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leCRMI"-ﬂ SAFETY
NS TRUCTICNS

When wsing slecirical applionces. bosic salety precavlens should
be followed incuding the follawing

WARMNING ; Yo reduce e risk of bums, elechic shodk, fire, injury to

persons or expadwre to ex essive MIDUW ove SAeTQY!

1. Reod ofl instructions before vsing this applion oe.

5 Read ond follow the specific PRECALTIONS TO AYOID PCESIBLE
EXPOSURE TO EXCESSIVE MICROWAY E ENERGY.”

3 This opphance must be grounded Cornect only © a properly grounded
eulet See “GROUMDING [NSTRUCTIONS™

4 Insill this applionos onlyin aocordance with the provided instoliation
instruchions.

5. Same produck such as whole eggs and sealed containers feg. dosed glass
jars) may explode and should notbe haated in his oven,

6. Use his appliance onby for i & inferded use az described in hiz monual
Dio not use corrosive dhemicals or vapors in this cpplionce. This hpe of
oun is spectoally desgned fo heat, cook, ordry bods His natdesigned
for industial or |choratery vse.

7. Do notoperate his applaonceitithas s domeged sord orplug, ifitis not
worling propedy cr if ithas bean damaged crdropped.

B Only qualified serdoe personnel should sarice #his apphance. Contactthe
necrest auborized service cener br rapgir or adjusiment

9. Do not cower or block any gir vant on fhis applionce.

10 Do not siore or vse hiz apphance sutdoors Do not use his productnear
watr, [e. g near o kithen sink, in 0 wet baserant, or near q
swirnming pool)

11. Do not immeérse cord or plug in waler

12, Keep cord away fom heated surbaces.

15. Do notlet cord hang vwer edge of o toble or counter.

14. When cleaning surfuces ofdoor and owen hatcome o gether when cloging
he door, use only mild, nonschrasive wops or detergent apply wih @
sponge or of cloth.

15. To reduce he risk of fre v he cuen cauty
(&) Do notoversock bod. When tooking with paper, platic,

or combustiole raterinls, do notieave he oven unatiended,
(B) Remove wire Wistfies rom paper or plashs bogs before plading
bag in owen



[C) W rofrials inside he oven should ignite keep owen doer dosed, furn
owen off, and disconnect the power cord or shuto!f power atthe fuse
or ciravit breaker panel

D) Do not use he casity for skrage purposes. Do notlea'a poper
products, conking uiensls or food in the osan cavity when notin us

14. Do nefuse his microwawe owen to heot corrosive chemicals [for example,
sulfides and ohlarides). Yapars from such corvosive chemicnls may inkroe
with he cireiry ond aflectthe operafen of he oven

SAVE THEYE INSTRUCTIONS

S————

PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY

(A) Do Not atempt to opurate his oven when the door i3
:pn- ::'Tﬂun expoure 1o microw ove energy can be
arm ful.

.| (8) Do Not ploce any object betwees he oven front fame
and the door. Do not ollow soil or deaner residve fo
ooccomulote on seding ser fooes.

(C) Do Not operate this oven if it is domaged. The oven
door muﬂhedusuigwly when operoting the oven.
Theve shovld be no domage on he door at all, Yoo musi
chedk the following when opevafing: 1) Chedk if the door
is not hent, 2) Chedk if the hin on d latdhes are not
broken or looseaed. 3) Chedk H'ﬂ’m door seals o sealing
surfaooces are not damoged.

' Wote; You should not odjust or repair the oven under ony
| greomstonoes. Adpsiments or repoirs mustbe done by an
ou thovized service wdvnican,

Thenk vou for using our M’cmﬁdgnﬁl
product This sgsy~to-use manual Wi M

guide you In geting he bestum of ! fumber
YOUr MICrowvm e owln.

Rarnember b record $e model and i oot
serial number They ore on a lobelin
baock ot he mierowae o'en, Oa e of porchrose

Stple your receipt b ywour manual You will need it %o obtain
warnan iy servion.
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Areing is e microwove e thotis dafined oz "Spacks in he Quen”
Aring is couted:

= If metal, such as waisiiies, pouliy ping or gold-fimmed gishes
are baing used in the microwoue when microwae oMn i2 Ih ute,

* |f ecyded paser bwals contmning smal’ metl plems beng
ved i e Mnow .

+ |f ol papar if in the oven while ouen i inuse

T i ey e g A gt L L e LT - TR L Sl o R N R o e
FaEE“a by .‘ii.h_ s, L s A Sl oo gl oo R e o e A

+ Cooking Times givan in the cooking gude are aoprodme e, Fachrs that may
afmectcooking ore zoring terperatrs, olfude, wiume, size and shope of food
end container uted As you become Bimiior wih he owen, you will be uble fo
odjustfor hesz fackrs,

¢ Ois notboil agge in thair shall. Preszure moyp boild up and ha ag g vl aepdode.

-

Pokibes, opples, 699 yolks and whol & ocom squash are ey les of

faad with THONPORCOUS SKIMS " These mustbe merced before cooking fo
prevent bursing.

* Fopuom rust be popped in o microwa e com popper Microwa e popoed
oorn produces ¢ lower yeld han convenionol popping. Do notuse owen br
popcem unless popped in o microwave approved g opoom continer or unless
ifs commercialy pockoged and recommended for morevie cvens Do ratuse
oil unless tpecified by the monuinchirs

+ Do notatierrptio deep fry i YOUT ouen
+ DO MO heatliquids in your micraviue oven wihout first shiring
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Unpodking Mo owave Oven

1. Lirpadk the oven, remowe all packing rateriol, and examine he awen
for any dornage such as dents, broken door lakhes or cracks in the
door Motify he dealer immediatly i f hie unitis darmaged. Da Mot
install if he unitis darmaged.

2 Inspectand memme any remains of packing, fape or prinked motetiols
before powering on the microwawe aven.

Mommenl O Micoware @ven
* The owen mustbe plased on a flof, soble airbee.

* The aven may possibly cause recep fon interference an
radios and/or klevisions. In order to elirvina®e or minimize interference
fo radios and telesisions fram his migowa e owen, the aven should be
plugged int o separate elechical socket In addition, he oven should be
/Jr phygically as for away from a madie o ®Elevizion o3 possible,

Froper Air Girovlofics
* Farproper operafon, e owen must hawve sufficentairfiors
The Rllowing are recornrrended dearancas around he owen:

Sides......................Z {50mm)
Top. e 17 [25mm)
Back... ..o 1 [25mim)

Eipokiod Reguiremoni

+ ke suve there is o suitohls pover outlet (115-Volt, 15 Amps Qulet]
vih proper graunding to power e microwowe owen,

+ fonid the use of theee plug adapers or cuting off the hird grounding
prang in arder fo accornmodate a fweplug oulet. Thisis a dangerous
practice snce it provides no effeefwe grounding for he micrawawe and
rra Yy Fesult in shocl hazard,

+ The elechical power cord st be kept dry and rust notbe pinched
and ar cruzhed in any way
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Grounding insbuocBons

This appliance must be grounded. In the event of an electical short creud,
graunding reduces the risk of alectric shod by providing an eswipe wire for fie
elantic current This oppliance is equipped with a cord having a grounding
wire with a grounded plug. The plug must be inserted into an cuflet thatis
propety installed and grounded.

ﬂ » Imnpraper use of he plug can resultin a visk of slectic dhodk.

+ Consult a qualified eleckician or service paraon if e grounding
instrucians are not corpletely undersiood or ifdoubt exsk as o
wheher ha applianes is properly grounded.

Wiring Requirements!

* The cven must be plugged ink atleast15 AWF 115-120 WCOUT, 60 HZ
CGROUMNCED OLUTLET.

Mode: Where a sandard two-prong A )
aufetis encountered, it is the (R
personal responsibility ond

‘ ohlignion of hie consurner ) l -
e hawe it replaced with a propedy A2 o th'\:;)
J grounded fires-prang ouflet T N

ﬁ Ex fension Cords:
We do not reommend thatyou use an extension cord.
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Flease read and fully understand the inskucions bebre operating tie oven.

Sedling e ok

1. fale sure that oven is plugged inand door is closed.
2 You will see hie ovan dizplay light flashing on.
3 Touch OLOCK pad, o setelock

4. To enter the correct e of te day For example, if you wantto sel
1200 A M or FM, pleasze follow he belowr

Procedure:

1. Seleet AOCK by woching he keypad.

2 Erder hie correct ime of day by touching the .
numbers keypads in sequence. 12:00 i

3 Touch the CLOCK keypad again. This will sed TR
he firne for you. N

Maie: Thiziz a 12-hour dodk. I you atempt o enfer an incorrect dock fma,
“Err” will appaar in ha display Touch he Sop/Aear keypad and
re-enker e ime.

STOP ALEAR Pad

This keypad allows you to do the following:
s Cancel if vou make any prograrming mizike.
4 Cancel cocking time.
* Siop thie oven for a shovtfire during cooking or pe-headng.
* Refur"n.'h he i of fe doy diplay

# Cancel any programy/selaction vou do notwvantduring cooking by
touching the keypad fwice.
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Time Sooking Selfing

You can st up your cooking time up o %9 minuks and 99 seconds [99.99). You
must alvays enter the seconds afier the minutes, ewen if hey are boh zero.

Proedure: For Exampls, If wou want & cook for 5 minutes

1. Eriter the cooking fime by
selecing number “57 707 0"

5:00

2 Touch "Start” keypad. This will set

e cooking drme.

PLaWER LEVEL Keypad

For wour conwenience, there are ten preset pover lesels programmed for differant

wpes of cooking.

MNote: Using lower powvser levels incraases hie cooking ime which is recommean ded
for foods such as cheese, milk and long slow cooking of rmeats, Fleose refer o
cooking guides and recipes for spedic recoramendafons

Procedure:

1. Touch he " POWER LEYEL * keypad once.

[COOK)

2. Select desired povser lesel hatvou need for cooking by
fauching " POWER EEVEL" keynad again.

d (COCK]
Pleaze see the chartbelow for power levels,
DISPLAY FOR
FOAWYER LEVEL APFROCUIMATE %af POWER POWER 1EWELS
1 100 P10
2 W% M
3 80% F&
4 70% F7
3, H0% Pé
o S0% P
7 0% P4
8 ane F3
9 200 =,
10 10% P
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Proceduve: For Example: Suppose you wantdefrost for 5
minuies 0130% pover lews],

1. Enter e powier lewe by touching the
"POMER IEVEL” keypad B fimes.
2. Ender defrost fme by ouching “57 070" o0
fomnunb ers keypad, .

3. Mowe touch “Starf” keypad. This wms
microwge "N ard defrozing will begin,

EXPRESE DEFROET Kevpad

Procedure: For Example: If you wontto detesta & paunds
ths.] seak

“Touch the "DEFRCET” keypad.
(MED)

; 2 Enkr hie weight Ender hia weight by ‘
z# fouching the nuniber pads "8 and 07, 3.0 .
T [Ex 5.0 Ibs steak)

ey
T

_ 3. Touch "Start” keypad. This farns microwase
. “OM" and express defrostprocess begins,

Mote: * |{the ckak is notdefmsted witin thatfime period, justrepeat he ame
process by enering the proper iming. Afler defrosiing oyele is finished,
cover ond letit stand for atleast 10-20 minu ks,

* You can only use weight amountrange betseen |1 Ibs. o 4.0bs ] for
defrozing. This is presatin he micowae. [fyou aternpt o anter
[belows. 1lbs or over 4.0lbs. ) weightrange hien he micravive
will notbe able 4o letyau enter
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IMETANT ETART Keypad

Instant sart keypad all e you o cook or reheatmany of your fowrike foods by just
fuching e pad. For your comeniance, ha microwase is programmed wih 6 one
tuch selechons.

Instant Start pe Instant food Keypad Seleclion
Snacks Fopoorn, Beverage
Cooking Baked Foinio Dinner Flake
Cher Hold warm, Guidk on
p
Pracedure: For Exornple: If you veant © ook g T
baked ponk.

1. Put hie potate in he proper canfiner and
place itin he owen.

2 Toush POTATO) on the keypad.
Thiz sart he owen avomaically and sek
tie proper tming.

MNote: Fleas raker b seting charton he fllowing page.

11

<
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INSTANT START KEYPAD SETTING CHART

Satting fenaunt Frocad ure
This zetting oo veell with most brands of micovwase popeoorm.
SNAKKE Try seseral brands £ decide which is rnost accep ble for your
POPCORN sk, Foce bag with only one fold slighty off center ond place
bug with w0 falds in e center of the Wmiable, You oy fold
devn he
GS5ezbag cormers of he bag so it wrns freehy

80er8% oz bog Lighd Tauch POPOOR pad onee for reqular,

This is o good seting for re-heating cooled bewerage such os

BEVERAGE cofke, tea or hot chomlate & @ better drinking emperaire, Shr
ater heating.

5-1 mug

COOKING Piarce with fork in severnl places. Place on paper bvel on

PUTAT O wrntable. Afer Csoking, rernowe ¥rom owen, wrap itin foil an lel

12 rred, it stind for of least 5 b 10 minutes.

Flace meaty porions and bulky wegetobles & ovtside of plate.
Dinner Plate

Cut large i®ems like baked pahboes ints smaller pieses. Flathen
foands such as rmgshed ponbes and othar dense foods. Cowsr
with wa = paper. Afe cocking, check if the food is weryvhot
troughout and that hie botiom center ofthe plate is veny hot
not, confnue

heaing using time and power level. Letitstond and be oosered
for atleast 12 minukes.

Touch “Hold 'Warrn™ br s=wergl rmes
Oher lteppears "10.007 720007 20,007 in 4
Then Towth "Stort” pad.

Hold Waorm
45 Sec Touch 45 sar , itwill wark in LIl power for 45 second. you can
e Quick on
Quick on putit kefes for 90 tecond and putitthees for 135 second,

12
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Wher Convenient Feolbires
Mulfiple Sequence Cooking:

The oven can be prograrmed o up fo 3 avbmaic cosking sequences,
switching from one pawer level sefiing o anether aubratically. Sormefnmes
caoking direcfans tell yau ¥ start an one povier lewel ond hen chonge b
a differen tposer levd. The micrawave can do this bryou auiomateally

Procedure: Far Exernple If wou vant £ ook reast park for
4 minvies at 100%and then confinue o cook fr

20 minvies at S0%

1 Touch POWER LEVEL keypad once for 100% .
fCook)

2 Then, enter conking fmme 400 minutes. 400

& Then, buch POWER iEVEL keypad 5 imes for
S0%, (Cook)

4 Then, enler coaking ime $0:00 minutas, A 00

E Touch START keypad. Thiz shork aven
O and cooking process begins.

Iy

Tim e

Thiz iz a conweniant featsre in your microwave which works fike a kitchen
imer in your kitchen.

Mote: Thiz has nohing %o do wih oven cooking fime. Rater it iz just a fimer to
sirmphy rernind you of how much ime is laftan the fmer

Promedure: for Exarnple: If yow want oo ime wour cooling

for 4 rrinutes.

1. Touch Timer kaypad. @
2 Enbr firne 770D 400

3. Touch Stort keypod.

Mote: Yau will see in he display :
tat he timer countovan has sharked.
When the counidown is finished | it vill beep.

13
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Zven Care and Jeaning

Cemomin g ol Blointen ance

Waming:

Cavution:

&en eval:

14

To awoid deckic shock always unplug wour
rrices waave aven before deaning lqroring his warning rmay
resultin deat or injury

Before uzing cleaning products, aways read and
followe manufocirers inskucions and warnings to awoid
personal injury or praduct darmage.

*

-

»*

L J

-

Prepure a deaning solufon of 3-4 khblespaons od

baking sada rixed with warm waker Use sponge ar soft
dath, danpened with hie deaning soluion, o wipe down
YOUT i Craywue oNen,

Rinse wit dean warm wakr and dry with a soft clath.

Do not use harsh chemicnls, abrasives, arrnania,
chlorine bleach,concentatad deergent, solvenk or
metl scouring pads. SOME of these chernicals may
dissolve, damage andfor discolor vour mickawawve owen.

Keep e inside afthe osen clean. When faood spatiers
or liquid spills, wipe vah a darmp doh.

To preventdomage to the operaing park inside
e owen, care should be faken zo water does notaveep
info the wanilafion openings.

Core should be \ken in deaning he touch conkol ponel,
If the contol pand becomes siled, open the aven doar
befire cleaning. Wipe the panel with a doth danpened
slightly with water only Dy wih a safteloth. Do nod
serub or use any sartof chemical deaners. Clase doar
and fuch Sop/Cean

If steam accurnulo s inside ar around he

sukide the owven door, wipe wih g soft doh.

This ray acour when the microwa e awen is o perabd
und er high humidity canditions and in no way indicates
a malfunction of the unit

The fummable and oven cavity door should be cleanad
reguiarly Simply wipe e botlom surfaca of the oven and
dry The furniable rmay be washed in mild sudse water or
in e dishwasher
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Focts

The quality of the food: Poor quality ingredient are rarely irnproved by any
metiod of cooking and his applies parficularly to misrowowe cooking,
as he process is so fost

Temperature: The oolder b faod before cooking, the longer itwill toke to cook.

Quan ity The aaoking ime ralakes fo the aoount of food in the microwasa owen,
Do not ovedoad hie microvaave. For very large quaniies, itis better, and may be
quicker, to cook in e or roome batches.

Density: The more poreus he fod, he faskr it will ok Alightairy ke
mrisdure will cook faskr han jaocketpotatoss,

Size ond Shape: Unifirm shapes cook more evenly In an irregular shope, such
a2 a leg of larnb, he thinner park will coak fasker han the hick part The smaller
fe individual piece offood is [such as he wegelnbles in a soup] the quicker

tie cooling.

Moisture: There is very lile evaparaion in rmicewawe cooking so foeds can be
cooked in te minirum waer Cossernles need about half he usual amount of
stock; vegetbles need only 440 or three blespeons of water.

Bones: #eat and poulyy bones conductheat, therefor fie areas around e will NP,
caok fasker han he restof hie meat Inserta micrassave meat hevmarneer into the
hickest part of he 1esh away form amybone b an accura ke grading.

—

13
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Timings: &5 arough quide most foods will require apprasirma®ly a quorkr © one
tird of he conentional cooking fime. If unsure, always underasirmate the ime
needed, chedk hie result and coninue coking if needed. When doubling a recipe,
incteasa the cooking fime by half and check he result

Covering: Cower fods oor the same regsons az in comanfional cooking. This
retaing raoisiure, speeds up eoaking and halps © ender the foods such as
weqeinbles, casseroles and fish. Use a wentad lid for foods with a high liquid con-
tent, such os soupsz This allows stearn o eseape and present de liquid boiling oser.
Foasing bags may be used o prevent plattering on the oven walls.

Standing time: Due b he heatpenckatonitis imporfant © letcooked fod wait
a few rninutes before serving.

Stirring: Food nearest he sides of he dish, conk fasier han that at hre canter
Sirving will greed up it cooking e and ensure man oooking,

Farfculady sendiswe foods, such as scrambled eggs and sauces, need frequent
sivring dwting cooking.

Teming: When hawing, healing or cooking large iterns, startotf by placing
te food upsides down. Turn it ower half vy hiough he required fime. ST

Arranging & Rearmranging: fis fond at he ouker edges of ha Lrnioble o dish
generafly receives mare microwave energy han hatatthe cen®r, 5o place thicker I
or large porfions of the food to the auter adge. Rearranging, like ziming,

moes the food and encourages ewen eaoking.

16
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Meats /Pou lry fSeafood
[Allow Swnding Time afer Cooking)

Faod Power Level | Time

Bacan High 31410 17, 4min. fslica
HotDag in Bun 0% 1o 2 min

Ground Beef Hah A1 6 min,

for Casseroles (11b.]

Harrburger Poties High :il;:_- S.Ed Fff 1:"; ?i?;‘?n
Hom Slica (Tb.] S0 G i Fmin.
I;‘EEIHOIJF[]‘/Q”JS.] High 13 to 19 rmin.

Bonales High firstside 3 min,
Chicken Broasts second side 2 1 4 min.
Chisken Filecas High & to ¥ min. b

Fish Fllets {1/b.) Hakh 5 & min.

Fish Steaks . 0% 7 1o 9 min.

Seallops & Shrirnp [1b.) High 3121 5 145 min.

17
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Re-heafng

[&llows Standing Tirme afier Re-heaing)

Food Powear Level Tme
Mhaat Hicas 0% 1 10 Smin. flica
MNan-Sirroble Casserales 500 1 serving S to 8 min.
2 zervings P to 122 min.
Fie [1 slice] High 20 % 40 rin,
Soup Hah 1 sering 2 Lo 5 1yp min
2 servings 4 Y4 0 5125 min.
Wegetahles High 1 serning 3740 1 145 min
2 servings 1 1710 2 1o min.
Applesauce [4] ’ High 7 4o 10 min.
Baked Apples (4 High 4 fa & minuks
Chocaola ¥k 118 2 min.
[rmdtone square]
Eaas Serambled Hgh T3 o 1 87 4emin
Hat Cereal High 1 serving 1 1/ to 5 min.
Machias 0% 110802 g min,
[large plate] -
18
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Cwesfons and Answers:

e}

A,

Accdentally running of micrawase owven wihiout any food in it
Iz itdomoged?

Y'e do not recommend operaing he miorowate oven
vitiout any food, howewer, running he owen empty for a short §rme
vill natdamage he oven.

What if owen does notturm ond
Check e following:

111 he owen plugged in securely? Rernave plug fram e oufet, wait 10
sacondz and reinsert

2] Ched: drovitbreaker or fuse. Reset circuit breaker or replace fuze ifitis
¥ipped or blown,

Can he oven be uzed wit the glass fray removad?

Mo The glass vay rrst be positoned correclyin the
awen before cooking.

Why does vaarm air came fram e owen wents and skeam accumula ks on
te oven door?

This iz due ¥ heat baing given off from food cooking in the aven cavity,
The warm air is carried outof he awen by the airdaw paterm in the aven.
There are na microwaves in he air. The oven wenk should newer be
blocked during coaking. During the cooking fime, sleamis given off from
tie food. Most of the seam is removed from he ovan by he air,

which dreulates in he owen cavite Howsever, some sieam will condense an
aaoler surfaces such as the oven daor. This is nomal,

Py rricrowave sauses interfarence an ey TV, ks his Morrnal €

Some Radio and T inerferance might acour when wou cook wit e
microva e oven. This interference is similar o the inkerference caused by
steall appligness such as misers, wouums, blow dryers, e [t does not
indicate d prablem wit your oven .

Can TV dipner taws be placed in he owen?

Cnly TV dinners labeled microvaave safe are recormendad for his owen.
tdake sure fail coners are rernoved from bp of confaine.
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What is covered and for how
long?

This warmnty covers all dekeck in
workrranzhip ar matenal s for
apetiod of

12 months parts

T yvears Magnetron Tube
(ports anly)

The warrran s corrmences on the date
e ifern was purchased and he aviginal
purchase receipt rrust be presented to
the auhotized service center befre
warranty repairs are rendered.

What is covered.

1. The mechanical ond elecirical paris,
which serve oz a funcional, purpose
of his appliance for o period of 12
monhs This indudes all porks except
finish, and ¥imn.

2 Ifhe magnetron whbe fails because of
dekcive workmanship or matrial,
the partwill be replaced. Labor
and in horme sarvce cosk are noi
cowered.

What will be done?

1. We will repair or replace, atour dis-
crefion any mechanical ar electical
part which prowes o be defective in
natmal usage during the warranty
period 0 spacified.

2 There will be no charge & he
purchaser for park an any
coverad items during the initial 12
manh periad. -

3 Contoctyour nedrest auhorized
service center. For he name of the
neqrest servca center plaase ooll
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THIS WARRANTY COVERS
APPLIANCES WITHIN THE
COMNTIMENTAL UMITED STATES
AMND PLERTO RICO.

IT DOES WOT COVER

THE FOLLOWING :

Carnages fom improper installofien.
Darnages in shipping.

Detects aher than manufaciuring.
Darnage from misuse, abuse, accdent,
aleration, lagk of proper care and
mdinenana: ar incorrect correntar

wlioge,

Darnage fram ather han househald use,
Damage #om sersics by other than an
auhorized dealer or service center
Decaraive ine ar replaceable

lightbulbs
Transpariion and shipping.

THIS UMWTED WARRAMNTY 15 GIVEM IN
LEU CF AlLL CITHEER WARRAMTIES,
EXFRESZED OR, INCLUDING THE
WARRANTIES OF WERCHANTARILITY
ARD FITNESS FOR A& PARTICLILAR
FLIRPOSE

The remedy provided in thiz warmanhyeis
exdusive and iz granded in liew of all
oher remedies

This warranty does notcover inciden ol
or consequentio] damages, so the abowe
limitatians may notapply fo veu, Some
Sk do notallow limimions an how
long an implied waranty lask, s0 he
abowe limitations mav notapply to you.

This warranty gives wau specific legal
rights, and you ray hawe ather right,
vhich wary from state 1o shate.




