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(OPERATION

Using the Defrosting . Setting Cooking Times & Power Levels
The defrost setting is designed for speedy thawing Thee power level lets you control the heating intengi-
of frazen food and is one great advantage of the |ty from Warm (1) to High (o).

microwave gven, (Power level of 30% Is automar)-
cally set for defrosting)

T use the number buttons 1o set a cooking
time, You can set a time rom one sec-

1 Use the Number buttons Lo set a defrost- ond to 99 minutes, 99 seconds. To et a

ing time:, time over one minute, enter the secands
The display shows " PRESS START OR to0. For example, to set 20 minutes,
FUNCT PAD" once and then the time you enter 20,00,
have set, The power level is sutomatically set at
i high. The display shows " PRESS START
.Df:'-'lil,‘_: 55 . I:“:;I il |:H-_r| OR FUNCT PAD" once and then the time

you have set.

FRESS STHART OR

FUNCT PRI

2 Press the Defrost button, 2 I you want to set the power level to
The oven begins defrosting the food, something other than High, press the
; Power Level button, then use the num-
ber buttons 10 enter & power level,

+ See page 17 for the Defrosting i Power Levels:
Guide 1 =warm 6 = Simmer
2= low 1= medium high
3 = defrost ¥ = reheat
4 = medium low 9= sautd
& = medium 0 = high

The display shows " PRESS START "

3 Fressthe Start button 1o begin cooking.
If you want 1 change the power level,
press Pause/Cancel before you press
Start, and re-enter all of the instructions.
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OPERATION

Using the More/Less Button . Using the Kitchen Timer

The More/Less button allows you (o adjust pra- |
set cooking times. It anly works with the Instamt | 1
Cook buttons. Use the More/Less button only ;
after you have already begun cooking with one ¢
of these procedures. i 2

Use the Number buttons to set the length
of time you want the timer o mn,

Priess the Kitchen Timer button.

3 The: display counts down and beeps
when the ume has elapsed.

1 To ADD more time 10 an automatic coak-

ton once, The word " MORE™  will appear
I the display,

2 To REDUCE the time of an automatic
cooking procedurs: Press the More/Less
button twice. The word " LESS® will
appear in the display.

| ESS

3 To return to the NORMAL time set for an
automatic cooking procedure: Press the
More/Less button until the word * NOR-
MAL" appears in the display.

NORMAL

Oridesinisy 1M




OPERATION

Setting the Child Protection Lock . Operation Guide (MW4090W/ME4026W)
You can lock your microwave oven so it can't be , Operation Check

used by unsupervised childoen, :

1 Press the " 07 button. The display shows 1 Plug the micrawave oven into an AC out-

"PRESS 1-DEMO 2-CHILD LOCK.” lat.

2 Open the door and place the food in the
ouen.

2 Fress the " 2° button. The display shows
" PRESS START"
3 Sel the Timer for required tme. (oven
lamp turms on)

3 . 4 Ty the Power Control knob to desired
Press the Start button. The display shows i it ;
*LOCK" then rewrns to the time of day. o peerteus e Deliis, Glediam,

Med-High, or High.

Al this e MICrOWaVE IVEn canmi be used
watil it s eviocked To unioo it repeat steps 1-3
above.

Close the door.
{Microwave cooking starts and
Turntable rotates.)

Demonstration Mode

You can use the Demaonstration Mode 10 see how

yOUr MICrowave oven agerates without the oven Variable Power Cooking Chart
heating. |
e i The Variable Cooking Control allows you to select
1 Press the * " button. The display shows . the amount of microwave energy and the rate of
* PRESS 1-DEMD 7-CHILD LOCH * ¢ cookingfdetrosting. There are 5 preset power ley-
-
F-1EMO 2-CHILD LOCK
; Power Lewvel Percentage
2 Press the " 1" butten. The display shows HIGH 100% / 700w
" PRESS STARTS MED-HIGH 0% 1 490w
MEDIUM 50% / 350W
PREGE GTORT DEFROST 0% 2100
: WARNM 0%/ Tow

3 Press the Start button. The display
shows * DEMO MODE ON' then " DEMOD

Ty turn giemo mode off, repeal steps 1-3 above
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COOKING INSTRUCTIONS

Cooking Utensils

Recommended Use

* Glass and glass-ceramic bowls and dishes -
Use for heating or cooking,

+ Microwave browning dish -  Use to brown tha
exterior of small items such as steaks, chops, or
pancakes. Follow the directions provided with
your browning dish,

- Microwavable plastic wrap - Lise 1o retan
steam. Leave a small opening for some steam (o
escape and avoid placing it directly on the food.

+ Wax paper - Use as a cover to prevent spatte:-
ing.

+ Paper towels and napkins - Lise for short-term
heating and covering: they absorb excess mais-
ture and prevent spattering. Do not use recycied

paper towels, which may contain metal and can
catch fire.

+ Paper plates and cups - Use lor short-term
heating at fow temperatures. Do nol use recy-
cled paper, which may contain metal and can
catch fire,

- Thermometers -  Use only those labsled
* Microwave Safe” and follow all directions.
Check the food in several places. Conventional

thermometers may be used once the food has
been removed from the gven,

Limited Use

+ Aluminum foil - Use narrow strips of foil w pre-
vent overconking of exposed aroas. Using too
much fodl can damage your oven, 5o be caretul.

- Ceramic, porcelain, and stoneware - Lise these
if they are labeled " Microwave Safe” If they
are nat labeled, test them to make sure they can
be used safely. Never use dishes with metailic
trim.

- Plastic - Use only if labeled " Microwave Safe.”
Other plastics can melt

« Straw, wicker, and wood -  Use only for short-
term heating, as they can be flammable.

Mot Recommended

+ Glass jars and botdes - Regular glass s o
thin to be usad in 8 microwave, and can shatter.
* Paperbags - [hese are a fire hazard, excepl

fior popcorn bags that are designed for
MHCTOWaVE Use,

+ Styrefoam plates and cups - These can melt
and leava an unhealthy residue on food.

* Plastic storage and food containers -
Containers such as margarine ubs can melt in
the microwave.

* Metal wensils - Thesa can damage your oven.
Remove all metal before cooking.

Testing Utensils

If you are not sure whether a dish is microwave.
safe or not, you can perform this test:

1 Fill @ 1 cup glass measuning cup with
water and put it inside your overn, next o
the dish you want to test,

2 Prass the One Minute+ Dutton ance to
heat them for one minute at High power.

The water should be warm and the dish you are
testing should be cool. If the dish is warm, then it
is absorbing microwave energy and is not accept-
able for use inthe microwave,

Lo s abams s Il 1 13




COOKING INSTRUCTIONS

Cooking Technigues

Stirring

Stir foods such as casserales and vegetables while

cooking to distribute heat evenly. Food at the out-
side of the dish absers more energy and heats
more quickly, so stir from the outside o the center,
The oven will turn off when you open the door to
stir your food.

Arrangement

Arrange unevenly shaped foods, such as chicken
pieces or chops, with the thicker, mealier parts
loward the outside of the turntable where they
recaive more microwave energy. To prevent over-
cooking, place thin or delicate parts tward the
center of the twrntablo.

Shielding
Shield food with narraw strips of aluminum fail to
prevent overcooking. Areas thal need shielding
include poultry wing-tips, the ends of pouliry legs,
and comers of square baking dishes. Use only
small amounts of aluminum fel, Larger amounts
Can damage your oven.

Turning

Turn foods over midway through cooking 1o expose
all parts to microwave energy. This is especially
impaortant with large items such as roasts,

Standing

Foods cooked In the microwave buikd up internal
heat and continue to cook for a few minutes after
the oven stops. Let foods stand to complete cook-
ing, especially loods such as roasts and whole
vegetables. Roasts need this time o complete
cooking in the center without overcooking the
auter areas. All liquids, such as soup ar hot chaco-
late, should be shaken or stirred when cooking is
complete, Let liguids stand 8 moment before sery-
ing, When heating baby focd, stir well and test the
temperature before serving,

14 O 1Kk TRSTRO |t

Adding Moisture
Microwave energy is aliracied to water molecules.
Food that is uneven in moisture content should be
covered or allowed to stand so that the heat dis-
perses evenly. Add a small amount of water to dry
Tood to help it cook.

General Tips

i+ Dense foods, such as potatoes, take longer to

heat than lighter foods. Foods with a delicate
texture should be heated at a low power level to
avoid becoming tough.

= Altitude and the type of cookware you are using

can affect cooking time. When wsing a new
recipe, use the minimum cooking time and
check the food occasionally to prevent over-
cooking.

+  Foods with a non-porous skin or shell, such as

potatoes, eqgqs, or hat dogs, should be pierced
o prevent Gursting.

= Frying with heating oil or fat is not recommend-

ed. Fat and ol can suddenly boil over and
Ccause severg bums.

+  Some ingredients heat faster than others. For

[ »

example, the jelly inside a jely doughnut will ba
hoteer than the dough. Keep this in mind to avald
burmvs,

Home canning in the microwave aven 15 not
recemmended because all harmful bacteria may
not be destroyed by the microwave heating
process.

.+ Although microwaves do not heat the cook-

wiare, the heat is often ransferred (o the cook-
ware. Always use pot holders when remaving
food from the microwave and instruct children
to do the same.




COOKING INSTRUCTIONS

GUIDE for Cooking Meat in Your Microwave

+  Place meat on a microwsave-sale roasting rack in a microwave-safe dish,

- Start meat fat-side down. Lse narrow strips of aluminum foit to shield any bone tips or thin meat areas.
+ Check the temperature in several places before letting the meat stand the recommended time,

= The following temperatures are removal iemperatures, The temperature of the food will rise during the

standing tme.

Food Cook Tirme fPower Level

Coaking Teme:

Directions

Place roast fal-sids down on roast-
ing rack. Cover with wax paper,
Turn over when cooking tima is hall
up, Let stand 10 min

Place roast fat-side down on roast-
ing rack, Caver with vented plastic
wrag. Turn over when cooking time
is half up. Let stand 10 min,

Arrarme slices on roasting rack or a
dish lined with paper-towel, Cover

RoastBeef 9 14 i 71t for 115°F - Rare
Boneless 8-11 min. [ Ib. for 120°F - Madium
14 min, { Ik Tor 145°F - Well Done
Upto4ibs.
Power Level: Highi10) for first 5 min, then Megiums).
Pork Coaking Time:
Boneless or  14-20 min. / ib. for 160°F Well Done
bone-in
Uptodibs.  powar Level: Highi1t) for first 5 men, then Medumis).
Bacon Coaking Time:
2 slices; 1142~ 2 min.
i 4 shces: 2102 3372 min,
Z-6 slices

6 slices: 4-51/2 min.
Power Level: High{10}.

GUIDE for Cooking Poultry in Your Microwave

with paper towel. Microwave until
crisp,

Place poultry on a microwave-sale roasting rack in 2 microwave-safe dish,

Cover poultry with wax paper to prevent spattering.

Use alumirum foil to shield bone tips, thin meat areas, or areas that start to overcook,
+  Check the temperature in several places before letting the poultry stard the recommended time.

Food Cook Tima /Fower Level
Whole Coaking Time:;
Chicken 6-Gmin. | Ib. 170°-180°F
Up e 4 Ibs.
Fower Level: High{10y,

. Cooking Time:
Chicken f-% r:h.in!;.I i
Pieces r 1R

1B0F dark meat

Up o 2 Ibs. 170°F light meat

Power Level: High[10),

[rections

Place chicken breast-side down an
roasting rack. Cover with way paper,
Turn aver whan cocking time is half up,
ook until juices run clear and meat
near the bone is no longer pink. Let
stand 5-10 min,

Place chicken bone-side down on dish,
with the thickest partions towards the
outsice of the dish. Cover with wax
ﬁgfer. Turn over when cooking time is

fup. Cook untl! juices run clear and
meat near the bane is na longer pink. Let
stand 5-10 min.

Coend bR bt IR W IELE “f foaids 15



COOKING INSTRUCTIONS

GUIDE for Cooking Seafood in Your Microwave

GUIDE for Cooking Eggs in Your Microwave

Cook fish until it flakes easily with & fark,

Place fish on a microwawve-safe roasting rack in a microwave-safe dish.
Use a tight cover 1o steam fish. A lighter cover of wax paper or paper towel provides less steaming,
Do not overcook fish; check it at minimum cocking time,

Food Cook Time /Power Level
Cooking Timae:
Steak
s G- min. / I,
Upto1.5ibs,  Power Level Medium-High{7)
Cooking Time:
F
L 3-5min. /b,
Upto 1.5 Power Level: Highl14).
Shrimp Cooking Time:
3-5 Vemin, [ b,
Upto 1.5 lbs.

Powwer Lewel: High(t)

Directions

Arrange sleaks on roasting rack with
meaty portions lowards the outside of
rack. Cowver with wax paper. Turn over
and rearrange when cooking time is half
L, Gk until fish flakes easily with a
fork. Let stand 3-5 min.

Arrange filkets in a bakang dish, turning any
thin pieces under. Cover with wax paper. If
aver 12 inch thick, wm over and rearrange
when cooking time is half up. Cook until fish
flakes easily with a fork, Let stand 2-3 min

Arrangs shrimp in a baking dish without
overlapping or layering. Cover with wax
paper. Cook until firm and opaque,
stirring ¢ or 3 times. Let stand 5 min.

Mewver cook eggs in the shell, and never warm hard-cooked eggs in the shell; they can explode,

Always pierce whole eqgs o keep tham from bursting,

Cook eggs just until set; they become tough if overcooked.

GUIDE for Cooking Vegetables in Your Microwave

16

Vegetables should be washed just before cook-
ing. Often, no extra waler is noeded. If danse
wegetables such as potatoes, carrots and green
beans are Deing cockad, add about 174 cup
waler,

Small vegetables (shoad carrols, peas, lima
beans, etc.) will cook faster than larger ones.

Whola vegetables, such as polatoes, acom
squash or corn on the cob. shoukd be arranged in
d circle on the wrntatie befare cooking, The

will cook more evenly if turned over after hall the
cooking time.

Always place vegetables like asparagus and
broccoli wath the stem ands pointing Iowards the
edge of the dish and the tips toward the center.

LooR eI M, IR TR e

-

When cooking cut vegetables, always cover the
disk withe & i or vented microwavable plastic
wrap

Whote, unpesled vegetables such as potatoes.
squash, agapiant, ele., should have their skin
pricked in several spots before cooking to pre-
went them from bursting.

For more even cooking, stir or rearrange whaola
vegetabies haltway through the cooking time.

Generally, the denser the food, the longer the
standing time. {Standing time refers to the time
necessary for dense, large foods and ve les
te finish cooking after they come out of the oven.)
& baked potato can stand on the counter for five
minutes before cooking is completed, while a dish
of peas can be served immediately,




COOKING [NSTRUCTIONS

DEFROSTING GUIDE

Urwrap food, Place food on microwave-sale rack, plate or shallow dish.
Adter first half of defrosting time: remave any remaining wrap, break food apart or SEE:EIB‘IE pieces it

possible, remove any thawed lood, if possitie, skield tips, thin meat or warm areas o

food with foil.

When defrosted, food should be cool, but softenad in all areas. If still shghtly icy, return to microwave

oven very briefly, or let stand a few minutes,

Poultry and fish may be placed undear running cool water until defrosted.

Food Microwave Time at Defrost Level  Directions

BEEF _ _
Chuck Reast  Microwave Time: 7-9 min/ b Pisce on plate or rack, Microwave until a wooden
up to 5 Ibs Let Stand: 5-10 min, pick can he easity inserted in center. Tum over twice.
Sleaks Microwave Time: &Sminfib  Place on plate or rack. Microwave until plable,
upto5lbs Let Stand: 5-10 min then seoarste steaks and rearrange. TUM over twice.

Ground Beel Microwave Time: B-10 mir /b

up to 3 Ibs Let Stand: 5-70 min.

Pork )
Spareribs Microwave Time: 8-A min/ Ib
upto3lbs Lel Stand: 5-10 min.
Pork Chops Microwave Time: 6-8 min/ b
upto 3 lbs Let Stand: 5-10 min.
Fouwtry
Whole Microwave Time: 7-9 min f b
Chicken Let Stand: 5-10 min.
up to 3 ibs
Pieces Microwave Time: 917 min /b
up to 2 lbs Let Stand: 510 min,
SEAFOOD
Steaks Microwave Time: 6-9 min f b

up 1o 3-5 s Let Stand: 510 min,

Fillets
upta3-510s o Sean: 5410 min.

Shrimp Microwave Tima: 4-7 min /b

Pt 3IBS | g Stand: 5-10 min,

Microwave Time: 4-7 min{ b

Place on plate or rack. Microwave until pliable,
then break apart and remove defrosted portions at
halftime. Turn over feice

Place oo platz of rack. Microecave until phiabie,
then separate and rearrange. Turm over twice,

Place on plate or rack. Microwave until pliatle,
then separate and rearrange. T over Twice.

Place cn plate or rack. Microwave until pliabte,
then break apart and reafrancs? portions at hatf
time. Rinse cavity with cool water. Remove gibiets.

Place on plate or rack. Microwave until pliable,
then break zpart and rearange portkons at
half time.

Place on piate or rade. Microwave untll 3 wooden
picx can be easity inserted in center, break apart
and rearrange At half time.

Place on plate or rack. Microwave until 3 wooden
pick can be easily insarted in center, Dreak apan
and rearrange at half time.

Place on plate or rack. Microwave untib pliable,
then separate and rearrange at half time

Casikine INSTHUR NS 17




COOKING INSTRUCTIONS

Recipes

Beef and Barley Stew

112 Ihs. beef stew cubes, cut into 12-inch pieces
112 cup chopped anion

£ Ths. all-purpose flour

1 Ths Warcestershire sauce

1 can (13.75-14.5 o) beef broth

£ medium carrots, cut into 1Z2-inch slices (about
cup)

112 cup barley

1 bay leaf

114 tsp, pepper

1 pkg. {9-10 oz.) frozen peas, thawsad

1. Ina Z-guart casserole, combine beef, anion,
flour, and Woarcestershire; mix well. Cover with
lid. Cook a1 High far & to 8 minutes until beef is
no longer pink, stirring cnee.

2. Slir in beet broth, carrots, barley, bay leaf, and
pepper. Cover with lid, Cook at Medium for 45 to
30 minutes until carrots and beef are tender,
stirring 2 to 3 times

3. Stirin peas. Cover with lid. Cook at Medium for
10 minutes. Let stand for 10 minutes. Remove
bay leaf betore serving. Makes 6 servings.

18 Cox meimi . T B i i

Broccoli and Cheese Casserole

14 cup butler or margarine

1f4 eup chopped onion

12 Ths. flour

1/2 tsp. salt

114 tsp. dry mustard

118 15p. pepper

1142 cups milk

14 cup chopped red pepper

# oz (2 cups) cheddar cheese, shredded

1 pkg. (9-10 oz} frozen chopped broccoli, thawed
4 cups cooked spiral shaped pasta (8 oz, dry)

i 1. Ina 2-quart casserole, cook butter and onion at

High for 210 3 minutes until onion is soft, stirring
ance,

2, Add flour, salt, mustard, and pepper; mix well,
Cook at High for 60 to 90 seconds until mixture
boils, Stir in milk until smeath.

3, Stir in red pepper. Cook at High for 2 to 3 min-
utes until misture boils and thickens slightly,
stirring twice. SUr in cheese until melbed,

4, Add broccol and pasta, mix wel, Cover with lid.
Cook at High for 4 to 6 minutes wntil heated
through, stirring once. Stir before serving.
Makes 6 servings,



CoOOKING INSTRUCTIONS

Recipes

Warm Potato Salad

2 |bs. small red potatoes, cut into 1/2-inch pieces

4 slices bacon {uncooked), cut mia 1/2-inch pieces
114 cup chopped anion

2 15p. sugar

1 tsp. salt

1 t=p. flour

112 tsp. celery seed

118 tsp, pepper

# 12 Ths, apple cider vinegar

1. Ina2-guast casserole, combing polaloes and
14 cup water. Cover with lid. Cook at High until
potatoes are tendes (10-12 min.); stir beice.
Drain and sat aside to cool slightly

2. Inamediom bowl, cook bacon at High until
crisp (3-5 min.); stir once. Place baconon a
paper lowel. Reserve 1 Ths. drippings.

3. Combine drppings and arion. Cover with plastic
wrap: turn back a corner to vent steam. Cook al
High until tender {3-4 min.; st once.

4. Stir in sugar, salt, flowr, celery seed, and pepper,
Cook at High until mixture boils (30-40 sec.). Stir
in vinegar and 1/2 cup water. Cook &t High until
liquid boils and thickens slightly (1-2 min.j; stir
once. Add bacon (o dressing, Pour dressing
over polatoes. Stir weil. Makes b senangs.

Black Bean Soup

1 cup chopped onion

1 clove garlic, minced

¢ cans (15 or. each) black beans, drained

1 can {14-16 oz ) stewed tomatoes, chopped
1 can (13.75-14.5 o0z.) chicken broth

1 can {7-8.5 oz.) cormn

1 cam (4 o2.) chopped grean chilies

1-2 tsp. ground cumin, or 1o laste

1. Place onion and garlic in a 3-quarn casserobe.
Cover with lid. Cook at High for 3 1o 5§ minutes
until tenvder,

2. Add one can of beans, mash beans with a fork,
Add remaining ingredients; mix well,

3. Cook uncovered, at High far 10 minutes; str,
Reduce power to Medium and cook for 5 min-
utes. Stir before serving, Makes about 2 quarts.

Lok Inssienic s 1%




SAFETY

& PRECAUTIONS TO
Avoip PoSSIBLE
EXPOSURE TO
EXCESSIVE
MICROWAVE ENERGY:

{a) Do not attempt 1o operate this oven
with the door open since open-door
operation can result in harmful
exposure to microwave energy. It is
important not to defeat or tamper with
the safety interlocks,

(b) Do not place any object between the
front face of the oven and the door or
allow soil or cleaner residue to accu-
mulate on sealing surfaces,

{c) Do not operate the oven if it is dam-:
aged, It is particularly important that the
oven door close properly and that there
is no damage to the
1) Door (bent or dented),

2) Hinges and latches (broken or
leosened),
3) Door seals and sealing surfaces.

(d) The oven should not be adjusted or
repaired by anyone except properly
gualified service personnel,

WARNING

Always observe Safety Precautions
when using your oven. Never try to
repair the oven on your own - there is
dangemus voltage inside. If the oven
needs to be repaired, call an authorized
service center near you.

IMPORTANT SAFETY
INSTRUCTIONS

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

¥ WARNING

Ta reduce risk of bums, electric
shock, fire, personal injury or expo-
sure o excessive microwave energy.

+ Read all safety instructions before using the
appliance.

+ Read and follow the specific * Precautions to
Aveid Exposure to Excessive Microwave
Energy” on this page

+ This appliance must be grounded. Connect
unljr 0 properly E[ruumleti autlers, Sea
" Important Grounding Instructions’ on page 4
of this manual

= Install or place this appliance only in accor-
dance with the nstallaton instructions
provided.

- Some items, like whole eggs and food in sealed
containers, may explode if heated in this oven,

Use this appliance only for its intended use as
described in the manual, Do not use comasive
chemicals or vapars in this appliance. This type
of oven is spacifically designed to heat, cook, or
dry faod. It is not designed for industrial or labo-
rawary use.

+ A5 with any apphance, close supervision is nec-
essary when used by children,

SAVE THESE INSTRUCTIONS

2 Saly



AFPENDIX

Troubleshooting Guide

Before you call a repair person for your aven,
check this list of possible problems and solutiens.
Neither the oven's display nor the oven operale.

+  Properly insert the plug into a grounded outlet.

If the outlel is controlled by a wall switch, make
sure the wall switch is turned on.
Remove the plug from the outle?, wait ten sec-
onds, then plug itin again,
Reset the circuit breaker or replace any blown fuse.
Plug anather appliance into the outlet; if the
ather appliance doesn't work, have a qualified
electrician reparr the outlet.
Plug the oven into a different autlet,

The oven's display works, bul the power won'l
come on.

+  Make sure the coor is closed securealy.

+  Check 1o see il packing matenial or other materi-
al is stuck 1o the doar seal,
Check for door damage
Press Cancel twice and re-enter all cooking
instructions.

The power goes off before the set time has
el

= Ifthere has not been a power outage, remove
the plug from the cullel, wait len seconds, then
phug it in again. I there was a power outage, the
time indicatar will display " SAMSUNG 50 SIM-
PLE" Reset the clock and any cooking instruc-
tions.,

Resel the circwit breaker or replace any blown
Tuse

The food is cooking too slowly,
Make sure the oven s o0 s own 10 amp circuit
line. Operating another appliance on the same
circuit can cause a voltage drop. If necessary,
move the owen to its awn circuit.

You see sparks or arcing.
Femove any metallic utensils, cookware, or
matal ties. If using foil, use only narrow strips
and allow at least one inch between the foil and
interiar ouen walls,

The turntable makes noises or sticks,
Clean the wrntable, roller ring and oven flogr.

Make sure the twrntable and rodler ring are posi-
tioned corracty

Z20 AR K

Using your microwave causes TV or radio interfer-
ence.

This is similar to the interference caused by
other small appliances, such as hair dryers
Maove your microwave further away rom other
appliances, like your TV or radio.

Care and Cleaning

Follow these instructions to clean and care for
yOLT OVER.

I+ Keep the inside of the oven clean. Food parti-

cles and spilled liquids can stick to thie oven
walls, causing the oven to work lass efficiently,

Wipe up spills immediately. Use a damp cloth
and mild soap, Do not use harsh detergents or
abrasives

To help lobsen baked on food particles or lg-
widds, heat two cups of water (add the juice of
ang leman if you desire to keep the oven fresh)
in a four-clp measunng glass at High power for
five minutes or until boiling. Let stand in the
oven for ane or two minutes,

Remaove the glass tray from the oven when
cleaning the oven or tray. To prevent the tray
from breaking. handle it carefully and do not Em
it in water immediately after cooking, \Wash the
tray carefully m warm sudsy water or in the
dishwasher

Clean the outside surface of the oven with soap
and a damp cloth, Dry with a soft cloth. To pre-
wvent damage o the operating parts of the oven,
don't et water seep into the gpenings.

Wash the door window with vary mild soap and
water. Be swre 1o use a soft cloth to avoid
Scratching.

If steam accumulates inside or oulside the oven
door, wipe with 2 soft cloth. Steam can accumu-
late when operating the oven in high humidity
and in no way indicates microwave leakage.

Mever operate the aven without food in it this
can damage the magnetron Wwbe or glass Lray.
Wou may wish (o leave a cup of water in the
owven when it is nat in use to prevent damage if
the oven is accidentally terned om.



APPENDIX

Specifications
Model Number

Crven Cavity

Controls

Timer

Power Source

Powver Qutput

Outside Dimensions
Cwen Cavity Dimensions
Net/Grass Weight

MWBI0WA IMUBI0WA

0bcuft
10 power levels, including defrost
99 minutes, %9 seconds
120 VAC, 60 Hz
600 Watts
1632 (W) £ G5 {H) 5 12905 (D)
T332 (W) 2 7" (H) 1258 ()
27.6/29.8 |hs

AITERIIX
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[ QuicKk REFERENCE

Feature

Set Clock

One Minute+ Cooking

Instant Cook Buttons

Set Cooking Time and
Power Levels

Operation

1. Press CLOCK.
£. Use number buttons to enter time,
3. Press CLOCK again.

1. Press the ONE MINUTE + button once for each minute of cooking.
2. The time will display and the oven will start

1. Press button that correspands to the food you are cooking
(For example, POPCORN).
2. Press the button repeatedly to select serving size.

1. Use number buttons to set cooking time.

2. To set power level at ather than HIGH, press POWER LEVEL and
use the number buttons to enter the power level,

3. Press START to begin cooking.
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\ _THIS PRODUCT COMPLIES WITH DHHS RULES 21 CFR SUBCHAPTER J.

-
CAUTION Tsis 0evICE IS TO BE SERVICED ONLY BY PROPERLY
QUALIFIED SERVICE PERSONNEL. CONSULT THE SERVICE MANUAL FOR
PROPER SERVICE PROCEDURES TO ASSURE CONTINUED COMPLIANCE
WITH THE FEDERAL PERFORMANCE STANDARD FOR MICROWAVE OVENS
AND FOR PRECAUTIONS TO BE TAKEN TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY.

WARNING . 10 ENSURE CONTINUED PROTECTION AGAINST ELECTRIC
SHOCK HAZARD CONNECT TO PROPERLY GROUNDED OUTLETS ONLY.

- DISCONNECT APPLIANCE BEFORE SERVICING REMOVAL OF OUTER CASE
WITH PRODUCT ENERGIZED MAY EXPOSE SERVICEMAN TO HALARDOUS
HIGH VOLTAGE POTENTIALS.

WARNING cerran INTERNAL PARTS ARE INTENTIONALLY NOT
GROUNDED AND MAY PRESENT A RISK OF ELECTRICAL SHOCK DNLY
DURING SERVICING. SERVICE PERSONNEL- DO NOT CONTACT THE
FOLLOWING PARTS WHILE THE APPLIANCE IS ENERGIZED - FAN MOTOR.
LOW VOLTAGE TRANSFORMER (TOUCH CONTROL TYPE), TIMER & TIMER
MOUNTING BRACKET [MECHANICAL TYPE).

WARNING risk oF ELECTRIC SHOCK. NON-REMOVAELE FASTENERS
ARE PROVIDED BECAUSE OF INTERNAL HIGH VOLTAGES.
DO NOT REMOVE FASTENERS.

i HOUSEHOLD MICROWAVE OVEN )
416 MAETANDONG, SUWON, KOREA
MODEL NO. SERIAL NO, 120Vac | 60Hz i
MWEI0WA 1.1 kW _—
MICROWAVE
MANUFACTURED : NOVEMBER-2000 HEATER
FCCID: AILMW610 MADE IN KOREA

- MOT FOR BUILT-IN INSTALLATION

@ USe Hhis o dakephstos.




SAFETY

Important Safety Instructions,
continued

* Do not operate this appliance if it has a damaged
cord or plug, if it is not working properly, or if it
has been damagecd,

+ This appliance should be serviced only by quab-
fied service personnel. Contact the nearest autho-
rized service facility for examination, repair, or
adjustment,

- Do not cover or Block any of the openings on this
appliance,

* Do nat store this appliance outdoors, Do nat use
near water - for example, near a kitchen sink, in a
wit basement, or near a swimming poal, etc.

* Keep the inside of the oven clean, Food particles
or spattered oils stuck 10 the oven walls or floar
Can cause paint damage and reduce the efficien-
cy of the oven,

» Do not immerse cord or plug in water.

- Keep cord away from heated surfaces.

= Do not ket cord hang over edge of table or
counter,

- When cleaning door and oven surfaces, use only
mild, nonabrasive soaps or delergents apolied
with a sponga or soft cloth,

« To reduce the risk of fire in the oven:

a. Do not overcook food. Watch appliance care
fully if paper, plastic, or other combustible
materials are inside

b. Remowe wire twist-lies from plastic cooking bags
before placing bags in oven,

<. If materials inside the oven ignite, keep the
owen door closed, turm the myen off, disconnact

the power cord, or shut off the power at the
fuse or circuit breaker panel.

d. Do not use the oven compartment for storage
purposes. Do not leave paper products, cooking
utensils, ar food inthe oven when not in use.

- Do not try to preheat oven or operate while empiy.

Do not cook withaut the glass tray in place on the

oven floor. Food will not cook properly without the

tray.

Do not defrost frozen beverages in narrow-necked
bottles. The containers can break.

Dighes and containers can become hot, Handie
with care

- Carefully remaove comtainer coverings, directing

steam away from hands and face.

Remaove: lids from baby food before reheating,
Alter heating baby food, stir well and test temper-
ature by tasting before serving.

A short power-supply cord is provided to reduce
the risk of becarming entangled in or tripping over
i longer cord. Longer cord Sets or extension
cords are available and may be used

with caution,

Do not eperate zny other heating or cocking appli-

ance beneath this appliance.

Do not mocunt unit over or near any portion of a
heating or cooking appliance.

(o not mount over a sink.

Do not store anything directly on top of the appli-
ance when it is in operation.

SAVE THESE INSTRUCTIONS
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SAFETY

Important Grounding
Instructions

This appliance must be groundad. In the event of WARN I NG

an electrical short circuit, grounding reduces the .

risk of electric shock by providing an escape wire Do not cut or remove the third (ground) prong
for the elecirical current, This appliance is from the power cord under any circum-
equipped with a cord that includes a grounding stances,

wire and a grounding plun. The plug must be

plugged inta an outlet that is properly installed and

grounded, Plug the three-prong power cord into a

properly grounded outlet of standard 220 voltage,

60 Hz. Your oven should be the only appliance on

this gircuilt,

¥ WARNING

Improper use of the grounding plug can reswuit
in a risk of electric shock, Consult 2 gualified
electrician or servicer if you do not understand
the grounding instructions o if you are not
sure if the appliance is properly grounded,

Use of Extension Cords

A short power-supply cord is prowded 10 reduce
the risk of becorming entangled in or tripping over a
longer cord, Longer cord sets or extension cords
are available and may be used if care is exercised
in their use, I a long cord or extension cord is
used:

1. The marked electrical rating of the cord set or
axtension cord should be al least as great as
the electrical rating of the applance.

2. The extension cord must be & grounding-type 3-
wire cord and it must be plugged into a 3-siot
outlet,

3, The longer cord should be zrranged so that it
will not drape ower the counter top or tabletop
where it can be pulled on by children or tripped
over accidentally, If you use an extension cord,
the interior light may flicker and the blower
may vary when the microwave oven is on
Cooking times may be longer, too

SAVE THESE INSTRUCTIONS
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Your NEw MICROWAVE OVEN

Checking Parts . Setting Up Your Microwave Oven
Unpack your microwave oven and check to make 1 Place the oven on a flat, sturdy surface
sure that you have all the parts shown here. If any and piug the cord into a grounded outlet,
part is massing or broken, call your dealer. Once plugged in, the display on your

oven will show:

I:l i -I |..' L

il

Make sure [here is sdequate venliation for your
aver by leaving at feast four inches of space
befing, above, and fo 1he sl of the avan

MiCTOWaVE O¥en ]|
e L i . 2 Open the oven door by pressing the but.
T ———— - ton below the contral panel,
glass tray instruction manual

| 3 'l.:".fipﬂ the inside of the oven with a damp
Fh-_'-‘.; . : i clath.

roller guide ring registration card

4 Place the pre-assembled ring in the

2 indentation in the center of the owen.
Thank You for Choosing Samsung

Your new oven represents the latest in microwayve
cooking technotogy, This oven s o full-featured,
easy-to-use appliance built w strict quality stan-
dards set by Samsung - the highest in the indus-
try. We're proud to offer you a product that will i
provide convenien, dependable service for years | 5
[0 come, H

Place the giass tray on top of the ring so
that the three glass 1abs in the center of
: the tray fit sacurely into the tabs on the
Please record the serial number from the inside or floar of the oven,

back of your Samsung microwave oven and the date
aof purchasa in the space provided below. We rac- .
ommend that you keep your purchasa receipt with |
this manual for easy warranty senvice.

Modal Number
Serial Mumber

Date Purchasad
Dealer

Wiy Mise b nwiav s Ohen ]




Your NEw MICROWAVE OVEN

Control Panel Buttons{MW4330W)

Instant Cook Buttons 09 |
Instant settings 1o cook popular 1
foods.
i y
| Popcom Diet
ﬂ‘nﬂ | Cook
One Minute+ py — Minute
Press once for every minute of cook- + f
ing at High power, | Potato ] Frozen ]
| Dinner
Defrost p 10 Defrost I
Number Buttons I. |
Seots cooking times. 4 =
Power Lavel 0 Powr ( 1
p |
Sets power to a level other than high. Level 4
-~
Clock 08—y | Clock | | 4 5
Sets current time. '_; ]‘\
) Kitchen g
Kitchen Timer Rl iy { 14 8
More/Less Bution o 11 More 0
Increases or decreases cooking tme Lm

Pause

Pause/Cancel o &
Press 1o pause Oven or Correct a mis-
take.

Cancel

Tere—

Start

Press to start cooking

T WL W W AL LI,




(OPERATION |

-

Turning on the Power and Selecting a
Display Language

The first time you plug the power cord into an out-
let, or after there has been an interruption in
power, the display shows ' SAMSUNG 50 Sib-
PLE." At this point, you can select a language and
weight system for the display, You can choose
between English, French or 5panish and pounds
(LES) or kilograms (KG). To do so

1 Press Start immediately after
plugging in your microwave. The display
shiowes " ENGLISH/LES . It the display
does not show " EMGLISHLBS", you will
nead to unplug the micrwave and then
plug it in again in order to change the
language.

ENG /L85

2 Press START repeatedly 1o select the lan-
quage and weight system you wish 1o use:
+ ENGLISHILBS,
+ ENGLISHIKG,
* FRENCGHIKG,
- SPANISHILES,
+ SPANISHIKG
* PORTUGLESERG
If you continue to press START, the set-
tings will cycle in the order shown hera,

emd this procedure, o press Chock fo set the clock

8 CYMAATION

. Setting the Clock

1. Press the Clock button. The display will
show:

2 IJse the number buttons 1o entar the cur-
rent time. You must press at least three
nurthers 1o set the clock, If the current
time is 500 enter, 5,0.0.

: 3 Press Clock again. A colon will appear,

indicating that the time is set

I there is & power imerruption, you will need to
reset the ciick,

Yo can check the clerent iime while cooking is
progriess by pressing the Clock button

Using the Pause/Cancel Button

i The PauselCancel button allows you o clear

i nstructions you have entered. It also allows you to
! pause the oven's cooking cycle, so that you can

i check the food

Pause the oven during cooking: press
Pause/Cancel cnce. To restart, press Star.

Stop cooking, erase instructions, and retuen the
oven display 1o the time of day: prass
Pause/Cancel twice,

Correct a mistake you have just entered: press
Pause/Cancel once, then re-enter the instructions.




\_DPERATI@N

Using the Instant Cook Buttons

1 Fress the Instant Cook button corre-
sponding to the food you are cooking
[Popcorn, for example). The gisplay
shows the Tirst serving size:

2 Press the buiton repeatedly Lo select the
serving size you wanl. The display will
cycha through all availabie serving sizes
Once you select the corract serving size,
the microwane wifl begin cooking auto-

matically.

IF your don't meed fo rean il the MENU aptons,

sy press the Start Ouffon

i begin cooking

Instant Cook Chart
hem [ Weight Remarks
Popcam [ 15m L5 One microwave-only
i 10-3502 | bagof popomn,
.75 0z = Use CAUnn when remaying
[ 15175 0z | and cpening hot bag from
(N
l = Tov hielpe presvent the popcorm
| bag from getting stuck in
| the cven, Told each end
of the bag up one énch
[ | before placing
| the: bixg i the center df the
| owen
| = IF i S0l gats stuck, open the
door and reposition the bag,
Close the door and press
| Bifill
Potato {1EA * Prick each potato several
$EA times with fark.
LA * Place i on umiable in
|4 EA sipoke-fike Fashion.

| = Rermove from oven, wiap in

Inil and fet stand 3-5 min

ltem Weight Remarks
Diet Cook | 7-10 02 * Remove package from outer
flow Catorie | 10-7¢ oz wrarping and follow pack
Frosen Dinres) AQE INSAMUCLIONS for cov.
Frozen 00z &ring and standing. After
Binner 1012 2 cooking, et stand 1-3 min,

Using the One Minute+ Button

This butkon offers a convenient way to haat food in
cne-minuie increments al the High power leval.

1 Press the One Minutes button once for
each minute you wish to cook the food.
For example, press it twice for two min-
utes, The time will display, and the oven

starts automatically

Adkd

5 40 8 rOGram i) progress by pressing

fhe One Minutes fution for sach minute you
want o o

CIPERATIL N 9







