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imagine the possibilities
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Congratulatiohs an your naw Samsung microwaea oven. This manual
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Ouick look-up guide 10 containg imporiant indormation on ihe installation, usa and cars of your

Oven features 11 appliance. Pleasa taka fime 1o mad this manual o ks ull agvantags of
s 11 your microyave ovan's many tanahts and leaturas.
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......................................................................................... INSTRUCTIONS
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Cheacking H your aven is opamting corraethy 13 passitds condilicns and situatiorss that may ooour, It s your responsitility
T IO T TR i o i i S T S 0 Wse common sanse, caulion, and cara whan instaling, mainiaining, and
Conking/Rehaating apaating your microwaye svan.
Pawwar lewals and timea vanabions e
Aol ey the- et e s PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO
Stopping tha ceaking.............. EXCESSIVE MICROWAVE ENERGY
Setting the enerngy save moda.. i
iging the popoarn feature ... A. Do nat atiempt to oparate this oven with the door open sinca open-
Lsing e Seirast I tngs e e dadr aparatian gan rasdlt in rarmiul exposura to micrawave anargy. s

Uzing the auto reshaal/cook featuras ...
Using the-shim fry cook featunss
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Faat prabisaliy e eeen oo T e W
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Chdosarny e proper cOokWanS . - e L e
Combinmg microwave Cobking and the goll i
Combining microwave cooking and comvettion .
Tirtiregy e biseemes-abf o e e TR
Salety-locking your microwave owvan

Cookware guide

Ilicronarave-Sate UBBMEIE. i e eibe e e e et
Cooking guide

Troubleshooting and error codas

mmpartant notb to defeat or tampesr with the safely nterlocks.

B. Do not place any object batween the aven rant face and tha daar or
allow soil or cleaner rasidue 1o accumulate on the sealing surface.

G. Do not opsrate the oven i # i damagead. [ & particulardy important that
the ovan door closs proparky and that here 2 no damage o thea
1. Door (bant),
2, Hingas and latches, (broken oar loosaned],
3. Door seals and ssaling surfaca

D. Only propady qualified service personnal shouid adjust or rapair the
aven, Do not attempt to adpst ar regair the ovan yoursell.

IMPORTANT SAFETY SYMBOLS AND PRECAUTIONS

What the icons and signs in this user manual mean:

oo [N\ Hazards or unsafe practices that may result in severa
Warranty and o BB (o 5 e iasianiesbe ot s o s b WABNING Personal injury or death.
Technical specifications
Warranty .
S T e SAVE THESE INSTRUCTIONS
English - 2

MC11HE0A3CT_AA_DEES-04 173 -04_EM_140818-1imdd 2

W&

0140818 44lad |



4. Install or locats this applianca only n ascormance wilth the grovidad
& Hazards ar unsale practces that may result in minor rstallation instructions.

personal injury or property damage.
CAUTION 5. Some products such as whols eggs and sealed containers {for example,

i Ta reducs the nsk of lire, explosion, alectng shock, or closed glass jans) can axplode if heated mpidhy. Maver heat tham ina
G N parsonal inpary when using your microwave aven, folloe: FGITW B Cvarn.
AUTIO s BB 2 .
Hinaa hasi: satedy. prasantions: B. Lze this appliance anly for its intended usa as descrbad in this manual.
Dz nat pul comashea chamicals or vapars in or on thisapplianse, This
E D NOT attempt. @ Unpiug the pawer pluig from typa of oven s specifically designad to haat, cook, ar dry food. 1t s not
the wall socket. dasigred for industrial or Eboratory usa.
Miake sara the maahine is i ; ] ;
- T. As with ary applianca, closs supanision |5 necassany whan it = ussd by
o e .
Do NOT disassembie. @ groundad to prevant slsciric chidran. Kesp chidran away ram the door when opaning ar closing it as

shitsh: : they may bump themselas an the door or cateh thelr fingers in the daar.

Da NOT touch, :;:'F'}"‘“ Senes cantes Tor B. Do riot aperate this appliance If t has a damaged cordar plug, if it s net
’ warking properly, or if it has bean damaged or droppsad.

NOILYINHOAN| ALIJYS L0

Fallow diractions explicith. rﬂ Mata 9. Thiz appliance should be repaired or servicad only by gualifad
sarvioe parsonnel. Contact the nearast autharized saervica facility for

These warning signs are here to prevent injury to you and others. axamination, rapair, ar adjustment,

Please follow them explicitly. After reading this section, keep itin a
safe place for future reference. 10.02 not covar or block any openings on the agplianca.

IMPORTANT SAFETY INSTRUCTIONS

11.00 nat lamper with or maks any adjustments ar regairs o the door.

12.00 nat slara this applianca outdoors. Do not use this product near watar,

When using any elcirical appliance, basic safely precautions should ba for example, near a kitchen sink, ina wet basement, near a swimming
folawead, includirsg the follownng: paol, ar im similar beationg.

& 1300 not mrmerae the cord or plug in water,

BAIG WARH IHG 1d4.keap the cord away from heated surfacas.

To reduce risk ol burns, akectic shock, firg, parsanal injury or expasurs to ' tincluding tha back ot the cwvanl.

BRCESSNE Microwave anangy, head the following wamings: 15.00 not let the cord hang over sdge of a table or counter.

1. Bead all safety instructans bafore using tha appliancea.
St falaeadideataiatl: . Sy 16.\Whan ckaning surfaces of the door and aven that come togather whan

2. Read and follow the spacific :me'a“ti'f‘na to avoid possible sxposure 1o the door closes, use only mild, nonabrasive soaps or datergants applied
EXOESENE MICIowave anergy” on pags 2. with & spondgsa or soft cloth. Unplug the plug balore cleaning.

3. Thi applianca miost ba groundsad. Cannact only to properdy grourded
outlats. Sea Impordant "Graunding instructions” on page 4 of this manual.

SAVE THESE INSTRUCTIONS SAVE THESE INSTRUCTIONS
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17.To reduce the sk of fing in the ovan cavity:

a. Do not overcook od, Carefully attend the appiance whan papear,
plastic, ar othar combestible materiats are placed msds the aven to
tacilitats cooking.

b. Remaova wire berist-ties rom paper or plastic bags bafore placiong the
bags in tha ovan.

c. Hmatenzals nside tha owvan ignits, kasp tha ovan daor closed, turn the
cean off, and dissonnect the pawer card, or abut off tha power at tha
fusea ar circurt braakear panel. IF the door b5 opanad, the firg may spresd,

d. D not use the cavity for storage. Do not leave papar prodocts,
cooking utansils, or food in the cawvity whan not m uge.

18.Liquida, such as water, milk, coffes, or l2a can be avarheatad bayand the
biling paml withoul appearing ta ba bailing, Visible bubbing or boiling wihan
the cantainsr is removed from the microwave oven is not alvays prasani.

THIS COULD RESULT IN WERY HOT LIZUIDS SUDDENLY BOILING

OYVER WHEN THE CONTAINER IS DISTUREED OR A SPOON OR OTHER

UTERSIL IS INSERTED INTDO THE LIGUID, To réduce tha risk of injury:

a. Do not overbaal liguid.

b. Stir liguid both befora and hatbway throogn heating it.

c. Do not use straxght-sided cantainars wilh namosy nacks.

d. Afbar heating, alow the contamer ta stand in the morowavs aven for
a shart time bafore mmoving tha containar.

. U=za exbrema care whan insarling a spoon ar athar utensd into the
coniainar.

18.Cversizad foods or aversized meatal utansils should not irmssrted o
milcrowave / toastar awan as hey can cause a fire or siectrc shack.

20.0D0 not clean the mcrowavs with & mstal scounng pad. Pecas of tha pad
can come off and contact electrical parts creating a risk of elaotric shiock.

21.0o nat uze paper products when you operate the applianca in boaster mada.

22.06 not stare any matanals, othar than manufaatirar's rocommendad
gocassares, in this ovan whan not in use.

23.0a ot cover racks orany offer part of tha oven with metal foil, This will
cause avarheating of tha owan.

SAVE THESE INSTRUCTIONS

t.%n CAUTION

1. Ower Thae Rangse Modet Only
- Claan Yentilatmg Hoods Frequeantly - Grease should rot be allowed to
accumulata on the hood or Lha filter.
- Whan Raming foods under the hood, tunm the fan o
- Usa cara whan claaning tha vent-hood filter. Corroswe claaning anents,
such as lya-based gvan cléeaners, may damage tha filtar.
2. Push Button Type Madal Cnly
- Tor aved possible axposurs 1o axiassive micrd oven anargy : Da not
altampt 1 opar tha door by pulling ary part of the door by hand.,
Cpen the door by pushing fhe button located on tha front-right-bottom
side of the microwava only.

GROUNDING INSTRUCTIONS

This appliancs most be grounded. In the evant of an eactneal short cincuit,
grounding mducas he risk al alectnc shock by providing an ascapa wire lar
the alectrical currant. This appianas is aguippad with a cord that includas

a grounding wire and a grounding pleg. The glug must ba plegged into an
autlet that is properly installed and groundad.

uét?., WARNING

Improper w=s af the grounding plug can resull in a sk of elactria shock.

= Plug nta a groundad 3 prang outiet. Do not ramove he third (Grounding)
prong. Oo mol use an adapior ar oltharwi=a dalsat tha grounding phag.

=  Consull a guallied alectrician or =ervica person if you do not undarstand
the grownding instructians o iF yod are mot surs if the appliance s

property grounded.

= We da not recammmend using an extansion cord with this appliance.
I tha power-supply cord 15 oo short, have a gualified slactrician
ar sarviceman instal an outlst near the appliznae. Howewvar, i it &
necessary o e an axtension cord, read and folleny tha “LUge of
Extension Cands” sedction balow,

SAVE THESE INSTRUCTIONS

English - 4
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USE OF EXTENSION CORDS

A short power-supply cord 5 prosedad o raduces the ek of yaur becammg
ertangiad In or tipping aver & longer cord. Langer cond seis or axiension
coards arg availatie and you can wss them i you axercea cang. I you uss a
leng aord or axtensian cand:

1. Tha marked elacirical rating of the comd =&t or extansion cord should be
al least a% graat as Lha elactncal ratirg of the applignce.

2. The exlansion cord must ba a grounding-type 3-wira cord and it must
b plugged into a 3-slot awtlet.

3. The lorgar cord zhould be aranged so that it will net draps over the
countar top or tabletap where | can ba pullad an by childran ar trippad
ower accicdantally, I you s an axlansion cond, the intanor Bght may
Rickear and tha speed of the Dlowsar may vary when the mcroways oven
is on. Cookng times may be onger too.

w‘%a CRITICAL INSTALLATION WARNINGS

The instaliation of this appliancse moast be perormsad by 8 gqualified
tachnician or Sarvice company. '

= Failing 1o have a qualifiad tschnicizn nstall tha oven meay result
in alecing shock, ira, an explogion, problems with the produect,
oF injury.

Unpack the ovan, remave all packaging materal and examina the

owan lor any damage such as dants on the intefar or exariar of

tha oven, brakan door latches, gracks in the door, or a doar that

s nal ned wp camactly. i e =2 any damagea, da not operate

thee oven and nofity your dealerimmadiately, !

Maka sure o insial your cver in & location with adeguate space.

Remove all loreign substances suoh as dust or water from the
powear plug terminals and contact paints wusing a dry cloth onoa
reular bass.

Unplug tha power plug and chaan it with a dry ciatin.

Failing 1o da sa may result in elsclrc shack or lira.

SAVE THESE INSTRUCTIONS

English - 5
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Plug the power cord o 8 properhy groundad 3 pronged autlst.
aur ovan shauld be tha only appiance connacted to this circuit,
- Sharmg a wall socket with other agplianceas, using a power

shrip, or extanding the power cord may resull in alectns shosk
ar lira.

- Do not use an alectric translormer, [ may resull in alectric
afock or fire,

Ensura that the voltage, raquenay and current provided match
the product’s speaifications. Failing ta da 20 may result in
elctne shock ar fira.
Feap af packaging matarials out of the reach of childran. Shildren
ey wse tharm for play.
This applianca must be proparly greunded. Read and follow tha
gpaciic "Grounding instructions™ found in the bBeginning af this
gecton. Da not ground the agphancs toa gas pipe, plastc watar
plpa, or telaphona lins.
Thils may rasult in alestng shack, fra, an axplosion, o
prokdarns with the produoat.

Maver plug the powsr cord into a sockat that s ol groundsd
corresty and makes sure that it is grounded in accordance with
Iocal and national cadses.

DO rol cut ar remaws tha third (ground) prang from the power
cord undar any circumstanceas.

Connect the ovan tooa 204 circwil, If you conneat tha ovan to a
154 gircwit, maka sure that the circuit breaker s operakilsa.

Da rot install this appliance in a humid, oily, or dusty location, or
Im & locatan exposed o diract sunbaht or wabar jraln drops).

This may result in sleciric gshock or fire.

Flug thea powar plug wita the wall sochket finmiby. Oo nat uses a
damaged power plug, damaged powsr Sord, or Do wall Sockal.

- This may rasult in alectnc shock or fire.

SAVE THESE INSTRUCTIONS
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E Lo notl mount over 8 sk,
Loy et pull or excasanaly bend the powsr cond.
Cio not beast or Ga tha pawer cord.

Cio nol haak the power card ovar a matal object, place a heavy
objact on the power cord, maart the powar oord batwean objects,
of push tha powear card into the space bahind the appliancs.

This may resull in eactrs shook ar fira.

Do nat pull the power card when you unplug the oven,
Unplug tha oven by pulling the pleg anly.
Failing 1o da sa may meult in elsclnc shack or lira.

I the power plug or power cord 8 damagsd, conlact your naarast
sandics cantar for a replacemant or repar.

S INSTALLATION CAUTIONS

Paosition the owan so that the plug = easily accessible.

@ Unphug the aven when i = not baing usad for long paricds of time
ar during a thunderhghining stom.

- FRailing to do soomay rasult in alectric shock or fire.

Falling to do soomay result in alectric shock or fire due to
alectns lsakans.

'i‘ CRITICAL USAGE WARNINGS

E,] fF the micrawayve applianca |5 flooded, please contact your naares]
garace centern, Faling to do so may rasult in elecing snock or firns.

Raad and folaow the specific "Prasadtions o Avard Possible
Exposure 1o Excessive Microwave Engrgy”, Tound in the baginning
af this Safsly Infarmation Sachion.

SAVE THESE INSTRUCTIONS

English - 6
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E] It the miceoneave ganarates a strangs nose, 8 buming small, or
smoke, unpleg it immeadiataly and contact your naarest sarvice
cerbar

Faifing {o da so may resdlt in ekactnic shack or fira.

I the evant of 8 gas leak (propane gas, LP gas, etc), ventilata the
roam immadiataly. Do not touch the migrowave, powers card, or
plug.

Do not use a vanlilating fan.

A spark may result in an exglosion or fira.

Taka cares that the door or any of the ather parts da not coma into
cortact with your body whila caaking ar jusi after cooking:

Failing o do g0 miay msult in burms.

I tha evant of a greasa fire an the 2udace unids belaw the dvan,
arnothar the Raming pan on the seriace unit by covarng the pan
complataly with-a lid, & cookis sheat, or a flat &y,

Mevar feava surface units bansath your ovan unatiendes at fhigh
heal setings. Bail overs cause smaking and greasy spillavers thal
rmay ignite and spread If the vent fan s oparating. To minirmizes
automats fan operation, ues edequate sized ocookwans and wee
high heat an surface units only when necessany.

I materiak inzida the owan 2hauld ignita, keep the ovan door
closesd, tum tha oven off and disconneat the posear Gord, or
shuf off powear at the huse o corcuit breakar panal. If the door s
apened, the ke may spread.
Abways observe zafety precautions whan wsing your aven,
Mesear try fo repair tha aven an your own. Thers is dangaraus
voltage inside. I the ovan naeds to ba rapaired, contact an
authorized sarvice cenbar near yau.

SAVE THESE INSTRUCTIONS
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Do not attempt to rapar, disassamble, or modily tha apphancs

yaursall,

- BHecause & high voliags current antars tha praduct chassis
during operation, opening the chasss can result in alecirc
shock or fire.

- Wou may be axpoged o slestromagnatlic wawves.
- IN'tha owan requires reapair, contact your raarsst servics cartar.

I any forsign substanca such as watar entars the microwavea,
unplug tand cantact yaur nearast servica canter,

- [Failing 1o do so-may resull in alesting shock or fire.
D not touch the powar plug with wat hands.
- This may rasult in alaciric shock.

O not twm the appianaes off by whplugaing the power pleg while
this appiance 1 in apsration.

- Plugging the powar plug into tha wall sockal again may causs
a spark and result o ekEctnis shack or fira:

Heap all packaging matanals wet aut of the reach of chikiren;
Packageig malsnals can be dangerous o chiidran.

- Hachild placas a bag over its head, the chid can suffocats.

Do not let childran or any person with reducad physical, sansory
ar mantal cagabilities wse this applianca unsupandsed.

htare sura that the appdanca is oul of the reach ol chibdran.

- Failing to do soomay result in alectric shock, burns, or injury.

O not touch the maids of tha agplance immeadiately aftar
cooking. The msida of tha appliance will be hat,

- The heat an the mzide of tha oven can caess bums:

D niot put adluminem kil (@xcept a8 spacifically direciad in
thiz manuall, metal objecis (such as containars, forks, ate.) or
containess with galdan or silves ims into the microwave,

- These objects can cause sparks or a fire,

D not use or place Rammable sprays or obecis near the aven.

Heal from the microwawvs can causa flammatile sprays
axploda or burm.

Failing to do so meay mzsull in elsctric shock or injury.

Do rt tamper with or make any adjiustments or repairs 1o tha
aoor, Undar na croumstances shauld you remavs tha auter
cabinat,

Digy not sbire oF uss the oven aufdaars.

USAGE CAUTIONS

If tha surlace ol the microwava is cracked, tum il off.

Failing to do ga may masult in sectric shack.
Dishkas and contamnsrs can becorme hod, Handle with cara.

Hot fopds and steam can causse bums. Carafully ramove containee
coverings, directing steam away from youdr Bands and face,

Rarnove kds from baby food befors haating. After haalting baby
foad, stirwell 1o distributs the haat avanly, Always test the
tarmperatura by tasting before feeding the baby. The glass jar ar
surface of the food may appear 1o ba coalar than the lood in the
intarior, which can be o bot that § el Bur an nfant’s mouth.

Maka sure all coakware uzad in the oven = suitable for
ITIRCIENY BT

Use microwavable cookware m sirict compliance with the
manulacturar's recommendations.

Do et stand on top of the microwave ar place abscts {such as
laundry, oven covers, ghted camdlas, lighted cigaratias, dishes,
chemiicais, matat abjacts, alod an the appliance.

e, suek-as & ckoth, may gat caught in the door,

This may resdll in slactnc shoak, fira, problems with the
product, ar wpry,

NOILYINHOANI ALIIYS 1O

SAVE THESE INSTRUCTIONS SAVE THESE INSTRUCTIONS
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Do not operate the appliances with wel hands
- This may rasult in akctric shock.

Do not spray volatis matanal such gz nsecticide onlo the surfaca
af tha appliance.

- As well as being harmful 1o humans, it may also result n
aleatric shock, fira or protdams with tha praduct.

Da not placs the appliance aver a fragils #am swsh 83 & sink or
glass ohbjest
- This may resdlt in damage tothe sink or glazs obecl.

Do niot put your faze ar body glasa to the appliancs whils cooking
ar when apaning the door just ater cooking.

- Take gare that childran do not come too oloss o the appliance.
- Failing to do soomay result in children burming thamsehes,

Do not piace food or haavy obijacts owver the door whea openmg
fhe oo,

- Tha food ar abject may lall and this may. result in Burms or imjury.

Oa not abruptly cool tha door, tha inside af the appliance, ar tha
desh by pourng water over it during or just aHar cooking.

- This may rasult in damage o the applance. The steam or
water Spray may resull in bums or njury.

D not cook without the glass try in place o the ovan floar,
Food will not cook propery withoul tha tray.

Do not dafrost frozan bevardgas in narrow-neckad botbas. The
containers can break.

Da not gemtah the glass of the oven door with a sharp abjact.
- This may ragult in the glass bemg damaged o brakan.

D not slore anything direcily on top & the apgpbance whan it 15 in
aperaiion.

D ot wae saaled containers. Remave seals and ks bafors usa.
Sealed contaimers can explods due 1o buildup of pressure aven
afar the avan has baen urmed aff.

SAVE THESE INSTRUCTIONS

@

JiN

AT

CRITICAL CLEANING INSTRUCTIONS

A\

anhmG

Do rel clean tha appliance by spraying waler dirsctly onto (b
Dier el usa benzena, thinner, ar alaohal ta clean tha applianca.

This may resull i descoloratbon, deformation, damages, alectnc
sk, ar fira.

Bafore cleaning o performing maintananca, unplug the appliance
from the wall sockel and remova food wasts rom tha daor and
coaking comparmant.

Fadling ta do 50 may ramalt in elsctnic shack or firas.

Taka cars not to burl yoursst when cleaning the applianca.
{extarnalfmitermal)

Yo may bt yoursedbon the sharp edoes of the appiance.
D rect clsan the appliances With 8 Steam leaner.
This may resdlt in corodon.

kagp the inside of the ovan clean. Food particles ar spaltarad
obs stuck lo the ovan walls ar Haor can cause pant damages and
recuca the afficiency of the owan

STATE OF CALIFORNIA PROPOSITION
65 WARNINGS:

English - 8

| MC11HE0A3CT_AA_DEES-04173-04_EM_140818-1imdd 8

This pecduct conlains chamicals known 0 the State aof Galikarmia
to causa canoar and reproductive foxesity.

SAVE THESE INSTRUCTIONS
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INSTALLING YOUR MICROWAVE OVEN
Place the oven on a flat level surface
33.5 inches (85 cm) above the floor. The
surface should be strong enough to safety
bear the weight of the oven.
= NOT FOR BUILT-IN INSTALLATIDN
1.When you install your oven,
make sure there is adequate
ventilation for your oven by *ﬁk
leaving at least 10 cm (4 inches)
of space behind and on the sides of the
oven and 20 cm (8 inches) of space above.
2.Remove all packing materials inside the oven.
3.Install the roller ring and turntable. Check
that the turntable rotates freely.
(tumtable type model only).
4.Position the microwave oven so that the
plug is accessible.
= If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent, or similarly qualified persons in
order to avoid a hazard.
For your personal safety, plug the cable
into a properly grounded AC wall socket.
= Do not install the microwave oven in hot
or damp surroundings such as next to
a traditional oven or radiator. The power

supplied to the microwave must comply
with the oven's power specifications. Any
extension cable used must have the same
specifications as the power cable supplied
with the oven. Wipe the interior and the door
seal with a damp cloth before using your
microwave oven for the first time.

CLEANING THE TURNTABLE AND
* ROLLER RINGS

Clean the roller rings periocdically and wash
the turntable as required. You can wash the
turntable safely in your dishwasher.

STORING AND REPAIRING YOUR
. MICROWAVE OVEN

If you need to store your microwave oven for
a short or extended period of time, choose a
dust-free, dry location. Dust and dampness
may adversely affect the microwave parts.

& = Do onod rapair, replaca, or sarce any part of your microwave

avan yaursall, Allaw anly a gualiisd servica echncian 14
parfarm rapairs. 1 he owvan is faully and nesds sarising, ar
you are in doubt about its condition, unplug tha aven frarm the
pawar autlel and contact your nedrast sarece canter.

L T

= Do onol uga the oven # 1t is damaged. in parbioular, it the doar
ar door seals are dameagead. Daar damegs includes g broken
hirige, a worn cul 2aal, or a distorted/beni casing.

» Do not remove the owan from its casing.

= This microewave avar is for homea wsa only and is not intended
{or commansial usa.

English - 8
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A

quick look-1p guide
L} L} -
To cook food: To defrost food:
i 1. Piace tha dood n the ows X 1. PFlace the frozen food i the oven,
MICTOWE Press the Microwawe b Bifrast Prass the Dafrost bulion.
r
2. Press the Microwave bafton unid the approprigte power 2 2. Sslect he fond category by pressing the Defrost bution
Wicrowave ayel is displaysd. pefros urtil the desired food category & selected.
—
g 3, Sakct the cooking fima by lurnisg e Dial knob as e 3. Balact the weiaht by luming ths Dial knob &5 requinsd.
raquinsd. L O
4. Fress BTART/+30s bution. 4, Prass STARTH+30s butlon
D Result: Cocking starls. Result:  Deirosling slaris
o = When cooking has finished, the oven will ,ﬁ’r'm o ‘Whan defrosbng has Snishad, B oven wil
| ] besp and flash 07 four times. The oeen wil [ [ bezap end fash *0° four fimas, T o will
- trren besp oncs e par rminute untl you than baen onca par-minuls untl you opan
apan the door The dioce.
Ll
To +30s function:
“i"-"’*“‘ Legve e lood in e ovan,
i . Prese START/+30s Hulton cng or mom limas lor sach axtra
| -3 30 saconds that youw want 1o add
L[]
English - 10
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oven fea

Lres

OVEN

CONTROL PANEL

|oA oMo

SAFETY INTERLOCK HOLES
HEATING ELEMENT
VENTILATICHN HOLES

LOOR LATCHES
TURNTASLE

[

.

T
8.
]

(&)
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COUPLER
. DOOR HANGLE By,
ROLLER AING 2
DOOR 3.
. CONTROL PANEL 4
.
.
4
B.
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DESPLAY

SLIM FRY BUTTOM

PCPCORRN BUTTON

OEFROET BUTTON

ALTO REHEATACOOK BUTTON
COMNVECTION BUTTON

FAST PREHEAT BUITTON
GRILL BUTTON

10,
11,
12,

13
14,
15,

MICHOWAVE+CONVECTION
BUTTON

MICAROWANE BUTTEN
MICHROWAVELGRILL BUTTON
OlaL KNOB

W EISHT/SERVINGITIME]
CLOCK SETTIMNG BUTTOMN
STORVECD BUTTON
START/+30s BUTTON
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ACCESSORIES

oven use

HOW A MICROWAVE OVEN WORKS

Depandng an the madet that you have purchasad. some or &l of the accassonas kled
bekvar are incudad wih your microwave.

-

1. * Roller ring, 1o be placad in the canter of tha owen
Purpose: Tha raller ring suppords the umiabla.

2. " Turmiable, 1o be placed oh the roder neg wilh the canler
fittireg a1 1a 1he Gouples.
Purpase: The tumitable servat as the main coaking
surface. Il can be aasiy rermoved lor ckaning.

f,;-l—'_a :
e ey
4 G
L \.,______

3. * High rack, * Low rack. to b= placed o tha lumtabba,
Purpase:  The melal racks can ba ssed 1o cook two dishas
at tha seme time. & small dish can bs placed
on the turrdahle and & second dish oo iha
rack. The metal racks can be used in grill,
convection, and combination cooking.

4. " Grusty plata_to ba placed on the fumntatde.
Purpose: The cresty plats = usad lo brown the botlem
ol fogd in e microwaye o gl combinabon
pooking modes and t ksap pastry and peza
dough arispy.

E DO NOT cperale the microwsee oven without the rbiar fng and lurmntabs,

If you need an accessory marked with a ®, you can buy it from the Samsung
Contact Centar [1-B00-T28-T364] or on-line at: (www.samsungparts.com)

Misriwaves ae hgh-Treguency electromagnstic waved. The mcrowakes Gawss
mokculss in the food to vibrsle mors quickly, reteasng beat. This hest disparzes through

thie food,

You can uss Wour rmacronyawa ove o:

® Dt
= Heheat
& Cpok

Caaking Prmcink:

The masrowaeas gensratad by the magnetron eliecked off
cavity and e distnbubed uniformiy &5 the food rotetes on
the turmtabda The Food (= thus cookad gvenly,

The microwaves an absarbed by the food up b a depth of
aboul 1 noh 2.5 cm). Cooking then confiness as the hasd is
tisspatad within the lood,

Looking tmies vary according power level satling you usa
and the propart=s of he food:

= Duantity and densty

= Watar contsnt

= |nilial lemoeratens freingeated or nod)

Az the canbar of the food |s cookad by baal disspation, cooking contimess evan
alter you have faken the faod out of the ovan. You should wse the standing timas
gpasciied in racipas and in this booklet b efdbun:

= Eyen oooking of he food right tathe canbsr
= Tha sema temparglure throoghout the od

English - 12
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CHECKING IF YOUR OVEN IS OPERATING
CORRECTLY

SETTING THE TIME

The ldlowang simpla procedurs @nables youw to confinm that yewr oven 18 working

corecty &t all times. I you are in doubl, rafer 1o the ssction entifed “Troubkshooling” on

tha pege 36-36

The avan must be phaggad inta an aporoprate wall socked. The turmidable maest ba
n positicn in he ovan, T a power Bval ather than the mastimum (100 % - 800 W) is
whid], the water lakes longer o bail.

Coen the ot door by puieg the handis on the upper gids of the door,
Fiats g glass of wabsr on the tumtabk. Cloes tha door

Prase tha START/+30s batton and st the tima 1o 4 o

It 5 minutes by praszing the START/+30s buttan the approprats
i rurnber of trmes,

| Result:  The avan hazls the water for 4 o Sminuiss.
The water should than be boiing.

Your maSrowass oven has an bolt-in clogk. When power 5 supphed, *:07, "BR-BE". ar
"12:007 I automaticaly displayed on tha displey
The tima can B displaved in 12-haur fotatian, You must sel the clock:

= When you Erstinstall your microwess oven

*  Aftara power tilue

@ O not fargat to resal tha clock whan you switch o end brom semmer snd winter

350 NIAD €0

1. Todisplay the Brmein the 12-hour selation, press the Clock
butlen

2. Turn the Dial knob 1o s&l the hour,

Prass the Glock tulion.

4, Turn the Dial knob 1o s&t the minwde.

5. When the right time 5 displayad, press the Clock bulion t

ster the clock.

Result:  The fime = dispiayed whanessr you ars nal
usng the microwave owan,

@C QD@QD@E

English - 13
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AR

COOKING/REHEATING

A

POWER LEVELS AND TIME VARIATIONS

The fdkowang procedurs explamns hiow b cook or mheal food.
[f] ALWAYS check your cooking settings I you will be leang the cven unattanded

Cpen the door, Place the food in the canter af e turntakea. Closs the door

1. Prizsg the Microwawve bathon,

Micrawiave Result:  The fadiowng indications are deplayad:
{._3_ WS rmiods|
e 2. Balect the appropriaie power leved by pressing the
a2 . ane ' - '. [T Y -, r
s Microwawa button apain uniil tha comasponding powsr

ayel 15 displaysd. Reter o tha powsr Bval tabls on the nexd
pecps for lurher dateds.

Sat the caaking fime by fuming tha Dial knab.
Result: The cooking fims = dispdEyed

3. Prese tha START/+30s bution.
Result:  Tha ovan lighl comes on and the lumdable starks
ralatng. Cooking starts. Whan it has fireshed:
R =  The owan beeps and fashas 'O four trmes.
The avan will than bBeap onca per minuks
until you open the door.

Newer swilch the micronaws awen on when I is ampoly.

B H you wauld liks to know the curant Powers Levsl of the oven cavity, prese the
Microwaws tulion cnoce. I you woukl [Be to changs the power Eval during
cooking, press the Microwave button bwo or mors bimes {o seect the desirad

The paowar leved Tunclion [ets you conrol the amaunt of gnengy gensrated by the
migroways gnd thes the time reguied 1o cook or rehaat your food, according fo 35 type
and quantily, Youw cén chooss bateaan 10 power kwsls.

PLHI {Hiah) PLzR0 Medliom]
PLAO =TT PL-A0 (Medium low|
PLEG Aeheaat) PL=30 [Low|

FLTO MWadium high} PL:20 [Eredrasl)
PE=GG faimrmer) FL:1E |'Warm)

The coaking timses given in recpas and in this booklsl comaspond b the epeailic power
level mdicated.

I you select a... Then the cooking time will be...
Highear powsr kval Decreagad
Lowiar power leves nansasad

ADJUSTING THE COOKING TIME

Wou can mensasa the cooking tmes by pressing the START/+30s
button omce for each 30 ssconds you want to add
= Chack how cooking is progrésaing at amy tima simply by

{E};’rm T e A

hiai opaning e door
| To increasa the remaining coosking tima, press the START/+30s
3 buttan cece for each 30 ssconds that you wend 10 add.
= Emarmnple: To add thees mnubss, press tha STARTS+30s

i ]
nower kvl butten & timeas
Ouick Start: T Wi Can alsd ncreass decreass the coolong brme by tuming tha
. : ) . ; y Dial knob.
H yow wael o heat a dish for & ehord period of lims at maxinmm posear {800 W), ) ) .
i A e e
preze the START/+30s button oncs for¢ach 30 seconds of cooking tme. The oven *  Ixhomess cobiing Tene. tum he dial knch W tha gt
atarts immediataly, = Todecrease cooking fime; tum the dial Bnob 1o tha sl
English - 14
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STOPPING THE COOKING

USING THE POPCORN FEATURE

ou can stop cookng alany trma so thal you cam
= (Chack tha food
= Tuim the food aver ar stir it

The Poecorn featurs has a pra-programmed caoking lims and power levet You do not
nesd to sst eithar the cooking time or the power level
Cipan the door. Place the lood i the cantar of the tumtable, Clkee the doar,

350 NIAD €0

* el 1. Pmass the Popoom buthon.
To stop the cooking... | Then... Pettarn
— ]
Ternpararihy Ternpararily - Opan the door or prass the stop bulion
oRica, ; 2. Prass START/+30s button
Resull:  Cocking stops, 2 Result:
T regume cocking, clogs the door again and press | - «  Cooking slarts.
tha START+30s Lutten . i = Tha oven beeps when cookng = complats,
Compataty Complately : Press tha stop button twice: Us= onily containers thal are microwavs-sale,
Basuli: Cooking siops.
Iy want 10 cancet the cooking Seffings, prass the The folowing tabée d=plays the Popoom program, iood quantibas, and mstruchions
GLOPIERG ko age'n, Code/Food | Serving Size Instructions
1 3.0-3 5 ar: Ll=a ondy one microwaws popoom bag at & lims.
SETTING THE ENERGY SAVE MODE Popcom 1 packags B carahul whes rernang the heated bag om
The ovan has en enargy save made. This fzature saves akectraily when tha oven 5 nod the even Bnd apaning it
i Lise By turmang off the-display enlirely, incuding the clock deplay, Nommaly, whan the
ovan 15 ol in uge, tha oven enlers standby mode and continuas bo dispay the clock
=  Prags tha STOPYECD butten
£ Resul:  Display off
TR = To camdal anergy save mode; opan the dadr or prass the
L - STOPECD butlen. The display shows tha current lims, and
thia feen & raady doruss.
'
Auto enargy saving function
IMyow g not salect a funchion when you are sstbng tha microwae or § you hdes
stoppad the microwavs Empoanly, the Boo funclion & cancabad and clock wil ba
displayed alier 25 minuias.
Ilyou leavs tha door apan, the ovan lEmp s off aftér & misuies.
English - 15
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USING THE DEFROST FEATURES

The Dafroz! leadures enetiés you 1o defrost meal, poultry, lish, bread, cake and fril

The folowing tabs ligts the various Delrost programs, food quandites, and mstruclions.

The defrozt lime and power lewet are 22 aubomatiosly, You simpiy salect the program Ramaove g packaging material befors defrasting
i the waight. Place meat, poullry, and Nish an & St glass plals or o a ceame plats, amangs braad
Cmen tha door. Place the frozan food-on & magrowave ssle dish in the center ol the ard caka an leichen pRpEr
turntatee. Cose tha door
Code/Food | Serving Size Instructions
1. Fress tha Defrost butlon 1 0,1-35 e | Ehiald the edges with sumnium el Tum e
Lﬁ Maat maal over when the oven besps, This progrm
= sudabls for et Bmb, pork, staaks, chops,
g2 =1 Pl it
2. Sakct the typa of food that you ars dafrosting by F'"_-"'”H‘ meet. 1.9 Bdng 1y SReRa !T" es i
el s pressing the. Defrost budton repeatedly. Pafar to the tabl ol | 0.1-3.5 Ibe Shighd the leg and wing Bos with Burminium o,
ot the following paga for a description of the various Poultry Tur the pauliry avar whiss e oven beeps. This
preprogrammed setings. program g sulabile for whoss chicken as wall s
= % Caletih N T e e e for chicken parts. Led stand for 20-60 minules.
. : gttt b bl R ; 3 0135 | Shiak the tail of & whols fish with alumism il
Fish Turm the Nist ovee whan the oden besps. This
program is suilable lor whasa lishes a2 wall a8 for
i 4. Priess START/+30s Hulion. fish-fileds. Lef stand Tor 20-60 minades.
LOETEE T Besult: _ _ . |4 ot-200s | Put beaad hodzontaily an 2 piscs of kitchen
il * [Dalmsting bagins. Bread/Cake paper and fum over a5 scon &5 the oven beaps,
:— = The oven beaps half way through dafrosting Placs caks on a ceramic plate and if possibls,
b resmiingd yow bo tum the food aver. turn owver &5 s00n as tha oven beeps, (The oven
v 5, Press the STOPYEGO button be finish dskosting. ks opematng and only slops when you opan
;‘E we Result:  When dafrosting has finshed, the even will baep the door.} This program is suilatie far all kinds of
P s fash 07 four limes, The ovans wil ther basn bread, siced or whole, 45 wel a5 for bread rols
onge par minute et you opan the doar, 2nd baguelias. Amange bread rols ina dirle.
Thes program = also sufable for 8l kings ol yeast
Llza anly confainars that ars miorowave-sats, N cakes, bisoults, chesss cakes, gnd pull pastry.
Yoo can ales dafrost food manually, To deso, sel the micra wave 10 the 20 % powsr It is=cd-suitable for sharbicrust pastry, fruit and
kvesl. Reder to the section entiled “Dedostng” on page 31 for further detais. oragm cakes or for caka with chocoiale lopping.
Let sland for 10-30 mirmbes.
5 Lt-15 s Sprand frud swanly inta a Sat gless dish. This
Fruit program s sutlable for &l kind of its. Lel stend
far 5-20 minulas.
English - 16
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USING THE AUTO REHEAT/COOK FEATURES

This Aulo Behaal/Cook fatures bave pre-programmed cooking trmes. You do nol nead

The folowing tabs ligts the Auto Aehead programs, food quantites, and nstructions.

te sat aither the oopking timas or the power leve
Yo can adusl the sies af the seedng by lurning the Dial knob. 1. Auto Reheat
Open the door. Place the food in the center of the turmteids. Closs the door. Code/Food Senving Size Instructions
r 1. Press the Auto Reheat/Cook buthon 1-1 1 sarving Uza anly precooked, rafrigenalad oods. Cover 2
Auts Releal s Dinner Plate 11 s the phate wath wanted plastas v o wassd
paper lucksd under the plats. %
Contents: =
o 2. Sakct the bypa of food that you -are cooleng by pressing 3 - 4 o¢. meal, poutry, ar S8h E
s n‘:;.wm hs Aute Reheat/Cook butlon, Heler to the tea {up 166 2. wilh bone) ™
c te following page for a descrption of the wnoue i W cup slarch ipolatoss, pasta; foe, elo)
praprogrammead sstings. Wocup vegelables (aboud 3 - § az)
. I 3. Salect the typa of food by turnng the Dial knob. 1-2 1 b d servngs | Sover the plate with & lid or venled plastc
Casserle wrap. Shr the fxed once balora ssoeng
15 Contants:
R F 2 Gastank, relngeraled loods,
. Sakat the sandng sise of the food by pressing the Aute S
= 4. od g ¥ P g Pasta oy o
PP P Reheat/Caok bittan. Pasta: cannad spagheatt and Aol
Uss avan glowes whan faking out food.
5. Press tha START/+30s tution.
Result:  The food s cooked accondng 1o the
It praprogrammed satfing alected,
il b = \Whan cooking fas finished, the ovenwil
| begn and flash 07 four tmes. The ovan will
then besp ones par manuts unlil you opan
tise door,
Llsa anly cookwans that is micreweaes-safs h

English - 17
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USING THE SLIM FRY COOK FEATURES

The fddkowang table lE1s the Auto Cook programs, lood gussdities, and nstructions The ning Sim Fry cock fealuras have pre-progammed coaking times

You oo not nesd to sst sithar the qaoking limes or the power Bl
2. Auto Cook fou can changa the sim fry cook catepdry by press ths SLIM FRY buticn.
Code/Foad Serving Size Instructions To hegin, place the lood in the center of the turmiable and closa the oo
2-1 1 serwng Lige & measuring cup & mawd and oo nat cover. IR AT TR o
Beverage ¥ cupp Place the beverage in the oven. Alter heating, 1, Salutd the lyp of oG el you s cooking: by pragsing
st wed S ERY SLIM FRY buthon o ormons bmes. [Hefar to the tabe on
2 BArings e e &
': = side.)
11 owpl

3 servings ey 2. Sslect the waight of lood by turning the Dial knaob.

2 cups)
22 158G Place the chackan Bradsis on a microwas safs "
Chicken Breast 12 pieces) plata and cover with plastic wrap. Cook lo e i 3. Prass the START + 306 butlan.

2 sgrvings irbarmal lempsratuns of 170 °F Lat etand for e

I i 5 minutas. 1

% pieces! L
23 g ':i'ﬁ f'I: Foftrw the Eﬁ.ﬂkﬁgﬁ 'flE'-fll-F-i"ll-"hl'ﬂl frie U“":E""Ei [B7) AUWAYE wea micrwave-safa end oven-prool cookwers. Gless or caamic dehes are
Frozen B(7-Bozj | andletingstand. LJIEE' this buitlon for frazen ickeal ag they allow the micrwaves (o panatrale the food evenky. ALWEYS use ovan doves
Breakfast andwiches, braakiast enlress, pencakat, when touching the cookwarn in e ovar, i3 they will bewery hot. ke

wallles, gl ﬁ}?
Ll
2-4 Sfa-10 oz Rermawa tha faad frarm 82 wrapping and halow the
Frozen Dinner 12 (11-14 gz) | inslruchors on the box & covermg and Bthing
16 [15-18 o) gfand.
i
English - 18
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CARD
2

The tolkewing able lelsdhe 3 Slim-Fry auto prograrms tor fving siong wih the feod

&

48N NIAD EO0

guartiites &nd instructions, The Sim By prodriams ugs 8 combinalion of corweclion, g feodwaos Sarving Siee pstraciivns
heater, gad macrowave cocking, As arasull, vou Wil uss 16ss ol compensd to frang with 5 2 servins Praheat the oven up o 400 °F ueing the
an of fryarand get ecualby tasty rasults: Homemade (0.7-0.Blbs.) fasl prehaat function. Uss hard b meadium
Franch Fries 4 servings retatoas. Wasn and pasl poiateas and cul inta
Code/Food Serving Size Instructions (1.0-1,1 |bs) | eticks aboul 3/8 nches thick (10 mn). Soak
1 Z sarings Diitribute frazen ovan chips seenly on the in cokd water for 30 minutes. Dry them with &
Frozen Cwen 0.7-0.8 0e)  |erusly plals, 54t plate on high rack, Cpen tortval, waah themn and brush with 1 taaspoon
Chips A sarvings tha door and furn over the chips-alter beep e oil. Cestributa haomemadsa Trigs evendy on
.001.1 he)  |sounds. Press Start to contriue. [The ovan the enisly plate. 52t plate on low rack. Cpen
keens oparatng # you do oot opean the doar) the d':!':" and turm oves the Iriss alter beep
2 1 &8mang Disinbiute fmozan breadsd prawns ayangy' an the ol F’I’HE.E E!Erl 1o Contina. (The oven
Froran Prawng, | (05-081s)  [arsty plate. Set plats on low rack. keaps operating if you do not open the door.
Broaded 2 sarvings Lal stand for 1-2 minutas
I0.7-0.8 1e) & 1 servng Wazsh noemnal sized polatoes and cut them nta
q 1 Bzrang Distrbute frozen chicken nuggets evenly on Potato Wadges [0.5-00.6 |bs) we-dgea:. Brush with obes of and spaces. Put
Frazen Chicken | 0.5-0.6 e the crusty plate. Sat plata an low rack. Open 2 BENIE r_hern "'"'I"-:_IPE ”L" Sk 0 the orusty plats. S_BI
r 5 (0.7-0.8 Ibeuh [rerhe e high rack. Let stand for 1-2 minutes.
Muggets 2 sanvings the daor-and tum ovsr the nuggsts afer basp
[0A-0% ks |sounds. Press Start to contnue. [The oven 3 mervngs
keeny operatng # yow da nol opan the doar) (0B-1.0 |be)
4 1 garing Wieigh chicken wings and brush with oi and 7 1 sBmving Mhstnoute froeen potato croquettes evanly on
Chicken Wings {0.3-0.4 s spices. Placs tham evanly an high rack Frozan Potato (0.5-061ks) |the crusty plete, Set plate on low rack.
7 sarvings Open tha door and furn over tha wings after Croquettes 2 sEnngs
10.5-0.8 e besp sounds. [The ovan will stan cooking.) 10.7-0.8 lbs}
Frass Start to continue. Let stand for 8 1 sErYrg Weaigh drumsticks and birush wih of and
12 minutas. Drumsticks {0u5-0L6 lbs) spicas. Place them ewanly on high Aok, Opan
2 srangs thee doar and bom over e drumshicks sfere
[0.7-0.8 b basp sounds. The cvan will Blop cocking.
' 1 servngs Prazs Start to confinus. Let stand for
(0E-10ie) |12 maLbee.
5] 1 s&ving Gigfribiuta frozan cnion rings evenly on the
Frozen Onion 0.2-0.3 by crizsty plata Sel plate on kow rack
Ring 2 serengs
[(:5-0.6 bs:)
English - 19
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A

MULTISTAGE COOKING

our 'r||::n:;-':!.lu«la owen can be prugra.lnrlladllu- e I.uuu I"-.IJ|.I to thres E":Er;_EE. Wi T Prass the Grill Bution,
Exampls: Yau want to dafost a2 3.3 lbe. chicken and cook ilwithoul heving to resetthe Gl
oven alter each slage. Youw can do this n thres canlinuses stages :l

= [alrosting

o Microwave cookiog for 30 mindes g, B. Bstihe cookeng time by tuming the Dial knob.
115 minules &5 shondm in tha saample),

= &pll for 15 mirslas

B Diefrasting must be fhe firs? stags. Combingtion and Grill cooking e onby b wsed

dnca dung the remaimg bwo stagss, Howswsr microwave gooking can be used B. Prass START/+30s butlon
Iwics |al two different povear Bveks). ot Result: GUD“_”EI starte:
The Convaction. Necrowava+Cormection, and Fast Preheat mode can nat b used P * Whan coolkang has finehed, the ovan wil
n Multstage cooking L] I' b and Bash “0° four fimeas: The o will
) than beasn once per minuls urtl you opsan
i 1. Frass the Defrost butlon The dioos,
EmArast
2. Balect the type of aod thal you dre cooking by pressing the
Defrost Defrost button
z Ll
e 3. Sat the weight by turming the Dial knob the approprists
number of times. (3.3 ks, as shawn 0 he axamoks)
4, Press the Microwave bution,
Microwme
4 f.  Hat the morowais power Bvel by pregsing the Microwave P
r
_ Micrawinee tulton 1o sekect the approprats Power Laval (50 % as
showen in tha Exampls).
ey 8. Satthe cooking fime by lurning the Dial knob
130 mirutes az shown in {he axampksa)
English - 20
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FAST PREHEATING THE OVEN

A

COOKING BY CONVECTION

For convection cooking, we rreommand thal you praheaal tha oven to the approgmiats
_ ¥

The corvechion mode cooks lood in ke same way a5 in & reddional aven. Tha

350 NIAD €0

fermpemlurs bedore placing the food in the ovan. When tha ovee reaches the sslecisd migroways mods s not wsed. You can sel the tempsradurs, a8 required, in a rargs
lempamatue, it maintans the temparatune lor approcmataly 10 minutas, and than yarying fresm 100 °F o0 400 °F i 8 préssl Buels. The masmum cooking time |2
ewitches off autmataaly. A0 minubas.
Check § the heating slarment 15 in the comeet positon lar the fyps ol cooling Bl you E If you want to prebeat the ovan quickly, 2es Fast Prebaating on B page.
F=0UIre. & Ahways Uugs ovan glovas whan fouching cockwars in the ovan, &5 & wil be vary
1 Prese tha Fast Preheat button, hed
Fist Praheat Result  The followng ndications are deplayad » You can gat betler cooking and Brownng i you ues the |low rack.
A00°F  (lemperalung Crack il the hasting elermenl & in the horizantal posiion and # the temitsbls B 0 pasition,
Dpen the door dnd place the cookware on e oy radk or an the tumiabls.
i Fress tha Fast Preheat bulton ona or mors times 1o sat the xR T
Fast Preheal amperaturs, [Tamperslurs - 400, 375, 350, 325, 300, 250, | | 1. freasineonmction bunan.
1 T ' 1 ' Canvection
X =00, 100 *F
. Fress tha START +30s Hulion. i 2. Prassthe Convection bullon ence of more fimas 1o sat the
Resutt  The ovan is prefhaatad bo the selkeclad Convection termperates. (Termpesatune - 400, 375, 350, 325, 3040, 350,
Emperates : 200100 5)
= The dispday limes ane B seconds for e = 3. 2&1the cooking tims by turming the Dial knob.
salpoted cooking mada and 2 setonds for
the presiel lamperalure in segusnce. ' Q
EX Sl prenan mace st ST 4. Prass the START/+30s button
SR Result  Cooking starte:
T = »
|:——- m & Tha micopweve disdays the presst cooking
fime lor 8 ssconds and than the prasst
|desplayed for |deplayed for temparsture for 2 seconds in ssouancs.
B sacimdsy 2 | Foa o Ex} 30 mitades of cocking tme at 400 °F
s Whan the ovan resches the presat T i S e
tempamtus. it baeps 6 fimas. Tha i | "',‘ ‘r?.'; ” r‘ r"; ; ” I“
tampeardatums = mantaingd i 10 minutss. —_— =
o fltar 10 minutes, the micrwave Beaps idispisyed for idisperydl for
4 fimes and ths oparation slops. ) E";E:’(_:"'E-' . < R
& Wien cooking has finishad. the avan wil
H i wicld Tk $5 kivow he curent bamipsrature of the oven Caaly, press he Fast bz and lash *0° four fimes. o ovess will
Prehaat fution ihan besp ans fime per mnuls.
I wou witlld ke 1o kot 1he curmand empesiue of the oven cawly, fress the Fast
Preheat buthon,
Be cerehd. The Gnll haatar may wirk ntarmitenty whils the comeclion mode &
cpsratig.
English - 21
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CHOOSING THE PROPER COOKWARE COMBINING MICROWAVE COOKING AND THE GRILL

You ean alss combing micrewayve cooking with the gril fo cook guickly and brown al the
Earne time,
ALWAYS pse microwave-sale and oven-prool cockwers. GRss or caramic dishas
are ideal as thay alow the morreawme: to penetrals the food avarly. ALWAYS uss
ouan gioves when handling cookwars in tha aven, as the cookmans will be very hol

Traditanal comeection cooking Soes ragquir cookware. You
shioudd, however, usa anly cobkwang hal you would use in your
ricrmeEl ol

Microweve-sabe conteners are not usually suitakda for
canvaction cooking. Dan'l uss plaslic containess, dishes, papar

cups, lowels, eic, Opan the door. Placs tha lood on the rack besl sufed 1o 1ha type ol lood 1o be cooked
[ pou want 10 s&sact & combinad cocking made (rknmwave and Place the rack an lha turntable. Clasa the decr.
7l or cormection], usa only cookwears thal is microwave-gals
glld uua'=-:runl I : 1. Fmss the Microwave+Grill bution,
I Result:  The foldwing indicatons as displaynsd:
For further detals on suftable cookwans and ulensils, reder o the Cookwars Guids ¢ “Hmﬂm-l.c.'rm" Sy imicrowave & gill combl miods)
% page 2d-25; o L0 (30 %] foutput power]
GRILLING & You camnol sel the tempearature of the gril or set tha
wower levsl
The:gril anables you b heat and broan food quickly, witboul Usifg mdriwases: B
® fhaays use oven glowes when hending coolowars in the oven, &5 the cookwars S 2. Setthe cookng time by terning the Dial knob.
wil b vary bot, = The maximum cooking fime & G0 minubss.
= ou cangel beller cooking and grllng resuts fyou use the high reck.
> 1. Open the door Grd place the food on the rack, " 3. Prass the BTART/ 306 butlon. ﬁ}?
24 Result
= oiean = Combnaton cookida slarts.
= L o When cooking has fimishad, the oven wil
2. Press tha Grill bulion, |— beap & flash *0° four imas: Tha dwven will
I':-FJ;'-IJI Resuli:  The follwing mdicator is digpiaed: ihan baep enca per mirde untl you apan
( ] VY ol mods) iha door

= Yo cannot sst the emparatuee of the gl

g, 3. Sat the griting tme by tuming the Dial knob .
O = The madmum anling time 5 60 mnutas,

4. Press tha START/+30s bulion.
Result:  Grling stars.

:.L“T;,,}'.’m *= Whan cooking has finished, tha dven vl

besp and flash 07 four times. The awen il

than besp oncs per mandbs undil you opan
fis daor.

English - 22
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COMBINING MICROWAVE COOKING AND
CONVECTION

Combination cooking usss bath mitrowayve anergy and canvaction heaaling. Mo
prefhaating = requirad 45 the microwave anengy i mmedataly availabie,
Marny Toods can be cooked in combnation mode, particulary
=  Hoast meats and poutry
= Pigs and cakes
= Eag and chesss dishes
E ALWAYE use miciowave-zade and ovan-peood cookware. Glass or caramas dshes
are idaal &5 they allow the microwaves 1o penatrats tha (ood evenly. ALWAYS uwse
cn - gloves whan handing cockwere in the oven. 85 the coclowars wil bs vary hot.
You can o8t bedber cooking and Browning i you uss thea bw mok
Dipen the door. Place the bood on the lurntabde o on the kowrack whach stould than be
placa an the lurnlabla. Closs the doar

1. Press the Microwaves Convection button.
ek Result: The followng ndicalor e dsplaysd:
Wt rm e FAaTian Sk Imicowenee & cormection combi mode)
j A007F  llermpearahuns - swttohes b he Salkowng
lerrpamiun mids In 2 sacondy

2. Sakct the temperatuns by pressing the
S MicrowavesConvection button.

SiErmaz e Doraectan
L—J Thia power Byl is Tized 30 % Preheat button,
{Temperaiure : 400. 373, 350, 325, 300; 250, 200, 100 °F)
s 3. Sat the cooking fima by urning the Dial knob
= Tha maimum cooking. Bme is 60 minutes,
'
English - 23
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Press the START/ #3086 bution.

Result:

Combnalon cooking sfars,

Ther areey i heaabad to e sefachad
temparalurg and then Mo cocking
contiuas undil e cooking fima is ower.
Tha miorowewe displays the preset cooking
fime for 8 saconds and than (he prasat
lempsaraiure fir 2 seconds ih seouancs.
Exp 30 miranes o cocking time at 400 °F

Linr

o

(distieryed for (dmpiEyed for
8 saronds) 2 seconds)

Whsn cocking hes finshad, the owvan wil
beap and Aash *0° four fimas: The o will
than baen once per minuls urtl you apsan
he toos.

350 NIAD €0

IF you wiculd Bk o know the cumant emparaiues of the oven candty, press the Fast
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TURNING THE BEEPER OFF

ou can swich the beeper off whenever you want.

For faod focack in fhe microwass oven, the microweves must be el 10 peratrate ths
1. Press tha Fast Preheat button and Microwawe+Grill food without being reflecied or absorbed by the dish
bultong al the same time for 1 sacond, It igimpertant o choaose the comact conkwana, theralora, ok lor cookears that is
Resuli: marked microwave-sale.
: S i Yy s e, S * Ao Y T T o e n da P e . . -ates F ane el
s A i e The loltwing hdcatar s displayed The .-ll'.I':'.l i} |=.|L,-_l fisks varous types of cockwars and mdicates # and how hey shoui
—— B = ba wsed in & microave oven.
OFF
=  The ovan does nol beap whan pou prass a
bbb,
= i = x
2, Toswitch e bespar back on, press the Fast Preheat F ?{j
& i [] o ey —r 3
button and MicrowavesGrill buttons again gt the seme 'Q\“x—. et
fima for 1 sacond. e
I Fat Resul:
beRPiwed e o =
[ J & The folowng ndcalor = dispéayed MICROWAVE-SAFE UTENSILS
If yo ara et sus: whathear dn fem B microwave-sale or fol, you can parlarm the
foldowrg simpss last:
= The ovan beaps when you prass a bulion. ng P
1. Place 1 cup of waler (ina gass-measuring cup) insads your cven i 1o tha deen 1o
[l & asd
SAFETY-LOCKING YOUR MICROWAVE OVEN DB thated,
v - el ' 2, P=ss \ha Add 30 Sec. button twice to heat them both for ong minuls & bagh powsr.
our micoowave oven fas a special child salety program which enables you o lock the
ovan &0 that childnan ar sywane unlamilar with # cannot oparate it accidantaly Aler one minuts, the walar should be werm and the dem you are esling should ba conal,
the dish = wamm, then d ie absorbing microweve ansmy =nd s nol micrave-sak
If the dist i 1ie abesrbing i [ | i
1. Press tha Grill tution and MicrowawesConv buthsns al
: B B i acand Microwave-
the =arre time b 1 saccnd, Cookwars Comments
Result: saln
- S, o = The ovan's Iocked. No funclions can be Aluminum foll ﬂ Can be usad in smal guantiies o grodect
[ sallpcted. ¥ areas agenst overcooking. Arcng can ccour
= The dipg@y shows "L I tha Ioil is 1oo doss ko tha dven wall oryou
uEs b rmsch foit
Browning plate vy Do not praheal for maone Ean aight minutes.
. fock 1he owen, prass e Gri : : =
. 2 Tn_urlu.,l-: Iher oven, prass e Grill button and ) Disposable ‘/ Sarne frmzen foods are packagad n thasa
i T MicrowavesGonv buthens agan 21 the same time for S
T T.'=|=|'_"=r_" ¥ | polyester malarials
| b Escon
o cardboard
Result:  The ovan can ba used nornsally,
English - 24
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Fy
Cookwars SHlcwena Comments Cookwars Mprnmm-~ Comments
safe sale
Fasi-food Plastic
packaging Contanars vy Can be ugad il heat-resastant thermoplastic.
Polystyrena cups’ vy Can b usad 1o warm food. Overhaating may Same plesbos may warp o discolar at high
conteners causs tha polystyreng 1o mall temparatures, Do Aot use Meaming plastic.
Paper baps or — hay calch fire, Clireg film Vr Can ba usad b retain moshire, Awdid
W EpapEr wirenping e food boo tighily. Take can
when removing tha fim ag hol steam wil
Reoyoled papar or — ay causs &naing. BpLEHE,
matal irims Fraszar bags ﬁ Only If boilabie or ovan-proal. Shoulkd nat be
H i e with | lork # necessar
Glassware E:rlll;lhf.. Paarca with @ tork # necassany
Chean-fo-tabls warg "l"‘ Can be used, unkss decomied with & mete Wax or grease- v f:pan‘hn Libad o e migdtire: and pecuent
trim proof paper Spalienng.
Thermometer Lige only those marked “Mecrowave-sale”

Fine glagswans

<

Can ba usad 1o warm foods ar uids.
Oeluals gass may brask or crack f haalsd
sucidarily.

Glegs jars Reguiar giass is oo thin 1o be used n &
raniwave, Bnd can shatiar.

Matal

Dishes, Utsnals = May causs ancing or feg.

Fresszar bag bwist tigs =T Iy causs ancing or firg.

Paper

Platas, cups. napkns
and kitchan pagsr
Recyoled paper

Far short eooking trmes and warming. &laa
fo absorky Bxcess maistuns

Che el wse recytled paper towals, which
rmay contain medal and may catch e o
s B0Cing.

and follw the diractions. Chack e
temparsture m savaml places. You can use
convantonal tammometars ones tha tood
has bees rernoved Ik the oven

Straw, wicker, and
wood

A

Lise only lor shdr-larn headhbing, a= Hase
ratarial: gre fammable.

Ceramic, porcelain,
and stonewara

v

Poncedain, pottary, glazed aardhamars
and bone ahing are usualy suilable, urssss
agecaraied wilh & metal tim,

&' :Recommendedtouse /A

English - 25
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cooking quide

Microsiave anengy actualy pansirles food énd is altractad dnd abecrbad by the wabsr,
fat and sugar N tha Tood. Tha microwaves causs the moscus ntha food b mowvs
rapidly. The rapid movernant ol (hese molstules creates fnchon and 1R raeubrig heat
cooss the food

GENERAL MICROWAVE TIPS

Dense keods. such as podatoas, take knger 1o hasl than Sghter foods, Foads with-2
defbcals texture shoudd be haasled ai a low powsr Bval to pravant them fom becoming
tough.

Foods with a non-porous skin, such s potatoss or hat dogs, shoukd be pierced 1o
prewend bunsting.

Puthng heating oif or fat in the microwavs & not recammendad. Fat and ol can sudasnly
bail over and cause seesrs bums.

Some ingreckants haal fasier than others. For exampds, the jlly ina gly doughnut will Ba
hotier than the dowgh, Kaap this in mind o avod bums.

The affilucss and the type af cobkwana you are using can affecl B cooking time. When
tryrig & nent recioe, wse the minimum cooking timea.and check the lood oocasonaly bo
prevent owsrcooking.

Harne canning in the mecrowaws oven 1§ nol recommended bacesss not all harmdul
baciera may be dastoved by the microwaws haaling procass.

Alhough magrowaves do not heat the cookwars, the heat from the Toed is aflan
trafsfarred bo the cookware., Aleays use pot hokders when removing %ood tram the
micrvEne and nstruct chldre b da the sema.

Making candy it micrewave ie not recommended as candy can be Saatad bo vary
hagh Emgemtures. Kaep this inmind (o avoid mjun.

COOKING TECHNIQUES

(] If e oven 15 Set ko cook for more then 20 mimdes. it wil aubormabically agust 1o

70 percant power alter 20 minutes fo aveid overcooking.
Stirring
Cipan the masrowaws door and str faods sech as cassensdas and wigelabdas occasionaly
while cooking to distribade haat eeenly, Food al the oulskds of the dish abzorbs maore
anengy and hasls o quicksy, 50 abr from the Sulssds lowards the cenler. THe awen will
turn aff wihsn you open the door to sliryour food.

Amangement

frrange unevenly ehaped foods, such 28 chicken pisces or chops, with the thicker,
meatier pads oward the culzide of the femighls whars they can recens mare mismness
anengy. To preven] cvercooking, place (hin or defcate parts fowsnds-the cender of the
tumiahble

Shielding.

Shiald Tood with s stips of aleminm o8 1o prevent avercookang. Arsas that need
shisldng melude poullry wing-bps, the ends of poullry (205, and cormers of squars bakng
dishas. Liae only small amednts of aluminum foil. Larger amounts can damadgs your awsn.
Turming

Turnt {oods over midway through the coakeng oycle 1o gaposs all parls bo the mecowaws
ariengy. This = aspacally impartant with &me items such 38 roasts.

Standing

Foods oooked n thea micrawaes build up mtersal heal and conlinue to cook lora

few minwdes athar the owvan shops. L ioods stand to comipleda the cooking procass,
aspecially fods such as rodsts and whals vegetables. Roasts nesd thiz tme o compéats
cooking n tha cantar without ovsrcooking the ouler srmas_ Al Equids, such a8 Soub o
hot chotodats, showld be shaken or stimsd when cooking |5 complels, Lt iquids stend

a mamsnt Balona sarving. Wihan haaling baby lood. Stirwel and test the EBmperiure
befora servng.

Adding maisture

Misrowase enargy & atiretied 1o watsr mokcules. Food thal & uneven in masture
cantant shauld be covarsd ar allvwed to stand so that the heal disparses everly. Add a
emall amount of wates ta dry foed ko hale | cook.

Vanting
ARer covering & dish with pleste wrap, vand the plasfic wrap by luming back ong conmear
tolel extaes shEam eacape

English - 26
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Cooking guide for frozen vegetablas

A

Cooking guide for fresh vegetables

Uza a suilabile glags pyres bowd with lid. Cook covensd for the minmum bme- 28 tablke.

Contrus cookng bo get the rasut you priler 1.6 Ibe. unless ancther waler quantdy = recommendad - see tebls, Cook covered lor the
Slir twine during cooking and onos aftar cocking. Add =all, harbs, o butker after conking minirmurn lima — see labl, Continue sooking bo get the el youw prefer. Shroncs duning
Corear duing standing tima. and cnce afler cooking. Add sall, herbe. or bulter siter cooking, Cover durng & slanding
Faod Barving Bl Po Tim = tima of 3 minulas
g s @ |min.} Hiind: Cut the frash vegatablas inlo sean sized piscas. The smaker thay ara cul,
Spinach 0.3 bs. B0 % 3-8 the cukar they will cook
Instructions B -
Add 15.ml i1 hEp| cold water Lsd stand for 2-3 minutes. g Power Time {min.)
= 73 :
Broceoll 0.7 Ibs | B0 % | 29 Broccoli GO ibs. 100 % &4
. 1.0k A8
Instructions i -
Add 30 ml 2 bsp| cold water. Let stand for 2-3 minutes. Lmtrur:l‘nns Y s i )
= : renane evan sized lorels, Arrangs the slams 5o thiy pent 1o
) 1 ::‘_
Fass i h'uEtl‘;t s | BO% | : tha center. Lel stand for 3 minulss.
ns ions -
USEe 1.010s. 100 % a%-5
Add 15.ml {1 e cold water Lat gtand for 2-3 minulas: B Iz Sprouts - | |
- o Instructions
0.7 Ibs. B0 Y T¥-BY
Green Beans AR | " | 2 Lat stand 80-75 ml (5-6 thsp.) water. Let etand tor 3 minutas.
ns ions ]
Add 30 ml @ thip) cold watern, Led stand for 2-3 minules: Carrots 10 e | 100 % | 34
Mixed 0.7 I | B0 % | 7-8 - ki
Vegetables epTTrT— . Cut L'i'__"I'I:lt"_-l- nio avan sizad Eii"_'EE-. ._EII. stand dor 3 TI”".].IH:_:
{Carrots/Peas/ Add 15 mi (1 tep.) cold water, Led-stand for 2-3 minules. Cauliflower 0.6 lbs. 100 % 3:"_;"
Gﬂmb 1.0 ks, B-7
Mixed 0.7 Ibs. B0 % 7%-B% ';"""""""““"5 et S b et o bl Ao s
BN SYEN Hine 4 praty i hall, Tk
Vegetables Rt .r.J_eE.r_en ized Flr £ .u g 5 . ”rr e stem
{Chinesa Styla) Addd 15 @ 1 b ot i Lo stand e 24 AL g0 they pont 1o the canbar. Lat sfand for 3 minubes
Bml(1 fosp cold waler: Lef stand lor 2-3 1 5. -
a : Zucchini 0.6 |bs. 100 % b4
Instructions
Cul zucchin inko shicas, Add 30 ml (2 thep ) watés or a knob af
putter. Cook wndil st tendar. Lat gland lor 3 minukas
Eggplant 0.6 Ibs. 100 % k-3
Instructions
Cut sggplant mbo small shcas and epeinkis with 1 tablkespoon
Smrmom juae. Lat sland for 3 minutes.
{eomlinusd)
English - 27
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Food Sarving Size Power Tima [min.}
Leeks 0.8 Iba. 100 % Jr-4
Instructions
Cart laeks into thick elieas. Lat stand for 3 minulse
Mushrooms (.26 b= 100 % 1%-2
0,8 Iba. 2%-3
Instructions
Prepare ermal whole or sleed mushrooms.: Do not scd any
wetar, Sprinkle with Bmon juos, Spece with 581 and pepper.
Cran befure 2erving. L stand For 3 minufes.
Onions 0. Ibs. | 100 % 55l
Instructions
Canl areone infa slices or hakees, Acd onty 15 ml (1 sp.] walsr,
Lat gtamd for 3 mimnutas.
Popper 0.6 Ibs. | 100 % 44-5
Instructions
Cul pepper into srall sioes, Lat stand (or 3 mnubas,
Potatoes 0.8 |ba. 100 % d4-5
1.0 |bs. 7-8
Instructions
‘Waigh the pasled potatoes and cut them o simiar sizsd
hahles or quarters. Let atand for 3 minubes.
Tumip Cabbage 0.E Ibs. 100 % B
Instructions
Cal lurnip into grnal cubas et tand tor 3 minutas.

MC11HE0A3CT_AA_DEES-04173-01_EM_140818-1undd 28

A

Cooking guide for rice and pasta

English - 28

Rica: Uize & farge glass pyres ol with bd - rice doublas in valuma during
cooking, Cook covernsd.
Altar the cooking lims & over, str betore slandicg bmis and st or sdd
hartis and bulter,
Femark: Tha rica may nat have absarbed all wabar alter the cocking time
5 fnishad.
Pasta: Ll=a a Erge glass pyres bowl. Add baiing watsr, a pinch o 588 and stir
wiall Gook untowsred.
Siir poecasonaly during and after cooking. Covse dunng Stendng lims
and dran tharoughly aftéerwands
Food Serving Size Power Time [min.)
White Rice 1 cup B0 % 15-18
[Parboiled) Instructions
Add 2 cups of ookd walsr b 1 cup of nea. Lef stand lor & mnutes.
1% cups | BO % | 1TH-18%
Instructions
Add 3 cupe of oold water Tor 1% cups of rice. Lel stand lor § minubes
Brown Rice 1 cup | B0 % | 20-21
[Parboilad) Instructions
Add 2 cups of cold walsr for 1 cup bof nca. L stand for 5 minutes.
11 cups | BO % | 3223
Instructions
Add 3 cups of cold watar for 1% cups of rice. Lat stand 1or 5 minutas
Mixed Rice 1 eup | 80 % | 1617
{Rice + Wild [ Instructions
Rica} Add 2 cups of cold walar for 1 cup of reafwild nee moc Lat stand
for 5 minules.: Lel stand for 5§ minules.
Mixed Corn 1 cup a0 % {7-18
{Rice + Grain) | Instructions
Add 1% cups of cold wates to 1 cup ol mixsd roadgrain,
Lat stand tor 5 minutes.
Pasta 1 cup a0 % 10-11
Instructions
Add 4 % cups ol waler. Lat sland far b minulas
2014-08-18
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REHEATING REHEATING BABY FOOD
Wowrr mitrtwave owen will rshagl food ina fsachon of the tima thal comrsentional ovans BABY FOOD: Emply inte & daap ceramic plate. Cower wilh plastic lid, Stir wel
narmaly take. alter retieatingl Lat stand for 2-3 minutes besdors Sarving. Stir ggain and chack tha

Uza the pendrar levets and rsheating times in the folowing chart a5 a guide. The bmes in
tha chiarl congider bguids with 2 roam temisraturs of about 85-68 °F or & chilled food
with 8 tempserature af about 21-45 "

temparature. Ascommendsd serang famparslure: betwssn B6-104 °F.
BABY MILK: Poar mik mio & sterilsed glass botlie. Retwat uncsesrad. Mevar haat &
baby's bobile with nippe on, a3 tha botlle may axplode if owarfsabed, Shake well belors

&

Arranging and covering slanding time and again bafors serving | Always casbully check the temparatuns of baby E
Awed rheating lare ilems such as join of meal - they lend 1o cwercook and dry out mik or food bedore givindg il o tha baby, Recommanded serving tampematens: ca. 59°F §
bafore the cenber = piping hot. Reheating smeald paces wil be mons succsssiul, MARK
Power levels and '::1 " ) RE - Z
wer levels and sfirring 7 1 = - ; - =
Some fods can be refsatad using 90 % podar whils olhers should be shedisd deng Edhﬁr food H. Fa:mrhr :::: i bThC“f"q:::Jt';re!uw U?II:TEIEHMTQ B poavent burms o
B0 %, 50 %, or éven 30 %, ; Lise tha pawer levals an g5 i the table belw as guidas for reheating. E
Check the fables for guidanca, Reheating Liquids and Food ﬁ
zat : ar it i e - —
I ganenal, "I-E ballslr o raheat Hod wEng & Iu-.\e_r-uu'.\'—{':a'.ral._ F o i {iIEll:a“E. m Lise he power levals and timas in this table a8 gdeines for rehsating,
large guanties, orif @ = kel b heal wp vary quickly (mince pes, for axEmps).
Shir wed o b food over during rebsating hor best resulis. Whan possbile, slirapen Food Serving Size Power Tima (min.)
bkt sandng. 2 - .
Drinks [Coffee 150 ml {1 cup) 100 % -1
Take particular-cars whss heating louds and beky foods. To prevent eruptive bodng o Toa anl:[IcWa’Eﬂrll 530 il |I'E 'L'IJ[.'T;I 1 :L-E
Iquids and possible scaidng, slir, befors, during, and alier heating. Keen tham in tha 450 mi [3 cups) 2;‘__3
microiEve owent durng stancing lime: Wea nscommend pulling e plastc spoon or glass 1 £00 mi |4 cups 3;3."
etick Inho B Iguids. Svoid overhieading fand tharelors spadisg) the fdod, st -
Il i5 prefershls b underastimals cooking time and add axtra bealing trmi! f necassany. - B
. ) Pour inbs cups and rehesl urcovered: 1 cup n tha cantar,
Haating and standing times 2 cups opposde of asch olher, 3 cups o a ook, Besp 6
Whin reheating tood lor-the Srst timss, it s helphd 1o make & note of 1he tme akan for mitrewave ovan dunng standing fima and etir wed,
L'ﬁ"g "'E"ETE"’CH- ) WS W . Lat stand for 1-2 minules.
iy s make surs tat the refsatad food is pigng hot throughout. r
0.6 b= a0k Jhe-a
Allow fond 1o stand for 4 shart time afer rshaating 1o ket the temiperatune sven oul Saup [Chiliad) 0.8 s 44k
The recommanded standing tima allar reneating s 2-4 minules, unses another fima = ' '1 B : A%.5
recomsnanded in the chart 12 "JIE ElE
Teke particular care when heating guids and bakw fopd. Sea alsa the chapier with the —_ i
safialy pracanfions. Instructions
Pour inte & desp ceramic plale or deep ceramic bowl. Sowar
REHEATING LIQUIDS with g plastic id. St well aftes ehasting. Btir agan belors
Adweys dllow & slanding time of at |east 20 seconds after the oven has bean switchad off i .~
{0 alow the temperaturs o esen oul. St durng heating, if necassary, and ALWAYS str Lt anend i -5 o
aftar reating. To prevent sruptive boilng and possibk scalding, you shoukd put a spoon continued)
of dglsse stk into the beveragas and sfir belors, durng, and aftar haating.
English - 29
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Reheating baby food and milk

Uze the power kel and trnes in this fable as guicss far reheating.
Food Serving Size Power Time {min.) 3 iinded b
Stew (Chilled] 0.8 Iba. BO % 416-5% Food Serving Size Power Time
Instructions Baby Food 0.4 lbs. BO % a0 tec.
Put stew i a deep cerames plate. Cover with a plasbc id. (Vagatables + Instructions
Sbr eccasionaly during raheating and again bafore slanding ard Meat) Emgaty Inlo ceramic deep péate. Gook coversd. Shr atiar cooking
sErving- Led stend fior 2-3 minubse. lime. Bafors serng, slir wel and check the tampenaturs
Pasta with 0.5 |he. Bl % T AW cargluly. Let stand for 2-3 mimdes
Sauce (Chilled) Instructions Baby Paorridge 0.4 [bs. 60 % 20 sac.
Pul pasta le.g. spaphetti or agy noodies) on & Nat ceramic plals, [Grain + Milk + Instructions
Coner with microwave cing firm. Stir bafons serang. Lal stand o | Fruit) Emply inle caramic deep piate. Cook coversd. Sir after cookng
for 3 miiresdas firne. Bafora serdng. stir wel and check the Brmemhes
Filled Pasta with 0.E e B o 4-5 cargluly. Led stand for 2-3 ihimedes
Sauca (Chillad) | Instructions Baby Milk 100 30 % 30-40 8
Put filed pasta [aug. reviod, tortalirg i a deap ceramic plata. 200 md 1 min, b2 1 min:
Conver with a plastic lkd. Blir oocasenaly during rehaating and 10 28E.
agan before standing &nd serang. Lstatand for 3 mimstes. Instructions
Plated Meal 0.5 Ibs 60 % 457 Stir or shake wel and pourinkd & sterizsd gless botlle. Pace
{Chilked) 10l B1e-fl u n iha cantar of umtable, Sook uncovensd. Shiske weld and kst
1.2 |ba. la-T% stand for a1 Bast 3 minulas. Betora sarving, shake wel and
Instructions cheek the tempariure cerahully, Let stand for 2-3 minutes.
Plate g meal of 2-3 chiled componests on a cenamic dish,
Caonvart with microwane cing-Him, Lat stand lor 3 minubas,
Cheese Fondue 0,5 1bs. B0 % | 5T
Ready-to-Serve | Instructions
{Chilked) But the raady-1o-seres cheasa fandus in 8 suibike sised glass
prre bawl with Bd. Shr ocessionalty during and attar rehiating. x
Strwall befors serdng. Let stand for -2 minulss
English - 30
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2

DEFROSTING

Micrtavas gra an ewcelant way of dafmsting mo2an tood. Mornsawas gently delrost
frogen e in & shorl perad of bmes This can ba of great advantags, if unspesied
puests suddenly sHow up.
Frozan poulbry rmust bs thomoghly thessd betors codking. Remove any mets hes and
taks il oul of ety wrappng o sdow thawed Gguid 1o dain away.
Put the frozen fxod on & dish withoul cover. Turn awver Rall way, dmain all army liguid, and,
il o ara dedrasting chickan, remova any ghbdats as soon g possble. Check the faod
oocasionialy 1o make sure that it does not deal warm
I armaller end thnnér parts ol the foean feod start o warm up, shisld the pars by
wiapping small singd of alumirnuem ol around them during defrasting.
Should pouliny starl boowanh ugoon the outar surace, slop thawing and show & 1o
gtind far 20 mimdes Selore condinung. Let ish, meat, and pouallry stand 1o cemplate
dafrosting. Tha standing tims for complete dafrasting wil vary dapanding an the dquantiy
delrosted. Plasse reter bo the tabls balow.

Hint: Thin food gedrosts Bedter than thick fo3d and smaller guantiies nead Bss

fima fhan larger quantdiss.

To defnas] frozen food with a temperatum of aboad -5 19 -4 °F, usa the iolowing takba as
& guide,

Food Serving Size Pawer Time (min.)
Meat
Minced Beaf 0.6 Ibs, 2% BT
1.1 |he, B-13
Pork Steaks 0.6 bz, o0 % 7-B
Instructions
Fiacs the meal on the tumizble. Shistd thinnsr s0oss with
gurmnium fail. Tum over alter half of detrosting timel
L=t stand for 15-30 mimdes

&
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Food Serving Size Powar Time {min.)
Poultry
Chickan Piecas 1.11bs. {2 pos) 2% 1415
Whala Chickan 2.7 s 20 % 32-34 2
Instructions o
Firal, put chackan peaces frsl skri-gide down, wised chicken g
firzd breast-scs-down on a st cammies plate. Shied the =
thinner parts ke wings and ands with akeminim fol. Tum -
owar aftar hal of dafrosting fimal Lat stand lor $5-60 minales. g
Fish =
Fish Fillsts 0 lbs. 20 % 67 =
Wiala fish 0.9 s, 20 % 11-13
Instructions
Pul frozen fish m g middle of & fiat cemmic pate. Arange
the thinner parts undar the thicker parts, Shied namow ands
of filksts 2nal bl of whoks ish with atiminium fol, Turn owar
alter half of dafrosting timal Lal stand for 10-25 minutes.
Fruits
Barrigs 0.7 bs. 20 % -7
Instructions
Spread fruil ona el round glass dish jwith & &roe dismatar.
List stand for B-10 minutas,
Bread
Braad Railz (Each 2 pcy 20 % 1-1t%
ca: b0 g 4 poa %3
Toast/Sandwich 0.5 ba. 0% d-4%
arman Braad 1.1 s, 20 % T3
(haat + Aye Fioun [ Instructions
Arrange rabs ina crcle or bread hormomtaly on kilchen papes
in thie mcds ot lurntable, Tum ovar afier hed of dafrosting
tima! Lat sland for 5-20 minutes.
2014-08-18 44848
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GRILL

Grill Guade for fresk food

The gril-hasling alsment i located undarmesath the oeiting of tha cavily. B cpematas while

Prehiaad ha gall with the gril-funclion for 2-3 minubas.

tha door is ciosed and the tumitable is rotaling. The tumiable’s rotation makes the taod Lse B power leuels and Brnes in this bl as gusdss for grlling.
broven mons evanly, Prehaating (he grill ar 3-5 minudes will maks tha food brown mors Lise oven gloves when taking the food ou of tha microwave
guickhy. i
Cookwara for grilling: Fresh Food Serving Size Power 1 step {min.) | 2 step {min.)
Should e Aameapraaf & may incuda melal. Do nod wse any yps-ol plastic sookwars, Toast Slicas 4 pcs Grikanly 34 7-3
&5 it can melt, l2ach 25 g
Food suitabie for grilling: Instructions
Chops, sausages, steake, hamburgars, Bacon ard gammon mshars, hin igh porbens, Put fosst Sices sds by side an tha high rack.
sandwiches. and ali-kinds of toast with | 5. -

ndwiches ndz of toast with iopping Griled 08 b, {2 pcsl | 30 % + Gl 5B
i e a + | Tomatoes Instructions
Whinswar you uga the grill ondy made, plkeasa ramambear that food must be placad onthe Cui temabais It Fabae. Pit sema cheass on ton. Aranaeina
tgh rack, you ars nstructad othanwese, X T ; = H d

torcia i a flet glass pyeex dish. Placait on the high rack.

MICROWAVE + GRILL Led stand for 2-3 mirulss
This cooking meods combines the rediant hest thal is coming fram the gril wilh the spaed Tomalo-Cheese | 4 peedl.7 Ibs) | 30 % + Gril 57
of micrwave cooking. B operalas only whise the door is closed and tha furntabde (s Toast Instructions
ratatng. Bus o thearodation of the tumdabks, the koo beowns svenly. The combination Tuast the Braad sioes firsl. Pul the loast with togping on tha high
mixcia 5 avalable with this modsl: 30 % + Gril. rack. Lot stard far 2-3 rarutes,
Cookware for cooking with microwave + grill * | Toast Hawall 4 pes il bs) | 30 % + Gril fi-8
Flagse uss cockonara that microwevas can pess through. Coclwans shauld be am
Namaprool. Do nol ose metal cookwars with cambination mode. Do not wEe army typa o [H . Irm‘h'u::tinnsl . )

; ; o Pineapple, Taast the broaad shoes irsl Pul the taast with tooging on tha high
plashc cookeears, a5 it can malt.
i alitREs o =g Cheasa Slices) | rack. Let stand for 2-3 mautes.

ood sy or microwave + grill cooking: : : .
Food sadtabés for combination maods cooking include all kinds of cooked food whish Baked Potatoss 1.1 b | 30 % + Gril | 2-10 |
read rehiazding and browning (2.0, baked pasta), as weld as foods which reguire & shor Instructions
cooking lime 1o brovm the top of the food. Ako, this made can be used lar thick food Cut peatoss ke halwes. Put team in a circle on the high rack
portcns thal besafit from 3 browned &nd crspy fop (8.9, chicken piecss, fjuming tham with the cut side 1o the grik

-! 1, i T “ T . '] . JI 2§ i i v iy k ‘ =
::r'.lar P way 1h::::_.1.~ cookingl. Plkasa refar f0 the grill tabis for further dalails Gratin Potatoes/ T | 30 %+ Gl | TR |
mportant ramark: Vegetak =
Whisnevar you usa the combination mods [macrovwase + grll), the Tood should be placed : los hftr“:h':_'m . ) . ,
oh the high fek, you ang instnactsd otherwise, Plesse reler to the Instuctions in the (Chilled) Fut the Fash gratin inta 2 smell glass pyrax dish. Put the dish on
flloing charl b fegh ok After cooking, kBt stand for 2-3 mineles.
The food maest be lumed over, @ it is (o be browned on bath sidss
English - 32
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CONVECTION
F Food Size P Caooking wilh coresction is the traditional and wel-snaown mithod of cooking food in a
B Serving = 3 i) 2 emlie] tracitioral cresn with hit ar.
Baked Apples 2 appiag 30 % = Gl 7B - The haating elemant and the fan position 15 &l tha beck-wall, 8o that the hot air croulates.
[ 0.9 B4 Thig mods = sepoorted by the lop heating semant.
'_':“5“'“'3"“'"5 § ) Cookware for convection cooking:
o l!“.ﬂ ‘?F’:'HE' el #ll them with raigins and jam. Pul 5_5""3 Al comwentional covenproofl cookwars, baking tne and sheats - anyhing you would a
almond slices onfop. Ful apples on & st glass pyrex dish. Plece normally use i a traditenal conection awan - can bs used, 0
tha dish direct 1he low reck,
- : IE_' - " L' i L“l 1: nnGr = Food suitable for convection cooking: §

Chicken Piaces 1 s "_? pes) | 30 % + Ll | 8-10 | oo Al bigouds, individud sconss, s and cakes shouid be cooked ueing this mods as wal =
Instructions ags fioh fruk cakas. ahoux pastry, and soulfis, o
Brush chackan peces with oil s gpacas. Put them in a-gircle an i E
the high rack, After griling, let stand for 2-3 minutes. MICROWAVE + CONVECTION ﬁ

Roast Chicken 2.7 Iba, | 30 % = Gl | 21-23 | 2022 This mads cormbings microweavs engrgy with the hot ar. It reduces cooking tima whig
Instructions gruireg food a trom and crspy surlaca.
Brush the chickan il and spicss. Pul bragst-side-cown_ intha Cookware for cooking with microwaves + convection:
middle of tha fow rack. Alter griling, let stand for 5 minutes Conkwirs shoukd ba ovenprood bgass, caramic, polter, of ching wihout matal irim)

Roast Fish 0.0-1.1 g, | A0 % + Snll | -6 | 87 and be shile to ke microweves pass fhmugh, similar o the coolovare described unoar
Instructions Microwave = Grill
Brush skin of whos Bsh with of and add harbs and soicas. Put ' Food suitable for Microwave + Convection cooking:
twi Esh sdda by sida (head 10 talh on 1he high ack. Alter griing, Al kinds of maal and poultry a8 well a8 cassarsds gad gralin dshas, Sponge cakes and
fet etand tor 2-3 miriubes. light Trult cakes, pies and crumbi=e, roas] vegatabias, stonas and braady,

'
English - 33
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Convection Guide for frash and frozen food

A

Frafeat wilh the aubo pra-hesl lunction o the desired temparaiuns. Uaa the power levels
and times @1 this lable as guices ko comeection cooking. Uss oven gloves whean taking Erash food Portion Bower ‘:ms::.? T;:;T
tha tood out ol the microwave.
1 step 2 step Besad
Fresh food Partion Power {min] ik Fresh Bread B pes (0.8 bs) a0 % + 350 "F 7-0
Roils Instructions
Plzza Pul brsad rals in & circle on the ko rack. Lat stand far
Frozan Pizza 0.7-0.2 |be. 1 step 30 % + 400 °F T-g 50 9.9 minutes.
ey Btk _ 2P Ciry. SRS GacBread [ 0ASBe (1pc | 30%+400°F 70
Inat_r_ur:hnna , _ = {Chiliad, Instructions
t1ath "'E'_gﬂ“ 04t o H_J'" i | Prabakad] Put tha chilad baguste oot baking papsr o the kow mck. Aftar
Adtar baking, |l stand for 2-3 mimubss, baking. let stand for 2.3 minutes
Pasta Caka
Frozen Lasagne 0.8 |bs. 1 8iep 30 % + 400 °F |E-18 34 Marble Cake 1.4 s D_..J.r. 350 °E 3043
2 step Garre. 400 °F (Fresh Dough) TR —
Instructions Pul the trash dough ina smal reclanguoiar biack metal baking dish
Fuit intc: & suitebds sized glass pyrax Gsh of lase i the ongina Nemgih 25 crm), Put thie cake on the low rack, After baking, Kt
nacksgm {lake cars thal this is sutable for micoowavas and oven MERd BT ML,
I.EHI'L. Fut frozen pasta gratin on the low rck. Alter cookng, 16t Ll Sriall Cakes X000 Bs Triy 325 °F TR
stand for 2-3 minubss. (Frach Doughi st
oyl Fil the fash dough avanly in papar cups and set on crusty pate
Roast Beet/ 2.7-2.9 |bs. 30 % + 350 °F 2225 12-14 on the low rack. Alter baking, Bt stand for § minutazs.
Roast Lamb Instructions Ciiokias 045-D60bs. [ OnydonF | 1520 |
{hsedium) Bresh baald lanth with of and epace it with pepper. 2alt and (Frash Diough At UCHOnS
paprka. Ful it on the low rack, first with e fal side down. Afies ’ Ful the chiled croissants on haking paper on the low rack.
cosking, wrap in-aluminkem fofand k=t stand lor 10-15 minuiss. -
Boast Chicken 2227lhe. | 1sep30 %+ 400°F | 22-24 FEET] * | Frozen Cake : :lftlj':& [ ao%+d0F [ 1513 |
G &, nsiructions
e eer— i Putl Ih.e Iraman caks dimally !:In s ko rachk. Aler dafndsling and
Brush ohicken with oil ard spicas. For the fret step, pul the wamning. et taind-1.5-20 sinutes
chitxan bragst Srda down on 168 | rach. Ror ha second siéa,
turri the chicken bréast side up. Lal staad dor 5 minulas
English - 34

MC11HE0A3CT_AA_DEES-04173-01_EM_140818-1undd 34

ani4-08-18

4 ARA8



&

TIPS AND TRICKS

MELTING BUTTER
Fut aboul 3 tabespoong butter nlo a small deap gass dish, Cover with plastio k4,
Hagt for 30-40 seconds usng 90 %, unti bubisr is mallsd.

MELTING CHOCOLATE

Put abewd & hall cup (44 Ibs) choooiats indo 3 small desp ofass dish.
Heil far 3-5 minulss. uding 50 % wnlil chadolabs & meited.

Shir once or twics duning maling, Lss oven ghwes whis 1akng ool

MELTING CARYSTALLIZED HOMEY
Fut % ar (20 g} erystalkred honsy nlo 8 smal deap glass deh
Hesat for 20-30 seconds usng 30 %, unti honay is meled.

MELTING GELATINE

Lay dry gesatne sheste th oz (100.g) for 5 minuies in cold water.
Put drained gelatng mts a-small glazs gyres bowl.

Hait for 1 imnube using 30 %, St afler msling:

COOKING GLAZE/ICING (FOR CAKE AND GATEAUX)

Mix instant glare (approximatey 3 taespoans) with 2% tablespoons (40 g suger god

1 cup {250 ml) cold water. Cook uncovanad in & gless pyrex Bosl for 3% 10 4% minulas
usig B0 %, uriil glazedicng is franapasnt. Stir baice during cooking.

COOKING JaM

Put 21 az of frud 1800 g or about 2% cups) dor axamps mixed berries| n 4 suilable sead
plass pyres bowl with §d. Add 1Y cups (300 g) prezaning segar and sfir wel,

Cook covared for 10-12 minutse using 90 %

Slir saveral imes-curing coalong. Emply dimsctly indo small jam gassss with twist-off [ids.
Let stand with the bid an for-5 minubas.

COOKING PUDDING

Mix the pudding rmi with milk folleing the menufachesar's instrections. Add sugsrs il
imstructzd. Strowall, Ute a suilable sizad gass pyrax bow ! with id. Cook coversd for B%
ber T anubes wsing 80 %,

Shr s2veral i wel duning cocking.

BROWMNING ALMOND SLICES

Spread abxnd 1 0z (30 g) of Sioed almonds evendy ona medium sixed ceramio phabs
Slir-ssverad imea during browning for 31 b 43 mnubes using &3 %,

L&t it stand Tor 2-3 miswdes n the cven. Uss owsn glowas whan faking oull

@

roubleshooting and error codes

Beooming famiar wilh & new applancs always 1akes a littks trme. B pou b gy of
the problams stad beiow, try the solubons given, They may save you e brme amd
InciewsEnienca of an unnecassany serice call.

TROUBLESHOOTING

Crack thass solutions i you have a protiam with youwr microwave:

The display and/or the oven is not working.

Makie stra the plug s properly connsctad to & grounded owllel. B the wall cutiet =
oontralied by a wal swich, maka surs tha wal ewitch 2 temed on.

Rameove the pheg from the gutial, wait tan seconds, and plog & noagain,

Reagat the croud breakar o replacs any Blawn fesed,

Plug a difsrant applance o the cutlet [ tha othar appistce dossn't work, call a
guabfad eecincan o repar = wall oubial. Plug fhe ovan inta & dfferant outket.

The dispiay is working, but the power won't comea on

fake sure the door 15 clozed sscurasy,

Crack if any peckegng materizl or anylhing $lée = sluck n the door s&al.

Chack il the door s darmeged,

Tauch Cancsd twice, and enter & the cooking nstructions sgain.

The microwave turned off befora the set tima elapsad.

If there was a powes oubags, the e ndbicator will display: 88:55.

If no poveer culaos occurred, removwe the plug from the cedlel. wad 180 seconds; and
plug & in again. Rasel tha clock and &ty cooking nstructiong

Feagat i oroud breaker or réplacs any bown uses.

Cooks food too slowly.

Make surs the oven Pas ilz own 20 emp croud ine. Oparating anothar-applance on e
sarme oircul can cause a voltape drop. @ necssaary, mows the ovan b it own gireull,
Has sparks or arcing.

Ramove amy metalic ulensds, coakdans, o meta bas. B using 1o, uss onfy namaw staps
and alice al kast one moh batwsen the foll and the intsrior owen wals.

The turntable makes noise or becomes stuck.

Chaan the turntabia, rober ring, &nd ovean. oo

ek sura the turdable snd b ring are postionad cormactly,

English - 35
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Causas TV or radio infarfarence.

This is similar to mleraence canssd by other amall appliances, such as har dryers. Movs

yOUF microwaes (or applanca) away T your TV ar radia,

Cperating nolsa is too loud.

The MWD makes noiss duming operation. This = normal.

IFyau hagr an shnormal sownd cortinuously, pleass contasl tha Samsung Call Cenbsr
{1-800-726-7234).

Turntable rotates improperly.

Make gure you Bawa not put too much foad-an the temiable.

It ha food & too lange or too heavy, the tumtabls may apesbs mproperky.

Smoke and bad smell when initial oparating.
I's & {smpamary condition by nend companent heating. Smoks and smiel wil disappeaar
campletaly afies 10 minutas oparation. To remava smsll mone quickly, pkase opsrata
miGrosiave owert with puttng bman feemation o kmon julce in the cabinat,
If the abowes guedelings denot enable pou o selve the probiam, than corfact your
ical SAMSUNG cuslomer sarvicd cantar,
Plagase havs tha Tallkwing mformation avaliable:
= The model and sensd numbars, normally printsd on the rear o he oven
= Nowr warrandy delails
= A glear description of the problkem
(B4 Il yoursst the power leved to-mors than 70 %, e miorowees wil autematicaly
decraams the powe kel o 70 % aftar 20 manules io prevant ovensooking.

ERROR CODE

Thie 5E Error Message

*  The "5E" message Indicates a “Key Short” sron
Check @ one or mos bultors is stuck n tha "pressad” or 0" position. I that is ot
the cass tum off the microwaws oven and bry sedting it sgain,
Il tha 5E arrar recurs, cal vour local SAMSUNG Cuslomsr Care Cenlar,

WARRANTY AND SERVICE INFORMATION

To help us to Barve you better, plegse compils the enclosed regsiaton card and
promply msturn it by mail. the registsation card & missing, you can cal Samsung
Bactromes, Inc., at

1-B00-SAMSUNG [T26-78584) or register online at www.samsung.com/register.
When contactng Sarmeung. pleass provide the speailic medsl and sarial numbes
Infarmaticn whsh |5 usualy Beabed an the back or bettom of the produs). Please reoond

these numbsers in the spaces privadad belkay, along with the other reguestad informealion.

Kesp this information ina sale plece a8 & permanant rcord of your purchase to ad n
Identfication in casa of theft orloes. A%o kedp & copy of your Sales secsipt as a proot af
purchass i wamanty ssevas s neaded

MODEL NUMBER

SERIAL NUMBER

DATE PURCHASED

FURCHASED FROM

Warranby sandca can only be performad by 2 Bamaung Authorzed Ssrvics Cantar. H you
shidd reguins warrenty gandca, provida the abava mifcrmialion with & copy of your sales
recaipt b (b Samsung Authored Sardos Cantsr,

For ssrvice assislancs and the loeabon of the nasrast sarvica canlar, plaase cal

1-B00- SAMSUNG |T28-TEG4).
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CARD
2

lechnical spedifications

warranty

SAMEUNG slrves Lo improve its products at 2l imas, Balh the design spaciicatong and
thass wser instuctions ans thus subgect i changa withou nodica.

Model MC11HE033CT

Power source 120V - BOHz
Power consumption

Microwave 1600w

i 1300 W

Comvection 1750 W

Combned mode 1750 W
Output power 100 W / 1000 W (EC-T05)
Operating frequency 2450 MHz
Magnetron OMTER (31)
Cooling method Codling fan matar
Dimansions (W x H x D)

Chitscla 20 % 12 Yt x 18

Oyen cavily 14 i w3 o 1 T
Volume 1.1 el
Wilght

Net{Gmss 4415 L B0.TIbs
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SAMSUNG MICROWAVE OVEN

Limited warranty to original purchaser

Thiz SAMIUNG brand peoduct, as suppled &nd disfributed by Samsung Baclmnes
Ameriza. Inc. [SAMEUNG) and dabsrad naw; in 1he cngnal carton o tha arginal
consurmesr purchaser, s warranied by SAMSUNG sgainst manafactumg dedects in
rmgtarils and workmanship for 8 imded wamanby period of;

OME (1) YEAR PARTS AND LABOR. TEM {10} YEARS PARTS WARRANTY FOR
MAGNETROM

Samsung wil charge a rapalr fas for eolacing an acoegscny or Mpainng 4 cosmsic
dabact il the carmsgs bo the und andior damage b or oss of the accsssony was causad
by the cushormner. bems this slipulation covers include:

- & Dented, Seratched, o Brokan Do, Handle, Cul-Peessl, ar Camtrol Panal

- & Broken or missing Tray, Gaade Roler, Cowplar, Filtar, or Wire Fack

User Raplacealile Pards may ba sent o tha customes Tar unit repair, Fnacessary, 8
Sarvics Enaness can be depatchad b parform serace.

This Grded wamanty bagirs on the onging! dats of purchase, and s valid only on
produchs punchassd and used in the United Slabés, To reosive waranty ssrace, tha
purchassr musl confact SAMEBUNG far problem determination and sendica procadurss,
Warmanty seraca can only be parformead by & SAMELUNG authorized sanvice canlar,
The criginal dated bdl of sale must be prasanbed upon request as proof of punshaza to
SAMSUNG or SAMSUNG's authorized servce center

SAMSUIMNG will repair or repface his producl, at eur ogplian and al no changa as
slipulated bersin, witlrraw oracondilionesd parts or products i found to be delectve
during the fmiled warmanty period spacdad abowe, All replaced parts gnd products
bacome the propsrty ol SAMSUNG and must b rstumead 1o SAMEUNG. Replacamant
parts and products assume the remanng onginal waranty, or ninsty [90) days,
whichener i5 kngar
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In-hioms sarvica will be provided durng s warsanty labor penod - subject fo aailabilty
within tha contigeous Unlted States, In-home servica = not avalable in al areas, Ta
EoERE n-home-seracs, the product must be undbstrucied and accessible to spacs
peraonnel If during in-bors semvics rapair can sol be complated, # may be nesassary o
remove, repair and ratem the predust. IFin-homa service 18 unavailabis, SAMEUNG may
g, at cur aption, & provida for franspartation of our choie 1o and from 2 SAMSUNG
authorized sardee cénter. Cthenwise, transpordabon bo gnd from the SAMSUNG
authorized sarvice center =-he responsibilty of the purcheser,

This limited warrasty covers manufactunng defscis momatsnsls snd workmanshio
encourtarsd in normal, noncammercial s of s product &nd stall not apply 16 e
Taliorwing, including, bul rat bmiled 1o: darmagas which oceurs incshiprment; defosry gnd
Installation; appdcations and uses for which this product was nat intanded: allarsd
product or ssral mernbers: cosmstic damaga or asterior finish; ascidants, abwess, nagles,
fieg, walar, ighining or othar acts ol naters; use of products. aquinmant, systams, ulilibes,
gervicas, paris, suppbss, acoessories, applcations, instalations, repars, edsemal wirmg
or connectors nod supplisd or authonzad by SAMSUMNG which damzge this product

or resull K semica probleme; Incomact decirical lins valtage, luciualions &nd Surgas;
cuslomer adjustmants and feluns to Tallew operatmg mstructons, cleening, mainkanascs
ancd arvicnmantal ingtruchons that are coversd and prascribed in the instruction book;
probkems causad by pest infestations, and sverhaating & ovarcooking by user; glass fray
or furdable; raduced magoston power oulpul rigted 10 narmal aging. SAMSUING doss
riat warmand unintarrupted or arror-Ires opaabicn of the prodec,

THERE ARE WO EXPRESS WARRANTIES OTHER THAN THESE LISTED

AND DESCRIBED ABOVE, AND NO WARHANTIES WHETHER EXPRESE OR

IMPLED, IMCLUGHNG, BUT MOT LIMITED TO, ANY IMPLIED WARRANTIES OF
WMERCHANTABILITY OR HTHMESS FOR A PARTICULAR PLRPGCSEE, BHALL AFPLY
AFTER THE EXPRESS WARRANTY PERIGDS STATED ABOVE, AND MO OTHER
EXFRESS WARRANTY OR GUARANTY GIVEM BY ANY PERSON, FIRM OR
CORPORATICH WITH RESFECT TO THIS PRODUCT SHALL BE BINDING ON
SAMBUNG. SAMSUNG SHALL NOT BE LIABLE FOR LOSS OF REVENUE OR PROFITS,
FAILURE TG REALIZE SAVINGS OR OTHER BEMEFITS, OR ANY CTHER SPECIAL,
INCIDENTAL OR COMSEQUENTIAL DAMAGES CAUSED BY THE USE, MISUSE OR
INABEITY TOLISE THIS PRODUGCT, REGAADLESS OF THE LEGAL THEORY ON
WHICH THE CLAM 15 BASED, AND EVEN F SAMSUNG HAS BEEN ADVISED OF
THE POSSIELITY OF SUCH DAMAGES. NCR SHALL RECCVERY OF ANY KIND
AGAINST SAMSLING BE GREATER M AMOUNT THAN THE FURGHASE PRICE OF THE
PROOUCT SOLD BY SAMSUNG AND CAUSING THE ALLEGED DAMAGE. WITHOUT
LIMITING THE FOREGOING, PURCHASER ASSUMES ALL RISK AND LIABILITY FOR
LSS, DAMAGE OR INJURY TO PURCHASER AND PURCHASER 'S PROPERTY

AMD TO OTHERS AND THEIR PROPEATY ARISING OUT OF THE USE, MISUSE OR
IMABILITY TO LISE THIS PRODUCT S0LD BY SAMSLING NOT CALSED DIRECTLY BY
THE NEGLIGENCE OF SAMEUNG, THIS LIMITED WARRANTY SHALL MOT EXTEND
TOANYOMNE OTHER THAN THE DRIGINAL PURCHASER OF THIE PRODUCT, 15
MONTRANSFERABLE AND STATES YOUR EXCLUSNE REMEDY

Some provincas or territories may o may nol alow limitations on how long an impled
warmanty |&sts, or the excusoen ar limilaton of nakdental or consequantal damages, so
the above limitations or exclusions may nol apphy 10 you. This wamanly gives you specific
lezal rights, and you may o have odher righfs which vary from sials o stata.

Ter obtan warranty service, pleass confact SAMSUNG at:

1-B00-SAMSUNG [T26-T8584) or www.Bamsung.com
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scan the Qf code” or visit tfe'é;,
r WAL AL G Cam™EDEn e
to view aur helpful

E How-ta Videos and Live Shows

vt lalad T e BT o s ST

Somn Thir st Frur e A

Plzase be advised that the Samsung waranty does MNOT cover service calls to explain
product operation, cormect improper installation, or perfarm normal clesning or maintenance.

QUESTIONS QR COMNMENTS

COUNTRY

CALL

OR VISIT US OMLINE AT

CANADA

1-B00-SAMEUMG{T26-TEE4)

wiw.samsung-comical'suppart (English)
www_ samsung.comica_fnfsuppaort (Franch)

U.5.A
Consumer Electronics

1-B00-SAMSUNG{T 26-Ta64)

wwiWwW samsung.comfusisupport

U.5.A
kobile Phones

1-800-SAMSUNG(T 26-7 BG4

www samsung.com/usisupport
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