SUB-ZERO

For more information

about your Sub-Zero
refrigeration unil, please
refer to the Use & Care

Gruide, call Customer
Service af 80.222. 7820

or visit our websiic ar
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FooD STORAGE SUGGESTIONS

FRESH FOOD STORAGE
SUGGESTIONS

Shelt lite of fresh foods vinies depending
on how fresh it is when vou buy it. The
refrigerator storage times and temperarires
recommendad in the Use & Care Guide will
help keep refvigerated Tood from spoiling o
becoming dangerous to eat. Below are a few
aIorage tips.

+ Yegetables: Wash vezetables in cool water
and drain,. Store in air-tght containers or
plastic wrap, Yegetables do well in high
hunudity storage,

* Fruits: Wash and dry fresh [ruits, Store
more aromatic fruits in plastic bags. Froils
do well stored in low humidicy.

+ Prepackaged Meats: Store in original
packaging. After opening, rewrap tightly in
plastic wrap or aluminum foil.

* [resh Meats, Iish and Pouliry: Remove
store wrappings. then rewrap in plastic
wrap, (vl or waxed paper and refrigerate
innediately.

+ Egos: Store eggs unwashed in thewr carton
or & portable egg tray, Use within 2 weeks,

* Milk, Cream aml Cottage Cheese: Keep
carton closid, Stre an relmgeralor shell
and vse wilhin 5 days.

+ Cheese: Store in original packaging until
ready to use. After opening, rewrap tightly
in plastic wrap or aluminum foil.

+ Leftovers: Letr cool and cover tightly
with plastic wrap or foil, Airtight plastic
containers work well to prevent drying out
and odor transfer.

FrozEN FOOD STORAGE
SUGGESTIONS

* Freezer Storage: Wrap fiweds in materials
designed for frozen food storage. The wrap
must seal out air and moisture, Do not
refreeze thawed mearts.

o Tee Cream: The fonoess of the jee cream
will depend v ils eream content. Highe

eream conlenl raquiting colder Mecaer
lempuratures e mainlain heir Grmness,
Sull ice cream is not always an indication
of 4 temperature problem,

Foon STORAGE TEMPERATURES

The Tewnd sterage charts in your Sub-Zer
Use & Care Guide, give vou specific informa
tion to halp you keep food safe and keep it at
ils hest quality, The recommended storage
temperatures will help vou provide optimal
storage conditions to keep tood at its best
quality lenger.

As a general rule, food that requires refrigera
tiom that 1s handled properly and kept ai
lermperatures below 437F will be sale w cal,
The time limits recommended tor frozen
foods are primarily o maintain flavor and
texture. I food 1s kept longer than the recom-
mended Lime in the freeeer, it will s6ll be safe

to eat, but the quality will diminish with time,

Sub-Zere Freecer Co., fne, = O, Boa 4130 = Madison, Wisconsin S3744-41 30 « wwwsubzero.com




NOTE: Always make sure the
power is OM for your icemak-
er. Look at the upper display
panel for ICE ONOFE,

After your refrigerator is
installed. dispose of the frst
several buckets of fce produced
to ensure pipe residue or other
particles associated with newly
hooked up water lines are not
consumed, '

NOTE: Alwavs make sure the
power for vour unit is ON,
Lank at the upper display
panel for ON/OFF button.

Don’t forget to register
your unit by returning the
product registration cord

included in your owner
packet, registering online
at www.sibzero.com or by
calling Customer Service

at 800.222.7820

FREQUENTLY ASKED QUESTIONS

ICE PRODUCTION

{}: My ice maker isn’t producing very muoch ice.

At Your unit will typically prodoce Y0-90 cubes in a 24 hour period,

(3 My ice is freezing together and clomping.

A ls the ice being vsed trequently™ It is normal for ice to melr and stick rogether. Ulsing rthe ice
frequently keeps it loose and cycles the icemaker to replenish ifs supply.

{3 My ice tastes funny and is discolored.

As Our produers do not have an in-line filtration system buil into the water and ice dispenser,
Pleaze contact a plumber in vour area to discugs filtration options available to yvou,

TEMPERATURE

) How do I adjust the temperalures in my unil?

A Please refer to the Electronic Control Svstem chapter in the Use & Carve Guide for
detailed instructions.

): What are the suggested settings for my unit?

A: The relrigerator compartiment — 38 degrees. The Treceer compartment — 0 degrees

(¢ I'm experiencing some condensation on the outside and inside of my unit,

Az In higher homidity climates, condensation will form and is considered normal, Leaving the door
open for Tonger perieds of tme may also contrbule o condensation inside vour anil

: My unit isn’t cooling properly.

Az Please refer w the Cleaning chapler inthe Tse & Care Guide [or dewled instructions on how

Les wueuum the condenser. 16 all lights are on, bul the motors are nol running, please call
Cuslomer Service.

NOISE
{3 Why do 1 bear my unit running?!
Ar Tris normal to hear the operation of fans and motors, Sounds can be accentuated hased on the

placement of the unir and overall room design

DoOR OPERATION
(3 Why is my door hard to open?

As Your unit was designed for an airtight seal. A vacuum pressore will form after the door 15 closed
Wait several seconds for the pressure to equalize before re-opening the door.

: My door is opening too fast and hitting my wall or surrounding cabinets,

A Please refer to the Operations chapter in the Use & Care Guide for information about the optional
door stop, The speed of your door epening and ¢losing may also be affected by any doo
alignment issues,

CLEANING & CARING FOR YOUR UNIT

[t 15 important to vacuum your condenser every & months. Please refer o the Cleaning chapter in the
Llsg & Care Guide for detailed instructions.

Classic Stainless Steel and Platinum Stainless Steel

Tor clean the exlerior of the Classic slainless steel and Platinum stainless steel lnishes, wse mild dish
witshing soap and water and apply with o 1009 lint-lree cloth or microfiber cloth, For decper cleaning
or palishing, wse a soft, non abrasive stainless steel cleaner like Sigoature Polish and apply with 2 soll
L0 lint-lree cloth or micreliber cloth.

Signature Folish iz available from Signature Limired Laboratory, PO, Box 13436, Davion, Ohio
454 13-04360; ¥77-376-5474,

Carbon Slainless Steel

Tir clean the exterior of Carlon stainless steel, wse mild dislowashing soap and water and apply with

a 1005 Lint-free cloth or mierofiber cloth, Al work should Gollow the grain direetion of the Carbon
linish. Betler resalis are obuined by keeping the eloth in continuows contael with the melul,

UNDER NO CIRCUMSTANCES SHOULD YOU USE A METALLIC OR HIGHLY ABRASIVE CLEANER OR CLOTILAS
THIS WILL REMOVE THE CARBOX FINISH. CUSTOMER MISUSE I8 NOT COVERED BY WARRANTY, CLEANING
PRODUCTS THAT CONTAIN BLEACH OR AMMOXNIA SHOULD ALSC BE AVOIDED
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