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WHAT YOU NEED TO KNOW
ABOUT SAFETY INSTRUCTIONS

Warnings and Important Safety Instructions in this manual
do not cover all possible conditions and situations that
may oceur. It & your responsibiity to use common sense,
caution, and care when instaling, maintaining, and
operating your microwave oven.

PRECAUTIONS TO AVOID
POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE
ENERGY

A. Do not attermpt to operate this oven with the door
open since open-door operation can rasult in hamiful
exposune 1o microwave energy. It is important not to
defeat or tarmmper with the safety interlocks,

B. Do not place any obiect between the aven front
face and the door or aliow soil or cleaner residue to
accumulaie on the sealing surface.

C. Do not operate the oven if it s damaged. It is
particularly important that the oven door closes
propery and that:

1. The door is not bent or damaged

2, The hinges and latches are not broken or loosenad

3. The door seals and sealing surface are clean and
operative.

D. Only propery gualified service personng should adjust
or repair the oven. Do not attermpt to adjust or repair
the oven yourself.

SAVE THESE INSTRUCTIONS

IMPORTANT SAFETY SYMBOLS
AND PRECAUTIONS

What the icons and signs in this user
manual mean:

ﬁ'_\ Hazards or unsafe practices that
may resull in severe personal
WABNING injury or death.

& Hazards or unsafe practices that
may result in minor personal
CAUTION injury or property damage.

To reduce the risk of firg,
& explosion, electric shock, or
personal injury when using your
GAUTION rmicrowave ovan, follow these
basic safety precautions.

Do NOT attempt.

Do NOT disassemble.

Do NOT touch,

Follow directions explicitly.

Unplug the power plug from the wall
socket.

Make sure the machine is grounded to
prevent electric shock.

Call the sarvice center for halp.

S0 B B&@ED

Mote

These warning signs are here to prevent
injury to you and others. Please follow them
explicitly. After reading this section, keep it
in a safe place for future reference.
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IMPORTANT SAFETY
INSTRUCTIONS

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

A WARNING

To reduce sk of bums, electric shock, fire, personal
injury or expasura to excessive mMicrowave energy:

1. Raad all safety instructions before using the
appliance.

2. Read and follow the specific "Precautions 1o avaid
possible exposure to excessive microwave enargy” on
this page.

3. This appliance must be grounded. Connect only 1o
properly grounded outlets. See Important *Grounding
instructions” on page 4 of this manual.

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

§. Some products such as whole eggs and sealed
containers (for example, sealed glass jars), can
explode if heated rapidly. Never heat them ina
MICTOWaVE OVEn.

6. Use this appliance only for its intendead use as
describad in the manual. Do not put comosve
chernicals or vapars in or on this appliance. This type
of oven is specifically designed to heat, cook, or dry
food. It is not designed for industrial or lsboratory use.

7. Aswith any appliance, close supenision is necessary
when it is used by children,

8. Do nol operate this appliance if it has a damaged
power cord ar plug, if itis not working properly, or if it
has been darmaged or dropped.

9. This appliance should be repaired or serviced only
by gualified service personnel. Contact the nearest
autharized service facility for examination, repair, or
adjustrment,

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

11. Do not tamper with or make any adjustments or
repairs ta the door,

12. Do not store this appllance ouldoors. Do not use this
product near water, for example, near a kitchen sink,
ina wet basement, near & swimming poal, or similar
locations,

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

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

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

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

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

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

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

¢. If materials inside the oven ignite, keep the oven
door closad, tum the oven off, and disconnect the
power cord, or shut off the power at the fuse ar
circuit breaker panel, If the door is opened, the fire
may spread.

d. Do not use the cavity for sterage purposes. Do not
leave paper products, cooking utensils, or food in
the cavity when it Is not in uss.

18. Liguids, such as water, milk, coffes, or tea can

be overheated beyond the boling point without
appearing ta be boiing, Visible bubbling or bailing
when the container is removed from the microwave
aven is not always present. THIS COULD RESULT
IN VERY HOT LIQUIDS SUDDENLY BOILING OVER
WHEN THE CONTAINER |5 DISTURBED OR A
SPOON OR OTHER UTENSIL IS INSERTED INTO
THE LIQUID, Te reduce the risk of injury:

a. Do not averheat liquid.
b. Stir liquic both before and halfway thraugh heating
it

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

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

8. Use extremea care when inserting a spoon or other
utensil inta the container.

4\ CAUTION

1. Clean Ventilating Hoods Frequently - Grease should

not be allowed to accumulate on the hood or filter.

2. When flaming foods under the hood, turm the fan on.
3. Use care when cleaning the vent-hood filter. Corrosive

cleaning agents, such as lye-based oven cleaner, may
damage the filter.

SAVE THESE INSTRUCTIONS
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GROUNDING INSTRUCTIONS

This appliance must be grounded. In the event of an
electrical short circult, grounding reduces the risk of
slectric shock by providing an escape wire for the
edectrical current. This appliance is equipped with a cord
that includes a grounding wire and a grounding phug.
The plug must be plugged into an autlet that is propery
installed and grounded.

A WARNING

Improper use of the grounding plug can resull in a nisk of
electnic shock.

* Pheg Into a grounded 3 pronged outlet. Do not remove
the third (grounding) prong. Do not use an adaptor or
otherwisa defeat the safety function of the grounding plug.

» Consull a gualified electrician or service person if you
da not understand the grounding nstructions ar if you
are not sure if the appliance is propearly grounded.

* We do nol recommend using an extension cord with
this appliance. I the power-supply cord is too short,
have a gqualified electriclan or serviceman install an
outlet near the appliance. Howsver, if itis necessary
o use an extension cord, read and foliow the "Use of
Extension Cords” section below.

Use of Extension Cords

A short power-supply cord s provided to reduce the risk

of your becorming entangled in or tripping over a longer

cord. Lornger cord sets or extension cords are available

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

lang cord or extension cord:

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

2. The extension cord must be a grounding-type 3-wire
card and it must be plugged into a 3-slot outlet.

3. The longer cord shoukd be arranged so that it will not
draps over the countar top or tabletop wheare it can
be pulled on by children or tripped over accidentally.
If you use an extension cord, the interior light may
flicker and the speed of the biower may vary when the
microwave oven is on. Cooking times may be longer
too.

A CRITICAL
INSTALLATION
WARNINGS

@ This appliance must be installed by a gualifisd
technician or service company.
* Failing to have a gualified technician install
the: oven may result in electric shock, firg, an
explosion, prablems with the product, or injury;
Unpack the oven, remove all packaging materal and
examing the aven for any damage such as dents
on the interior or exterior of the oven, broken door
latches, cracks in the door, or a door that is not lined
up correctly, If there is any darmage, do not operate
the cven and notify your dealer immediately.

SAVE THESE INSTRUCTIONS

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

Rermove all foraign substances such as dust or water
frarm the power plug terminals and contact points
using a dry cloth on a regular basis.

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

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

Plug the power cord Into a properly grounded
3 pronged outlet. Your oven should be the anly
appliance connected to this circuit.

» Sharing a wall socket with other appliances, using
a power strip, or extending the power cord may
result In electric shock or fire:

* Do not use an electric transformer. [t may result in
electric shock or fire,

* Ensure that the voltage, frequency and current
provided match the product’s specifications,
Failing to do 80 may result in elactric shock or fire.

Kesp all packaging materials out of the reach of
children. Children may use them for play.

@

This appliance must be properly grounded. Resd
and follow the specific *Grounding instructions”
found in the beginning of this section. Do not ground
the appliance to agas pipe, plastic water pipe, or
telephone line.
* This may result in electric shock, fire, an
explosion, or problems with the product
* Mever plug the power cord into a socket that is
rot grounded correctly and make sure that it is in
accordance with local and national codes.
Do not cut or rermove the third {ground) prong from
the power cord undar any circumstances.
The microwave requires a separate branch circut
single groundead outlet that provides a minirmurm of 154
and a maximum of 204,

Do not install this apphance ina hurmd, aity, o dusty
location, or in a location exposed to direct sunlight or
water (rain drops).

* This may result in electric shock or fire.

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

*» This may result in electric shock or fire.

Doy nat mount over a sink.
Do not pull or excessively bend the power cord,
Doy et twast or tig the power cond.

Do not hook the power cord over a8 mistal oheect,
place a heavy object on the power cord, insert the
pawer cord between obigcts, or push the power
cord info the space behind the appliance.

* This may result in electric shock or fire.

D not pull the power cord when you unglug the
OVEN.

* Unplug the oven by pulling the plug only.

* Failing to do so may result in electric shock or fire

English - 4
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contact your nearest Samsung service center for &
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A INSTALLATION
CAUTIONS

@ Fasition the oven so that the plug is easily
accessible,
+ Failing to do so may result in electric shock or fire
due 1o electric lsakage.

Do not atternpt to repair, disassemble, or modity the

appliance yourself,

= Bacause a high voltage current enters the product
chassis during operation, opening the chassis can
result in electric shock or fire,

= You may be axposed 1o electromagnetic waves.

= |f the oven requires repair, contact your nearest
Samsung service center,

@ Uniplug the oven wher it is not being used for long
penads of time or during a thunderfightning storm.
* Failing to do so may result in electric shack or
fir.

A CRITICAL USAGE
WARNINGS

@ If the microwave appliance is ficoded pleass contact
your nearest Samsung service center. Falling to do
g0 may result in electnc shock or fire.
Fead and follow the specific "Precautions to Avoid
Possible Exposure to Excessive Microwave Ensrgy”,
found in the beginning of this section.
If the microwave gererates a strange noise, a
burrirg smedl, or smoke, unpug it mmediately and
cantact your nearest service center.

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

in the event of a gas leak (propane gas, LP gas,
et ), vantilats the room immediately. Do not touch
the microwsave, power cord, or plug.

* Do not use a ventilating fan,

* A spark may result in an explosion or fire.

Take care that the door or any of the other parts do
not come inte contact with your body while cooking
ar just after cooking.

* Failing to do so may result in bums.

In the event of a grease fire on the surface units
below the oven, smather the flaming pan on the
surface unit by covering the pan completely with a
lid, a cockie shaet or a flat tray.

Mever leave surface units beneath your oven
unattended at high heat settings. Boll overs cause
smoking and greasy spillovers that may ignite and
spread if the vent fan is opsrating. To minimize
autormatic fan operation, use adequate sized
cookware and use high heat on surface units only
wihen necessary.

i materials inside the oven should ignite, keep the
oven door closed, tum the oven off, and disconnact
the: power cord, or shut off power at the fuse or
cireuit breaker panel. If the door is opened, the fire
may spread.

* Always observe safaty precautions when using
your averl. Never try to repair the oven on your
o There is dangerous voltage inside. i the
aven naeds to be repaired, contact an authonzed
Samsung service canter near you.

If arwy foreign substance such as water enters the
microwave, unplug it and contact your nearest
service center,

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

Do not touch the power plug with wet hands.
# This rmay result in electric shock,
D not turn the appliance off by unplugging the
paower plug while the appliance is in operation,
» Plugging the power plug into the wall socket again
may cause a spark and result in electric shock or
firgs.

Kesp all packaging matenals well out of the reach of
children. Packaging matenals can be dangerous 1o
childiren.

* |t a child places a bag over his or her bead, the
child can suffocate

Do not let children or any person with reduced

physical, sensory, or mental capabilities use this
appliance unsupenised,

Make sure that the appliance is out of the reach of

chiltiren.

* Failing 1o do so may result in electric shock,
burns, or injury.

* Kesp children away from the door when opening
or closing it as they may bump themsehes on the
door or cateh their fingers in the door.

Do not touch the inside of the appliance immediately

after cooking. The inside of the appliance will be hot.

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

Do not put aluminurm fall (except as specificalty

dirscted in this manual), metal objects {such as
containers, forks, eic.), or containers with golden ar
silver rims into the microwave.,

» These objects can cause sparks or a fire.

Do not use or place flammable sprays or objects

near the oven.

* Heat from the microwawve can cause flammable
sprays to explods or bum.

# Failing to do so may result in electric shock or
injury.

Do not tamper with or make any adjustments or
repairs to the door. Under no circumstances should
you remove the outer cabinet.

Do nat store or use the oven outdoors.

SAVE THESE INSTRUCTIONS
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A USAGE CAUTIONS

If the surface of the microwave is cracked, turn it off,
* Faiing to do so may result in electnc shock.
Dighes and containers can become hot. Handle with
cara.

Hot foods and steam can cause bums. Carsfully
remonve container coverings, directing steam away
from your hands and face.

Rernove lids from baby food before heating. After
heating baby food, stir well to distribute the heat
everly. Always test the termperaturs by tasting before
feeding the batwy. The glass jar or surface of the food
may appear to be cooler than the food in the interior,
which can be so hot that it will burn the infant’'s
miauth,

Make sure all cookware used in the oven is suitable
for microwaving.

Use microwavable cookware in stnct compliance
with such manufacturer’s recommendations.

Do not stard on top of the microwave or place

objects (such as laundry, oven covers, lighted

candies, lighted cigarettes, dishes, chemicals, metal

objects, etc.) on the appliance.

* |terns, such as a cloth, may get caught in the
daor.

* This rmay result in edectric shock, fira, problems
with the product, or injury.

Do not operate the appliance with wet hands.

* This rmiay result in electric shock,

Do not spray volatie material such as insecticide
onto the surface of the appliance.

* Az well as baing harmiful to humans, it may also
result In electric shock, firg, or problems with the
product.

Do not place the appliance over a fragile object such
a5 a sink or glass object.

* This may result in damage to the sink or glass
abject.

Do not put your face or body close to the appliance
while cooking or whan opeaning the door just after
cooking.

* Take care that children do not come too elose to
the appliancs.

* Faling to do so may result in children burming
themsalves.

Do not place food or heavy objscts over the daor.

+ Wien you open the door, the food or object may
fall and this may result in bums or infry.

Do net abruptly cool the door, the inside of the
appliance, or the dish by pouring water over it during
or just after cooking.

* This may result in damage to the appliance. The
stearmn or water spray may result in burns or injury,

Da not try to preheat the microwave or operate it
while grmpty.

Do not cook without the glass tray in piace on the
aven floorn, Food will not cook properly without the
lray.

SAVE THESE INSTRUCTIONS

A

NG

Do not defrost frozen beverages in narmow-necked
botties. The containers can break.

Do not serateh the glass of the oven door with &
sharp object,

* This may result in the glass being damaged or

broken.

Do nat store amything directly on top of the appliance
when it is in operation,

Do not use sealed containers. Remove seals and lids
bafore use, Sealed containers can expiode due to

a buildup of pressure even after the oven has been
turned off.

CRITICAL CLEANING
INSTRUCTIONS

Do not clean the appliance by spraying water directly
onto it,

Do not use benzena, thinner, or alcohol to clean the
appliance.

* This may result in discoloration, deformation,

darnage, electric shock, or fire,
Before cleaning or performing maintenance, unplug
the appliance from the wall socket and rermove food
waste from the door and cooking compartment.

* Failing to do so may result in electric shock or fire.
Take care not to hurt yoursell when cleaning the
appliance (externalinternal)

* ‘You may hurt yourself on the sharp edges of the

appliance,
Do not clean the appliance with a steam cleaner.

* This may result in comosion.,

Kesp the inside of the aven clean. Food particles or
spattered oils stuck to the oven walls or floor can
cause paint darmage and reduce the efficiency of the
oven,

A CALIFORNIA

NN

PROPOSITION
65 WARNING

WARNIMNG: Cancer and Reproductive Harm -
v, FESWarmnings.ca.gov
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setting up your

MiCrovwave oven

Be sure o follow these iInstructons closaly so
that your new microwave oven works properly,

CHECKING THE PARTS

WARRANTY AND SERVICE
INFORMATION

Caretully unpack your microwave oven, and make

sure you've received all the parts shown below, If your
microwave oven was damaged during shipping, or if you
do not have all the parts, contact Samsung Custorner
Care at 1-800-SAMSUNG (7268-7564).

I

* Glass Tray * Roller Guide * Grease filters
Ring (2 ea)
* Charcoal filter * Exhaust * Hardware kit
adaptor (Screws &
Brackets)
< O
e
Manuals Templates
{User & (Top & Wall)
Installation)

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

To help us 1o serve you better, pleass complets the
enclosed registration card and promptly return it by mail.
If the: registration card is missire, you can call Samsung
Electronics, Inc., at

1-800-SAMSUNG (726-7864) or register online at
www.samsung.com/register.

When contacting Samsung, please provide the specific
model and senal number mformation which & usually
located on the back or bottomn of the product, Please
record these numbers in the spaces provided below,
abong with the other requested information. Keep this
infermation in a safe place as a parmanent record of
your purchase to aid in identification in case of theft or
loss. Also keep a copy of your sales receipt as a proot of
purchase if warranty servics is needed,

MODEL NUMBER

SERIAL NUMBER

DATE PURCHASED

PURCGHASED FROM

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

SETTING UP YOUR MICROWAVE
OVEN

1. Open the door by pulling the handie on the right side
of the daar.

2. Wipe the inside of the owen with a damp cloth.

3. Install the pre-assembled ring into the indentation at
the center of the microwave oven.

B

L .

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

Window with 2 ;
Door Handle Metal Shigld Cocking Guide

(7

i

Doorgafetv Model and Serial Glass Cwen Control
Lock System Mumber Flate Turritakble Panel

CHECKING THE CONTROL PANEL

~

Display b———

PapLarn Potato Pieza
Sensor Cooking ———
(See page 11) Frozen e o
g Entres Reheat Veagies
| Sea page 13
- Snack
See page 12|——! o IM] [ (_I1.Jt|.e- ] [ nacks ’—{See page 14-15
See page ’.Sl——m 1 “;::;n ' {-‘E’e_ﬂi|—| ee page 16

|See page 14

1 2 3
4 5 6
7 8 ?

See page 16 ——
See page 10—

0 [(EEr——ssepase0

Ciiase)

STOP OK/START

See page 11 b—— (& ) i e 1

A Turntable L - 5
[ ) i & JT See page 10-11
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SETTING THE TIME

Your microwave aven s equippad with 2 built-in clock. Set
the clock when first instaling your microwave oven and
after a power tailure. The time s displayved whenaver the
microwave oven is not being used.

1. Press the Power Level button for 3 seconds,

2, Use the number buttons 1o enter the currant ime.
You nesd to press at least three numbers to set the
clock, For example, if the current tme is 500, press
5,0, 0. The display will show: 5040

. Press the Power Level button.

. Use the Power Level button to sslect AM / PM.
. Press the OK/START button.

. A colon appears indicating that the time is set,

CHILD LOCK

[

The Child Lock function allows you to lock the buttons so
that the microwave oven cannat be operated accidantalky,
The oven can be locked at any time.

Activating/Deactivating

If you want to activate or deactivate the child lock function,
press the Kitchen Timer bution for 3 seconds.

The display will show O when the oven is locked, and
then re-displays the time.

OPTIONS

You can customize your new microwave oven to suil your

preferences. To customize;

1. Press the number 0 button for 3 seconds.

2, Press the number button that comesponds 1o the
function you want 1o customize.

3. Press the number that corresponds to the ophion you
want to set.

4, Press the OK/START button 1o g&t the option.

The functions, options, and comesponding number buttons

are listed in the tabie below.

using your
microwave oven

Coaoking has never been sasiar than with your
MEW Sarmsundg rmicrowave oven,

The follewing saction describas everything you
nesd o know aboul using your microwave oven,

KITCHEN TIMER BUTTON

Use the Kitchen Timer for timing up to 99 minutes,
99 seconds.

1. Press the Kitchen Timer button.

2. Use the number buttons to set the length of time
you want the tirmer to run.

3. Prass the OK/START button.

4. The display counts down and besps when the ime
has elapsed,

5. To cancal the timer setting: Press the STOP button
onee.

ADD 30 SEC BUTTON

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

1. Press the Add 30 sec button for gach 30 seconds
vou want food (o cook. For example, press it twice
to cook for one minute, and then press the OK/
START button to start cooking.

2. Add 30 sec 1o a cooking program already in
progress by pressing the Add 30 sec button for
every additional 30 seconds you want 1o add.

VENT BUTTON (<8)

The vent removes stearm and ather vapors from the
cooking surlace. You can manually select the vent satting.

Filter Reminder

The: fiiter should be cleanad or replaced once avery four
manths. When it is time to clean or replace the filter, the
microwave displays the “Filter” message to remind you to
clean or replace the fiter. To remowve the message, touch
the: number 0 when the microwave s in standby mode, or
access Options.

Na. Function Options Press (times) |1 o a 4 5
1| Weight mode selected | } ﬁ'[amm Speed 4 3 2 1 off
2 Clock display controd ‘13 SEEE ra The exhaust fan's speed will decreass when the

T Sound ON oven's cooking function is activated.
P | Somonns |2 sendO || \GHT HIALO/OFF BUTTON (O
4 Remind end signal jg 8';': ( e ]
The Light button allows you to select a light setting for
§ | Daylght Savingtime | 5 ON YOUr ITiCrowave.
6 Damo made jg SEF PIrEES ftimes) |1 ! o 3
- T ON Light High |Low | Off
7 Filter Reminder 5 OFF
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TURNTABLE ON/OFF BUTTON

For bast cooking results, leave the tumtatie on. However, for large dishes it can be turmed off.
Press the Turntable On/Off button to turn the turntable on ar off.

& The tumntabie may become too hot to touch. Use pot holders to touch the turmtable during and after cooking.
Cuman

ECO MODE

Eeo Made reduces standby power usage.

To start ECO Mode, press the STOP button onee. The display will go out and the microweave shifts to the Eco mode
which mirimizes power usage.

To cancel the Eco Mode, press the STOP button once again, or press any other button,

SENSOR COOKING BUTTONS

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

Do nat use the Sensor Cooking buttons continuously. The oven must ool for 5 minutes between uses or the
aren 00 will overcook.

Sensor cooking utensils & covers

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

Abways use microwave-safe containars and cover with a lid or plastic wrap. When using plastic wrap, tum back
awmen ONE COMer o allow steam to escape.

Fill containers at keast half full.
axman

’g Foods that require stiring or ratating should be stired or tumed at the end of the Sersor Cook cycle, when the
time has started to count down on the display.

(2 Do not use the Auto Sensor ecoking feature continuousty. Wait 5§ minutes before selecting another sensor cooking
operation,

rﬁ To avoid poor results, do not use the Auto Sensar when the roam ambient temperaturs is too high or too lowe.

Sensor cooking table

Faind Amaunt Procedure
30.496 0 |Heatonly one microwave popcom bag at a time. Be careful when removing
Popeom 1 Lk " | the heated bag from the oven and opening It. Let the oven cool for at least
PACKAGE | & minutes before using it again,
Frozen Use this button for frozen sandwiches, breakfast entrees, pancakes, waffias,
breakiast 410 8oz eto. Follow the packags instructions for covering and standing. Let the aven
Frozen | (FE-1) cool for at least 5 minutes befare using it again.
Entree Frozen Rermove the food from fts wrapping and follow the instructions on the box
dinner Bio 140z | for coverng and letting stand. Let the oven cool for at l=ast 5 minutes before
(FE-2 using it again.
Frash Place the fresh vegetables in a microwave-safe ceramic, glass, or plastic dish
bl e ard add 2-4 ths, water. Cover with a lid or vented plastic wrap while cocking
[V':e?ﬂ - G2 BUBS. | and stir before letting stand. Let the oven coal for at isast 5 minutes before
Viriries ¥ using it again.
= = - -
3 e Place the frozen vegetables in a microwave-safe ceramic, glass, or plastic
stabls 1io4 dish and add 2-4 ths. water. Cover with a licd or verted plastic wrap to-cook,
r':e%] A0S | sarvings stir before lethng stand for 3-5 minutes. Let the oven cool for at least 5
f minutes before Using it again,
1108 Fiarce each potate several times with a fork. Place on the turntable in a
Potato Al spoke-like fashion. After cooking, let the potatoss stand for 3-5 minutes. Let
F ) the oven cool for at least 5 minutes before using |t again.
Place 1-3 plzza slices on a microwave-safe plate with the wide ends of the
Pizza 110 3 slices | slices towards the outsice edge of the plate. Do not let the slices overdap, Do
nat cover: Let the aven cool for at least 5 minutes before using it again.
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REHEAT BUTTON

Heating leftovers and precooked foods is easy with your new microwave. By actually sensing the hurmidity that escapes as

the food is heated, the oven's heatirg tme Is autormatically adjusted depending on the type and amount of precooked food.

All food must already be precoocked. Plates of food and casseroles should be stored at refigerator termperature.
al Press the Reheat button and OK/START button to begin reheating your precooked food,

Reheating table
Faliewy the instructions betow when reheating different types of food,

Food Armount ProcedLirs

Usa only precooked, refrigerated foods.

Cover the plate with vented plastic wrap or waxed paper tucked under the plate. If the
food is not as hot as you would like after using the Sensor Reheat function, continue
Dinrer plate | 1 serving heating using additional tme and power.

(rh-2) (1 plats) Contents:

3-4 g meat, poultry, or fish (up to to & oz, with bone)

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

Ve cup vegetables (about 3 - 4 a2)

Cover the plate with & hid or vented plastc wrap. If the food is not as hot as you would

Cﬁbﬁ&ule like after using the “Sensor Reheat” function, continue heating using additional time and
(m 104 pawer, Stir the food once before senving.
servings Contents:
Pasta Casserole, refrigerated foods.
(rh-3 Pasta; canned spaghetti and raviol

AUTO DEFROST BUTTON
To thaw frozen foads, enter the weight of the food, and the microwave automatically sets the defrasting time, power
lewved, and standing time. Press the OK/START button to start defrosting.

1. Press the Auto Defrost button.

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

3. Press the OK/START button.

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

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

Faod Arriaunt Procedure
Roast Seef, 2 560 e Start with the food placed tat side down. After each stage. tum the food over and shisld any
Pork e © | warm portions with namow stips of atlurminum foll. Let stand, coverad for 10-20 minutes.

Siaaks After each stage, rearrange the food. If there are ary warm or thawed portions of food, shieid
Ch : Flsh 0.5-2.0 lbs. therm with narow, lat pieces of alumnum foll. Remove any pieces of food that are nearly
e T defrosted. Let stand, coverad for 5-10 minutes.

Ground 0.5-3.0 Ibs After each stage, remove any pieces of food that are nearly defrosted. Let stand, coverad with
Meat eiceh © | fail for 510 minutes.

Rernave giblets before freezing poultry. Start defrosting with the breast side down. After the
Whole 2.5-680 s first stage, turn the chickan over and shisld any warm portions with narow strips of alurminum

Chicken © | ol After the second stage, again shield any wamm portions with namow strips of alurminum foil,
Let stand, covered for 30-80 minutes in the refigeratar.

Chicken : After sach slage, rearrange or rermove any pleces of food that are nearly defrosted. Let stand
0.5-3.0 lbs: i
Pieces for 10-20 minutes.

Check the food when you hear the oven signal, Alter the final stage, small sections may still be icy. Let the food stand
to continue the thawing process. The food is not defrosted until- all ice crystals have thawed. Shielding the edges of
roasts and pleces of steak using small pleces of foll prevents the edges from being cooked before the center of the
food has defrosted. Use namow, flat, smooth strips of aluminum fall to cover edges and thinner sections of the food.

1 POUND DEFROST FUNCTION

To thaw 1 pound of frozen food, use the 1 Pound Defrost Function, The microwave will automatically set the defrosting times,
power level and standing time,

1. Press the Auto Defrost button twice. The display shows: |0 LG

2. Press the OK/START button to start defrostng.

English - 12




3. The oven will beep and the display will read TURN THE 500

door, and turn the food over,

4. If you do not turn the food over when TUARN THE FOCE

START button.

FIT CHOICE BUTTON

L1 COVER twice during the defrosting process, Open the oven

s displayed, the oven will pause until you press the OK/

1. Press the Fit Cholee button. Prass the button repeatedly to oycle through the available tems. (Refer to the Fit
Choice table below tor a list of the items,)

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

Fit Choice table

Menu / tem Neo. / Amaount Remarks
1 |1 Serving
2 |2 Servings Wash and clean the spinach. Place the spinach in a microwave
FC-1 | Spinach safe bowl. Add 1-4 tablespaons of water (1 Thsp per serving),
3 |5 Servings Gover during cooking and stir afterwards.
4 | 4 Servings
1 [1-21bs, Slice the sguash in half and remove the sesds, Place the sguash
FC-2 | Squash out side down in & microwave safe dish and cover with the plastic
2 [2-3 ks, wrap, If needad, add a ¥ cup of water,
1 |1 Sernving 0.6 cur Place 0.5 cup brown rice + 1 cup water for 1 serving or Toup
fc-a | Brown rice gt P brown rice + 2 cups water for 2 servings-in a microwave safe bawl.
. Stir well before and fuff with & fork afterwards. Let stand 5 minutes
2|2 371 @
S8nvings 11 6B | pefore senving.
Foua | Datrmest 1|1 Package Follow the package directions for the recommended amount of
i 2 | 2 Packages water needed. Stir well before and sfterwards.
1 [1 Serdng : 1 cup Follow the package directions for the recommended amount of
FG-5 | Quinoa 5 T c water needed. When the microwave beeps, stir well, and then
2 Bervings 1 2 cUps | restart the microwave.
1|2 Servings : 1.01b Erush the chicken pieces with oil and seasonings. Arrange chicken
Bone in chicken C T | peces in dish with meatiest portions toward the outside edge of
FC-6 =
plecas dhish, and then cover with wax paper. Place the dish on the centsr
2|48 =0 2.0 b
BIVINGS & 2.0 05. | of the tumtable.
FC-7 | Frest fish filet 1|1 Sendng : 1 ea Put the filets {cod, pollack; ete.) in a dish, and then cover with
- fEifa e : plastic wrap. Place the dish on the center of the turmtable.
2 | 28envings:2ea
ECa Fresh salmon 1|1 8emving : 1ea Put the: salman filets in a dish, and then cover with plastic weap.
fitlet 2 |2 8ervings: 2ea Flace the dish on the center of the turntable.
FC-0 | Frear rawns 1 |2 Servings 1 0.5 Ib. Put the prawns in a digh, and then cover with plastic wrap. Place
el i 2 | 4 Servings : 1.01b. the dish on the center of the turmntable.

BEVERAGE BUTTON

1. Press the Beverage button.
2. Press the 1, 2, or 3 button o select the Amount.
3. Press the OK/START button.

Food Na. / Amaunt Procedurs
1 |05 eup .
Beverage 2 |1cp Use a measuring cup or mug and do not cover. Place the beverage in the oven.
T 3 [2oans After heating, stirwell, Let the oven cool for at least 5 minutes before using it again.
Cups
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SOFTEN/MELT BUTTON

1.

2.

3.

Press the Soften/Melt button. Press the button repaatedly to eycle through the available itemns. (Refer to the
SoftenvMelt tabie below for & st of the items.)

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

Press the OK/START button to begin cooking.

Soften / Melt table

Menu / tem Ne. / Amount Remarks
1 stick Rernove the wrapping and cut the butter in half vertically.
St-1 | Malt butter - Place the butter in a dish and cover with wax papér,
2 sticks Stir well after finishing and let stand for 1-2 minutes.
Place the chocolate chips or squares in a microwave-safe
o I 1 cup chips container.
SER. | Meitchotolats: | 1 or 1 sguare When the cven beeps, stir the chocolate and restart the oven.
Stir and let stand for 1 minute,
1 stick Rernove wrapging ard cut butter in hall vertically.
St | Sefienhutier L (% Ibs.) Place butter in dish, cover with wax paper.
Safien o Urwwrap the cream chesse and place on a microwave-sale
St-4 oh E:ﬁr;ueam 1 | 1 Package (8-az) container.
X Cut in hall vertically. Let stand for 2 minutes.
SNACKS BUTTON
1. Press the Snacks button. Press the button repeatedly to cyels through the available items. (Refer to the Snack
bar table below for a list of the tema.)
2, Press the number 1 or 2 button to select the serving size. You can cook only 1 serving for Nachos. (Refer to the
Snack bar table for the serving size.)
3. Press the OK/START button to begin cooking.

Snack bar table

Menu / em Ma. £ Amaot Remarks
3 i Flace a paper towel on a plate and arange the nuggets in a spoke-like
T | e fashion on the paper towel,
5 Frozen ke Do not cover. Let stand for 1 minute after heating.
n-1 |
Chichken Nugget ; : o
2 2 servings Refer to the package directions for the serving size and the amount
(5 oz) of food.
. Place two paper towels on a microwave-safe plate and arrange the
1 1 serving French fries an the towsls without letting them overlap,
Dy (& 02) Biot the fries with additional paper towels after remaoving from the oven,
Sn-2 Frandh e . , Let stand for 1 minute.
g (= nenings 77 Refer to the directions on the packaging for the serving size and the
{6 az) amount of feod.
Eramg‘”. # 1 [ 1 sandwich Place the frazen sandwich in a susceptor “crisping sleeve” (which is in
sn-a cri: iWICSJZi\Eg‘:I the package) and place on a microwave-safe plate,
H-Q?Q?ECKHL}F Rermove from the “crisping sleeve”.
cize - 2 | 2 sandwiches | Let stand for 2 minutes after heating,
Fierce the hot dogs and place them on a plate.
1 |2 hot dogs When the oven beeps, add the buns and restart the oven,
Sn-4 |Hot dogs Let stand for 1 minute after heating.
2 | 4 hot dogs rﬁ For the Dest texture, the buns should be added to the hot dogs
when the oven beeps.
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Menu / Iterm Ne. / Armourt Rernarks

1 serving
(5-6 pes) Place the cheese sticks on a plate in a spoke-like fashion. Do not cover.
Let stand for 1 to 2 minutes after heating.

Frazen
Cheese sticks

a 2 servings

(7-8 pcs)
1 15_5532;9 Use precooked, refrigerated chicken wings.
Sn-6 Chicken wings : Place the chicken wings around the plate in a spoke-like fashion and
e {refrigerated) 2 servings cover with wax paper,
2 (7-8 az) Let stand for 1 to 2 minutes.

Place the nachos on a plate without ketting them overlap. Sprinkds
_ cheese evenly over therm.
1 serving

8n-7 | Nachos 1 (10 ea) Contents:
8-10 ea tortilla chips
¥ cup grated cheese

1 1 eooked Cut the cooked potato into 4_even wedges, Scoop or cut out the potato
potato flesh, leaving about a 1 in. of skin.
e Place the skins in a spoke-like fashion around the plate.
Sn-8| Potalo skins 2 sotked Sprinkie with bacon, onions and cheease.
2 Do nat cover,

olzto
F Let stand 1 to 2 minutes.

MICROWAVE COOKING TIMES & POWER LEVELS

Your oven alkows you to set two different cooking stages, each with s own time length and power leved. The power level lets vou
control the heeting intensity from Warm (1) 1o High (10

One-stage cooking

Far simple, one-stage cooking with the power level set to High (100, you only need to set the cooking time, and than
press OK/START. The power level s automatically set to High. If you want to set the power level to any other level, use
the Power Level button,
1. Usa the number buttons to set a cooking time. You can enter a time frorm one second to 99 minutes and
99 seconds. To select a time greater than one minute, enter the seconds too. (For example. to set a cooking time
of 20 minutes, enter 2, 0,0, 0)
2. If you want to set the power level to a level other than High, press the Power Level button, and then use the
number buttons to enter the power level.
3. Press the OK/START button to begin cooking. If you want to change the power level, press the STOP button
before you press the OKSSTART button, and then follow the instructions from Step 1 again.

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

Multi-stage cooking

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

2. Usa the number buttons to set a second cooking time.

3. Prass the Power Level button, and then use the number buttons to set the power leved for the second cooking
stage.

4. Prass the OK/START button to begn cooking.

When selecting more than ang caoking stage, you must press the Power Level button before you can enter the
J second cooking stage time and power level,

Press the Power Level button twice to set the power level 1o High for 8 cooking stage.
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Power Levels

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

1 Warm (] Simmer

2 Low 7 Medium high

3 Defrost 8 Reheat

4 Mexdium low 9 Sauté

5 Medium 10 | High
KEEP WARM

You can keep cooked food warm in your microwave oven
for up to 98 minutes 99 seconds.

1. Press the Keep Warm button,
2. Enter the wanming time.
3. Press the OK/START button.
Keep Warm operates for up to 98 minutes 89
seconds,
7 at is cool cove should also be
rd Food that i ked red should al
coverad during Keep Warm.
Pastry items (ples, tumovers, etc.) should be
uncovered duning Keep Warm.
'ﬁ Complete meals kept warm on a dinner plate can
be covered during Keep Warm.

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

Faod type Recommended Quantity
Licquicd 1-2 cups
Dry 5-10az,

Far foed 1o cook in the mic
microwaves must be able
withaut being refiected or

| oven, tha
penatrate the food

absorbed by the dish,

are, look for cookwara that is marked
microwave-sate

The loliowing tabla lists varous typas of
cookware and indicates if and how thay should
¥ used Ina microwave cven,

MICROWAVE-SAFE UTENSILS

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

1. Place 1 cup of water (in a glass-measuring cup) inside
your ovisn naxt to the item to be tested.

2. Press the Add 30 sec button twice to heat therm both
for one minute at high power.

After one minute, the water shauld be warm and the item
you are testing should be cool, If the dish is warm, then

it is absorbing microwsave energy and s not microwave-
safe.

Caookware Caomments

Aluminum foil A Can be used in small quantities
to protect areas against
overcooking. Arcing can ocour
if the fail is too close to the oven
wall or you use too much foil,

Browning " | Do not preheat for more than
plate aight minutes.

Ceramic, & |Porcelain, pottery, glared
porcelain, earthenware, and bone china are
and usually suitable, uniess decorated
stoneware with a metal trim.

Disposable & | Some frozen foods are packaged
polyester in thess matenals,
cardboard

Fast-food
packaging
Folystyrane & | Can be used to warm food.

cups’ Owerheating may cause the
containers polyshyrene to malt.

Paper bags or | — | May catch fire.

newspaper

Recycled — | May cause arcing.

paper or metal

trims
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Cookware Comments

Glassware

Oven-to-table | o | Can be used, unless decorated

ware with & rmetal trim.

Fine: & | Can be usad o wam foads or

alassware liquids. Delicate glass may break
or crack if heated suddenly.

Glass jars & | Regular glass is too thin to be
used ina microwave, and can
shattar.

Metal

Dishes, — | May cause arcing or fire.

Utensils

Freezer bag — | May cause arcing or fire.

twist ties

Paper

Plates, cups, | ¢ | For short cooking times and

rapking, and warming. Also to absorb excess

kitehen paper maisture,

Recycled & | Do not use recycled paper towels,

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

Plastic

Cantainers o | Can be used if heat-resistant
thermoplastic. Some plastics
rmay warp or discolor at high
temperatures. Do not use

Ielarmine plastic.

Can be used to retain moisture,
Awoid wrapping the food too
tightly. Take care when removing
the film. Hot stearm will escaps.

Only if bodable or oven-proof.
Should not be airight. Pierce with
a fork if necessary,

Cling filrm v

Freezer bags | A

Wax or & | Can be used to rstaln moistura
grease-proof and prevent spattering.
paper

Thermometer | o | Use only those marked
"Microwave-safe” and follow the
directions. Check the termperature
in several places, You can use
conventional thermometers on
the food once the food has been

removed from the oven.

Straw, A Use anly for short-term heating,
wicker, and as these materials are flammable.
wood

+ : Recommended 1o use
A 1 Use with Caution
: Unsafe to use / Do not use

’ o

Micrawave energy actualy panatrates food,
attractad and absaorbed by the water, fat, and
gugar In the lood. The microwaves cause the
moleculas in the food o move rapidly. The apid
movermant of these malecules creates friction
and the rasulling haal cooks the food,

GENERAL MICROWAVE TIPS

Dense foods, such as potatoes, take longer to heat

than lighter foods. Foods with a delicate texture should
be heated at a low power level to prevent them from
becoming tough.

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

Putting heating oll or fat in the microwsve is not
recommended. Fat and oll can suddenly boil over and
cause severs burns.

Some ingredients heat faster than others. For example,
the Jefty in a jely doughnut will be hotter than the dough.
Keep this in mind to avold bumes.

The altitude and the type of cockware you are using

can affect the cooking time. When trying 2 new recipe,
use the: minimum cooking time and check the food
accasionally to prevent overcooking.

Home canning in the microwave oven 1S not
recormmended because not all harmiul bacteria may be
destraved by the microwave heating process.

Although microwaves do not heat the cookware, the heat
from the food is often transferred to the cookware, Always
usa pot holders when removing food from the microwave
and instruct children o do the same,

Making candy in the microwave is not recommended as
candy can be heated to very high termperatures. Keep this
in mind ta avoid injury.

Cooking techniques

[!j If the aven is set to cook for mone than 20 minutes, it
will autornatically adjust to 70 percent power after 20
minutes lo-avoid cvercooking.

Stirring

Open the microwave door and stir foods such as
casseroles and vegetables occasionally while cooking

to chstribute heat evenly. Food at the outside of the dish
absorbs more energy and heats more guickly, so stir
from the outside towards the center. The aven will tum off
when you open the door to stir your food.

Arrangement

Arrange unevenly shaped foods, such as chicken pieces
archops, with the thicker, meater parts toward the
outsice of the turntable wherg they can receive more
microwave energy. To prevent overcooking, place thin or
delicate parts towards the center of the tumtable.

Shielding

Shield food with narrow strips of aluminum foll to prevent
avercooking. Areas that need shielding include poultry
wirig-tips, the ends of poultry legs, and cormers of square
baking dishes. Use only small amounts of aluminum foil.
Larger amounts can damage your oven.
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Turning

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

Standing

Foods cooked in the microwave build up internal heat
and continue to cook for a few minutes after the oven
stops. Let foods stand o complate the cooking process,
especially foods such as roasts and whale vegetables.
Roasts need this time o complete cooking In the center
without overcooking the outer areas. Al liquids, such as
soup or hot chocolate should be shaken or stirred wien
eooking is compilete. Let liquids stand a moment before
sarving. When heating baby food, stir well and test the
temperature before sendng.

Adding moisture

Microwave energy is attracted to water molecules. Food
that ks uneven in moisture content should be covered or
allowed to stand so that the hest disperses evenly. Add a
small amount of water ta dry food 1o help it cook,

Venting

After covering a dish with plastic wrap, vent the plastic
wrap by tuming back one comer to let excess steam
escape.

COOKING MEAT

g i Aﬂﬁrnﬂr:mrg
Beef Rare 135 °F 145 °F
Medium 150 °F 160 “F
Well Dane 160 °F 170 °F
Pork Medium 150 °F 160 “F
Wall Done 160 °F 170 °F
Foultry | Dark meat 170 °F 180 °F
Light meat 160 °F 170 °F

COOKING POULTRY

Place the poultry on a microwave-sale roasting rack in a
microwave-safe dish and cover with wax paper to prevent
spattering. Use aluminum foil to shisld the bone tips, thin

Place the meat fat side down on a microwave-safe
roasting rack in a microwave-safe dish. Use narow strips
af alummum fod 1o shietd any bone tips or thin pieces of
meat, Check the temperature in several places bafore
letting the meat stand the recommended time.

The following ternperatures are the removal temperatures.

The temperature of the food will rise during standing time.

Caoking timey ’

Food dofrosts Instructions
Roast beef | Cooking Time: Flace the roast fat-
{bonaless)  [3-9 min. / lo. for sicle down on the
Up to 4 lbs. [ 145 °F - Rare roasting rack and

10-15 min, /1D, for | cover with wax paper.
160 °F - Medium | Turn over haltway
12-17 min. / Ib. for (through the cooking
170 °F - Well Done | process, Let stand for
Power Levek 10 to 15 minutes.
High (10) for first
5 minutes, than
Medium {5).
Poark Cooking Time: Place the pork fat-side
(bonsfess | 13-17 min. /b, &t |down on the roasting
or bone-in) (170 °F Well Done  [rack and cover with
Ug to 4 lbs. wax paper. Tum
Power Level: over halfway through
High (10} for firsl | ooking process.
5 minutes, then Let stand far 10 o
Medium (5. 15 ralnitibes.

The following ternperatures are the removal temperatures.

The temperature of the food will rise during standing time.

Expect a 10 °F rise in temperature during the standing
tirme,

pieces of meat, or areas that may starl to overcook,
Check the termperature in several places before |atting the
poultry stand the recammended time.

Cooking time/ )
Food el Instructions
Whole | Cooking Time: |Place the chicken breast-
chicken |7-11 min. /1b. | side down on the roasting
Upto 4 |180 °F dark rack, Cover with wax paper.
lbs. rmeat Tum owver half way through
170 °F light cooking process. Cook until
meat the |ulces run clear and the
Power Level: | meat near the bone is no
Medium High | ‘enger pirtk, Let stand for
7). 5-10 minutes.
Chicken |Cooking Time: | Place the chicken bone-side
pieces  [7-10min /b, |down on the dish, with the
Upto 2 (180 °F dark thickest portions towards
Ibs. rmeat the outside of the dish.
170 °F light Cover with wax paper. Turm
meat over halfway through the
Power Level: | cooking process. Cook until
Medium High the juices run clear and the
). meat near the bone is no
longer pink. Let stand for
5-10 minutes.
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COOKING SEAFOOD

Place the fish on a microwave-sate roasting rack in a
microwave-safe dish, Use a tight cover to steam the fish,
& lighter cover of wax paper or paper towel will decrease
steaming. Cook the fish until it flakes easily with & fork. Do
not over cook fish. Check it after the minmum cooking
time.

Food m@g Instructions
Tura steaks | Cooking Arrange the steaks on
and salmon | Time: a roasting rack with the
steahka B-10 min, [ B, |meaty portions towards
Upte 1.5 Power Level: |12 outside of the rack.
bz, MEd'LI‘ITI-H!gh Coaver with wax paper.

7. Turr them over halfway
through the cooking
process, Cook until the
fish flakes easily with
a fork. Let stand for
3-5 minutes.

Fillets Cooking Arange the: filets ina
Uptei1s Time: baking dish, tucking
lbos. 4-8min /b, |any thin pieces under.

Power Level: |Cover with wax paper.

Medium-High If the fillsts are thicker

(7). than ' in., turn them
over halfway through the
cooking process. Cook
until the fish flakes easily
with a fork. Let stand for
2-3 minutes.

Shrimp Cooking Arrange the shimp in
Upte 1.5 Time: a baking dish without
Ibs. 4-B min /b, |overapping or layering

Power Lavel: |Tem. Cowver with wax

Medium-High | Paper. Cook until firm

(7). and opagque, stiming 2
or 3 times, Let stand for
& minutes.

COOKING EGGS

You Gan uss your microwave oven to cook eggs. Cook
therm until they are just set as they become tough if they
are ovarcooked,

A. Never cook eggs in their shells and never warm
e, Up hard-boilled eggs in their shells. Eggs cooked
ar warrmed up in ther shells can explode. Always
pierce whole eggs to keep them from bursting,

COOKING VEGETABLES

Vegetables shauld be washed prior to cooking. Usually,
o extra water is needed. When cooking dense vegetables
such as potatoes, carrots, and green beans, add about 1
cup water.

Small vegetables {siced carrots, peas, lima beans, ete:)
will cook faster than larger ones.

Whale vegetahles, such as potatoes, acom squash, or
corn on the cob, should be amanged in a circle on the
turntable before cocking. They will cook mare evenly if
turned over halfway through the cooking process.

Abways place vegetables such as asparagus and broceod
with the stems painting towards the edge of the dish and

the tips towand the center.

When cooking cut vegetables, always cover the dish with
alid or vented microwavable plastic wrap.

Whole, unpeeled vegetables such as potatoes, squash,
eqgplant, etc., should have their skins pierced in several
spots bafore cooking to prevent them from bursting.

For a more even cooking result, stir or reéarange whole
vegetables halfway through the cook time.

Generally, the denser the food, the longer the standing
timi: (The standing time refars to the time necessary for
dense, large foods and vegetables to finish cooking after
they come out of the oven.) A baked potato can stand an
the counter for five minutes before cooking is completed,
while a dish of peas can be served immediatsly,

RECIPES

Beef and barley stew

112 lns. beef stew cubes, cut inte Ve-inch piecas

Vs cup chopped onion

2 Ths, af-purposs flour

1 Ths. Worcestershire sauce

1 can (13.75-14.5 oz.) beef broth

2 medium camots, cut into Ya-inch slices (about 1 cup)

e cup barley

1 bay leaf

4 tsp, pepper

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

1. Ina 2-guart casaerole, combine the besf, onion, flour,
and Worcestershire sauce and mix well, Cover with
lidd. Gook at High for 8 to 8 minutes until the beef is no
longer pirk, stirming once.

2. Stirin besf broth, carrots, badey, bay leaves, and
pepper. Cover with lid. Cook at Medium for 1 to 11
hours until earrots and beef are tender, stiring 2 to 3
tirmes.

3. Stir in peas, Cover with lid. Cock atl Medium for 10
minutes., Let stand for 10 minutes. Remove bay leaves
before serving.

Makes 6 servings.
Broccoli and cheese casserole

Y cup butter or margaring

Y% cup chopped onion

1Y The. flour

i tap. salt

W tsp. dry mustard

Ve tsp. pepper

1% cups milk

¥ cup chopped red peppe

8 oz. (2 cups) cheddar c:heese shredded

1 phg. (9-10 oz.) frozen chopped brocooli, thawed

4 oups cooked spiral shaped pasta {8 oz, dry)

1. Ina2-guart casserols, cook butter and anien at High
for 1 to 2 minutes until the enion is soft, stiring once.

2. Add flour, salt, mustard, and pepper; mix well. Cook
at High for 30 to 60 seconds urtil mixture bails, Stir in
milk until smoath.

3. Stirinred pepper. Cook at High for 2 to 3 minutes until
mixture boils and thickens slightly, stirring twice. Stir in
cheese untll melted.

4. Add broceoli and pasta. Mis well. Gover with lid. Cook
at High for 4 ta 8 minutes until heated through, stirring
once. Stir before serving.

Makes 6 servings.
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Warm potato salad

2 lbs. small red potatoes, cut into V-inch pieces

4 slices bacon (uncooked), cut into ¥-inch pleces

W cup chopped onion

2 tsp. sugar

1 tsp. salt

1 1&p. flour

Y tap. celery seed

¥a tsp. pepper

2% The. apple cider vinegar

1. Ina 2-quart casserole, combine the potatoes and
¥ cup water, Cover with id. Cook at High until the
potatoes are tender (7-10 minutes), str twice. Drain
and set aside to cool slightly.

2. Ina medium bowl, cook the bacon at High urtil crsp
[21%-31% minutes); stir once. Place the bacon on a
paper towel. Reserve 1 Ths. drippings.

3. Combine the drippings and onion. Cover with plastic
wrap; turn a cormner back to vent steam, Gook at High
urtil tender {174-214 minutes); stir onoe.

4. Stirin sugar, salt, flour, celery seed, and pepper.
Caak at High until mixture bois (30-40 seconds), Stir
i vinegar and Ye cup water, Cook at High untif iquid
boils and thickens slightly {1-2 minutes); stir once.
Add bacon to dressing. Pour dressing over potatoes.
Stir weell.

Makes 6 servings.
Black bean soup

Cleaning ana
maintaining your
Microwave oven

Keaping your microwave oven clean improves
its perfarmanca, wards off unnecessary repairs,
and lengthens its lite.

CLEANING THE EXTERIOR

It's best to clean spills on the cutside of your microwave
oven as thay occur. Use a soft clath and warm, soapy
water, Ringe and dry.

Do not get water into the vents. Never use abrasive

S products or chemical solents such as ammonia oF
gleohol as they can damage the appearance of your
IMICTowWave,

Cleaning under your microwave oven

1 cup chopped onion

1 clove garlic, minced

2 cans (15 oz each) black beans, drained

1 can {14-16 oz.) stewed tomatoes, chopped

1 can (13.75-14.5 gz.) chicken broth

1 can {T-8.5 0z con

1 can (4 az) chopped green chilies

1-2 tsp. ground curmin

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

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

3. Cook uncovered at High for 10 minutes; stir, Reduce
power to Medium and cook for & minutas, Stir before
Serving.

Makes about 2 quarts.

Regularly clean grease ard dust from the bottom of your
microwave using & solution of wamm water and detergent.

Cleaning the control panel

Wipe with & damp cloth and dry tharoughly. Do not
use cleaning sprays, large amounts of soap and water,
abrasives, or sharp obyects on the pangl as it is easily
damaged.

Cleaning the door and door seals

Always ensure that the door seals are claan and that the
door closes properly, Take particular care whan cleaning
the door seals to ensure that no particles accumulate and
prevent the door from closing comectly. Wash the glass
door with very mild soap and water, Be sure to use a soft
cloth to avoid scratching.

If & thin film of water accurnulatss on the inside or outside
of the: oven door, wipes it off with & soft cloth. A thin water
film can accumulate when you operate the oven when
hurmidity is high and in no way indicates microwave
leakage.

CLEANING THE INTERIOR

Ensure that the microwave oven has cooled down
aomy before cleaning it fo avoid injuny.

Remove the glass tray from the cven when cleaning

S the oven or tray, To prevent the tray from breaking,
handle it with care and do not put it in water
Immediately after cooking, Wash the tray carefully in
wanm sudsy water or in the dishwasher.

Clean the interior surfaces (oven cavity) of your microwave
oven periodically to remove any splashes or staing, To
remove hardened food articles and remaove smells, place
2 cups of water (add lemon juice for extra freshness) into
a four-cup measuring glass. Run the microwave at High
power for & minutes or until the water bolls. Let the water
stand in the aven for ong or two minutes.
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CLEANING THE TURNTABLE AND REPLACING THE OVEN LIGHT

ROLLER RINGS When replacing the oven light, make sure that you ara
wearing gloves to avoid injury from the heat of the bullb.
1. Unplug the oven or turn off the power at the main

Clean the roller rings periodically and wash the turrtable
as requirad, You can wash the turmtable safely in your

dishwasher, power supply.
2. Open the door.
STORING AND REPAIRING YOUR 3. Hemove the vent cover mounting screws {2 middle
SCrews).
MICROWAVE OVEN 4. Slide the vent grille to the left, then pull it straight out.
If you need to store your microwave oven for a short or 5. Remove the charcoal fiter, .H presant, .
extended periad of time, choose a dust-free, dry location.  6- Remove the cover by pushing the hook and pulling up

Dust and dampress may adversely affect the ability of the the lever.
rmicrowas parts, Remaove the bulb by turming it ganthy.

Replace the bulb with a 40 watt appliance bulb.
Replace the bulb holder.

Repiace the vent grille and the 2 screws.

11. Tum the power back or plug the microwave in.

@~

& » Do not repair, replace, or senvice any part of your X
= microwave oven yoursell, Allow only 2 gualified 10
saryice lechnician (o perform repairs, If the oven 7
i faulty and needs servicing, or you are in doubt
about its condition, unplug the oven from the
power outlet and contact your nearest Samsung
semvice center.

Da not use the oven if it s damaged, in
particular, it the door or door seals are damagecd.
Door darmage includes a broken hinge, & wiorn
out seal, or a distorted/bent casing,

Do not remave the oven from S casing.

This microveave cven s for home use anly and Is
not imtended for commercial use.

REPLACING THE COOKTOP/NIGHT
LIGHT

When replacing the cooktop/night fight, make sure that

WO Bre wWeanng gloves to avoid injury from the heat of the

bulb.

1. Unpiug the oven or turn off the power at the main
power supply.

2. Remove the screw from the light cover and lower the
cover.

. Replace the bulb with a 20 watt halogen lamp.
. Replace the light cover and mounting screw.

5 Turn the power back on at the main pover supply or
plug the microwave in.

pL_IN
V=77

Remove scraw,  ——— Lamp

iL_NN
\\ = @/
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CLEANING THE GREASE FILTER

REPLACING THE CHARCOAL FILTER

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

To order a new grease fiter, contact SamsungParts at
1-800-627-4368 or your Samsung dealer, You can also
order online at www.samsungparts.com

[ﬁ Your microwave oven has a filter reminder function,
See page 10 for details.

To avoid risk of parsonal injury or property damage,
== do not operate the oven hood without the filters in
place.

1. Toremove the filter, slide themn to the rear using the
tabs, then pull down and out.

— 1B
N

2. Soak the grease filter in hat water and a mild
detergent. Rinse well and shake to dry. Brushing the
filtar hghtly can remove embedded dirt.

Do not use ammonia or put the greasa filter in the
S microwave oven cavity to dry. The alurminum will
darken.

3. Tore-install the filter, alide it into the frame slots on the
back of each opening, and then press up and to the
front lo lock it

If your aven is vented o the inside, the charcoal filter
should be replaced every 6 to 12 months and more often
if necessary. The charcoal fillsr cannot be cleaned. To
order a new charcoal filter, contact SamsungParts at
1-B00-B27-4368 or your Samsung dealer. You can also
arder onling at www.samsungparts.com

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

Open the door,

Remave the vent grile mounting screws (2 middle
SOrews).

Slide the vent grille to the left, then pull it straight aut.
Push the hook, and then remove the old fitter,

e P

Tha angle

6. Slide a new charcoal fiter into place. The filter shauld
rest at the angle shown.

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

Tha angbs
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froupleshooting

Check these solutions if you have a problem
with your microwave:

Prablem

Soilutions

The display
and/or the owven
is not working.

Make sure the plug is propery
connected o a grounded cutlet.

If the wall cutlet is controlled by & wall
switch, make sure the wall switch is
turmed an,

Remove the plug from the outlet, wait
ten secands, and plug it in agan.
Reset the ciroult breaker or replace
any blown fuses.

Plug a different appliance into the
outlet, If the other appliance doasn't
wiork, call a qualified electrician 1o
repair the wall outlet.

Piug the oven Into a different outlet.

Prablam

Sciutions

Cook top lamp

Set the lamp brightness level to

is too dim. high.

Difficult to Please refer to the instructions for
replace replacing the charcoal fitter in the
Charcoal Alter. | yeer's manual.

Tumtable Make sure you have not put too
rotates much food on the turmtable.
Impraperly. If the food is too large or tao

heavy, the tumtalide may operate
improperty.

The display
i working,

but the power
won't come on.

Make sure the door is closed securely.
Checkif any packaging material or
anything else is stuck in the door seal,
Check if the door is damaged,

Touch Cancel twice and enter all the
cooking instructions again.

appendix

Specifications

Medel number ME18RTO41F/AA
3 Timer : Controls :
?\;Suﬁ?ww d 99 minutes, 10 power levels,
L 99 seconds including defrost
Power Source : | Power Output : c tion :
120V AC, 60 Hz | 1000 Watts OnSmpion -
1700 Watts

Met/Shipping ST:55.4/62.4 lbs
Weight BAW - 53.8/80.9 bs
Outside " . A H
e 20 MWW K ATYH) K8 D)
Owven Cavity Ay jay uj .
Brisheians 20/ "W)X A0 H) X 14D
Shipping it i g 1j =
Dimacsieris T3/ W) W20 H) X190
Moded number ME18R7041F/AC
Timer : Controls :

?\éegﬁfww ' 949 minutes, 10 power levels,

: 99 zeconds including defrost
Fower Source @ | Power Output : &:nm;um tion =
120V A, B0 Hz | 950 Watts ol
MNet/Shipping 5T:55.4/62.4 bs
Waight BAN : 53.8 / 60.9 Ibs
Outside g L %
Dinaraiors 2074 (W) X AT H) 16D
Owven Cavity st o i L e
Bivaraians BOMLIW X0 H) X 14D
Shipping —_ g p n .
Dhharsing 330N X200 H) XA D)

15 the power If there was a power outage, the time

C{DII‘Ig off before | indicator will display: 5555,

the set time has | If no power outage occurred,

Sapsad? remmove the plug from the outlet, wait
ten secands, and plug it in 2 :
Reset the clock ard any coaking
instructions.

Reset the circuit breaker ar replace
any blown fuses.

Cooks food too | Make sure the oven has its own 15 to

slowly. 20 amp circut line. Operating another
appliance on the same cincuit can
cause a voltage drop. f necessary,
move the oven to its own circuit.

Has sparks or Rermove any metallic ulsnsils,

BICING. cookwars, or metal ties. If using foil,
use ondy narrow strips and allow at
least one inch between the foil and the
intericr oven walls.

The tumtable Clean the turntable, roller ring, and

makes noise oven floor.

or becomes Make sure the turntable and roller ring

stuck. ara poaitionad correcthy,

Causes TV This is simdar to interference caused

ar radio twy other small appliances, such as

Interference, hair dryers. Move your microwave
{or apphance) away from the affected
appliances, such as your TV or radio.

Vent Motor Set the vent mode to high.

suction force I8 | The Vent Fan will only operate in low

toe wealk. spead mode while the microwave is
wiorking.

Cperating The microwave makes noiss dunng

lﬁclige is too operation. This is nomnal,

oo,

If you hear an abnormal sound
cantinuousky, please contact the
Samsung Call Center (1-800-726-

7864).
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(USA)

warranty

SAMSUNG OVER-THE-RANGE (OTR)
MICROWAVE OVEN

N 7

LIMITED WARRANTY TO ORIGINAL
PURCHASER WITH PROOF OF PURCHASE

This SAMSUNG brand praduct, as supplisd and distributed by
SAMSUNG ELECTRONICE AMERICA. INC. (SAMSUNG) and
delivarad naw, in tha orginal carten o the original consurmer
purchaser, iz wamantad by SAMEUNG against manufacturing
defacts in materiaks ar workmanship for the limited warraniy
period, starting from tha date of onginal purchasa. of:
One (1) Year Parts and Labor

Ten (10) Years Magnetron Part (Part Only)
Thig limited warranty & valid only on products purchased and
used in he Unitad Statas that have baen nstalled, opsmted, and
maintainad according 12 the instructions attached 1o or furnishad
with tha product. To recaive warranty sarvice, the purchaser mus!
contact SAMSUNG at the address ar phane number provided
bekyw lor problem datarmination and servica praceduras.
Warranty service can oniy be pedormed by a SAMSUNG
authonzed servica cantar. The onginal dated bill of sale must
be presented upon requast as prool of purchasa o SAMSUNG
or SAMSUNG s authorized sarvice centar to racaive warranty
servica.

SAMSUNG will provide m-homea service within the contguous
Unifed States during the warranty perod at no change, subject
1o availabiity of SAMSUNG authorzed servicars within the
custamer's geagraphic area. It in-homa service is not availabka,
SAMSUNG may elact, at its aption, o provide fransportation
of the pradact to and from an authorized-servica cantae Il ihe
praduct is located nan arca whera service by a SAMSUNG
autharized servicer is not avallable, you may be responsioks for
& trip change or required o bring the product to.a SAMSUNG
authorized service centar far sarvice,

To recena in-hame service, product must bae unobstructed and
accassble o the sanvice agent.

Dunng the applicable warmanty pariod, a prodect will be repairad,
raplaced, o the purchase price refunded. al the sole aption of
SAMELING. SAMSUNG may usa new ar reconditienad parts

In repairng & produesct, or repiace the product with a new or
racanditioned product. Aaplacemant parts and products are
warranted for the ramaning portion of the orginal product's
warranty ar finely (B0} days, whichever i kanger. All replaced
parts and products are the property of SAMSUNG and you must
raturr tharm to SAMSUNG.

This imitad warranty covers manufacturing dafects in matenals or
workmanship ancounterad in nermal household, nensommansial
use af this product and shall not cover the fellowing: damage
that coccurs in shipment, defvery, installation. and uses tar which
thig product was not intended; damage caused by unautharizad
modification or alemtion of the product: praduct whare tha
arginal faciory sarial numbers have been removad, defacad,
changad iri any way, ar cannot be readily detarmined: casmetic
damage inaleding scratehes, dents, ohips, and other damags

to the product’s finishes; damage caused by abuse, misuss,
averhaating due to overcooking, giass fray or tumtable, past
infeatations, accidant, e, floods, or other acts of nature or
God; damage causad by use of squipmant, utiities, sarvioes,
paris, supphas, accessanies, applications, installations, repairs,
extamal wiring or cannacton not supplied or authorized by

SAMEUNG; damage caused by incoract alecirical line current,
voltaga, fuctuationg and surges; damage caused by failura to
operate and mamtain the praduct accarding to instructions; in-
homa instruction an bow to use your product; sarvice to coract
instaliation nal n accondance with elactrical or plumbing cadas or
correction of househald eleatrical ar plumbing (La., houza wirng,
fusas, or water infat hosesl: and raducad magneatron power
output relsted o normal agng.

Tha cost of rmpair or mpfacement under thase axcludsd
croumstances shall be the customer's responsibility.

Visits by an authorized sarvicer 1o expiain product funations,
mainienance or installation are not covered by this Imited
warranty. Plaasa oontac! SAMSUNG at the number belaw for
assistance with any of thessa issues,

Samisung will chargs a rapair fes lor replacing an accassory

or rapairing cosmetic damage i the damage 1o the unit and/or

damage o or loss of the accessory was caused by the custamer.

ltems this covers inchudea:

- Dentad, scratched, or broken dear, handla, oul-panet, ar control
panal

- Briokan ar lost tray, guids roller, couplar, filker, or wirs rack

Parts that SAMSUNG has determined can be replaced by the
user may be sent 1o the customar Tar installation, In SAMSUNG's
discretion, an authorized serncer can be dispatchead to perfarm
such installation.

EXCLUSION OF IMPLIED WARRANTIES

IMPLIED WARRANTIES, INCLUDING THE IMPLIED
WARAANTIES OF MERGHANTABILITY OR FITNESS FOR A
PARTICULAR PURFPOSE, ARE LIMITED TO ONE YEAR OR
THE SHORTEST PERIOD ALLOWED BY LAW. Some states da
not allow limitations an how long an mphad warmanty lasts, 50
the abovie mitations or exclusions may not apply to you. This
warranty gives you spacific nghts, and you may also have other
rights, which vary from stals to stata.

LIMITATION OF REMEDIES

YOUR SOLE AND EXCLUSIVE REMEDY 1S PRODUCT HEPAIR,
PROOUCT REFLACEMENT, OR HEFLIND OF THE FURCHASE
PRICE AT SAMSUNG'S OPTION, AS FROVIDED IN THIS
LIMITED WARRAMTY. SAMSUNG SHALL NOT BE LIABLE FOR
SPECIAL, INGIDENTAL OF CONSEQUENTIAL DAMAGES,
INCLUDING BUT NOT LIMITED TO TIME WAY FROM WORK,
HOTELS AND/GR RESTAURANT MEALS, REMODELING
EXPEMSES, LOSS OF REVENUE OR PROFITS, FAILLIRE TO
REALIZE SAVINGS OR OTHER EENEFITS REGARDLESS OF
THE LEGAL THECRY ON WHICH THE GLAIM IS BASED, AND
EVEN IF SAMESUNG HAS BEEM AOVISED OF THE POSSIBILITY
GF SUCH DAMAGES. Same statas do not aliow exclusion or
limitation of incidental or consagquential damages, so the abowve
limitations or exclusans may not apply to you. This warranty gives
you specific ights, and you may also have othear rights, which
wvary from state (o stata.

SAMSUNG does not warran! unintarmeptad ar arror-fraa operation
of the praduct. No warranty or guaaniee given by any other
parsan, firm, or corpoation with respect to this praduct shall be
binding oo SAMSUNG.

To oblan warranty sarice, plase contact SAMSLING at:
Samsunyg Electranics Amerca, Inc,

BE Challenger Road

Ridgefiald Park, M O7EED

1-B00-SAMSUNG (726-7864) and
www.samsung.com/us/support
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SAMSUNG OVER-THE-RANGE (OTR)
MICROWAVE OVEN

Limited warranty to original purchaser

This SAMSUNG brand product, a& supphad and distributed by
Samsung Electranics Canada, Inc. (SAMBUNG) and daliverad
naw, in the orginal carton o the eriginal consumer purchaser,
s warranied by SAMSUNG against manulactunng defacts in
materials and workmanshie for g brmited warranty. penod of;

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

Samsung will charge a repair fea for replacing an accessory

or rapairing a cosmatic dalect il the damage to the unil andior
damage o ar loss of tha accassory was caused by the custamer.
Itarms this stipulation covers includs:

- & Dented, Scratched, of Brokan Door, Handis, Out-Panel. or
Gantral Pane!

- & Broken ar missing Tray, Guida Roller, Couplar, Fitter, or Wire
Rask

Usar Replaceabls Paris may be sant to the custamar for unit
repar. i necessary, a Service Engineer can be dispatchad ta
perfarrm Servica.

This limitad warranly bagins on the original date of purchase, and
l& vabd only on products purchazed and usad in the Canada. To
receive warmnty sendce, tha purcheser must contact SAMSUNG
for prablam detarmination and service procedurss. Warranty
service can only be parformed by a SAMSUNG authorized sandice
cantar. Tha original dated bill of sale must ba prasentad upon
reduast as proot of purchiase 1o SAMSUNG or SAMSUNG's
authorized service cantar,

SAMEUNG will repair ar replace this product, at our optian and at
no chargs as stipulatad harain, with new or reconditionad parts
or products it found fo be defeative during the limitad warranty
period spesified above. All raplaced parts and products bacomea
the property of SAMSUNG and must be retemad to SAMSUNG.
Replacament parts and products assumea fhe mmaining original
warranty, or ninety (90} days. whichewar is longer.

In-homea servica will be provided during the warranty labor period
subject (o availability within the sonbguouws Canada. In-home
service is not availabbs in all arsas. To receive in-hame servics,
the product must be unobstructed and accassbls o service
persormel. I during in-home sarvice regair can nol be completad,
it may ba necessary 10 ramove, rapair and ratum the product.

If in-home service is unavaiable, SAMSUNG may alect, at our
option. to provide for transportation of cur choica toand from a
SAMSUNG authorized service centar. Otharwisa, trangporation
to and fraom the SAMSUNG authorized service cantar is tha
responsibllity of the purchaser.

This imilad warranty covers manulacturing defacts in materials
and workmanship enceuntered in nomal, noncammercial use of
this product and shall not apply to the follewing, inchading, bul
not fimitad 4o: damage which ocours in shipmient; dalivery and
instaflation; apploations and usas for which this product was not
Intanded; altered product or serial numbars; cosmetic damags
or extarior finish; accidents, abuse, neghect, fira, watar, lightning
or ather acts of nature; use of products, aquipment, systams,
utilities, services, parts, supplies, acoessores, applications;
instalations, repairs, axtemal widng. or connectors not suppliad
or authorizad by SAMSUNG which damaga this product or rasult

in sarvice problems; meomect alectrical ine voltage, luctuations
and surges: customer adjustmants and failure o follow
operating instructions, sleaning, maintenanca and anaeonmental
Instructions that are ooverad and presaribed in the instraction
book; problams caused by pest infestations, and cvarheating or
ovarsaoking by user, glass tray or tumitable; reduced magnetron
power cutpul related to normal aging. SAMSUNG dosas not
woarrast unintarrupted or arrdr-free oparation of the product.

THERE ARE NO EXPRESS WARRANTIES OTHER THAMN
THOSE LISTED AND DESCRIBED ABOVE, AND NO
WARRANTIES WHETHER EXPRESS OR IMPLIED, INCLUDIMNG,
BLUT NOT LIMITED TO, ANY IMPLIED WARRANTIES OF
MERCHANTABILITY OF FITNESS FOR A PARTICULAR
FURPOSE, SHALL APPLY AFTER THE EXFRESS WARRANTY
PERIODS STATED ABOVE, AND NO OTHER EXPRESS
WARRANTY OR GUARANTY GIVEN BY ANY PERSOM, FIRM
CR CORPORATION WITH RESPECT TO THIS PRODUCT
SHALL BE BINDING ON SAMEUNG. SAMEUMG SHALL NOT
BE LIABLE FOR LOSS OF REVENLE OR PROFITS, FAILURE

TO AEALIZE SAVINGS OR OTHER BENEFITS. OR ANY OTHER
SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES
CALISED 8Y THE USE, MISUSE OR INABILITY TO USE THIS
PRODUGT, AEGARDLESS OF THE LEGAL THECORY ON WHICH
THE CLAIM |5 BASED, AND EVEN IF SAMSUNG HAS BEEN
ADVISED DF THE POSSIBILITY OF SUCH DAMAGES. NOR
SHALL RECOVERY OF ANY KIND AGAINST SAMSUNG BE
GREATER IN AMOUNT THAN THE PURCHASE PRICE OF THE
FRODUCT SOLD BY SAMEUNG AND CAUSING THE ALLEGED
CAMAGE. WITHOUT LIMITING THE FOREGOING, PURCHASER
ASSUMES ALL RISK AND LIABILITY FOR LOSS, DAMAGE OR
INJURY TO PURCHASER AND PURCHASER'S PROFERTY AND
TO OTHERS AND THEIR PROPERTY ARISING OUT OF THE
USE, MISUSE OR INABILITY TO USE THIS PRODUCT SOLG BY
SAMEUNG NOT CAUSED DIRECTLY BY THE NEGLIGENCE OF
SAMSUNG. THIS LIMITED WARRANTY SHALL NOT EXTEND
TO ANYONE OTHER THAN THE ORIGINAL PURCHASER OF
THIS PRODUCT, |15 NONTRANSFERABLE AND STATES YOUR
EXCLUSNE REMEDY.
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Bomea provincas or lerritorias may or may not allow imitations on
heowr bang an implied warranty lasts, or fhe axciusion or limitation
of neidental or consaquantial damages . sa the abave limitatons
or exclusions may not apply 1o you, The wamanty gives you
speaific kgal rights, and you may alza have other rights which
vary from state to state.

To obtain waranty sarvice, please contact SAMSUNG at:
1-800-SAMSUNG (726-7864) or
www.samsung.com/ca/support (English)
www.samsung.com/ca_fr/support (French)
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E E Sean the OF code” or visil
WM. SEMELNG.COM/SpSEn

r o wiee caur heloful

How-to Videos and Live Shows

E ‘Requires reader to be instalied

on your smartphone

St dus il o yrarphare

Please be advised that the Samsung warmranty does NOT cover service calls to explain product operation,
correct impraper installation, or perform nommal cleaning or maintenance.

QUESTIONS OR COMMENTS?

COUNTRY CALL OR VISIT US ONLINE AT
Us.A i ol o i TS fs
Gt E trewiios 1-BO0-SAMSUNG (T26-T864) W samsung.com/us/support
CANADA 1-800-SAMSLUNG (726-7864) www:san@Lﬂlg.coﬂ;a‘caﬁs}u.ppL?n (Englishy
wiw.samsung.com/ca_fr/support (French)




