FX710BGS
FX510BGS
NX583GOVBSR

' NX583G0VBBB
NX583GOVBWW

Free-Standing Gé
—ange

user manual

Planet 100 %

Flr ¢ Recycled Paper

imagine the possibilities S
Thank you for purchasing this Samsung product.

Ta receive more complete service, please register
your product at

WWW.samsung.com/register
1-B00-SAMSUNG (726-7864)

ousinng

1211mm:m71ms1um.wmamm,a@ 1 TR2014 1244:56 |




| ] 4+ [ |
features of your new
range

Enhanced conveniance, Belter cooking. Easy mainienance, Your new gas
range has been designed to bring you these benafits and rmora,

* Bigger is better
With a capacity of 5.8 cubic feet, your new range has more space than
many other leading brands in the United States and Canadian markets.
This means greater corvenience for you when cooking for the holidays or
when entertaining.

* A cooktop with 5 burners

Power bumers, simmer burmers, as well as a center oval burner provide
flexible cooktop heat for a vanety of cookwara.

Thier center oval burner providas even heating over large areas. so it is
perfect for gnddie cookdng.

2 features of your new range
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important satety
Nstructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE

Al electrical and gas equipment with moving parts can be dangerous. Please read the
Important safety instructions for this applance in this manual. The instructions must ba
followed to minimize the risk of injury, death, or property damage.

Save this manual. Please Do Not Discard,

SAFETY SYMBOLS

What the icons and signs in this user manual mean:

A

WARNING

Means that death or serious personal injury is & risk,

SNOILONHLSNI ALIJVS LNVLHOdWI

A

CAUTION

Means that there is a potential risk for personal injury or
property damage.

A

CAUTION

To reduce the nisk of fire, explosion, electric shock, or
personal Injury when using your gas range, follow these basic
safety precautions:

Do NOT atternpt,

Do NOT disassemble.

Do NOT touch.

Follow directions explicitly.

Unplug the power card from the electncal outlst,

Make sure the range is plugged into an earth grounded
electrical outiet to prevent electric shock, An outlet equipped
with & Ground Fault Interrupter (GF) s highly recommendsd.

Call the service center for help. see page 80.

S0 6B Wwz®

Mate

These waming icons are here to prevent injury o you and others.
Fiease abserve thermn explicithy.
Do not discard this manual, Please kesp it in a safe place for tuture reference.

important safety instructions 3
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& If the: imstructions. in this manual are not followed exactly, a fire or explosion
manka gy resull, causing death, personal injury, or property damage.

- Do not store or use gasoling or other flammable vapors and liguids in the
vicinily of this or any other appliance,

= WHAT TO DO IF YU SMELL GAS:

DO NOT try to light any appliance.

DO NOT touch any electrical switch.

DO NOT use any phone in your bullding.
* |mmediately call your gas supplier frormra neighbor's phone. Follow the

gas supplier's instructions.

® |f you cannot reach your gas supplier, call the firg department.

= Instaliation and service must be performed by a qualified installer, service
agency, or the gas supplier.

ANTI-TIP DEVICE
4 WARNING

ALL RANGES CAN TIP, RESULTIONG IN PERSONAL

& INJURY. a5

TIPPING RANGES CAN CAUSE BURNS FROM SPILLS,
PERSOMNAL INJURY, AND/OR DEATH.

INSTALL AND CHECK THE ANTI-TIP BRACKET
FOLLOWING THE INSTRUCTIONS AND TEMPLATE
SUPPLIED WITH THE BRACKET.

To prevent accidental tipping of the range, atlach an approved anti-lip device
to the flocr. (See Installing the Anti-Tip Device in the Installation Instructions.)
Check for proper instaliation by carafully tipping the ranges forward. The anti-tip
device should engage and prevent the range from tipping over.

If the range is pulled out awsay from the wall for any réason, make sure the anti-
tip device is reengaged after the range has been pushed back into place.

Follow the installation instructions found in the Instaliation Manual, Failure to
follow these instructions can result in death, senous personal injury, and / or
property damage.

4 important safety instructions
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IMPORTANT SAFETY
PRECAUTIONS

Foliow basic precautions when instaling and using this rznge to reduce the sk
swant of firg, efectrical shack, injury, or death to persons, Including:

Installation and Service
This range must be properly located and installed in accordance with the
@ Installation instructions before it Is used.

Professional installation is strongly recommended.

Due to the size and weight of the range, it is highly recommended that twa or
more pecple move or install this appliance.

All ranges can tip over and cause severs injunies. Install the anti-tip device
packed with this range following the instructions found in the Instaliation
Instructions,

Mever try to repair or replace this appliance on your own unless it is spacifically
recommended in this manual. This appliance should be serviced only by a
gualified servios tachnician,

SNOLLONYLSNI ALIHVS LNYLIHOdNI

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

@ Properly remove or destroy the packaging materials after the apphance is :@,
unpacked,

Electrical/Mechanical
Unplug or disconnect power before senvicing.

Da not tamper with the controls,

74D

Girates and griddies if equipped) are heavy, They can be dangerous il dropped.

The inner portion of the split oven rack (if equipped) could drop down
acoidentally if ot assembled properly. Place the inner rack in the proper
position within the outer rack,

Ahways position the oven racks at the same level on each cavity side. Uneven
racks could cause food to slide to the lower side, posing a risk of bums.

important safety instructions _5
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(D)

Danger to Children

Do not store any object of interest to children on the cooktop or backguard

af the range. Children climbing on the range to reach items could be kiled or
seripusly injured.

The inner rack of the Split Rack can be dropped if it s not assembled property.
Place the Inner rack in the proper place an the Outer rack. Always insert the
rack or spht rack assembly (if equipped) an the samea level of the oven cavity
side.

Kesep children away fram the door whien opening o closing it as they may
burmp themsetves on the door or catch their fingers in the door.

Kesp all packaging matenals out of reach of children. Children may play with
thern. Failure to dispose of plastic bags could result in suffecation.

Do not leave children alone or unattended in an area where a range is in use,
Trey should never be allowed to sit or stand on any part of 2 range,

Do not let little chikdren touch the range.

The cooktop grates and griddle (it equipped) are heavy and presents a risk of
injury if dropped on a foot. Teach children ot to louch or play with grates or
griddle.

Teach children not to touch or play with the controls or any part of the range.

W recommend you dtilize the control / door lockout feature to reduce the risk
of mis-use by children, :@,
Before disposing of the range, cut off the power cord to prevent it fram being
connected to a power source. Remove the door 1o prevent children and
animals from getting trapped.

Fire

Do not touch oven burners, drawer burmers, or intenor surfaces of the owven
during ar immediately after cooking. Cooking surfaces, grates, cooklop bumers
and caps, as wel as oven walls may be hot even though they are dark in color.
Interior oven surfaces can become hot encugh to cause bums. During and
after use, do not touch or let clothing or other flammatile materials contact
aven burners, drawer burners, or interior surfaces of the oven until they have
had sufficient time to coal.

Do not let a pot holder touch a hot heating element. Do not use a towel or
other bulky cloth as a pot holder,

Do not use your range to heat unopened food containers or to dry wet items or
clothing.

Kesp ovens vent ducts unobstructed. Clean vents frequently to avoid grease
buildup. See page 55, There can be slight popping sound during oven cooking.
This sound may ocour during the normal oven burner eycling, when the oven
trner flame is extinguished.

6_ important safety instructions
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8 Mewver use your range for any purposes but cooking. Doing so could result in
carbon manaxide poisoning and/or overheating of the oven,

Do not wear loose-fitting or hanging garments while using this appliance.

DO NOT STORE OR USE combwstible rmaterials, gasoling, or other flarmmabile
vapars or liguids in the vicinity of this appliance. See "WHAT TO DO IF ¥OU
SMELL GAS" under the Gas Wamings.

Do not pour water into the cooktop well while cleaning the cooktop. This could
lesk down into the range gas and electrical systems creating a risk of electrical
shoek or high levels of Carbon Monoxide, due to corrasion of the gas valves or

ports.

Do not use water on a grease fire. Watar might cause a grease fire 10 explode,
spreading the fire and creating a larger fire and health hazard. To put out a
grease firg, turn off the haat saurce and smother the fire with tight-fitting bid or
use a mulipurpess dry chemical or foam-type fire extinguisher.

Mever leave surface units unattended at high heat settings, Bollovers cause
srnoke, and greasy spillovers could (gnite.

Do rot use a flame o check for gas leaks. Instead, use a brush to spread a
soapy water mixture around the area you are checking. If there s a gas leak,
you will see small bubbles in the soapy water mixture at the paint of the leak.

SNOLLONHLSNI ALISYS LNVIHOJINI

Do not place portable appliances, or any other abject other than cookware on

g the cooktop. Damage or fire cauld oecur if the cooktop i hot, e
Do not attempt to operate this appliance if it is damaged, malfunctioning, or
has missing or broken parts.

Mever place plastic, paper, or other items that could meltt or burn near the oven
wents or any of the surface bumears,

If the seff-clean mode malfunctions, turn the oven off and disconnect the power
supply. Refer to pages 77 and 78 to contact a qualified service technician.

There can be shight popping sound during oven cooking.

Steam and Vapors
Use care when opening the oven door. Let hot air or steam escape before
ramoving or placing food ina hot oven.

Use anty dry pat holders. Putting moist or damp pot holders an hot surfaces
may result i bums from stearm,

important safety instructions 7
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Surface Burmer Warnings

The bumer spresder can be blocked by food or dust. Clean the spreader
if it appears blocked. If you clean the spreader with water, assembile it only
after it is completely dry. If the spreader is wet, it might prevent the burners
frearm igriting.

Do not pour water on the cookiop for cleaning. It can get inside the range
and cause the parts inside to rust.

Orily ignite the cooktop burmers with the burner caps in place. If the
burner caps are not in place, you can damags the controls or cause an
uriniended large or dangerous flame.

Heating of beverages can result in delayed eruptive boiiing. To prevent
defayved eruptive boiling, ALWAYE allow heated beverages to stand at least
20 seconds after vou have tumed the burner off 5o that the emperature

in the liguid can stabilize. In the event of scalding, follow these FIRST AID
instructions:

= Immerse the scalded area in cold water for at l2ast 10 minutes

= Cover with clean, dry dressing

* Do not apply ary creams, ois or lotions

The ‘Spark mark’ on tha Dual bumer spreader must be placed beside the
electrode whan it is assembled 1o prevent an abnormal flame.

After turning on a surface bumer, check to make sure that the burner has
Ignited. Adjust the level of the fame by turning the bumer knot.

Whean you set a bumer to simmer, do not tum the burner knob quickly.
Wateh the flarme to make sure il stays on.

B_ important safety instructions

121‘IOB_HE:FX?WBGS.F}CSWEGS.N!B&SGD\GJJWM,EH.@ a

TR0 124457



L EEEn % . =

GAS WARNINGS

& If the instructions in this manual are not followed exactly, a fire or explosion
=Nt may resull, causing death, personal injury, or property damage,

If you smell gas:

1. Close the valve and do not use the range.

2. DO NOT light a match, candle, or cigarette.

3. DO NOT turm on any gas or electric appliances.

4. DO NOT touch any electrical switches or plug a power cord into an outlet.

5. DO NOT use any phone in your building.

8. Ciear the noom, building, or area of all occupants.

7. Immediately call your gas supplier from a nesghbor's phone. Follow the gas
supplier's instructions,

8. If you cannol reach your gas supplier, call the fire department.

Read instructions completely and carefully.

@ Instailation of this range must conform with local codes or, In the absence of
local codes, with the National Fusl Gas Code, ANSI Z223.1/NFPA.S4, latest
adition. In Canada, nstallation must conform with the current Matural Gas
Installation Code, CAN/CGA-B149.1, or the curment Propane Installation Code,

@ CANCGEA-B149.2, and with local codes where applicable, This range has 5@_
been design-certified by ETL accarding 1o ANS| 2211, [atest adition, and 1
Canadian Gas Association according to CAN/CGA-1.1, latest edition.

SNOLLONHLSNI ALISYS LNVIHOJINI

Do nat install this range in a place which is exposed to a strong draft.

Installation and service must be performed by a gualfied nstaller, service
agency, or gas supplier.

Have the installer show you the location of the gas shut-off valve and how 1o
shut it off.
Atways use NEW flexible connectors when instaling a gas appliance. Newver
reuse old flexible connectors, The use of old flexible connectors can cause gas
leaks and persanal injury,

8 Mewver use this appliance as a space heater to heat or warm the room. Doing
50 may result in carbon monoxide polsoning and overheating of the oven.

Mewver black the oven vents (air openings), They provida the air inlst and
exhaust that are necessary for the oven to operate propery with correct
combustion.

important safety instructions 9
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STATE OF CALIFORNIA
PROPOSITION 65 WARNINGS

WARNING: This product contains chemicals known to the State of California
wamnea 10 caUsE cancer and reproductive toxicity

Gas appliances can cause low-level exposure to Proposition 65 listed
substarnces, including but not limited to, benzene, carbon monoxide,
formaldahyde and soot, substances rasulting from the incomplete combustion
of natural gas or LP fuels.

IN THE 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, you must use the T-handle type.

Multiple flexible gas lines must not be connectad in series.

10_ important safety instructions
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A ELECTRICAL WARNINGS

Camply with the following electrical instructions and requirermenits to avoid
death, personal injury from electric shock, and/or property damage from fire:

-y

. Plug into a grounded 3-prang outlet.
2. DO NCT remowve the ground prong.
3. DO MNOT use an adapter,

4. MNEVER use an extension cord.

@ Use a dedicated 120-volt, 60-Hz, 20-amp, AC, fused electrical circuit for this
appliance. A time-delay fuse or circult breaker is recommended. DO NOT plug
more than one appliance into this circuit.

The range is supplied with a 3-pronged grounded plug. This cord MUST be
plegged into & mating, grounded 3-prong outlet that meets all local codes and
ardimances. If you are unsure your electrical cutlet is property grounded, have it
checked by a lcensed electrician,

If codes permit the use of a separate ground wire, we recammend that a
gualified slectrician determine the proper path for this ground wire,

SNOLLONYLSNI ALIHVS LNYLIHOdNI

Electrical service to the range must conform to local codes. Barnng local
codes, it should meet the latest ANSINFRA Mo, 70 - Latest Revision (for the
U.5.) or the Canadian Electrical Code CSA G221 - Latest Revisions. 5@

It is the personal responsibility of the appliance owner to provide the correct
electrical senvice for this applance.

& MNEVER cannect the ground wire to plastic plumbing lines, gas lines, or hot
water pipes.

O3 MOT madity the plug provided with the appliance.
DO NOT put a fuse in & neutral or ground circud,

important safety instructions _11
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GROUNDING INSTRUCTIONS

E] Grounding a range with a cord cornection:

This apphiance must be Earth graunded. In the event of a malfunction or
breakdown, grounding will reduce the risk of electrical shock by providing a
path for the electric curent. This appliance is equipped with a cord having a
grounding plug. The plug must be firmly plugged inta an outlet that (s propery
installed and grounded in accordance with the local codes and ordinances.

Improper connection of the grounding plug can result in a risk of electric shock.
wanne  Check with a qualified electrician if you are not sure whether the appliance i
praperly groundec.

8 MEVER modity the plug provided with the apphliance. If it does not fit tha
existing outlat, have a gualified electrician install a proper outlet.

INSTALLATION WARNINGS

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

@ Be sure your range is corectly 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 utiize LP gas, the installer must replace the 5 surface burner orifices
and 2 oven orfices with the provided LP arifice set, and reverse the GPR
adapter.

These adjustrments must be made by a qualfied service techrician in
wanba - gocordance with the manufacturer’s instructions and all codes and
regquirements of the authanty having junsdiction. Failure to follow these
instructions could resull in serious injury or property damage, The qualified
agenacy performing this work assumes the gas conversion responsibility.

E Do ot attempt o repair or replace any part of your range unless it s
speciically recommended in this manual. All other service should be referred to
a qualified technicin,

@ This appliance must be properly grounded. Plug your ranges into a 120-
vall grounded outlet that is only used for this appliance. Do not remove the
grourding (third) prong from the plug. Firmby plug the power cord into the wall
cutlet. If you are niot sure your electrical outlet is grounded, it is your parsonal
responshility and abligation to have a properdy grounded, three-prong outlet
instalted in accordance with local and national codes. Do not use & damaged
power plug or loose wall cutiet. Do not use an extension cord with this
appliance. In addition, do not use an adapter or otherwise defeat the grounding
plug. If you do not have a proper outlst or have any doubts about the outiet,
consult a icensed electrician,

12_ important safety instructions
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@ Locate the range out of kitchen traffic paths and drafty locations to prevent
poor air cireulation,

This appliance should be positioned so that the power plug is easily accessible.

Da not install in an area exposed to dripping water or outside weather
canditions.

Remove all packaging materials from the range befors operating it. Thase
matariale can Ignite, causing smoke and/or fire damaga.

Install this appliance on a level and hard foor that can support its waight,
Synthetic flooring, like Inoleurn, must withstand 180 °F (82 “C) temperatures
without shrinking, warping, or discolaring. Mever install the range directly over
intenor kitchen carpeting unless a sheet of 0.25-inch plywood or a similar
insulator |s placed bebween the range and carpeting.

8 Mewver block the vents (air openings) of the range. They provide the air indet and

exhaust necessary for the range to operate properly with corect combustion.
Alr opernings are located behind the range, under the oven control panel, at
the top and bottom af the oven door, and under the lower warming or storage
drawer,

SNOLLONHLSNI ALISYS LNVIHOJINI

Large scratches on or sharp blows to the door glass can cause the glass
to break or shatter.

@ Make sure the wall coverings around the range can withstand heat, up to 200 °F
@ {93 *C), penerated by the range. 5@

Avoid placing cabinets above the range. This reduces the hazard caused by
reaching over the open flames of operating burners.

Do not put any combustible materal or iterns around the range.

If cabinets are placed above the range, allow & minimum clearance of 40
in (102 cm) between the cooking surface and the bottom of unprotected
cabinets,

Install a ventilation hood or an extemally vented Over The Range Microwave
Owven over the range cooktop that is as wide as the range, centersd aver
the range, and projects forward beyond the front of the cabinets. See the
Installation instructions

Remave all tape and packaging. Make sure the bumers are properly seated
and leval,

Remave any accessories from the oven and/or lower drawer,
Check to maks sure no range parts have come looses during shipping.

important safety instructions _13
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SURFACE BURNER WARNINGS

& Follow basic precautions when instaling and using this range to reduce the nisk
wemn of fire, electrical shock, Injury, or desth o persons, including:

Use proper pan sizes. Avoid pans that are unstable or warped. Select
cockware havirg flal bottoms large enough 1o cover the burner grates. To
avoid spillovers, make sure cookwars is lange enough to contain your food.
This will save cleaning time and pravent hazardous accumulations of food,
sines heavy spatterng or spillovers left on the range can ignite. Use pans with
handles that can be easily grasped and remain cool.

Do not use pots or pans larger than the grate on a grate. Using pols or pans
larger than a grate may cause the pots or pans lo discolor or deform. It can
also cause units or the wall around the grate to ignite and may generate excess
carbon manoxide.

Always use the LITE position when igniting the top burners. Make sure the
burners have ignited.

It igniticn fails, turn the knab to Off and wait until the gas already emitted has
dissipated. If you keep the kneb in the LITE position without proper ignition, the
ermitted gas might cause an explosion.

S Mever leave the surface bumers unattended at HIGH fHlame settings. Baoilovers
@ cause smoking, and greasy spillovers can Ignite. _@

Stard away from the range when frying.

@ Adpist the top burmer flame size so it does not extend beyond the edge of the
cockware, Flames that extend past coolkware edges can be hazardous.

To decrease spattering when cooking foods with [ots of liquid, such as meat
sauce or stew, adjust the the flame to low and stir frequently.

Onby use dry pot holders, Pot holders with moisture in them can release steam
and cause burns if they come in contact with hot surfaces.

Keep pot holders away from open flames wiven lifting cookware. Never use a
towel or bulky cloth in place of a pot holder,

Keep all plastic away from the surface burmers or any open fiame.
When using glass coclware, make sure it is designed for top-of-range cooking.

Always maks sure cookware handies are tumed 1o the side ar rear of the
cooktop, but not over other surface burmears. This will minimize the chance of
burns, spillovers, and the igniticn of lammable matenals that can be caused (f
pots or pans are bumped accidenthy.

Do not wear loose or hanging garments when using the range. They could
ignite and burm you if they touch a surface bumer,

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

14_ important safety instructions
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@ Always heat frying cils slowly, and watch as they heat, If you are fing foods

at high heat, carefully watch during the cooking process. If a combination of
fats or oils are to be used dunng frving, they need to be stired together before
heating.

Use a desp fryer thermometer whenever possible. This prevents overheating
the fryer beyond the smoking poirt.

Use as little oil as possible for shallow or deep-fat frying. Using too much ail
can cause spillovers when food Is added.

Items should always be removed from the cooktop when they are done
caoking.

Mever leave plastic items on the cooktop. Hot air from the vent can melt or
ignite: plastic terms or causa a building up of dangerous pressure in closad
plastic containers,

This cookiop is not designed to flame foods or cook with & wok or wok ring
attachment. if foods are flamed, they should only be flamed under a ventilation
hood that is on.

Always make sure foods being fried are thawed and dned. Maoisture of any kind
can cause hot fat to bubble up and over the sides of the pan.
E Mever move a pan or deep-fat fryer full of hot fat. Always let it coal before
meving.
@ @ Always make sure the controls are OFF and the grates are cool before you f@r
ramove them to prevent any possibility of burning.
8 If the range is located near a window, NEVER hang long curtains or paper

blinds on that window. They could blow over the surface bumers and ignite,
causing & fire hazard,

SNOLLONHLSNI ALISYS LNVIHOJINI

Grease is flammable and should be handled very carefully. Never try to
extinguish a grease fire with water.

If you smell gas, tum off the gas to the range and call a qualified service
technician, NEVER use an open flame to locate a leak.

Always tum off the surface bumer controls betore removing cookware. Al
surface bumer controds should be turned CFF when you are not cooking.

Always turm the burmers off before you go to sleep or go out.

important safety instructions _15
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OVEN WARNINGS

MNEVER cover any holes or passages in the bottam oven cover. NEVER cover

weaming g1 enitire oven rack with aluminum foil or like material, Covering the: bottorm
cover and/or racks blocks aiflow through the oven and could cause carbon
monexide poisoning.

Do not use aluminum fail ar foil liners armewhere in the oven, Misuse traps heat
and could eause a fre hazard or damage the range.

Ahways follow the manufacturer's directions when using cocking or roasting
bags in the oven.

DO NOT clean the door gasket. The door gasket 15 essential for 8 good seal.
Care should be taken not to darmage or move the gasket.

Do not strike the oven glass, Do not spray water onto the oven glass when the
oven s onor just after vou have tumead the oven off.

=

Stand away from the range when opening the door of a hot overs The
escaping hot air and steam can cause burns.,

Do not use the oven for storage. Stored items can be damaged or ignite.

Kesp the oven free from greass buldup.

CIR|

Reposition oven racks only when the oven is cool to prevent buming ar

@ parsonal mjuny. :@,

Do not heat unopenad containers. Pressure in the contaner could build up,
resulting in an explosion and/or parsonal injury,

Cnly use glass cookware that s recommended for use in gas ovens.

® J

This prevents fire flare-ups from stored grease buildup.
Dz not biroll meat 1o close to the bumer flame, Trm excess fal from meat
before cocking. Meat fat can ignite, causing a fire hazard.

If a grease fire should occur in the oven, tum off the oven by pressing the
Clear/Off pad. Keep the oven door closed to put out the fire.

Alvways bake and/or broil with the oven door closed. Broiling with the door
partialy or fully open can damage the surface burner contral knobs and even
the kitchen counter.

®

Keep the appliance area clear and free from combustible materials, gasoling,
and other flammable vapors and liquids.

Do not use the oven to dry paper, clothes, etc. Such iterms might catch fire i
overhasted,

v

16_ important safety instructions
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ELECTRIC WARMING DRAWER
OR LOWER STORAGE DRAWER
WARNINGS

The warming drawer is designed to keep hot cooked foods at sening
temperature, Always start with hot food, Cold or room-tempearature foods
cannot be heated, wammed, or cocked in the warming drawer.

H Do not touch the intenor drawer surface ar heating element. These surfaces
may be hot and could bum you.

Ei Use care when gpening the drawer. Escaping hot air and/or steam can cause
burms or personal injury.

Do ot wse aluminurm toll to ling the lower drawer, Aluminum fod will trap beat
ard alter the warming perfarmance of the drawer. It could also damage the
Interior finish.

Mever use the lower/warming drawer in the upper oven. Never put the lower!
warming drawer in the upper oven during a self-cleaning cycle.

SNOLLONYLSNI ALIIVS LNVLIHOdWI

Mewver leave jars or cans of fat drippings in or near the lower drawer,

Do not leave or store paper products, plastics, canned food, or combustible
@ rmaterials in the drawer. Do not use the drawer to dry newspapers. They could @
Ignite. Plastic terms could melt,

important safety instructions _17
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SELF-CLEANING OVEN WARNINGS

& Follow basic precautions when installing and using this ranga to reduce the risk
makes of fire, electrical shock, injury, or death to persons, including:

S Do not leave children unaltended rear the range during a sel-cleaning cycle.
The outside surfaces of the range get hot encugh to bum if touched.

Stand away from the range when opening the oven door after a seff-cleaning
cycle. The aven will e VERY HOT and the sscaping ol air and steam can
cause burms,

Rermove all racks and other utensils from the oven before starting a sell clean
cycle. The oven racks may become damaged, and foreign objects could ignite
IF fesft within the oven cavity,

Wipe off any excess spillage before using the self-cleaning operation,
Remove all cookware, oven probes; and any aluminum fol betore using the
self-cleaning operation.

Mever self-clean with the lower drawer or drawer pan placed in the oven.

If thie self-cleaning operation malfunctions, tum off the oven, disconnect the
power supply, and contact a qualified service technician.

Do not use oven cleanars. Commercial oven cleaners ar aven liners should "
MNEVER be used in or around any part of the aven, Residue from oven cleanars “@'
will damage the inside of the oven during 2 self-cleaning operation.

4 (TR

Mickel oven shelves should be removed from the oven during a seli-cleaning
cycle: Porcelain-coated oven shelves may be cleaned in the oven during a seif-
cleaning oyele.

PROPER COOKING OF MEAT AND
POULTRY

@ Make sure all meat and poultry is cooked thoroughly, Meat should always be

cooked to an inlemal temperature of 160 *F (71 *C). Poultry should always be
cooked to an intemal temperatures of 180 °F (82 *C). Cooking these foods to
these minimally safe temperatures can help protect you and your family from
food bourne llinesses.

(#)

SAVE THESE INSTRUCTIONS

18_ important safety instructions
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iNtroducing your new

range

OVERVIEW

MODEL FX710BGS
COOKTOP COMPONENTS
Heavy duly, continuous cast grates

- * Left burmer gaie

- " Center bumer grate

- * Right burner grete

nata: the kedt and right grates can be
used merchangesbly.

* Cooktop burner caps

Cooktop burnera

GCooktop burner heads (5
Cooktop bumer cups [5)
{not shown urder bumess|
Electrodes (5}

{not-ahown under bumess|

" Gooktop burner conirol knoba [5)

- Left-frond burmer control
@ - Lett-raar bormer cantrol

- Canbar bumer contaol

- Right-rear bumer control

- Right-front bumer controd

OVEM COMPONENTS
“ Owen racks (2)

Spilit rack (1)

(as equipped)
Remaovable oven floor

Remavable oven door

OVEMN COMPOMENTS
Owen rack position guide

,—_l Broll oven burner
o I |
i

"-_"—'Jv
o 1+ Oven light (1)

+ Convection fan (1)

Bake oven burner

Gonvection heater (not ahown)

——IDISPLAY a
L QVEN VENT
{oentanad Lnder-owen

cantral pansl)

ARMING DRAWER COMPONENTS
Removable warming drawer (1)
Full-extenabon roller guide ralls (2)
Electric heating element
(ot sho unoer drewwen)

o

ADJUSTABLE LEVELING LEGS (4)
{nat &)
ANTI-TIP BRACKET KIT {1)

If you need an accessory marked with a *, you can buy it from the Samsung

Contact Center (1-800-726-7864).

20 _ introducing your new range
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MODEL FX510BGS, NX583GOVBSR, NX583GOVEBEB, NX583GOVBWW

CODKTOP COMPONENTS
Heavy-duty continucus cast grates. —
- "Laftburnar grate

- "Center bumer grate bl | i 3
- "Right bumner geate i A -
- »

“Cooklop bumer caps |

Cookiop bumers t

Nzt showm under dumears)

Cookiop bumer heads {(5)
Caokiop burmer oups (5]
Inot ghown under burmers)
Electrodes [5)

"Cookiop bumer control knobs {5)
- Left-fnont burmear control

- Lett-rear bumer contral

- Center bumer control

- Rlight-rear bumer contral

- Fight-frant bumese cantood

DISPLAY

— OWEN WENT
[zentsrad under oven
controi panal|

JONYH M3N HNOA DNIDNACHLNI

@ OVEN COMPONENTS
“Oven racks (2)

Aemovable oven bottom

Removahle oven door

STORAGE DRAWER COMPONENTS
Remaovable Storage drawer (1)

OVEN COMPONENTS
COwen rack position guide

Broil oven burmer

[
s *Oven light (1) i

Convection fan {1
0 ADJUSTABLE LEVELING LEGS (4)

(nest showen)
ANTI-TIP BRACKET KIT {1)

Bake oven burner

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

introducing your new range 21
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surface cooking

BEFORE USING THE SURFACE BURNERS, make sure to foliow all the safety
wimimia WAMINGS and precautions listed on page 8. Failure to do so could result in product
damage, persenal Injury, and/or death,

LIGHTING A GAS SURFACE BUBNER

Make sure all surface burmers are positioned and

assambled properhy,

1. PFush In and tum the cantral knob o the LITE
pasition. You will hear a "clicking” sound
Indicating the electronic ignition systermn is
working properhy.

2. After the surface burner lights, tum the control
knob to adjust the power setting of the surface

burner and tum off the electronic ignition
system,

We highly recomimend using the left rear side burner for simmening tomato sauce
and right rear side burner for melting chocolate

MANUALLY LIGHTING A GAS SURFACE BURNER

If a power failure occurs, the surface burners can still be lit manually.

[£] Use extremne caution when manually lighting & surface bumer.

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

2. Push inand tum the control knob for that bumer o the LITE position,

3. After the burmer has lit, set the control krob and the bumer to the desired setting.

FLAME SIZE SELECTION

Flarmes larger than the bottom of the cookware will not resull in faster heating, but
wans COUM resull in a fire hazard and/or personal injury.

The flarmes on the burmers should always stay under the cookware, The flameas should
never extend beyond the bottom surface and/or up the sides of the cookwara.

Ahways watch the flames when adjusting the heat setting with the control knotds). The
flames should abways mateh the size of the cookware being used,

22 surface cooking
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GAS SURFACE BURNERS AND CONTROL KNOBS

Your gas rangs cooktop has five gas burmers: All sealad @ DENTER
cookiop burners are of an oper-port design to provide you

easy assembly and accurate and dependable operation. The @ @
different burner sizes ensure you have the proper heat source

far the desired cooking job.

The right rear side burmer provides precise cooking performance for deficate foods and
foods that require low heat for long cooking times. The nght rear side burner lets you use
the LO setting for & very low simimer setting,

The left rear side and center round burners are general-purpose burners that can
be used for most cooking. The HE to LO settings provids a wide range of cooking
temperatures to meet your cooking needs.

DNIMOOD IDVIHNS

The: nght and left front side burners provide maxmium output. These burners can also
be used as general-purpose bumers, but they are designed to provide guick heat to
large cookware. The right and left frant side burner spreads out the heat with a larger

circks of flames.
BURNER POSITION FUNCTION TYPE OF FOOD
RIGHT FRONT (RF) Cuick: heating Boilirg Food
RIGHT REAR (RR) Low simmering Chocolate, Casseroles,
@ Sauces ‘@E’
CENTER Using Griddie Fancakes, Hamburgers,
Fried Eggs. Hot
Sandwiches
LEFT FRONT (LF) Cilck heating Buoiling Food
LEFT REAR (LR) General heatng General Food
Loy simmering Tomate Sauce”,
Casseroles

* Tomato sauce needs to be stirred during the low simmeaning

This provides betler heat distribution for larger cockware (12 in [30.5 em)) or larger pots
and pans.

The center oval bumer can alse ba used for large pots and pans, but is designad to be
used with the center bumer grate and/or the center gnddle accessory (if equipped).
The oval burner also spreads out the heat more evenly over the large center cooking
ared.

Each surface burner has a control knob with settings frem Hi 1o LO.
They also have a LITE setting that is only used to light the flame. The
elsctronic ignition system sparks when the contral kneb is in the LITE
postion.

The surface burmer indicator next to the contral knob shows which
bumer the knob controls.

o

surface cooking 23
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COOKWARE USAGE

Using the correct cookware can prevent many problems, such as uneven cooking or
axtendad cooking times. Using the proper pans will reduce cooking times and cook food
g evenly, Look for the followirg pan characteristios:

*  [lat battom and straight sides.

= Tight-fitting lid.

« \Weight of handle does not tiit pan.
= PFan is well-balanced.

*  Pan size matches the amount of food being prepared and the size of the surdface
Burner.

« Made of material that conducts heat well.
* The pot/pan diameter matches the surface bumer flame diametar.

What your coockwars is made of determines how evenly and quickly heat is transferred
fram the surface bumer to the pan bottarn,

ALUMINUM: Excellent heat conductor. Some types of foad will cause the aluminum to
darken. (Anodized aluminum cookwarne resists staining and pitting:)

COPPER: Excelient heat conductor, but discolors easily.

STAINLESS STEEL: Slow heat conductor with uneven cooking results. |s durable, easy
to clean, and resists staining.

CAST-IRON: A poor conductor, but retains heat very well, Cooks evenly once cooking
temperature is reachad,

ENAMELWARE: Heating characteristics will vary depending on base material.

GLASS: Slow heat conductor. Glass cookware is designed for two usages —top-of-
range cooking or oven use. Only use cookware where it is designated to be used,

Do not place a small pan or pat with 2 bottom
diameter of about 6 Inches or less an the center
grate, Otherwise, it is likely that the pan or pot tips
avar. We highty recommend you to pace such a
small-sized pan or pot on the rear of both side grates.

CENTER BURNER GRATE

Samsung gas ranges come with a center burner grate. This grate fits over
ther center oval bumer. The canter burmer grate should not be used over
any other bumers and no other center stovetop grates should be used
with this range.

:":ilj

Camar namss g

24 surface cooking
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operating the oven

OVEN CONTROL PANELS AND DISPLAYS
MODEL FX710BGS

N3IAQ IHL DNILYHIH0

18] =]

MODEL NX583G0OVBSR / NX583GOVBBE / NX583G0VBWW
0 B ] ) [

.I All oven operatio
D .

controlied with electronic touch pads. Use the following
to program and operate all oven cooking, cleaning, and timing functions. Al
grammed settings and cocking statuses will show on the digital dsplay.

operating the aven 25
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Special feature, oven, and time controls

EASY COOK

Prass to recall the Easy cook recipe setting of the upper oven.

a

CONVECTION
BAKE (EIXH)

Activates the convection bake function. Use this function to
cock large amounts of baked goods on multiple shebves at
the same time.

<]

CONVECTION
ROAST (MODEL
FX710BGS /
FX510BGS)

Activates the comeection reast function. Use this function to
cook large cuts of meat.

BAKE

Touch this pad to activate the Bake function. Bvenly cooks
food using the bottom oven burner.

BROIL

Activates the Broil funchion. Cooks foods using the top
oven bumer only.

START/SET

Tauch this pad to start the oven cooking, cleaning, and/or
tirming functions.

CLEAR/OFF

Press to cancel all oven operations except the clock and
tirmer.

o 8 000

HOLD 3 SEC

Deactivates the contral panet louch pads to prevent the
oven from accidentally being tumed on. I also locks the
oven door to prevent accidental tipping of the mange. Touch
pads will not work and the oven door will stay [ocked until
this function is tumed off,

NUMEBER PADS

Tauch thess pads to set the desired times, temperalures,
and preset oven functions,

(KEEP) WARM

Touch this pad to keep cooked foods warm after cooking.
This lowers the oven temperature and maintams it at 150 °F
to 200 °F (66 “C to 93 *C).

e

SELF CLEAN

Activates the selff-cleaning oven function. Uses very high
heat to burm off intermal oven soilage.

[E’}

CUSTOM COOK

Activates the custom cook featurs. This feature lets vou
preprogram up 1o thres frequently used cooking cycles so
they can be set and started with the touch of a button,

WARMING
DRAWER (MODEL

FX710BGS)

Touch this pad to activate the warming drawer. An electric
heating alerment under the drawer uses three settings to
keap cooked foods warm.

Touch this pad to change the bake mode to Corvection
Bake.

26 operating the oven
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Touch this pad, and then the desired amount of time you
want your food to cook. The oven will autormatically shut off

(15) COOKING TIME
when the time has elapsed,

Touch to select the timer faature. Activates a kitchen timer
for the dasired amount of tims.,

KITCHEN) TIMER
ONIGFF

Allows you o set the oven to start and stop automatically,
Use with Bake, Corvection Bake, Convection Roast, Cook

DELAY START
’ Time, or Sealf Clean functions.

(1) cLoCK
OVEN LIGHT

MINIMUM AND MAXIMUM SETTINGS

All the features listed in the following chart Bave minimum and masdmum lemperaturs or
trme sathngs.

Allows yvou o et the clock.

Touch this pad Lo turn the oven light on or off.

N3AD IHL DNLLYHIHO0

FEATURE MINIMUM SETTING MAXIMUM SETTING
BAKE 150 *F (66 °C) 550 °F (288 2C)
BROIL Lo Hi )
SELF-CLEAN 2 hours 4 hours @
CONVECTION BAKE ( o | 150 *F (68 “C) 550 °F (288 *C)
E}m‘é‘gﬂ?“;smg’mn& 150 °F (66 °C) 550 °F (288 °C)
(KEEP) WARM . 3 hours
WARMING DRAWER * - 3 hours
PROOF % 12 hours

If you set Conversion On for Convectian Bake and/or Corvection Roast, you can set

the minimum temperature o 175 *F (79 °C).
* Model FXT108GES anly.

r:.ﬁ Always bake and/or broll with the oven door closed.
If you open the oven door while the aven is oparating

and leave it open, the oven burmer will stop in 5 minutes.

Thig is not & product failure. The oven will autornatically
start again when you close the door.

Application mode ; Corw,. Bake, Corw, Roast, Bake,
Broil, Pizza, Slow Cook, Chicken Nuggets, Custom
Cook:

121FDE_[II!:FX?WBGS.FXEEGBGS.NNB&'SG{WB_DCBB-DJMM_ENLE% ar
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SETTING THE CLOCK

The clack must be set to the comect time of day for the automatic oven tming functions
to work properly. The clock can be adjusted to show a 12-hour or 24-hour display. The
12-hour display s the default setting.

The time of day cannot be changed during & timed cooking, delayed start, sell-cleaning,
or Sabbath function operation.

How to set the clock

1. Press the CLOCK pad.

2. Enter the current time in hours and minutes using the “ B n

number pads (g.g., 1, 3, 0).
The display will show the time of day, and the Start -
indicator will bling

3. Press the START pad to set and start the clock.

The display will show the time of day, and the Start
indlicator will turn off -

® %
How to change between a 12-hour and 24-hour display

1. Press and hold the CLOCK and 0 pads for 3 seconds, u n
The display will show the present mode (e.g., 12Hr).

If one pad s pressed befare the othar, -- — will appear
i the: display.

Fress the CLEAR/OFF pad and start again.

2. Press the 0 pad to toggle between the 12-hour and 24-

hour display setting.

12Hr or 24Hr will show in the display depending on your
selaction

3. Press the START pad to change the clock display mode.

28 operating the oven

121906 _| IE?FX?WBGS.FXEM]N.NNBB{DEM_DGGB—I:OS&EM—M_EM{?} 28 TR0 124504



L EEEn % b |

SETTING THE (KITCHEN) TIMER ON/OFF

The kitchen timer serves as an extra tmer thal beeps when the set time has slapsed. It
does not start or stop cooking lunctions. The feature can be used at the same time as
ary other oven functions. The timer can be set for any amount of time betweean 1 minute
and 9 hours and 99 minutes.

How to set the timer

1. Press the (KITCHEN) TIMER ON/OFF pad, Fress the
pad once for houra/minutes, twice for seconds, and
three times to tum off ar cancel the kitchen timer.

The display will show Timer, and ="" e will blink in

the display.

2. Press the number pads to enter the amount of time you n E
want in minutes or hours and minutes (e.g., 1. 8L
The get time will show in the display, _

3. PFress the (KITCHEN) TIMER ON/OFF pad 1o start the
timer.

N3IAQ IHL DNILYHIH0

L 1
The display will show the remaining time. When time -
has elapsed, the oven will besp and the display wall r

@ show End until you press the (KITCHEN) TIMER ONY 4})

¥ OFF pad. After the pad is pressed, the display will go !

back to showing the tims of day.
You can cancel the timer at any time by pressing the
(KITCHEN) TIMER ON/OFF pacl. B

operating the oven 29
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POSITIONING THE OVEN RACKS

The oven racks are removable and can be positioned in
any of the seven oven rack positions. Each oven rack,
has a built-in stop to prevent it from aceidentally being
pulled completely out. Proper positioning of the oven
racks will provide the best cooking results, The diagram
to the right shows the rack positions.

*» [Oonot cover an oven rack with alurminum foil.
camen 1% will disturb the heatl circulation, resulting in

poor Baking.

+ Do not place aluminum foll on the aven bottom because it could cause
damage.

+ Armange the oven racks only when the oven is cool.

* When placing an oven rack in the topmast rack position (pesition 7}, make sure
the rack is stably situated on the embossed stop,

Oven rack positions

TYPE OF FOOD RACK POSITION
Hambwrgers and sigaks Gor ¥
Toasts Soré
Biscuits, muffins, brownles, cookies 4 ‘@E’
Bundt or pound cakes 3
Angel food cake, pies 2
Roasts (small or large), ham, turkeys 1or2

Baking layer cakes

«  Centering the baking pans in the oven will
produce better cooking results.

»  When baking multiple items, make sure fo
leavea 1 to 1.5in (2.5 t0 3.8 cm) space
around each item.

+ When baking on multiple racks, place the
aven racks in positions 2 and 5.

« When convection baking on multiple racks,
ptace the oven racks in positions 2 and 5.

*  Place two pans in the rear of the top rack and the other two pans in the front
af the bottorn rack,

Proper positioning of food items in the oven will help you achieve the best
cooking resulls.

30_ operating the oven
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To remove an oven rack:

1. Full the rack straight aul until it stops.

2. Lift the front of the oven rack and pull 1o
remove it from the oven,

o
0
5
-
5
To replace an oven rack: o
1. Place the back edge of the rack on the g
desired rack supports. E
2. Lift the front of the rack and shde it nto
the aven.
@ OVEN VENT &

The cven vent is located under the ovean
control panal. Do not block or placs items in
front of the oven vent, Proper air circulaton
prevents oven bumer combustion problems
and ensures good cooking results. Since the
vent and area around the vent can become
hial, use cane when placing terms near the
oven vent. Hot steam could heat or melt tams
placed in front of the oven vent.

OVEN LIGHT

The oven has a light that is located on the rear
oven wall in the upper right-rear comer, The ‘ ol
‘ |

light can be turmed on or off by touching the
CVEM LIGHT pad en the oven contral panel.
The oven light sllows you to check cooking
progress without opening the oven door.
Ahways use a 40-watl appliance bulb when
replacing the oven light.

See page 61 for light-changing instructions:

operating the aven 31
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BAKING

The Bake function lets you program the oven to bake al any temperature between 150 °F
(66 C) and 550 °F (288 *C).

How to set the oven temperature

1. Position the oven rack in the desired location.

2. Press the BAKE pad. The oven will beep every time a
pad is pressed.
The defaull tempearature, 380°, and the Start indicator
will blink on the display. If the default femperature is the
desired cooking temperature, skip to step 4.

3. Press the number pads for the desired cooking
ternperature (for example, 3, 7, 5).
The selected cooking temperature znd the Start
indicator will blink on the display.

4, Press the START pad.

The oven will autormatically ight and start preheating.
The display will show a blinking =, along with 150°,
Bake, and the bake element icon, until the oven

@ reaches 150°. Then, the display will just show the
actual oven temperature,

When the aven resches the desired baking
termperature, it will beep 6 imes.

FELLEES

5. Place the food in the oven and close the oven door
Preheating Is very important for good baking results.

6. When baking is complete, rermove the itemis) from the
aven, close the oven door, and press the CLEARJOFF
pad.

The oven will shut off, and the display will show the
time of day.

To change a programmed baking temperature, press the BAKE pad, enter the
new baking temperature, and then praas the START pad. If the oven emperature
is higher tham the new setting, the oven will beep 6 times, then show the new
getting. The oven will complete cooking &t the new termperature.

32 operating the oven
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If your baking results are not what you are used to, the
preset oven cooking temperature can be adjusted 30 °F
(17 °C) as follows:

1. Press and hold the BAKE and 0 pads for 3 seconds.
The display will show Add and 0.

2. Press the BAKE pad to toggle batween + or —
termperature adjustments.

3. Press the number pads for the desired termperature
adjustment for example, (1, 01

N3IAQ IHL DNILYHIH0

The display will show Add and 10,

4. Prass the START pad. g
The aven will beep twice, and the display will show the

time of day, The next tims you bake, the oven will use L&

the new temperature setting. m

AR
This adjustment will not affect the broiing or the self-cleaning temperatures. -g}/,
The adjustrment will be retained in memory after a power failure.

@
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CONVECTION BAKING AND ROASTING

The Corvection Bake function lats you program the oven o
bake at any termperature between 150 °F (86 *C) and 550 °F
(288 “C). The Convection Roast function lets you program
the oven to roast at any temperature between 150 °F {86 °C)
and 550 °F (288 “C). The convection fan in the back of the
oven cavity circulates the hot air evenly throughout the oven
cavity. Az a result, foods are evenly cooked and browned in
less time than with regular heat,

Convection baking

*  |deal for foods being cooked on multiple racks, |

= Good for large gquantities of baked foods.

*  Provides good results with cookies, biscuits,
brownies, cupcakes, cream puffs, sweet rolls,
angel food cake, and bread.

»  Cookies have best cooking results when cooked
an flat cookie sheats.

* When convection baking on & singls rack, place the oven rack in position

Jord.
When convection baking an multiple racks, place the oven racks in position 2

and 5, :@,

The oven automatically adiusts the temperature for convection baking with
the Convection Aute Conversion feature. See page 51 for details.

Convection roasting (FX710BGS / FX510BGS)

*  Good for larger tender cuts of meat, uncovered.

*  Place a broil pan and grid under the meat or
poultry during convection roast for best results.
The pan catches grease spills and the gnd
prevents grease spatters.

Meat and poultry are browned on all sides as if
they were cooked on a rotissere. Heated air will be
cireulated over, under, and around the focd being roasted. The heated air seals in
juices quickly for a moist and tender interor while creating a rich, golden-Brown
exterion

See the "Recommended convection roasting guide” on page 36 for
recommended cooking times and temperatures.

34_operating the oven
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How to set the oven for convection baking or roasting
The CONVECTION ROAST function is available on the FX710BGS and FX510BGS

oy,

1. Position the oven rack in the desired location.

2. Press the CONVECTION BAKE |
COMVECTION ROAST pad, The oven will beep every
time a pad is pressed.

The default termperaturs, 350°, will blink on the display.
[f the default temperature is the desired cooking
temperature, skip 10 step 4,

3. Press the number pads for the desired cooking
termperature {for example, 4, 2, 5),

N3IAQ IHL DNILYHIH0

The selected cocking temperature will blink on the
dispiay.

4, Press the START pad.

Thie oven will autormatically light and start preheating.
The display will show a blinking =, along with 150
Conv. Bake ([EITH!. and the convection bake
element and fan icons, until the owen reaches 150°,
Then, the display will just show the actual oven
temperature.

When the oven reaches the desired baking or roasting
temperature, it will beep 6 times.

FELELSE

5. Place the food in the oven and close the oven door,

Freheating is very important for good bakirg results. Al

roasting should be dane on 2 broil pan and gnd.

6. When baking or roasting is complete, remove: the
[ternfs) from the oven, close the oven door, and preas
the CLEAR/OFF pad.

The aven will shut off, and the display will show the
time of day.

To change a programmed baking or roasting temperature, press the
CONVECTION BAKE | ! or CONVECTIOM ROAST pad, enter the new
cocking termperature, and then press the START pad.

If the oven temperature is above the new setting, the oven will beep 6 times, then
show the new setting. The oven will complete cooking &t the new temperature.
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Recommended convection roasting guide (FX710BGS /

FX510BGS)

The size, weight, thickness, roasting temperature setting, and your preference of

donesness will affect the roasting time.

The following guide is based on foods starting at refrigerator termperature.

- Minutes Oven Internal
Per Pound | Temperature | Temperature
Medium 2B-33 3_?? F 16‘.::: F
Hib Aoast (7T =G 71 "G
{3105 Ib) 5 70"
Wall Dona 30-26 1135?: :?’? 'I:F|
Besaf
350 *F 160 °F
Tendarlain Mediusm A5-45 177 =51 71 "G
Roast
5 to 3 b 50 h
Ztodlb) | wall Dona 45-55 Ef:’?,i, \1:? .JI
Roasl s o
[Bona-in ar Bonelsss) 22-28 |13;E "{Z'n ,;;J:_fl
@15 ‘ / S
350 7F 170 °F
2 chops 30-40 tatal et -
Pork i e {177 °C) 7 "G
Chops P o
¥ 350 °F 170 °F
0.5~ 1 1-in 4 chops 40-50 total L
17T 25! 7 G
thick) i {
6 chaps 45-55 total 135? "F‘:I {1?-'?;-,::
(&I gl o)
Chickan, Whaleg JT8°F 180 °F
d 28-30
2.5 10 3.5 |k} i (181 =) (B2 "C)
Turkay, Whale (Unstuifed ) 10-16 325 °F 180 *F
(1080 16 k) (183 °G) B2 "G
Turkey, Whole (Unatutfed % = 325 °F 180 °F
Pouitey (18 ta 24 I} i {183 o0 (B2 °C)
Turkey Breasts (4 ta & b 18-23 .135\: L 1?’? cF|
] L )
325°F 180 °F
Somish Han (1 to 1.6 1) | 50-75 total i <) E‘T’.:Cl
) a2
i J25 °F 160 °F
Half Leg Mediurn 25-30 163 *C 7o
{3104 k) d2h =k 170 °F
WellDona | 30-28 P 4;? 3
Lamb
325 *F 1680 "F
Medium 25-30 PRty 5
Whda Leg (183 =) {71 g}
HEN (=] d258 PF 170 °F
WallDane | 30-35 S o e

* Stuffed turkey reguires additional roasting time. The minimum safe
termperature for stuffing In poultry is 1656 °F (74 °C).
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TIMED COOKING

The Cook Time function lets you program the oven to cook food at a set temperature for
a desired length of time. At the end of the set time, the oven will autormatically shut off.

se caution when using the Cook Time or Delay Start functions. These functions
cumanarg Dest used when cooking cured or frozen meats and most fraits and vegetables.

Foods that can easily spoll, like milk, eggs, fish, poultry, and meats, should be

chilled in a refrigerator before they are placed in the oven. Bven when chilled,

they should not stand for maore than 1 hour before cooking beging and should be

removed promplly when cooking is completed. Eating spoiled food can result in

sickness from food poisoning.

How to set the oven for timed cooking

N3IAQ IHL DNILYHIH0

1. Position the oven rack in the desired location. Place the
food in the oven and clase the oven door.

2. Press the BAKE pad.
The default termperaturs, 3507, will blink on the display.

[f the default termperature is the desired cooking
temperature, skip 1o step 4,

3. Press the number pads for the dasired cooking
temperature (for example, 3, 7, 5.

@

The selected cocking temperaturs will blink on the
display.

4. Fress the COOKING TIME pad.

The display will show " eagin,

8. Press the number pads for the desired cooking time.

Thie display will show the selected time, and the Start
Indicator will blink. You can set the time to any length
betwean 1 minute 2nd 9 hours and 99 minutes.
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B. Press the START pad.
The oven will autormatically light and start preheating.
The display will show a blinking #along with the default
or selected temperature, Bake, and the bake
element icon, untll the oven reaches thatl emperature,

Whien the oven reaches the desired temperature, it will
beep & times. The oven will start cooking for the set
amount of tirme, and the remaining cooking time will be
displayed.

To zee the time of day, press and hold the CLOCK
pad. When the CLOCK pad is released, the display
will go back to the remaining cooking time, When the
cooking time has slapsad, the overn will autormatically
shut off and the display will show the time of day.

To change a programmed baking temperature, press the BAKE pad, enter
the: new baking termperature, and press the START pad. If the oven temperature
is above the new setting, the oven will beep 8 times, then show the new setting.
The aven will complete cooking at the new temperature.

To change a programmed cooking time, prass the COOKING TIME pad,
enter the new coaking time, and then press the START pad. The oven will
continue cooking for the remaining new set time.

Place food in the oven after preheating if the recipe calls for il. Preheating (s
important for good baking results. After the oven has reached the desired
cooking termperaturs, it will beep & mes.
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DELAY TIMED COOKING

The Delay Start function lets you use the kitchen timer to autornatically start and stop
another cooking program (Bake, Convection Bake, or Convection Roast), Delay Start
can be sat before other cooking operations for up to 12 hours. The clock must be set to
the comect time of day for Delay Starl to work proparhy.

Use caution when using the Cook Time or Delay Start functions. These functions
somonare best used when cooking cured or frozen meats and most fruits and vegetables.
Foods that can easily spoil, ke milk, eggs, fish, pouttry, and meats, should be

chifled in a refrigerator before they are placed in the oven. Even when chilled,
they should not stand for more than 1 hour before cooking begins and should be
remaved promptly when cooking & completed. Eating spailed food can result in
sickness from food poisoning.

How to set the oven for delay timed cooking

1. Postion the oven rack in the desired location. Place the
food in the oven and close the oven door,

2. Press the pad for the desired cooking operation, 8.q.,
BAKE.

The default temperature, 350°, and the Start indicator
will Blink, on the display. I the defaull termperature is the
desired cooking temperature, skip to step 4.

3. Press the number pads for the desired cooking
temperature (for example, 3, 7, 8.

The selected cooking temperature and the Start
indicator will blink an the display.

4. Prass the COOKING TIME pad.

The display will show the selected cooking temperaturs,
Bake, and =" —emia.

[HR, mirn characters ara not displayed on the
FX510BGS, NXBE3GOVBEER, NXGE3GOVEBB and
MNASBIGOVEWW model)

5. Press the number pads for the desired cooking time.

The display will show the selected cooking time, and
the Start indicator will Blink. You can set the time to
any amount of time between 1 minute and 9 hours and
49 minutes.
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6. Press the DELAY START pad.
The displery will show Delay, and =-:=- will blink.

7. Press the number pads for the time you want the oven
to tum on (for example, 4, 3, 0.

The Start indicator will blink under Delay and the
sedactad start time,

B. Press the START pad.

The oven will autarmatically tem an and beep when the
set start time is reached.

The oven will autormatically light and start preheating.
Whien the oven reachea the desired cooking
termperature, it will beep 6 timeas,

The display will count down the set cooking time.

Whan the cooking ime has elapsed, the oven will
automatically shut off and the display will show the time
of day.

To change a programmed starting time, press the DELAY START pad, enter
the new starting time, and then press the START pad. The oven will start cooking
at the new start time,

To change a programmed baking temperature, press the BAKE pad, enter the
new baking temperature, and then press the START pad. If the oven temperature
i above the new setting, the oven will beep 6 times, then show the new satting.
The oven will cormplete cooking at the new temperature,

To change a programmed cooking time, press the COOKING TIME pad.
anter the new cooking time, and then press the START pad. The oven will
continug cooking for the remaining new set time.

Place food in the oven after preheating if the recipe calls tor it. Preheating is
impartant for good baking results. After the oven has reached the desired
cooking temperature, it will beep & imes,.
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BROILING

The Broil function allows you to cook ard brown foods using only a top heat source. The
oven door must remain closed dunng broiing. The meat or fish should always be placed
on a brotling grid in a brailing pan.

If & fire occurs dunng broiting, leave the oven door closed and tum off the

caman OVETL If the fire continues, throw baking soda on the fire or use a foam-type fire
extinguisher, Do not put water ar flour on the fire. Flour may explode and water
can cause a grease fire to spread, Both can cause personal iInjury and/or property
damage.

How to set the oven for broiling

1. Place the food on a braiing pan with insert gnd. Place
the food and pan on the top oven rack, positionad as
recommended in the “Recommended broiling guide”
on page 42. Close the oven door.

2. Press the BROIL pad once for Hi and twice for Lo, The
oven will beep every time & pad is pressad,

The Start indicator will blink to the right of Hi or Lo
and Broil on the display. Use Lo to cook foods such
as poullny or thick cuts of meat thoroughly without
@ overbrowning them, 4}
1 Lt

3. Prass the START pad.

Thie aven will autamatically light the top oven burner
and start cooking.

N3IAQ IHL DNILYHIH0

The display will show the selected broil setting (Hi or
Loy, the broil elemeant icon, and Broil.

Broil on ane side until food Is browned; tum and cook
on the other side.

When cooking s completed, press the CLEAR/OFF
pad to shut off the oven or to cancel brolling at any
time. The display will show the time of day.

To change a programmed broiling setting, press the BROIL pad to togale the
setting between Hi and Lo, Pressing the START pad will change the broil setting
and compiete cooking at the new temperature.
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Recommended broiling guide

The size. weight, thickness, broiing termperature setting, and your preference of

daneness will affect the broiling ime. The following guide is based on meats and/
ar fish starting at refrigerator lemperature.

Food Quantity and/ | Rack 1st 2nd Comments
or Thickness position* | side side
timae time
{min.) (min.)
Ground Besaf
Well Dons 11b 14 patties) Bor7 T7-10 5-7 Space evenly. Up to B
0.5- o 0.75-in patties may be brodad
thick at anea,
Beaf Steaks
Madium 1-in thick 1 1a 6 10-12 5-7 Staaks less than 1-in
Wedl Dons 1.5 1bs & 1214 BB thick cook Ihr_uugl'
befara browning,
Madium 1.5-m thick 2 to & 15-18 1417 | Pan frying is
35 i
Vil Dona <51ks & TBRET |cyyarg | Peammandar,
Slash fat.
Chicken 1 whote cut-up a 30-35 15-20 | Broil skin-side-down
2125Ibs first.
Spdil langthwise Spread open.
- i ’ Brush with malted
SRR 3 i e butter bedora and
halfway thraugh
birailing.
Fish Fillets 0.25- © 0.5-In i3 g-10 3-4 Handla and turn very
thick carefully.
Brush with tarmon
butter befora and
during oooking, if
desired,
Ham Slices 0.5-in fhuck B 7-10 5-B Incraase tima 5 to 10
Ipracooked] minutes per sids for
1.5-in thick or home-
curad ham
Pork Chops
Well Done 2 [.5-in Lhick] & B-11 A-6 Slash fat.
Lamb Chops
Madmm 2 {1-in {heck) B 8-12 5-B
abxaul 1010
12 02
\Welt Dona il 10-18 711 Slash fat.

'ﬁ * Bee llustration on page 30 for description of Ack positions,
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(KEEP) WARM

The Kesp Warm function allows you to keep cooked foods warm at a low baking
temparature. The Keep Warm feature keeps cooked food warm for sening up to 3 hours
after cooking has finished. After 3 hours, the feature automatically shuts off the oven.

How to use the warm feature

1. Position the oven rack in the desired location. Flace the
food in the owen and close the aven door.

2. Press the (KEEP) WARM pad.

The Start indicator will blink under the time of day and
Warm an the display.

N3IAQ IHL DNILYHIH0

3. Press the START pad.

The aven will autormaticaly ight and start preheating o
the Keep Warm temperature (approx. 170 °F [77 *C]).
The display will show the oven element icon, Warm,
and the time of day.

When warrming is completed, press the CLEAR/OFF
pad to shut off the oven or to cancel Keep Warm at any
time. The display will show the time af day,

To program Keep Warm after a timed cooking function, press the (KEEP)
WARM pad after you program the timed cooking functian. When Time Cook

is complete, the oven will beep 6 times and lower the oven lemperalure to the
Keep Warm setting. The oven will maintain that temperature until Keep Warm s
canceled,
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USING THE EASY COOK FEATURE

Pizza

This pizza function is designed to produce a crisp and browned bottom while
keeping the topping maist.

How to set the Pizza function.

FHE10B0S, NX583GOIVESA
1. Press the PIZZA pad. NXSE30OVEEBE, NXSAIGOVEWW  FXT10BGS

: oy FX510BGS5, NXSE3GOVESR
13 a0 3
2. Press ”.16 STAH_‘USET Pl NX583GOVEBE, NXSE3GOVEWW
begin pizza cooking.

rﬁ * Use only 1 rack and place the rack in position 3 or 4 for the best results
when using the plzza feature.
* The default temperatura iz 400 °F, You may adjust the oven temperature
to fit yvour naeds,
* Follow the package instructions for preheating and baking times.

an Slow Cook (FX710BGS / FX510BGS) u

Thie Slow Cook feature can be used to cook food more slowly &t lower oven
ternperatures. The extended cooking times allow better distribution of Havers in
many recipes. This feature s ideal for roasting beef, pork & polltry, Stow cooking
meats may cause the exterior of meats to become dark but nor burnt. This is
normal.

How to set the Slow Cook.

1. Press the SLOW COOK pad onee for Hl or FX510BGS FX7108GS
twice for LO.

2. Press the START/SET pad to begin slow FX510BGS FX710BGS
coaking. .

* Use only 1 rack and place the rack in postion 3 or 4 for the best results,
+ Preheating the oven will not be necessary.
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Chicken Nuggets
se this function is to cook convenence style frozen chicken nuggets,

How to set the Chicken Nuggets function.

i FAS10BG%, NXSE3G0VEBSA
" E&:&Egﬂﬁﬁﬁ?ﬁ for | g NXESRAUVBEE, NXGEI GV sl
twice for LO. Use LO to cook ; et
thick style foods, i
2. Press the START/SET pad to PASYIRAS, HASRIAINASE

MX583G0VEEE, NXSE3GOVEWW
bagin chicken nuggets cooking. FXT10BGS

Eﬁ * When using this function, place the oven rack in position 5 of 6 for the
best result.
= Preheatirg the oven will not be necessary.

Proof

The procfing feature maintaing a warm emdronment useful for rising yeast-
leavened products.

How to set the oven for proofing.

= FAS10BGS, NX5a3G0VESR
1. Enter the procfing mode. NNSEIGOVEEE, NXSEIGIVEWW FX7I0BGS

Press the PROOF pad,

2. Start the proofing function. FX510BGS, NXS8IGOVESH
Fress the pad, Thl’:‘: meﬁ”g MNESE3GOVBEB, NXSBIGOVEWW FXTI0BGS
feature automatically provides )
the optimum temperatura
for the proof process, and
therefore does not have a temperature adjustment.

3. Press the CLEAR/OFF pad at any time to turm off the proofing feature,

v |f you press the PROOF pad when the oven termperature is above 100°7F,
Hot will appear in the display. Becauses these functions produce the bast
results when started while the oven 18 coal, we recommend that youw wail
urttll the oven has cooled down and Hot disappears from the display.

* To avoid lowering the oven temperature and lengthening proofing time,
do not open the oven door unnecessarily,

¢ Check bread products early to avoid aver-praofing.

* Do not use the proofing mode for warming food or keeping food hot.
The proofing oven temperaturs is not hot encogh 1o hold foods al safe
termperatures, Uss the warm feature.

» For best results, place the dough in 2 dish in the oven on rack 3 or 4 and
cover the dough with a cloth or with plastic wrap. {The plastic may need
te be anchored undemeath the contairer so the aven fan will not blow it
off.)
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CUSTOM COOKING

The Custorn Cook function allows you to preprogram up to 3 different cooking functions
or favarite recipe settings so they can be recalled and started at a touch of a buttan. You
can use only Bake, Corwection Bake, or Roast Convection as a Custom Cook selection
You can not use any Delay Start functions as a Custom Cook salection.

How to set a custom cook selection.

1. Press the pad for the cooking operation you want 10
store, e.0., BAKE. The aven will beep every time a pad n
5 pressed,

The defadll tempearature 350° will blink on the display.
If the defaull termperature is the desired cooking
lermperature, skip to step 3.

2. Press the number pads for the desired cooking
temperature (for example, 3, 7, §).

The selected cooking temperature will blink on the

isplay,
3. Press the CUSTOM COOK pad the number of times
that comesponds to where you want to store the m .
@ aperation and temperature: - 14},'
anc
1 time for recipe 1, =ihd =I=n
2 limes for recipe 2,
3 times for recips 3.
The corresponding number and the ssetting will show
in the display, and the Custom Cook and Start
indicators will blink under the selected Custom Cook
setting for thal recipe.
4. Press the START pad. n
The display will show the last set or used Custorn Cook

ternperature setting and the current time of day.

Press the START pad once to save the Custorm Cook i
setting or twice to save and start Custom Cook &t the
selectad sething.
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How to use or recall a custom cook selection

i

Position the oven rack in the desired location.

2. Press the CUSTOM COOK pad the number of times
that corresponds to where the: recipe setting s stored:
1 time for recipe 1,

2 times for recipe 2,

3 timeas for recipa 3.

The Custom Cook znd Start indicators will blink
under the selected Custom Cook setting for that recipe
on the display.

3. Press the START pad.
A o will blink to the left of the default or actual
temperature until the selected temperature is reachad.
The oven will beep & times. The default or actual
temperature, the cooking function, the cooking
function icon, and the time of day will be displayed,

N3IAQ IHL DNILYHIH0

When the oven reaches the desired cocking
temperature, It will beep 6 times.

FEELSS

4. Place the food in the oven and close the oven door,
@ Preheating is very impartant for good baking or roasting
resulls.

5. When cooking is complete, remove the temis) from the
owen, close the oven door, and press the CLEAR/OFF
pad.

Thie aven will shut off and the display will show the time
of day.
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SABBATH FUNCTION

{For use on the Jewish Sabbath and Holidays)

The Sabbath function can only be used with the Bake and Cook Time settings. The oven
will operate at the sat termperature and stay on until the Sabbath function e cancelied

or the set Cook Time has elapsed. When Sabbath is selected, it overrides the presst
factory energy-saving features. All display lighting, oven signals, most control pads, and

the comvection fan will be descthated.

How to set the Sabbath function

Position the oven rack in the desired lacation, See page
30.

Press the BAKE pad. The oven will beep every time a
pad is pressed until the Sabbath funchion is activated.,
The default temperature, 350°, will blink on the display,
If the defaull temperature is the desired cooking
termperature, skip to step 4 or slep B.

Press the number pads for the desired cooking
lermperature (for example, 3, 7, 51,

The selected cooking temperature will blink on the
dispiay.

Press the COOKING TIME pad
The display will shaw % e

Press the number pads for the desired cooking time.

The START indicator will Blink on the dispiay. You can
sel the time to any length of time bebween 1 minute
and 9 hours and 99 minutes.

399

Press the START pad.
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7. Prass and hold the CLOCK and TIMER OM/OFF pad
at the same time for 3 seconds.

Thie display will show SAb, The oven signals, display
LED=, and all oven controls except the number, BAKE,
COOKING TIME, START, and CLEAR/OFF pads will
be deactvated,

In-approximately 20 seconds, the control pane| will
“elick” and the oven will start the lighting and prebeating
process. After the oven reaches the selected cooking
termperature, thie oven will continue o coolk at that
ternperature until the Cook Time has elapsed or the
Sabbath function is cancelled.

The display will not count down the set cook time, but
the oven will shiut off at the end of the set time,

N3IAQ IHL DNILYHIH0

How to change the temperature and cancel the Sabbath
function

the BAKE pad, enter the new baking temperaturs, and
press the START pad. In approximatety 20 seconds, the

contral panel will “click” and the oven will complete cooking “ “ u
at the new temperature.

To only turn off the oven, press the CLEAR/OFF pad.
The display will still show SAb, and thie aven signal and m

LEDs will still be deactivated. -

To cancel the Sabbath function, press and hold the
CLOCK znd TIMER ON/OFF pad at the same time for 3

seconds. The display will show the ime of day,

To change a programmed baking temperature, press “
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EXTRA FEATURES

12-Hour/3-Hour Energy-Saving

With this feature, should you forget and leave the oven m n
an, the contral will automatically turm off the owven after 12

hours during baking functions or after3 hours during a brod
function

How to tum 1 2-hour energy-saving feature on or off,

1. PFress the COOKING TIME and 0 pads al the same

time for 3 seconds.

The display will show 12 Hr (12 hours shut-off) or - Hr =
-

(no ghut-off),

The default s 12 Hr.
2. Press the 0 pad to salect ON (12 Hr) ar OFF (-- Hr).
3. Press the START pad to save and start the featuna
gethings.

Fahrenheit or Centigrade Temperature Selection

The aven control can be programmed o display
termperatures in Fahrenheit or Centigrade. n

The oven has besn preset al the factory to display in _rq})

How to change the display frorm Fahrenheit to Centigrade
ar from Centigrade to Fahranbeit. n

1. Press the BROIL and 0 pads at the same time for 2
seconds.
The display will show F [Fahrenheit) or © (Centigrade),

The default is F.
2. Pressthe 0 pad to select F or C. Pressing the 0 pad
toggles between Fand C.

3. Press the START pad to save and set the temperature selecton.
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Convection Auto Conversion Feature

When using corvection bake, the corwection auto
conversion feature will automatically corvert entersd
reqular baking termperatures to convection baking
temperatures. This feature |s activated so that the display
will ghow the actual converted freduced) temperature,

How to enabla or disable the auto comversion feature.

1. Press the CONVECTION BAKE and 0 pads at the
same time for 3 seconds. Con On
The display will show Con On (enabled) or Con OFF
[disabled).
The default setting = Con OFF.

2, Prass the 0 pad to selzct Con On or Con OFF.

3. Press the START pad to save and set the auto conversion feature

N3IAQ IHL DNILYHIH0

Sound On/Off

By using this feature, you can set the oven controls to operate ailantly.

How ta turn the sound on or off.

1. Press the OVEN LIGHT and 0 pads at the same time

for 3 seconds.
@ The display will show Snd On (sound on) or Snd OFF

(zaund off),
Thie default sstting is Snd On.

2. Press the 0 pad to toggle between Snd On and Snd
OFF.

3. Press the START pad lo save and et the audible
signal setting.

operating the oven 51

121906 _| II!:D(?WBGS.DCEEOBGS.NNSBSGM_DGBB—DJMA—M_EM{?} 51 TR0 124515



| I T [ [ ] % [ I [ [

using the warming
qQrawer

ABOUT THE WARMING DRAWER (MODEL FX710BGS
ONLY)

The Warming Drawer lets you keep hot, cooked foods warm, Always start with hot food,
Do not use the warming dravwer to heat or reheat cold food.

Allcw approamately 25 minutes for the wanming drawer to prefeat.

Do net use plastic containers or plastic wrap in the warming drawer. The plastic will
conmen 1AL Lpon direct contact with the drawer, Melted plastic may not be removable and
Ig not covered under the warranty,
* Do nat line the warming drawer with aluminum foll. Foll i an excellent heat insulator
anc will trap heat beneath it. This will upset the performance of the drawer and could
damage the interlor finish.

= Do not put liquid or water in the warming drawer.
+ Al foods placed in the warming drawer shauld be covered with a lid or alurminum foil.
@ When warming pastries or breads, vent the cover 1o allow moisture to escape. é{i}
=  Remove sening spoons, eto., before placing containers in the warming drawer.
* Food should be kept hot in its cooking container or transferred to a heat-safe sening
dish.
*  The wamming drawer carmol be used during a self-cleaning cycle,
*  The wamming drawer will shut off automatically after 3 hours.

52 using the warming drawer
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TURNING THE WARMING DRAWER ON OR OFF

1. Press the WARMING DRAWER pad once for low warming
temperature, twice for medium warming temperature, three
times for high warming temperature, or four times o shut off
the warming drawer.

Warming Drawer and the selected temperature light will show

in the digplay, and the warming drawer will start to heal. m
d -

2. To shut off the warming drawer, press the WARMING
DRAWER pad until the drawer shuts off,

Pressing the CLEAR/OFF pad does not turm off the warrmin
d draweer.

Recommended settings

DRAWER SETTING TYPE OF FOOD*

LOW Soft rolls, empty dinner plates

HIMYHAO DNIWHYM IHL DNISN

Roasts (besf, pork, lamb), casseroles, vegetables,

MER egys, pastries, biscuits, hard rolls, gravies

Paultry, pork chaps, hamburgers, pizza, bacon, fried

HIGH Tk

* Different types of food may be placed in the warming drawer at the same timea.
For best results, do not leave foods in the warming drawer for longer than 1
hour, Do not leave smaller guantities or heatl-sensitive foods, such as eggs, for

longer than 30 minutes.
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maintaining your

appliance

WARRING

*  Alvays make surethe controls are OFF and all sudaces are cool befors

removing and/or cleaning any of the range parts. This will prevent you from

getting burned.

If the range & pullsd out from the wall for any reason, make sure the anti-tip
device is reengaged after the range has been pushed back into place. Fallure to
take this precaution could result in the range tipping and personal mjury.

CARE AND CLEANING OF THE OVEN

The oven and surface burner control panels can be easdy cleanad with a damp cloth
and/or glass cleaner. Heavily soiled areas can be cleaned with warm, soapy water.

&

Mever use steel wool or abrasive cleansers.
Protect the surface from sharp objects.
All of the above iterms can damage the surface.

Oven control panel

1. Tolock the oven controls and the oven door, press and

hold the START/SET pad for 3 seconds. This prevents
accidental oven operation and appliance tipping.

The oven will beep and the display will show Loc, the
time of day, and the Lock: icon.

2. Clean spatters with a damp cloth, glass cleaner, or

warnm, scapy waler.

3. Tounlock the contrals and the door, press and hold the

START/SET pad for 3 seconds.

To unlock just the cantrols, hald the door slightly open
while pressing and holding the START/SET pad for 3
seconds.

The oven will beep, and Loc and the Lock ican waill
disappear from the display. Close the oven daor, if you
are holding it open.
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Stainless steel surfaces

Do not use a stesl-wool pad or abrasive cleansrs on stainless steel surfaces.
wamema. Sbrasive pads and cleaners will scratch the surface and damage the surface
finish.

To prevent any discolorations
andf/or grease stams, we
recommend cleaning and
remaoving ary spills, spots, and
grease from the range after each
s,

1. Wipe off any spills with a damgp,
soft cloth,

2. Apply an approved stainless stes|
cleaner to & damp, clean cloth or
paper towel, Clean a small area
carsfully following the instructions
on the cleaner. Stainless stesl
should always be cleaned with
the grain In the stainless steed, i
applicable.

3. DOry and buff with a clean, dry, soft
cloth,

FONVITddY HNOA DNINIVLNIYIN

4, Repeal steps 2 and 3 as necessany.

Da not spray any type of cleansr inte the manifold panet holes, Within these
v, NO4ES are gnition switches which carry the current that lights the surface
burmers. Spraying into them could damage the range.
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Oven racks

To keep racks shiny and looking like new,
remave racks from the oven and clean by
hand in hot, soapy water with a plastic or ]
goap-filed scouring pad.

Do not leave the oven racks in the ;
émow OVEN during a self-cleaning cycle. Gran —
The extreme heat in the seli-cleaning o
cycle will permanentty discolor the 4
oven racks and make thern difficult :
to shide. //--

If racks become difficult to slide, rub
the side rads with wax paper or a cloth
containing a small amount of cooking ail. This will help the: racks slide more easily
in the tracks.

Oven door

Do not allow moisture to enter the
ammma doar ar contact the doar gasket
during cleaning. Moisture entering
the door assermbly and or getting
@ on the doar gasket will damage the
gasket.

The oven door has multiple surfaces that
require different cleaning techniques. The
gaskat on the inside surface of the oven
daoor should never be cleansd or moved to
clean other surfaces. The gasket is made
af woven material which is essenbal for a
good heat seal.

The inside door surface outside of the gasket should be cleaned by hand with
hot, scapy water and a soapy plastic scouring pad. Rinss and dry tharoughly
with a clean, soft cloth. Do not get the gaskel wet or allow moisture to get inside
the door assembly,

The inside door surfacs inside of the gasket and the inside door glass are
cleaned during the oven's self-cleaning cycle.

The outside door surface is stainless steal and should be cleansd using the
instructions on page 55.

The outside glass surface can be cleaned with glass cleaner or warm, soapy
water with a thorough rinse. Do not et moisture get inside of the door assembly.
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CARE AND CLEANING OF THE COOKTOP

Surface burner controls

1. Make sure all surface bumer knobs are in the OFF
position,

2. Pull the contral knobs straight off the surface burner
control valve stems.,

Do not clean the contral knobs in a dishwasher, They
eumes ATE Mot dishwasher-sate.

3. Ciean the control knobs In wanm, soapy water. Rinss
and completely dry all surfaces {including back and
stern holg).

Do not use spray cleanars on the surface bumer

wasans CONEEA panel. Spray entering the valve holes could
cantact electrical compaonents resulting in death,
personal injury, or praduct damarge.

FONVITddY HNOA DNINIVLNIYIN

4. Clean stainless stesl surfaces with stainless stesl
cleansr on a damp, soft cloth.
Ses page 55.
5. Replace the control knobs in the OFF position by
g pushing them straight onto the control valve stems.
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Surface burner grates and assemblies
1. Tum off all controls and make sure all parts have cooled.

2. Lift off and remove the bumer
grates fram the cooktop. Make
rote of the bumer sizes and
locations of all the surface burners.

3. Lift off bumer caps from top of the f
burmer heads.

4, Lift the burmer heads off the valve
manifolds and starter electrodes.

5. Clean all removable burmer parts inowarrm, soapy water, Do not use stesl-wool
pads or abrasive cleaners on any burner part.

6. Rinse thoroughly and completely dry all pans before they are reassembled.

Starter glectrodes are not removable and should only be wiped clean when
the controls are in the OFF position,

7. Set all bumer heads on top of
the manifold valves in the same
location you removed them from,
The haole on the side of the bumer
heads goes over the electrodes.
The bumer heads are corrsctly
installed when they are flat on the
top of the manifold valves.

8. Set all bumer caps on top of the
bumer heads.
Thesa also need to be flat on top of the bumer heads o ensure proper and
safe operation.
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’ﬁ The caps on Precise simmer bumer (RR) and inside Dual Burner (RF) can be
interchangeably usad.

Concave line

FONVITddY HNOA DNINIVLNIYIN

9. Replace bumer grates on top of the range
cookton.

=

(&6 & as
ﬂ:‘I

‘l:':—_'—'-—qm s

10. Push In and turn each surface bumer cantrol knab 1o the ~
LITE position, let each bumer light, and then sst each control
knob back to a burner setting to make sure each bumer
operates properly.
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Cooktop surface

The cooktop surface is a poreelain-ename! suface. To prevent this surface from
becoming dull, wipe up and clean spifis as they happen. Foods with a lot of acid
({tomatoes, saverkraut, fruit juices, etc.) or foods with high sugar content can
cause dull spots if allowed o set,

Do not use a steal-wool pad or abrasive cleaners on porcelain-enamel
wren Surfaces. Abrasve pads and cleanars will scratch and damage the surface.

1. Make sure all surface burmers are OFF

2. When surfaces have cooled, remove the
bumer grates.

& Do not remove o lift the cooktop during

wanna ClEaNing. Daing so could damage \A
the gas lines leading to the surface L

g bumer manifolds, causing poor and/or

dangerous operation.

3. Clean the cooktop surface with warm, soapy water and a soft, damp cloth. If

spill goes under a surface burnern, remove the surface burmer cap and head to
accass and claan the spill,

4. Finse with clean water and dry and polish with a soft, dry cloth.
5. Reassemble burner components (f removed) and replace the bumer grates.
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CHANGING THE OVEN LIGHT

The oven light iz a standard 40-watt appliance bulb. It will autormatically come on when
the oven door is opened. It can also be turmed on and off when the oven door is closed
by pressing the OVEN LIGHT pad on the oven control panel.

The aven light will not work during a self-cleaning cycle.

Disconnect electrical power to the range before replacing the aven light. This will
warnima. [TEVENT 20y personal injury due to alectne shooke

1. Make sure the oven and the light bulb are cool.
2. Open the oven door,

If the aven racks are in the way, they can be repositioned or rermoved before yau
change the aven light.
3

. Tumn the giass light cover In the rear upper-right comer counterclockuiss o remove it,
4, Turn the bult counterclockwise to remove it from its socket,

5. Replace the bulty with & new 40-wat! appliance bulb. Turn the bulb clockwise untl it
is seated securaly in the socket.

6. Feplace the glass light cover by turmning it clockwese until i 1s zeated securely.
7. Close the oven door and reconniect the electrical power to the range.

FONVITddY HNOA DNINIVLNIYIN

Owen fight cover and bulb
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REMOVING AND REPLACING THE OVEN DOOR

* The oven door is very heavy. Do not lift by the handle and be careful nat 1o drop
wanns  thE dioor during removal, Improper handling could result in personal infury.
= [isconnect the electical power 1o the range belore removing the oven door.
Thiz prevents the oven from accdentally being turned on while the door is
removed,

To remove the door

1. Completely open the owen door.

2. Unlock the two hinge locks. Pull sach hinge
lock down towards the door frame to unlock
tham so they look like the dlustration to the
fight.

3. Close the door 1o the removal position, approximately 5 |
degrees from vertical. ‘
4. Firmly grasp both sides of the aven door and lift the
door up and out until the hinges arms clear the slots in
the bottom of the oven door.

5. Carefully place the door in 8 safe location.
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To replace the door

1.

Make sure hinge arms are
uniocked and in the removal
position.

Firmiby grasp both sides of the door.

While supporting the oven door, insert bot
hinge arms. into the slots 0 the bottornm sid

the door frame. When the door is held at about 5
degrees, the hinge arms will slide in and dawn.

h cdoor
B3 of

Completely open the owven door. If the

door will not fully open, the hinge arms are

not correctly inserted into the slots in the
bottom of the door.

Livck both finge locks, Push each lock up
against the front frame of the aven cavity.

Ciose the doar,
Reconnact power 1o the rangs.

121‘IOB_HE:FX?WBGS.F}CSTUBGS.N!B&S{WVB_DCBB—DJMM_EH.@ B
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REMOVING AND REPLACING THE WARMING DRAWER
(MODEL FX710BGS)

To remove and clean the warming drawer

1. Pull out the drawer until it stops. ‘

2. |ocate the locking clips near the
back of each full-extension roller
guidie rait, Using twa hands, push !
down on the left cliparnd It up on I =l
the right ciip o releass the clips. L
Pull the drawer the rest of the way .
oul. ek el

tha

3. Clean the drawer in warm, soapy water. Rinse and dry thoroughly.

To replace the warming drawer

@ 1. Position the ends of the full-extension
roller quide rails in the side rails in the
drawer opering.

2. Push in the drawer to close it and snap the locking |
clips into place.
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REMOVING AND REPLACING THE STORAGE DRAWER
(MODEL FX510BGS / NX583G0OVBSR / NX583G0VBEBB /
NX583GOVBWW)

To remove the storage drawer

1. Pull out the drawer and remove any stored content.

2. While supporting the drawer, pull it out until the
top of the drawer sides come out of the two mdon
drawer guides. Then, lift to remove the drawer.

3. Clean the drawer in warm, sbapy water. Rinse and
dry tharaughly.

FONVITddY HNOA DNINIVLNIYIN

To replace the storage drawer

@ 1. Place the top of both drawer sides in the openings on
the two nylon drawer gudes and push in enough to
support the drawwer.

2. Replace any stored confent and push in the drawer
while slightly lifting the front to close it.
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SELF-CLEANING OVEN

The seif-clearning oven uses high lemperatures (well above cooking temperatures) to
burn off left over grease and residue completely or reduce them to a finely powdered ash
that can be wiped away with a damp cloth.

Failure to follow these precautions could result in damage to the oven, fire, andf/or
weana PErsonal injury.

Do not leave small children unattended near the range during a seli-cleaning
cycle, The outside surfaces of the range can get extremely hot.

Some birds are extramely sensitive to fumes from a self-cleaning oven. Relocate
birds to a well-ventilated room away from the range.

Da not line the oven, oven racks, or oven battom with aluminum foil. Doing so
will result in poor heat distribution, produce poear baking results, and cause
permanant damages to the oven interor. The aluminum foil will melt onto and
adhers to the interior oven surfaces.

Do not force the oven door open dunng the self cleaning cycle. It will damage
the automatic door-locking system. The door automatically locks when the self-
cheaning cycle is started and stays locked until the cycle is cancelied and the
oven temperature is betow 350 “F

Be careful opening the oven door after a self-cleaning cycle. The oven will still
be VERY HOT and hot air and stearm might escape when the door is opened,
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Before a self-cleaning cycle

Remove the racks. Leaving the
oven racks in the dven dunng a
self-cleaning cycle will discolor the
oven racks and make them difficult
te slide in and out of position.

»  fake sure the door ook feature 1S
turmed off and the: oven s cool, if
they are not, the self-cleaning cydle
will not start.

o Onmodel FX710BGS, make sure
thies warrming drawer is turned off.

Seff-clean will not start whean the drawer ison.

Da NOT use the surface burmers whils the aven Is operaling in the sell clean

aenana Mode.

= A blinking Lock icon ndicates the cven door is in the

process of being locked,

FONVINddY HNOA DNINIYLNIYN

* \When the Lock icon is on, the oven door is locked.

= When Loc s shown in the display, it indicates the door
ook feature 1 on, Press and hold the START/SET pad

for 3 seconds to unlock the oven controls.
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How to set the oven for self-cleaning

1. Make sure the oven door is completely closed.

2. Press the SELF CLEAN pad on the oven cantral panesl,

Press the pad once far a 2-hour cleaning cycle, twice

for & 3-hour cleaning cyole, or three times for a 4-haur
cleaning oyele.

Fressing the pad a fourth time will reselect the 2-hour
defadlt time.

Solf
Claan

The display will show Clean, and the Start indicator
will blink under the selected cleaning cycle time.

3. Press the START pad to start the cyeole,
The display will shaw Clean and the selected cleaning
cyele time, and the Loek icon wall Blink until the door is
kockead. Then the Lock icon will stay on until the cycia i
aver and the oven lemperature s below 350 °F (177 *C).

The oven temperature will rise and haold the preset
self-clean tempearature far the duration of the selected
cleaning cycle. The display will count down the cleaning

cyclein minutes and hours, FRPPEF _{q})

When the time elapses, the oven will turn off and beep )
G times. End will show in the display and the Lock icon End
will blink. When the oven temperature falls below 350 °F

(177 =C), the door unlocks and the Lock icon tums off.

@

4, Press the CLEARJOFF pad. @

The display will go back to showing the time of day. n
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How to delay the start of self-cleaning

o
Al

Make sure the oven door is completely closed.

Press tie SELF CLEAN pad on the oven control panel.

Press the pad once for a 2-hour cleaning cycle, twice
for a 3-hour cleaning cycle, or three times for a 4-hour
cleaning cyvole.

The display will show Clean, and the Start indicator
will blink under the selected cleaning cycle time.

Fress the DELAY START pad
The display will show Delay and --i--

Prass the number pads (o set the time you want the

oven ta tum on, e.g., 4.3, 0

Thie Start indicator will blink under the selected delay
atart time and Delay on the display.

JONVITddY HNOA DNINIVLNIYIN

Press the START pad.

The display will show the Delay Start time and the Lock
icon. The oven deor lock will engage autormatically.

When the start time (2 reached, the oven will turm on
automatically and start the programmed cleaning cycle.
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How to cancel self-cleaning

You may find it necessary to stop or mterrupt the self-cleaning cycle due to
axcaasive smake or fire in the oven.

* Press the CLEAR/OFF pad.

Thie aven will tum off. The Lock weon will blink under
the current time of day on the display. When the owen
temperatures falls below 350 °F (177 *C), the oven door
uniocks and the Lock icon tums off,

After self-cleaning

Be careful opening the oven door after a self-cleaning cycle. The oven is still
oo VETY Niot wihen the door unlocks. Escaping hot air and/or steam could bum
a1
»  The intemal oven temperature must be below 350 °F for the automatic
door lock ta disengage. The door lock must be disengaged befors another
cooking function can be set.
*  After the oven has cooled, wipe down the oven surfaces with a damgp cloth to
rermaove ary ash residue.

*  Stubbom spots can be cleaned with a soap-filed steel-wool pad. Lime
depasits can be remaved with a cloth soaked in vinegar. Rinse thoroughly

@ after cleaning. :._-‘}-,
»  |fthe owven is not clean after one oyele, repeat the oyole. If the oven s still hot,
HOT will appear an the display until the oven is cool enough to start a new

cycle.
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froubleshooting

TROUBLESHOOQOTING

Samsung warks hard to ensures that you don't have problems with your new gas range.

If you experience a problem, ook first for a solution in the table below, If, after trying the
suggested solution, you're stil having trouble, call Samsung at 1-BO0-SAMSUNG (1-
800-726-TEB4), m
PROBLEM POSSIBLE CAUSE SOLUTION E
You smell gas. There is a gas lsak. Claar the room, building. or area
The surface burner knab is not in | of all ooccupants, g
the ‘off' pasition, yel the burmer Immediataly call your gas E
itself is not ignitad supplier from a nesghbar's
phone. O not. call fram your
phona. it is alecirical and
could cause a =park that could
ignite the gas. Follow tha gas
supplier's instroctions.
I you canmol reach your gas
supplier, call the fira departmant.
The range is not level. The applance has been instaked | Make sura the floor s lavel,
improperly. strong, and statla. Il the floor
@ The laveling leofs) s (ara) sa(s o slopes, santact a {{5},
damagad or unevearn. carpanter.
Chack and lewsl the range, (Sea
the Instalation Instructions,]
The kitchan cabinats ara not Ensura thal cabiinats are squara
properly aigned dand maka he and grovide sufficient room for
range appadr o be not ewes| Instadlation
The oven control beeps | You have a function emar cada. Press the CLEARSOFF pad and
and displays an error Sae the “Troubkshooting and rastart ihe ovan. I tha problam
coda. infarmation codes” chart on persisls, disconnact al powar Lo
page TE. thie range for at least 30 ssconds
and than reconnact tha power. |
this does not sehe the problem,
call for servica.
All burners do not light. | The power cord is not plugaed | Make surs the alectrical plug
inta the alectrical cullat, is plugoed inta a ive, propary
graunded cutiat.
A fuse M your homa may be Replace tha fussa or rassl tha
blowm or the cirouit breaker circuit breaker.
tripped.
The gas supply & not proparly Sea tha Installation nstructions
connactad ar turnad an. ihat came with your ranga
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PROBLEM

POSSIBLE CAUSE

SOLUTION

Surface burners do not
light.

The canfrod knob i not sat
praperly

Push in the coritral knab and
turn & to the LITE positian.

Tha burmer caps are not in place.
Tha burner baszea s misalignad

Clean tha slectrodes.
Fut the burmer cap on tha burmer
head. Align the bumer bass.

Surface burner clicks
during operation.

The cantraf knols has been laltin
tha LITE position.

Alter tha burner lights, tum tha
control krob b 8 dasirad-setting.
I tha burrar still chioks, contact a
sarvice tachnician.

The burners do not burn

Surfaca bumier campanents and

Ses paga 58.

avanly. caps are not assemblad comeotly
and leval
Surface burmers are dirly, Clean surface burner
componants. [See pages 58
and 58
Vary large or yellow Wrong orifice s assemibled. Crontact your instaier. Chack the

surface burnar flames.

Burnar orfics size and contact
waur ingtaliar if you haws the
wrong orfice. Chack tha LP gas
COmvarsan

Surface burners light
but oven burners do not

light.

The oven door ok is umed on.

The: display will show the Lock
leon, Hold the oven door open
and press the START/SET pad
lar 3 sacands. The avan will
beep and the Lock ican will term
aff,

Gas Pressurs Papulator shul off
switch 5 in the 'off position.

Gall & qualified sarvce
technician

Display goes blank.

The elcirical outlet Ground Fauk
Intarruptear (GFL ar GRCH has bean
tripped and nesds to be reget
Your digital control has been
darmaged.

Haplace luss or reset circult
breaker.

Vary large or yellow
oven burner flames.

Tha owen bumer air adpustment
shuttars need (o be adjusted.

Call for a qualified sarice
technicirn.

Gas supply i not proparty
connacted or tiermed an

Sea the Instaftation Instructions
Mt came with your range.

Food doas not bake or
roast properly in the
oven.

Wrang cooknig mods is selected.

Sea paga 25-26, 36, 42,

The owen racks have nat baen
positiored properly for the ioods
bieing cooked.

Sea paga 30.

Incarrect cookware ar cookwars
of mproper size baing ussad

Sea paga 24.

Owvsn tharmostat needs sdjustmant.

Sea paga 33

Thara iz aluminum toll on mcks
andior oven bottam.

Aamova foil.

Chack or timears not st camsathy.

Sea pagas 28 and 29,
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PROBLEM POSSIBLE CAUSE SOLUTION
Food doas not broil Crvaan contrals not sat progearby, Sea page 41,
pregedtyinma cvan, Ovan door was not closed See page 27

during broiling.

The rack has nol been properly
positionad.

Sea brailing guids on pags 42,

Oven temperature is too

hot ar cold.

Ovan tharmoastal nesds
adjusimeant,

Sea paga 33.

Owven burnar will not
shut off.

The oven door ook is tumed on.

Tha display will s8how tha Lock
1on. Hold tha oven door opan
and press tha START/SET pad
for 3 seconds. Tha oven will
besp and the Lock icorn will turm
off.

The Sabbath function has been
aclivated.

SAb and the tima of day will
shiow in the display. All other
conirols and sanaks will ba
deactivatad. To tum off e owan
only, press the CLEARSOFF pad.
Ta cancal the Sabbrath function
and reactivate the controls.and
slgnals, press and hold tha
SABBATH pad far 3 saconds.

Owven light flamp) will not

turn omn.

The cven door [ock is tumed on.

Tha display will show tha Lock
icon. Hold the oven daor apen
and press tha START/SET pad
for 3 seconds. Tha oven will
beag and tha Lock icon will turn
off.

The Sabbeath function has besn
activatad.

SAb and the timea of day will
shiow in the display. All other
controls and sigralks will ba
deactivated. To cancel tha
Sabbath funation and rsactivats
the kght switch and other
controls, press and hold the
SABBATH pad far 3 saconds.

Lanss or burmed-oul bulb,

Sea pags 61,

The swilch operating the ovan
light nissads ta ba replaced.

Call for a gualified service
technicEn.

Oven smokes
-excassively during
broiling.

Meat or food nal groperly
preparad bafore broiling.

Cul away axcass fal and/or fatty
erdgas that may curl.

Impraparly pasitansd lop oven
rack:

Sea brailing guids on pags 42,

Contrals ars nat baing set
properly.

Sea paga 41,

Greasy buildup on aven
surfacas.

Regular claaning is necessary
whan brailing fregueantly.
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PROBLEM

POSSIBLE CAUSE

SOLUTION

Owven will not saff-clean.

The awan door Inck is urnad an.

The display will show the Lock
wor. Hald the ovan door open
and prass the START/SET pad
lor 3 seconds: Tha oean will
beap and the Lack on will tum
off.

The wamirg drawer i= baing
usad.

Salf-clean will natl cparate whan
tha warming drawsar is an

The aven s too hat.

Lt the ovan cool dawn and
reset the confrols: The sell-clean
oycla will not lock the oven doar
I tha oven temparatuns is too
hat. The door mest lock balors
tha gall-Clean cycla can start,

The sali-cleaning oven cantrals
are nol properly sel.

Hazat the sall-claaning ovan
cantraks, (Sas pagas 68 and B9

Crackling or popping
sound.

This is nomal,

Thi= &= tha sound of the metal
haating and cooling during any
caokng or cleaning function.

Exceassive smoking
during a self-cleaning
cycle.

This is the first time the ovan bas
baen clagnad

This is narmal. Tha oven will
always smoke mara the first time
Itis cleansd.

Wips up all axcessve soiling
betora starting the salf-cleaning
ocyth,

I} smoke parsists, press the
CLEARADOFF pad. Open the
windaws to clear the smoke
from the raam. Aftar the oven
has coaled and unlockad, wipa
ug axcessva soll and rasat the
ovan for seff-claaning.

Owen door will not open
after a self-cleaning
cycle.

This is nomal,

The gwven doar will stay lookad
uritif the cvan temparature drops
betow 392 "F

Owven net clean aftera
salf-cleaning cycle.

A fina dust or ash isnarmal.

This can be wiped clean with a
damp cloth,
Sal the sall-claaning cycle for a

longar claanmg tirme, The ayck
was not lang anowgh to bum off
tha dirt buildup.

Extramely dirly ovens ragquire
hand-cisaning of axcassiva
spillovers and food buildup
befora starting a sali-claaning
oycl, Multiple salf-ciaaning
oyclas may be necassary (o
campletely clean the oven.
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PROBLEM

POSSIBLE CAUSE

SOLUTION

Steam or smoke coming
from under the control
panel.

This &= normal.

Tha owen vant is looated tharsa,
Mora stearm 5 visible whan using
the convaction funchans or
wehan baking or roasting rmuifipis
itams al tha sama time,

Burning or oily odor
emitting from the vent.

This & normal far a new aven
and will disappaar within 172
haur-of the first bake cyole.

Ta spead he procass, 26t a self-
claaning cyale lar a minimurm of
3 hours. (Sea pages 68 and 89

Strong odor.

This s temporary

Tha insulation around the insida
of tha oven emits an odor tha
first lewy tiimas the oven is usad.

Oven racks are difficult
to slide.

Apply a small amaunt of
wegatabls ail 0 a papsr towsl
and wipa sdgas of the oven
racks with the paper towel
Recks becoma dull and hard o
slicta whars thay are k&ft in tha
owen during 8 sali-claan cyole.

Fan noise,

This = normal.

Tha convaction fan runs until tha
funation is evar ar the daoor is
apenad.

Convection fan is not
working.

Tha fan starts automatically
whaan the aven meets tha
preheat temparatura.

Warming drawer
will not work (Modael
FXT10BGS).

The dontroks are not sat proparky.

Resel the controls 85 dascribed
on pags 52 and 53

The Salf-Clean or Sabbath
funiction is baing usead.

The warming drawer will rod
cparate during aither of thass
oparations. Try again after the
funstion & completed or cancelled.

The oven cantrols have baen
keckad.

Unlock tha contrals and fry
SAin.

There is a blawn fuss or tripped
circuit braaker.

Replace blywn fuse or reset
fripped circuil breakar.

Excessive condensation
in the warming drawer
{(Modal FXT10BGS).

The temparature setting is tog
high

Sea page 53.

The toods baing warmed are not

coverad with & bd or alaminum foil,

Covar foods with a d ar
alumirwem fail,

You ara frying to warm liguids.

Liguid should not be warmead in
the drawar, Hamowsa liquids,

Warming drawerar
storage drawer does not
slida smoothly or drags.

The drawer 5 nat properly
alignad with the full-extsnsion
rodler quida rails or nyken drawar
fuidas.

Remove and replaca the drawer.
(See page 64.)

The cartents in the drwar ars
too haaey.

Reduoe tha weight and/ar
radisiributa he contenis n the
drawer
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TROUBLESHOOTING AND INFORMATION CODES

CODE SYMBOL

MEANING

SOLUTION

SE

Shorted Kay

Prass the GLEAR/OFF pad and rastart the ovarn,
IF tha protvlem peraists, disconnact all pawer to tha
mnge far at kast 30 saconds and then recaonnect
the power

If this doas not solve the prablam. call for servica.
Sae the nstructians balow this chart

Civen sansor openad
probilam

Prass the CLEAR/OFF pad and rastart the oven,
If tha protrlam persists, disconnact all pawer o tha
range far al least 32 saconds and then reconnect
the power

If this doas not salve the prablem, call for senvica
Sae the instructiong balow this chart

Owven sansor shortad
priblam

Prass the CLEAR/OFF pad and rastart the ovean,
I tha protram persists, disconnact all pawer o the
range far at east 30 saconds and then recaonnect
the power.

I this doas not salve the protdam, eall for serdica
Sae the instructions balow this chart

Dwen heafing errar.

Praszs the CLEAR/OFF pad and rastart the ovan,
If tha probiem persists, disconnect all power (o tha
range far at keast 30 =aconds and then recannect
the piwer

I this does not solve the pratdam, call for senica
Sae {he instructions balow this chart

Oven averheating:

Prass the CLEAR/OFF pad and rastart the awan,
If tha problam persists, disconnact al pawer to the
range for at kast 30 seconds and then recaonnecl
the power

I this doas Aol solve the probiam, call for servica.
Sae the instructions balow this ehart

E-OE

Ooar locking error,

Prass the CLEARYOFF pad and rastart the ovan,
IF tha profbam parsisis, discornact all power o the
range far al least 30 sacondz and then recannect
the power

If this does not salve the prablam, call for servicea.
Sae the instructions balow this ahart.

For any codes not listed above, or if the suggested solution does not fix the protibern, call

1-800-SAMBLUNG (1-800-726- 7854,
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warranty

PLEASE DO MOT DISCARD.
SAMSUNG GAS RANGE

ARRANTY sINAL PURC

Thie SAMSUNG brand prockuct, 88 supplied and distrbuted oy SAMSUNG ELECTRONICS AMERICA INC.
|SAMELIMNG) and celivered new, in the original canon 1o the orgnal consumer punchaser, (& wananted by
SAMELING aganst manufaciuring detests in melerislsand workmanship for 2 limitsd warranty pericd ol

One (1) Year Parts and Labor

Thiz lemited warranty begma an the angnal dete ot purchass, and s valid only on products purchased end wmed
in the Unitad Stales or Canada. To receis wanmenty ssrvice, the purchaser must contact SAMEUNG for probiam
datamination and serace procedures, Wamanty sandca can only be peromed by & SAMEUMG-authorzed
sarvica center, and any unauthorizsd sanvios will vold this weranty. The ongnal dsted bill of e must be
preeaniad upon request &3 proof of purchase to SAMSUMG or SAMSUNG's suthonzed service centar. Samsung
wil provice in-home service durng the oma (1) year wamanty period 81 no charge subject 10 avaiabiity within the
contiguous United States or Caneda. In-home senice s not svelisbie n all sreas: To recslve In-home serdos,
prociuct must be unobstructed and acceasiie to the serdee agent. If senice & not avalleble, Samsung may gect
1o provide traneportatien of the product toand from an sunonzed ssevicos centar.

SAMIUNG will repar or replace this product. 8t our aption and &l no changs as stiputated herein, with new

or recondiioned parte or producis if found io be defectve duning the limied warranty pencd specified abhove.

All replecad pars and products becoms the property of SAMSUNG and must be miumed to SAMEUMNG.
Replacemsant parts and products sssume the remaning orgral wammanby, or ninsty (90} daye, whichsser (3 longer.

Thig bmitsd warrsnty ahel not cover cedes of Incomect skactnic current, voltage or supply, lght bulbs, house

@ fumed. house wirlng, coat of 8 sendce call tor instructions, or fxing instalistion erors. Furthermore. damags 1o
the cookiop cauged by the use of claansrs ather then the recommended cleaners and pads and damege 1o the
cooklop cawsed by hardensd spills of ewsgery materals or metted plastio that ara nat cleaned according to the
direstions in the uee snd carme guide are not covered. SAMSUNG does not warrsnt unintsmuptad or emor-tres
opeaton of the product.

EXCEPT AS SET FORTH HEREM, THERE ARE MO WARRANTIES OR CONDITIONS DN THIS PRODUCT ETHER
EXPRESS OR IMPLED AND SAMSUNG DISCLAIMS ALL WARRANTIES AND CONDITIONS BCLUDING, BUT
NOT LIMITED TO, ANY IMPLIED WARRANTIES AND CONDITEING OF MERCHANTABILITY, INFRINGEMENT. OR

FITMESS FOR A PARTICULAR PURPOGE. MO WARRANTY OR GUARANTEE GIVEN BY ANY PERSON, FIFM,
OR CORPORATION WITH RESFECT TO THIS PRODUCT 24411 BE

BINDHMG Ot SAMSLING. SAMSUNG SHALL NOT BE LIABLE FOR'LOSS OF REVENUE OR PROFITS, FAILLRE
TO REALIZE SAVINGS OR OTHER BENEFITS, OR ANY OTHER GENERAL, INDIRECT, SPECIAL, INGIDENTAL,
DR CONSEQUENTIAL DAMAGES CALISED BY THE USE, MISUSE, OR INABILITY TO USE THES PRODUICT,

REQARDLESS OF THE LEGAL THEDRY OM WHICH THE CLAM IS BASED, AND EVEN F SAMEUNG HAS
BEEN ATWVISED OF THE POSEIBILITY OF SUCH DAMAGES. NOR SHALL REQOVERY OF ANY HIND AGAINST
SAMSUNG BE GREATER [N AMCUNT THAN THE PURCHASE PRCE OF THE PRODUCT 3000 BY BAMEUNG
AND CAUSING THE ALLEGED DAMAGE. WITHOUT LIMITING THE FOREGOING, PURCHASER ASSUMES ALL
AISE AND LIABSITY FOR LOES, DAMAGE, OR MJURY TO PURCHASER AND PURCHASER'S PROFERTY
AND TO OTHERS AND THEIR PROPERTY AREESNG OUT OF THE USE, MISUSE, OR BMABILITY TO USE THIS
PROCUCT. THIS UMITED WARRANTY SHALL WNOT EXTEND TO ANYOME OTHER THAN THE ORIGINAL
PURCHASER OF THIS PRODUCT, i3 NONTRANSFERABLE. AND STATES YOUR EXCLUSIVE REMEDY.

Some proninces of terrRnnes may or may nol aliow imitations e how lang &n impled waranty leate, or the
exclusion or lirmtation of incidentat or conseguential dameges. so the sbove mitationa or exclusions may not
appy to you. This wamanly ghvwes your specific iegal rights, end you may-also heve other rights wiich vary from
Blate to atete or provines to prouince. User Replacasble Parts may be sent fi the austomer for unit repalr. If
nacessary, 8 Sandce Enginesr cen be depatched 1o parfom senvice.
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Tao obtain warrenty ssrvice. pheass contact SAMSLUNG at:

Samsung Electronics America, Inc.
85 Challenger Road Ridgefield Park, NJ 07660
1-B00-SAMSUNG (726-7864) and www.samsung.com

Samsung Electronics Canada Inc.,
Customer Service 55 Standish Court Mississauga, Ontario L5R 4B2 Canada

1-B0O0-SAMSUNG (726-7864) and www.samsung.com/ca

REGISTRATION

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

QUESTIONS

For questions about features, operation/performance, parts, accessones, or sanvice, cal
1-800-T26-TBE4, or visit our Web site at www Samsung.com, WwWw.Samsung.com/ca.

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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E E Scan the QR code® or visit

[=]

San this wan yaur smanphens

WWW SAMSUNG.Comispsn
to view our helpTul
How-to Videas and Live Shows

"Requiies reader ta de instalied on your smarphene

Please be advised that the Samsung waranty does NOT cover service calls to explain
preduct cperation, correct impraper instaliation, or perlonm normal cleanng or maintenance.

QUESTIONS COR COMMENTS

COUNTRY | CALL | OR WVISIT US ONLINE AT
www.samsung.comica {English}
CANADA 1-BD0-SAMSUNG(T26-7864) www_samsunglmmm b tEmnchj
MEXICOD 01-800-SAMEUNG(T26-TBE4)
USA WWW.Samsung.com
et . 1-B00-SAMEUNG{T2G-THEL |
Consumer Eleciranics
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