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

« DO NOT store or use gasoline or other flammable vapors and
liquids in the vicinity of this or any other appliance.
« \WHAT TO DO IF YOU SMELL GAS:
- DO NOT try to light any appliance.
- DO NOT touch any electrical switch.
- DO NOT use any phone in your building.
- Immediately call your gas supplier from a neighbor’'s phone.
Follow the gas supplier's instructions.
- |f wou cannot reach your gas supplier, call the fire department.
« |nstallation and service must be performed by a qualified
installer, service agency, or the gas supplier.

ANTI-TIP DEVICE

A\ WARNING: To reduce the risk of tipping the range, the range
must be secured by a properly installed Anti-Tip device. AFTER
THE RANGE HAS BEEN INSTALLED, CONFIRM THAT THE ANTI-TIP
DEVICE HAS BEEN PROPERLY INSTALLED AND VERIFY THAT THE
ANTI-TIP DEVICE 1S PROPERLY ENGAGED. Refer (o the
installation manual for instructions.

a) If the Anti-Tip device is not installed, a child or adult can tip the

range and be killed.

b) Verify the Anti-Tip device has been properly installed and

engaged at right rear (or left rear) of the range bottom.
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¢) If you move the range and then move it back into place, ensure
the Anti-Tip device is re-engaged at the right or left rear of the
range bottom.

d) Do not aperate the range without the Anti-Tip device in place and
engaged.

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

_& A WARNING

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

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

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

Never completely remove the leveling legs. If you remove the
leveling legs, the range will not be secured by the anti-tip device
properly.
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Regulatory Notice

1. FCC Notice

/\ CAUTION

FCC CAUTION: Any changes or modifications not expressly approved

by the party responsible for compliance could void the user's

authority to operate the equipment.

This device complies with Part 15 of FCC Rules. Operation is Subject

to following 2 conditions:

1) This device may not cause harmful interference, and

2) This device must accept any interference received including
interference that cause undesired operation.

For products available in the US/Canadian markets, only channels

1~11 are available. You cannat select any other channels.

FCC STATEMENT:

This equipment has been tested and found to comply within the

limits for a Class B digital device, pursuant to Part 15 of the FCC

Rules. These limits are designed to provide reasonable protection

against harmful interference in a residential installation.

This equipment generates, uses, and can radiate radio

frequency energy and, if nat installed and used in accordance

with the instructions, may cause harmful interference to radio

communications. However, there is no guarantee that interference

will not occur in a particular installation. If this equipment does

rause harmful interference to radio or television reception, which

tan be determined by turning the equipment off and an, the user is

encauraged to try to correct the interference by one ar more of the

following measures:

« Reorienting or relacating the receiving antenna.

« [ncreasing the separation between the equipment and receiver.

« Connecting the equipment to an outlet that is on a different circuit
than the radio or TV,

« Consulting the dealer or an experienced radio/TV technician for
help.

English 3
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Regulatory Notice

FCC RADIATION EXPOSURE STATEMENT:

This equipment complies with FCC radiation exposure limits set
forth for an uncantrolled environment. This equipment should be
installed and operated so there is at least 8 inches (20 ¢cm) between
the radiator and your body. This device and its antennals) must not
be co-located or operated in conjunction with any other antenna or
transmitter,

2. IC Notice

The term “IC" before the radio certification number only signifies
that Industry Canada technical specifications were met. Operation
is subject to the following two conditions: (1) this device may not
tause interference, and (2) this device must accept any interference,
including interference that may cause undesired operation of the
device,

This Class B digital apparatus complies with Canadian ICES-003.

For products available in the US/Canadian markets, only channels
1~11 are available. You cannaot select any other channels.

4 English

IC RADIATION EXPOSURE STATEMENT:

This equipment complies with IC RS5-102 radiation exposure limits
set forth for an uncontrolled environment, This equipment should be
installed and operated so there is at least 8 inches (20 cm) between
the radiator and your body. This device and its antennal(s} must not
be co-located or operated in conjunction with any ather antenna ar
transmitter.
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Key features

General safety instructions

This unit has been tested and found to comply with the limits for

a class B digital device, pursuant to Part 18 of the FCC rules. These

limits are designed to provide reasonable protection against harmful

interference in a residential installation. This unit generates, uses and

can radiate radio frequency energy and, if not installed and used in

accordance with the instructions, may cause harmful interference to

radio communications.

However, there is no guarantee that interference will not occur in a

particular installation. If this unit does cause harmful interference to

radio or television reception, which can be determined by turning

the unit off and on, the user is encouraged to try to correct the

interference by one or mare of the following measures:

« Rearienting or relocating the receiving antennae.

« Increasing the distance between the unit and receiver.

« Connecting the equipment to an outlet that is on a different circuit
than the radio or TV.

Bigger is better

‘With a capacity of 6.0 cubic feet, this Samsung gas aven range offers maore space
than many other leading brands in the United States and Canadian markets. The
enhanced capacity means a better cooking experience

A cooktop with 5 burners

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

Enhanced convenience with easy maintenance

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

English - 5
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Important safety information

Read all instructions before using this appliance

California Proposition 65 Warning

= All electrical and gas equipment with mowving parts can be dangerous. Please
read the important safety instructions for this appliance in this manwal. The
instructions must be followed to minimize the risk of injury, death, or property
damage.

« Save this manual Please Do Not Discard.

Symbaols used in this manual

Ak WARNING

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

/M caution
Hazards or unsafe practices that may result in electric shock, personal injury, or
property damage

& vote

Useful tips and instructions,

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

& WARNING

Cancer and Reproductive Harm - www PESWarnings.ca.gov

Commonwealth of Massachusetts

« This product must be installed by a licensed plumber or gas fitter gualified or
licensed by the State of Massachusetts. When using ball-type gas shut-off valves,
yvou must use the T-handle type: Multiple flexible gas lines must not be connected
inseries

General safety

A\ WARNING
Ta reduce the risk of fire, electric shock, persanal injuries, andfor death, observe
the following precautions

= Oo not touch any part of the range, including
but not limited to, owen burners, surface burners,
or interior surfaces during or immediately after

% coaking.

4 « Know the focation of the gas shut-off valve and

haw to-shut it off

« Make sure the Anti-Tip device is properly installed on the range. See the
installation instructions far more information

= Do not let children near the range, Do nat let children go into the range or onto
the range. Do not let children play with the range ar any part{s} of the range. Do
not leave children unattended in an area where the range is.in wse, For children's
safety, we recommend utilizing the control/door lockout feature

English 7
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Important safety information

= Remove all packaging materials from the range before pperating to prevent
Ignition af these materials. Keep all packaging materials out of children’s reach.
Properly dispose the packaging maierials after the range is unpacked.
Do not store any object af interest to children an the cooktop or backguard of the
range, Children climbing on the range ta reach items could be killed or seriously
Injured
Do not operate the range if the range or any part of the range i= damaged,
malfunctioning, ar missing parts,
Do net use the range as a space heater. Use the range for cooking only,
Do not use oven cleaners or oven liners (0 ar around any part of the owven,
Use only dry pot holders. Pot holders with maisture in them can release steam
and cauvse burns if they come in contact with hot surfaces. Keep pot holders away
from open flames when lifting cockware. Never use a towel ar bulky cloth in
place of a pot helder,
Do not use the range to heat vnopened food containers.
Do not strike the owen glass
When disposing of the range, cut off the power cord and remowe the doar to
pravent children and animals from getting trapped.
Unplug or disconnect power before servicing
Make sure all meat and poultry is cooked thoroughly. Meat should always be
cooked o an internal temperature of 160 °F (71 "Cl. Poultry should always be
tooked to an internal temperature of 180 °F (82 "C).
Do not make any attempt to operate the electric ignition oven during an
electrical power failure.
Keep the appiiance area clear and free of combustibile materials, gasoling, and
other flammable vapors and liguids.
Teach chifdren not to touch ar play with the contrals or any part of the range
We recommend ypu utilize the cantral / doar leckout feature o reduce the risk of
misuse by children
Do not fean on the range as you may urn 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.

- Itemns, such as a cloth, may get caught in the doar.

- This may result in electric shock, fire, problems with the product, or injury.

B English

Fire safety

Ak WARNING

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

-, 1 = DD not store, place, or use flammable or
combustible materials such as paper, plastic,
pat halders, linens, curtains, gasaline or other
flammable vapars ar liguids near the range.

« Do not wear lpose fitting or hanging garments
while using the range,

« To avoid grease buildup, regularly clean the wents.

« Do not fet pat holders or other flammable materials touch a heating element, Do
not use a towel ar other bulky cloths in place of a pot holder.

Do not use water on a grease fire, To put out a grease fire, turn off the heat
soUrce and smother the fire with a tight-fitting lid or use a multipurpose dry
chemical or foam-type fire extinguisher.

If a grease fire should occur in the oven, turn off the oven by pressing the
OFF/CLEAR pad. Keep the oven door closed until the firegoes out. If necessary,
use a multipurpose dry chemical or foam-type fire extinguisher,

Do not heat unopened food containers. The buildup of pressure may cause the
containers ta burst and result in injury.

NEVER use this appliance as a space heater to heat or warm the room. Doing 50
may result in carbon manoxide peisoning and overheating of the oven, Do not
use the oven for storage. Paper and other flammable items stored in the oven can
ignite.

Do not leave items, such as paper, cooking utensils or food in the oven wnen not
in use. Items stored In an oven can ignite

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

Electrical and grounding safety

Ak WARNING

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

If you smell gas:

« Close the valve and do not use the range,
= Do not light a match, candie, or cigarette.
« Do not turn on any gas ar electric appliances,

« Do not touch any efectrical switches or plug a
power cord into an outlet,

« Do not use any phone in your building,

« Evacuate the room, building, or area of all
oCCupants.

« Immediately call vour gas supplier from a
neighbaor's phane, Follow the gas supplier's
instructions

= If you cannot reach vour gas supplier, call the
fire department,

Checking for gas leaks

« Leak testing of the appfiance must be conducted according to the manufacturer’s
instructions. Do not wse a flame to check for gas leaks. Use a brush to spread a
spapy water mixture arcund the area you are checking. If there is a gas leak, you
will see small bubbles in the spapy water mixture at the leak peint.

Ak WARNING

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

i

[™ = Plug the range into a grounded 3-prong outlet.

I| = Do not remove the ground prong

|| « Do not use an adapter or an extension cord.

[1" = Do not use a damaged power plug, power cord,
or loose power autlet

_:; = Do not modify the power plug, power cord, or

power autlet in any way

P
3

e

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

« Uze a dedicated 120 V, 60 Hz, 20amp., AC electrical circuit with a time-delay
fuse ar circuit breaker for this range. Do not plug more than one appliance into
this clrouit.

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

= This range must be Earth grounded. In the avent of a malfunction or breakdown,
graunding will reduce the risk of electrical shock by providing a path for the
elactric current. This range is eguipped with a cord having a grounding plug.

The plug must be firmly plugged into an outlet that is properly installed and
graunded in accardance with the local codes and ardinances. If you are unsure
whether your electrical outlet is.properly grounded, have it checked by a licensed
electrician,

« The range is supplied with @ 3-prang grounded plug. This cord must be plugged

intoa mating. grounded 3-prong outlet that meets all focal codes and ordinances.

|f codes permit the use of a separate ground wire, we recommend that a qualified
elactrician determine the proper path for this ground wire.

Elzctrical 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) ar the

Canadian Electrical Code €54 C22.1 - Latest Revisians.

= |t i5 the persanal responsibility of the range owner ta provide the correct
electrical service for this range,

English 9
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Important safety information

Installation safety

Ak WARNING

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

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

« Do not attempt to service, modify, or replace your range or any part of your
range unless it is specifically recommended in this manual, All other service
shauld be referred 1o a gualified technician

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

= Make sure the Anti-Tip device is properly installed on the range. See the
instalfation instructions for mare information,

= Oue to the size and weight of the range, have two or more people move the
range,

« Remove all tape and packaging materials.

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

= Make sure no parts came loose during shipptng, Do not install in an area expaosed
to dripping water or outside weather canditions.

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

10 English

« |nstatlation of this range must conform with local codes ar, in the absence af local
codes, with the Mational Fuel Gas Code, ANS] Z223 1/NFPA 54, latest edition, In
{anada, installation must conform with the current Natural Cas Installation Code,
CAN/CGA-B149:1, or the current Propane Installation Code, CAN/CGA-B149.2, and
with local codes where applicable This range has been design-certified by ETL
according to AMSIZ21.1, latest edition, and Canadian Gas Assaciation according
to CAM/CGA-1 1, latest edition.

Location safety

Ah WARNING

Ta reduce the risk of fire, electric shock, persanal injuries, andfor death, observe
the following precautions.

o = Thiz range is for indoor, household use only,
Do not install the range in areas expased o the
weather and/or water
Do not install the range in a place which is
exposed fo a sirong draft.
Select a level, well-canstructed floor that can
support the range's weight. Synthetic flooring
such as linoleum, must withstand 180 °F (82 °C)
temperatures without shrinking, warping. or
discoloring. Do not install the range directly
pwer interior kitchen carpeting unless a sheet of
% inch plywood or a similar insulatar is placed
between the range and carpeting.

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

« |f the range is located near a window, do not hang long curtains or paper blinds
on that window,

» Do not block or cover the vents (air openings) Iocated at the rear of the range
and at the top and bottom of the doar. The vents allow for air circulation that is
necessary for the range to operate properly with correct combustion. Blacking
or covering the vents may cause incorrect combustion which could result in gas
leaks and fire.
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= Make sure the wall coverings around the range can withstand heat up to 200 °F
{93 "C) generated by the range.

= Cabinet storage above the surface of the range should be avoided. If cabinet
storage above the range is necessary, aliow a minimum clearance of 40 inches
{102 cm} between the cooking surface and the bottom of the cabinets ar install
a range hood that projects horizantally a minimem of 5 inches (12,7 cm) beyand
the bottom of the cabinets.

= Locate the range owt of kitchen traffic paths and drafty locations o prevent poor

air circulation

« If the range is located near a window, MEVER hang leng curtains or paper blinds
on that window. They could blow over the surface burners and ignite; causing a
fire - hazard

Cooktop safety

Ak WARNING

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

« Make sure all burners are off when you are not
using the range

Do not use aluminium foil to line the grates or
any part af the cooktop, This can cause carbon
mongxide poisoning, Aluminum foil linings may
also trap heat, causing a fire hazard. Do not
leave burners unattended on medium or high
heat settings.

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

= Always use the LITE position when igniting the burners and make sure the
burners have ignited. IF ignition fails, furn the kKnob to OFF and wait until the gas
has dissipated,

« When you set a burner to simmer, do not term the knob quickly. Make sure the
flame stays on,

= Do not place any objects other than cookware on the cookiop

« This cooktop is designed for use with a wok or wok ring attachment

« To flame food, you must have a ventilation hoad. When you flame focd, the hood

must be an.

Before remaving ar changing cookware, turn off the burners

Remowe food and cockware immediately after coeking.

« Before removing any parts of the burner far cleaning, make sure the range is off
and completely cool

« After cleaning the burner spreader, make sure it is caompletely dry before re-

assembling.

Make sure the spark mark on the dual burner spreader is placed beside the

electrode when it is assembled

To avoid carbon moncxide paisoning, do not pour water into the cooktop well

while cleaning.

Select cookware that Is designed for range top cacking. Use cookware that is

large enough to caver the burner grates. Adjust the burner flames so that the

flames do not extend beyvond the bottom of the coakware

To avoid cookware discoloration, deformity, and/or carbon monoxide paisoning,

do not use cookware that is substaniially larger than the grate.

Make sure cookware handles are turned to the side or rear of the cooktop. but

not aver other surface burners

Stand away from the range while frying

Always heat frying cils slowly, and watch as they heat If you are frying foods at

high heat, carefully watch during the cooking process. If you are going o use a

combination of fats or oils when frying, mix them together before heating.

Use a deeg-fryer thermometer whenever possible, This prevents overheating the

fryer beyond the smoking point.

» Use @ minimum amaunt of ail when shallow pan-frying or deep-frying. &void
cooking unthawed food or food with excessive amounts of ice

« Befogre moving cookware full of fats or oils, make sure it has completely cooled.

English 11
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Important safety information

« To prevent delayed eruptive bailing, always allow heated figuids 1o stand at least Oven safety
20 seconds after you have turned off the burner so that the temperature in the
liguid can stabilize. In the event of scalding, follow these first aid instructions: A WARNING

1. immerse the scalded area in cool or lukewarm waier for at least 10 minutes.
2. Do noi appiy any creams, oils, or lotions.
3. Caver with a clean, dry cloth

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

—

G ™ = Do not use the aven for non-cooking purposes,

L ia o iter of i of .
3 o Place pots I the‘ceatay 3 .1ne.g gt Donot such as drying clothes ar starage, Use the aven
= place & pat larger than 27 in diameter on the for coaking only
= r burners l 5i ; ‘ ;
=L r:a. burmers, 1§ yod E"a':fa i:';_”er zed s « Make sure the inner portion of the split oven-
= 1_E 'furur'.g _F":'i't'c'n HomghtQisrpEnceessany rack is in the proper position within the outer
= air circulation and make the flame on the burner Fark
= sputtar and burn inefficiently.
B g ¥ « Make sure the aven racks are placed on the
= Do not wear loose or hanging garmenis when using the range, They could ignite zame level on each side
and burn you if they touch a surface burner. = Do net damage, mowve; or clean the door gasket.

Do not leave plastic items on tap of the range. Hot air from the vents on top

of the range can melt the plastic and may cause pressure buiid-up in closed
plastic containers. The melted piastic may clog the vents-at the rear of the range.
Clagged wents 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
whilz the oven is operating.

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

Always make sure foods being fried are thawed and dry. Moisture of any kind
can cause hot fat to bubble up and over the sides of the pamn,

Always make sure the cantrols are OFF and the grates are cool before you
remove them to grevent any passibility of being burned

= Do not put any combustible material or items around the range

= Take care that your hands do not touch the burners when they are an. Turn off

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

« Do not use aluminiom foil or foil liners anywhere in the oven, Do not use
aluminium foil or similar material to caver any holes or passages in the oven
bottam ar ta cover an oven rack. This can cause carbon monoxide poisoning
Alurmindm fail finings may also trap heat, cavsing a fire hazard,

« Stand away fram the oven when opening the owven door.

= Keep the oven free from grease buildup

« Whnen repositioning the oven racks, make sure the oven is compietely coal

« Only use caokware that is recommended for Use in gas ovens.

« To avoid damaging the burner control knobs, always bake and/or broil with the
owven door closed,

« Do not broil meat tog ciose to the burner fiame. Trim excess fat from meat before

cooking.
the burners when you change a pan or pot. a : ; : . .
; i . « When using coaking or roasting bags in the aven, follow the manufacturer’s
« Ta warm liguid, such as sauces, stir it while warming. divections

« NEVER cover any slots, holes, or passages in the oven bottam or cover an entire
rack with material, such as aluminum fail. Daing so blocks air flow through the
oven and may cause carbon monoxide poisoning. Aluminum foil linings may also
trap heat, causing a fire hazard,

12 English
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Storage drawer safety

Self-cleaning oven safety

Ak WARNING

To reduce the risk of fire, electric shack, personal injuries, and/or death, observe
the following precautions:

= Do not use the drawer for non-cooking
purposes, such as drying clothes or storage. Use
the drawer for cooking purposes anly

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

= To avaid steam burns, use caution when opening the drawer,

= Do net use aluminium foil to line the drawer

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

= Do not leave containers of fat drippings inar near the drawer

Ak WARNING

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

i e E e » The self-cleaning feature operates the oven at
temperatures high enaugh to burn away food
soils in the oven. The range is extremely hat
during a self-cleaning cycie. Do not touch any
surfaces of the range during a self-cleaning
cycle

= Keep children away From the oven during a self-
cieaning cycle

5
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« Before starting & self-cleaning cycle, remowve all racks, conkware, and uviensils
from the owen: Only porcelain-coated owven racks may be ieftin the owven.

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

« Do not put the lower drawer into the oven cavity when you run a self-cleaning
cycle,

= When apening the doar after a seif-cleaning cycle, siand away from the oven.

« If the seff-cleaning cycle malfunctions, turn off the oven, disconnect the power
zupply, and contact a gualified service technician.
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Overview

Layout

What's included

01

01 Surface burners

04 Surface burmer
knobs (5 pes)

07 Broil oven burner

10 Bake owen burner

0z
113

08

Owven vents

Remawvable oven
door

Oven light

03 Control panel

D€ Storage drawer

089 Oven rack system

Surface burner Surface burners and Flat rack {1} *
grates (3} * caps (5] °

Broil rack (1) °

& noTE

If you need an accessory marked with an asterisk (°), you can buy it from the
Samsung Contact Center (1-B00-SaMSUNG (726-7B84))

14 English
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Before you start

Control panel

01

02

03

o4

05

06

b d
L
orm N
| |
i i
LN
efClean Smarl Tireer Cank Celay 14 fitd g
FE M Cortas) TP Time Srat Bl HET]
- A G o B
04 05 06 a7 o8¢ 09 10 11 1z

Oven modes: Activates each oven
mode (Bake or Broil)

Keep Warm: Keep Cooked food
warm at lower temperature at
175 °F {80 "0).

Bread Proof: Activates the Bread
praof function.

Self Clean: Burn off food

residues in the oven at very high
temperatures.

Smart Control: Activates the Wi-Fi
connection

Timer; Activates ar deactivates the
timer

a7
o8

as

10

11

12

13

14

Cook Time: Set the cooking time:
Delay Start: Set the owven to start at
acertaln time,

Owen Light. Turn ony/Turn off the
oven light

) s (Up/Down): Use to set the
times, ar temperatures,

Clock: 5et the clock time.

Lack: Press and halg for 3 seconds
to lock the control panel and the
door to prevent accidents.
OFF/CLEAR: Cancel the current
operation but not the timer
START/SET: Start a function or set
the time,

You should know about the following features and components befare you use
wour range for the first time,

Clock

‘You must set the clock correctly to ensure the automatic features wark gproperly.

To set the clock time

o

= ' START )

?5 ™ 1 iser &

| i

i i

] i

R

| S

=
1 lﬁu'lel

e A
1. Press EE}
2. Set the hours using #~ and ~ Then, press START/SET to confirm the hours
3. 5et the minutes using «~.and
4, Press START/SET to caonfirm the settings.

Oven vent/cooling vent

Cooling vent

of the oven range. Proper air circulation
good performance.
« Use caution when placing items near

the vent. Mot steam can cavse them to
overheat or melt

BOANTE AL 185 fA_ D 320 N BT TR b 13
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“  The cooling vents are located at the back

prevents combustion problems and ensures

= 0o not block the vent or its surroundings.
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Cooktop

STEP1

Put all ingredients into a cooking container
[pan, pot, etc)

STEP 2

Place the container an a surface burner

STEP3

Ignite the surface burner.

Gas burners

p

Each burner has a corresponding knob
that lets you to set the flame level from LO
ta Hi. in addition. each burner knob has a
Lite setting. Turning a knob to Lite ignites
the corresponding burner, The burner
indicators are located above each knob

and show which burner the knob controfs

Each burner is designed for specific cacking

purposes. See the table below,

Position Purpaose Food type Characteristics
Right Front (RF) Power heating Baoiling food Maximum output
17,000 BTU
Right Rear {RR) Low simmering Chocolate, Deficate food that i
5.000 BTU casserales, sauces | reguires iow heat '@-—‘
far a leng time
Center {C} Ceneral heating/ General faod/ General-purpose
9500 BTU Criddling Pancakes, fried cooking
eggs

Left Frant {LF} Quick heating General General-purpose
16000 BTU cooking
Left Rear (LR} Ceneral heating/ General food General-purpose
9,500 BTU Low simmering casseroles cooking

16 English
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Ignition

Z cauTion
Make sure all surface burners are properly
instalied. Tg light a burner
1. Push in the contral knob, and then turn
it to the Lite position. You will hear a
“clicking” sound indicating the electronic
ignition system is working praperly.
2. After the surface burner lights, turn
w, the control knob to shift it out of the
Lite position and turn off the electranic
ignition system.
3. Turn the controf knob to adjust the flame
leyet,

Manual ignition

If there is a power failure, you can ignite the burner manualiy. Use caution when

doing this.

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

2. Push in the control knob for that burner, and then turn it to the Lite position
Turrn on the grill lighter to ignite the burner

3. After the burner is fit, turn the control knob to adjust the flame level.

Flame level

The flames an the burners should always stay under the cookware, and should not
extend beyond the cookware battom at any time.

Ah WARNING

= Flames larger than the cookware bottom may result ina fire ar physical injury.

« When you set a burner to simmer, do not turn the burner knob quickly, Watch the
flame to make sure it stays on.

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

« Always turn off the surface burner controls before removing cookware, All
surface burner controls should be turned OFF when you are not

= Always turn the burners off before you go to sleep aor go out

« IF you smell gas, turn off the gas to the range and call a qualified service
technician. MEVER use an apen flame to locaie a leak.

English 17
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Cooktop

Cookware

Requirements

= Fiat bottom and straight sides.

« Tight-fitting lid

= Well-balanced with the handle weighing less than the main portion of the pot or
pan.

Material characteristics

= Aluminum: An excellent heat conductar. Some tvpes of food may cause the
gluminum to darken, However, anodized aluminum cookware resists staining and
pitting

« Copper: An excellent heat conductar but discolars easily

= Siainless steel: A slow heat conductar with uneven cooking performance, but is
durable, easy ta cifean, and resists staining.

« Cast-lron: A poor conductar but retains heat very well

« Enamelware; Heating characteristics depend on the base material

= Glass: A slow heat conductor. Use only glass cookware that is specified for range
top cooking or owen use,

" 5ize limitations

/b, CAUTION

« Do not place a small pan or pot with a
bottom diameter of about & inches or less

= | an the center grate. This cookware may tip

over. Use the rear burners far this small-

sized cookware.

Do not use an oversized pan, The burner

flames may spread out, causing damage

nearby

G Inches or less

» Always make sure cogkware handies are turned (o the side or rear of the coaktop
and not over other surface burners. This will minimize the chance of burns,
spillovers, and the ignition of lammable materials that can be caused if pots or
pans are bumped accidently.

When using glass conkware, make sure it is designed for range top cooking.
Never leave plastic items on the cooktop. Hoet air from the vent can melt or ignite
plastic items or cause build up of dangerous pressure in closed piastic containers
You may get severe burns if yau touch the surfaces near the vent while the oven
is operating

Make sure you hold the handle of a wok or a small one-handled pot while
cooking

18 English
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Gas oven

STEP1

Put all ingredients in a heat-safe container

STEP 2

Select a cooking mode, and then start
preheating,

STEP 3

Place the container aon a rack.

STEP 4

Close the door and start cooking

= The cooling fan automatically runs for a certain amount of time after cooking is
complete.

= There can be aslight popping sound during oven cooking. This sound may ocour
during normal gven burner cycling, when the gven burner flame is extinguisned

Using the oven racks

The rack positions

Your oven range comes with 2 racks and 7 rack pasitions. The rack positions are
delineated by rack guides which support the racks. Each rack guide has a stop
that prevents the rack from loosening during the oven's operation. Each rack has
stoppers that need to be placed correctly on the rack guides. The stoppers prevent
the racks from accidently coming out of the aven completely when you pull the
racks out

-

Type of food Rack position

Broiling hamburgers ]

Broiling meats or small
cuts of poultry, Fish

Bundt cakes, Pound
cakes, Frozen pies, 3-4
Casseroles

Fresh Pizza, Angei

food cakes, Small 2
roasts
Turkey, Large roasts, i

Hams

A, cauTion

« Do not cover an owven rack with aluminum foil. This will hamper heat circulatian,
resulting in poor baking

« Do not place aluminum foil on the oven bottom. The aluminum can meit and
damage the oven.

» Arrange the oven racks aniy when the oven is cool.

« Whnen placing an oven rack in the top-most rack position (pasition 7}, make sure
the rack is situated stably on the embossed stop.

BOCANTR LIRS fA_ DO B30 NI B0 TR Jadb 10
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Gas oven

() NoTE

« The Dven Rack Seitings table is for reference anly
= We recommend cooking pizza and pies using the 2nd rack position for crispy

battams.

Inserting and removing an oven rack

c
iy
w
<
o
=

To insert an oven rack

1. Place the rear end of the rack on a rack
guide:
2, Slide the rack into the rack guide while

haolding the front end of the rack.

Rack and Pan placement

-

Centering the baking pans in the oven

as much as possible will produce better

resuits. If baking with more than 1 pan

place the pans so each has at least 17 1o
¥&" of air space arodnd it

When baking on a single aoven rack, place

the oven rack in position 3 or 4. See the

figure on the left

When baking cakes and cookies on multiple

racks, piace the oven racks in positions 3

and 5. See the figure on the [eft

20 English
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To remove an oven rack Using Multiple Oven Racks
1, Pull gut the rack until it stops Type of Baking . Rack Positions _@__‘
2. Pull up the front end of the rack and Eakins < ands
remove it fram the rack guide.
P Cookies Zand5
L.
Muitiple Oven Rack
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Cooking mode

= Make sure to close the door before wou
start cooking

« |f you teave the door open far 20-30 secands
while the oven is in baking, ar brailing
modes, the oven burner shuts off. To
restart the burner, close the door,

Minimum and maximum settings

All the features listed in the table below have minimum and maximum temperature
settings. A beep will sound each time a pad on the control panel is pressed and

the entry is accepted. An error tane will sound in the form of a long beep if the
entered temperature ar time is below the minimum or above the maximum setting
for the feature.

) Temperature {"F)
Feature
Min Max
Bake 175 550
Broil Lo M

Baking
' =
. -, ol
s N [ ol ?
T o &
l. v : FELEAR T
L o

1. Press Bake
2. If necessary, use the A~ ar ~ pad to change the default temperature (350 "F).
You can set the oven to any temperature from 175 °F to 550 °F
3. Press START/SET
« The oven preheats until it reaches the temperature you set
= It will beep when it reaches the set temperature.
« When preheating is complete, place the food in the oven, and then close the
door
4, ‘When cooking is comalete, press OFF/CLEAR, and then take out the food

{B) NoTE

To change the temperature during cooking, repeat steps 1 through 3 above

English 21
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Gas oven

Broiling

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

IJ' et
B B [
i bl el
| |
i i |
OFF . ime
i R4 i soizen B
L y,

1. Put food on a broiling grid in a breiling pan,

2. Press Broil

3. Press the < or » pad to set LO or HI temperature.

4, Press START/SET to start the broiler

5. Let the aven preheat for 5 minutes,

6. Place the pan on the desired rack, and then close the oven door

7. When ane side of the food is browned, turn it over, close the oven door, and
start coaking the other side

B. When cooking is complete, press OFF/CLEAR.

() NOTE

« Make sure 1o close the door before you start cooking

= Lise the low temperature setting for poultry or thick cuts of meat to prevent
overbroiling

= In general, ta prevent overbroiling, press the » pad to switch from Hi to Lo.

= Use caution when you open the oven door to turn over the food, The air escaping
from the oven will be very hot.

= For information about broiler temperatures, rack settings, and cooking times for
different foods, see "Broiling guide” on page 22,

= Use the Broil Rack for the best results,

22 English

Broiling guide

® noTE

« This is far reference anly,

= Preheating far 5 minutes before broiling is recommended

= The size, weight, thickness, starting temperature, and your doneness preference
will affect broiling times

« This guide is based on meats at refrigerator temperature.

= If you have covered the meat with aluminum foil and vou let it stand covered
for 10 minutes after cooking 1s complete, the internal temperature increases by
5-10"F degrees.

= Uze the Broil Rack for the best results

. Broil | Rack Cooking time
Food Doneness | -Size  |Thickmess| ; R
: setting |position|  1stside 2nd side

Hamburgers| Medium |9 patties 1 Hi & 4'30°-5'30° 330%-4'30"
Beef steak Medium 1pc 1 H 5 s00-1000" | 600800
Chick:

RN \welldone [ 23108 | % | w | 4 |1moo-2000|1rootiaoo
pieces

Salmon

e ' ‘Well done | 3-4 prs. | %' Hi 5 &00°-7'00° Sno-e'og”
Fillets

Pork chaps | Welldone | 1-2 pes, | W% Lo ] 1200"-14'00" {1 2'00"-1500°
Lamib chops | Medium | 4-6 prs, 1" Hi 5 500600 4'00"-5'00"
A CAUTION

Make sure to ciose the door after turning over the foed

BOANTE LIRS hA_ D B30 NI B0 TR el )
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Cooking options

Z cauTion

Faod that can easily spoil, such as milk, eggs, fish, poultry, and meat, should be
chilled in a refrigeratar 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
removed gromptly when cooking is completed

Timer

The Timer gives you an extra timer You can Use to time cooking tasks such as
boiling eggs. 1 does not, however, start or stop any cooking operation. Youw can set
the timer from 1 minute ta 9 haurs and 59 minutes

- &
by 7 JTART &)
1 1 ]
i :
1 |
| !
L
t Timer
T 120w
- o

1. Press Timer OFf (3sec)

2, Enter a desired time using the A ar %7 pad. If you press the pad constantly, you
can move 10 minutes.

3. When done, press START/SET.

4, To cancel the Timer settings, press and hold Timer Off (3sec) for 3 seconds.

5. When the set time elapses, the oven beeps and displays the "End™ message.
Press Timer Off {3sec) to delete the message,

() noTE

To change the set time, press Timer Off (3sec), enter a different time. and then
press START/SET

Cook Time

Timed cooking sets the oven to cook foods at a set temperature for a set length of
time. The owen automatically turns aff when it finishes.

Mode: Bake
|I"- ™
1 Hake - ! T !
Haks AN START 5
? E {SET _I
i |
s
" Coak
Tl
\

1. Press Bake

2. If necessary, change the temperature using the A ar %/

3. Press Cook Time

4. Set the coaking time between 1 minute and 9 hours and 59 minutes (9:59) using
the /A ar s

5. Press START/SET. The oven will automatically turn an and start preheating, The
temperature will increase untll it reaches the temperature you set. The oven
starts cooking for the amount of fime you set,

B. When preheating is compiete, put the container with the food on a rack, and
then close the door.

7. When the cooking time has elapsed, the oven will automatically shut off and
then beep.

& NoTE

« To change the programmed cooking time, press Cook Time, enter a different time
and then press START/SET.

= [f necessary. press Keep Warm after setting the cooking time, Then, Keep Warm
will start when the cooking time has elapsed

BOANTR LIRS fA_ D 320 0 800 TR Jadb. T
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Gas oven

Delay Start Special features

The Delay Start function lets you use the kitchen timer to automatically start
and stop another cooking program. You can set Delay Start so that it delays the Keep Warm

automatic start of a cooking operation you select by up to 12 hours. - =
Keep cooked food warm at a low temperature up to 3 hours:

Mode; Bake / Seif Clean p

3 ™ | 2
o | & [ ] o START g
® e 3 ' START Warer fEraa
6 ! L =
i i —
i i
1 v :
e
2t W o &gy
Tranae Time Start |
| L5
L -

1. Place the container with the foocd on a rack, and then close the doar,
2. Press Keep Warm.
3. Press START/SET. The oven heats up to 175 °F (80 "C)

1. Place the container with the food on a rack, and then close the doar
2, Press the pad corresponding to a desired cooking mode such as Bake
3. If necessary, change the temperature using the A or »2,

4. If neceszary, press Cook Time and set the cooking time (see "Cook Time” aon @. NOTE
=] SITE1 L a
@ previous page). = You can cancel warming at any time by pressing OFFFCLEAR
2 = f'E“ Delay .Slart. . « To set the warming function during a timed cooking. press Keep Warm in
g 6. Set the starting time using the A ar . timed coaking mode, When the timed cooking is complete, the oven will lower

7. Press START/SET
8. The aven starts cooking at the set time, and furns off automatically when it
completes cooking

{E) noTE

To change the starting time, press Delay Start, and enter a new starting time, and
then press START/SET.

the temperature 1o the warming default, and keep that temperature untif the
warming finishes or is canceled

24 English
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Bread Proof

The Bread Proof function avtomatically provides the optimum temperature for the
bread proof pracess, and therefore does not have a temperature adjustment.

If wou press Bread Proof when the oven temperature is above 100 °F, Hot will
appear in the display. Because this function produces the best results when started
while the oven is cool, we recommend that you wait until the oven has cooled

down and Hot disappears from the display.
IJ' Ny
' |
START 4
2 iser 2
E Eroad
Froof
OFF s
+CLEAR. ¥
S

1. Press Bread Proof
2. Press START/SET
3. Press OFFfCLEAR at any time to turn off the Bread Proof function.

(B) NOTE

Use rack pasition 3 for bread procfing.
A cauTion

Do not use Bread Proof when the oven temperature is above 125 °F. If the
remperature is above 125 "F, this made will nat heat the oven to the aptimal
temperature. Wait until the oven cools down

0o not use Bread Proof for warming food. The proofing temperature is not hot
enough to keep food warm.

Place the dough in a heat-safe container on rack position 3 or 4 and cover it with
a cloth or with plastic wrap. You may need to anchor the plastic wrap underneath
the container sa that the oven does not blow it off the dough,

Ta avaid lowering the temperature and extending proofing time, do not open the
oven door

The Sabbath Option

(For use on the Jewish Sabbath and Holidays)

(,Jlé? Use this option only for baking an the Jewish Sabbath and Holidays.
L Far more information. visit the website at http/fwww.star-k.arg

With the Sabbath option

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

« The display doesn’t change and the oven will not beep when you change the
temperature,

= Once the oven is properly set for baking with the Sabbath option active, the

oven will remain continuausly on until the Sabbath feature s cancelled. This will

override the factory preset 12 hour energy saving feature.

if the oven light is needed during the Sabbath, press £ before activating the

Sabbath feature, Once the owen light is turned on and the Sabbath option is

active, the aven light will remain on until the Sabbath option s turned off.

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

= Do not use the surface cooktop when the Sabbath option is on,

BOANTR LIRS fA_ D 320 0 BT TRl 2 Can
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Gas oven

To enable the Sabbath option

i l @ =
1 Eakn £ :::i_'-‘r: [ START ]
- L fT izl -
. 1
2 |
e
L

1. Press Bake

2. Enter a desired temperature using the .~ or = pad. The default temperature is
350°°F

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

4, Press Bake and .~ simullaneousiy for 3 seconds to display "SAE" Once "SABR"
appears, the oven cantrol no longer beeps ar displays any further changes

() NOTE

« You can change the oven temperature ance baking starts, but the display will nat
change or beep. After changing the temperature, it takes 15 seconds befare the
oyven recognizes the changs

= ¥ogu can turn off the oven at any time by pressing OFF/CLEAR. However, this
doesn't deactivate the Sabbath optian

= Ta deactivate the Sabbath option, hold down Bake and .~ simultaneously for
3 seconds.

= ¥ou can set the cooking time before activating the Sabbath optian,

= After a power failure, the oven will not resume cperation automatically, "SAb"
will appear in the contral panel, but the oven will not turn back an. Food can be
safely remowved from the oven, but you should not turn off the Sabbath optian
and turn the oven back on until after the Sabbath/Holidays

= After the Sabbath cbservance, turn off the Sabbath option by pressing and
halding Bake and .~ simultaneous|y for at least 3 secands,

/M CAUTION

« Do not attempt to activate any other functions except for Bake when the Sabbath
option is on, Only the following pads will function properly. 2~ or .~ pads, Bake,
Owen Start/Set, and Oven Off

» Do not open the oven door or change the oven temperature for about
30 minutes after you have started the Sabbath option. Let the oven reach the se
temperature. The oven fan operates only when the oven temperature increass

wn

Owven lock

Lock the cantral panel and the door ta prevent accidental pperations and/or
product tipping

£ Ty

(LE)

L - e
Press and hold (&) for 3 seconds to lack or unlock both the control panel and the
door: Whan the Oven Lock is an, the oven panel does not operate and the aven
door is locked and cannot be opened

26 English
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Chaging the settings Temperature adjust
The oven temperature has been calibrated at the factory, When first using the
Demo mode oven, follow the recommended recipe times and temperatures. if it appears that

the oven is oo hot or too cool, you can recalibrate the oven temperature, Before
recalibrating, test a recipe by using a temperature setting that is higher or lower
than recommended, The baking results should help you decide how much of an

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

P B f : e ;
3 adjustment is needed. The oven temperature can be adjusted by +35 °F (£19 "C),
CAT | SR 3
' i F3ET
2 i L e ' staRT 3
: ! U plui
. ] 2 | 5
[ W i i
| A 4 1
o P i
B o RS
&
b - 1 @it
1. Press and hold £} for 3 seconds L

2. Press » ar ™ to set the number to 0 B o " :
1. Press and hald (%) for 3 seconds
3. Press START/SET o enter to Demo mode R T .
<eluct OFF o B 2. Press A Or % to set the number to 1
e e 3. Press START/SET to enter to Temperature adjust.
FESS o sav change. ; ,
S Press STARY/AEY W sve e charioe 4. Press .~ or »/ to enter an adjusting temperature value {-35-~35).
5. Press START/SET (o save the changes,

(&) NOTE

This adjustment does nat affect the brailing or the self-cieaning temperature, and
s retained in- memory after a power failure.

L=
T
w
=
=
o
=
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Gas oven

Temperature Unit (°F / °C)
Change the temperature unit of the oven to Fahrenheit ar Celsivs. The default is
Fahrenheit.
r - -
= 3
PO 1AL
2 ! 3 5
a4 i
W
r]
e
1. Press and haold @ for 3 seconds
2. Press .~ ar »/ to set the number o 2
3. Press START/SET to enter to Temperature unit
4, Press .~ ar ~ to select Fahrenheit ar Celsius
5. Press START/SET to save the change,
;' Energy saving
2 This will automatically turn off the oven 12 hours after baking starts or 3 hours
z after broiling starts.
P
g start |3
: +3ET 5
]
i
v
1 ra'l}!-‘-;-c!
4

1. Press and hold € for 3 seconds

2. Press / ar %/ to set the number to 3

3. Press START/SET fo enter to Energy saving.

4. Pr ssoarsatoselect OFF --Hed or On [12HTr),
5. Press START/SET to save the change:

28 English

Sound

Mute/unmute the range.

P
fs | o
2 ;
a !
e
l I!]I'_aiﬁl
LN

1. Press and hald @ for 3 seconds.

2. Press .~ or “to set the numberto 4
3. Press START/SET o enter to Sound.
4, Press & or s to select On or Off

5. Press START/SET to save the change

Wi-FI On/Off

If wou turn WI-FI mode Off. mobile dewvices cannot connect to the range

1
| i oo " START
2: T | JSET I
g |
Vs
'uu____‘l
5
Wi el
L
1. Press and hald (7 for 3 seconds,
2. Press A~ or %/ to set the number to 5
3. Press START/SET to enter to Wi-Fi
4. Press »~ or » 1o select On or Off
5. Press START/SET o save the change

BOANTR LIRS fA_ D 320 0 B0 TRl
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Smart Control

How to connect the oven

1. Download and open the SmartThings app on your smart device,

2. Follow the app's on-screen instructions to connect your range

3. Once the process is complete, = lcon appears in the display and the app will
confirm you are connectad

4, If the connectian ican does not turn on, follow the instruction on the app to
rECOonnect

P

Smart l
Cortral

To control the oven remotely

1. Press Smart Control, D»a:pe.‘:r-:- in the display. The oven can now be controlled
remately with a connected device.

2. Select the oven icon on the SmartThings app to open the Owen Cantral app.
When the app is connected to the oven, you can perfarm the following functions
through the application

Oven remote contral using the SmartThings app

+« Check the status of the oven

Owveny Cookiop Manitoring + Monitor the an/ status of each cooktop
3

burner

Owven Remoate Cantral

Set or adjust oven settings remotely,

Turn the oven off remotely
Once cooking starts, change the set cooking
time and temperature remotely

My Cooking

Error Check

Automatically recognize errors

Monitor the current temperature and reset the

Temp Probe ks
probe setting.

« |F [ is not shown in the display, you are still able to monitor the oven and
cooktop status and turn the aven off.

&) NoTE

= Opening the aven door or pressing Smart Control will delete [ from the display
and prevent most of the remote functions from operating

= When gven cooking is finished or cancelled, [} is removed from the display.

« For safety reasons, you cannat turn on the gas oven remotaly.

= For safety reasons, you must specify the cooking time to enable remote contral

« The aven continues operating even if the Wi-Fi connectian is lost

« Smart Control will not work properly if the Wi-Fi Connection is unstable

« See the SmartThings app manual far detailed Informatian

English 29
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Maintenance

Cleaning

Control panel

First, lock the control panel and the doar to prevent accidental operations andy/or

product tipping

1. Press and hold () for 3 seconds to lock bath the control panel and the doar

2, Ciean the contral panel using a soft cloth dampened with plain water, warm
spapy water, or glass cleaner. Do not spray cleansers directly onto the cantral
panal.

3. When done; press and held @ again for 3 seconds

Ak WwARNING

» Make sure the control panel turns off and all surfaces of the range are coal
before cleaning. Otherwise, you can get burned,

« |f the range has been moved away from the wall, make sure the Anti-Tip device
is reinstalled properly when the range has been put into place again. Otherwise,
the range may tip over, causing physical injuries,

« Do not Use steel-weol or abrasive cleansers of any kind. These can scratch ar
damage the surface

Stainless steel surface

1. Remowe any spills, spots, and grease stains using a soft, wet cloth,

2. Apply an approved stainless steel cleanser to a clath ar paper towel,

3. Clean one small area at a time, rubbing with the grain of the stainless steel if
applicabie,

4. When done, dry the surface using a soft, dry clath.

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

/M caumion

= Do not use 3 steel-wool pad or abrasive cleanser an stainless steel surfaces. It
will scratch the surface

« Do not spray any tvoe of cleanser into the manifeld holes. The ignition system is
located in those holes and must be kept free of moisture.

30 English

Racks

To keep the racks clean, remove them from the cavity, and soak them in lukewarm
soapy water. Then, scour sail off of the racks vsing a plastic scouring pad. if the
racks do not slide in and gut smoothly after vou have cleaned them, rub the side
rail guides with wax paper or a clath containing a few drops of cooking ail. This
will help the racks glide more easily on their tracks,

&) NoTE

« Do not put the racks in a dishwasher.

« |f a rack does not slide in and out smoothiy, apply a few drops of cooking ail to
the aven rack guides.

« |T a rack becomes too difficult o slide in ar out, lubricate the rack with graphite
lubricant

« To purchase the graphite lubricant, contact us at 1-BOO-SAMSLUNG (726-7E64)

« For online shopping, visit http:/fwww.samsungparts.com/Default.aspx and search
for part DGE1-016294,

A CAUTION

« 0o not leave the racks in the avenr during the self-cleaning cycle, The extreme
heat generated In this cycle can permanently peel off the rack coating and make
it difficult ta shide the racks on the guide rails.

« Do not spray cooking ail or lubricant directly onto the racks.

Door

0o not remowe the inner gasket of the oven door for cleaning

Door inner side

« Inner surface; Clean the inner side of the doar manually using a soapy plastic
scouring pad, and then wipe with a dry cloth. Take care not to get the gasket wet
or allow maisture inta the doar.

« Inner glass: The inner glass is cleaned autamatically during the self-cleaning
oycle,
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Door outer side

= Outer surface, Follow the cleaning instructions for the stainless sieel surface in
the previous section.

= Outer glass: Clean the outer glass-using a glass cleanser or soapy water. Rinse
and dry thoroughly, Take care not to get the gasket wet or allow moisture into
the doar.

/M, cauTION

Da not let meisture enter the door or
contact the door gashket. Moisture may
reduce the gasket's performance.

Burner controls

Makea sure all surface burner knobs are in the OFF position.
TR wa —== 1. Pull knobs off the cantral valve stems.

2. Clean the knobs in warm, scapy water,
Then, rinse and dry them thaoroughly

3. Clean the stainless steel surfaces Using
stainless steel cleaner.

4. Re-attach the knobs to the contral valve
SEBMS

/M cauTion

« Do not clean the control knobs in a dish washer,

= 0o not spray cleansers directly onto the control panel. Moisture entering the
electric circuits may cause electric shock or product damage,

h

Cooktop surface

The porcelain-enameled coaktop surface needs to be kept clean. We recammend

that you remove food spills immediately after they take place.

R T 1. Turn off all surface burners.

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

3. Ciean the cooktop surface using a soft
cloth. If food spills run into gaps of the
burner components, remave the burner
capand the head, and wipe up the spills,

4. When cleaning is finished, reinsert the
burner camponents, and then put the
burner grates back into pasition

A, CAUTION

« Do not vse a steel-wool pad ar abrasive cieaner, which can scratch ar damage the
enamel surface.

« Do not remove the cocktop surface to clean it, The gas lines leading ta the burner

manifelds can be damaged, resulting In a fire ar system failure

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 carbon monoxide due to corrosion of the gas valves or

ports,

« Keep oven vent ducts unobstrocted. Clean vents freguently to avoid grease
buildug:
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Burner grates and components @. NOTE
Turn off all surface burners and make sure they have all cooled down, « After cleaning, confirm that the burner port apenings aren't plugged
= v 1. Remove the center burner grateid) » Do not wash any burner companents in a dish washer.
following bath sides grates.(L/R) CAUTION
2. Remave the burner caps from the burner &
heads. = The starter electrodes are not removable, Do not attempt to remove them by

force.

« To avoid chipping, do not bang grates and caps against each other or against
hard surfaces, such as cast iron cookware,

« 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
compietely dry. If the spreader is wet, it might prevent the burners from igniting.

= To avoid fafling down the grates, make sure to remove both sides grates first.

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

4, Clean all removable grates and burner
companents in warm, soapy water. Do
not wse steel-woal pads or abrasive
cleaners,

5. Rinse and dry grates and burner
companents thoroughly

[/ s | )|

Burner reinstall guide

6. Return the burner heads to their o ™ Round burner head
pasitions on top of the manifald valves, 1. Orient the burner head =a that the
Make sure a starter electrode is inserted opening for the electrode fines up with
through the hole in each burner head, the electrode
&) noTE
:_'.' See the next page for detailed burner b
= component re-assembly instructions.
L r e ™ 2. Install the burner head sa that the
3 7. Return the burner caps to their positions _ electrode passes through the opening for
2 on top of the burner heads. To ensure g the electrode. Make sure the burner head
proper and safe operation, make sure the lies flat on the stove top.
burner caps lie flat on top of the burner
heads.
8. Reinstall the burner grates in their
respective positions
9. Turn on each burner and check if it
pperates properly. After verifying that a . ¥

burner gperates normally, furn it off.

32 English
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Burner cap Self-cleaning

1. Match the burner caps to the burners by
size, and then reinstall the caps on the
burner heads

This self-cieaning oven uses high temperatures (well above cooking temperatures)
to burn off lefiover grease and residue completely or reduce them ta a finely
powdered ash that you can wipe away with a damp cloth

/b, CAUTION

. A cauTion
Make sure-each cap is reinstalled on the

« Do not leave small chiidren unattended near the range during the self-cleaning
cycle, The cutside surfaces of the range can get extremely hot
Some hirds are extremely sensitive to fumes from a self-cleaning oven. Relocate

correct burner head, is centered on the
burner head, and lies flat,

" Burrar Head N/ cauTiON birds ta a well-ventilated room away from the range.
B — Make sure all burner components (heads * Do notline the gven. oven racks, ar aven bottom with aiuminum foil. Doing
and taps) are reinstalled properly, They z0 wlll result in poor heat distribution, produce poor baking results, and causs
will be stable and rest flat when correctly permanent damage ta the oven interior. The aluminum foil will melt onto and
instatied adhere to the interior oven surfaces.
= Do not force the oven door open during the seff-cleaning cycle. This will damage
the automatic door-iocking system. The door automatically locks when the seif-
cleaning cycie is staried and stays locked until the cycle is cancelled and the oven
temperature is below 400 °F
« e caution when.opening the aven doar after the self-cleaning cycle, The gas
owven will still be VERY HOT and hot air and steam might escage when the door is
o = open.
-~ = « Wipe off any excess spillage befare using the self-cleaning operation
« Do not use oven cleaners. Commercial oven cleaners ar oven liners should NEVER
be used in or arocund any part of the owen, Residue from oven cleaners will
- fi i .'* damage the inside of the oven during a self-cleaning aperatian.
f e’
\\ I
G N
F N
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Maintenance

To perform the self-cleaning cycle

Make sure the door lock is released, Remove all racks from the oven cavity,

- ) B
F ]
START
FEET 3
L J
OFF
FCLERR f
= Setf Clean
WiSsE
L, J

1. Make sure the oven door is closed completely and unfocked.
2. Press Self Clean ance, Then, select the cleaning time by pressing Self Clean one
or more iimes in accordance with the table befow.

Once Twice Three times

3-hour cycle 5-hour cycle 2-hour cycle

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

4. When the self-cleaning cycle is.camplete, the oven beeps 10 times. The door
will remain locked and the Lock ican will blink until the oven temperature falls
befow 400 °F {204 D)

5. When the Lock icon changes to an open lock, vou can open the oven door. The
Leck ican changes to an open lock when the oven temperature drops belaw
400 F (204 °0)

6. Press OFFFCLEAR to dispiay the time of the day.

[ cauTion
Do not use the surface burners while the gas oven is performing a self-cleaning
cyrie

Ak warNING
Be sure all controls are OFF and all surfaces are COOL before cleaning any part of
the range,

34 English

- (B noTE
Make sure all surface burners are off while
the oven is performing a self cieaning
cycle, Self-clean will not operate if a surface
burner is an

b

To delay starting a self-cleaning cycle

¥ ™

START
¢ 5ET 1
p e

2 Delay
Start

A A

1. Repeat steps 1 and 2 from the column on the left

2, Press Delay Start. The oven door locks,

3. Set the time you want the oven to start self-cleaning using ~~ or % .

4. Press START/SET. The oven will start self-cleaning at your specified time,

To cancel the self-cleaning cycle

You may find it necessary to stop or interrupt a self-cieaning cycle due to smake in
the oven. To turn off the seif-cleaning cycle, press OFF/CLEAR. The cycle turns off,
but the door remains locked and the Lock icon blinks until the oven temperature
falls below 400 °F {204 "C).
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After self-cleaning

= The door stays locked until the internal gven temperature fakls below 400 "F.

« When the owen has cooled down, wipe the oven surfaces with:a cioth to remowve
ash residue

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

« If you are not satisfied with the cleaning results, repeat the cycle, "HOT™ appears
on the display uniil the oven cools down. Wait until the message disappears, and
then start a new cycle

« The cooling fan automatically runs for certain amount of time after self-cleaning.

« Self-cieaning does not operate within 2 hours after running the seif-cleaning
cycle:

/N, CAUTION

Do not attempt to open the oven door immediately after the self-cieaning cycle is
complete. The oven is still very hot when the door unlocks: Escaping hot gir and/or
steam could burn you

Replacing the oven light

Owven light

The oven light is a standard 40-watt appliance bulb: It comes an whan Yyou open

the oven door:

e
I

| “Glass-bulb-cover—Bulb
L

A cauTion

To prevent electric shock, make sure the oven is turned off and coal before

replacing the oven light.

& noTE

« The oven light does nat operate during the self-cleaning cycle
« Remove the racks if they prevent you from accessing the aven light

1. Turn off the oven.

2. Make sure the owven and aven light are
cool

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

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

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

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

=
e
2
m
=
b
=
=
m
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Maintenance

Removing and reinstalling the oven door

How to remove the door

A cAuTION

= The door is wery heawy. Be careful when remeving and lifting the daor. Do not
lift the door by the handie.

« Turn the power OFF before remaving the door.

1. Open the door completely

2. Pull the hinge locks down toward the door frame to the unlocked paosition

Hinge fock

b 3. Firmly grasp both sides of the door at
the top.
4. Clase the door fo the door removal
pasition, which is approximately
5 degrees from wertical {Fig. 1}
B. Lift the door up and out until the hinge
— arms are clear of the slots {Fig. 2)

36 English

How to reinstall the door

1. Firmly grasp both sides of the door at the tap.

2. With the door at the same angle as the removal positian, slide the indentations
of the hinge arms into the bottom edges of the hinge siots. The notches in each
ninge arm must be fully inserted into the bottoms of each slot.

IndEntEEIE-'I""---._._______‘___‘_;

3. Open the door fully. If the door will not open fully, the indentations are not
inserted correctly in the bottom edges of each slot.

4, Push the hinge locks up against the front frame of the oven cavity into the
lacked position.

Hinge lock

Locked mgitiun

5. Close the oven door.
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Troubleshooting

How to remove and reinstall the Storage drawer

— =

1. Slide open the drawer Until it stops

2, Locate the raller guide clips on either
side. Using both hands, pull down the left
clip while lifting the right clip, and then
remove the drawer

3. Clean the drawer in warm, soapy water
using a cloth or saft brush. Then, rinse
and dry it thoraughly,

4. Put ihe drawer in ibe roller guides on
either side, and then-snap the clips into
place

If you encounter a problem with the range, check the tables starting below, and

then try the suggested actions

Checkpoints

Gas safety

Problem Possible cause

Action

The surface burner knob is
not in the OFF position and
the burner is not |it

You smell gas

Turn the burner knab to OFF.

There is 8 gas leak.

Clear the room, building. or
area of all occupants,
Immediately call your gas
supptier from a neighbor’s
phone. Do not call from your
phone It is electrical and
could cause a spark that could
ignite the gas. Foliow the gas
supplier's instructions,

If wou cannot reach your

gas supplier, call the fire
department

English 37
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Troubleshooting

Surface burner

Problem

Cadse

Action

All'burners do not
.ght.

The power cord is
not plugged inta the
electrical outiet.

Make sure the electrical plug
iz plugged into & live, praperly

grounded outlet

& fuse in your home
may be blown or the
circuit breaker may have
tripped.

Replace the fuse or reset the

circuit breaker.

The gas supply is not
properly connected ar
turned on

See the installation
Instructions that came with
Vour range,

Surface bumers do
not lght.

The cantrol knab s not
set proper|y.

Push in the control knob and

turn it to the Lite position

The burner caps are not
in piace.

The burner base is
misaligned.

Clean the electrodes.

Put the burner cap an the
burner head

Align the burner base

Surface burmer
clicks during
operation

The cantrol knab has
been left in the Lite
pasition

After the burner lights, turn

the control knob to a desired

sEtting

If the burner still clicks, cantact

4 service technician

The burners do not
burn evenly.

-
o
c
o
o
oF
=)
[l=]

Surface burner
components and caps are
not assembled correctly
and leve

See page 32.

The surface burners are
dirty.

Clean the surface burner
COMPOnents.
[See page 31)

38 English

Problem

Cause

Action

Very large or
vellow surface
burner flames.

wrong burner arifice
15 instatled

Check the burner arifice size
Cantact your installer if you
hawve the wrong orifice (LP

gas instead of natural gas or

natural gas instead of LP gash.

Surface burners
light but owen
burmers do not

The oven door lock is
turned an

The display will show the Lock
can. Hold the aven doar
and press for 3 seconds

apen

light, The oven will beepand the Lock
can will turn aff
The Gas Pressure Call a gualified service
Regulator shut off switch | technician,
is in the off position
Oven
Problem Cause Action

Thie oven control
beeps and displays
an Information
code

There may be an issue
with your oven. See the
‘Informatian cades” chart
on page 42,

Press OFF/CLEAR, and then
restart the oven

If the problem persists,
disconnect all power tg the
range for at least 30 seconds
and then reconnect the power
If this does not solve the
problem, cafl far service.
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Problem

Cause

Action

Problem

Cause

Action

The oven will not

The aven is naot

Make sure the electrical plug

turn on completely plugged inta iz fully inserted into a live,
the electrical outlet properly grounded ocutlet
A fuse in your home Replace the fuse or reset the
may be blown ar the circuit breaker.
circuit breaker may hawve
tripped.

The oven The aven temperature See page 27.

temperature is tog | needs to be adjusted and

hot or cold. recalibrated

The oven burner
will not shut aff

The oven doar lock is
twrned on

The display will show the Lock
icon. Hold the oven door open
and press IE'I for 3'seconds
The owen 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
cantrals and signais will be
deactivated. To turn off the
aven only. press OFF/CLEAR
To cancel the Sabbath function
and reactivate the controls
and signals, press and hold
Bake and ~~ simultaneously
for 3 seconds,

The oven light
{flamp) will nat twrn
on

The oven door lack is
turnad an,

The display will show the
Lock icon. Hold the owven doar
open, and then press {74 far

3 seconds, The owven 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. Al
other controls and signals

will be deactivated. To cancel
the Sabbath function and
reactivate the light switch and
other controls, press and hold
Bake and .~ simultanecusly
for 3 seconds.

A loose or burned-out
bult.

See page 35

The switch operating the
oven light needs to be
replaced

Call for a gualified sery
technician,

The oven smokes
prcassively during
broiling

Meat ar food was not
praoperly prepared before
brailing

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

Improperly positioned
top aven rack,

See the bro
22.

ng guide on page

The contrals are not
being st properly,

See page 22

Greasy buildup on oven
surfaces.

Regular cleaning is necessary
when broiling frequently

BOANTR LIRS A DO B0 NI B0 TR Jadh. 0
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Troubleshooting

Problem

Cause

Action

Problem

Cause

Action

Cooking is
finished, but the
cocling fan is.still
running.

The fan avtomatically
runs for a certain amaount
of time to ventilate the
inside of the oven

This is not a product
malfunction. The fan is
designed to run automatically
far a peried of time to cool
down the aoven

The oven will not
setf-clean

The aven doaor lock is
turned on

The display will show the
Lock con, Hold the oven doar
open, and then press for

3 secands, The oven will beep
and the Lock icon will turn off

The aven is tog hot

Let the oven cocl down, and
then reset the controls, The
self-clean cycle will not loc
the oven door if the oven
temperature is too hot. The
door must lock befare the self-
clean cycle can start:

The self-cleaning oven
controls are not properly

et

Reset the self-cleaning oven
cantrals, (See page 33.)

A surface burner is on.

Turn off the surface burner
Self-clean will not operate if a
surface burner is on,

A crackling or
popping sound.

This is normal.

This is the sound of the metal
heating and cooling during
any cooking ar cleaning
function

40 English

Excessive smoking
during a self-
cleaning cvcle,

This is the first time the
oven has been cleaned

This is normal. The oven will
aiways smoke mare the first
time it 15 cleaned

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

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

The oven doar will
nat open after a
self-cleaning cycle

Thisis narmal

The oven door will stay locked
until the oven temperature
drops below 400 °F

The oven is net
ciean after a self-
cleaning cycle.

A fine dust or ashiis
normal

This can be wiped ciean with a
damp cloth

Set the self-cleaning cycle far
a langer cleaning time

The cycle was not long enough
ta burn off the dirt buildup
Extremely dirty ovens

require hand-cleaning of
excessive spillovers and food
buildup before you start a
self-cleaning cycle. Multiple
self-cleaning cycles may be
necessary to completely clean
the oven,
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Probliem

Cause

Action

There is steam
or SMoKe Coming
from under the
cantrol panel

This is normal.

The oven vent is located there
More steam is visible when
you are using the canvection
functions or when baking ar
roasting multiple (tems at the
same fime

A& burning or oily
odor caming from
the vent.

This is normal for & new
oven and will disappear
within Y= hour of the first
bake cycle,

To speed the process, set

a self-cleaning cycle for a
minimum of 3 hours, (See page
34)

Strong odor.

This is temporary.

The insulation around the
inside of the owen emits an
odor the first few times the
oven is used.

The owen racks are
difficult to slide

This is normal.

Apply a smail amount of
vegetable oil to a paper towel
and then wipe the edges of
the oven racks with the paper
towel Racks become dull and
hard to slide if they are ieft in
the aven during a self-clean
cycie

Fan naise

This is normal.

Tne canvection fan runs unt
the function is over or the
door is opened

Dthers

Problem

Cause

Action

The product is not
lewe

The appliance has been
installed impraperly
The ieveling legis) is {arg)

damaged or uneven,

Make sure the floor is level,
strang, and stable. If the flaor
5305 Or slopes, contact a
carpenter

Check and level the range. (See
the Instaliation Instructions.}

The kitchen cabinets are

not properly aligned and

make the range appear to
be not level

Ensure that cabinets are
square and pravide sufficient
raom for installation

The display goes
blamk

The electrical outlet
Ground Fault interrupter
[GF1 or GFCY) has been
tripped and needs to be
reset,

Your digital control has
been damaged

Replace the fuse or reset the
circuit breaker,
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Troubleshooting

Problem

Cause

Action

Food does not
bake or roast
properfy in the
owven

The wrong cocking mode
was selected.

See page 21.

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

See page 19

Incarrect cookware or
cookware of improper
size is being used

See page 1B,

The oven temperature
needs to be adjusted and
recalibrated

See page 27.

There is aluminum foil
on racks and/or oven
battom

Remaove fail

The clock or timers are
not set correctly

See page 23.

Food does nat
broil propesly in

The aven controls are nat
set properiy.

See page 22

Information codes

Code symbol

Meaning

Solution

Owvern sensor malfunction

1. Press OFF/CLEAR, and then
restart the aven

C-@1! |Theaovenisowverheating 2. 1f the problem persists.
L~de Check the Control PBA NTC sensor, disconnect all power to
e Check the PB 'S the oven range for at
- heck the PBA NTC Sensor, ¢
L73u s = least 30 seconds and then
C-3 1 |Checkthe PBA NTC Sensor. recannect the power
E-dﬂ Control pad malfunction
C-dt Door lock matfunction,
C=FO |Pcesignal malfunction.
r-Fo Touch IC and PCB signa
= malfunction
1. If oven vent or caver air is
blocked by aluminum foil
or athers, remowve that and
A restart owen.
C-24 |Owven vent Blocked i

2. To reset errar, disconnect
power ar tap 'OFF' after
opening the oven door at
least 60 seconds

**If these solutions do not sclve the problem, contact a local Samsung service

center or call 1-800-SAMSUNG {1-800-726-7864).

tHhe =T r
- the oven. The gven doar was not See page 21.
p= &
= closed during brailing.
(=3
T The rack has not been See the broiling guide on page
4 properly positioned. 22,
5
(1=
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Warranty (U.S.A)

| PLEASE DO NOT DISCARD. |

SAMSUNG GAS RANGE

| LIMITED WARRANTY TO DRIGINAL PURCHASER WITH PROOF OF PURCHASE |

This SAMSUMNG brand product, as supplied and distributed by SAMSUNG ELECTRONICS
AMERICA INC. (SAMSUNG) and delivered new, in the original carton to the original
consumer purchaser, is warranted by SAMSUNG against manufacturing defects in
materials or workmanship for the limited warranty period, starting from the daie 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 according to the
Instructions attached io or furnished with the product. To receive warranty service,
the purchaser must contact SAMSUMG at the address or phone number provided
below for problem determination and service procedures. Warranty service can
anly be performed by a SAMSUNG authorized service center. The original dated
Bill of sale must be presented upon request as proof of purchase to SAMSUNG or
SAMSUNG's authorized service center to receive warranty service

SAMSUNG will provide in-home service within the contiguous United States during
the warranty period at no charge, subject to availability of SAMSUNG authorized
servicers within the customer's geographic area. If in-home service is not availabie,
SAMSUNG may efect, at its option, to provide transportation of the product to and
from an authorized service center. If the product is located inan area where seryice
by a SAMSUNG authorized servicer is not available, you may be responsible for a
trip charge or reguired o bring the product to a SAMSUNG authorized service center
for service

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

During the applicabie warranty period, a product will be repaired, replaced, ar 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
or reconditioned product. Replacement parts and praducts are warranted for the
remaining portion of the original product's warranty or ninety (90] days, whichever
is longer. All replaced parts and products are the property of SAMSUNG and you
must return them to SaAMSUNG

This limited warranty covers manufacturing defects in materials or workmanship
encauntered in normal household, noncammercial use of this product and shall
nat cover the following: damaage that occurs in shipment, delivery, installation. and
uses for which this prodoct was not intended, damage cauvsed by unauthorized
medification ar alteration of the product; product where the original factory serial
numbers have been removed, defaced. changed In any way, or cannot be readily
determined; cosmetic damage inciuding 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 of
equipment. utilities, services, parts, supplies, accessories, applications, installations,
repairs, external wiring or connectors not supplied or authorized by SAMSUNG,
damage caused by incorrect electrical line current, woltage. fluctuations and
surges; damage caused by failure to operate and maintain the product according o
instructions; in-home instruction on how to use your product; and service to correct
installation not in accordance with electrical or plumbing codes or correction of
household electrical aor plumbing (i.e., house wiring, fuses, or water inlet hoses),
In addition. damage to the glass cooktop caused by {i} use of cleaners other than the
recommended cieaners.and pads or (i) hardened spills of sugary materials or melted
plastic that are not cleaned according to the directions in the use and care guide are
not covered by this limited warranty.

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

Visits by an authorized servicer to explain product functions, maintenance ar
installation are not covered by this limited warranty. Please contact SAMSUNG at
the number below for assistance with any of these issues.
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Warranty (U.S.A)

EXCLUSION OF IMPLIED WARRANTIES

IMPLIED WARRANTIES, INCLUDING THE IMPLIED WARRANTIESOF MERCHANTABILITY
OF FITMESS FOR A PARTICULAR PURPOSE, ARE LIMITED TO OME YEAR OR THE
SHORTEST PERICD ALLOWED BY LAW, Same states do not allow limitations on how
lang an implied warranty lasts,so the abaove limitations or exclusions may not apoly
to yvou. This warranty gives you specific rights, and vou may also have other rights,
which vary from state to state,

LIMITATION OF REMEDIES

YOUR SOLE AND EXCLUSIVE REMEDY 1S PRODUCT REPAIR, PRODUCT REPLACEMENT,
OR REFUND OF THE PURCHASE PRICE AT SAMSUND'S OPFTION, AS PROVIDED IN THIS
LIMITED WARRANTY. SAMSUMNG SHALL NOT BE LIABLE FOR SPECIAL, INCIDENTAL
OR COMSEQUENTIAL DAMAGES, INCLUDING BUT MOT LIMITED TO TIME WaAY FROM
WORK, HOTELS AND/OR RESTAURANT MEALS, REMODDELING EXPENSES, LOSS
OF REVEMUE OR PROFITS, FAILURE TO REALIZE SAVINGS OR OTHER BENEFITS
RECARDLESS OF THE LECGAL THEDRY OM WHICH THE CLAIM |S BASED, AND EVEN IF
SAMSUNG HAS BEEN ADVISED OF THE POSSIBILITY OF SUCH DAMACES, Some states
do not allow exclusion or limitation of incidental or conseguential damages, so the
above limitations ar exclusions may not apply to youw This warranty gives you
specific rights, and you may alsa hawve other rights, which vary from state to state,

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

To obtain warranty service, please contact SAMSUNG at;

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

44 English

Registration

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

Questians

For guestions about features, aperation/perfarmance, parts, accesseries, or service, call

1-B00-SAMSUNG (726-7804). or visit our Web site at www.samsung.com/us/support,

Model # Serial #

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

| PLEASE DO NOT DISCARD. |

SAMSUNG GAS RANGE

| LIMITED WARRANTY TO ORIGINAL PURCHASER |

This SAMSUMNG brand product, as supplied and distributed by SAMSUNG ELECTRONICS
CANADA INC, (SAMSUNG) and delivered new, in the original carton to the original
cansumer purchaser, is warranted by SAMSUNG against manufacturing defects in
materials and warkmanship for-a limited warranty period of

One (1) Year Parts and Labor

This limited warranty begins on the ariginal date of purchase, and is valid only on
products purchased and used in Canada. To receive warranty service, the purchaser
must contact SAMSUMG for problem determination and service procedures
‘Warranty service can only be performed by & SAMSUMC-authorized service
center, and any unavthorized service will vaoid this warranty, The original dated
bill of sale must be presented upon request as praof of purchase to SAMSUNG or
SAMSUNG's authorized service center, Samsung will provide in-home service during
the one {1) vear warranty period at no charge subject to avallability within the
contiguodsCanada, In-home service is not availabie in all areas. To receive in-home
service, product must be unobstructed and accessible to the service agent, If service
Is not available, Samsung may elect to provide transportation of the product 10 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 products if found to be
defective during the limited warranty period specified above. All replaced parts
and producis become the property of SAMSUNG and must be returned to SAMSUMG
Replacement parts and products assume the remaining original warranty, or ninety
190) days, whichewver is longer.

This limited warranty zhall not cover cases of incorrect efectric current. voltage or
supply, light bulbs, house fuses, house wiring, cost of a service call for instructions,
or fixing installation errors. Furthermore, damage to the cooktop caused by the
use of cleaners other than the recommended cleaners and pads and damage to the
cooktop caused by hardened szills of sugary materials ar melted plastic that are
nat cleaned accarding to the directions in the use and care guide are nat covered.
SAMSUNG does nat warrant uninterrupted or error-free operation of the product

EXCEPT AS SET FORTH HEREIN, THERE ARE NO WARRANTIES OR CONDITIONS
OM THIS PROBUCT EITHER EXPRESS OR IMPLIED AND SAMSUMG DISCLAIMS ALL
WARRANTIES AND COMDITIONS INCLUDING, BUT NOT LIMITED TO, ANY IMPLIED
WARRANTIES AND COMDITICNS OF MERCHANTABILITY, INFRINGEMENT, OR FITNESS
FOR & PARTICULAR PURPOSE

MO WARRANTY OR CUARANTEE GIVEN BY ANY PERSONM, FIRM, OR CORPORATION
WITH RESPECT TD THIS PRODUCT SHALL BE BINDING OM SAMSUMNG.

SAMSUNG SHALL MOT BE LIABLE FOR LOSS OF REVEMUE OR PROFITS, FAILURE
TO REALIZE SAVINGS OR OTHER BEMEFITS, DR ANY OTHER GEMERAL, |INDIRELT,
SPECIAL, INCIDENTAL, OR COMSEQUENTIAL DAMAGES CAUSED BY THE USE, MISUSE,
OR INABILITY TO USE THIS PRODUCT, REGARDLESS OF THE LEGAL THEDORY OMN
WHICH THE CLAIM IS BASED, AMND EVEN IF SAMSUNG HAS BEEN ADVISED OF THE
POSSIBILITY OF 5UCH DAMAGES,

MOR SHALL RECOVERY OF ANY HIND AGAINST SAMSUNG BE GREATER (N AMOUNT
THAM THE PURCHASE PRICE OF THE PRODUCT SOLD BY SAMSUNG AND CAUSING
THE ALLEGED DAMAGE. WITHOUT LIMITING THE FOREGOING. PURCHASER ASSUMES
ALL RISK AND LIABILITY FOR LOSS, DAMAGE. OR INJURY TC PURCHASER AND
FURCHASER'S PROPERTY AND TO OTHERS AND THEIR PROPERTY ARISING OUT OF
THE LISE, MISUSE, OR INABILITY TD USE THIS PRODULCT.

THIS LIMITED WARRANTY SHALL MOT EXTEWD TO ANYOME OTHER THAW THE
ORIGINAL PURCHASER OF THIS PRODUCT 5 MOWTRAMSFERABLE, AMD STATES
YOUR EXCLUSIVE REMEDY.
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Warranty (CANADA)

Some states or provinces do not allow limitations on how long an implied warranty

lasis, or the exclusion or limitation of incidental or conseguential damages; so the
above limitations ar exclusions may not apply to you.
This warranty gives you specific legal rights. and you may also have other rights

o
which vary from state to state or provinge to province

To abtain warranty service, please contact SAMSUNG at:

Samsung Electronics Canada Inc.
2050 Derry Road West, Mississauga, Ontario L5N 0B9 Canada
1-800-SAMSUNG (726-7864) and www.samsung.com/ca/support (English)
www.samsung.com/ca_fr/support (French)

=
]
=
=
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Registration
Please register your product onfine at www.samsung.com/register,
Questions

For questions about features, aperation/performance, parts, accessories, or service, call
-B00-5AMSUNG (7 26-7B64), or visit our Web site at www.samsung.com/ca/support
{English), or www. samsung.com/ca_fr/support {Frenchi,

Model # Serial #

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

Open Source Announcement

software. You may

fier

The software included in this product contains open source

obtain the compl esponding source code for a pe

the last shipment of this product by sending an email to mailtoooss requastid

SamsU Tl

It is also possible to obtain the complete corresponding source code ina physica

medium, such as a CO-ROM; a minimal charge will be reguired

The following URL hitp:;//opensource samsung.com/opensource/SMART_AT_ 051y
0 to the doewnload page of the source code made available and open

= on as related 1o this p

=ceipt of this Information
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SAMSUNG

E E Scan the OF code® or visit
WKW SEMSUNT COM/5pSn

to wiew our helpful
How-to Videos and Live Shows

E “Requires reader o be installed on your
smartphone

Jaw thed ik el R

Please be advised that the Samsung warranty does NOT cover service calls to explain product operation. correct improper installation, or perform normal cieaning or
maintenance.
QUESTIONS OR COMMENTS?

COUNTRY CALL OR VISIT US OMLIME AT

LS8
Cansumer Electronics

1-BO0-SAMSUNG (726-7BG4) W W samsung. comfussupport

W samsung.com/ca,/support (English)
W samsung.com/ca_fr/suppart (French)

EHE
i
IEI_%

OG68-012734-00

CaMADA 1-BOO-5AMSUNG (726-7EE4)
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