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Samsung gas range cleaning instructions

You can download the Samsung NX60A6511SS user manual by clicking the link below, ... You can find instructions and illustrations specific to your model in your user manual. If the parts of your range or cooktop are beyond hope of cleaning, or they are damaged or missing, visit samsungparts.com to order more. Oven Cleaning Type: Self Clean
Powerful, Flexible Cooktop: 18K BTU Dual Ring Power Burner Edge-to-Edge Grates Read this NX60A6511SS manual thoroughly to ensure you know how to safely and efficiently operate your new appliance’s features and functions. With upgraded technology integrated into this range, cooking becomes not only simple but also an enjoyable experience,
allowing you to explore your culinary creativity with ease. To unclog the small holes in the burner head, use a sewing needle or twist tie. Important: Although door cleaning is not covered by warranty, if you take the door apart yourself (or any method involving a screwdriver) any resulting damage may not be covered by any remaining warranty. Q:
How often should I clean my Samsung gas range oven? Use a stiff brush and hot water to scrub it. No, avoid using harsh abrasive cleaners or steel wool on the cooktop surface, as they can scratch it. Wash the burner caps and heads in hot soapy water, and then rinse them in running water. Cleaning your wall oven or range oven doesn't have to be a
huge chore anymore because your oven comes with a self-clean function to handle all of the heavy work. (Flex Duo doors also have gaps at the top for the other half of the door.) Some cleaners (like the baking soda and water mixture) work best when allowed to sit for a bit before you clean them away. In a bowl, combine baking soda and water to form
a thick paste. Over time, the exterior of your range can get smudged with fingerprints or dirty from food spills. See your user manual for details. See your user manual for instructions specific to your model. For stubborn grease or grime, soak the affected areas in a solution of hot water and dish soap before applying the baking soda paste.
Commercial oven cleaners or oven liners should NEVER be used in or around any part of the oven. Apply a small amount of approved stainless steel cleaner or white vinegar to a cloth or paper towel. If you use steam cooking, you will need to Descale when prompted by your oven. When you're finished, dry the surface using a soft, dry cloth. Scrub one
small area at a time, rubbing with the grain of the stainless steel. When you are done cleaning, make sure the grates are completely dry before you place them back on the cooktop. Note: If you're looking for how to clean a hood vent, see our guide. Note: The brass parts of your burner will change color with use. Look at the bottom of the door and find
the gaps and grooves there. Warning: Failure to follow these precautions could result in damage to the oven, fire, and/or personal injury. After all, a sparkling clean cooking area makes a world of difference. Clean the knobs in warm, soapy water. In a bowl, combine baking soda and water to form a thick paste. 2. Use a non-abrasive scrub brush to
remove any stubborn grease or grime. Your cooktop, food, and family will thank you. Wash grates in warm soapy water, and then rinse with clean water. If the self-cleaning operation malfunctions, turn off the oven, disconnect the power supply, and contact a qualified service technician. Thank you for your feedback! Thank you for your feedback! Your
comment has been submitted. Then, install the burner head so that the electrode passes through the opening for the electrode. After cleaning the burner caps and heads, confirm that the burner port openings aren't plugged. And the more often you do it, the less it will need each time. Always refer to the manufacturer’s instructions for approved
cleaning products. Wipe Down Knobs and Exterior Use a damp cloth to wipe down the knobs and exterior of the range. Also, each piece is made to go in a specific place and are not interchangeable, so make sure you know which piece goes where. Remove all racks, trays, and any other removable parts. Before cleaning the outside of the oven, make
sure the oven is off and has cooled down. Samsung NX60A6511SS Manual Samsung NX60A6511SS Range Features Style: 30" Free Standing Gas Range Color: Stainless Steel Control Type: Touch Controls Cooking System: Convection Large Oven Capacity: 6.0 cu. Do not line the oven, oven racks, or oven bottom with aluminum foil. Instead, clean the
glass using a glass cleaner or soapy water, and then rinse and dry the glass thoroughly. Note: The controls are a little different for models with knobs or a touchscreen. You should clean it every once in a while to keep it looking brand new. After this cycle, there will be a significant amount of water left on the bottom of the oven and it will be very hot.
Be careful not to scratch, deform, or damage the bases. Avoid using harsh abrasive cleaners or steel wool, as they can scratch the surface. You can achieve that crispy texture you love right in your oven, using little to no oil, making it a guilt-free meal option. It's the best way to clean the oven's interior, if you don't want to use the regular soap and
water method. Allow the paste to sit for 12-24 hours, or overnight. The oven racks may become damaged, and foreign objects could ignite if left within the oven cavity. If you lose track, you can always refer to your user manual. When the griddle is not in use, store it in a cool, dry place. Reassemble Range Once all components are clean and dry,
reassemble the range. The food residue in the oven should have burned off, although you may need to wipe away any leftover ash. Commerical oven cleaners or oven liners should NEVER be used in or around any part of the oven. 5. These can be cleaned in the same way as the other grates. First, make sure all surface burner knobs are in the OFF
position. Whether you’'re a seasoned homemaker or a novice in the kitchen, this comprehensive guide will empower you with the knowledge and techniques to keep your Samsung gas range sparkling like new. You can clean the brass parts with brass cleaner. Then, clean the panel using a soft cloth dampened with plain water, warm soapy water, or
glass cleaner. Apply a baking soda paste or a commercial gas range cleaner to the greasy area and let it sit for the recommended time. These are also not interchangeable so make sure they are on the correct side and facing the correct direction. Remember, a clean range not only enhances your cooking experience but also extends its lifespan. You'll
also need an oven cleaner. Using a sponge or dishcloth, apply a baking soda paste (equal parts baking soda and water) to the burners and burner caps. You will need a few things to clean between the glass panes. The aluminum foil will melt onto and adhere to the interior oven surfaces. Apply the paste, and then wipe it off using white vinegar, which
reacts with the baking soda to help it dissolve. Use a soft cloth or sponge to wipe away the paste. The above content is provided for entertainment and information purposes only. What is the best way to remove stubborn grease from the cooktop? Drain: Drains water out of the steam system into the reservoir. Before cleaning, turn off the gas supply
and unplug the range from the power outlet. Clean only the areas made from stainless steel. 3. You can also invest in an oven cleaning tool. Thank you for your feedback! Thank you for your feedback! Your comment has been submitted. Clean one small area at a time, rubbing with the grain of the stainless steel if applicable. Next, put the grates back
on. A: No, using the wrong oven cleaner can damage the oven. Wipe up any remaining cleaner. Whether you’re a seasoned homemaker or a novice in the kitchen, this comprehensive guide will empower you with the knowledge and techniques to keep your Samsung gas range sparkling like new. Use warm, soapy water or a commercial gas range
cleaner specifically designed for the purpose. Then, rub the side rail guides to help the racks glide with ease. The ignition system is located in those holes and must be kept free of moisture. Follow basic precautions when installing and using this range to reduce the risk of fire, electrical shock, injury, or death to persons, including: Do not leave
children unattended near the range during a self-cleaning cycle. Self Clean should only be used for whatever is left over that you can't clean away yourself. You can buy something specific for this purpose, or simply mix baking soda and water to create a paste that's great for removing greasy food residue. It's ideal for getting water out of the system
and starting fresh, or for when there's long periods between using the steam cook function. Orient each burner head so that the opening for the electrode lines up with the electrode. Use a mixture of white vinegar and water to clean the oven door. Read the following warnings before cleaning your cooktop: Make sure the electrical power for the
cooktop is off and all surfaces have cooled down before cleaning any part of it. The Self Clean cycle heats up the inside of your oven to a very high temperature which will burn away or dissolve food residue. A: For stubborn grease or grime, soak the affected areas in a solution of hot water and dish soap before applying the baking soda paste. Make
sure the burner head lies flat on the stove top. Note: Do not put these in a dishwasher. Unlike other cleaning cycles, this cycle has multiple steps. Regular cleaning will not only enhance its performance but also extend its lifespan, ensuring countless culinary triumphs. Using your smartphone, you can preheat your oven, monitor cooking progress, and
adjust the time and temperature from virtually anywhere. Some models also come with other cleaning modes as well, such as Steam Cleaning or Descaling. Porcelain-coated oven shelves may be cleaned in the oven during a self-cleaning cycle. One of the standout features of this electric range is its healthier approach to cooking your favourite fried
foods. Using soap is not recommended, and never use harsh detergents. If the oven is heavily soiled, you can use a commercial oven cleaner. After that, all that's left is to clean the racks and the exterior and give it all a good wipe down. Selecting Self Clean multiple times before selecting Start will toggle through the duration options. For stubborn
stains, apply a mixture of equal parts white vinegar and water. So, grab your cleaning tools and embark on this rewarding task today! For optimal performance, clean your range at least once a week. 6. Doing so will result in poor heat distribution, produce poor baking results, and cause permanent damage to the oven interior. © 2025 Samsung
Electronics America, Inc. Remove all cookware, oven probes, and any aluminum foil before using the self-cleaning operation. Soak the racks and trays in a solution of hot water and dish soap. Although it may seem imposing and made up of many parts, with a little practice, routine care and maintenance will be a cinch. Use a toothpick or cotton swab
to clean any clogged holes. If the Self Clean button will not work, there are a few possible reasons why (such as the cooktop being in use). Q: What should I do if the oven is heavily soiled? Stainless steel surfaces Remove any spills, spots, and grease stains using a soft, wet cloth. Do not spray cleansers directly onto the control panel because the
moisture can damage the display. The controls are a little different for models with knobs or a touchscreen. Allow the oven to cool completely. While the knobs are off, it's a good time to clean the rest of the area (see the following sections). Then, rinse and dry them thoroughly. ft. Grates Note: Some models come with complimentary wok grates. Rinse
thoroughly and dry with a clean cloth. The Samsung NX60A6511SS features a Stainless Steel finish that looks fantastic and is easy to clean and maintain, ensuring your kitchen remains pristine. Repeat the process as many times as necessary. Let it sit for 15 minutes, then scrub gently with a soft brush or cloth. Residue from oven cleaners will
damage the inside of the oven during a self-cleaning operation. If this happens, see the section for Clean between the glass on your oven door. Make sure the oven is off and the racks are cool before you remove them from the oven. A: It is recommended to clean your oven every 3-6 months, depending on how often you use it. You can download the
Samsung NX60A6511SS user manual by clicking the link below, make sure your model is suitable with this manual. For stubborn grease, apply a commercial gas range cleaner according to the manufacturer’s instructions. Put the door back on your oven by reversing the steps you used to remove it. Spread the paste evenly over the oven interior,
including the walls, floor, and door. This level of control allows you to manage your cooking tasks efficiently, even when you’re busy with other activities around the house. Relocate birds to a well-ventilated room away from the range. Never self-clean with the lower drawer or drawer pan placed in the oven. The oven will be VERY HOT and the
escaping hot air and steam can cause burns. To remove burned-on food particles, use a plastic scouring pad. These give access to the space between the glass panes. If necessary, use baking soda paste to remove tough grime. The cycle requires a descaling agent. Dry the surface using a soft, dry cloth. Then, make sure everything is nice and dry. You
can find instructions and illustrations specific to your model in your user manual. Do you find yourself wondering, “How to clean my Samsung gas range?” If so, you're in the right place! Maintaining a spotless gas range is crucial for both its longevity and cooking efficiency. Read this NX60A6511SS manual thoroughly to ensure you know how to safely
and efficiently operate your new appliance’s features and functions. The best time to clean it is right after cooking, as soon as it's cooled down enough. Call a qualified technician for any major repairs or malfunctions. Q: Can I use any oven cleaner on my Samsung gas range oven? This is normal and it will not affect its performance. Make sure to fully
dry the burner bases before using them. Next, wrap it in a cleaning cloth, and use tape or rubber bands to make sure the cloth cannot come loose. All other brands, products and services, and their respective trademarks, names and logos, are the property of their respective owners. Pour a cup of tap water (not distilled water) in the Steam Clean tray.
7. You should be able to spin the cap, but not slide or wiggle it. Stand away from the range when opening the oven door after a self-cleaning cycle. Make sure the gasket does not get wet and do not allow moisture into the cracks in the door because it may get between the glass panes. Clean Grates Scrub the grates in the warm, soapy water using a
sponge or brush. If the oven door is particularly dirty, you can remove it for easier cleaning. Clean them regularly to keep them in tip-top condition. Maintenance Tips for a Spotless Range Clean your range regularly to prevent grease and food buildup. Follow the manufacturer’s instructions carefully. Do not spray any type of cleaner into the manifold
holes. Rinse the cloth or sponge frequently in warm water. Steam Cleaning, available on some models, is a less intensive alternative to a full Self Clean cycle. Note: Do not use stainless steel cleaners on the outer glass panels of your oven because it could make the glass appear smeared. Caution: Do not use oven cleaners to clean the oven. Nickel oven
shelves should be removed from the oven during a self-cleaning cycle. Wipe the door with a clean cloth or sponge. Maintaining a clean and pristine Samsung gas range oven is paramount for both its longevity and your culinary adventures. This comprehensive guide will provide you with a step-by-step blueprint on how to clean your Samsung gas
range oven effortlessly and effectively. Consult user manual for more complete information. If your oven has a water reservoir, you'll also have these additional cleaning functions: Descale: Removes minerals from the oven that affect the taste of food. Do not use any of the following, which can damage your cooktop: steel wool pads, abrasive cleaners,
caustic lye (sodium hydroxide), chlorine, or any cleaners which contain these chemicals. Samsung NX60A6511SS User Manual Download File Name: 01. DG68-01339A-07 NX60A6511SS AA EN.pdf Size: 14.00 MB If you face a problem when operating the Samsung NX60A6511SS Range, please read the User Manual and Repair Guide. Do not use
oven cleaners. While a Self Clean is running, the door will lock and a lock icon will be displayed. If your model has a reservoir, the cycle may be called Hybrid Clean, and you would put 2 and 1/4 cups of water in the reservoir instead of in the oven. Caution: Do not let water get into the burner base and the brass gas orifices. When you're done, don't
forget to unlock it. The stunning Stainless Steel design seamlessly wraps around the sides of the cooktop and extends gracefully through the sleek control panel, creating a sophisticated look that enhances the overall ambience of any kitchen space. Avoid applying the paste to the heating elements or burners. If you cook frequently, consider cleaning
it more often. Wash the burners in hot, soapy water. Wipe off any excess spillage before using the self-cleaning operation. Use your cleaning tool and cleaner to get inside and swipe around. Some birds are extremely sensitive to fumes from a self-cleaning oven. To start a Self Clean cycle, select Self Clean, and then select Start. Then, pull the knobs off
the control valve stems. Can I use any type of cleaner on my gas range? Place the burners and burner caps back in their respective positions, and then replace the grates. Then, close the door. Find more information in our troubleshooting guide. Turn on the oven and heat it to 350°F for about 30 minutes to burn off any remaining residue. If you are
unable to clean it yourself, visit our Support Center to request out of warranty service to take the door apart for cleaning. If the racks do not slide in and out smoothly after you have cleaned them, apply a few drops of cooking oil onto wax paper or a cloth. Review the previous section before cleaning. First, you'll need something long, thin, and
preferably flexible, like a yardstick or a clothes hanger. Apply a stainless steel cleaner like Bar Keepers Friend, or some white vinegar to a cloth or paper towel. Wipe clean and dry thoroughly. Soak the racks in lukewarm, soapy water, and then scrub impurities from the racks using a non-abrasive scouring pad. Degrease Cooktop Wipe down the
cooktop surface with a cloth dampened in warm, soapy water. Warning: Before starting Self Clean, make sure you review the warnings and safety precautions in the Self Clean warnings section. Then, install the ... Wrap-Up: Your Samsung Gas Range, Restored to Its Glory By following these simple steps, you can effortlessly keep your Samsung gas
range looking and performing its best. Samsung is not responsible for any direct or indirect damages, arising from or related to use or reliance of the content herein. Remove Grates and Burners Lift off the cast iron grates and remove the burners. Note: If your model has a partition (also called a divider), it can be cleaned the same way you clean the
racks. The gas lines leading to the burner manifolds can be damaged, resulting in a fire or system failure. Remove and wash the heads and caps Before removing the burner caps and heads, remember their size and location, since they're not interchangeable and your cooktop will not perform correctly if they're not put back together correctly. Residue
from oven cleaners will damage the inside of the oven during a self-cleaning operation. On most models, touch and hold START/SET for 3 seconds to lock it. Repeat these steps as many times as necessary. Remove and clean the knobs Caution: Do not remove the spill protector when removing the knobs. Soak the grates in warm, soapy water while you
clean the burners. Clean Burners and Burner Caps Using a sponge or dishcloth, apply a baking soda paste (equal parts baking soda and water) to the burners and burner caps. Enamel cleaners work well on most cooktops. If you spill food or liquids, wipe them up immediately to prevent stains. Samsung, Samsung Galaxy and Family Hub are
trademarks of Samsung Electronics Co., Ltd. For stubborn grease or grime, use a non-abrasive scrub brush. The baking soda will absorb odors and loosen grease. To start a Steam Clean cycle, empty the oven and remove the oven racks and accessories, such as a partition (also called a divider). If your oven does not have the tray, simply pour it onto
the bottom of the oven. Then place the correct burner cap on top. Apply a baking soda paste or a commercial gas range cleaner to the greasy area and let it sit for the recommended time. Once all the parts are clean, reassemble the oven. Rinse thoroughly with warm water. After the Self Clean cycle is complete, the door will remain locked until the
oven has cooled down enough. Then, wipe clean with a damp cloth. It will damage the automatic door-locking system. 4. Use a mixture of white vinegar and water to clean the oven door. Griddle (certain models only) The first thing you'll want to clean, if your model came with one, is the cast iron griddle. When you're ready to put the knobs back on,
make sure they are completely dry, and then reattach them to the control valve stems in the same OFF position. Now that all the pieces are removed, we'll clean the cooktop surface directly using a soft, damp cloth. By following these steps, you can effectively clean your Samsung gas range oven and restore it to its pristine condition. Turn off the gas
supply. Transform the aesthetic of your kitchen with the innovative Samsung NX60A6511SS 30 inch Smart Gas Convection Range, designed to elevate both style and functionality. Do not clean any of the oven or cooktop's components in the dishwasher. Once it has cooled, wipe it away with a sponge or soft dry cloth. Make sure all pieces and the
cooktop surface are dry before reassembly. Do not force the oven door open during the self-cleaning cycle. A gas cooktop is often one of the most used appliances in the kitchen, so it will need attention to keep it clean and looking new. If there is a lot of buildup or grease, soak them in hot water, a mild degreaser, or white vinegar for 15 to 30 minutes.
Remove the oven door using the instructions in your model's user manual. Remove the burners from the oven. Materials You’ll Need Soft cloths or sponges Baking soda White vinegar Dish soap Oven cleaner (optional) Toothpicks or cotton swabs (optional) Bucket or bowl Non-abrasive scrub brush (optional) Turn off the oven and gas supply. Do not
clean any pieces of the cooktop (like the cast iron grates or griddle) in a self-cleaning oven. Please see your user manual for details. When dealing with heavy residue, rub detergent into the residue before starting the cycle to help the steam break it up. (If you do use soap and water, be sure to avoid harsh chemicals or coarse pads/brushes that may
scratch or otherwise damage the cavity finish.) Before starting a Self Clean cycle, first remove everything from the oven, including the racks and any other oven accessories like a partition (also called a divider). Select Steam Clean, and then select Start. Additionally, modern technology offers convenience. Make sure to thoroughly dry the griddle
before you use it again. Clean the stainless steel surfaces using a stainless steel cleaner or white vinegar. Gather Your Cleaning Arsenal Before embarking on your cleaning mission, assemble the following tools: Soft cloths or microfiber towels Sponge or dishcloth Warm, soapy water Baking soda White vinegar Commercial gas range cleaner (optional)
Safety is paramount. All information included herein is subject to change without notice. The door automatically locks when the self-cleaning cycle is started and stays locked until the cycle is cancelled and the oven temperature is below 350°F. Next, wipe the burner bases with a damp cloth. Control panel (for ranges) Make sure to lock the panel first.
Allow it to sit for the recommended time, then wipe clean with a damp cloth. Then, clean up everything you can and all excess spillage. Remove all racks and other utensils from the oven before starting a self-clean cycle. Do not uninstall the cooktop to clean its surface. The outside surfaces of the range get hot enough to burn if touched. Depending on
what you cook, the oven racks inside the oven can get dirty as well.
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