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

DO NOT store or use gasoline or other flammable vapors and

liquids in the vicinity of this or any other appliance.

WHAT TO DO IF YOU SMELL GAS:

- DO NOT try to light any appliance.

- DO NOT touch any electrical switch.

- DO NOT use any phone in your building.

- Immediately call your gas supplier from a neighbor’s phone.
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.

Anti-tip device

/N 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.

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

d) Do not operate the range without the anti-tip device in place
and engaged.
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e) Failure to do so can result in death or serious burns to children or
adults.

& AWARNING

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

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

If yau pull the range out from the wall for any reason, make sure the antl-
tip device is properly engaged when you push the range back against
the wall. If it is not, there Is a risk of the range tipping overand causing
injury if you or a child stand, sit or lean on an open door.

Never completely remove the leveling legs. If you remove the leveling
leqgs, the range will not be secured 1o the anti-tip device properly,

Key features

Bigger is better

With & 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 experignce,

A cooktop with 5 burners

Power bumers, simmes bumers, as well as a center oval burmer provide flexible cooktop heat for a
wariety of cookware, The center aval Bumer defivers heat evenly over a large area, and provides the
aptimum temperatures for griddle cooking,

Enhanced convenience with easy maintenance

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

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE

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
rinirmize the risk of injury, death, or property damage.

Save this manual. Please Do Mot Discard.

SYMBOLS USED IN THIS MANUAL

& WARNING: Hazards or unzafe practices that may result insevere personal injury or death

i CAUTION: Hazards or unszfe practices that may result in electric shock, personal injury, or
property damage.

NOILYWHOANI ALT4WS INVLIHOdWI LD

rﬂ MNOTE: Usetul tips and instructions

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

STATE OF CALIFORNIA PROPOSITION

65 WARNING (US ONLY)

WARMING : This product contains chemicals known 1o the State of California o cause cancer and birth
defects or othar reproductive harm.

Gas appliances can cause low-level expasure to Proposition 65 listed substances, including but

nat limviced to, benzene, carbon moncxide, formaldehyde and soot, substances resulting from the
incomplete combustion of natural gas or LP fuels.

COMMONWEALTH OF MASSACHUSETTS

This product must be installed by a licensed plumber or gas fitter qualified or licensed by the
State of Massachusetts. When using ball-type gas shut-off valves, vou muast use the T-handle type.
Multiple flexible gas lines must not be connected In sefies,
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GENERAL SAFETY

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

+  Denot touch any part of the rnge, Incleding but not 7
lirmited to, oven burners, surface burners, or interiar
surfaces during or immediately after cooking.

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

Make sure the anti-tip device is properly installed
on the range. See the instaliation instructions for mose

informatian.

Do not let children near the range Do not let children go into the range or onto the mnge. Do
not lat children play with the range or any part(s) of the range. Do not leave children unatrended
in an area where the range Is in use. Far childrens safety, we recommend utilizing the control!
door lockout feature.

Remove all packaging materials from the range before operating 1o prevent ignition of these
materials, Keep all packaging materiats out of children's reach. Properly dispose the packaging
materials after the range is unpacked

Do not store any cbject of interest to children on the cooktop of backguard of the range.
Children climbing on the range to rezch items could be killed or serously injured.

Do not operate the range if the range or any part of the range is damaged, malfunctioning. ar
IMISSING paErts.
Do not use the range as a space heater. Use the range for cooking anly.

«  Donotuse cven cleaners of aven liners in or around any part of the oven,

Use only dry pot holders. Pat holdars with moisture in them can refease steam and cause burns
if they come In contact with hot surfaces, Keep pot holders away from open flames when lifting
cookware, Never use 3 towel or bulky cloth In place of a pot holder.

Do not use the range to heat unopened food containers.
Do not strike the cven glass

When disposing of the range, out off the power cord and remave the dodr to prevent children
and animals from getting trapped.

Unplug or disconnect power before servicing,

Make sure ail mezt and poultry is cooked theroughly, Meat should abways be cocked to
an internal temperature of 160 °F (71 "CL. 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 contral / door lockout feature to reduce the risk of miz-use by childen
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FIRE SAFETY

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

Do not store, place, or use fl=mmable or f°
combustible materials such as paper, plastic, pot

halders, linens, curtains, gasoline or other flammatle
vapors or liquids near the range.

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

To aveid gresse buildup, regularly clean the vents,

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

Do not use water an a grease fire. To put ot 2 grease fire, turn off the heat source’and smather
the firg with a tight-fitting lid or use a multipurpose dry chemical or foam-type fite extinguisher.
If a grease fire should occur in the oven, turn off the oven by pressing the OFF/CLEAR button
Keep the oven door closed until the fire goes out,

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

Do not heat unopened food contziners - buildup of pressure may cause container to burst and
result ininjury.

Do not put ariy combustible material or items around the range.

GAS SAFETY
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WARNING To reduce the risk of fire, electric shock, persanal injuries, and/or death; obey the
fallowing precautions.
If you smell gas: I
Close the valve and co not use the range.
Do not light a match, candle, or cigaretie,
Do not turn an 2y gas of electric appliznces.

Do not touch any electrical switches or plug 2 power
card into an outket

Do not use any phone in your building.
Evacuate the room, building, or arez of all occupants.

Immediately call your gas supplier from a neighbor's phane. Follow the gas supgliers
instructions.

If you cannot reach your gas supplies, call the fire department
Checking for gas leaks

Lezk testing of the appliance shall be conducted according to the manufacturers instructions,
Do not use 2 flame to check for gas teaks. Use a brush to spread a soapy water mixture around
the area vou are checking. if there is a gas leak; you will see small bubbles in the soapy water
mixture at the leak paint
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| FCTRICAL AND GROUNDING SAFETY

& WARNING To reduce the risk of fire, electric shock, personal injuries; and/or death, obey the

following precautions.

Flug into a grounded 3-prong outlet.
Do not remove the ground crong.
Do not use 2n adaprer or an extension oord,

Do not use z damaged power plug, power cord, of
loase power outler

Do not moedify the power plug, power cord, ar power
DUTIET in 2y way, - A

Do not put 2 fuse in a neutral or ground circuit.

Lse a dedicated 120-valt, 60-Hz, 20-amp, AL, fused electrical circult for this range. A time-delay
fuse or circuit breaker is recammended, Do not plug mare than one appliance into this circuit

Da 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 a malfunction or breakdown, grounding
will reduce the risk of electrical shock by providing a path for the electric current. This 1ange is
equipped with a cord having a graunding plug. The plug must be fimly plugged into an outlet
that is properly installed and grounded Inaccordance with the local codes and ordinances. If
you are unsure whether your electrical cuthet is properly grounded, have it checked by 2 licensed
etectrician.

The range is supplied with a 3-pronged grounded plug: This cord must be plugged infto a mating,
grounded 3-prong outlet that meets all local codes and ardinances, 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 ta local codes. Barring local codes, it should meet
the latest ANSINEPA Mo. 70 - Latest Revision {for the LS or the Canadian Electrical Code CR4
CZ221 = Lawast Revisions,

It 15 the personal respansibility of the range awner to provide the comect electrical service for this
range,
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INSTALL ATION SAFETY

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

Have your range installed and properly grounded bya 7 =
qualified installer, in zccordance with the installation ¢ '
instructions. Any adjustment and service should be A
perforrned only by qualified gas range installess ar . :
service technicians. o

_"\-\.Eh_ 1

- Do not attempt 1o zervice, modify, of reptace your
range or any part of your range unkess it is specifically
recornmended in this manual. All ather service should
b referred to 2 qualified technician.

Alweays use new flexible connectors when instaliing a gas appfiance, Do not use old flexible
connectors.

NOILYWHOANI ALI4YS INVLINOJWI L0

Make sure the anti-tip device s properly installed on the range. See the Installation instructions
for maose information,

Due to the size and weight of the range. have two or more people move the range,
+  Remove 2l tzpe and packaging materizls.

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

Make sure no parts came foose during shipping. Do not install in an area exposed to dripging
water or autside weather conditions.

Make sure your range is comectly 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
st replace the 5 surface bumer orfices and 2 oven arffices with the provided LP-orifice set, and
reverse the GPR adapter. These adiustments must be made by a qualified service rechnician in
accordance with the manufacturer's instructions and all codes and requirements of the authority
having jurisdiction. The qualified agency performing this wiork assumes the gas conversion
responsinility.

Instaltation of this range must conform with focal codes orin the absence of local codes, with

the National Fuel Gas Code, ANSI 2223 1/MNFPAS4, latest edition. In Canada, instatlation must
conform with the current Marural Gas |nstallation Code, CAN/CGA-B145.1, or the current Propane
Instalfation Code, CAN/SCGA-B145.2, and with local codes where appiicable This range hias been
design-certified by ETL according to ANSI 221.1, |atest edition, and Canadian Gas Association
according to CAN/CGA-1.1, latest edition,
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LOCATION SAFETY

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

This range is for indoor, househald use only,
Denot install the rangs in areas exposed to the
weather anddar water.

+  Donotinstall the range in 2 place which s exposed
tora strong draft,

«  Selecta level, well-constructed fioor that can support
the range’s weight Synthetic fooring, such as
lincleum, must withstand 180 °F (82 "C) temperatures
without shrinking, warping, or discoloring, De
not install the range directly aver interior kitchen
carpeting unkess a sheet of 1 inch plywood or a similar
insulatoris placed between the range and carpeting.

Select a location where a grounded, 3- prong outlat s easily accessible,
If the range is located near a window, do not hang long curtains or paper blinds on that
window.
Far the range 1o ventilaie properly, make sure the range's vents are not blocked, and that there
Is encugh clearance at the top, back, sides, and underneath the range. The vents allow the
necessany exhaust for the range 1o operate properly with corect combustion.

+  Make sure the wall coverings around the range can withstand heat up ta 200°F (93 °C)
generated by the nge.
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 inches (102 o} between the cooking
surface and the bottom of cabinets; or install a mnge hood that projects horizonzally a minimurm
of & inches {127 cm) beyend the bottom of the cabinets

+  Locate the range out of kitchen traffic paths and drafty locatians to prevent poor air circulation

If the range is located near a window, NEVER hang lang curtainsor paper blinds on that window,
They could blaw over the surface bumers and ignite, czusing a fire hazard,

COOKTOP SAFFTY

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

Make sure 3l burnars are off when notin uses,

+  Donotuse aluminium foll to line the grates or any
part of the cookiop.

+  Donotleave burnes unattended on medium or high
Feat settings.
Before igniting, make sure all burner caps are properly
in place and all bumers are level.
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Always use the LITE position when igriting the burners and make sure the burmers have ignited.
If ignitian fails, tum the knob to CFF and wait until the gas has dissipated,

When youset a burner to simmer, do not turn the knob quickly, Make sure the farme stays on.
Do not place any objects other than cookware on the cooktop,

This cotktop is designed to cook with a wok or wok ring attachment If foods are flamed, they
should only be fiamed under 3 ventilation hood that is on.

Before rernoving or changing cookware, turn off the burners.
Remowve food and cookware immediately after cooking,

Before remaoving any parts of the bumier for cleaning, make sure the range is off and completely
coak

After cleaning the burner spreader, make sure it is comnpletely dry before re-assembling,

Make sure the zpark mark on the duzl burner spreader (s placed beside the electode when it is
aszembled,
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To aveoid carben menoxide polsaning, do net peur water into the cooktop well while cleaning.

Select cookware that is designed for top-range cooking. Use cookware that is large encugh 1o
cover the burner grates. Adjust the burner flames so that the flames do not extend beyond the
battom of the cookware,

To avold cookware discoloration, deformity, 2nd/or carbon monoxide polsoning, do not use
cockware that Is substantially larger than the grate.

Make sure cookware handles are tumed to the side ar rear of the cookiop, but not over other
surfaca humers.

stand away fram the mnge while frying,

Alwiays heat frying olls 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 oits is to be used during
frylng, mix thern together before heating,

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

Use a minimum ameunt of oil when shallaw pan-frying or deep-frying. Avoid cocking unthawed
food ar food with excessive amounts of ice.

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

To preverit delayed eruptive boiling, always aliow neated liquids to stand at least 20 seconds after
you have tumed 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 ar lukewarm water for at least 10 minwtes,
2} [Conotapply any creams, oils, ar lotions,
3) Cover with aclean, dry cloth.

Place the pot on ther center of the grate. On therLeft 7
Rear burner, do not place a pot more than 9° dizmeter

If yixu place a oversized at a wrong position, It might
disturb the cooling dir discharge or make flame on the
burmer undesired,
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To warm liguid such as sauces, stirit while warming,

Do not wear |o0se or hanging garments when using the range. They could ignite and bum you
if they touch a surface burner,

Mever leave plastic items on the cookeop. Hot air from the vent can melt or ignite plastic items
or cause 3 building up of dangerous pressure in closed plastic contaimers

Do not place portable appliances, or any other object other than cookware on the cooktap,
Damage or fire could occur if the cooktog is hot,

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

- Always make sure the controls are OFF and the grates are cool before you remaove them to
prevent any possitifity of burning

Do not put 2ry combustible material aritems around the range.

Take care that your hands do net touch the burners when they are on, Tum off the bumers
when you change 2 pan o pot,

OVEN SAFETY

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

+  Donotuse the oven for non-cooking purposes such
as drying clothes or storage. Use the oven for cooking
onily,

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

Make sure the oven racks are placed on the same
level on eachi side;

+  Donotdamage, move, or clean e Soor gasket.

Do not spray water on the oven glass while the aven
s onor Just after you have turmed it off,

Do not use aluminium foil or foil liners anywhere in the oven, Do not use aluminium fail or ke
material to cover any holes o passages in the oven bottom or to cover 2n oven rack.

Stand away from the oven when opening the oven daar,

Keep the oven fres from geease buildup.

When repositioning the oven racks, make sure the oven Is completely cool.

Only use cookware that is recornmended for use In gas ovens.

To avoid damaging the bumer control knobs, 2iways bake and/or broil with the owven door closed,
Danot brail mezt too close ta the burer flame. Trim excess fat from meat before cooking:

When using cooking or roasting bags in the oven, foliow the manufacturer's directions.
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WARMING DRAWER/L OWER DRAWER SAFETY

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

The warming drawer Is designed to keep hot foods r
at serving Temperature. Always start with hot food.

Cold ar rom-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 dravwer for non-cooking purposes
such as drying clothes or storage. Use the drawer for - o
COORING PUrPOsEs anby.

Do not touch the interiar drawer surface or heating element. These surfaces may be hiot 2nd
could burn you,

To avold steam burns, use caution when opening the drawer,
Do not use aluminium foil ta 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-CL FANING OVEN SAFETY

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

The seff-cleaning feature operates the oven at
temperatures high enough to burn away food sofls
in the oven The range 5 extremely hot during a
self-cleaning cycle Do not touch any surfaces of the
range during a seff-cleaning cycle,

Feep chitdren away from the oven during a self-
cleaning cycle.

Befaee starting a seff-cleaning cycle, remowve 2l racks, -
cookware, and utensils from the oven, Only porcelain-coated oven racks may be left in the oven.
Before starting a seif-cleaning cyche, wipe grease and food soils from the oven,

- Do not self-clean with the lower/warming drawer placed in the owven,

When opening the door after a self-cleaning cycle, stand away from the aven.

if the seif-cleaning cycle malfunctions, twin off the oven, disconnect the power supply, and
contact a qualified service technician

English - 13
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Overview

Layout
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1 Touch display B Warming draiwer

2 Surface bumer knobs {5 peos) 9 Broit aven burmer

3 | Warming drawer knob {1 pc) 10 | " Cven light

4 | Surface bumers 11 | Conwvection fan / Convection heater
5 Chven vent 12 | Oven rack system

6 |Coolngvent 13 | Bake oven burner

7 Removable oven door




What's included

MIAHIAD T0

* Gliding rack 1) * Split rack {1}
MESBHISEOW® Only MNESEHISOMN™ M XEBRIS00W™ Only

If you need an accessory rarked with a ®, you can buy it from the Samsung Contact Center {1-800-
726-T 854}
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Activate convection baking for large amounts of food on multiple

1 | Convection Bake
racks.

2 |ConvectionRoast | Activate convection roasting for large cuts of meat.

3 |Bake Bake food evenly using the lower oven bumer,

4 | Broil Broil food using the upper oven burner only.

5 | Healthy Cook H Tu:_l up lﬁej*a r*T'}f Cook recipes that are specially designed far
different food types.

6 | Conwv. Convert Switch between baking mode and convection baking mode.

7 | KeepWarm hu:f."\ ECCKE::lfu:- W.ﬂr'r.m at loweer ternperatures between 150°F and
200°F (66 "Cand 93 ")

8 | Self-Clean Burn off food residues at very high temperatures,

9 | Touch to Wake-Up | Activate the control panel dizplay,

10 | Delay Start Setthe oven 1o start ata certain time

11 | Cooking Time 5et the cooking time.

12 | Temp Probe Activate the temperature probe mode,

13 | Numbers Lkse 1o set the time, temperature, or preset

14 | Clock Set the clock time

15 | Options Display the user 9 options available,

16 | OFF/CLEAR {Lock) Cancel the current operation but not the timer, .
Lock the control paneland the door to prevent accidents:

17 | START/SET Start g function or sef the time.

18 | Timer Activate or deactivate the timer,

19 | Oven Light Turn ondoff the oven fight,
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Before you start

You should know about the fellowing features and components before you use your range for the
first tirme,

Display mode

Sleep

After 2 minutes of inactivity for T minute when the oven & in standby mode), the control panel
enters Sieep mode. In Sleep mode, the control panel stays Inactive with just the time display unti it s
reactivated by the user.

Wake-Up

To activate the contral panel, press Touch to
Wake-Up. User preferences are available in this
made including the timer, cven light, and/or

= control Iock:
fyBxem (FAcam Rate (]
e Ty Coanw Hoep §
otk Conwe WU I
ek b Clefiny Cenlonig Teirh
Hochinicid 1+ i Time Probe
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Clock

It is important 1o set the clock corectly to ensure automatic features work properly. This product
sunports two time farmats: 1 2-hoor (default) and 24-hour,

To set the clock time

. Press the Clock button,
Toselect AM/PM, press it again.
Enter the current time wsing the number pad.

. Press the START/SET butran o confirm the
sattings.

. Press the Options button and then 5 on the
numberpad,

Press 1 for the i 2-hour fornat or 2 for the
Z4-hour forrnat,

. Press the START/SET butron.

You can set/change the clock or the kitchen timer before you start a cooking maode or while
rost cooking modes are operating. However, you cannot set or change the time if a time
based function is operating (Time Bake, for example) or the Sabbath cption is enabled.
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Kitchen timer

The kitchen timer gives you an extra timer you can use to time cooking tasks such 2 bolling eggs.
It does not, hiowsver, start or 5top ary cooking operation, You can set the timer from 1 minute to 9
hours and 99 minutes.

Press the Timer button

Erter a desired time using the numiber pad.
‘When done, press the START/SET or Timer
button,

Tocancel the Timer settings, press the Timer
buttonagain

‘When the set time elapses, the oven beeps

ard displays the "End’ message. Press the
Timer bution 1o delete the message.

Oven vent/cooling vent

P -

Cooling vent Oven vent

Both the overy vent and the cooling vent are
located at the back of the oven range. Proper air
circdlation prevents combustion probtems and

Ensl

ures good performance.

Do ot black the vent or its surroundings
with objects.

Ltse caution when placing items near the
went. Hot steam can cause them 1o overneat
or mett.

English - 19
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Gas range

\wf Sl'E'D 1 Put all ingredients inte & cooking container {pan, pot., etc).

StE‘F} ) Place the container an a surface burner,

Step 3 Ignite the surface burner,




Cookware

Reqguirements

Flat bottom and straight sides
Tight-fitting lid

Well-balanced with the handle welghing less than the main partion of the pot ar pan.

Material characteristics

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

Copper. An excellent heat conductor but discoloes easily.

Stainless steal: A slow heat conductar with uneven coaking performance but s durable, easy to

clean, and resists staiming.

Cast-Iron: & 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

oroven use,

Size limitations

Ginches or less
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CAUTION

3o nat place a small pan or pot with a
bottom diameter of about & inches or
less on the center grate. This cookwate
rmay tip over. Lise the rear burners for
this small-sized cockware.

Always make sure cockware handles
are turned to the side or rear of the
conktop, but not over ather surface
burners, This will minimize the chance
of burns, spiliovers, and the ignition

of flammiakte materials that can be
caused if pots or pans are bumped
accigently,

Whan using gfass cookware, make sure
itis designed for top-of-range cooking.
Mever leave plastic ftems on the
conktop. Hot air from the vent can
melt ar ignite plastic tems or cause a
building up of dangerous pressure in
closed plastic contalners,

Make sure you hotd the handle of a
wak or a small one-handied pot while
coaking.
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Wok grate

Woks are often used for stir frying, pan frying, deep frying, and poaching. The provided wok grate

supports 127 to 147 waks,

English - 22

r % 1. Turn off all bumers, and wait until the grates
completely cool down

2. Place the wok grate an either side grate.

3. Putapanorpoton the wok grate. Make sure
the pan or pot settles an the wark grate

4. Turnon the burner, and adjust the flame level
23 approgriate.

CAUTION

Do niat remove the wok grate until
the cockrop grates, surfaces, and wok
grate completely cool down,

When using the cooktop or oven,

the wok grate on the cooktop may
became very hot Use oven gloves
when placing or rernaving the wok
grate.

Do ot wse utensils with a flat bottom
orwith a diameter less than the wok
ring diameter. The utensil may tip over,
Do not use an oversized utensil. The
burner flames may spread out, causing
gamage nearby.

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

This cosktop is not designed to flame
fioeds or cook with & wok or wok

ring attachment. If foods are flamed,
they should only be flamed undera
wentiiation hood that is on



Griddle

The removable coated griddbe provides an extra cooking surfzce. This Is useful especially when
cooking meats, pancakes, or other foods requiring a large cooking space.

The griddle is available onby with the center
burmer on the center grate. Use caution when
putting the griddie on the center grate,

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

Type of Food Preheat Condition | Cook Condition
Pancakes TiH B {MED-HE
Hamburgers 7 HL THD

Fried Eggs 7 {Hiy & (MED-HI)
Bacon < Mane TiH

Breakfast Sausages 5 min. 7 HI TiH}

Grilled Cheese Sandwich | 4 min. 7Hn B (MED-HI)

CAUTION

+ Do not remayve the griddle until the cocktop grates, surfaces, and griddle itself cool down,
+  Thegriddle on the cookiop may became very hot when you use the cooktop or oven, Use
owen gloves when placing o removing the griddle.
The griddie is guite heavy because it is made of cast iron. Use both hands when placing or
remaowing the griddle,
«  Donot overheat the griddle. This can darmage the coating of the griddie,
«  Donot use metal utensils that can damage the griddie surface.
+  Donot use the griddle for other purposes like a cutting board or storage,
Do not cook excessively grezsy foods. The grease may spitl over.

!’j - Griddle settings may need to be readjusted over time.
The griddie may discolor over time as it bacomes seasoned with use,
Da not leave the griddle rusty. Rernove the rust before or during use of the griddle
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(3as bumers

L

L=

ﬁgg ﬁ %Rl
|C
O @

Y Eachyburner has a comesponding knob that
enabtes you toset the flame level from L0 1o HL
Irvaddition, each bumer has a LITE setting that is
designed only for ignition, The burmer indicators
arg located abbove the comespanding knob,
showing which burner the knob controls. Each
burner is designed for specific cooking purposes:

. y,
Position Purpose Food type Characteristics
Right Front (RF)
18000 BTU Power heating,/Low Bailing food, tomats .
! Masimum output
[*NX5BHI950W" | simmering salce L F
19000 BTU)
Right Rear (RR} R Chocolate, cassermnles, E:I:f:: ITSEdh:;artfcr g
5000 BTU A ng salces R :
long time

Cinterie) Grilling/Griddiin fpr?:lzclikes'-h:gj PUIBEE: | Generalpurpose
9500 BTU 9 e da% T caoking

candwiches A
I;eﬂsunan BI'III'tLIILFj Cuick heating Generdl :;;;:;—purpose
Left Rear (LR) General heating/Low o et e General-purpose
9500 BTU simmering ) EREEEEE | conking
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lgnition

f " Make sure all surface burners are properly
instalied.

1. Pushin and turn the controd knob to the
LITE position. You will hear a “clicking” sound
indicating the electronic ignition system s
working property.

2. after the surface burner lights, tirn the
control knob to shift it out of the LITE
position and turm off the electronic ignition
TYSLEM.

3. Turn the control knob to adjust the fame
lewal.

Manual ignition
Yo can Ignite the burner manually in case of 2 power failure, Lse caution when doing this

1. Hold 2 long gas grill kghter to the surface burner you want to light.

2. Pushinand turn the control knob for that burner te the LITE position. Turn on the grill lighter to
ignite the bumer.

3. Afrer the bumer is lit, turn the control knob to adiust the flame level

Flame level

The flames on the bumers should always stay under the cookware, and shoukd not extend beyond
the cookware bottom at any time.
& WARNING
+  Flames larger than the cookware bottom miay resultin a fire or phiysical injury.
When you set a burmer to simmer, do not turn the burner knob guickly. Watch the flama to
miake sure it stays on
+After turning on a surface burner, chieck to make sure that the burner has ignited, Adjust
the level of the flame by turning the burmes knob
o Abweays turm off the surface burner controls betore removing cookware. All surface burmer
contrels should be turned OFF when you are not cooking,
Abways turn the bumers off before you go to sl2ep or go out.
«  Ifyou smell gas, turn off the gas ta the range and call a qualified service techniclan, NEVER
use an open flame 1o locate a leak.
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(Gas oven

\/ StE‘D 1 Put all ingredients in a heat-safe container,

Step 3

Step 4 Close the door and start cacking.
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Cooking mode

Baking and roasting

[@nm- Mfeast  Bake™

e[ Try Cany Hoep
Logh Cofie Wiarem
Em Deliry Coahmg Tar=n
5 SEwry Time [Pross

»  Make sure 1o close the door hefore you start
cooking.

- Ifyou leave the door open for 30 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.

Dptens X

Broldl

[
Cleas

1. Press the (5 Bake, &% Roast, or Bake button.

2. if necessary, use the number pad to change the default temperature {350 °FL You can set the
oven to any temperature from 175 7F 1o 550°°F,

3. Press the START/SET button

The gas oven preheats untl it reaches the temperature you et
When preheating is complete, place the food in the gas oven, and then close the doar.
4, ‘When cooking is complete, press the OFFACLEAR button, and then take out the food.

f;i Ta change the temperature during cooking, repeat steps 1 through 3 above.
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Limitations

Feature Minimum Maximum
Bake 175 F{80°0) 550 °F {285 *C}
Brail Lo Hi
Self-Clean 2 hours 5 hours
Convection Bake 175 F (80°C) 550°°F {285 *C)
Convection Roast 175 F (80°C) 550 °°F (285 °C)
Keep Warm - 3 hours
Warming Drawer Lo Hi
Healthy Cook 100 °F 550°F

For Convection Bake or Convection Roast, use Auto Conversion to sat the minimum femperature to
200°F 195 °C) f necessary.
Convection cooking

The convection fan at the back of the gas oven circulates hot air evenly throughout the oven cavities
scthat food is evenly cooked and browned in less time than with regular heat,

Ideal for foods being cooked using multiple racks

Good for lange guantities of food,

Prowides the best parformance for cookies, biscuits, beownies, cupcakes,
cream puffs, sweet rolls, angel food cake, and bread.

Convection +  {cokies bake best when cooked on flat cookie sheets.

baking +  When convection baking using a single rack, place the rack in rack
position 3 or 4.

When convection baking using multiple racks, place the racks in positions
3 and Sitor Cakel, 2 and Sifor Cookie),

The aven automatically adjusts the temperature for convection baking,

Good for langer, tender cuts of meat, uncovered,
For best performance, place a brailer pan and grid under the mezt
or paultry. The pan catches grease spitls and the grid prevents grease
spatters ' ' -
Heated air circulates aver, under, and around the food. Meat and poultry
are browned on all sides as if they were cooked on a rotisserie.

«  Seethe "Roasting guide” on page 32 for detatls

Convection
roasting

j To change the programmed temperature, press the 3 Bake or ¢5 Roast or Bake button, and
enter a new temperature, Then, press the START/SET button
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Broiling
Brailing uses the oven brail burner at the top of the oven ta cook and brown food. Meat ar fish rust
be put on 2 broiling grid in a broiling pan. Preheating for 5 minutes before brolling is recommended,

73 Haie

(% Rt Bale

s (¥ Hnep Bt
Euurw fonvere Wi cess 9 5 & Dpbans x 3
wa g e 7 8 s o

1. Put foed on a broiling grid in & brodling pan, and then place the pan on the desired rack.
2. Press the Broil button once for high temperature brolling or twice for low,
3. Press the START/SET button to start cooking.
4, ‘When one side of the food is browned, tuen it over and start cooking the other side
5. ‘When brailing on both sides is complete, press the OFF/CLEAR button,

{3 + Usethe low temperature satting for poultry or thick cuts of meat to prevent overbroiling.,
In generzl, to prevent averbrailing, press the Broil button to switch from High to Low:
Use caution when you open the oven door ta turn over the food,. The air escaping fram
the owven will be very hot
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Temperature probe

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

Y¥ou can use the temperature probe with the oven set 1o Bake, Convection Bake, or Convection Roast.
When you use the temperatura probe, the internal temperature is shown on the display whan it

reaches 100 °F,

— Lo !

2, S—
|\

/

Push the termperature 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,
or gristle
For bone-in meats, insert the probe into
the center of the lowest and thickest
partion of the piece.

«  Forwhole poultry (turkey, large chickens,
etc.), insert the probe into the thickest
part of the inner thigh, paratlel to the leg,
It you activate Keep Warm after cooking
|s camplete using the temperature
probe the meat’s intemal temperature
will exceed your initial settings.

< Ifyou remove the temperature probe
while cooking is In process, the aven
shuts off in A0 seconds.

The temperature probe may not functicn
propetly if inserted inta frozen food. { The
temperature probe jcon doesn't appear)

Insert the temperature probe plug into the
socket on the top side wall of the oven.
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Select the cooking operation (&% Bake, €% Roast, or Bake) and the temperature,

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

%et an option (Cooking Time, Delay Start, or Keep Warm) if necessary.,

Press the START/SET button. When the food reaches the set internal temperature, the oven
autormatically shuts off and then beeps:

rﬂ The Temperature probe operation will shut off at either cases.

When cocking time is aver,
When the temperature reaches 1o the setting value,

Dnce probe operation meets any conditions above, the operation will shut off automatically.

Temperature table
Rare 140-150
Beef / Lamb tedium 160-170
well dane 175-185
Pork 175-185
Poultry 185-195
CAUTION

.

.

Ta protect the emperature 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 probe in the oven,

Do not leave the probe Inside the oven during the Seff-Cleaning or Brailing cycke. This will
cause permanent damage to the probe.

T avoid damage to the probe, defrost food in advance.

Do not use tongs when inserting or removing the probe. Tongs can damage the probe,
Lise the temperature probe only for the appficable cooking operations

If you have covered meat with aluminum foil and leave it for 10 minutes after cooking &
complete, the intemal temperature increases by 5-10°F degrees.
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Recipe guide

Roasting guide

For detafled instructions, see page 27.

: e Roasting time Temperature
; mount 7 it ;
Faed Amount i) | rinutes per pound) [F°0)
Beef
! Medium 28-33 350177
Rib Roast 3-5
Well Done 30-38 3540177
hadium 35-45 3504177
Tenderlain Roast -3 = =
\Well Dore 45-55 354177
Pork
Roast (Bone-in‘or Boneless) 35 22-28 35077
2chops A0-40 total 3500177
Chops 0.5-1 in thick 4 chops 40-50tatal 350477
fchops 45-55 total 350N 77
Poultry
Chicken, Whale 25-35 26-30 375191
Turkey, Whole (Unstuffed ) 10-16 10-16 325/163
Turkey, Whele (Unstuffed *) 1B-24 B-15 1254163
Turkey Breasts 4-f 18-23 3257163
Comish Hen [-15 50-75 total 325/163
Lamb
Medium 25-30 1251163
Half Leg 34
Well Done 3035 3357163
Medium 25-30 3751163
While Leg 67
Well Done 30-35 325/163

* Stuffed rurkey requires additional raasting time. The minimurm safe temperature for stuffing in
poultry is 165 °F (74 "C).

The size, weight, thickness, roasting temperature setting, and your preference of doneness wil
affect the roasting time. The gulde above isbased on toods starting at refrigerator iemperature:
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Broiling guide

For detailed instructions, see page 27.

ke p Rack 15t side 2nd sicle
boad Quesntity and/or Thi position | time (min.) | time (min.)
Beef
Erhans Medum | 1'thick(@pattiess | H | & [ 5 I
Beef Space eventy, Lp to 8 patties may be brailed at once
Medium 1-ir thick Hi & 78 4-8
Well Done I 1 1.5 los H a 10-12 5-7
Medium -in thick Hi 4 1216 11-14
Heof Steaks u 1 5-in thick .
Well Dane 210 250kbs Hi A 15-18 1417
Steaks less than 140 thick cook through befare browning
Pan frying is recarmmended, Slash fat,
Chicken
1 whal -up 2 1025 lbs
bl e Lo 4 3740 15-20
Split lenochwise
: 2-3 breasts Hi 15-20 7-12
Chicken o : . z
Chicken pieces 251bs Hi 18-20 12-15
Broil skin-side-dawn first. Spread open
Brush with melted butter before and halfway through broiling
Fish
0.25- 1o 0.5-In thick Hi 5 oF 4 6-10 34
G5-n thick i 5 71 -5
Fidh Eillete 54 thick Hi ord 0 54
Handle and tum very carefully.
Erush with lemon butter before and during cooking, if cesired.
Ham
Ham Sfices D5-in thick | W | 54 | 70 | 56
[precooked) | Increase time 5 o 10 minutes per side far 1,540 thick or home-cured ham.,
Pork
Well Cone 2 [0:5-Fn thick) H 5 a-11 540
Fork Chops - — = | | | |
Stash fat
Lamb
Medium [ 2 {1-in thick) about Hi Sord B-12 58
Lami 10te 17 az = = =
Well Done Do 1doz H Sord 10-t6 7-H
Chops
Skash fat

7 - - . 7= -
Preheating far 5 minutes befare broiling is recommended.

& CAUTION Make sure to close the door after turning over the food.
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Racks
Position

Thegas oven range comes with 3 racks in 7 different positions. Each rack guide has a stop to prevent
lzesening during operation,

111 =] Hamburgess and steaks
I l. | Gorh Toast

| : =
) - _ Bizcuits, muffins, brownies,
dor3 )
E] ; - cookles
T E]

Bundt or pound cakes

Angel foed cake, pies

Roasts (small or large), ham,

Tor2 turkeys

(1

CAUTION
Do not cover an aven rack with aluminum foil This will disturb the heat circulation,
resulting in poor baking.
Do not place alurninurn foil an the aven bottorn because it could cause damage.
Arrange the oven racks only when the ovenis cool
When placing an oven rack in the topmiost rack pasition {position 7, make sure the rack is
situated stably on the embossed stop,

Multi-rack Baking

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

+ When baking cookies on two racks, place the oven racks in
position 2 and 5.

+  Ford baking pans on two racks: Place fwo 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, securea 1" 1o
1.5 {25 o 1o 38.<m) space across items.

«  ‘When using the gliding rack, place it below the flat rack.

{ake 3and 5
Cookie 2and 5

:t"f::;__l | |

Cookie sheets p-nst-tlun

o
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Inserting and removing an oven rack

To insert an oven rack
© '|[j = II—II?J_; T

™ 1. Place the rearend of the rack on a rack quide.

2. Slide the rack into the rack guide while
halding the front end of the rack,

‘ A

1. Pull out the rack until it stops.

2. Pullup the front end of the mck and remowe
it from the rack guide:
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Cooking options

& CAUTION Food that can easily spail such as milk, eggs, fish, poultry, and meat, should be
chilied in a refrigerator before they are placed in the oven. Even when chilled, they should not
stand for moee than 1 hour before cooking begins and shoubd be removed promptly when
cooking is completed,

Timed cooking

Timed cooking instructs the oven to cook foods at a set temperature fora set length of time, The
owen automatically turms off when it finishes: iBake £ Corw. Bake £ Cony. Roast / Healthy Coak)

)]
i3 e
[‘wﬁﬁl ﬁ"lnﬂ h'ﬂ' = pradl 'l 2 3 Cloe

j-
:' B B

Heh|try Gy eep ey

Conk Warm Clean 4 5
RN Wone 7
1. Puttood on arack, and then close the door,
2. Press the button comesponding 1o a desired cooking maode such as Bake.
3. If necessary, change the temperatuse using the number pad.
4. Press the Cooking Time button,
5. Setthe cooking time between | minute and 9 hours and 3% minutes {9:99] using the number
pad.
6. FPress the START/SET button. The oven will automatically light and start preheating. The

temperature will increase untilit reaches the temperature you set.
7. Wnen preheating is camplete, the oven starts cooking for the amont of time yvou set.
B. When the cooking time has elapsed, the oven will automatically shut off and then beep.

To change the programmed cooking time, press the Cooking Time button and enter a
' different time, Then, press the START/SET button,
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Delay start

The Defay Start function fets you use the kitchen timer to automatically start and stop another
cooking program: Delay Start can be set before other cooking operatians for ug to 12 hours.

e

P

A
CLEAN

[@sse  @row ke

ekt Cany, deap
Convett .. Watirs

- " o4

W o

o

Qi

Place the fond and contziner on a rack, and then close the door.

Prass the buttan coresponding to a desired cocking mode such as Bake,
If necessary, change the temperature using the number pad,

Press the Cooking Time button

Set the cooking time between 1 minute and 9 hours 2nd 99 minutes [%39) using the number
pad,

Prass the Delay Start button.
et the starting time wsing the number pad.

Press the START/SET button.

The gas oven starts cooking at the set time, and tums off automatically when it compleres
cocking.

;‘ﬂ + Tochange the starting time, press the Delay Start button, and enter a new starting time.

Then, press the START/SET button.

+  Techange the programmed cooking time, press the Cooking Time button and enter a
different time. Then, press the START/SET buttor,
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Special features
Healthy Cook

Healthy Cook provides & different spacizlized cooking options. To use a Healthy Cook aption, follow
tha instructions bealow.

[ &= —
! |
O A
Bnea
','-,;-ﬂn-nT i ahn firesl (W51 @
Gory Kaep ot il =
C Convert  Warm Clean Oytines X 4
Tassib Coniing Tema
e 1 Tine Probe 7 B 3 o

1. Press the Healthy Cook button The default termperature is 375 °F
2. Press the number that corasponds to the option vou want, See the table betow,

. % I = | 3 | =+ | s | & |
Defydrate | Bzked potato | Grilled chicken' | Salmon steak | White fish fillet | Bread proof
3. Setthe ternperatire between |00"F and 550 °F using the nurmber pad. See pages 39.and 40 for
mofe information,
4. Press the START/SET button to start cooking.
5. ‘When the cooking is complete, press the OFF/CLEAR button,
«  Preheating is not necessary.

An error heep sounds if the temperature setting is aut of the set range.

English - 38




Specialized items

Dehydrate

Dehydrate dries food or removes moisture from food via heat crculation. After drying the food,
keepitina cool and dry place. In case of fruits, zdding lemonior pineapple) juice or sprinkling
sugar I helpful to maks 2 sweet taste:

NIADSYD S0

Category T Weight (oz) | Temperature ('F)
Vegetables Iord 2and5 9-21 (250-600 q) 130-150
Fruit lord 2and5s 5-21 [250-600-g) 100-150
Meat Ioed 2ands 14-30 [400-830 g) 145-175

Baked potato

Baked potato is specially designed 1o bake potatoes or sweet potatoss.

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 breast of the chicken in foil.

Salmon steak

Salmon steak is specizlly designed to cook szlmon steaks

White fish fillet

White fish fillet is specially designed to cook white fish fillets.

Bread proof

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

& CAUTION

« Do not use Bread proof when the oven terperatusa is above 100 °F, i temperature is
above 100 °F, this mode won't be able to use. \Walt until the oven cools dawn,

« Do net use Brezd proof far warming food. The proofing tem perature is not hot
enough 1o keep food warm.

«  Place the dough in'a heat-safe container on @ck position 2 or 4 and cover it with a
cloth or with plastic wrap The plastic wrap may need to be anchared underneath the
containerso that the owen does not blow off the dough.

«  Toavoid lowering the temperature and extending proofing time, do not dpen the
aren dooar
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Healthy Cook guide

The Healthy Cook gulde bebow provides recommended settings for each cooking item, Lise this guide
for your reference.

ovantity | Fack | Temperature | Cooking
it £ e me
Food Quantity positian F) time (min.) Recommendations
Fruits ar
Dehydrate | Vegefables o4 100-175 Over 180 [ Ses page 39
150-200 g
Ut B pofatoes on atray
faa or baking dish.
Baked - _ [ not cut the potatoes
73 7 475
Potate .é.‘r:a[cz. 2 375-425 40-50 i half
Ll 1
W) Season the patatoes
after cooking if desired
e Chicken P'.JT-ﬂr'lE ch:c;f:.pue;?sh
l.'iri_ rieces 2 375-435 4050 ona .ra'.e.or a. ing If ;
Chicken {000 0~ 1200 Season the chicken after
ERR cooking if desired.
3 piscs Put the salmon steaks on
Salmon i o a tray or baking dish
195az 2 Hi-La 10-15
Steak P Season the salmon after
2 cooking if desired.
Put the fish fillets on a
broiler pan or baking
dish.
N -y
IFllets Season the fish after
White Fiats i Jord A00-425 10-15 cooking if desired.
Fillet (520} = =
E T prevent the fsh from
over broviming of drying
out, cover the fish with
aluminum foil,

rﬂ In case of chicken, salman, and fish, making the sheath in a thick portion is recommended.
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Keep Warm

Feep cooked food warm at a low temperature up to 3 hours.

| OFF s
CLEAR 3
Fibike  (Tpdonst Suke arell 1 2 3 Cinck (b g
Hemlthy Cony. ME;J L
lfnll::h I'ul:-.ll.-r: v Clean 1 3 & R REs 'Eu o
s Ty et Cegh Téiva
e l;r:af-.r T.|-1eI i PProze 7 B 9 0
IL o

1. Place the fond and contalner on a rack_and then close the door
2. Press the Keep Warm button.
3. Press the START/SET button The oven heats up 1o 170 °F {77 5C).

rj + ¥oucan cangel warming at any time by pressing the OFF/CLEAR button,

«  Toset the warming function during a timed cooking, press the Keep Warm button in
timed cocking mode When the timed cooking Is complete, the gas oven will lower the
temperature to the warming default, and keep that termperature until the warming finishes
or i canceled.

The Sabbath Option

{For use on the Jewish Sabbath & Holidays)
Lse this option only for baking on the Jewish Sabbath & Hofidays For more information,
visit the website at hitpsfwww.star-korg

With the Sabbath option

The cven temperature can be set higher or kower after you have set this option,

The display doesn’t change and no beep sounds when you change the temperature

Onece the oven is peoperly set for baking with the Sabbath option active, the oven will remain
continuously on until the Sabbath feature is cancelled. This will override the factory preset 12
haur energy saving feature,

If the owven light 5 needed during the Sabbath, press OVEN LIGHT before activating the Sabbath
feature, Once the oven light i turned on and the Sabbath option is active, the oven light will
rernainon untii the Sabbath option is tumed off.

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

Do not uze the surface cooktop when the Sabbath option isan.
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To enable the Sabbath option
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Press the Bake button,

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

1 2 3

Y Bake

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

4. Holg down both Bake and Touch to Wake-Up for 3 seconds to display “SAb® Once "3Ab*
appears, the oven control no longer beeps or displays any further changes.

L;a «  Youcan change the oven temperature once beking starts, but the display will not change
or beep. After changing the temperature, it takes 15 seconds before the aven recognizes
the change.

You can turm off the cven at any time by peessing OFF/CLEAR. However, this doesn't
deactivate the Sabbath option.

To deactivate the Sabbath aption, hod down Bake and Touch to Wake-Up
simultaneodsly for 3 seconds.

«  ‘Youcan set the cooking time before activating the Sabbath option,

« After a power failure, the oven will not resume operation automatically. "SAR" will appear
in the control panel, but the oven will not go back on. Food can be safely removed from
the owven, but vou should nat turm off the Sabbath option and tum the oven back on untif
after the Sabbath/Hotidays:

«  After the Sabbath observance, turm off the Sabbath option by pressing and holding Bake
and Touch to Wake-Up simultaneoushy for at least 3 seconds,

CAUTION

« Do not attemnpt to activate any other functions except for Bake when the Sabbath ogticn
is on. Only the following buttons will function properly: Mumber Pad, Bake, Oven Start/Set,
and Oven OF,

« Donotopen the oven door or change the oven temiperature for about 30 minutes after
you have started the Sabbath option, Let the oven reach the set temperature, The aven fan
operates only when the oven temperature increases.
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Changing option settings

Press the Options button to change various settings of the gas oven range 1o your preference.
The Ootions menu is avallable cnly when the oven is off.

Setting

Description

1 | Favorite Cook

Create a favorite cooking mode with 3 different personalized
settings.

2 [ Temperature

Adjust the owen temperature 10 your needs.

3 | Temp. Unit (°F / °C)

tet the oven control 1o disptay temperatures in Fahrenhbeit or
Centigrade.

4 | Auto Conversion

Converts reqular baking temperatures to canvection baking
TEMpErarires

5 | Time/date [12hr / 24hr)

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

6 | Energy saving

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

Language

select a preferred language fram English, French, or Spanish.

Sound

Mute the cven,

9 | Demo mode

Uszad by retailers for display purposes only.
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Favorite Cook

Create 3 favorite cooking recipe with 3 different perscnalized settings. This is availabie only with
baking, convection baking, or convection roasting,

To set or change a favorite cook mode

Healthy Cony loep el
Coml G PrE, Warm Chean

Anbathi o Lty Cook| a Toma
Wity Shaft Time Probe

Press the button coresponding 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.

Entera desired conking time using the number pad.

Press the Options button, 2nd then 1 an the number pad.

See the table below, and then press a number on the number pad that coresponds to the
“location” in which you want to stare the recipe, You can select 1, 2, or 3.

(@Bake  GHRoast  Bake b 14@) 0' ey {Hm-- |
7

Db s WMo

i | 2 ' 3

Becipe1 Recipe 2 Recipe:3

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

To use or recall a favorite cook mode
. Press the Options button and then 1 .on the
number pad,

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

. Press the START/SET button to start cooking.

When the cooking is complete, press the
OFF/CLEAR button, and take out the food.
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Temperature

The owen temperaturs has been calibrated at the factory, When first using the oven, follow the
recommended recipe times and temperatures, (Fit appears that the oven is too bot or too cool,
yiou £an recalibrate the oven temperature: Befiore recalibrating, test a recipe by using a temn perature
setting that is higher or lower than recommended, The baking results should help you decide how
miuch of an adjustment is needed. The oven temperature can be adjusted by 235 °F (£19C),

Press the Optiens button and then 2 on the
number pad.

Press the Options button to select a higher
{+1or lower () temperature:

Enter an adjusting ternperatura value (3-35)
using the number pad.

Press the START/SET buttan to save the
changes.

This adjustment does not affect the broiling or the self-cieaning temperature, and is retained in

memary after a power fallure.

Temp. Unit (°F / °C)

Change the terperature farmat of the oven to Fzhrenheit or Centigrade. The default is Fahrenheit

QUFF
LLERR

‘sm

10t
¢ SR

T 8 3 0

Press the Cptions button and then 3 an the
number pad.

Press 1 (Fahrenhelt) or 2 (Celsius) on the
number pad.

Press the START/SET button to save the
changes,
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Auto Conversion

Auto Conversion automatically converts regular baking temperatures to convection baking
termperatures, For example, if you enter a regular recipe temperature of 350°F and press START/SET,

the oven displays the converted remperature of 325 F,

Time/date (12hr / 24hr)

. Press the Options button and then 4 an the

numberpad,

Prezs 1 (0ff} ar 2{0n) on the number pad.
(Defauit setting is "0}

. Press the START/SET button o zave the

changes.

Set the cock to display the time in the 12-hour or 24-hour farmat,

Energy saving

. Press the Options button and then 5 an the

number pad,

Preas 1 (12hrl or 2 (24hr) on the number pad.
(Default setting is *12-hour?)

. Press the START/SET button to save the

changes.

Tnis will automatically turn off the oven 12 hours after baking starts or 3 hours after broiling starts.

. Press the Options button and then 6 on the

numberpad,

Press 1 (0OF ) ar 2(0n) an the number pad.
Press the START/SET button to save the
changes.
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Language

Sound

Mutedunmute the owven

Demo mode

Select a preferred tanguage from Engfish, French, or Spanish.
: 1.

Press the Options button and then 7 onthe
number pad.

Press 1(EM), 2 {FRL or 3 {5F) on the number
pad.

Press the START/SET button to save the
changes.

Press the Optiens button and then 8 onthe
number pad.

Press 1 junmute) or 2 (mute) on the number
pad.

Press the START/SET button to save the
changes.

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

Press the Options button and then 9 onthe
number pad.

Press 110 ) or 2 (On) on the number pad,

Press the START/SET button to save the
changes,
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Others

Oven light

Tums the oven light on and off,

otk

doteny, I

T B 9 1]

Oven lock

7 Press the Oven Light button to turn the oven

light on and off,

Lack the contral panel and the door to prevent accidental operations and/or product tipping.

Conv. Convert

Pressand hold the OFF/CLEAR button for 3
seconds 1o lock or uniock both the contro! paned
and the door,

| When the Oven Lock s on, the oven panel does

not operate and the oven door is locked and
cannot be opened.

Switch between baking and convection baking modes: In baking rode, press thie Conv. Convert

button to switch to convection baking mode.

etk (SRenct  ahn [
Wedliny  (Can, ] Heen

Fuwh . Wurm €
il by [ty Cooiing Taing
miee (3 Slart Time Probe

When you press the Conv. Convert button in the
Bake mode, the cooking mode will be changed to
Corvection Bake.
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VWarming drawer

\/ Step 1 Put the cooked food in its contalner into the warrning drawer,

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




Warming drawer

Keep vour cooked food warm. This drawer is designed to keep hot food warm, but not for heating
cold food. The drawer takes about 23 minubes o warm ug.

™ 1. Turn the warming drawer knob 1o set the
desirad temperature,

12 Totumoffthe warming drawer, tum the
knob to the OFF position.

l';j If you set the 12Hr Enengy Save
mode, warming drawer operation will
automatically shut off in 3 hours.
Pay special attention to the knob position
after tuming off the warming operation in
3 hours. Knob dial doss not return to Off
position autarmatically,

Recommendations
Low Soft rolls empty dinner plates
Roasts (eef, park, lambl, casseroles, veoetabies, egos, pastries, biscuits,
Medium y : -
hard ralls, gravies
High Poultry, park chops, hamburgers, pizza, bacon, fried foods

rﬁ + For best pertormance, do not keep food in the warming draweer for longer than 1 hour,

Do not keep small quantities of food o heat-sensitive food (egas, for example) in the
warming drawer longer than 30 minutes.

CAUTION
Do net use plastic containers ot plastic weaps,
Do net cover the Inner area of the warming drawer with aluminum foils.
Do net store liquid or water inside the warming drawer.
Close food containers with a lid or cover them with alurminum fol.

«  Remove fond utensils before inserting food into the drawer.

+  Place food on a heat safe dish after you remave [t from the warming drawer,

+  Thewarming drawer is disabled during a self-cleaning cvcle

«  Thewarming drawer turns off automatically after 3 hours.
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Maintenance

Cleaning

Control panel

First, back the control panel and the door to prevent accidental operations and/or product tipping.

1. Press and hold the OFF/CLEAR button for 3 seconds to lock bath the contral panel and the daar,
2. Cleanthe control panel using & soft, wet cloth or glass cleanser inwarm, soapy water.
3. ‘When done, press and hokd the OFF/CLEAR button again for 3 seconds.
WARNING
+ Make sure the contral panel tumns off and all surfaces of the gas oven are cool before
cleaning. Otherwise, you can get burned.
If the gas oven has been moved away from the wall, make sure the anti-tip device is
refnstalled properly when the gas oven has been put into place again. Gtherwise, the gas
oWEn may tp over, causing physical injuries.
+ Do not use steel-wool or abrasive cleznsers of any kind. These can scratch or damage the
surface:

Stainless steel surface

Remave any spills, spots, and grease staiss using a soft, wet cloth.
Apply an approved stainfiess steel cleanser 1o a choth or paper towel.

When daone, dry the surface using a soft. dry cloth
Repeat steps 2 through 4 a5 many times as necessary.
CAUTION
Do not wse a steel-wool pad or abrasive cleanser on stainless steel surfaces. It will scratch
the surface,
Do not speay any type of cleanser into the manifold holes. The ignition system is iocated in
those hales and must be kept free of moisture,

1.
2,
3. Cleanone small area at a time, rubbing with the grain of the stainless steel if applicable
4.
5

Racks

Tokeep the @cks clean, remiove them from 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 nof slide inand out
srroathly after you have cleaned them, rub the side rail guides with wax paper or a cloth containing a
fewe drops of cooking ofl, This will helg the racks glide more easily an their tracks.
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Gliding rack (NX58H9950W* Only)

. Bemove the gliding rack from the oven.

Fully extend the gliding rack on 2 tableftis
agood Idea to put newspaper beneath the
rack for later cleanup,

. If the sliding tracks are contaminated, remove
impurities using a paper towel. Reapply

the graphite lubricant according to the
fnstructions below:

. Shake the graphite lubricant before opening
it,

Apply 4 drops of Jubricant to the inner side of
the left sliding track, and 4 drops 1o the outer
sidle of the left sliding track.

. Fepeat step 2 above on the right sliding track,

Extend and collapse the gliding rack several
times to distribute the lubricant,

English- 52



+ Do not use a dishwasher ta clean the racks,
+ Ifarack does not shide in and out smoathly, apply a few drops of cooking oil ta the oven
rack guides.
If & rack becomes too difficult to slide in o out, lubricate the rack.
To purchase the graphite lubricant, contact ws at 1-B00-5AMSLING (726-7864).
For anline shopging, visit ittps\www samsungparts.com/Default asps and search for part
DGE1-016204,

CAUTION

+ Do not leave racks in the oven during the seif-cleaning cycle. The extreme heat generated
in this cycle can permanently peet off the rack coating and make it difficult 1o remaove the
rack,
Do not spray cocking oil ar lubricant directly onto the gliding rack,

Door

Do not remaove the inner gasket of the oven door for cleaning.

Inner side

«  Inmersurface: Clean the inner sicge of the door manually using a soapy plastic scouring pad, 2nd
then wipe with & dry cloth. Take care not to get the gasket wet or allow maisture into the door.
Inner glass: The inner glass is cleaned automatically during the self-cleaning cycle,

Outer side
Outer surface: Foilow the cleaning instructions for the stainless steel surface in the previous
section.
Outer glass; Clean the outer glass using a ghass cleanser or soapy water. Hinse and dry
thoroughly. Take care not to get the gasket wet or allow maisture into the door.

'y T

CAUTION Do not let moisture enter
the doar or contact the door gasket (*)
Moisture may reduce the gasket's
performance,
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Surface burners

Burner controls

Make sure all surface bumer knobs ars in the OFF position,

CAUTION

Pull out the knobs from the control vale
stermns as shown,

Clean the knobs inwarm, scapy water. Then,
rinse and dry them thoroughly,

Clezn the stainless steel surfaces using
stainless stegl cleanar,

Reinsert the knobs into the control valve
slems,

+  Donot clean the control knobs in a dish washer
«  Donot spray cleansers directly onto the cantral panel. Moisture entering the electric
Gircuits may cause electric shock or product damage

Cooktop surface

The porcelain-enameled cooktop surface needs 1o be kept clear. It is advisable to remove food spils

Imimiediately after they took place.

.& CAUTION

Turn off all zurface burners

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

Clezr the cookeop surface using a soft cioth.
If fond spills run into gaps of the burmer
Components, remove the burner cap and the
head, and wipe out the spills.

When cleaning is finished, reinsert the bumer
components, and put the burrer grates into
pesition.

Do not use a steglwool pad orabrasive cleaner, which can scratch or damage the enamel

surface,

Do net iemove the cooktop surface for cleaning purposes The gas lines leading to the
burner marifolds can be damaged, resulting in a fire or system failure.

Do net pour water into the cooktop well while cleaning the cooktop. This could leak down
into the range gas and electrical systems creating a risk of electrical shock or high lévels of
Carbon Monoxide, due to carmosion of the gas valves or ports.

Keep oven vent ducts unobstructed, Clean vents frequently 1o avoid grease buildup There
can ke slight popping scund during oven cocking, This sound may ccour during the
normal aven burner cycling, when the oven burmer flame is extinguished.
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Burner grates and components
Turn off all surface burners, and make sure they are all cooled down

1. Remove the burner grates.

Remove the burmer caps from the bumer
heads

Remove the burmer heads from the valve
manifaids to reveal the starter electrodes,

Clean all remavable grates and burner
COMPonents in warm, soapy water. Do nat
use steel-wool pads or abrasive cleaners.
Rinse and dry grates with burner
companents thoroughly.

Returm the burner heads 1o their positions on
top of the manifold valves. iWake sure 2 starter
electrode is inserted thraugh the hole In each
burner head.

Return the bumer caps to thefr positions an
top of bumer heads. To ensure proper and
safe operation, make sure the bumer caps lie
flat on top of the bumer heads.

Reinztall the burner gates in thelr respective
positicns.

; Turm cn each burner and check if it operates
(S properhy. After verifying that a bumer
operates narmally, e it off

fﬂ The precise simmer burmer (RR} cap and the inner dual burner (RF) cap are interchangeable.

s — II
& FAUTIDN

The starter electrodes a8 not removable: Do not attempt to remove tham by force.

+  Make sure all burner components (heads and caps) are reinstalled prapeely. They are stable
and rast flat when installed properhy,

« Toavoid chipping, do not bang grates and caps against each other or hard surfaces such
&5 cast ron cookwans,
The burner spreader can be blocked by food or dust. Clean the spreader if it appears
blocked, If you clean the spreader with water, assemble it only after it s completely dry. If
the spreader is wet, it might prevent the bBumers from igniting.
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Self-cleaning

This seif-cleaning oven uses high temperatures fwell above cooking temperatures) ta burm off
|efrower grease and residue comnpletely or reduce themto a finely poviedered ash that you can wipe

away witha damp cloth,
CAUTION

Do not leave small children unattended near the gas even during the seff-cleaning cycle, The
outside surfaces of the gas oven can get extremely hot.
Some birds are extremnely sensitive to fumes from a self-cleaning gas oven Relocate birds 1o a
wellventitated room away fram the gas oven,
« Do not fine the oven, oven racks. or aven bottom with aluminue foil. Doing so will result in
paar heat distribution, produce poor Baking resuits, and cause permanent damage to the
aven Interior, The aluminumfoll will melt onto and adhere to the interior oven surfaces.
D not force the oven door open during the self-cleaning cycle. This will damage the
automatic dear-locking systermn. The door automatically locks when the self-cleaning cycle is
started and stays [ocked until the cycle is cancelled and the oven temperature is below 392 °F
«  Usecaution when opening the oven door after the seff-cleaning cycle. The gas aver will stifl
BeVERY HOT and hot air and steam might escape when the daor is apen.
Wipe off any excess spillage before using the self-cleaning operation.
« Do not uze oven cleaners, Commercial oven deaners or oven liners should MEVER be used
in of arcund any part of the aven. Residue from oven cleaners will damage the inside of the
aven duringa self-cleaning operation.

To perform the self-cleaning cycle

Make sure the door lockis refeazed. Ramove all racks from the oven cavity,

Dhake o Rex

[l R Lani
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1. Make surethe oven door s unlocked and closed completety.
Press the Self Clean button, and then sebect the-cleaning time. See the table below,

Once

Twice

Three times

3-hour cycle

I-hour cycle

S-hour oycle

3. Press the START/SET button. The oven docr is focked and the oven begins to heat up.
When the cycle is complete, the oven beeps 6 times. The door will remain locked and the Lock

icon will blink until the oven temperature falls below 393 °F (200 °C),

4. When the Lock icon changes to 2n open lock, you can open the oven door, The Lock icon
changes to an open lock when the aven temperature drops Delow 392 °F (200°0),
5. Press the OFF/CLEAR button to display the time of the day.
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A CAUTION Do nat wse the surface burness while the gas oven is performing a self-cleaning cycle,

To delay starting the self-cleaning cycle

{5 Naar 0 Honat fune Srpn Ciggh
Healmy Corte Flagp et
Cogh o Conven \Warm fesn |4 5 B | Dpbish B 4
Saew b & --anJhnu Ter=a ;
L] Time Prose 7 8 E o

Repeat steps 1 .and 2-on the previous page,
Fress the Delay Start button. The oven door locks.
Set the time you want the oven to start self-cleaning using the number pad.

R

Prass the STARTYSET button. The oven will start self-cleaning at vour specified time.

To cancel the self-cleaning cycle

Yo rmay find it necessary to stop arinterrupt a self-cleaning cycle due to smaoke I the oven. To turm
off the self-cleaning cycle, press the OFF/CLEAR button. The cycle turns off, but the door remains
locked and the Lock icon blinks urtil the oven temperature falls balow 392 °F (200°C),

After self-cleaning
«  The door stays locked until the internal oven temperature falls below 392 °F,
‘When the cwan has cooled down, wipa the oven surfaces with a cloth to remove ash residue.
Stubbormn stains can be removed using a steekHwool pad. Lime deposits can be remaoved using a
vinegar-soaking choth,
if you are not satisfied with the cleaning results, repeat the cycle: "HOT® appears on the display
until the oven cocts down, Watt until the message disappears, and start a new cyce.
CAUTION Do not attermnpt to open the aven door immediately after the self-cleaning cycle
is complete. The owen is still very hot when the door unbocks. Escaping hot air and/or steam
could burn you,
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Replacement

Oven light

Theawven light is a standard 40-watt appliance bulk, It comes on when you open the oven door.

r ~ ) 1. Turnoff the oven.

2 Make sure the oven and oven light are cool

3. Open the door, and remove the glass cover
by tuming it counterclockwise.

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

5. Insert a new 40-watt appliance bulb into the
socket, and then tuen it clockwise to tighten,

6. Reinsert the glass cover,and then turn it
chockwlse to tighten,

& CAUTION To prevent electric shock, make sure the gas oven is turned off and cool befare
replacing the oven fight.

«  Theoven light does not operate during the self-cleaning cycle:
« Remove the racks if they are in the way to the oven light.
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Reinstallation

Oven door

To remove the oven door

- s g — ey P,

WARNING

Turn off the oven.
Fully open the owen door

Puill the hinge locks away fram the oven bady
and cown taward the door frame into the
unlocked position:

. Close the door to 5 degrees from vertical. This

Is the rernoval position,

. While holding both sides of the oven door

tighitby, lift it up and out untll the hinge arms
come clear of the slots at the bottom of the
ovar door,

Plzce the door ina safe location.

«  Thedooe is very heavy. Be careful when removing and lifting the door Do not [ift the door

by the handle.

Take care when maowving the oven door, Improper handiing could result in physical injury.
Tao prevent elactric shock, make sure the oven is turned off before rermonving the owven door.
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To reinstall the door

Firmniy grasp bothisides of the door at the top.

With the door set 2t the same angle as the
remaval position (about 5 degrees from
vertical), slide the hinge arms into the hinge
slots at the bottam of the door.

Open the doos fully. If you cannot open the
daar fully, the hinge arms are not properly In
the hinge slots.

Lock the hinge arms by pushing themup
against the frant frame of the oven,

Close the doar, and make sure it opens and
choses namally,

Slide open the drawer until it stops.

Locate the rolier guide clips on either side,
Take the drawer by both hands. Pull down
the left clip white lifting up the right clip to
rernove the drawes

Clean the drawer in warm, soapy water using
a clathor soft brush, Then, rinze and dry it
thoroughly.

But the drawer in the roller guides on elther
side. and then-snap the clips into place.
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Troubleshooting

If you encounter a probdem with the gas oven, fisst check the table below and try the suggestions:

Checkpoints

Gas safety
There is 2 gas leak. Clear the room, building, or area
The surface burner knobisnotin | of all occupants:
the OFF positionand the burner | Immediately call your gas supplier
mnot it from & neighbor’s phone, Do
ot call from your phone Itis
You smell gas ¥ el

alactrical and could cause a spark
that could ignite the gas Follow
the gas suppliers instructions.

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

Surface burner

Problem

Possible cause

Action

All burners donot light.

The power cord is not plugged
nto the electrical outlet,

Make sure the electrical plug
is plugged inta a five, properly
grounded cutiet

A fuse inyour home may be
blown or the circuit breaker
tripped.

Replace the fuse ar reset the
circuit breaker.

The gas supply is not properly
connected or turmed an

See the Installation Instructions
that came with your range.

Surface bumers do not
light

The contral Krob is not set
properly,

Push in the control krob and turm
it t the LITE pasition.

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

Clean the electrodes,
Put the burner cap on the bumer
head. Align the burner base

Surface burner clicks
during cperation,

The control knob has been eft in
the LITE positicn

After the burner lights, turn the
control knob (o a desired setting

If the burmer still clicks, contact a
seryice technician,
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The burners do not bum
EVEnly.

Surface burner components and
caps are not assembled comectly
and level

See page 55.

Surface burners are dirty.

Clean zurtace burner
Components: (hee page 54

\ery large or yellow
surface burner Rames.

Wrong arifice is assembled,

Chieck the burner orfice size and
contact your installer if you have
the wrang orifice [LP gas instead
of natural gas of natural gas
instead of LP gas)

Surface burmers light
but oven burners do not

ligh.

The oven dpor lock s turned on.

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

Gas Pressure Regulator shut off
switch iz in the off position.

Call a qualified service technician,

QOven

Problem

o e

Action

The oven control
beeps and displays an
infarmation code:

You have a function information

code. See the ‘Information codes”

chart on page 7.

Press the OFFACLEAR button and

restart the owen, If the problam
persists, disconnect all power to
the range for at least 30 seconds
and then reconnect the pawer. If
thiz does not solve the problem,
call for service,

Wery lamgeor yellow aven
bumer flames

The oven burner air adjustment
shutters need to be adjusted.

Call for a qualified service
technician

Gaz supply i= not properly
connected or turned on;

Sop the Installation Instnictions
that came with your range.

Wrong orifice is assembled,

Check the burner orffice size and
contact viour installer if vou have
the wrong arifice (LP gas instead
of natural gas or natural gas
instead of LF gas)

Owven temperature istoo
hat or cold.

Owen thermostat needs
adjustment,

See page 45,
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Cven burrees will not
shut off

The oven door lock is tumed an

The display will show the Lock
icon, Hold the oven door open
and press the START/SET button
for 3 zecands, The oven will beep
and the Lock icon will turm off,

The Sabbath function has been
activated.

SAb and the time of day will show
in the dispiay. All other controls
and signals will be deactivated. To
turn off the cven anly, press the
OFF/CLEAR button: To cancel the
Sabbath function and reactivare
the contrals and signals, press
zrd hold the Bake and Touch to
Wake-Up buttons simuftaneously
for 3 seconds.

Owven light (lamp) will not
fLrm o

The oven door lock is tumed on

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

Tha Sabbath function has baen
activatec.

Lhband the time of day will show
in the display. All other controls
and signals will be deactivated.
Tocancel the Sabbath function
and reactivate the light switch
and other controls, press and bold
the Bake and Touch to Wake-
Up buttons simultanecusly for 3
secands.

Loose ar burned-out bulb.

See page 58

The switch operating the oven
light needs to be replaced.

Call for 2 gualified service
technician.

Orven smickes excessively
during brofing

Meat or food not properly
prepared before broiling,

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

Improperly positioned top oven
rack.

See broiling guide on page 33.

Controls are not being set
properly,

See page 20,

Graasy buildup on oven surfaces,

Regular cleaning is necessary
when broiling frequently.
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Problem

Crven will nat seff-clean,

The oven dpor laock Is turned on.

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

The wamming drawer is belng
used,

Self-clean will not operate when
the warming drawer is on.

The oven is too hat.

Let the oven cool down and reset
the controlz. The self-clean cycle
will not lock the oven doar if the
oven temperature is oo hot. The
doormust leck before the self-
clean cycle can start.

The self-cleaning oven cantrols
are not properfy sat.

Reset the self-cleaning oven
controds. (See page 56.)

The door is opened.

Make sure that the door is closed,

Crackling or popping

sound;

This is.normal.

This is the sound of the metal
heating and cooling during any
cocking or cleaning functicn

Excessive smoking during
a self-cleaning cycle.

This is the first time the oven has
been cleaned.

This is normal, The cven will
abways smoke more the firse time
it Is cleaned.

Wipe up all excessive soiling
before starting the self-cleaning
oyle.

If smoke persists, press the
OFF/COLEAR button. Open the
windows to clear the smoke from
the roam, After the oven has
coaled and uniccked, wipe up
ewceszive soll and reser the aven
for self-cleaning.

Oven door will nat open
aftera self-cleaning cycle

This is normal,

The oven door will stay locked
untif the oven temperatura drops
below 382 °F
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Possible cause

Crven not clean aftera
self-cleaning cycle.

Aine dust or ash is nommal.

This can be wiped clean with a
dami cloth.

&et the self-cleaning cycle fora
Ionger cleaning time. The cycle
was not long enough to burn off
the dirt buitdup,

Extremnely dirty ovens require
hand-cleaning of excessive
spillovers and food buildup before
starting a setf-cleaning cycle.
Multiple seff-cleaning cyiles may
be necassary to completely clean
the overn,

Stearn OF smoke coming
from under the controd
panel:

This is normial.

The aven vent is located there,
Mare steam is visible when using
the conviection functions or when
baking of roasting multiple iems
at the same time,

Burning or aily odor
coming from the vent.

This iz normal for 2 new owen and
will disappear within 1/2 hour of
the firse bake cycle.

To speed the process, set a seli-
cleaning cyche for 2 minimum of 3
hours: {588 page 56

5tong coor

This is temporary.

The insulation around the inside
of the oven emits an odaor the first
tew times the oven is used,

Oven racks are difficult
to slicle.

Apply a small amount of
vegetable oll to a paper towel and
wipe edges of the oven racks with
the paper towel Backs become
dull and hard to slide when they
are left In the oven during a setf-
clean cycle.

Fan noise.

This is normal.

The convection fan runs until the
function is over or the door is
opened.

Convection fan is not
wearking.

The fan starts automatically when
the oven meets the preheat
temperatune.
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Warming drawer

Action

Warming drawer will not
work,

The controls are not set properly.

Heset the controls as described on
page 50

The setf-Clean orsabbath
function isbeing used.

The warrning drawes will not
aperate when either of these
functions is operating. Try
again after these funictions are
completed or cancelled,

The oven controls have been
locked,

Unlock the contrals and try again,

There isa blown fuse or tripped
clecult breaker.

Replace blown fuse or reset
tripped circuit breakes.

Excessive condensation
inthe warming drawer.

The témperature setting Is oo
high:

See page 50,

The foods being warmed are not
coverad with a lid or aluminum
foit

Cover foods with a lid ar
aluminum fodl,

You are trying 1o warm fguids.

Liguid should nat be warmed in
the drawer, Remave fiquids.

Warming drawwer or
storage drawer does not
slide smoothly or drags:

The drawer is not properly aligned
with the full-extension ratler
guiide rails or nylon drawer guides

Hemove and replace the drawer.
{>ee page 60,)

The contents In the drawer ane
too heavy

Reduce the weight and/or
radistribute the contents in the
drawer

Others

Possible cause.

The praduct s nat level.

The appliance has oeen installed
Improperhy.

Thie feveling legls) is fare)
damaged or uneven

Make sure the floor is leviel, strong,
and stable. If the floor sags or
slopes, contact a carpenter.

Check and levef the range. {See
the Installation Instructions.]

The kitchen cabinets are not
properly aligned and make the
range appear 1o be not level

Ensure that cabinets are square
and provide sufficient room for
tnatallation,
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Problem

Possible cause

Action

Display goes blank.

The electrical outlet Ground Fault
Interrupter [GF or GFCI) has been
tripped and needs 1o be reset,
Your digital control has been
damaged,

Replace fuse or reset circuit
breaker.

Food does not bake or
roast properfy in the
aver.

Wrong cooking mode s selected,

S2e page 27.

The oven Acks have not been See page 34,
positioned property for the foods

being cooked.

Incorrect cookware of cookware | 5ee page 2 1.
of improper size being used,

Oven thermostat needs See page 45,
adjustment

There is aluminum foil on racks Remove foil,

andforoven bottom

Clock or timers not set comecthy.

See pages 18and 19,

Food does not broil
pragerly in the oven

Oven controls not set properly

5ee page 25,

Oven door was nat closed during
Droifing.

See page 27.

The rack has not been properly
positioned.

See broifing guide on page 34

Information codes

Code symbal

Meaning

Solution

EE shorted Key,

E-2!

Cwven sensor opened problem

ey

Owen sensor shorted problem,

E-cM

Chien overheating,

E-CE

Coor bocking erros.

Press the OFF/CLEAR button and restart
the owen. if the problem persists, disconnect
all pawer to the oven range for at least 30
seconds and then reconnect the power,

If this does not solve the problem, contact a
local Sarmsung service center

English - 67

SNILOOHS3TEN0dL B0



Warranty

SAMSUNG GAS RANGE

This SAMSLUNG brand product, as supplied and distributed by SAMSUNG ELECTRONICS AMERICA
or CANADA INC(SAMSUMG] and delivered new, in the ariginal carton to the onginal consumer
purchaser, iswarranted by SAMSUNG against manufacturing defects in materals and workmanship
for a fimited warmanty period of;

One (1) Year Parts and Labor

This limited warranty begins on the original date of purchase, and is valid only on products
purchased and used in the United States or Canada, To receive warranty sefvice, the purchaser must
contact SAMSUNG for problem determination and service procedures, Warfanty service can anly

be parformed by 2 SAMSUNG-authorized service center, and any unauthorized service will void this
warranty, The original dated bill of szle must be presented upon reguest as proof of purchase to
SAMSUMNG or SAMSUNGS autharized service center, Samsung will provide in-home service during the
ane (1) year warranty period at no charge subject to availability within the contiguous Uinited States
or Canada, In-home senvice is not available in all areas. To receive in-home service, product must be
undiostructed and accessible to the serice agent. If service Is not avaitzble, Samsung may elect 1
provide transportation of the product 1o and from an authorized service center.

SAMSUMG will repair or replace this product, at our opticn and at no charge as stiputated hersin, with
riew o reconditioned parts or products if found to be defective during the limited waeranty pefiod
specified above. Al replaced parts and products become the property of SAMSUNG and must be
returned to SAMGUNG Replacement parts and products assume the remaining original warranty, o
ninety (90 days, whichewveris longer,

This lirmited warranty shall not cover cases of incomect electric current, voltage or supgly, light
butbs, house fuses, house wiring, cost of a:sendce call for instructions; or fixing instalation erors.
Furtherrare, damage ta the cooktop caused by the use of cleaners other than the recommended
cleariers and pads and damage to the coaktop 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
covered. SAMSUNG does not warrant uninterupted or error-free operation of the product.
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EXCEPT AL SET FORTH HEREIM, THERE ARE MOCOWARRANTIES OR COMDITIONS OM THIS

FRODUCT EITHER EXPRESS OR IMPLIED AMD SAMSUNG DISCLAIMS ALL WARRANTIES AND
COMDITIONS INCLUDING, BUT MOT LIMITED TO, ANY IMPLED WARRANTIES ANC CONDITIONS OF
MERCHANTABILITY, INFRINGEMENT, OR FITNESS FOR A PARTICULAR PURPOSE NOWARRANTY OR
GUARANTEE GIVEM BY ANY PERSON, FIRM, CR CORPORATION WITH RESPECT TO THIS FRODUCT
SHALL BE BINDING ON SAMIUMG, SAMSLING SHALL NOT BE LIASLE FOR LOSS OF REVENUE OR
FROFITS, FAILURE T REALIZE SAVINGS OR OTHER BEMEFTTS, OR ANY OTHER GENERAL, INDIRECT,
SPECIAL, INCIDEMNTAL, DR CONSECRIENTIAL DARMAGES CAUSED BY THE USE, MISUSE, CR INABILITY

T USE THIS PROCUCT, REGARDLESS OF THE LEGAL THEQRY ON WHICH THE CLAIM 15 BASED,

AND EVEM IF SAMSLNG HAS BEEN ADVISED OF THE POSSIBILITY OF SUCH DAMAGES. NOR SHALL
RECOWERY OF ANY KIND AGAINST SAMSUNG BE GREATER IN AMOUNT THAM THE PURCHASE FRICE
OF THE PRODUCT 50LE BY SAMSUNG AND CALSING THE ALLEGED DAMAGE WITHOUT LIMITING
THE FOREGOING, PURCHASER ASSURES ALL RISK AND LIABILITY FOR LOSS, DAMAGE, DR INJURY TO
PURCHASER AND PURCHASER'S PROPERTY AND TC OTHERS AMD THEIR PROFERTY ARISING OUT OF
THE LISE, MISUSE, OR INABILITY TO USE THIS PRODUCT. THIS LIMITER WARRANTY SHALL MOT EXTEND
TOANYCNE OTHER THAK THE ORIGINAL PURCHASER OF THIS PRODUCT, 15 MONTRANSFERASLE, AND
STATES YOUR EXCLUSIVE REMEDY,

Some s1ates or provinces do not allow imitations on how long an implied warranty lasts, or the
exclusion or limitation of incidental or consequential damages, so the above lmitations or exclusions
may ot apphy to you. This warranty gives you specific kegal rights, and you may also have other rights
wihich vary from state ta state or province to province,

To obtain warranty service. piease contact 3AMSUNG at:

 samsung Electronics America, nc.
~ 85Challenger Road Ridgefield Park, NJ 07660

Registration

Please register your praduct onling at www.samsungoomiragister.

Questions

For questions about features, operation/performance, parts, accessories, or sérvice, call 1-800-
726-7864, or visit our WED site at wiww 5amsUNGg.Comy LS/ SUDPONT, WWW.SBMSUNG.CoMYCa'support
(English), wwwsamsungcomyca_fr/suppart (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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Please be advised that the Samsung wamanty does MOT cover service calls toe
comect improper installation, or perform normal ceaning or maintenance,

CHIESTIONS OR COMMENTS?

Scan fs with your srmariphone

SAMSUNG

Scan the QR code® or visit
WWW.5aMSUNg.com/spsn

to view our helpful

How-to Videos and Live Shows

*Requires reader

your smartphone

nstalled on

Ain procuct operation

COAFNTRY

CALL

CRWVISIT US ONLINE AT

(NS
Consumer Elcryosia

1 BOO-5AMSLING (726 7B

CANADA

BO0-5AMSLING] 26 TEGA

[=]=[s]

DG68-005664-03 E .



