

Oven vent/cooling vent

i ™ Both the oven vent and the cooling vent W

are |ocated at the back of the oven range

Proper air circulation prevents combustion

1_ probiems and ensures good performance

= « Do not block the vent or itz
surraundings with objects

«  Use caution when placing items near
the went. Hot steam can cause them to

L= = -4 owverneat or melt.

Cooling vent Owven vent

pISIS

Put ail ingredients into a cooking
container (pan, pot, eto)

Place the container on a surface burner

Ignite the surface burner
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Cookware

Requirements

Flat bottom and straight sides

Tight-fitting lid

Weil-balanced with the handle weighing less than the main portion of the pot
or pan

Material characteristics

22  English

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

Copper: An excelient heat conductor but discolors easily

Stainless steel. A slow heat conductar with uneven cooking perfarmance but is
durable, easy to clean, and resisis staining.

Cast-lron: A poor conductor but retains heat very well.

Enamelware: Heating characteristics depend on the base material,

Glass. A slow heat conductor. Use only glass cookware that is specified for top-
of-range cooking or oven use

Size limitations

A, CAUTION

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

Always make sure cookware handles
are turnad ta the side ar rear of the
cooktop, but nat over other surface
burners, This will minimize the chance
of burns, spillovers, and the Ignition of
flammable materials that can be cavsed
if pots ar pans are bumped accidently
When using glass cookware, make sure
it is designed for top-of-range cooking.
MNewver leave plastic items an the
coaktop. Hot air from the wvent can melt
or ignite plastic items or cause build vp
of dangerous pressure in closed plastic
containers, ¥ou may get severe burns
if you touch the surfaces near the vent
while the oven is operating

Make sure vou hold the handle of a
wok or a smail ane-handled pot while
coaking




Gas range

Wok grate

Griddle

Woks are often used for stir frying, pan frying, deep frying, and poaching, The
provided wok grate supports 127 to 147 woks.

' ~ 1.

Turmn off all burners, and wait until the
grates completely cool down,

2, Place the wok grate on either side grate
& 3. Putapanor pot on the wok grate. Make
i sure the pan or pot settles on the work
21 grate,
'\_ ] 4. Turnon the Gorner, and adjust the flame
~ ievel as appropriate.

i T/ CAUTION
| @ « Do not remove the wok grate until the

: cooktop grates, surfaces, and wak grate

campletely coof down

When using the coocktop or oven, the
wok grate on the cooktop may become
wvery hot, Use aven gloves when placing
or removing the wok grate

Do not use utensils with 2 flat bottom or
witha diameter |ess than the wok ring
diameter. The utensil may tip over.

Do not use an oversized utensil. The
burner flames may spread out, causing
damage nearby

Do not use the wok grate with the
griddle at the same time

This cookiop is not designed to flame
foods or took with a wok or wolk

ring attachment. If foods are flamed
they should only be flamed under a
ventilation hood that is on

The remowvable coated griddie provides an extra cooking surface, This is useful
especially when cooking meats, pancakes, or nther fonds requiring a large cooking

space.

The griddle is avaiiable onfy with the center
burner an the center grate, Use caution
when putting the griddle on the center
grate

It is advisable to preheat the griddle. See the table below.

Type of Food Preheating Time | Preheat Condition | Cook Condition
Pancakes 5 min 7 IHE 6 (MED-HI)
Hamburgers 5 min. T AHE 7 (HI)
Fried Eggs 5 min 7 (HIL 6 (MED-HI)
Bacon Mone 7 (HI)
Breakfast Sausages 5 min 7 (HI) 7 (H1)
Gr!fn'j d';.ri':;“ 4 min 7 (HI) & (MED-HI)
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A CAUTION
« Da nat remove the griddle until the cooktop grates, surfaces, and griddie itself
cool down

= The griddle on the cooktop may become very hot when you use the cooktop or
oven, Use aven glaves when placing or removing the griddie,

«  The griddle is quite heawvy because it is made of cast iron. Use both hands
when placing ar remowving the griddle

« [o not pverheat the griddle. This can damage the coating of the griddie

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

= Da nat use the griddle for other purposes like a cutting board or storage.

« [o not cook excessively greasy foods. The grease may spill over

{B) NOTE

= Lriddle settings may need to be readjusted over time,

« The griddle may discolor over time as it becomes seasoned with use

« [o not leave the griddle rusty. Remove the rust before ar during use of the
griddle
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Gas burners

s

A -

LR~

Each burner has a corresponding knab that
enables you to set the flame:level from LO
to HI. In addition, each burner has a LITE
setting that s designed anly for ignition
The burner indicators are located above the
carresponding wnob, showing which burner
the knob cantrols. Each burner is designed
for specific cooking purposes,

Position Purpose Food type Characteristics -
Right Front (8F)
18,000 BTU Power heating/ Bailing food Wasian et
(*NXSBH9950W" Low simmering tomato sauce sl g
19,000 BTU)
Delicate food that
Right Rear (RR) Lo S in Chocoiate, r:ﬂlucﬁ-:i E?,. '-:Iﬁ;.
5,000 BTU SR * | casseroles, sauces | .0 s
for a lang time
Pancakes,
Center (C} = hamburgers, Ceneral-purpose
Grilling/Griddli > =
9,500 BTU e = fried eggs, cooking

hot sandwiches

Left Front (LF)

Quick heating

General

Ceneral-purpose

15.000 BTU coaking
Left Rear (LR} General heating/ Ceneral food, Ceneral-purpase
9,500 BTU Low simmering casseroles cooking




Gas range

Ignition Flame level
The flames an the burners should always stay under the cookware, and shauld not
i ™ Make sure all surface burners are praperly extend beyand the cookware bottom at any time
installed

A WARNING

= Flames larger than the cookware bottom may result in a fire ar physical injury

s When you set a burmer ta simmer, do not turn the burner knob guickly. Waich
the flame to make sure it siays on

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

s Always turn off the surface burner cantrols before remowving coockware. All
surface burner controls should be turned OFF when you are not cooking.

s« Always turn the burners off before you go 1o sleep or go out.

« |Fyou smeli gas, turn off the gas 1o the range and call a gualified service
technician. NEVER use an open flame to locate a leak.,

1. Push in and turn the contral knob to the
LITE positian, You will hear a “clicking”
sound indicating the electronic igrition
system s warking properly,

2, After the surface burner lights, turn
the contral knob io shift it out of the
LITE position and turn off the electronic
gnitian sysiem

3. Turn the control knob to adjust the
flame level

Manual ignition

You can ignite the burner manually in case of a power faiiure, Use caution when

doing this

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

2. Push in and turn the centrol knob for that burner 1o the LITE position. Turn an
the grill lighter to ignite the burner.

3. After the borner is lit, turn the control knob to adjust the flame level
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1. Putall ingredients in a heat-safe Euuking mode
cantainer

hake sure to close the door before you
start cooking

If you leave the door open for 20
seconds while the oven is in convection
baking/roasting, baking, broiling,
Healthy Cook, or Favorite Cook modes,
the oven burner shuts off. To restart the
burner, close the door.

2. Select a cooking mode, and then start
preheating

Baking and roasting

3 ™

3. Place the container on a rack.

-

o affF |
| ELEAR. | ¢

B ne i E'.I e
a5
4. Close the door and start cooking 7 g
b -

1. Press the @3 Bake, £ Roast. or Bake button
If necessary, use the number pad to change the default temperature {350 °F)
You can set the owen to any temperature from 175 °F to 550 °F,

3. Press the START/SET buttan
= The gas oven preheats until it reaches the temperature you set,
= When preheating is complete, place the food in the gas oven. and then

clase the doar

4. When cocking s compiete, press the OFF/CLEAR button, and then take out the

food

& noTE

Tachange the temperature during cacking, repeat steps 1 through 3 abowve,
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Limitations
Feature Minimum Maximum
Bake 175°F 80 Q) 550 "F {285 "C)
Broil Lo Hi
Se|f-Clean 2 howrs 5 hours

Convection Bake

175 °F (80 °0)

550 °F (285 "0)

Conwvection Roast

175°F 80 Q)

550 F {285 ")

Keep Warm 3 hours
Warming Drawer Lo Hi
Healthy Cook 100 °F 550 °F

For Canvection Bake o
minimum temperature

r Convection Roast, use Awto Conversion to set the

t0 200 "F {35 "C) If necessary.

Convection cooking

The canvection fan at the back of the gas oven circulates hot air evenly
thraughout the oven cavities sa that food 1s evenly cooked and browned in less
time than with regular heat

+ Ideal for foods being cooked using multiphe racks.

« Good for large guantities of food.

= Provides the best performance for cockies; biscuits, brownies,
cupcakes, cream puffs, sweet rolls, angel food cake, and bread

« Cpokies bake best when cooked on fiat cookie sheets

« When convection baking using a single rack, place the rack in
rack pasition 3 ar 4.

= When convection baking using multiple racks, place the racks
n pasitions 3 and Sifar Cake), 2 and 5{for Cookig}.

= The ovenautomatically adjusts the temperature for
convection baking

Conwvection
baking

«  Good for larger, tender cuis of meat, uncovered.

= Far best performance, place a broiler pan and grid under the
meat or paultry. The pan catches grease spills and the grid

Convection prevents grease spatiers,

roasting =  Heated air circulates over. under, and arcund the food. Meat
and poultry are browned on all sides as if they were cooked
on a rotisserie,
« 5Spg the Roasting guide on page 30 for details.
(E) NoTE

Ta change the programmed temperature, press the §2 Bake or £ Roast or Bake
button, and enter a new temperature, Then, press the START/SET button
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Broiling

Brailing wuses the aven broil burner at the top of the oven to cook and Grown food
Meat or fish must be put on a brailing grid in a broiling pan. Preheating for 5
minutes before broiling is recommended

4 ™

1. Put food on a broifing grid in a broiling pan, and then place the pan on the
desired rack,

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

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

4. ‘When one side of the food is browned, turn it over and start cooking the other
side.

5. When broiling on both =sides is complete, press the OFFfCLEAR bution.

{E) NOTE

= Use the low temperature setting for poultry or thick cuts of meat ta prevent
overbroiling.

+ Ingeneral, to prevent overbrailing, press the Broil bution to switch from High
b Lo,

= Use caution when you open the oven door to turn aver the food, The air
escaping fram the oven will be very hot
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Temperature probe

The temperature prabe lets vou cook roasts and poultry to the exact internal
temperature you want, taking the guess work out of determining whether a piece
of meat is done or not.

You can use the temperature prabe with the oven set to Bake, Convection Bake, ar
Convection Roast. When you use the temperature probe, the internal temperature
15:shown on the dispiay when it reaches 100 “F.

hd ] ™ 1. Push the temperature probe into

~—, the meat so that the tip of the probe

reaches the center of the meat.

+ When you insert the temperature
probe, make sure it does not contact
bone, fat, ar gristle.

« For bone-in meats, insert the probe
into the center of the lowest and
thickest portion of the piece

«  For whoie poultry (turkey, large
chickens, etc.). insert the probe into
the thickest part of the inner thigh,
parallel to the leg

« |fyou activate Keep Warm after
cooking is complete using the
temperature probe, the meat’s
internal temperature will exceed
vaur initial settings

« If you remove the temperature
probe while cooking is in process,
the oven shuts off in 60 secondas.

+  The temperature probe may not
function properly it inserted into
frozen food. (The temperature probe
jcon doesn't appear,)




Gas oven

2. Insert the temperature probe plug into
the socket on the top side wall of the

OvEn
A _J
23 N
oake  [Roast  Bake : F-i ------ 139
' & 5 & |
i
,I,E;r,;lo | ¥ B ] o
p SR T o

3. . Select the cooking operation (65 Bake. % Roast, or Bake) and the temperature

4. Press the Temp Probe button, and then set the internal temperature betwesn
100 °F to 200 °F using the number pad

5. 5et an apiion (Cooking Time, Delay Start, or Keep Warm) if necessary

6. Press the START/SET button, When the food reaches the set internal
temperaturs, the oven automatically shuts off, and then beeps.

{2 noTE

The Temperature probe operation wili shut off at either cases,

= When cooking time is over.

= When the temperature reaches to the setting value

Once probe operation meets any conditions abowve, the operation will shut off
automatically

Temperature table

Type of food Internal temperature ('F)
Rare 140-150
BeeffLamb hedium 160-170
Well dane 175-185
Pork 175-185
Poultry 185-195

A CAUTION

s To protect the temperature probe, be careful not to insert the probe so that it
comes out of the meat. Make sure that the probe is inserted around the center
of the meat

« Do not store the prabe in the oven

« Do not leave the probe inside the oven during the Self-Cleaning or Broiling
cycie. This will cause permanent damage to the probe.

+ Toawvoid damage ta the prabe, defrost food in advance

s+ [Oo not use toangs when inserting ar remaoving the probe, Tongs can damage
the probe.

Use the temperature prabe aonly for the applicable cooking operations.

(B noTE

If you have covered meat with aluminum foil and leave it for 10 minutes after
cooking is camplete, the internal temperature increases by 5-10 °F degrees:
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Recipe guide

Roasting guide

For detailed instructions, see page 26

Food Amount (k)

Roasting time
{minuies per pound)

Temperature
CEMC)

Beef

Rib Roast

L
Lr

Medium 28-33

350,177

Well Done 30-38

3500177

Tenderlain i
fipast

Medium

350/177

Well Done

350077

Pork

Rpast
[Bone-in or 3B
Boneless)

22-28

3500177

Chops 0.5-1" thick

2 chops 30-40 total

3500177

4 chops 40-50 total

3500177

& chops 45-55 total

350177

Poultry

Chicken,

Whole

(%]
Lr

P
n
[
L=

Turkey, Whaole
[Unstuffad °]

=
o

10-16

Turkey, Whale

Breasts

S, =l = 157167

{Unstuffed %) Lt o Ll
Turkey e

£ b 23 325/163

-
s
Ln

Cornish Hen

30 English

Food Amount (k)

HRoasting time
(minutes per pound)

Temperature
[FCl

Lamib

Medium

25-

af 325/163

Half Leg 3-4

-

Well Dane 30-35 3257163
Medium 25-30 257163

Whole Leg G-7

Well Done

A-35

@NDTE
* Stuffed turkey requires additional roasting time. The

-

for stuffing in poultry I= 165 °F (74 "C).

{B) nOTE
The si
do
at refrigerator temperature.

mini

murm safe temperature

=, weaight, thickness, roasting temperature setting, and your preference of
ess will affect the roasting time, The gulde above is based on foods starting
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Broiling guide nacic | 1stside | 2ndside
For detailed instructions, see page 28 Food Quantity and/or Thickness | Power BoSItion time fime
cac | 15tside [ 2ndside iy || o)
Food Quantity and/or Thickness | Power E time time Ham
position i o : =
frin.) {min.) 0.5" thick | Hi | S5ord
5 Ham Siices ——— B e e
et {pracooked) | 'nerease time5 to 10 minutes per side for 1.5
: 1" thick ) ham
= EAL Medium i Hi & )
Ground {9 patties) Park

710 | 56

ick ar home-cured

un
-5

Beef

Space evenly, Up to 8 patties may be broifled at once Well Done | 2057 thick) | H
Pork Chops

KMedium 1" thick Hi i 7-8 4-B Slash fat

Well Done | Lto15Ibs Hi g 10-12 5-7 Lamb

Beef Medium 1.5 thick Hi [ 12-16 11-14 Medium 217 thick) H Sord 8-12 5-8
Stedks

Well Done| 2to2516s | pi & 15-18 14-17 Lamb ol D Aot
Chaps WENLLONE | 1010 12 oz

ir
[m}
E
foxs
o

Stedks less than 17 thick cook through before browning

Pan frying is recommendad. Slash fat Slash fat

Chick
i (® noTe

Preheating for 5 minutes before broiling is recommended

(]
w
w
o
=
o
=

1 whale cut-uvp 2 to 2.5
ks Lo ] 32-40 15-20
Split lengthwise A CAUTION

Chickan 2-3 breasts Hi 1 15-20 7-12 Malke sure to close the door after turning over the food

Chicken pieces 2.5ibs Hi 4 18-20 12-15

Broit skin-side-down first. Spread open
Brush with melted butter before and halfway through broiling
Fish

0.25- to Q.57 thick Hi Sard E6-10

Lat

(.57 thick Hi Sar4d 7-10 56

Fish Fillets

Handle and turn very carefully
Brush with leman butter befare and during cacking, if desired
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Racks

Position
The gas oven range comes with 3 racks in 7 different pasitions: Each rack guide
has a stop to prevent loosening during operatian

Position | Food type

=] Hamburgers and steaks

Bors Toast

Biscuits, muffing, brownies,

dor3 =
cookies
5 Bundt or pound cakes
2 Angel food cake, pies
Roasts (small or farge), ham
1or2 : e ;

turkeys

A\ CAUTION

« Do not cover an oven rack with alaminum fail. This will disturb the heat
circulation, resulting in poor baking

« Da not place aluminum fail on the oven botiom because it cowld cause damage.

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

= When placing an owen rack in the topmeost rack position {position 7), make sure
the rack is situated stably on the embossed stop

32 English

Multi-rack Baking

When baking cakes on two racks, place
the racks in position 3 and 5 for the
best performance.

When baking cookies on twa racks,
place the oven racks in position 2

and 5

For 4 baking pans on twa racks: Place
two pans in the rear of the upper rack,
and the other two in the front of the
lower rack.

When baking multiple items on one rack,
secure 2 1710 157 (25 cm to 3.8 cm)
Space acrass (tems

When using the gliding rack, place it
belaw the fiat rack.

Baking itemns Rack position
Cake 3and 5
Cookie Zand 5




Gas oven

Inserting and removing an oven rack

To insert an oven rack

| e @ g 1y 1. Place the rear end of the rack on a rack
| - ; guide
| 2. Slide the rack Into the rack guide whiie

holding the front end of the rack.

1, Pull gut the rack until it staops.
2, Pull up the front end of the rack and
remowve it from the rack guide.

Cooking options

/s CAUTION

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

Timed cooking

Timed coaking Instructs the oven to cook foods at a set temperature far a set
length of timea. The owen automatically turns off when it finishes, (Bake/Conv, Bake
fCany. Roast/Healthy Cook)

r )

L fDRake f3Aeast  Bake

Put food on a rack, and then close the doar,

Press the button corresponding to a desired cooking mode such as Bake.
If necessary, change the temperature using the nember pad.

Prezs the Cooking Time button,

Set the caocking time between 1 minute and 9-haurs and 99 minutes {9:99)
using the number pad.

l-l'l-h-:.l"NFl

6. Press the START/SET button. The oven will automatically light and start
preheating. The temperature will increase until it reaches the temperature you
set

7.. When preheating is complete, the oven starts cocking for the amaunt of time
YO SEL

8. ‘When the cooking time has elapsed, the oven will automatically shut off and
then beep
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&) NOTE Special features
To change the programmed cooking time, press the Cooking Time button and
enter a different time. Then, press the START/SET button Healthy Cook
Delay start Healthy Cook provides & different specialized cooking options. To use a Healthy
: y Cook option, follow the instructions below
The Delay Start function fets you use the kitchen timer to automatically start -~
and stop another cooking program. Delay Start can be set before other cooking .'f
operations for up to 12 hours
= e
1 z 3.?

; —@ o] L

| fEake fRReast  Bake . 1 2 3 s (TSTART ‘E

' 4 [ ﬂ SET_J

' ‘° ‘co@ | ’
j ?ﬁ’!"a [ Eﬂ"‘? 7 & ‘& g | 1. Press the Healthy Cook buttan. The defauit temperature is 375 °F
. e s ¢ e b S e R 7 2. Press the number that corresponds to the option you want. See the table
below.

1. Piace the food and container on a rack. and then close the daoor.
2. Press the button correspending to @ desired cooking made such as Bake | 2 3 4 5 6
3. If necessary, change the temperature using the number pad. Dehydrate i i SRpnR VRl Hsis -
4. Press the Cooking Time button i i potato chicken steak fillet proof
5. Setthe copking time between 1 minute and 9 hours and 99 minutes (9:99)

3. Setthe temperature between 100 °F and 550 °F wsing the number pad. See
pages 35 and 36 for more information

4. Press the START/SET button to start coaking

5. When ithe cooking is camplete, press the OFF/CLEAR button.

using the number pad

Press the Delay Start button

5et the starting time using the number pad.
B. Press the START/SET button.

oo

The gas oven starts cacking at the set time, and turns off automatically when @h NOTE

it completes cooking + Preheating is not necessary
@ NOTE s« An error beep sounds if the temperature setting is out of the set range
= To change the starting time, press the Delay Start button, and enter a new

starting time. Then, press the START/SET buiton
« Tochange the programmed cooking time, press the Cooking Time button and
enter a different time. Then, press the START/SET buttan
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Specialized items

1.

Dehydrate

Dehydrate dries food ar remaves moisture fraom food via heat circulation
After drying the food, keep it ina cool and dry place. In case of fruits, adding
lemonior pineapple} juice ar sprinkling sugar is helpful to make a sweet taste,

: Rack position _ : .
Category SOl Tk | TG P Weight {oz) Temperature {'F)
Vegetables Jord 2and 5 9-21 {250-600 g) 100-150
Fruit Iord Zand 5 9-21 (250-600 g) 100-150
Meat Jord Zand 5 |14-30 {400-850 g) 145-175

Baked potato

Baked potato is specially designed to bake potatoes or sweet potatoes

Grilled chicken

Grilled chicken is specially designed to cook chicken pieces or chicken breasts.
To prevent over-browning and drying of the skin, wrap each piece or oreast of
the chicken in foil,

Salmon steak

Salmon steak is specially designed to cook salman steaks.

White fish fillet

White fish fillet is specially designed to cook white fish filiets,

Bread proof

Bread proof provides an optimal temperature for the bread proofing process,
and therefore does nat require a temgerature adjustment, For the best resulis,
always start the Bread. proof option with a cool oven

/1y CAUTION

« Do not use Bread proof when the aven temperature is above 100 °F.IF
temperature is above 100 °F, this mode wan't be able to wse, Wait until the
aven codls down

« Do not use Bread proof for warming food. The proofing temperature is not hot
enough 1o keep food warm.

+ Piace the dough in 2 heat-safe container an rack position 3 or 4 and cover i
with a cloth or with plastic wrap. The plastic wrap may need to be anchored
underneath the container sothat the oven does not blow off the dough,

« Toawvoid lowering the temperature and extending proafing time, do not apen
the owven door

Healthy Cook guide

The Healthy Cook guide below provides recammended settings for each cooking
itemn. Use this guide far your reference

Ratk | Temperafure| Cogking i
Food Cuantity oosiion | CF) e fmind | Recommendations
Fruits'or
Dehydrate | Vegetables | 3or 4 100-175 Gwer 180 |5ee page 35.
150-200 g
Put 6 potatoes an a tray.or
f ea bakinig dish
Baked - cop o ; Do not cut the potatoes in
F ; , 175-425 A0-5
Potata -|.fx3ﬁl:ZI L 375-425 1G-50 half.
|1.£DL. ay AL, M i
Season the potatoes after
cooking if desired
Chicken Put the chicken pieceson @
Grilled PIECES - IE SR tray or baking dish
Chicken 1000 g - * 354 a3 Season the chicken after
120040 cooking i desired,
i op Pt the salmon steaks an a
Salmon 4 IECES . o v 4o |Tray orbaking dish,
185 oz L Hi-Li 10-15 4 3 S
Steak 55D o Sedson the salmon after
SROE cocking if desired
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; Rack | Temperature ( ‘Cooking 3

Food Duantity pasition (F) time (min,) Recommendations
Put the fish fillets on a
breifer pan or baking dish,
Seasan the fish after cooking

White Fish 3 filiets . T ymap | iFdesired

Fillet magg | Sord | 40025\ A0S |pooevent the fish from
awer browning or drying out,
cover the fish with dluminuem
fil

() NOTE

In casze of chicken, salmon, and fish, making the sheath in & thick portion is
recommended

Keep Warm

Keep cooked food warm at a low temperature up o 2 hoirs.

i ™

. A

1. Place the food and container on & rack, and then close the door,
2. Press the Keep Warm bution.
3. Press the START/SET button, The oven heats up to 170 °F (77 "C).
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You can cancel warming at any time by pressing the OFF/CLEAR button

« Tao set the warming function during a timed cooking, press the Keep Warm
button in timed cooking mode. When the timed coaking is complete, the
gas oven will lower the temperature to the warming defavit, and keep that
ternperature until the warming finishes or is canceled.

The Sabbath Option

{For use on the Jewish Sabbath & Holidays)
\T‘ K Use this option only for baking an the Jewish Sabbath & Halidays. For
4 more information, visit the website at http://www.star-k.org

With the Sabbath option

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

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

« Once the oven is properly set for baking with the Sabbath option active, the
awven will remain continuously an until the Sabbath feature Is cancelled. This
will override the factory preset 12 hour energy saving feature

« If the aven light is needed during the Sabbath, press OVEN LIGHT befare
activating the Sabbath feature, Once the oven light i1 turned on and the
Sabbath option is active, the oven light will remain on until the Sabbath option
is turned off

«  |f you want the oven light off, be sure to turn it off befare activating the
Sabbath feature

« DBo not use the surface cooktop when the Sabbath aption is on




Gas oven

To enable the Sabbath aption
a e

3 seconds

1. Press the Bake buttan.
Enter a desired temperature using the number pad. The default temperature is
350 °F

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

4. Hold down both Bake and Touch to Wake-Up for 2 seconds to display "5AD0"
Once *540° appears, the aven contral no longer beeps or displays any further
changes.

&) noTe

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

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

« To deactivate the Sabbath option, hold down Bake and Touch to Wake-Up
simultaneously for 2 seconds

= You can set the cocking time before activating the Sabbath option

« After a pawer failure, the oven will not resume operation adtomatically. "SAD”
will appear in the control panel, But the oven will'not oo back on. Food can be
zafely remawved from the owen, bot you showld not turn off the Sabbath option
and turn the oven back on until after the Sabbath/Holidays

= After the Sabbath observance, turn of f the Sabbath option by pressing and
holding Bake and Touch to Wake-Up simultaneously far at least 3 seconds

/1y CAUTION

« Do not attempt to activate any ather functions except for Bake when the
Sabbath option is on. Only the following buttons will function properhy:
Number Pad, Bake, Oven Start/Set, and Oven Off

« Do not open the oven door or change the oven temperature for about 30
minutes after you hawve started the Sabbath aption. Let the oven reach the
set temperature. The oven fan operates only when the oven temperature
INCreases.

Changing option settings

Press the Options butfon to change various settings of the gas oven range ta your
preference. The Options menu is available only when the aven is off

Setting Description
. Create a favarite cooking made with 3 different

ok Favorite Cook 3 . !

personalized settings.
2 Temperature Adjust the owven temperature to your needs.

Set the oven contral to display temperatures in
3 Temp. Unit {'F/C :

P CFQ Fahrenheit or Centigrade
. Converts regular baking temperatures to

4 Auto Conversion = o e : -

convection baking temperatures

Set the clock to display the time in the 12-hour

5 | Time/date (12hr/24h
Ime/dete (1anr/ 24hr) or 24-haur format.

Automatically turns off the oven 12 hours after

6 Energy savin . .
oy 9 baking starts or 3 hours after brailing staris,
Select fErTE aoe from Engli
7 S— Select a preferred languaoe from English
French, or Spanish
8 Sound Mute the oven,
4 Demo mode Used by retatlers for display purposes anly
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Gas oven

Favorite Cook

Create a favarite cooking recipe with 3 different personalized settings. This is
available only with baking, convection baking, or canvection roasting.

To set or change a favorite cook mode

e

Press the button corresponding to @ desired cooking mode such as Bake
Keep the default temperature (350 °F) or enter a desired temperature using
the number pad

Press the Cooking Time button

Enter a desired cooking time using the number pad,

Press the Options button, and then 1 on the number pad

See the table below, and then press a number on the number pad that
corresponds to the "location™ in which you want to store the recipe. You can
select T, 2, or 3.

il

| bW

r R

1 2 3

Recipe 1 Recipe 2 Recipe 3

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

38 English

To wse or recall a favorite cook mode

- v 1. Press the Options button and then 1 on
the number pad.

2. Press the number that corresponds to
the-desired favorite cooking recipe

3. Press the START/SET button to start
cooking

4. ‘When the cooking is complete, press

. the OFFfCLEAR button, and take out the

food,

Temperature

The oven temperature has been calibrated at the factory. When fisst using the
ogven, follow the recommended recipe times and temperatures. If it appears that
the owven is too hat or too coal, you can recalibrate the oven temperature, Before
recalibrating; test a recipe by using a temperature setting that is higher or lower
than recommendead. The baking results should help you decide how much of an
adjustment is needed. The aven temperature can be adjusted by 35 °F (#19 °0)

’ 1. Pressthe Options button and then 2 on
thie number pad.

2. Press the Options button toselect a
higher {+) or lower {-) temperature

3. Enter an adjusting temperature value
(2™35) using the number pad

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

(E) noTE

This adjustment does not affect the broiling ar the self-cleaning temperature, and
is retained in memary after a power failure




Gas oven

Temp. Unit ("F/°C)

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

/ 4 1. Press the Options button and then 3 an

| the number pad

2. Press Y.(Fahrenneit) or 2 {Celsius) on the
number pad

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

Auto Conversion

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

i

temperature of 325 °F

/ L Press the Options button and then 4 an
the number pad

2, Press 1 (0ff or 2 (On} on the number
pad. iDefault setting is "0 )

3. Press the START/SET button 1o save the
changes

Time/date (12hr/24hr)
Set the clock to display the time in the 12-hour or 24-hour format

v 1. Press the Options button and then 5 an
the number pad.
2. Press 1 (12hr) or 2 (24hbr) on the

e P i number pad
i ; o : o;“' START i iDefault setting is “12-hour™ }
by fosansy  © 3. Press the START/SET button to save the
o changes
= o

Energy saving

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

’ v 1. Press the Options button and then 6 an
the number pad.
2. Press 1 (0ff) or 2 {&n) on the number
: pad
& 3. Press the START/SET button to save the
changes.
- S
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Gas oven

Language
Select a preferred language from English, French, ar Spanish
I -\I

Sound
MLIT-E"_-"L-I'II'I"L't':" the owven
oa T

| TR |
| apteens s

..... .o I
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Press the Options button and then 7 an
the number pad

Press 1 {EM), 2 (FR). or 3 (5P} on the
number pad

Press the START/SET button ta save the
changes

Fress the Options bution and then B an
the number pad

Press 1 (unmute) or 2 {mute) on the
number pad

Press the START/SET button to save the
changes

Demo mode

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

"
Tl START |}
VLSET |t

pmargn
.U:ltllll'liﬂ'

Press the Options button and then 9 on
thi number pad.

Press % (Off) or 2 {On} on the number
pad

Press the START/SET button to save the
changes




Gas oven

Others Conv. Convert
Switch between baking and conwvection baking modes. In baking mode, press the
Oven light Conv. Convert hutton to switch to convection baking mode
Turns the oven light on and of f > Wihen you press the Conv. Convert buiton
= b Press the Oven Light button to turn the in the Bake I:I"I:II.'IE. ll.'c- caoking mode will be
| oven light on and off changed to Convection Bake
terw,
Tapwen |
{of
e &
J
= o
Oven lock

Lock the cantral panel and the door to prevent accidental cparations and/ar
product tipping.

= T Press and hald the OFF/CLEAR buttan for 3
seconds to lock or uniock both the contral
panel and the door.

When the Oven Lock is an, the aven panegl
does not operate and the oven daor is
ocked and cannat be opened
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Warming drawer

I I“-, 1. Putthe tgc-kr;ﬂ food in its container into WEII‘IT\II'IQ drawer
ks the warming drawer

Keep your cooked Food warm. This drawer is designed to keep hot food warm, but
not for heating cold food. The drawer takes about 25 minutes to warm up.

* 1. Turn'the warming drawer knob to set
the desired temperature

2. Toturn off the warming drawer, furn
the knob to the OFF position

@) NOTE

If wou set the 12Hr Energy Save

| | mode, warming drawer operatian will
LS| 4 automatically shut off in 3 hours

Pay speciat attention to the knob position

| after turning off the warming operation in

3 hours. Knob dial does not return to Off

2. Close the warming drawer and set the
Warming level, (Lo-Med-Hi)

. Roasts (beef, pork, lamb), casseroles, vegetabies, egos, pastries
Medium

g position automatically
= A Recommendations
3 ; :
E' Temperature Food type
=1 Low Soft ralls, empty dinner plates
o

biscuits, hard ralls, gravies

High Poultry, pork chops, hamburgers, pizza, bacon, fried foods

(B NOTE

For best performance. do not keep food in the warming drawer for longer than

1 hour,
Do not:keep small guantities of food or heat-sensitive food (eggs, for examplel

in the warming drawer longer than 30 minutes.
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Warming drawer Maintenance

A CAUTION Cleaning
= Da not use plastic containers or plastic wraps.
« Do not caver the inner area of the warming drawer with aluminum fails. Control panel

= Do not store liguid or water inside the warming drawer

« (Close food cantainers with a lid or caver them with aluminum foil.

«  Remove food utensils befare inserting food Into the drawer.

+ Place food on a heat safe dish after you remove it from the warming drawer
« The warming drawer is disabled during a self-cleaning cycle,

= The warming drawer turns off automatically after 2 howrs.

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

product tipping.

1. Press and hold the OFF/CLEAR buttan for 3 seconds to lock both the contral
panei and the daor.

2. Clean the control panel using a soft, wet cloth or glass cleanser in warm, sDapy
water

3. When done, press and hold the OFF/CLEAR button again for 3 secands

A WARNING

s Make sure the control panel turns off and all surfaces of the gas oven are cool
before cleaning. Otherwise, vau can get burned

= |f the gas oven has been maved away from the wall, make sure the anti-tip
dewvice is reinstalled properiy when the gas aven has been put into place again
Ctherwise, the gas oven may tip over, causing physical injuries.

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

Stainless steel surface

1. Remove any spills; spots, and grease siains using a soft, wet cloth,

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

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

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

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

=
w
=]
=
m
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« Do not use a steel-wool pad or abrasive cleanser on stainless steel surfaces, It
will'scratch the surface.

+« Do notspray any type of cleanser inta the manifold holes. The ignition system
is located in those holes and must be kept free of maisture
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Maintenance

Racks

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

If the racks do not slide in and out smoothly after you have cleanad them, rub the
side raif guides with wax paper or a cloth cantaining a few drops of cooking oil.
This will helg the racks glide mare easily an their tracks.

Gliding rack (NX58H9950W" Only)
i

44  English

Remove the gliding rack from the oven.
Fully extend the gliding rack on a tabie.
It is @ good idea to put newspapear
beneath the rack for later cleanup.

if the sliding tracks are contaminated,
remowve impurities using a paper towel.
Reapply the graphite lubricant accarding
o the instructions below:

To apply the graphite lubricant

-

Shake the graphite Iubricant before
ppening it

Apply 4 drops of lubricant to the inner
side of the lefi sliding track, and 4 drops
to the outer side of the left sliding track.
Repeat step 2 sbowve on the right sliding
track

4, Extend and collapse the ghiding rack

several times o distribute the lubricant

Go not use a dishwasher to clean the racks.
« |farack does not siide in and out smoothly, apply a few drops of cooking oil

ta the oven rack guides.

+ |If @ rack becomes too difficult to sfide in or out, lubricate the rack.
s Toorder Graphite Lubrication, call our customer center at 1-800-SAMSUNG

[72a-7864)

« For online shopping, visit http//www . samsungparts.com/Default.aspx and

search for part DOB1-016294,




Maintenance

A CAUTION

« Da nat leave racks in the oven during the self-cieaning cycle. The exireme heat
generated in this cycle can permanently peel off the rack coating and make it
difficult to remove the rack.

= Do nat spray cooking oil or lubricant directly onto the gliding rack.

Door
Da not remove the inner gaszket of the aven door for cieaning.

Inner side

= Inner surface: Clean the inner side of the door manually using a soapy plastic
scouring pad, and then wipe with a dry cloth, Take care not to get the gasket
wet ar allow moisture into the doar

= Inner glass: The inner glass is cleaned automatically during the self-cleaning
cycle.

Outer side

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

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

f" 11 o A CAUTION
. J 0o not let moisture enter the door ar

contact the door gasket (). Moisture may
reduce the gasket's performance,

Surface burners

Burner controls

Make sure all surface burner knobs are in the OFF position

e e

1. Pull gut the knobs from the control
valve siems as shown

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

3. Clean the stainless stee] surfaces using
stainless steel cleaner

4, Reinsert the knobs into the contral
valve stems

/I, CAUTION

+ Do not clean the cantral knabs in a dish washer,
+« Do not spray cleansers directly onto the control panel. Moisture entering the
electric circuits may cause electric shock ar product damage

Cooktop surface

The porcelain-enameled cooktop surface needs to be kept clean, It is advyisable to
remave food spills immediately after they took place,

™ 1. Turnoff ali surface burners.

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

3. Clean the cooktop surface using a saft
cloth, If food spills run into gaps af the
burner camponents, remove the burner
cap and the head, and wipe cut the
spills

4. When cleaning is finished, reinsert the

i burner components, and put the burner

grates into position.

English 45
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Maintenance

/i, CAUTION

Da not use a steel-wool pad or sbrasive cleaner, which can scratch ar damage
the enamel surface

Do not remove the cooktop surface for cleaning purposes, The gas lines
leading to the burner manifolds can be damaged, rezulting in a fire or system
failure.

Do not pour water into the caoktop well while cleaning the cooktop: This could
leak down into the range gas and electrical systems creating a risk of efectrical
shock or high levels of Carbon Monoxide, due to corrosion of the gas valves or
parts.

Keep oven vent ducts unobstrucied. Clean vents freguently to avoid grease
buildup. There can be shight popping sound during oven cooking. This sound
may occur during the normal oven burner cycling, when the oven burner flame
Iz extinguished

Burner grates and components

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

46 English

S ——— ‘\I 1. Remowe the burner grates.

c‘f‘w& 2, Hemowe the burner caps from the

- burner heads

3. Remaowve the burner heads from the
valve manifolds to reveal the starter
electrodes

4. Clean all removable grates and burner
COMPponents in warm, scapy water. Do
not use steel-wool pads or abrasive
cleaners.

5. Rinse and dry grates with burner
components tharoughly

@ NOTE

Return the burner heads 1o their
pasitions on tog of the manifold valves
Make sure a starter electrade is inserted
through the hofe in each burner head.
Return the burner caps to their positions
on top of burner heads, To ensure
proper and safe operation, make sure
the burner caps lie flat on top af the
burner heads.

Reinstall the burner gates in their
respective positions

Turn an each burner and check if it
operates properly. After verifying that a
burner aperates normally, turn it of

The precise simmer-burner (RR) cap and the inner dual burner (RF) cap are

interchangeabie.

Top

Bottom




Maintenance

/s CAUTION s Do not use oven cleaners. Commercial oven cleaners or-oven liners should
MEVER be used in or around any part of the oven, Residue from oven cleaners

= The starter electrodes are not removabie. Do not attempt o remove them by ;
will damage the inside of the owven during a self-cleaning operation

force.

= Make sure all burner compenents (heads and caps) are reinsialled properly Ta perform the self-cleaning cycle
They are stable and rest flat when installed properly.

« Toavoid chipping, do not bang grates and caps against each other ar hard
surfaces such as cast iran cobkwars.

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

Make sure the door lock is released. Remove all racks from the oven cavity.
M ™

igniting. bl i I
Self-cleaning i Poof sl e
il b/ Clish |
This self-cleaning oven uses high temperatures (well above cooking temperatures)
to burn off lefiover grease and residue completely or reduce them to a finely \ y,

powdered ash that you can wipe away with a damp cloth

A, CAUTION

= Do nat leave smail children unattended near the gas oven during the self-

1. MWake sure the oven door is unlocked and closed completely,
2. Press the Self Clean button, and then select the cleaning time. See the table

below.
cleaning cycie. The autside surfaces of the gas aven can get extremely hot.
«  Some birds are extremely sensitive to fumes from a self-cleaning gas oven. Once Twice Three times
Relacate birds to-a well-ventilated room away from the gas oven. Z-hour cycle 3-hour cycle 5-hour cycle

« Do notline the oven, oven racks, or oven bottom with aluminum foil. Doing
so will result in poar heat distribution, produce poor baking results, and cause
permanent damage to the oven interior. The aluminum foil will melt onto and
adhere ta the interiar oven surfaces,

= Do not force the owven doar apen during the seif-cleaning cycle. This will
damage the automatic door-locking system. The doar automatically lacks when
the seif-cleaning cycle is started and stays locked until the cycle is cancelled
and the oven temperature is below 392 °F

= Lse caviion when apening the oven door after the self-cleaning cycle, The gas
aven will still be VERY HOT and hot air and steam might escape when the door
is Dpen /i, CAUTION

= Wipe off any excess spiliage befare using the self-cleaning operation,

3. Preszs the START/SET button. The oven door is locked and the owven begins to
heat up.

When the cycle is complete, the oven beeps & times. The door will remain
lacked and the Lock ican will Biink until the oven temperature falls befow
392 "F (200 "0),

4. When the Lock icon changes ta an open lock, you can open the aven door. The
Lock ican changes to an open lock when the oven temperature drops below
352F {200 "0

5. Press the OFF/CLEAR button to display the time of the day,

=
w
=
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Do not vse the surface burners while the gas oven is performing a self-cleaning
oycle:
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Maintenance

To delay starting the self-cleaning cycle

- =

= ¥
i
o

Regeat steps I and 2 on the previous page.

Press the Delay Start button, Tne oven door locks

S5et the time You want the oven to start self-cleaning using the number pad
Press the START/SET button. The oven will start self-cieaning at your specified
tirme

oW

To cancel the self-cleaning cycle

You may find it necessary to stop or interrupt a self-cleaning cycle due to smoke
in the oven, To turn off the self-cieaning cycle, press the OFF/CLEAR button, The
cycle turns off, but the door remains locked and the Lock icon blinks until the oven
temperature falls below 392 °F (200 "C).

After self-cleaning

= The doar stays Iocked until the internal oven temperature falls below 392 °F

=« When the oven has cooled down, wipe the oven surfaces with a cioth to
remove ash residue,

+ Stubborn stains can be removed using a steel-wool pad. Lime deposits can be
removed using a vinegar-soaking cloth

« |f you are not satisfied with the cieaning results, repeat the cycle, "HOT’
appears on the display until the oven coals down. Wait until the message
disappears, and start 3 new cycle.

« Self-cleaning does not operate within 2 hours after running the self-cleaning
oycla:
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A, CAUTION

Do not attempt to apen the aven door immediately after the self-cleaning cycle is
complete, The aven is still very hot when the door unlocks. Escaping hot air and/far
steam could burn vou,

Replacement

Oven light

The owen light is a standard 40-watt appliance bulb. It comes on when You open
the oven doar

™~ 1. Turn aff the oven.
Make sure the aven and oven light are
cool

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

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

5. In=erta new 40-watt appliance bulb into

the socket, and then turn it clockwise to

tighten.

Reinsert the glass cover, and then turn it

clockwise to tighten

~ —~ &,

/i CAUTION

Ta prevent electric shock, make sure the gas oven Is turned off and cool befare
replacing the oven light.

@ NOTE

« The oven light does nat operate during the seif-cleaning cycle.
+  Remowe the racks if they are Inthe way to the oven light.




Maintenance

Reinstallation

Oven door

To remaove the oven door

A WARNING

Turn off the oven

Fully open the oven door,

Pull the hinge locks away from the oven
body and down toward the door frame
imto the unlocked position

Close the door to 5 degrees from

vertical. This is the remowval pasition,

While holding both sides of the oven

door tightly, fift it up and out wntil the

hinge arms come clear of the slots at the
ottom of the aven door.

Place the daor in a safe location

«  The door is very heavy. Be careful when removing and lifting the door. Do not

lift the doar by the handle,

« Take care-when moving the oven door. improper handling could result in

physical injury

« To prevent electric shock, make sure the aven is turned off before removing

the oven door

To reinstall the door

Warming drawer

N W R

Firmly grasp both sides of the door at
the tap.

With the door set at the same angle as
the remowval position [about 5 degrees
from verticall, slide the hinge arms into
the hinge slots at the bottom of the
daar

Open the door fully. If you cannot open
the doar fully, the hinge arms are not
properiy in the hinge skots

Lock the hinge arms by pushing them
up against the front frame of the oven,
Clase the doar, and make sure it opens
and closes normally.

Slide open the drawer until it stops.
Locate the roler guide clips an either
side. Take the drawer by both hands
Pull down the left clip while lifting up
the right clip to remove the drawer.
Clean the drawer in warm, soapy water
using a cloth or soft brush. Then, rinse
and dry It thoroughly
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Maintenance Troubleshooting

IF you encounter a problem with the gas oven, first check the table below and try

] e = 4 Put the drawer in the rolier guides on the suggestions
| either side, and then snap the clips into
place Checkpoints
Gas safety
Problem Possible cause Action
Yau smell gas There is a gas leak Clear the room, building, ar area
The surface burmer knob is not in | of all ococupants
the OFF paosition and the‘burner Immediately call yaur gas
is ot it supplier from a neighbor’s phone
Do nat call from your phone. 1t is

electrical and could cause a spark
that could fgnite the nas. Follow
the gas supplier’s instructions

IT wou cannat reach your gas
suppiier, call the fire departmert

Surface burner

Problem Possible cause Action
=
o All burners do | The power cord is not htake sure the electrical
3 not light plugged into the electrica plug is plugged into a Bive,
o outlat properly grounded outlet.
=
m A fuse in your home may be Replace the fuse ar reset the
blown or the circuit breaker circuit breaker
tripped
The gas supply 15 not.properly | See the installation
cannected ar turned an, Instructions that came with
WOUr range
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Troubleshooting

Problem

Possible cause

Action

Surface
burpers do not
light.

The control knob is not set
properly.

Push in the contral knob and
turn it ta the LITE position

The burner caps are not in
place,
The burner base is misaligned

Ciean the electrodes

Put the burner cap on the
burner head. Align the burner
base.

Surface burner
clicks during
aperation

The contral knob has been left
in the LITE position

After the burner lights, turn
the controd knob o a desired
setting.

If the burner still clicks
contact a service technician

The burners
do not burn
avenly

Surface burner companents
and caps are nat assembled
correctly and level

See page 46.

Surface burners-are dirty

Clean surface burner
companents. (See page 45.)

Very large or
vetiow surface
burner flames:

Wrong orifice is assembled

Check the burner orifice size
and contact yaur installer if
you hawve the wrang orifice
[LP gas instead of natural gas
or natural gas instead of LP

ok
gas)

Surface
burners light
but.oven
burners do not
light.

The owven door lock s turned
O

The display will show the
Lock icon. Hold the owen door
open and press the START/
SET button far 3 seconds. The
oven will beep and the Lock
icon will turn off

Gas Pressure Regllatar
shut aoff switch is inthe 'off
position

Call a gualified service
technician

Oven
Problem Passible causa Action
The-oven You hawe a function information Press the OFF/CLEAR button and

control beeps
and dispiays
an information
code.

code. See the Information codes
chart on page 55

restart the owen. If the problem
persists, discannect all power ta
the range for at least 30 seconds
and then recannect the power. If
this does nat sclve the problem
caill for service.

Very large:or
yellow oven
burper flames

The aven burner air adjustment
shutters need to be adjusted.

Call for a-qualified service
technician

Gas supply is not properky
connected or turned on.

See the Instatlation Instructions
thar came with your range

Wrong orifice is assembled

Check the burner arifice size and
contact your installer if vou have
the wrong orifice {LP gas instead
of natural gas or natural gas
instead of LP gas)

Cven
temperature is

toa hot or cald.

Cwven thermostat needs
adjustment.

See page 38
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Troubleshooting

Problem Possible cause

Action

Problem

Poscsible cause

Action

Owen burner will | The oven door lock is turned an

not shit off,

The display will show the:Lock
icon, Hold the oven door open
and press the START/SET button
for 3 seconds. The owen will beep
and the Lock jcan will turn off

The Sabbath function has been
activated

SAD and the time of day will
shiow in the-display. All other
controls and signals will be
deactivated. Ta turn off the
aven only, press the OFFCLEAR
button. To cancel the Sabbath
function and reactivate the
cantrots and signals. press and
haold the Bake and Touch to
Wake-Up buttons simultaneously
for 3 secontds.

Owven smokes
EXCEssivEly

during broiling,

Meat or food not property
prepared before broiling,

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

mpraperly positioned top oven
rack

See brolling guide cn page 31.

Controls are not being set
properly

Seg page 28

Greasy buildup on oven surfaces,

Reguiar cleaning is necessary
when broiling freguentiy.

Owen light tlamp) | The oven door lock is turned an

will mat turnan;

The display will show the-Lock
icon, Hold the oven door open
and press the START/SET button
for 3 secands. The owen will beep
and the Lock tcon will furn off

The Sabbath function has been

activated.

Saband the time of day will
shiow in the dispiay. All other
contrals and signals will be
deactivated. To cancel the
Sabbath function and reactivate
the light switch and other
controfs, press and hold the Bake
and Touch to Wake-Up buttons
simultanecusty for 2 seconds

Owen will not
sgif-clean

The aven door Iock is fwrned an

The display wiil show the Lock
icon. Haid the oven doar open
and press the START/SET bution
for 3 seconds. The oven will beep
and the Lock icon will turm off

The warming drawer is being
Lsed

Self-clean will not operate when
the warming drawer iz an

The aven is too hot

Let the oven ool down and reset
the controls, The self-clean cycle
wiill not lock the aoven dear if the
oven temperature is too hot, The
door must lock before the szlf-
ciean cycle can start.

The self-cleaning oven controls
are naot properly set

Reset the self-cleaning owen
contrels. (See page 47.)

The door is opened

Make sore that the doaor is closed

Cracklimg ar
popping soand.

This is narmal

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

Loose pr burmed-out bulb.

See page 48

The switch operating the oven
light needs to be replaced

Call for a qualified service
technician.
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Troubleshooting

Problem

Possible cause

Action

Problem

Poscsible cause

Action

Excessive
smoking during
a self-cleaning
oyCle:

This is the first time the oven has
been cleaned

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

Wipe up all excessive sailing
befare starting the self-cleaning
cycle

IF smake persists, press the OFF/
CLEAR button. Open the windows
to clear the smake from the
room. Afier the aven has caoled
and urlocked, wipe up excessive
soil and reset the oven for self
cleaning.

Steam or smoke
comirg from
under the control
panel

This is narma

The oven vent is lotated there
More steam i wisible when using
the convection functions or when
baking or roasting multiple items
gt the same time,

Burning or oily
odor coming
from the vent

This is narmal for a new oven
and will disappear within 1,2
howr of the first bake cycle.

To speed the process, set a seif
Cleaning cycle for a minimum of
3 hours. {See page 47

Strong odor

This is temparary

The insulaticn around the inside
of the oven emits an odar the
first few times the aven is used,

Oven door will
not open after
a self-cleaning
cycle,

This is normal

The owen door will stay locked
until the owen temperature drops
below

302 °F.

Oven nok chean
after & self-
cieaning cycle,

& fine dust or ash is normal

This can be wiped clean with a
damp clath

Set the seif-Cleaning cycle for a
longer cleaning time. The cycie
was not long enaugh to burn off
the dirt buildup

Extremely dirty avens reguire
hand-cleaning of excessive
spillovers and food buildup
before starting a self-cleaning
cycle, Multiple self-cleaning
cycles may be necessary to
completely clean the owven

Owen racks are
difficult to slide

Apply a small amount of
vegetable oil toa paper towel
and wipe edges of the oven
racks with the paper towel, Racks
become dull and hard to slide
when they are left in the o
during a seif-clean cycle

Fan naoise.

This is narma

The convection fan runs untif the
function is over or the door is
opened

Convection Tan is
nok warking

The fan starts autamatically
when the'oven meeis the preheat
temperature,
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Troubleshooting

Warming drawer Others
Problem Possible cause Action Problem Possible cause Action
Warming The cantrols are not set Reset the cantrols as The productis | The appliance has bean Make sure the floor is level,
drawer will not | praperly. described on page 42, not level: nstalled improperly strong, and stable: if the

wark

The Self-Clean or Sabbath
functian is being used

The warming drawer will not
operate when either of these
functions is aperating. Try
again after these functions
are completed or canceiled

The owen controls have been
locked

Unlock the cantrols and try
again

There I=a blown fuse or
tripped circuit breaker

Replace blown fuse ar reset
tripped circuit breaker,

Excessive
congensation
in the warming
drawer;

The temperature setting is too
nigh

See page 42

The foods being warmed
are nat covered with a lid or
aluminum foil

Cover fonds with a lid or

aluminum foil.

The leveling leg(s) is{are)
damaged ar uneven,

flocr sags ar slopes. cantact a
carpenter

Check and level the range.
[See the Installation
Instructions.)

The kitchen cabinets are not
properly aligned and make
the range appear to be not
evel

Ensure that cabinets are
square and prowvide sufficient
room for installation

Display goes
blank.

The electrical outlet Ground
Fault Interrupter (GF1 or GFCI)
has been tripped and neseds to
be reset

Your digital contral has been
damaged.

Replace fuse or reset circuit
breaker

You are trying to warm
liguids.

Liguid should not be warmed
inthe drawer. Remave liguids

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

The drawer is not properly
aiigned with the full-
extension roller guide rails or
nylan drawer guides

Remowve and repiace the
drawer, (562 page 49}

The contents in the drawer
are (oo heawvy

Reduce the weight and/or
redistribute the contents:in
the drawer
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Troubleshooting

Problem

Possible cause

Action

Information codes

Food does not
bake or roast
properly in the
over

Wrong cooking mode is
selected.

See page 26.

Code symbol

Meaning

Solution

The oven racks have not been
positioned properly for the
foods being cooked.

See page 32,

SE

Sharted Key

Incorrect coockware ar
cookware of improper size
being used

See page 22

Owen thermostat neads
adjustment

See page 38

There iz aluminum fail an
racks and/or oven bottom,

Remowve foil

Eni

Owen =ensor opened prablem

E-cd

Owen sensar sharted problem.

E=cY

Owen overheating

E-CE

Clock ar timers not set
correctly

See pages 20 and 21.

Food does not
broil properly
in the oven

Owven controls not set
properhy,

See page 28

Owen door was not closed
during broiling

See page 26.

The rack has not been
praperly positioned.

See bro

32

ng quide on page

Door locking error,

Pres= the OFF/CLEAR button
and restart the oven. If the
oroblem persists, disconnect
all power to the oven range
for at teast 30 seconds and
then reconnect the power.,

If this does not solve the
problem, contact a loca
Samsung service center
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Warranty (U.S.A)

i PLEASE DO NOT DISCARD. 1

SAMSUMNG GAS RANGE

This SaMSUNGC brand product, as supplied and distributed by SAMSUNG
ELECTROMICS AMERICA INC. (SAMSUMNG) and defivered naw, in the original
carion to the ariginal consumer purchaser, is warranted by SAMSUNG against
manufacturing defectsin materials or workmanship far the limited warranty
period, starting from the date of original purchase, of

One (1) ¥ear Parts and Labor

This limited warranty is valid only on products purchased and used in the

United States that have been installed, operated, and maintained according to

the instructions attached o or furnished with the product. To recelve warranty
service, the purchaser must contact SAMSUNG at the address or phone number
provided below for probiem determination and service procedures. Warranty
service can only be performed by a SAMSUNG authorized service center. The
original dated blll of sale must be presented uvpon reguest as proaf of purchase to
SAMSUNG ar SAMSUNG's authorized service center to receive warranty service.

SAMSUNG will proyvide in-home service within the contiguous United States
during the warranty period at no charge, subject to availability aof SAMSUNG
authorized servicers within the customer’s geographic area. If in-home service s
not available, SAMSUNG may elect, at its option, to provide transportation of the
product to and from an authorized service center. If the product is located in an
area where service by a SAMSUNG authorized servicer is not available, you may
be respansible for a trip charge ar required to bring the product toa SAMSUNG
authorized service center for service.

To receive in-home service, product must be vnobsiructed and accessible to the
seryice agent,
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During the applicable warranty period, a product will be repaired, replaced, or

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

a new or reconditioned product. Replacement parts and praducts are warranted
for the remaining partion of the original product’'s warranty or ninety {20) days,
whichever is langer. All replaced parts and products are the property of SAMSUMNG
and you must return them to SAMSUNG,

This limited warranty covers manufaciuring defects in materials or workmanship
encountered in normal househald, nencammercial bse of this product and shall not
cover the following: damage that accurs in shipment, delivery, instaliation, and
uses for which this product was not intended, damage caused by unautharized
modification or alteration of the product; product where the original factory

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

be readily determined: cosmetic damage including scratches, dents, chips, and
ather damage to the product’s finishes, damage caused by abuse. misuse, pest
infestations, accident, fire, flopds, or other acts of nature or God; damage cavsed
by use of eguipment, utilities, services, parts, supplies, accessaries, applications,
installations, repairs, external wiring or connectors not supplied ar authorized by
SAMSUNG, damage caused by incarrect electrical line current, voltage. fluctuations
and surges, damage caused by failure to operate and maintain the product
according to instructions, in-home instruction an how to use your product; and
service to correct installation not inaccordance with electrical or plumbing codes
ar correction of household electrical or plumbing (ie., house wiring, fuses, or water
Inlet hoses), In addition, damage to the glass cooktop caused by (il use of cleanars
other than the recommended cleaners and pads or (i) hardened spills of sugary
materials or melted plastic that are not cieaned accarding to the directions in the
use and care guide are not covered by this limited warranty,

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

Visits by an authorized servicer {o expiain product functions, maintenance or
installation are not covered by this limited warranty. Please contact SAMSUNG at
the number befow for assistance with any of these issues.




Warranty (U.S.A)

EXCLUSION OF IMPLIED WARRAMTIES

IMPLIED WARRANTIES, INCLUDIMG THE IMPLIED WARRAMTIES DF
MERCHANTABILITY OR FITMESS FOR A PARTICULAR PURPOSE. ARE LIMITED TO
OME YEAR OR THE SHORTEST PERICD ALLOWED BY LAW. Some states do not
allow fBimitations an how Iong an implied warranty lasis, so the above limitations
or exclusians may not apply to youw. This warranty gives you specific rights..and
you may alsg have ather rights, which vary from state to state

LIMITATION OF REMEDIES

YOUR SOLE AND EXCLUSIVE REMEDY IS PRODUCT REPAIR. PRODUCT
REPLACEMENT, DR REFUND OF THE PURCHASE PRICE AT SAMSLING'S OPTIOM,
AS PROVIDED 1M THIS LIMITED WARRANTY. SAMSUNG SHALL MOT BE LIABLE
FOR SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES, INCLUDING BUT MOT
LIMITED TO TIME WaAY FROM WORK, HOTELS AND/OR RESTAURANT MEALS,
REMODELING EXPENSES, LOSS OF REVENLUE OR PROFITS, FAILURE TO REALIZE
SAVINGS OR OTHER BEMEFITS REGARDLESS OF THE LECAL THEORY OM WHICH
THE CLAFM 1S BASED, AMD EVEMN IF SAMSUNG HAS BEEN ADVISED OF THE
POSSIBILITY OF 5UCH DAMAGES. Some states do not allow exclusian ar limitation

of incidental or cansequential damages, so the above limitations or exclusions may

not apply to you, This warranty gives you specific rights, and you may also have
other rights, which vary from state to state.

SAMSUNG does not warrant uninterrugted ar error-free aperation of the product:
Mo warranty or-guarantee given by any other person, firm, or corporation with
respect to this product shall be binding on SAMSUNG

To obtain warranty service, please contact SAMSUNG at:

Samsung Electronics America, Inc.
B85 Challenger Road
Ridgefield Park, N.J 07660
1-B800-SAMSUNG (726-7864) and www.samsung.com/us/support

Registration

Piease register your product anfine at wwiw samsung.com/register,

Questions

Far questions about features, operation/perfarmance, parts, accessaries, ar service, call

1-BOO-SAMSUNG (726-7864), or visit our Web site at www samsung.cam,/us/suppart

Model £ Serial #

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

i PLEASE DO NOT DISCARD.

SAMSUMNG GAS RANGE

| LIMITED WARRANTY TO ORIGINAL PURCHASER

This SaMSUNG brand product, as supplied and distributed by SAMSUNG
ELECTROMICS CAMADA INC, [SAMSUNG) and deliverad new, in the ariginal
carion to the ariginal consumer purchaser, is warranted by SAMSUNG against
manufacturing defectsin materials and workmanship far a limited warranty
period of;

One (1) ¥ear Parts and Labor

This limited warranty begins on the original date of purchase, and Is valid anly
on products purchased and used in the Canada. To receive warranty serwvice,
the purchaser must contact SAMSUNG for problem determination and service
procedures. Warranty service can only be performed by a SAMSUNG-authorized
service center, and any unautharized service will vaid this warranty. The
original dated bill of sale must be presenied upon reguest as proof of purchase
to SAMSUNG or SAMSUNG's autharized service center. Samsung will provide
in-home service during the one (1) year warranty pericd at no charge subject to
avaitability within the contiguous Canada. In-home service is not available in all
areas: To receive in-nome service, product must be unobstructed and accessible
to the service agent. If service is not available, Samsung may elect ta provide
transportation of the product to and from an autharized service center

SAMSUNG will repair ar replace this product, at our option and at no charge
as stipulated herein, with new or reconditioned parts or products if found to
be defective during the limited warranty period specified above. All replaced
parts and products become the property of SAMSUNG and must oe returned
to SAMSUNG. Replacement parts and products assume the remaining onginal
warranty, or ninety (0] days, whichever |s longer
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This limited warranty shall not covear cases of incarrect electric current, voltage or
supply. light bulbs, house fuses, house wiring, cost of a service call for instructions,
ar fixing installation errars. Furthermore, damage to the cooktop cavsed by the
use of cleaners other than the recommended cleaners and pads and damage to the
cookiop caused 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 caoverad,
SAMSUNG does not warrant uninterrupted or error-free operation of the product.

EXCEPT AS SET FORTH HEREIM, THERE ARE MO WARRANTIES OR CONDITIONS

OM THIS PRODUCT EITHER EXPRESS OR IMPLIED AND SAMSUMNG DISCLAIMS ALL
WARRAMTIES AND CONDITIONS INCLUDING, BUT NOT LIMITED TO, ANY IMPLIED
WARRANTIES AND CONDITIONS OF MERCHANTABILITY, INFRINGEMENT, OR
FITMESS FOR A PARTICULAR PURPOSE. NO WARRANTY OR GUARANTEE GIVEN BY
ANY PERSON, FIRM, OR CORPORATION WITH RESPECT TO THiS PRODUCT SHALL BE
BINDING OMN SAMSUNG. SAMSUNG SHALL NOT BE LIABLE FOR LOSS OF REVEMUE
CR PROFITS, FAILURE TO REALIZE SAVINGS OR OTHER BEMEFITS, OR ANY OTHER
GEMERAL, INDMRECT, SPECIAL, INCIDENTAL, OR CONSEQUENTIAL DAMAGES
CAUSED BY THE USE, MISUSE, OR INABILITY TO USE THIS PRODUCT, REGARDLESS
OF THE LEGAL THEDRY O WHICH THE CLAINM IS BASED, AND EVEN IF SAMSUNG
HAS BEEMN ADVISED OF THE POSSIBILITY OF SUCH DAMAGES. MOR SHALL
RECOVERY OF ANY KIND AGAINST SAMSUNG BE GREATER IN AMOUNT THAM

THE PLURCHASE PRICE OF THE PRODUCT S0L0 BY SAMSUNG AND CAUSIMNG THE
ALLEGED DAMAGE WITHOUT LIMITING THE FOREGOIMG, PURCHASER ASSUMES
ALL RISK AND LIABILITY FOR LOSS, DAMAGE, OR INJURY TO PURCHASER aND
PURCHASERS PROPERTY AMD TC OTHERS AMD THEIR PROPERTY ARISIMNG QOUT OF
THE USE, MISUSE, OR INABILITY TO WUSE THIS PRODUCT. THIS LIMITED WARRANTY
SHALL NOT EXTEND TO ANYOWE OTHER THAN THE DRIGINAL PURCHASER GF THIS
PRODUCT, 15 RONMTRANSFERABLE, AND STATES YOUR EXCLUSIVE REMEDY,




Warranty (CANADA)

Some states or provinces do not allow limitations on how lang an implied
warranty lasts, ar the exclusion or limitation of incidental or conseguential
damages, 5o the abave limitations ar exclusions may not apply to youw. This
warranty gives you specific legal rights, and you may alsg have other rights which
vary from state ta state or pravince to pravince,

To obiain warranty service, piease contact SAMSUNG at:

Samsung Electronics Canada Inc.
2050 Derry Road West, Mississauga, Ontario L5M 0B9 Canada
1-B00-5AMSUNG (726-7864) and www. samsung.com/ca/support (English),
www samsung.com/ca_fr/support {(French)

Registration

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

Questions

Far questions about features, operation/perfarmance, parts, accessaries, ar service, call
1-BOO-SAMSUNG [726-7864), or visit our Web site at www.samsung.cam/ca/suppart

{English), or www.samsung.cam,/ca_fr/support (French)

Model £ Serial #

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

E E Scan the QR code® or visit
=l W W SAMSUND.COM /5080
to wiew aur helpfu
How-to Videos and Live Shows

E * Requlres reader 1o be installed on

uBilf Smar i me
PT——— |11 e e

Piease be advised that the Samsung warranty does MOT cover service calls to explain product operation, correct impraper instaliation, or perform normal cleaning or

maintenance,

QUESTIONS OR COMMENTS?

COLINTRY

CALL

OR VISIT US OMLINE AT

L5A
Cansumer Electranics

4o
=T

SAMSUNG {726-TBE4)

W SAMSUNG COM, U suppart

CANADA,

e
=T

SAMSUNG (726-TBE4)

wwhd samaung.camealsupport (English)
Wil satnsung.comca_Tr/suppod T (Frenchy




