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A WARNING ANTI-TIP DEVICE

If the infarmation in this manual is not fallowed exactly, a fire ﬂ WARNING
or explosion may result causing property damage, personal
injury or death. Hp Chagt Hexacd
- « A child or adult can tip the range and be killed.
« DO NOT store or use gasoline or other flammable vapors +  Install the anti-tip device on the range and/or
g : . Pk ey bl . structure as per the installation instructions in this
and liquids in the vicinity of this or any other appliance. ity
+ DO NOT store, place or use flammable or combustible : :"ﬂﬂvﬂ thft'hﬂ"ﬂﬂt?"ti_th ;hﬂ _5"5‘_:? sk thy dwit;;
. . 3 - E-Engage the antl-tip 0evice i £ range Is moved.
materials such as charcoal, paper, plastic, pot holders, . Failure to follow these instructions can result in
linens, curtains, gasoline or other flammable vapors or S O R T R O TS

liquids near or inside the range.
« WHAT TO DO IF YOU SMELL GAS:
DO NOT try to light any appliance.
DO NOT touch any electrical switch.
DO NOT use any phone in your building.
Immediately call your gas supplier from a neighbor's
phone. Follow the gas supplier's instructions.
If you cannot reach your gas supplier, call the fire
department,
« Installation and service must be performed by a qualified
installer, service agency, or the gas supplier.

2 English
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To prevent accidental tipping of the range, attach an
approved anti-tip device to the floor. (See Installing the
Anti-Tip Device in the Installation Instructions.) Check for
proper installation by carefully tipping the range forward.
The anti-tip device should engage and prevent the range
from tipping over.

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

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

FEATURES OF YOUR NEW RANGE

Enhanced convenience. Better cooking. Easy maintenance. Your
new gas range has been designed to bring you these benefits
and mare.

Bigger is better

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

A cooktop with 5 burners

Power burners, simmer burners, as well as a center oval burner
provide flexible cooktop heat for a variety of cookware.

The center oval burner provides even heating over large areas,
so It is perfect for griddle cooking.

MAEEHS Sanes Ah_DGRE-00526A-14_ERN+MES+CFA_WER ridl 3
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Important safety instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE & Do NOT attempt
All electrical and gas eguipment with moving parts can be _ - '
dangerous. Please read the important safety instructions for Do NOT disassemble.

this appliance in this manual. The instructions must be followed Do NOT touch.
to minimize the risk of injury, death, or property damage. Fellw directione explicity
1y e C .

Save this manual. Please Do Mot Discard.
Unplug the power cord from the electrical outlet.
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SAFETY SYMBOLS (Z) Make sure the range Is plugged into an earth grounded
What the icons and signs in this user manual mean: electrical outlet to prevent electric shock. An outlet
equipped with a Ground Fault Interrupter (GFI) is highly
#WQRN.II:G]C —— ) lin recommended.
(2] J r
e e e e ey s e L Call the service center for help. see page 85.
/\ CAUTION @ Note

There is a risk of personal injury or property damage. o o
These warning icons are here to prevent injury to you and

/i CAUTION others.

To reduce the risk of fire, explosion, electric shock, or personal Please observe them explicitly.

injury when using your gas range, follow these basic safety Do not discard this manual. Please keep it in a safe place for
precautions. future reference.

SAVE THESE INSTRUCTIONS

English 5
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Important safety instructions

CALIFORNIA PROPOSITION 65 WARNING

/\ WARNING
Cancer and Reproductive Harm - www.P65Warnings.ca.gov.

IMPORTANT SAFETY PRECAUTIONS

A WARNING

Follow basic precautions when installing and using this range
to reduce the risk of fire, electrical shock, 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 two or more people move or install this
appliance.

All ranges can tip over and cause severe injuries. Install
the anti-tip device packed with this range following the
instructions found in the Installation Instructions.

SAVE THESE INSTRUCTIONS

& English

Never try to repair or replace this appliance on your awn
unless it is specifically recommended in this manual. This
appliance should be serviced only by a qualified service
technician.

Know the |ocation of the gas shut-off valve and how to
shut it off if necessary.

Praperly remove or destroy the packaging materials after
the appliance is unpacked.

Electrical/Mechanical
(3 Unplug or disconnect power before servicing.

NJ Do not tamper with the controls.
Grates and griddles (if equipped) are heavy. They can be
dangerous if dropped.
The inner portion of the split oven rack (if equipped) could
drop down accidentally if not assembled properly. Place
the inner rack in the proper position within the outer rack.
Always 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 burns,
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Danger to Children

(NJ Do not store any object of interest to children on the

cooktop or backguard of the range. Children climbing

on the range to reach items could be killed or seriously
injured.

The inner rack of the Split Rack can be dropped if it is not
assembled properly, Place the Inner rack in the proper
place on the Quter rack. Always insert the rack or split
rack assembly (if equipped) on the same level of the oven
cavity side.

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

Keep all packaging materials out of reach of children.
Children may play with them. Failure to dispose of plastic
bags could result in suffocation.

N

()

e

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

Do not |et little children touch the range.

The caoktop grates and griddle (if equipped) are heavy
and presents a risk of injury if dropped on a foot. Teach
children not to touch or play with grates or griddie.
Teach children not to touch or play with the controls or
any part of the range.

We recommend you utilize the control/door lockout
feature to reduce the risk of mis-use by children.
Before disposing of the range, cut off the power cord
to prevent it from being connected to a power source.
Remave the door to prevent children and animals from
getting trapped.

SAVE THESE INSTRUCTIONS

English 7
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Important safety instructions

Fire

Do not touch oven burners, drawer burners, or interior
surfaces of the aven during or immediately after cooking.
Cooking surfaces, grates, cooktop burners, and caps, as
well as oven walls may be hot even though they are dark
in calor. Interior aven surfaces can become hot enough

to cause burns. During and after use, do not touch or

let clothing or other flammable materials contact oven
burners, drawer burners, ar interior surfaces of the oven
until they have had sufficient time to cool.

Do not let a pot holder touch a hat heating element. Da 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.

Keep aven vent ducts unobstructed. Clean vents frequently
to avoid grease buildup. See page 37. There can be slight
popping sound during oven cooking. This sound may occur
during the normal oven burner cycling, when the oven
burner flame is extinguished.

SAVE THESE INSTRUCTIONS

B English

) Never use your range for any purposes but cooking. Doing

50 could result in carbon monoxide poisoning and/or
overheating of the oven.

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

DO NOT STORE OR USE combustible materials, gasalineg,

or other flammable vapars or liguids in the vicinity of this
appliance, See WHAT TO DO IF YQU SMELL GAS under the
Gas Warnings.

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

MMEEHS Sanes Al DGIE-005I0A-14_EM+MES+CFA_WER ndb. B
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(N) Do not use water on a grease fire. Water might cause a ) Do not attempt to operate this appliance if it is damaged,

grease fire to explode, spreading the fire and creating a malfunctioning, or has missing or broken parts. -
larger fire and health hazard. To put out a grease fire, turn Never place plastic, paper, or other items that could melt g
off the heat source and smother the fire with tight-fitting or burn near the oven vents or any of the surface burners. B
lid or use a multipurpose dry chemical or foam-type fire (3 If the self-clean mode malfunctions, turn the oven off and &
extinguisher. disconnect the power supply. Refer to pages 80 and 82 to =
Never |eave surface units unattended at high heat settings. contact a qualified service technician. 2
Boilovers cause smoke, and greasy spillovers could ignite. There can be slight popping sound during oven cooking, 2

Do not use a flame to check for gas leaks. Instead, use a
brush to spread a soapy water mixture around the area
you are checking. If there is a gas leak, you will see small
oubbles in the soapy water mixture at the point of the
leak.

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

SAVE THESE INSTRUCTIONS

English 9
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Important safety instructions

Steam and Vapors

Use care when opening the oven door. Let hot air or steam
escape before removing or placing food in a hot oven.
Use only dry pot holders. Putting moist or damp pot
holders on hot surfaces may result in burns from steam.

Surface Burner Warnings

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

Do not pour water on the cooktop for cleaning. It can
get inside the range and cause the parts inside ta rust.
Only ignite the cooktop burners with the burner caps
in place. If the burner caps are not in place, you can
damage the controls or cause an unintended large or
dangerous flame.

SAVE THESE INSTRUCTIONS

10 English

.

Heating of beverages can result in delayed eruptive
boiling. To prevent delayed eruptive boiling, ALWAYS
allow heated beverages to stand at least 20 seconds
after you have turned the burner off so that the
temperature in the liquid can stabilize. In the event of
scalding, follow these FIRST AID instructions:

Immerse the scalded area in cold water for at least

10 minutes

Cover with clean, dry dressing

Do not apply any creams, oils or lotions
The 'Spark mark' on the Dual burner spreader must be
placed beside the electrode when it IS assembled to
prevent an abnormal flame.
After turning on a surface burner, check to make sure
that the burner has ignited. Adjust the level of the
flame by turning the burner knob.
When you set a burner to simmer, do not turn the
burner knob quickly. Watch the flame to make sure it
stays on.

HMEEHS Sanes Al DGAE-00520A-14_EM+MESHCFRA_WER indls . 10
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GAS WARNINGS

A WARNING

If the instructions in this manual are not followed exactly, a
fire or explosion may result, causing death, personal injury, or
property damage.

If vou smell gas:

1
2. DO NOT light a match, candle, or cigarette.

3.

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

g

Close the valve and do not use the range.
DO NOT turn on any gas or electric appliances,
into an outlet.

DO NOT use any phane in your building.
Clear the room, building, or area of all occupants.

Immediately call your gas supplier from a neighbor's phone.

Follow the gas supplier's instructions.
If you cannot reach your gas supplier, call the fire
department.

Read instructions completely and carefully.

(%) Installation of this range must conform with local codes

or, in the absence of local codes, with the National Fuel
Gas Code, ANSI Z223.1/NFPA.54, latest edition. In Canada,
installation must conform with the current Natural Gas
Installation Code, CAN/CGA-B149.1, or the current Propane
Installation Code, CAN/CGA-B149.2, and with local cades
where applicable. This range has been design-certified by
ETL according to ANSI Z21.1, |atest edition, and Canadian
Gas Association according to CAN/COA-1.1, latest edition.
Do not install this range in a place which is exposed to a
strong draft.

Installation and service must be performed by a qualified
installer, service agency, or gas supplier,

Have the installer show you the location of the gas shut-
off walve and how to shut it off.

Always use NEW flexible connectors when installing a gas
appliance. Never reuse old flexible connectors, The use of
old flexible connectors can cause gas leaks and personal
injury.

SAVE THESE INSTRUCTIONS

English 11
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Important safety instructions

N\ Never use this appliance as a space heater to heat or IN THE COMMONWEALTH OF MASSACHUSETTS
warm the room. Doing so may result in carbon monoxide
poisoning and overheating of the oven.

Never block the aven vents (air openings). They pravide
the air inlet and exhaust that are necessary for the oven to
operate properly with carrect combustion.

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

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

« |tems, such as a cloth, may get caught in the door.

« This may result in electric shock, fire, problems with

the product, or injury.

(%) 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 connected in series.
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SAVE THESE INSTRUCTIONS

12 English
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A\ ELECTRICAL WARNINGS

Comply with the following electrical instructions and
requirements to avoid death, personal injury from electric
shock, and/or property damage from fire;

1. Plug into a grounded 3-prong outlet.
@ 2. DO NOT remove the ground prong.

3. DO NOT use an adapter.

4. NEVER 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
circuit 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 plugged into a mating, grounded
3-prong outlet that meets all local codes and ordinances. If
you are unsure vour electrical outlet is properly grounded,
have it checked by a licensed electrician.

If codes permit the use of a separate ground wire, we

recommend that a qualified electrician determine the
proper path for this ground wire.

Electrical service to the range must conform to local codes.
Barring local codes, it should meet the latest ANSI/NFPA
No. 70 - Latest Revision (for the U.S.) or the Canadian
Electrical Code CSA (22.1 - Latest Revisions.

It is the personal responsibility of the appliance owner to
provide the correct electrical service for this appliance.
MEVER connect the ground wire to plastic plumbing lines,
gas lines, ar hot water pipes.

DO NOT modify the plug provided with the appliance.

DO NOT put a fuse in a neutral or ground circuit.

SAVE THESE INSTRUCTIONS

English 13
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Important safety instructions

GROUNDING INSTRUCTIONS

INSTALLATION WARNINGS

(&) Grounding a range with a cord connection:
This appliance must be Earth grounded. In the event
of a malfunction or breakdown, grounding will reduce
the risk of electrical shock by providing a path for the
electric current. This appliance is equipped with a cord
having a grounding plug. The plug must be firmly plugged
into an outlet that is properly installed and grounded in
accordance with the local codes and ordinances.

A WARNING

Improper connection of the grounding plug can result in a risk
of electric shock. Check with a qualified electrician if you are
not sure whether the appliance is properly grounded.

NJ NEVER modify the plug provided with the appliance. If it
does not fit the existing outlet, have a qualified electrician
install a proper outlet.

SAVE THESE INSTRUCTIONS

14 English

(%) Have your range installed and properly grounded by
a qualified installer, in accordance with the installation
instructions. Any adjustment and service should be
performed only by qualified gas range installers or service
technicians.
Be sure your range is correctly installed and adjusted by a
qualified service technician or installer for the type of gas
(natural or LP) you will use. For your range to utilize LP
gas, the installer must replace the 5 surface burner orifices
and 2 oven orifices with the provided LP orifice set, and
reverse the GPR adapter.

A\ WARNING

These adjustments must be made by a qualified service
technician in accordance with the manufacturer’s instructions
and all codes and requirements of the authority having
jurisdiction. Failure to follow these instructions could

result in serious injury ar property damage. The qualified
agency performing this work assumes the gas conversion
responsibility.

HYEEHS Sanes Al DGAE-00520A-14_EM+-MESHCFRA_WER indls . 14
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Do not attempt to repair or replace any part of your range
unless it is specifically recommended in this manual. All
other service should be referred to a qualified technician.

This appliance must be properly grounded. Plug your
range into a 120-volt grounded outlet that is only used
far this appliance. Do not remove the grounding (third)
prong from the plug. Firmly plug the power cord into the
wall outlet. If you are not sure your electrical outlet is
grounded, it is your personal responsibility and obligation
to have a properly grounded, three-prong outlet installed
in accordance with local and national codes. Do not use a
damaged pawer plug or loose wall outlet. Do not use an
extensian cord with this appliance, In addition, do not use
an adapter or otherwise defeat the grounding plug. If you
do not have a proper outlet or have any doubts about the
outlet, consult a licensed electrician,

Locate the range out of kitchen traffic paths and drafty

locations to prevent poor air circulation.

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

Do not install in an area exposed to dripping water or
outside weather conditions.

Remave all packaging materials from the range before
operating it. These materials can ignite, causing smoke
and/or fire damage.

Install this appliance on a level and hard floor that can
support its weight. Synthetic flooring, like linoleum, must
withstand 180 °F (82 °C) temperatures without shrinking,
warping, or discoloring. Never install the range directly
over interior kitchen carpeting unless a sheet of 0.25"
plywood or a similar insulator is placed between the range
and carpeting.

SAVE THESE INSTRUCTIONS
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Important safety instructions

(N) Do not block or cover the vents (air openings). The vents Install a ventilation hood or an externally vented Over
= allow for air circulation that is necessary for the range The Range Microwave Qven over the range cooktap that
‘é to operate properly with correct combustion. Blocking or I5 35 wide as the range, centered over the range, and
5 covering the vents may cause incorrect combustion which projects forward beyond the front of the cabinets. See the
£ could result in gas leaks and fire. Air openings are located Installation instructions.
2 behind the range, under the aven control panel, at the Remove all tape and packaging. Make sure the burners are
2 top and bottom of the oven door, and under the lower properly seated and level,
E‘-. warming or storage drawer. Remove any accessories from the oven and/or lower
@ Large scratches on or sharp blows to the door glass can drawer.
cause the glass to break or shatter. Check to make sure na range parts have come loose during
Make sure the wall coverings around the range can shipping.
withstand heat, up to 200 °F (93 °C), generated by the
range.

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 material or items around the
range.

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

SAVE THESE INSTRUCTIONS

16 English
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SURFACE BURNER WARNINGS

A WARNING

Follow basic precautions when installing and using this range
to reduce the risk of fire, electrical shock, injury, or death to
persans, including:

Use proper pan sizes. Avoid pans that are unstable or
warped. Select cookware having flat bottoms large enough
to cover the burner grates. To avoid spillovers, make sure
cookware is large enough to contain your food. This will
save cleaning time and prevent hazardous accumulations
of food, since heavy spattering 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 pots or pans larger than a grate may cause the pofs
or pans to discolor or defarm. It can also cause units or the
wall around the grate to ignite and may generate excess
carbon monaxide.

Always use the LITE position when igniting the top

burners. Make sure the burners have ignited.

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

Never leave the surface burners unattended at HIGH flame
settings. Boilovers cause smoking, and greasy spillovers
can ignite.

Stand away from the range when frying.

Adjust the top burner flame size so it does not extend
beyond the edge of the cookware. Flames that extend past
cookware edges can be hazardous.

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

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

SAVE THESE INSTRUCTIONS

English 17
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Important safety instructions

Keep pot holders away from open flames when lifting

cookware. Never use a towel or bulky cloth in place of 3
pot holder.

Keep all plastic away from the surface burners or any open
flame.

When using glass cookware, make sure it is designed for
top-of-range cooking.

Always make sure cookware handles are turned to the side
or rear of the cooktop, but not over other surface burners.
This will minimize the chance of burns, spillovers, and the
ignition of flammable materials that can be caused if pots
or pans are bumped accidently.

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

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

Always heat frying oils slowly, and watch as they heat. If

you are frying foods at high heat, carefully watch during
the cooking process. If a combination of fats or oils are to
be used during frying, they need to be stirred together
before heating.

Use a deep fryer thermometer whenever possible, This
prevents overheating the fryer beyond the smoking point.
Use as little oil as possible for shallow or deep-fat frying.
Using too much oil can cause spillovers when food is
added.

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

Do not leave plastic items on top of the range. Hot air from
the vents on top of the range can melt the plastic and may
cause pressure build-up in closed plastic containers. The
melted plastic may clog the vents at the rear of the range.
Clogged vents may cause incorrect combustion which
could result in gas leaks and fire. And you may get severe
burns if you touch the surfaces near the vent while the
oven 1s pperating.

SAVE THESE INSTRUCTIONS

18 English
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This cooktop is not designed to flame foods or cook with

a 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 dried.
Moisture of any kind can cause hot fat to bubble up and
over the sides of the pan.

Never move a pan or deep-fat fryer full of hot fat. Always
let it cool before moving.

Always make sure the controls are OFF and the grates are
cool befare you remove them to prevent any possibility of
purning.

If the range is located near a window, NEVER hang long
curtains or paper blinds on that window. They could blow
over the surface burners and ignite, causing a fire hazard.
Crease is flammable and should be handled very carefully.
Never try to extinguish a grease fire with water.

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

Always turn off the surface burner controls before
removing cockware, All surface burner controls should be
turned OFF when you are not cooking.

Always turn the burners off before you go to sleep or go
out.

5 Jueldodu)
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OVEN WARNINGS

A WARNING

NEVER cover any holes or passages in the bottom oven cover.
NEVER cover an entire oven rack with aluminum foil or like
material. Covering the bottom caver and/or racks blocks
airflow through the oven and could cause carbon monoxide
poisoning.

) Do not use aluminum foil or foil liners anywhere in the
oven. Misuse traps heat and could cause a fire hazard or
damage the range.

Always follow the manufacturer's directions when using
cooking or roasting bags in the oven.

SAVE THESE INSTRUCTIONS

HMEEHS Sanes Al DGAE-00520A-14_EMN+-MES+CFA_WER indl. 10
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Important safety instructions

N

DO NOT clean the door gasket. The door gasket is essential
for @ good seal. Care should be taken not to damage or
mave the gasket.

Do not strike the oven glass, Do not spray water onto the
oven glass when the oven is on or just after you have
turned the oven off.

Stand away from the range when opening the door of a
hot oven, The escaping hot air and steam can cause burns.
Do not use the oven for storage. Stored items can be
damaged or ignite.

Keep the oven free from grease buildup.

Reposition oven racks only when the oven is cool to
prevent burning or persanal injury.

Do not heat unopened containers. Pressure in the cantainer

could build up, resulting in an explosion and/or personal
injury.

Only use glass cookware that is recommended for use in
0as DVens.

This prevents fire flare-ups from stored grease buildup.

SAVE THESE INSTRUCTIONS

20 English

N

®

N

Do not broil meat too close to the burner flame. Trim
excess fat from meat before cooking. Meat fat can ignite,
causing a fire hazard.

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

Always bake and/or broil with the oven door closed.
Broiling with the door partially or fully open can damage
the surface burner control knobs and even the kitchen
counter.

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

Do not use the oven to dry paper, clothes, etc, Such items
might catch fire if overheated.

HMEEHS Sanes Al DGAE-00520A-14_EMN+MES+CFRA_WER indl . 20
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ELECTRIC WARMING DRAWER OR LOWER
STORAGE DRAWER WARNINGS

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

Do not touch the interior drawer surface or heating
element. These surfaces may be hot and could burn you.

(%) Use care when opening the drawer. Escaping hot air and/
or steam can cause burns or personal injury.

N Do not use aluminum foil to line the lower drawer.
Aluminum foil will trap heat and alter the warming
performance aof the drawer. It could also damage the
interior finish.

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

) Never 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 materials in the drawer. Do not use the
drawer to dry newspapers. They could ignite, Plastic items
could melt.

SELF-CLEANING OVEN WARNINGS

A WARNING

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

) Do not leave children unattended near the range during a
self-cleaning cycle. The outside surfaces of the range get
hot enough to burn If touched.

Stand away from the range when opening the oven door
after a self-cleaning cycle. The aven will be VERY HOT and
the escaping hot air and steam can cause burns.

SAVE THESE INSTRUCTIONS

English 21
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Important safety instructions

Remove all racks and other utensils from the oven before ~ PROPER COOKING OF MEAT AND POULTRY

starting a self clean cycle. The oven racks may become

damaged, and foreign objects could ignite if left within the (g Makosteall ieatind pouilyy 15econked thoraughly.

Meat should always be cooked to an internal temperature

OVEr! [a,ww' _ o , of 160 °F (71 °C). Poultry should always be cooked to an
Wipe q‘rf any excess spillage before using the self-cleaning internal temperature of 180 °F (82 °C). Cooking these foods
operation.

_ : _ to these minimally safe temperatures can help protect you
Remove all cookware, oven probes, and any aluminum foil and your family from food bourne ilinesses,

befare using the self-cleaning operation.

() Never self-clean with the lower drawer or drawer pan
placed in the aven.

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

() Do not use oven cleaners. Commercial oven cleaners or
oven liners should NEVER be used in ar around any part
of the oven. Residue from oven cleaners will damage the
inside of the oven during a self-cleaning operation.

Nickel oven shelves should be removed from the oven
during a self-cleaning cycle. Porcelain-coated oven shelves
may be cleaned in the oven during a self-cleaning cycle.
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SAVE THESE INSTRUCTIONS

22 English
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Introducing your new range

Overview
MODEL NX58'565"
S CODKTOP COMPONENTS ———— & =
*Wok grate —— T . Heavy duty, continuaus _ —
* Cooktop burner caps cast gratos flp =% -'-'.\
Cooktop burners * Left bdreer grate s B =
Cooktop burner heads (5) " Centes burner grate.  lililiiiiilg
Cooklop burner cups {5y " Right burmer grate el |

ot shown under burners)
Electrodes (5}
(ot showen under Burners)

Mate: thie jeft and right
grates can be vsed

— Flat surface

5
=
=]
=
c
A
5
It=1
-
=1
L]
2
=
=
o
=
w
m

Interchangaabily, T
[ i;;‘:i}o'— Concave line
P T N P~ S e |
'@:-._-ﬂ e Cormmon use
* Cooktop burner control
OVEN COMPOMNEMNTS
knabs (5) DISPLAY

Left-Front burrer contral Owen rack position guide

Left-raar Burrar control
Center burmer control
Right-rear burser controd
Right-rrand Burrer contral

Brail owen burner

[centered under aven

contral paned}

= Oven light (1)

Conwection fan (1)
Conwvection heater (not shown)

OVEMN COMPOMNENTS
* Oven racks (2
Glide rack (1)

{as equipped)

Bake owven burner
Removable oven floor

WARMING DRAWER COMPOMENTS
Removable warming drawer (1)
Full-extension roller guide rails (2]
Electric heating element

Mt shown under drawer)

Removable oven door -
ADJUSTABLE LEVELING

LEGS (4)
(not showng
ANTI-TIP BRACKET KIT (1}

English 23
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Introducing your new range

MODEL NX58°560""
o ——— (ODKTOP COMPOMENTS
+Cooktop burner caps | ; : ) . HE:IL.:-I:'--l:li!l!;I continuous cast
Cooklop burners [ | g’{' e .1;‘:_ - Im'-L fL burner grate

Cooktop burner heads (5} KJJ : iif i ] .-t s‘.,u.L:.i:.”?. fLIL
5, Cooktop burner cups {5 iy e E :Il ks ;JI-
b= [not shown uhder burners) E 5 ; Q W
= Electrodes (5} E! | '
; [nol shown undor burners) | [ |
g ) ke A
E i 'f’fﬁ -t;:;'}‘* %?_"_'f/
2
- "Cooktop burner control

a i

a OVEM COMPOMNENTS
= knobs (5) DISPLAY :

Left-Trant burier contrid VEITCk pasiio uie

L|."_I fear burner cantrod Braofl oven burner
Center burner control OVEM VENT
Righit-raar Burrar control icentered under oven
Righit-rrant Burmer control contral panel *Owven light (1)

Convection fan (1)

OVEMN COMPONENTS
“Oven racks (2}

Griddie (1)

Bake oven burner

Removable oven bottom

STORAGE DRAWER COMPONENTS

e
e Removable Storage drawer (1)

Removable oven door 7.

= A e+—  ADJUSTABLE LEVELING
.E? LEGS (4]

(il shown)

ANTI-TIP BRACKET KIT (1)

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

24 English
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MODEL NX58'751""

COOKTOP COMPOMENTS ———»
Heawvy duty, continuous A

* Cookiop burner caps i i cast gratos 3
Cooklop burners | * Left burner grate : t
Coaktap burner heads {5) T ‘ ‘ — * Center Burner grate i
Cooktap burner cups (5) Yo D & | * Right burner grate 2
(not shown under burners) R el ] Mote: the left and right Flat surfate b
Electrodes (5) ok fhold G & L@J grates can be used 5
(ot shown unoder Burmers) — =4 = :Fj | | | R 3
| | Concave line =
e 5
Common Use 2
*Cooktop burner control e E_'-
knobs (5) LSS DISPLAY CHERCELROERS 3
Left-frant burmer control TE e RO Oven rack position guide ©
Left-rear burser control T \ Broil oven burner
Coenter Burmer control ; : ;-,Q%tw = 1 OVEM VENT P - —
Right-rear burrer control ey, | feentered undor owen ; .
Right-frant burner contral g : control panel) *Oven light (1}

Convection fan (1}

OVEN COMPONENTS
“Oven racks (2)

Griddie (1}

Bake oven burner

Remaowvable oven bottom

STORACE DRAWER COMPONENTS

Removable oven door —#. Removable Storage drawer (1)

| #—— ADJUSTABLE LEVELING
‘@‘u?ﬁﬁ LEGS ()

(nat shawn)
ANTI-TIP BRACHET KIT (1)

Air Try tray (1)

English 25
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Surface cooking

A WARMING

BEFORE USIMG THE SURFACE BURNERS, make sure to follow all the safety
warnings and precauvtions tisted on page 6. Failure to doso could result in product
damage, personal injury, and/or death,

Lighting a gas surface burner

Make sure ail surface burners are positioned and assembled properly

Push in and turn the control knob ta the
LITE pasition. Yaou will hear a “clicking”
sound indicating the electranic ignition
system is working properly,

After the surface burner lights; turn the
contral knab ta adjust the power setting
of the surface burner and turn of f the
electronic ignition system

&) noTE

We highly recammend using the Ieft rear side burner for simmering 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.
{E) noTE
Use extreme caution when manually lighting a surface burner

1. Hold a long gas grill lighter to the surface burner yvou want to light

2. Pushinand turn the control knob for that burner to the LITE position,

3. Afier the burner has lit, set the cantrol Knob and the burner to the desired
setting

26 English

Flame size selection

A WARNING

Flames larger than the bottom of the cookware will not result in faster heating,
but could result in a fire hazard and/or personal injury.

The flames on the burners should always stay under the cookware, The flames
should never extend beyond the bottom surface and/or up the sides of the
cookware

Always watch the flames when adjusting the heat setting with the control knobis]
The flamesshould always match the size af the cookware being used

Gas surface burners and control knobs

' Your gas range cooktop has five gas
g a g

CENTER burners. All sealed cooktop burners use

an apen-part design which provides easy

assembly and accurate and dependable

pperation. The different burner sizes ensure

yau have the proper heat source for the
desired cooking job

The right rear side burner provides precise copking performance for delicate foods

and foods that reguire low heat for long cooking times. The right rear side burner

lets you wse the LO setting for a very low simmer setting.

The |eft rearside and center round burners are generzgl-purpose burners that can
be used for most cooking. The HI to LD settings provide a wide range of cooking
lemperatures to meet your coaking needs,

MEERHS Saries_ A0 _DSAA-00526A-14_EM+MES+CFA_WER indl 36
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The right and ieft front side burners pravide maximivm output, These burners can
alsa be used as general-purpose burners, but they are designed to provide quick
heat to large cookware. The right and left front side burners spread out the heat
with a larger circle af flames. This provides better heat distribotion for larger
copkware (12°/30.5 cm) or larger pots and pans

BURNER POSITION FUNCTION TYPE OF FOOD

RIGHT FRONT (RF} Quick heating Boiling Food

Chocolate, Cassercles,

RIGHT REAR (RR) Raties
BCes

Low simmering

Pancakes, Hamburgers,
Fried Eggs, Hot
Sandwiches

CENTER Griddle Cooking

LEFT FRONT (LF) Quick heating Boiling Food

General Food
Tomato Sauce®,
Casseroles

Ceneral heating

LEFT REAR (LR} : )
Low simmering

(B NOTE
* Tomato sauce needs ta be stirred during the low simmering

The center aval burner can also be wsed for large pots and pans. but is designed
to be wsed with the center burner grate and/ar the center griddle accessory (if
equipped},

The oval burner spreads out the heat more evenly over the iarge center cooking
area.

Each surface burper has a contral knab
with settings from HI ta LO, They also have
a LITE setting that is only used to light

the flame. The electronic ignition system
sparks when the contral knob is in the LITE
position.

The surface burner indicator next ta the
cantral knob shows which burner the knob
cantrals.

Cookware usage

Using the correct cookware can prevent many problems, such as uneven cooking

ar extended cooking times, Using the proper pans will reduce cooking times and

ook food more evenly. Look for the following pan characteristics:

+  Flat bottom and straight sides.

< Tight-fitting hid

«  Welght of handle does not tilt pan

+  Panis wel-balanced

= Pan size matches the amount of food being prepared and the size of the
surface burner.

+ Made of material that conducts heat well.

+ The pat/pan diameter matches the surface burner flame diameter,

What your cookware is made of determines how evenly and quickly heat is
transferred from the surface burner to the pan bottom.

ALUMINUM; Excellent heat conductor. Some types of food will cause the aluminum
to darken. (Ancdized aluminum cookware resists staining and pitting )

COPPER: Excellent heat conductor, but discolors easily.

STAINLESS STEEL: Slow heat conductor with uneven cooking results. is durable,
2asy to clean, and resists stalning.

CAST-IRON. & poar conductar, but retains heat very well Cooks eveniy once
caoking temperature is reached

ENAMELWARE: Heating characteristics will vary depending an base material,

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

® note

Oo not place a small pan or pat with a
bottom diameter of about 87 or less on the
center grate, It is likely that the pan or pot
will tip over. We strangly recommend you
place small-sized pats or pans-on the rear of
either side grate

English 27
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Surface cooking

Center burner grate

e - ™y Samsung gas rangescome with a center

| ,l_?;_..:-—_.z,;_l | burner grate. This grate fits gver the center
oval burner. The center burner grate should
nat be placed over any other burners and
na other center stovetop grates should be
used with this range

e

Center burner grale

L ”

Wok grate (NX58"565™ Only)

Woks are often used for stir frying, pan frying, deep frying, and poaching
The wok grate provided can support a 12-14" pan or wok.

Lh
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How to use wok grate

™ 1. Before placing the wok grate, make sure

that the burner is off and ihe grate is
completely cool

2, Place the wok grate an either side grate
Place the wok on the wok grate
{Maka sure that the wok sits securefy on
the work grate}

4. Turn on the burner and adjust the flame
SiZE,

A CAUTION

« Do not remove the wok grate until the cooktop grates, surfaces, and wok grate
are completely cooled

« When us|ng the cooktop, oven, ar broll systems, the wok grate an the cooktop
may become very hot. Always use aven gloves when placing ar removing the
wok grate

s Do notuse a pot or pan with a flat bottom on the wok grate or a wok with a
diameter that is smaller than the wok ring diameter. If vou do, it is likely that
the pan, pot, or wok will tip over,

« Using an oversized wok may cduse the flames to spread out and damage the
surrounding conktop.

= Make sure the wok sits securely on the wok grate.

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

28 English
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Using the griddle How to cook: Freneat the griddle according to the guide below. and then adjust for
the coaking conditions.

The non-fixed coated griddle provides an extra-farge cooking surface for meats,

pancaxkes, or other food usually prepared ina frying pan ar skillet Type of Food Preheat Time Preheat Condition Cook Condition
How to Place the Griddle; The griddle can only be used with the center burner, The Pancakes 5 min 5 MED-HI) 4 IMED)
griddle must be properly placed on the center grate as shown in the figure below Hamburgers 5 min 7 iHI 5 (MED-HI)
T =5 Fried Eggs 5 min 7 [HI 5 (MED-LO)
| Bacon . Mane 4 IMED)
Breakfast Sausages 5 min 7 HI 5 IMED]
Giiio thpese 4 min 7 (H) & (MED-HI) o
sandwich =1
o
o
/s, CAUTION o
1

« DO NOT remove the griddle until the cooktop grates, surfaces, and griddle are
campletely copled,

« The griddie on the coocktop may become very hot when you dse the cooktap,
oven, or brail systems. Always use oven gloves when placing or removing the

-
™y Ak WARNING trididie.
00O NOT remowve the center grate when
using the griddle @NDTE
« Carefully put the griddie on the center grate.

« Griddie settings may need to be adjusted if the griddle is used for an extended
time.

«  Your griddle wiil discolar ower time as it becomes seasoned with vse.

« After use, return the griddle to storage anly after it has cooled

English 29
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Operating the oven Operating the oven

inportasil-Hebe: Oven control panels and displays

+ DO WNOT overheat the griddle. This can damage the non-fixed coating

« DO NOT use metal utensils that can damage the griddie surface. Do not use the MODEL NX58°565
griddle as a cutting board.
DO WOT place or store items an the griddle: (0102} (0 02 B0 1 1] (05] @
DO WOT turn the griddle over and use the underside for cooking. Use the tap
side of the griddle only 3 ;o l
DO NOT use the griddle for any purpose other than cooking SRR Akl e A ' 1 i ¥ =
Avaid cooking extremely greasy foods, Grease spill overs can accur -Fﬁ""[!-.-.”{-‘f JI Bimrgg St 4 5 B aa
The griddle can become hot whan surrounding burners are in use

sty Wi | i

e L

L 1 ¥ " H
LTe St Dabwirs Bread | |
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wo 00600 © © O
2 2% ® %
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MODEL NX58'751"" @ NOTE

@ ? @ @ ?m ? @ ? All owen aperations are controlied with electronic touch pads, Use the following

pads ta program and operate all oven cacking, cleaning, and timing functions. All
l programmed settings and cooking statuses will show on the digital dispiay

Crown Condrst,
yEake GRS BaMe Frall

Faverlh et S | 5
® Iw:-—- Cean® H

r"—' Special feature, oven, and time controls
3

4 01 EASY COOK: Press to recall the Easy cook recipe setting of the oven

02 CONVECTION BAKE(f8ke): Activates the convection bake function. Use this

& ) function to cook large amaunts of baked goods on multiple shelves at the
same time

03 CONVECTION ROAST(:S Roast): Activates the convection roast funclion. Use this
function to cook large cuts of meat.

3
&
g
&
I x I 04 BAKE: Touch this pad to activate the Bake function. Evenly cooks food using
a @ é $ $ é $ @ the battom oven burner.

05 BROIL: Activates the Broil function. Cooks foods using the top owven burner
only

06 START/SET: Touch this pad to start the oven cooking, cleaning, and/or timing
functions.

07 OFF/CLEAR: Press to cancel all aven operations except the clock and timer

08 HOLD 3 SEC: Deactivates the control panel touch pads to prevent the aven
from accidentally being turned on. It also locks the oven door to prevent
accidental tipping of the range. Todch pads will not wark and the oven doar
will stay locked until this function is twrned off

09 NUMBER PADS; Touch these pads to set the desired times, temperatures, and
preset aven functions.

10 KEEP WARM: Touch this pad to keep cooked foods warm after cooking. This
owers the oven temperature and maintains it at 150 °F to 200 °F
o "Cto93 "0

11 SELF CLEAM: Activates the self-cleaning oven function. Wses very high heat to
burn off mternal oven sollage.

[ TEaiy nde

o e B R

[§] ¥
Fica Sm A Fry 3 | ¥ s
[ Froct | 1 oSO Tame Sart T |

o
o
o
o
=
=]
=1

uand o
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Operating the oven
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FAVORITE COOK: activates the favorite cook feature. This feature lets you
preprogram up ta three freguently vsed cooking cycles so they can be set and
started with the touch of a button,

WARMING DRAWER {(MODEL NX5B8°565**"). Touch this pad to activate the
warming drawer. An electric heating element under the drawer uses three
settings to keep cooked foods warm.

COOKING TIME: Touch this pad, and then the desired amaount of time you want
your food to cook. The oven will automatically shut off when the time has
elapsed

TIMER ON/OFF: Touch to select the timer feature. Actlvates a kitchen timer for
the desired amount of time.

DELAY START. Allows you 1o set the oven to start and stop automatically.

Use with Bake, Convection Bake, Convection Roast, Cook Time, or Self Clean
functions

CLOCK: Allows yau to set the clock

OVEN LIGHT: Touch this pad to turn the owven light on or off

English

Minimum and maximum settings
All the features listed in the following chart have minimum and maximum
temperature or time settings.

FEATURE MINIMUM SETTING MAXIMUM SETTING
BAKE 150 °F (66 °C) 550 °F (288 "C)
BROIL Lo Hi
SELF-CLEAN 2 hours 4 hours
CONVECTION BAKE (43 Bake) 150°°F {66 "0) 550 °F (283 'C)

CONVECTION ROAST (¢ foast)

150 °F {56 "C)

550 "F (288 °C)

AIR FRY 380 "F (177 °'0) S00°F (260 °0)
KEEP WARM 3 hours
WARMING DRAWER © 3 hours
BREAD PROOF 12 haurs

" Model NXSE ™SR5 Only

If wou set Conversion On for Convection Bake and/ar Convection Roast, you can
set the minimum temperature ta 175 °F (79 "C)

P

™ (@) NOTE

door closed

Always bake and/or broil with the oven

If wou open the oven doar while the oven
is operating and leave it open, the oven

burner will stop in 1 minute. This is not a
product failure. The oven w
start again when you close the door,

automatically

Application mode. Cony. Bake, Conv, Raoast,
Bake, Broil, Pizza, Slow Cook, Dehydrate

Bread Proof, Favarite Cook. Air Fry

HYEEHS Sanes Al DGAE-00520A-14_EM+-MES+CFA_WER indls . 12
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Setting the clock

The clock must be set to the correct time of day for the auvtomatic oven timing
functions to work properly. The clock can be adjusted to show a 12-hour or 24-
hour display. The 12-hour display is the default setting

The time of day cannot be changed during a timed cooking, delayed start, saif-
cleaning, or S5abbath function operation

How to set the clock
£ ™ 1. Press the Clock pad

al ™ 2. Enter the current time in hours and
minutes using the number pads (eg. 1,

M GE10] 3,0

The display will shaw the time of day
v and the Start indicator will Blink
"HI.I
1 ]
L -
£ ™ 3. Press the START/SET pad to set and
TART start the clock
SET The display will shaw the time of day,
and the Start indicator will turn off
=
o s

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

-
[0
12 He
N
(,
(0]
24 H
e
-
1330

1. Pressand hold the Clock and 0 pads for
3 seconds
The display will show the present mode
leg: L2Hr)

@ NoTE

If one pad Is pressed befare the other
--~-will appear in the display,
Press the OFF/CLEAR pad and start again

2. Press the 0 pad 1o toggle between the
12-hour and 24-hour display setting.
12Hr or 24Hr will show in the display
depending on vour selection

3. Press the START/SET pad to change the
clock display mode,

English 33
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Operating the oven

5Etl'il'lg the timer on/off ' ™ 3. Press the Timer On/Off pad ta start the
; . - . timer,
The timer counts down time remaining and beeps when the set time has elapsed. Thse dthscitas WilkShizw-the remaTni
i i ; e display will shaw the remain
|t does not start or stop cooking functions, You can use the kitchen timer at the onJof ; Aiay o - d
- e EFER i B time. When time has elapsed, the aven
same time as any other range functions and set it for any amount af time between
1 mintte shd 9 Holirs hd 99 minotes W will beep and the display will show End
o T o 0 5. until you press the Timer On/Off pad
How to set the timer After the pad is pressed, the display will
go back to showing the time of day.
. ™ 1. Press the Timer On/Off pad ance for You can cancel the timer at any time by
— | haurs/minutes and twice for seconds. s End pressing the Timer On/OfF pad.
Press the pad three times to turn off the
kitchen timer or cancel it before it starts
On f 0FF
" to rum
o | e The d s:',l.a'_.,f.'\-.‘:ill 5.h|:|w Timer, and W ¥
oy M —min will Blink in the display. {Hr and
o . S min characters are not displayed on the

NASE 560", NX58' 7517

u

=]

B = n F to enter the
g I ™y 2. Press tl'.e_ |_.-rnbc~| pads to enter the
= amaunt of time you want in minutes,
= [D [E_] hours and minutes, or secands
eg. 1, 5)
Wi The set time will shew in the display
El IS..a.
\ I
e A

34 English
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Positioning the oven racks Baking layer cakes

gl T « [entering the baking pans in the oven

- will produce better cooking results

= When baking multiple items. make sure
to leave a 1to 1.57 (2.5 to 3.8 cm) space
around each item

«  When baking on multiple racks, place
the awven racks in positions 2 and 5

The owen racks are removabie and [
can be positioned in any of the seven
owen rack positions. Each oven rack
has a built-in stop to prevent it from
accidentally being pulied completely
out. Proper positioning of the oven
racks will provide the best cooking

i e s hen convecti i ultiple
results. The diagram to the right shaows i bt .'|.|:r. 'I*'n"E':'_ on naklrghnn. ”—'J”'P!E
s acks, place the aven rack sitions
the rack positions racks, place the aven racks in position
2and5

» Place two pans in the rear of the top
rack and the other two pans in the front

/M, CAUTION of the bottom rack =
1
« Do not cover an oven rack with aluminum foil. This will disturb the heat @ NOTE 5
circulation result i r i < i ]
E:chlJ["'ln '“ld_l"'f'g " ?G,?I ha':-“;' bl L > ¢ Proper positioning of food items in the =]
: o nat place aluminum foil on the oven bottom. It can damage the surface o oven will help you achieve the best cooking
the owven bottam R

»  Arrange the oven racks only when the oven is cool
« When placing an oven rack in the tfopmost rack position (positiaon 7), make sure
the rack is stably situated on the embossed stop

2
<
n
3

Oven rack positions

TYPEOF FOOD RACK POSITION
Hamburgers and steaks Gor?
Toasts Saré
Biscuits, muffins, brownies, tookies 4
Bundt or pound cakes 3
Angel food cake; pies 2
Roasts (small or large}, ham, turkeys lorz

English 35
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Operating the oven

To remove an oven rack:

Pull the rack straight out unti it stops
Lift the front of the oven rack, and then
pull to remove it from the oven

Flace the back edge of the rack on the
desired rack supports.

Lift the front of the rack, and then slide
it into the oven

Using the gliding rack (NX58"565™" Only)

The fully extendable Gliding Rack makes food preparation easier, especially when
preparing heavier dishes. The Gliding Rack has 2 glide tracks that allow you 1o
extend the rack with food an it out of the oven for easler access and removal.

Installing the Gliding rack

P

™ = With the Cliding rack in the "Closed”
Rark | position and the cven off, carefully
Guides 2 ! :
insert the Gliding Rack between the
guides until the rack reaches the back

When using the Gliding Rack in the
owven, be sure ta pull on the handle of
the rack only to siide it in and out, If you
grasp the frame while using the rack,
wau can pull theentire Ghiding Rack out
of the aven

L

With the Sliding rack in the "Closed”
position and the oven off and coal,
grasp the rack and frame and pull both
towards you to remove

36 English
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/i, CAUTION Oven vent

Do not install the Gliding rack directly
above the Flat rack and Recessed rack
You will not be able to install It properly |
and the rack could fall

o —_— The aven vent is located under the oven

| control panel. Do not block or place items in

T front of the oven vent. Proper air circulation
"nynn vent: & - prevents oven burner combustion problems

i and ensures good cooking resulis. Since the

vent and area around the went can become
hot, use care when placing items near the
oven vent. Hot steam could heat or melt
items placed in front of the oven vent.

[ control panel. The oven light allows you to
check cooking progress without opening the
oven door, Always use a 40-watt appliance
bulb when replacing the owven light

NOTE See page 67 I’pur IugEr-tnanging ;gnst'uctic-ni

You can install the Gliding rack in any rack positions except the highest {level 7)

and lowest {level 1) rack positian In the oven.

Oven light .
=

=== The aven has a light that is located on E

= lify the rear oven wall in the upper right-rear =

: Oven corner, The fight can be turned on or off by b=t

light touching the Owven Light pad an the oven m

o

English 37
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Operating the oven

Baking o = Press the START/SET pad.
The Bake function lets you program the oven ta bake at any temperature between e EI\.-'E'I'! ” .autcmatlf:allj.- “ght a.'lci
150 °F (66 "C) and 550 °F (288 “C], su.:lr: -:-reilt.-.atlrl;l. The display will show a
blinking “s", along with 150°, Bake, and
How to set the oven temperature vy the bake element ican, until the aven
L:J‘ H 130 reaches 150°, Then, the display will just
Fad ™ 1. Position the oven rack in the desired show the actual oven temperature
- locatian. When the oven reaches the desired
2. Press the Bake pad, The aven will beep 5 baking temperature. it will heep 6 times.
every time a pad is pressed. Lﬁ 3.}5 30 -
" ; The default temperature, 380°, and the
355 30 Start indicator will blink on the display. e&dgﬁdﬁq@ég
If the default temperature is the desired
o A v coaking temperature, skip to step 4 \. .
1';:.!
= s ™ 3. Pressthe number pads to enter the " ™, #. Place the food in the oven, and then
E . desired cooking temperature (for close the oven door. Preheating is very
.E [_._i.] m @ exampie, 2, 7, 5). important for good baking results,
a s The selected conking temperature and 5. When baking is complete, remowve the
.‘—__| 315 | '.I'_IE Start indicator will blink on the - item{s) from the owven, close the oven
- dizplay +30 door, and then press the OFF/CLEAR
pad.
\. S b v The aven 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 press the START/SET pad. If the oven tamperature
is higher than the new setting. the oven will beep & times, then show the new
setting. The oven will complete caocking at the new temperature.
38 English
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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 (£ 15 °C) as follows:

| ™ 1. Press and hold the Bake and 0 pads for
| 3 seconds.
@ The display will show AdJ and 0.
Ads - ©
L4 rl
haa 2. Press the Bake pad to toggie between

+ar - iemperature adjustments
Press the number pads to enter the
desired temperature adjustment {far
exampie, 1, O}

The display will show AdJ and 10,

B
]
[¢]

0
0o
L=
3

ki
o 5 4. Press the START/SET pad
The oven will beep twice, and the
START :
display will show the time of day. The
next time you bake, the oven will use
49 ﬁ the new temperature setting
© noTE
=lal
+30 This adjustment wiil not affect the broiling
| ortheself-cleaning temperatures. The
. ! adjustment will be retained in memory after

a power failure

Convection baking and roasting

Qo7
BbBs

™ The Convectian Bake function lets

you program the oven to bake at any
remperature between 150 °F (66 "C) and
550 °F (2B8 "C). The Convection Roast
function lets you program the oven to roast
at any temperature between 150 °F {66 "C)
and 550 'F [2BE "C), The canvection fan in
the back af the oven cavity circulates the
hot air evenly throughout the oven cavity.

Yoz o :
As a result, foods are evenly cooked and
browned in less time than with regular heat
Convection baking
I ™ = |deal for foods being cooked on multiple
racks
« GCood for large guantities of baked
foods.
& » » Provides good results with cookies,
biscuits, brownies, cupcakes. cream
—— puffs, sweet ralls, ange! food cake, and
bread:
B ~ « (Cookies have best cooking results when

cooked on flat cookie sheets,

«  When convection baking on a singfe
rack, place the aven rack in position
3ord
fhen canvection baking on multiple
racks, place the aven racks in position
2and 5

@. NOTE

The owven automatically adjusts the temperature for convection baking with the
Convection Auto Conversion feature. See page 57 for details.
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Operating the oven

(=
=
)
]
=
=]
=
]
2
=
]
=]

Convection roasting
Fd ™ = Good for larger tender cuts of meat,
| uncovered
« Place a brail pan and grid under the
meat or poultry during convection roast
- » for best results. The pan catches grease
spills and the grid prevents grease
_w SpaLIEEs
|\% -'}I

Meat and poultry are browned on all sides as if they were cooked on a rotisserie.
Heated air will be circuiated over, under, and around the food being roasted. The
heated air seals In juices guickly for a moist and tender Intericr while creating a
rich, golden-brown exterior,

See the Convection roasting guide on page 41 for recommended cooking times
and temperatures

40 English

How to set the oven for convection baking or roasting

- 1. Position the oven rack in the desired

location.

2. Press the Convection Bake ({7 8ake)
or Convection Roast (&) pad The

_ P owen will beep every time a pad is
350" 130 pressed
The defauit temperature. 3507, will

N blink on the display. If the default
temparature is the desired cogking
temperaiure, skip to step 4

g 3. Press the number pads to enter the
desired cooking temperature (far
EI m E example, 4, 2. 5)
—— The selected cocking temperature will
blink on the display

Uz2s a0
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_,f ™y Press the START/SET pad

-,.—
(W]
(=]

un

The oven will automatically light and
start preheating. The display will show
a blinking "»°, along with 1507, Conv.
Bake (fiBake) and the convection bake
element and fan icons, until the oven
reaches 1507 Then, the display will just
show the actual oven temperature,
When the owven reaches the desired
baking or roasting temperature, It will
beep & times,

Place the food in the oven, and then
close the aven door.

Preheating is very important for good
baking results. All roasting should be
done ana broil par and grid.

When baking ar roasting is complete
remaove the itemis! from the oven, close
the oven door, and press the OFF/CLEAR
pad.

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

To change a programmed baking or roasting temperature, press the Convection
Bake {fymake) or Convection Roast (&% seast) pad, enter the new cooking
termperature, and then press the START/SET pad.

If the oven temperature is above the new setting, the oven will beep & times, then
show the new setting. The oven will complete cooking at the new temperatdre,

Convection roasting guide

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

doneness will affect the roasting time

The following guide is based an foods starting at refrigerator temoerature.

Food Minutes Per Oven Internal
Pound Temperature | Temperature
hedium Z8-33 230 160°F
Rib Roast ' T (1770 (71°C)
(2 to'5 ib) 350 "F 170 7
Well a 3 - e
- Well Don 0-35 1770 77 *0)
B
T 350 °F 160 °F
1Er.';‘d|:-rlc||r. Medium 33-43 1770l 71°0)
Roast
- 350 °F 170°°F
2te3b) |wellDone | 45-55 *
¥ ‘ {177 "0 77 "C)
Roast 350 °F 190 °F
{Bane- r Bane \ 32— 5 T
eoienor st | B | iy | g
350°F 170.°F
2 chaps 30-40 tatal 5
Pork . < een ' 177 °C) 770
Cheps ; ;
i 350 °F 170 °F
[0.5-to 4 chaps 40-50 total L 2
i mi'l'J‘ ’ 177 °C) (77 °0)
Ci}
- R A50."F 1707F
B chaps 45-55 total o N
] : (1770 770
English 41
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Operating the oven

Fond Minutes Per Oven Internal
Pound Temperature | Temperature
Chicken, Whoie 26-30 I75F 180 °F
{25 tn 35 Ib) < (191 °C) (82 “C]
Turkey, Whole "
l'Ur"':lilTI::"'f 10-16 ez ¥ 150 F
il S (163 °0) [BZ ()
(10 to 16 Ik}
Turkey, Whole oy B
Poultry i rhr‘r-- o 325 °F 180 'F
\anstiired B (162 °C) (82 °C)
114 to 24 b}
Turkey Breasts 18- 325 °F 170 °F
(4 to & Ib) RS [163°C) {77 "}
o
o Cormish Hen = g 325 °F 180 °F
= a 50-75 total e 2
) {1to 1510} (163 °C) (B2 ")
3 aaL A ey
o wedium 25-30 ,j_E .ICL..F
= Half Leg 1163 °C) 710}
2 (3 to4 k) 325 °F 170 °F
= " = 2 -
= o Yell Dane 30-35 (163 *C) 77 0
am
- 325°F 160 °F
Kedium 25-30 LT A A
Whale Leg 163 °C) (71 7€)
6 to 7 Ib) 325°F 170 °F
Vel Done 30-35 f
5 = (163 °C) 770

&) noTe

" Stuffed turkey requires additional roasting time. The minimum safe temperature
for stuffing in poultry is 165 "F (74 °C)

42 English

Timed cooking

The Cack Time function leis yvou 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
automatically shut aff,

M CAUTION

Use cadtion when using the Cooking Time ar Delay Start functions, These functions
are best used when cooking cured or frozen meats and most fruits and vegetables.
Foods that can easily spoil, like milk, eggs, fish, poultry, and meats, should be
chilled in a refrigerator before they are placed in the oven Even when chilled,
they should not stand for more than 1 hour before cooking begins and should be
remaved promptly when cacking is completed. Eating spoiled food can result in
sickness from food poisoning.

How to set the oven for timed cooking

Position the oven rack in the desired
location, Place the food in the oven, and
Bake then close the oven door

2. Press the Bake pad

The default temperature. 3507, will
blink.on the display. If the default
temperaiure is the desired cooking
temperaiure, skip to step 4

r” A 1.
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Press the number pads to enter the
desired cooking temperature

(far example, 3, 7, 5}

The selected conking temperature will
blink on the display.

Fress the Cooking Time pad.

The display will show -" --mn

{nr, min characters are not displayed on
the NXS8°5E0" NXSE*7S1™)

Fress the number pads to enter the
desired cooking time.

The display will show the selacted
time, and the Start indicator will blink
You can set the time to any duration
between 1 minute and 9 hours and 99
minutes

(ol ™ Press the START/SET pad.

The aven will automatically light and
start preheating. The display will show
a blinking "»" along with the default
or selected temperature, Bake, and
the bake element ican, until the oven
reaches that temperature.

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

To see the time of day, press and hald
the Clock pad. When the Clock pad is
released, the display will go back ta
the remaining cooking time, When the
cooking time has elapsed, the oven wil
automatically shut off and the display
will show the time of day

O eog s

FSE88E
=i

(3w

To change a programmed baking temperature, press the Bake pad, enter the new
caking temperature, and press the START/SET pad. If the oven temperature is
above the new setting, the oven will beep & times, then show the new setting. The
oven will complete cooking at the new temperature

To change a pregrammed cooking time, press the Cooking Time pad, enter the

new coaking time, and then press the START/SET pad. The oven will continue
cooking for the remaining new set fime.

() nOTE

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

English 43
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Operating the oven

Delay timed cooking 3. Press the number pads to enter the
i ) . . desired cooking temperature ifar
The Delay Start function lets you vse the Kitchen timer to automatically start and E @ E n“rrm|; 27 5 : l:
stop another cooking program (Bake, Convection Bake, or Canvection Roast). Delay - REIME = Y
S ’ ) = = mtes The selected cocking temperature and
Start can beset before other cooking operations by up to 12 hours. The clock must X
: . o A = . the Start indicator will blink an the
be set to the correct time of day for Delay Start to work properly, 375 w40 disgizy
/I CAUTION
Use caution when using the Cooking Timeor Delay Start functions. These functions
are best vsed when cooking cured or frozen meats and most fruits and vegetables.
Foods that can easily spoil, like milk, eggs. fish, poultry, and meats, should be 4. Press the Cooking Time pad.
chilled in a refrigerator before they are placed in the oven. Even when chilled, The display will show the selected
they should not stand for more than 1 hour before cooking begins and should be E?,f:'"g cooking temperature, Bake, and -* --min,
removed promptly when cooking is completed. Eating spoiled food can resuit in (HR. min characters are not displayed on
sickrness from food poisoning. '*3_.5 - the NXEB*EED", NXSE 751
L} e .l
How to set the oven for delay timed cooking
P ~ 1. Position the owven rack in the desired
| | locatian, Place the food in the overn, and
= then close the oven door. 5. Press the number pads to enter the
2. Press the pad for the desired cooking - desired cooking time
peration. e The display will show the selected
= o] Err_T_DF, .0, Bake. ) b ¥ : i .
i 2 The default temperature, 380° and the i coaking time, and the Start indicato
35'—’ = Start ingicator will blink on the display D '5'1'-'{]‘ bs] WI“ l'Jlll'lk._"f'GLl il TI'E b
If the default temperature is the desired s (Do amount of time between 1 minute and 9
L y cooking temperature, skip to step 4 hours and 99 minutes
44 English
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~ ™ 6. Press the Delay Start pad Ta change & programmed starting time, press the Delay Start pad. enter the new
| starting time, and then press the START/SET pad. The owen will start cooking at

The display will shaw Delay, and -—--
will blink the new start time,

— To change a programmed baking temperature, press the Bake pad, enter the new
l D 3‘{5' iz ¥ baking temperature, and then press the START/SET pad. If the oven temperature is
abowe the new setting, the oven will beep 6 times. then show the new setting. The
\ aven will complete cooking at the new temperature
o . b .
To change a programmed cooking time, press the Cooking Time pad, enter the
- ~ 7. Press the number pads to enter the new cooking time, and _1:'||:-r. oress r.t':c- START/SET pad. The oven will continug
[I] EI m time yau want the oven to turn an ffar capking for the remaining new set time.
example, 4, 3, 0 @ NOTE
ke The Start indicator will blink under 4 3 W ——— i
g a‘u_‘.‘ 43’ ! i Place food in the oven after preheating if the recipe calls for it. Preheating is
| U Delay and the selected start time B ! i :
Impartant for good baking results. After the oven has reached the desired cooking o
temperature, i will beep 6 times %
N 7 g
=]
a
' ™ 8. Press the START/SET pad =
| - The oven will automatically tarn on and &
SET beeg when the set start time is reached 5

start preheating, When the oven reaches
the desired cooking temperature, it will
35 43n° beep & times,

o The display will count down the set
cooking time

When the cooking time has elapsed. the
130 owen will automatically shut off and the
display will show the time of day

@qﬁ.ﬁ?ﬁﬂe@ The oven will automatically lght and

English 45
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Operating the oven

Broiling

The Broil function allows you to cook and brown foods using only a top heat
source, The oven door must remain closed during brailing. The meat or fish shouwld
always be placed on a brailing grid in a broiling pan

/1 CAUTION

If a fire occurs during broifing, leave the oven door closed and turn off the

oven. If the fire continues, throw baking soda an the fire or vse a foam-type fire
extinguisher. Do not throw water ar flour on the fire. Flour may explode and water
can cause a grease fire to spread. Both can cause personal injury and/or property
damage

How to set the oven for broiling

Il ™ 1. Place the food on.a broifing pan with

insert grid. Place the food and pan
| Brall

on the top oven rack, positioned as
recommended in the Broiling guide an
w
H: 30

page 47. Close the oven door,

2. Press the Broil pad ance for Hi and
twice for Lo. The oven will beep every
time a pad is pressed.

The Start indicator will blink to the right
of Hi or Lo and Broil on the display,
Use Lo to cook foods such as poultry or
thick cuts of meat thoroughly without
owerbrowning them.

46 English

i ™ 3. Press the START/SET pad

The aven will automatically light the top
oven burner and start cooking.

- The display will show the selected orail
setting (Hi ar Lo}, the broil element icon
and Broil

Brail on ane side until food is browned,
turn and cook on the other side

When cooking is completed, press the
OFFfCLEAR pad to shut off the oven

or to cancel broiling at any time. The
display will show the time of day

OFF

A A

To change a programmed broiling setting, press the Broil pad to toggle the setting
peitween Hiand Lo, Press the START/SET pad ta complete cooking at the new
sefting
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Broiling guide ]
Quantlty | ok | 1stside | 2cdside

The size, weight, thickness, broiling temperature setting, and vour preference of Food and/ar : : ; : Comments

_ e S B e e T ¥ F CRELE .: ol Ere i . " position”™ | time fmin,) | time {min)

doneness will affect the broiling time. The following guide is based on meats and/ Thickness:

or fish starting at refrigerator temperature. Hardle and turn wery

Quantity ) _ s cored
Rack istside | Znd'side ; 0.23-1o : e i . e
Food andfar s [ e Comments FishFillets | 00 0 | 6 6-10 Brush wit
Thitkness position® | Gme {min) | time [mind 3 . before and doring cooking,
Ground Besf S
; |rcrease time 5 to 10
Ham Slices e . i % ; .
itk 057 thick & 7-14 5-6 minutes per side for 1.5
‘Well Done Bar7 7-10 5-7 L r home-cured ham
Pork Chops
2105 ; ) o
PRt Shea s Well Done SHicH 6 &-11 4-6 =
i _ ) Ck o
Medium 17 thick 1 & 1312 57 Steaks less t il
Well Dane | t0 15 ibs 6 12-14 68 cook through EAIDLEEHOB) 5
- orownmg Medium 21" d i3 5-12 5-8 =
Medium 6 15-18 14 iy ) I il ]
L5 thick 2 an frying is about 10 to B =]
035 e recommendad Well Dong 120z & 10-16 11 Sigsh fat =
‘Well Done 021405 & 18-22 17-19 b S
! & Siash fat
L whoie Broil skin-side-down first @ NOTE
[ut-up 2o y 30-35 §5-9) Spread open * See illustration on page 35 for description of rack positions
Chicken | 2.5 Ibs Spiit o o Brush with melted butter
lengthwise before and halfway
£ 15-20 7-12 through brailing
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Operating the oven

HEE[.‘I Warm UEII‘IQ the easy cook feature

The Keep Warm function allows you to keep cooked foods warm at a low baking ;

temperature, The Keep Warm feature keeps cooked food warm for serving up to 3 Pizza

hours after cooking has finished. After 3 hours, the feature automatically shuts off The pizza function is designed (o produce a orisp and browned bottom while
the oven KEEping the topping moist

How to use the keep warm feature How to set the Pizza function

™ 1. Press the Pizza pad

F ™ 1. Position the oven rack in the desired
| location. Place the food in the oven and
Heep close the oven door.
Warm 2. Press the Keep Warm pad
The Start indicator will Blink under the
e
o ] time of day and Warm appears on the J
-2y =
= [ R spiay
] disglay NXSE'560™, NX58'751""
o
E . Fy fZ ~
E 0
=] ¥ ian ™y 3. Pressthe START/SET pad - 30
= | The owen will automatically light and RETRE
start preheating to the Keep Warm
temperature {approx. 170 °F [77 "CTh. A
- The display will show the oven element NXS58°565™
E] +30 ican, Warm, and the time of day.
To cancel Keep Warm and shut the
\ v, owen off, press the OFF/CLEAR pad, The

display wifl show the time of day

To program Keep Warm after a timed cooking function, press the Keep Warm pad
after you program the timed cooking function. When Time Cook is complete, the
oven will beep & times and lower the oven temperature to the Keep Warm setting.
The oven will maintain that temperature until Keep Warm is canceled,

48 English
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e ™ 2. Press the START/SET pad to begin pizza Slow Cook

coaking. The Slow Cook feature can be used o cook food more slowly at lower oven
temperatures. The extends Dking times allow better distribution of flavars
in many recipes. This feature is ideal for roasting beef, pork. and poultry. Slow
cooking meat may cause the-exteriar of the meat to become dark but nar burnt,
This is normal
e
NX58"560"", NX58"751™ How to set the Slow Cook
¥e e s ™~ 1. Press the Slow Cook pad once for Hi ar
twice for LC.
Lkl
(L) sg o
o
h A : A E
ol el NXS8'560™", NX58'751™ o
LE
® noTE i z
+ Use only 1 rack and place the ratk in position 3 or 4 for the best results when L1 g
using the pizza feature H, ran s
+ The default temperature 15 400 °F, ¥ou may ad|ust the oven temperature to fit
wour nesds
Foliow the package instructions for preheating and baking times B

NX58*565%
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Operating the oven

T ™ 2. Press the START/SET pad to begin siow
Easy coaking.
-
H i r-au & noTE
~ = Useonly 1 rack and place the rack in
MX58°560™, NKSE'T51™ pasition 3 or 4 for the best results.
« Preheating the oven will not be
L _\-" R
recessary.
D He om0
S
MX5B 565"

Air Fry mode (Model NX58"751")

This feature uses hat air for crispier and healthier frozen or fresh foods without
or less pil than normal convection modes, For best results, use this mode in singte
oven mode and place the Air Fry tray in position 3. The temperature can be set
between 350 °F and 500 °F, Preheating |s not necessary for this mode, Follow
recipe or package directions for set temperatdre, time or guantity,
How to set the oven for Air Fry mode
1. Place the tray on rack position 4
2. Select Air Fry mode wsing the touch key
3. Use the touch kKey to change the default temperature. Enter the suggested
remperaiure for your food as recommended by its instruciions: The default
temperature is 425 °F
4. Push the touch key and set the Coak Time or Delay Start, if necessary.
5. Press START/SET pad to start Air Fry maode
6. When cooking is complete, press OFF/CLEAR pad. take out the food
S —Airfrytray ) (@) NOTE
/ ; = Place a baking sheet ar tray on the rack
below the air Fry tray to catch any
drippings. This will help to reduce splatter
and smake.
Air Fry Is designed far baking on a single
owven rack. Piace food pn rack position 4
for best results

GRS B LAARRN
W L—Tray or Baking sheet e

Air Fry Tray recommended
placement

50 English

Dehydrate

This function is designed to dry food or remove the moisture from food using heat
circulation.

How to set the Dehydrate function

i 1. Press the Dehydrate pad

50 130

¢ ™~y 2. Press the number pads for the desired
T 8 temperature
[ T C— [set between 100 "Fand 175 °F)
g A0
b ey
. ™ 3. Pressthe START/SET pad to start the
T r dehydrate mode.
vy
=
LTS o
= ~ &, When the food is dehydrate, press the
OFF/CLEAR pad
OFF
CLEAR (B nOTE
« Do not preheat the owven for this
15 X

function

= After drying the food, keep it in a coo
and dry place.

« |f the temperature setting is out of
range, an error will be displayed
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Dehydrate guide {E) NOTE

If you press the BREAD PROOF pad when the aven temperature is abowve

Rack position Recommended
Category . — 3 Optimum temp. 100°F, Hat will appear in the display. Because these functions produce the best
Single rack | Multi rack weigth {oz} £l i _ T i : o
; results when started while the oven is cool, we recammend that vou wait unti
Vegetables Jora 2and 5 9o 21 100-150 °F the oven has cooled down and Hot disappears from the display.
Fruoits Jord Fand 5 gto21 100-150 °F «  Toavoid lowering the oven temperature and lengthening proofing time, do not
F - = i open the aven door unnecessarily
Meats Jord Zand 5 14 to 30 145-175°F rE \‘
s Check bread products early to avoid over-proofing
+ Do not yse the proofing mode for warming food or keeping food hat
Bread Proof e ; ; : sl b
The proofing oven temperature is not hot enough to hald foods at safe
The proafing feature maintains a8 warm environment useful for rising yeast- temperatures, Use the warm feature
leavened products «  For best resuits, place the dough in a dish in the oven on rack 3 or 4 and

i caver the dough with a cloth or with plastic wrap. (The piastic may need to be
How to set the oven for proofing N e W RRRD ¥

anchored underneath the container so the aven fan will not blow it off) =
Fs ™ 1. Enter the proofing mode: E
: s [ Press the Bread Proof pad, %’
a
PrF 130 =
| 2
e . :
o ~ 2. Start the proofing function, Press the
E 3 pad. The proofing feature automatically
D P-F £30 provides the aptimum temperature far
H the proof process, and therefore does
L J not have a temperature adjustment

3. Press the OFF/CLEAR pad at any time to
turn off the proofing feature
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Operating the oven

Favorite cooking

The Favorite Cook function allows yau to preprogram up to 3 different cooking
functions or favaorite recipe setfings sa they can be recalfied and started at a touch
of a button, You can use only Bake, Convection Bake, or Roast Convection as a
Fawvarite Cook selection. ¥ou can not use any Delay Start functions as a Favarite

Cook selection,

How to set a favorite cook selection

i N L

Bake

Press the pad for the cooking operation
you want to store, e.g., Bake. The oven
will beep every time a pad is pressed
The default temperature 350° wi

blink on the display. I the defauli
temperature is the desired cooking
temperature, skip to step 3

Press the number pads to enter the
desired cooking temperature (for
example, 3, 7, 5,

The selected cooking temperature will
blink on the displiay.

_\\I.

3. Press the Favorite Cook pad once to
store these settings under Recipe 1,
tweice to store them under Recipe 2, ar
three times for Recipe 3.

The corresponding number and the
setting will show on the display, and
Favorite Cook will biink under the
selected Favorite Cook setting for that
Tecipe

4. Pressthe START/SET pad,
The display will show the last set or
used Favorite Cook temperature setiing
and the current time of dav,

(B NOTE

Press the START/SET pad ance to save the
Favorite Cook setting or twice to save and
start Favarite Cook at the selected setting.
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How to use or recall a favorite cook selection

s
Fd ™ 1, Position the oven rack in the desired

m | locatian.

2. Press the Favorite Cook pad. To recall
hiin the Favorite Cook setting you want fram
3-}5 i its starage location, press the Favorite
Foratia Cook pad as shown below

W A 1 time for Recipe 1

2 times for Recipe 2,

3 times for Recipe 3.

Favorite Cook will blink under the
selected Favorite Cook setting on the
display for that recipe

ra ™ 3. Pressthe START/SET pad
A %7 will Blink to the left of the default
START
ractual temperature until the selected

temperature is reached. The oven w

ag beep & times, The default or actual
l— FSD =0 temperature. the cooking function, the
towink cooking function ican, and the time of
ry day will be displayed
Q rELD. 30 W-‘I:-.ru the oven I'E-El'_h-l.i the des '|:~_:
L g coaking temperature, it will beep &
Tt (e
times.
b o

™y A

Place the food in the oven and clase the
owen door, Preheating is very important
for good baking or roasting resulis
When cooking is complete. remove the
itemi{s] from the owven, close the oven
door, and press the OFFfCLEAR pad.
The aven will shut off and the display
will show the time of day
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Operating the oven

Sabbath function

{For use on the Jewish Sabbath and Holidays)

K For further assistance, guidelines for proper usage and a complete list
of models with the Sabbath feature, please visit the web at
http:\\www.star-k.org.

The Szbbath function can only be used with the Bake and Cocking Time settings.
The owven will operate at the set temperature and stay on until the Sabbath
function is cancelled ar the set Cooking Time has elapsed. When Sabbath is
selected, it overrides the preset factory energy-saving features. All display
lighting, oven signals, most control pads, and the convection fan will be
deactivated

How to set the Sabbath function

il ~ 1. Position the oven rack in the desired
location. See page 35
Hake 2. Press the Bake pad, The oven will besp

every time a pad is pressed until the
Sabbath function is activated.

The default temperature, 3507, will
blink on the display, If the default
temperature is the desired cooking
temperature, skip to step 4

=}
=1
m
m
o
s
2
=
wm
=

il ™ 3, Press the number pads to enter the

[ desired cooking temperature

ifar example. 3, 7. 5}

The =elected conxing temperature will
blink on the display.

SET

i Tirmer

5Rb

Press the START/SET pad

Press and hold the Clock and Timer On/
Off pad at the same time for 3 seconds.
The display will show SAb. The owven
signals, display LEDs, and all aven
controls except the number, Bake,
Cooking Time, START/SET, and OFF/
CLEAR pads will be deactivated

In approximately 20 seconds, the
control panel will “click™ and the aven
will start the lighting and preheating
process. After the owen reaches the
selected cooking temperature, the
owen will continue to cook at that
temperature until the Coak Time has
elapsed or the Sabbath functian is
cancelled

The display will not count down the set
cook time, but the oven will shut off at
the end of the set time.
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How to set timed bake in Sabbath mode How to change the temperature and exit the Sabbath function

To set timed bake in Sabbath mode, follow steps 1 through 2 from How to set the

g ! a2 To change a programmed bakin
Sabbath function, and then follow the steps below & KoY M
temperature, press the Bake pad, enter the
fid ™. 1. Press the Cooking Time pad Bake new baking temperature, and then press
The display will shaw - —min the START/SET pad. In approximately 20

Coaking
{Hr and min characters are not displayed EI EI @ seconds. the control panel will "click” and

on the NXSE 560" NKSB 751" the aven will complete cocking at the new
temperature.

ki o ol To exit the Sabbath function, pre
the Clock and Timer On/Off pad at the same
time for 3 seconds. The dispiay will show
I'é ™ 2. Press the number pads to enter the g 7 J
] A i the time of day.
III @ desired cooking time o
The START indicator will Blink on the %
[ 1 . o
S display, ¥ou can set the time to any Shb =
35 k. length of time between 1 minute and 9 =]
hours and 99 minutes. heis o =
o P, Proceed ta step 4 from How ta set the 2
Sabbath function s
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Operating the oven

Extra features

12-Hour/3-Hour Energy-Saving

With this feature, should you forget and leave the oven on, the contral wi
automatically turn off the oven after 12 hours during baking functions or after 3
hours during a broil function

How to turn 12-hour energy-saving feature on or off

‘il ™ 1. Press the Cooking Time and 0 pads at
the same time far 3 seconds

@ The display will shaw 12 Hr {12 hours
shut-off] or -- Hr ino shut-off},
The default i= 12 Hr.

3 iZHr
E'_'.
o
2 J
=
,:'_, ra ™ 2. Pressthe 0 pad ta select ON {12 Hr) or
= OFF (- Hr.
- H'.h
\ J
s ™ 3. Press the START/SET pad to save and

start the feature settings

Fahrenheit or Centigrade Temperature Selection

The oven controf can be programmed o display. temperatures in Fahrenheit or
Centigrade

The owen has been preset at the factory o display in Fahrenheit.

How to change the display from Fahrenheit to Centigrade or from Centigrade to
Fahrenheit

- ™~ 1. Press the Broil and 0 pads at the same
time for 3 seconds
il The display will show F {Fahrenheit) or €
[1] [Centigrade)
The default is F.
[
b o
o~ ™ 2. Press the O pad to select F or €. Pressing
@ thie @ pad toggles between F and €,
-
[
b v
e ™~ 3. Press the START/SET pad to save and
set the temperature selection,
. o
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Convection Auto Conversion Feature Sound On/Off

When using convection bake, the convection auto conversion feature will By using this feature. you can set the oven controls to operate silently
automatically convert eniered regular baking temperatures 1o convection baking
temperatures. This feature is activated so that the display will show the actua
converted {reduced) temperature

How to turn the sound on ar aff.

' ™ 1. Press the Oven Light and 0 pads at the

. same time for 2 seconds.
How to enable or disable the auvto conversion feature [_i]

The display will show Snd On {sound an)

ra ™ 1. Press the Convection Bake and 0 pads or Snd OFF {sound off).
| | at the same time for 3 seconds. The default setting s Snd On.
5 Bake @ The display will show Con On (enabled) Snd On
or Con OFF [disabled)
The default setti 3
- he default setting i= Con OFF i J
ron  0OFF
i ™ 2, Press the 0 pad to toogle between Snd 5
A P @ On and Snd OFF 8
3
_(‘_' ~ %y 2. Press the 0 pad to seiect Con On or Con b=t
[0 e Snd  OFF .
= L o
Lon un
| ' “ 3. Pressthe START/SET pad ta save and
b -J sef the audible signal setting
SET
/ ™ 3. Press the START/SET pad to save and
set the auto conversion feature M -y
START
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Using the warming drawer

About the warming drawer (Model NX58*565** Only) Turning the warming drawer on or off

The Warming Drawer lets you keep hot, cooked foods warm. Always start with hot -~ 1. Press the Warming Drawer pad once
food. Do not use the warming drawer to heat or reheat cold food for low warming temperaiure, twice for
Allow approximately 25 minutes for the warming drawer to preheat. medium warming temperature. three

times for high warming temperature,

A CAUTION or four times to shut off the warming
Do not wse plastic containers ar plastic wrap In the warming drawer, The £ drawer

plastic will melt vpan direct contact with the drawer. Melted plastic may not be ez - Warming Drawer and the selected
removable and is not covered under the warranty. temperature light will shaw on the

display, and the warming drawer will

« Do not line the warming drawer with aluminum foil. Foil is an excellent heat
start to heat

insulatar and will trap heat beneath it. This will upset the perfermance of the
drawer and could damage the interior finish

+ Do not put liguid or water in the warming drawer.

« Al foods placed in the warming drawer should be covered with a lid or

2. Toshut off the warming drawer, press
the Warming Drawer pad uniil the

& aluminum foil. When warming pastries ar breads, vent the caver to allow Areee T shutsaft
moisture to escape
+  Remove serving spoons; etc, before placing containers in the warming drawer £30
+ Food should be kept hot in its cooking contalner or transferred to a heat-safe
serving dish,

+ The warming drawer cannot be «
+  The warming drawer will shut of

ed during a self-cleaning cycle
automatically after 3 hours,

() NOTE

Pressing the OFF/CLEAR pad does nat turn off the warming drawer

=1
=4
™
o
3
]
a8
=
=
el
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Maintaining your appliance

Recommended settings A WARNING
- - . . « Always make sure the controls are OFF and all surfaces are cool before
ORAWER SETTING TYPE OF FOOD* removing and/or cleaning any of the range parts. This will prevent you fram
LOW Soft rolls, empty dinner plates getting burned
Roasts [beef, pork, lambl, casserales, vegetables, egos « I the range is pulled out fram the wall for any reason, make sure the anti-tip
MED device is reengaged after the range has been pushed back into place: Failure

pastries, biscuits, hard rolis, gravies i : i e e
o take this precaution could result in the range tipping and personal injury,

HICH Poultry. park chops, hamburgers, pizza, bacon, fried

Haods Care and cleaning of the oven

@ MNOTE The oven and surface burner cantrol panels can be easily cleaned with a damp
i clath and/or glass cleaner. Heavily soiled areas can be cleaned with warm, soapy

Waler

bifferent types of food may be placed in the warming drawer at the same time,
For best results, do not leave feod in the warming drawer for lenger than 1 hour
o naot leave smaller guantities or heat-sensitive foods, such as egos, far longer ﬁ' NOTE
Hiin 3 mutes Newver use steef wool or abrasive cleansers.
Protect the surface from sharp objects.

All of the above items can damage the surface,

Owven control pane!

= ™ 1. Tolock the oven controls and the oven E
door, press and hold the OFF/CLEAR pad 2
= for 3 seconds. This prevents accidental ar
u. oven operation and appliance tipping S
&g The aven will beep and the display will =
show Loc, the time of day. and the Lock o
icaom, %.
(= =
Loc = B
13 A
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Maintaining your appliance

Fi N 2.

30

=
&
5
o
=
=
=1
-
=]
=
]
=]
=
=
=

60 English

Clean spatters with a damp cloth, glass
cieaner, or warm, soapy water

To unlack the controls and the doar,
press and hoid the OFF/CLEAR pad for
3 secands.

To unlock just the controls, hald the
door slightly open while pressing

and holding the OFF/CLEAR pad for 3
seconds

The oven will beep, and Loc and the
Lock icon will disappear from the
disptay. Close the oven door, If you are
halding it open

Stainless steel surfaces

A WARNING
Do not use a steel-wool pad or abrasive cleaners on stainless steel surfaces,
Abrasive pads and cleaners will scratch the surface and damage the surface finish

(E) noTE

Ta prevent any discolorations and/or grease stains, we recommend cleaning-and
remaving any spills, spots, and grease fram the range after each use

Stainless steal —
surfaces

HYEEHS Sanes Al DGAE-00520A-14_EMN+-MES+CFA_WER indl
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1. Wipe off any spiiis with a damp, soft
ciath,

2. Apply an approved stainless steel
cieaner 10 a damp. ciean cloth or pager
towel Clean a small area carefully
following the instructions on the
cleaner, Stainless steel should always be
cleaned with the grain in the stainiess
steel, if applicable

3. Ory and buff with a clean, dry, soft
cioth.

4. Repeat:steps 2 and 3 as necessary.

A WARNING

Do not spray any type of cleaner inta the manifold panel holes. Within these
holes are ignition switches which carry the current that lights the surface burners.
Spraying into them could damage the range

Owven racks

+ |F the racks are left in the oven during a self-cleaning cycle, their calar will
turn slightly blue and the finish will be dull, After the self-cleaning cycle is
compliete and the oven has cooled, rub the sides of the racks with wax paper
ar a cloth containing a small amount of oil. This will kelp the racks glide more
easily into their tracks.

+ Gliding racks may be cleaned by hand with an abrasive cleaner or steel wool,
During cleaning, be careful not ta allow water or cieaner to enter the slides an
the sides of rack

() noTE

Do nat clean in a dishwasher,

« |f the rack becomes hard 1o remove or replace, lightly wipe the oven rack
guides with cooking oil. Do not wipe cooking oil on the slides.

+ |F the rack becomes difficult to slide. the rack may need to be lubricated using
Graphite Lubrication,

By noTE

To order Grapghite Lubrication, call our customer center at

1-800-SAMSUNG (726-7864) or visit our hamepage

Iwww samsung.cam/usfsupport, www samsung.com/ca/suppart {English) or,
www samsung.com/fca_fr/suppart (French)) and reference DGE1-016294,

If you want to buy directly, visit our on-line parts distributor at

http/fwwew samsungparts.com/Defaultaspx

To lubricate the slides

- ™~ 1. Remove the rack from the oven, See

removing the giiding rack in the Using
the gliding rack section

2. Fully extend the rack on a table or
countertap. Newspaper may be placed
underneath the rack for easy cleanup.

e ™y 3. [fthere is debris in the slide tracks,

l— wipe It away using a paper towel[Any

_peal 8 H = [l s graphite lubricant wiped away must be

t B— : - replaced - See steps 4 through 7
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Maintaining your appliance

Bujuielue W

(=]
=
]

=]

L=
=
=]

F ™ 4, Shake the graphite lubricant before
opening it Starting with the ieft [frant
and back) slide mechanism of the rack
place four [4) small drops of lubricant
on the two (2) battom tracks of the slide
close to the bearing carriers.

5. Repeat for the right {front and back)
slide mechanism af the rack

6. Open and close the rack several times ta
distribute the lubricant.

7. Beplace the cap on the lubricant and
shake it again. Turn the rack over and
repeat steps 3,4, 5and B

B. Close the rack, turn rack right-side-up
and place in the oven. See installing the
ogliding rack in the Using the gliding rack
sectian.

(E) noTE

Do nat spray the gliding rack with cooking spray or other lubricant sprays

62 English

Owven racks
Ta keep racks shiny and focking fike new, remove racks from the ovenand clean
by hand in hot, sogpy water with a piastic or soap-filled scouring pad.

| om |
@0 o 6o

Ll R wd)
11— x|

/A CAUTION

Do not leave the oven racks in the oven during a self-cleaning cycle, The extreme
neat in the self-cleaning cycle will permanently discolor the oven racks and make
them difficult to slide

If racks become difficult to slide, rub the side rails with wak paper or a cioth
caniaining a small amount of cooking ail. This will help the racks slide more easily
in the tracks
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Oven door Care and cleaning of the cooktop

A WARNING w— ,
) . Surface burner controls
Do naot allow moisture to enter the doar or contact the door gasket during
clearning. Maoisture entering the door assembly and ar getting on the door gasket e ————= 1. Make sure all surface burner knohs are
will damane the gasket. — - | in the OFF position

2. Pull the contral knobs straight of f the
surface burner control valve stems.
A CAUTION

Do not clean the control knobs in a
dishwasher. Thiey are not dishwasher-zafe.

3. C(Ciean the controf knobs in warm, socapy
water. Rinse and completely dry all
surfaces fincluding back and stem hale),

Do not move or

Handelean gray clean gasket.

areas.

The oven door has multiple surfaces that reguire different cleaning technigues.
The gasket on the inside surface of the aven door should never be cleaned ar
moved to clean other surfaces. The gasket is made of woven material which is
essential for a goad heat seal.

GujuieIuiew

A WARNING

Do not use spray cleaners on the surface
burner control panel. Spray entering

the valye holes could contact electrical
companents resulting in death, personal

-
(]

The inside door surface outside of the gasket should be cleaned by hand with

hat, soapy water and a soapy plastic scouring pad. Rinse and dry thoroughly with
a clean, soft cloth. Do not get the gasket wet or allow moisture to get inside the injury, ar product damage.
dooar assembly

4. Clean stainless steel surfaces with
The inside door surface inside of the gasket and the inside door glass are cleaned stainless steel cleaner on @ damp, soft
during the oven's self-cleaning cycle. cloth. See page 60.

The outside door surface is stainless steel and should be cieaned using the
instructions an page 60

The autside glass-surface can be cleaned with glass cleaner or warm, soapy water
with a thorough rinse. Do not let maisture get inside of the door assembly

English 63
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Maintaining your appliance
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Replace the cantrof knobs in the OFF
position by pushing them straight onto
the control walve stems

Surface burner grates and assemblies

=1,

&4 English

Turn off all contrals and make sure all
parts have caoled

6.

Lift off and remawve the burner grates
fram the cookiop, Make note of the
burner sizes and locations of all the
surface burners

Lift off burner caps from top of the
burner heads.

Lift the burner heads off the valve
manifoids and starter electrodes.
Ciean all removable burner parts in
warm, saapy water. Do not use steel-
wool pads or abrasive cleaners on any
burner part.

Rinse thoroughly and completely dry a
parts before they are reassembled

) noTE

Starter electrodes are not removable and
shiould only be wiped clean when the
controls are in the OFF position

HYEEHS Sanes Al DGAE-00520A-14_EMN+-MES+CFA_WER indl
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Precise Simmer Burner (RR)

Flat surface Concave line

Set all burner heads on top of the
manifold walves in the same location
you removed them from. The hole on
the side of the burner heads goes over
the electrodes. The burner heads are
carrectly installed when they are flat on
the top of the manifold valves

Set all burner caps on top of the burner
heads.

These also need to be flat on top of the
burner heads to ensure proper and safe
pperation

2 NoTE

= i ™ The caps on Precise simmer burner (RR)

| and inside Double-ring Burner {RF) can be
nterchangeably used

il 9, Replace burner grates on top of the
range cockiop,
— e
e il =
7 ==
A= | e— i

/ 4? =\

il ™ 10. Push in and turn each surface burner
control knok to the LITE positian, et
each burper light, and then set each
control knob back to a burner setting
to make sure each burner operates
properly,

English €5
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Maintaining your appliance

Eﬂ[lktﬂp surface I,—r"‘ T T A WARNING
The cooktop surface is a parcelain-enamel surface. To prevent this surface fram
becoming dull, wipe up and clean spills as they happen. Foods with a lot of acid
[tomatoes, sauerkraut, fruit juices, etc) or foods with high sugar cantent can cause
dull spots if allowed to set

Do not remove or lift the cooktop during
cieaning. Doing so could damage the

gas lines leading to the surface burner
manifolds, causing poor and/ar dangerous

A WARMNING operation,
5 stesl-w 3 rasive g a adin-enamel surfaces. A o ¥ :
Do nat wse a steel-wool pad or abrazive cleaners on p...rcel:;'l enamel surfaces 3. (lean the cookiop surface with warm
Abrasive pads and cieaners will scratch and damage the surface soapy water and a soft, damp cloth,
fo — 1, Make sure all surface burners are OFF If spill goes under & surface burner,

remove the surface burner cap and head
to access and clean the spill,

4. Rinse with clean water and dry and
polish with a soft, dry cloth:

5. Reassemble burner componends {if
removed) and replace the burner grates.

L i o

e = ™y 2. When surfaces have cooled. remove the
burner grates.

=
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o
2
=
=1
f
=]
c
i
=]
=]
=
=

&6 English

HMEEHS Sanes Al DGAE-00520A-14_EM+-MES+CFA_WER indls . £6 2020-06-21. ZE !?:DE}’:-E



Changing the oven light

Removing and replacing the oven door

The oven light is a standard 40-watt appliance bulb. It will automatically came an
when the oven door is opened., It can also be turned on and off when the oven
doar is closed by pressing the Oven Light pad on the oven contral panel

() NOTE
The oven light will not wark during a seif-cleaning cycie.

A WARNING
Disconnect electrical power to the range before replacing the oven light. This will
prevent any personal injury due to electric shock.

™ 1. Make sure the aven and the light bulb
are coal
2. Open the oven door.

(&) noTE

If the aoven racks are in the way. they can
be repositioned or removed befare you
change the aven light.

3. Turn the glass light cover in the rear
upper-right corner codnterclockwise to
remave it.

4. Turn the bulb counterclockwise to
remaove it from its socket.

8. Replace the bulb with a new 40-watt
appliance bulb, Turn the bulb clockwise
until it is seated securely in the socket.

6. Replace the glass light cover by turning
it clockwise until it is seated securely.

7. Close the oven door and reconnect the
electrical power to the range,

A WARNING

«  The oven door is very heawvy. 0o not ift it by the handle and be careful not
0 drop the door during removal. Improper handling could result in personal

injury

+  Disconnect the electrical power 1o the range before removing the aven door
This prevents the oven from accidentally being turned on while the door is

removed

To remove the door

-~

1.

Completely open the aven door

LHUBIUIR N

[1=1]

English &7
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Maintaining your appliance

=y 3

— Hinge
lock

=
"
=
35
=] 1.

ug||dde no

&8 English

Unlack the two hinge locks. Pull each
hinge lock down towards the door
frame ta unlock it se they look like the
illustration to the right

Close the door to the removal pasition,
appraximately 5 degrees from vertical,
Firmly grasp both sides of the pven
door and lift the deor ug and out wntil
the hinge arms clear the siots in the
bottom of the oven door.

Carefully place the doar Ina safe
locatian

Make sure hinge arms are unfocked and
in the remaval position

Hinge
lack

Firmly grasp bath sides of the door
While supporting the oven door, insert
bath door hinge arms into the slots in
the bottom sides af the door frame
When the door is held at about 5
degrees, the hinge arms will slide in and
down

Completely apen the aven daoor. If the
door will nat fully open, the hinge arms
are not carrectly inserted into the slats
in the bottom of the doar

Lock both hinge locks. Push each lock
up against the front frame of the oven
cavity

Close the doar

Reconnect power to the range

HYEEHS Sanes Al DGAE-00520A-14_EMN+-MES+CFA_WER indl
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Remuving and replacing the warming drawer To replace the warming drawer

{MDUE! NKEB‘EES‘“} - =~ 1. Position the ends of the full-extension
- roller guide ralls in the side rails in the

drawer opening

To remove and clean the warming drawer

‘*.I 1. Pull gut the drawer until it stops.

Right raller
gulde rail

' T ™ 2, Pushin the drawer to close it and snap
the locking clips into place,

™y 2. Locate the locking clips near the back
of each full-extension raller guide rail
Using two hands, push down on the
left clip and lift up on the right clip {o
release the clips. Full the drawer the S
rest of the way out

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

Lelt drawer
locking clip

Right drawer
latking clip
LY A
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Maintaining your appliance

Removing and replacing the storage drawer
(Model NX58"560™", NX58*751""")

To remove the storage drawer

=
B
=
B
=5
=
=1
-
=]
c
o
b=
=
=
=
)
n

70 English

Full aut the drawer and remove any
stored content,

While supparting the drawer, pull it out
until the top of the drawer sides come
put of the twao nylon drawer guides.
Then, Iift to remowe the drawer

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

To replace the storage drawer

-

L.

Place the top of both drawer sides in
the apenings on the two nylon drawer
guides and push in enowgh to support
the drawer,

Replace any stored cantent and push
in the drawer while slightly lifting the
frant to close it

HYEEHS Sanes Al DGAE-00520A-14_EMN+-MES+CFA_WER indl
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Self-cleaning oven

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

b WARNING

Failure to follow these precautions could result in damage ta the oven, fire. and/or

personal injury

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

» Sgme birds are extremely sensitive ta fumes from a self-cleaning aven
Refocate birds to a well-ventilated room away from the range.

+ Do not line the aven, oven racks, or oven bottom with aluminum foll. Doing
50 will result in poor heat distribution, produce poor baking resulis, and cause
permanent damage ta the oven interior. The aluminum foil will melt onto and
adhere to the interior oven surfaces.

« Do not force the oven door open during the self cleaning cycle, It will damage
the automatic doar-locking system. The door automatically locks when the
self-cieaning cycle is started and stays locked untif the cycle is cancelled and
the oven temperature is below 250 "F,

+  Be careful opening the oven door after a self-cieaning cycle, The oven will still
be VERY HOT and hot air and steam might escape when the door is opened

Before a self-cleaning cycle

(E) noTE

Remowve the racks. Leaving the oven racks in the owven during a self-cleaning cycle
will discolor the oven racks and make them difficult to slide in and out of position

T =
e

o
;

™ o« Make sure the door fock feature is
turned off and the oven is cool, IF they
| are not, the self-cleaning cycle will not
start
»  Onmodel NX58°565". make sure the
warming drawer is turned off. Seif-clean
will not start when the drawer is on

.
{
¥

Lo =y

Ak WARNING
Do NOT use the surface burners while the oven is operating in the self clean mode
. ™y« A blinking Loc icon indicates the oven
door isin the process of being locked,
Loc 30
in
\ =
' ™ =+ When the Loc icon is on, the oven door
is locked.
Loc 30
1]
e A

English 71
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Maintaining your appliance
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How to set the oven for self-cleaning
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72 English

When Loc is shawn in the display, it
indicaies the door fock feature is om,
Press and hold the OFF/CLEAR pad far 2
seconds tounlock the oven contrals,

bMake sure the oven door is completely
ciosed

Press the Self Clean pad on the aven
contral panel

Press the pad ance for a 2-haur cleaning
cycle, bwice for @ 3-hour cleaning cycle,
or three times for a 4-hour cleaning
cycle,

Pressing the pad a fourth time will
reselect the 2-hour default time

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

~ 1
3E
] 2 oo,
() =
PSS
 End
o
B T
135
A

Press the START/SET pad ta start the
cycle,

The display will show Clean and the
selected cleaning cycie time, and the
Lock icon will blink until the doar is
locked. Then the Lock ican will stay

on until the cycle s over and the oven
temperaiure is below 350 °F (177 "Cl.
The aven temperature will rise and hald
the preset self-clean temperature for the
duration of the selected cleaning cycle.
The display will count down the cleaning
cycle in minutes and hours

When the time elapses, the oven w

turn off and beep & times. End will shaw
in the display and the Lock ican will
blink, When the oven temperature falls
befow 350 "F (177 "C), the door unlocks
and the Lock icon turns aff

Press the OFF/CLEAR pad
The display will go back to showing the
time of day

HYEEHS Sanes Al DGAE-00520A-14_EMN+-MES+CFA_WER indl
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How to delay the start of self-cleaning

¥ N
A il
fan e
. A
If' '\I 4.
(3] (3] [0]
. 43g’
N J

Make sure the aven door is completely
ciosed.

Press the Self Clean pad on the oven
contral panel

Press the pad ance for a 2-hour cleaning
cycle, twice for a 3-hour cleaning cycle,
or three times far a 4-hour cleaning
cycle,

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

Press the Delay Start pad
The display will show Delay and - -

Press the nomber pads to set the time
you want the oven o turnon,

eg., 4,3 0.

The Start indicator wifl blink under the
sefecied delay start time and Delay an

the display.

i ™ 5. Press the START/SET pad

The display will show the Delay Start
time and the Lock icon. The oven door
lock will engage autamatically.

When the start time is reached, the oven
will turn on automatically and start the
programmed cleaning cycle

b A

How to cancel self-cleaning
¥ou may find it necessary to stop or interrupt the self-cleaning cycle due to
excessive smoke ar fire in the oven

- By

BFF
TIERT

Press the OFF/CLEAR pad

o -

The owven will turn off. The Lock icon will blink under the current time of day an

the display. When the oven temperature falls below 350 °F (177 °C), the oven doar
uniocks and the Lock icon turns off,

English 73
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Troubleshooting Troubleshooting

After self-cleaning Troubleshooting

A CAUTION Samsung works hard to ensure that you dan't have problems with your new gas
Be careful opening the oven door after a self-cleaning cycle. The owven Is still very range, If you experience a problem, look first far a solution in the tabie below. If
hot when the door unlocks. Escaping hot air and/or steam could burn you. after trying the suggested solution, you're still having trouble; calf Samsung at

. N 1-BOO-SAMSUNG (726-7864).
+ The internal oven temperature must be below 350 °F for the automatic door

lack to disengage, The door lock must be disengaged before another cooking PROBLEM POSSIBLE CAUSE SOLUTION
function can be set. You smell gas. | There is a gas leak Clear the room, building; ar

« After the oven has cooled, wipe down the oven surfaces with a damp clath to THe sirrface Burmer knob Ts area of all ocupants.
remauwe any ash residue: P Rk -

+ Stubborm spots can be cleaned with 3 soap-filled stegl-wool pad. Lime deposits II-EE L,n,_,r;ﬁg,'_;.:E.rfi;”,.'g?'i::irm |rrrne:: s \",C""" ga.s
can be removed with a cloth soaked in vinegar. Rinse tharoughly after s : i supplier from a neighbar’s
claaning. phane. Do not call from your

« |F the oven is not clean after ane cycle, repeat the cycle. If the oven is still hot ghane. It is electrical and
HOT will appear on the display until the oven is cool enough to start a new could cause a spark that cauld
cvele. ignite the gas. Follow the gas

+ Self-cleaning does not operate within 2 hours-after running the self-cleaning supplier's [nstructions.
cycle If wouw cannot reach your

gas supplier, call the fire
department.
The range is The appliance has been Make sure the floor is level,
not level, nstalled improperly strong, and stable. If the
The leveling leqis) is {are] floor sags or slopes, contact a
damaged or uneven carpenter
y Check and level the range.
;— (See the Installation
= Instructions.)
a8 The kitchen cabinets are not Ensure that cabinets are
properly aligned and make square and provide sufficient
the range appear to be not room for Installation,
leveal
74  English
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PROBLEM

POSSIBLE CAUSE

SOLUTION

PROBLEM

POSSIBLE CAUSE

SOLUTION

The oven
control beeps
and displays
an errar code.

You have a function errar
code, See the Troubleshooting
and information codes chart
on page 8O

Press the OFF/CLEAR pad
and restart the aven. If the
problem persists, disconnect
all power to the range for at
least 30 seconds-and then
recannect the power. IF this
dogs not solve the problem,
call for service

Surface burner
clicks during

The control knob has been left
n the LITE position:

After the burner lights, turn
the control knob to a desired

aperation; setting
If the burner still clicks,
contact a service technician
The burners Surface burner components See page 64.
do not burn and caps are not assembled
evenly. correctly and level

Surface burners are dirty.

Claan surface burner
components. (See pages 64
and 65.)

Very large or
yeliow surface
burner flames.

‘Wrong arifice is assembled,

Contact yaur instalier, Check
the burner arifice size and
contact your installer if you
have the wrong orifice. Check
the LP gas conversion

All burners do | The power cord is not Make sure the electrical

not light. plugged into the electrica piug is plugged inta & live,
outlet, properly grounded outlet
A fuse in your home may be Replace the fuse ar reset the
blown or the circuit breaker circuit breaker
tripped
The gas supply is not properly | See the Installation
cannected ar turned an. Instructions that camsa with

YOUT Tange
Surface The contral knob is not set Push in the control knob and

burners do not
light.

praperly.

turn it ta the LITE position

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

Clean the electrodes
Put the burner cap on the
burner head. Align the burner

Surface
burners light
but oven
burners do not
light.

The owven door fock is turned
on.

‘he display wili show the
Lock icon, Hold the aven door
apen and press the START/
SET pad for 3 seconds, The
oven will beep and the Lock
jcon will turm aff

shut off switch is in the ‘off
n

Call @ qualified service
technician

English 75
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Troubleshooting

vellow oven
burner flames.

adjustment shutiers need to
be adjusted

technician

Gas supply is not properly
connected ar turnad an.

See the Installation
Instructions that came with
VOUT Fange

temperature is
too hot or cold.

adjustment,

PROBLENM POSSIBLE CAUSE SOLUTION PROBLEM POSSIBLE CAUSE SOLUTION
Display goes The electrical outlet Ground Replace fuse or reset circuit Food does not | Oven controls not set See page 46.
blank. Fault interrupter (CF| or GFCI) | breaker. braoil properly properly.
has been tripped and needs ta in the oven. Owen door was not closed SeE page 32.
be reset during broifing.
Your digital contral has been 7 _
damaged Therack has not been See Broiling guide on page
- - - properly positioned 47.
Very large or The oven burner air Call for a qualified service
Oven Owven thermostat needs See page 39.

Food does not
bake or roast
properly in the
oven.

‘Wrong cooking mode is
selected,

See pages 30-31, 41,
47,

The oven racks have not been
positioned properiy for the
foods being cooked,

See page 35.

Incarrect cookware ar
cookware of Improper size
being used

See page 27,

Owen thermostat needs
adjustment

See page 39.

There is aluminum fail on
racks and/or aven battom

Remove foil

Cleck ar timers not set

See pages 33 and 34

Oven burner
will not shut
off.

The oven door fock is turned
on,

The display will show the
Lock icar. Hold the aven door
apen and press the START/
SET pad for 3 seconds, The
aven will beep and the Lock
icon will turn off

The Sabbath function has
been activated

SAb and the time of day
will show in the display. All
other controls and signals
will be deactivated, To turn
off the owen anly, press the
OFF/CLEAR pad. To cancel
the Sabbath function and
reactivate the cantrols and
signals, press and hold the
SABBATH pad for 3 seconds.

76 English
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SET pad for 3 seconds, The
oven will beep and the Lock
icon wifl turn off

The Sabbath function has
been activated

SAb and the time of day

will show in the display. A
other controls and signais
will be deactivated. To cance
the Sabbath function and
reactivate the light switch
and other cantrals, press and
hold the SABBATH pad for 3
seconds

Loose or burned-out bulb,

See page 67

The switch operating the oven
ght needs to be replaced

Call for a qualified service
technician

Owven smokes
excessively
during broiling.

Meat or food was not
properly prepared before
orailirg

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

PROBLEM POSSIBLE CAUSE SOLUTION PROBLEM POSSIBLE CAUSE SOLUTION
Owen light The oven door lack is turned The display will show the Oven will not The oven doar fock is turned The display will show the
(lamp) will not | on. Lock icon. Hold the oven door self-clean: on. Lock icon, Hold the aven door
turn on, opern-and press the START/ apen and press the STARTS

SET pad for 3 seconds, The
oven will beep and the Lock
icon will turn aff

The warming drawer is Being
used,

Seff-clean will not cperate
when the warming drawer
s on

The oven is too hot

Let the owen cool down

and reset the controls. The
self-clean cycle will not lock
the owven doaor if the oven
temperature is tog hot. The
door must lock before the
self-clean cycle can start.

The self-cleaning owen
contrals are not properly set

Reset the self-cleaning oven
controls, (See pages 72 and
73

Improperly positioned top
oven rack

See Broiling guide on page
47,

Crackling or
popping sound.

This Is norma

This is the saund of the metal
neating and coaling during
any cooking or cleaning
function

Controls are not belng set
properly

See page 46

Greasy buildup on oven
surfaces

Regular cleaning is necessary
when broiling frequently

English 77
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Troubleshooting

during a self-
cleaning cycle.

time it is cleaned

Wipe up all excessive sailing
before starting the self-
cleaning cycie,

If smoke persists, press the
OFF/CLEAR pad. Open the
windows to clear the smoke
from the room. After the oven
has cooled and unlocked, wipe
up excessive soil and reset
the oven for self-cleaning.

cleaning cycle.

PROBLENM POSSIBLE CAUSE SOLUTION PROBLEM POSSIBLE CAUSE SOLUTION
Excessive This is the first time the ovenr | This is normal. The oven will Gven not clean | A fine dust ar ash is normal This can be wiped clean with
smoking has been cleaned alwiays smoke more the first after a self- adamp cloth,

Set the self-cleaning cycle for
a longer cleaning time. The
cycie was not lang encugh fa
burn off the dirt buildup

Extremely dirty ovens reguire
hand-cleaning of excessive
spillovers and food buildup
tefore starting a self-cleaning
cyclie, Multiple self-cieaning
cyties may be necessary. to
completely clean the owven.

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

This is normal

The oven door will stay
locked until the aven
temperature drops belaw
350 °F

Steam or
smoke coming
from under the
control panel.

This Is norma

The owven vent |s located
there, Mare steam is visible
when using the convection
functions or when baking or
roasting multiple items at the
same time.

Burning or oily
odor emitting
fram the vent.

This is normal for a new oven
and will disappear within 1/2
hour of the first bake cycle,

Ta speed the process, set
a self-cieaning cycle for a
minimum af 3 hours, [See
pages 72 and 73.)

78 English
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PROBLENM

POSSIBLE CAUSE

SOLUTION

PROBLEM

POSSIBLE CAUSE

SOLUTION

Strong odor.

This is temporary

The insuiation around the
inside of the oven emits an
odor the first few times the
oven is used

Oven racks
are-difficult to
slide.

Apply a small amount of
vegetable oil to a paper towel
and wipe edoes of the oven
racks with the paper towel,
Racks become dull and hard
to slide when they are left in
the aven during a self-ciean

oycle

Excessive
condensation
in the warming
drawer (Model

The temperature setting is too
high

See page 58.

The foods being warmed
are not covered with a lid ar

Cover foods with a lid or
aluminum foil

Fan noise.

This is narmal

The canvection fan runs until
the functian is over ar the
doar iz opened

MASE*5E5™), aluminum fol
You are trying to warm Liquid should nat be warmed
guids. jn the drawer, Remowve liquids
Warming The drawer is not properly Remove and replace the
drawer or aligned with the full drawer, {See pages 89 and 70}

storage drawer
does not slide
smoothly or
drags.

extension roller guide rails or
nylon drawer guides.

The contents in the drawer
are too heawvy.

Reduce the weight andfar
redistribute the contents in
the drawer

Convection fan
is not working.

The fan starts automatically
when the aven meets the
preheat temperature

Warming
drawer will not
work (Model
NX58°565).

The contrals are not set
properly

Reset the canirols as
described on pages 58,

The Self-Clean or Sabbath
function is being used

The warming drawer will not
operate during either of these
operations, Try again after
the function is completed or
cancelied

The owen controls have been

Iocked

Unlock the cantrals and try
again

There is a blown fuse or
tripped circuit breaker

Replace blown fuse ar reset
tripped circwit breaker
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Warranty

Warranty (U.S.A)

Troubleshooting and information codes

CODE SYMBOL

MEANING:

SOLUTION

SE

Shorted Key,

EE

Check the Touch PBA signals,

Exet

Owen sensor opened problem.

E-cH

Owven sensar shorted problem

E-C

Owen averheating.

E-GE

Ooor lacking error.,

Press the OFF/CLEAR pad and
restart the aven

If the problem persists,
discannect all power to tha
range for at least 30 seconds
and then recannect the
power.

If this does not solve the
prohlem, call for service. See
the instructions below this

chart

Far-any codes not fisted above, or if the suggested solution does not fix the
problem, call 1-800-SAMSUNG {726-7864)

w2
o
=
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| PLEASE DO NOT DISCARD. |

SAMSUNG GAS RANGE

| LIMITED WARRANTY TO ORIGINAL PURCHASER WITH PROOF OF PURCHASE |

This SAMSUNG brand product, as supplied and distributed by SAMSUNG
ELECTROMICS AMERICA INC. {SAMSUNGH and delivered new, in the origina
carton to the ariginal cansumer purchaser, is warranted by SAMSUMNEG against
manufacturing defects in materials or workmanship for the limited warranty
periad, starting from the date of original purchase, of

One (1) Year Parts and Labor

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

United States that have been installed, operated, and maintained accarding to
the instructions attached to or furnished with the product. To receive warranty
seryice, the purchaser must contact SAMSUMNG at the address or phane number
provided below for problem determination and service procedures, Warraniy
service can only be performed by a8 SAMSUMG authorized service center. The
ariginal dated bill of safie must be presented upon request as proof of purchase to
SAMSUNG or SAMSUNG's authorized service center to receive warranfy service.
SAMSUNG will pravide in-home service within the cantiguous United States
during the warranty pericd at no charge, subject ta availability of SAMSUNG
authorized servicers within the customer’s geographic area. If in-home service s
not available, SAMSUMNG may elect, at its option, ta provide transportation of the
product to and from an autharized service center. [T the product is located in an
area where service by a SAMSUNG authorized servicer is-not available, vou may
be responsible for a trip charge ar reguired to bring the product to a SAMSUNG
authorized service center far service

Ta receive in-home service, product must be unobstructed and accessible to the
service agent.

B0 English
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Warranty (U.S.A)

During the applicable warranty period, a product will oe repaired, replaced, or

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

a new ar reconditioned product, Replacement parts and products are warranted
for the remaining portion of the original product’s warranty or ninety (90) days,
whichever is longer, &ll replaced paris-and products are the property of SAMSUNG
and you must return them ta SAMSUNG

This limited warranty covers manufacturing defects in materials-or warkmanship
encadnterad in narmal househeold, noncammercial use af this product and shall not
cover the following: damage that occurs in shipment, delivery, installation, and
uses for which this product was not intended; damage caused by unautharized
modification or alteration of the product; product where the original factory

serial numbers have been remaved, defaced. changed inany way, ar cannot

be reagily determined; cosmetic damage including scratches, dents, chips; and
other damage to the product's finishes; damage caused by abuse. misuse, pest
infestations, accident, fire, floods, or other acts of nature or God; damage caused
by use af equipment, utilities, services, parts, supplies, accessories, applicatians,
installations, repairs, external wiring or connectors not supplied or authorized by
SAMSUNG, damage caused by incarrect electrical line current, voltage, fluctuations
and surges, damage caused by failure to operate and maintain the product
according to instructions; in-hame instruction on how ta wse your groduct; and
service to correct instaliation not in accordance with electrical or plumbing codes
or correction of household electrical or plumbing {ie, house wiring, fuses, or water
infet hoses). In addition, damage to the glass cookiop cavsed by (i} use of cleaners
other than the recommended cleaners and pads or (i) hardened spills of sugary
materials or melted plastic that are not cleaned accerding ta the directions in the
use and care guide are not covered by this limited warranty,

The cost of repair or replacement under these excluded circumstances shall be the
customer’s responsibility.

Visits by an authorized servicer to explain product functions, malntenance or
installation are not covered by this limited warranty. Please contact SAMSUNG at
the number below for assistance with any of these issues.

EXCLUSION OF IMPLIED WARRANTIES

IMBLIED WARRAMTIES, INCLUDING THE IMPLIED WARRANTIES OF
MERCHAMNTABILITY OR FITMESS FOR & PARTICULAR PURPOSE, ARE LIMITED TO
CME YEAR CR THE SHORTEST PERIOD ALLOWED BY LAW. Some states'do not
aliow limitations on how long an implied warranty lasts, so the above limitations
ar exclusions may not apply to you. This warranty gives you specific rights, and
you may also have other rights, which vary from state to staie.

LIMITATION OF REMEDIES

YOUR SOLE AND EXCLUSIVE REMEDY IS PRODUCT REPAIR, PRODUCT
REPLACEMENT, OR REFUND OF THE PLURCHASE PRICE AT SAMSUNG'S OPTION,
AS PROVIDED IN THIS LIMITED WARRANTY. SAMSUNG SHALL NOT BE LIABLE
FOR SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES, INCLUDING BUT NOT
LIMITED TO TIME WAY FROM WORK, HOTELS AND/OR RESTAURANT MEALS
REMODELING EXPENSES, LOSS OF REVENUE OR PROFITS, FAILURE TD REALIZE
SAMIMGS OR OTHER BEMEFITS REGARDLESS OF THE LEGAL THEDRY QM WHICH
THE CLAIM 15 BASED, AND EVEN IF SAMSUNG HAS BEEN ADVISED OF THE
POSSIBILITY OF SUCH DAMAGES. Some states do not allow exclusion or fimitation
of incidental or conseguential damages, so the above limitations or exclusions may
not apply to you. This warranty gives you specific rights, and yau may also have
other rights, which vary from state to state.

SAMSUNG does not warrant uninterrupted or error-free operation of the product.
Mo warranty or guarantee given by any other persan, firm, or corparation with
respect to this product shall be binding on SAMSUMNG,

To obtain warranty service, please confact SAMSUNG at

Samsung Electronics America, Inc.
~ 85 Challenger Road
~Ridgefield Park, NJ 07660 s
1-800-SAMSUNG (726-7864) and www.samsung.com/us/support.
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Warranty

Warranty (CANADA)

Registration

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

Questions

For guestions about features, operation/perfarmance, parts, accessories, ar service, call
1-800-5AMSUNG (7 26-7864), ar visit our Web site at www.samsung.com,/us/support.

Model # Serial #

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

B2 English

| PLEASE DO NOT DISCARD. |

SAMSUNG GAS RANGE

| LIMITED WARRANTY TO ORIGINAL PURCHASER |

This SAMSUNG brand product, as supplied and distributed by SAMSUNG
ELECTROMICS CAMADA INC. (SAMSUNGY and delivered new, in the originas
carton to the ariginal cansumer purchaser, is warranted by SAMSUMNG against
manufacturing defects in materials and workmanship for a limited warranty
period af

One (1) Year Parts and Labor

This limited warranty begins on the original date of purchase. and is valid only
on products purchased and used In the Canada. To receive warranty service,

the purchaser must contact SAMSUNG for problem determination and service
procedures, Warranty service can only be performed by a SAMSUNG-authorized
service center, and any unauthorized service will wvoid this warranty, The
ariginai dated bill of safe must be presented upon request as proof of purchase
ta SAMSUMG or SAMSUNG's authorized service center. Samsung will provide
in-home seryvice during the ane (1) year warranty period at no charge subject to
availability within the contiguouds Canada, In-home service is not available in all
areas. To receive in-home service, product must be unobstructed and accessible
fo the service agent, If service is not available, Samsung may elect o provide
transportation af the product ta and from an authorized service center,

SAMSUNG will repair or replace this product. at our option and at no charge

as stipulated herein, with new or reconditioned parts or pradocts if found to

be defective during the limited warranty period specified above. All replaced
parts and products become the property of SAMSUNG and must be returned

1o SAMSUNG. Replacement parts and products assume the remaining original
warranty, or ninety (90) days, whichever is longer
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Warranty (CANADA)

This limited warranty shall not cowver cases of incarrect electric current, valtage ar
supply, fight butbs, house fuses. house wiring, cost of a service call for instructions,
or fixing installation errors. Furthermare, damage to the cooktop caused by the
use af cleaners other than the recommended cleaners and pads and damage to the
copktop caused by hardened sgills of sugary materials or melted plastic that are
not cleaned according to the directions in the use and care guide are not covered,
SAMSUNG does not warrant uninterrupted ar errar-free operation of the product.

EXCEPT ASSET FORTH HEREIM, THERE ARE WO WARRANTIES OR CONDITIONS

OM THIS PRODUCT EITHER EXPRESS OR IMPLIED AMD SAMSUNG DISCLAIMS ALL
WARRANTIES AND CONDITIONS INCLUDING, BUT MOT LIMITED TO, ANY IMPLIED
WARRANTIES AND CONDITIONS OF MERCHANTABILITY, INFRINGEMENT, OR
FITMESS FOR & PARTICULAR PURPOSE. NO WARRANTY DR GUARANTEE GIVEN BY
ANY PERSON_ FIRM, 2R CORPORATION WITH RESPECT TO THIS PRODUCT SHALL BE
BIMDIMG OM SAMSUNG. SAMSUNG SHALL MOT BE LIAELE FOR LOSS OF REVENUE
OR PROFITS, FAILURE TO REALIZE SAVIMNGS OR OTHER BENEFITS, OR AMY OTHER
GEMERAL, INDIRECT, SPECIAL, INCIDENTAL, OR CONSEQUENTIAL DAMAGES
CAUSED BY THE USE. MISUSE, OR INABILITY TO USE THIS PRODUCT,

REGAROLESS OF THE LEGAL THEORY OM WHICH THE CLAIM |5 BASED, AND EVEN
IF SAMSUNG HAS BEEN ADVISED OF THE POSSIBILITY OF SUCH DAMAGES, NOR
SHALL RECOVERY OF ANY KIND ACAIMST SAMSUMG BE GREATER IN AMOUNT
THAM THE PURCHASE PRICE OF THE FRODUCT S0LD BY SAMSUMNG AND CAUSING
THE ALLEGED DAMAGE. WITHOUT LIMITING THE FOREGOING, PURCHASER
ASSUMES ALL RISK AND LIABILITY FOR LOSS5, DAMAGE, ORINIURY TO PURCHASER
AMND PURCHASER'S PROPERTY AND TD OTHERS AMD THEIR PROPERTY ARISING
OUT OF THE USE, MISUSE, OR INABILITY TO USE THIS PRODUCT. THIS LIMITED
WARRANTY SHALL NOT EXTEMD TO ANYOMWE OTHER THAN THE CRIGINAL
PURCHASER OF THIS PRODUCT, 1S NONTRAMSFERABLE, AND STATES ¥OUR
EXCLUSIVE REMEDY.

SOme provinces or territories may or may not allow limitations on how long an
implied warranty lasts, ar the exclusion ar limitation of incidental or conseguential
damages, sa the above fimitations or exclusions may net apply to you, This
warranty gives you specific legal rights, and you may also have other rights which
wary from state to state or province to province. User Replaceable Parts may

be sent to the customer for unit repair, If necessary, a Service Engineer can be
dispatched to perfarm service.

To obtain warranty service, please contact SAMSUNG at

Samsung Electronics Canada Inc.
2050 Derry Road West, Mississauga, Ontario L5N 0B9 Canada
1-800-SAMSUNG {726-7B864) and www samsung.com/cafsupport (English),
www.samsung.com/ca_fr/support (French)

English B3
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Warranty Memo

Registration

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

Questions

For guestions about feat
1-800-5AMSUNG (7 26-7864), ar visit our Web site at www.samsung.com,/ca/support

ures, operation/perfarmance, parts, accessaries, ar service, cal

[English}, ar www samsung.com/ca_fr/support {French)

Serial &

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

E} E Scan the QR code™ or wisit
WWW.SamsUNg.com/spsn
to view our helpfu
How-ta Videos and Live Shows

E " Requires read

FEIUT Smar iR cre
B ra NEUT ST gl K]

v 1o be inslalled an

Please be advised that the Samsung warranty does MOT cover service calis to explain product operation, correct improper instaliation, or perform normal cleaning or
mdintenance,

QUESTHINS OR COMMENTS?

COUMTRY CALL OR VISIT US DNLINE AT

LUSA
1-BOD-SAMIUNG {726-7854) WO SAMISLING. COr U s S upRart
Cansumer Electranics e dT Lo 4 15Lng X s

WO SAMALING. (Eriplishy

CARADA, 1-BOD-SAMSUNG {726-7864) AL AR | R
& W BTG LING). COm,
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