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Starting Up Your Induction Cooktop 
 

1.  Touch the ON/OFF power control for three seconds. After the power  
is on, the buzzer will beep once and all the displays show either “–” or “––”  
indicating the cooktop has entered standby mode.

2.  Place a suitable pan on the cooking zone that you wish to use. 
Make sure the bottom of the pan and the surface of the cooking zone  
are clean and dry.

3.  When selecting the heating zone of your choice, the indicated next to the  
button will flash.

4.  Select a heat setting by touching the ‘–’ or ‘+’ buttons. 
If you don’t choose a heat setting within 1 minute, the induction cooktop  
will automatically switch off. You will need to start again at step 1. You can  
modify the heat setting at any time during cooking.
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Control Panel 

Tips & Tricks for using  
your new Cooktop
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Version: 1.1

1. ON/Off control
2. Timer
3. Power boost
4. Zone selection controls
5. Power and Timer regulating controls
6. Child lock

Pantone Cool Gray 6C
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How Does Induction Cooking Work? 
 
Induction cooking is a safe, advanced, efficient, and economical cooking technology. It works by 
electromagnetic vibrations generating heat directly in the pan, rather than indirectly through heating the 
glass surface. The glass becomes hot only because the pan eventually warms it up. 
NOTE: Only use cookware with a base suitable for Induction Cooking. This is usually indicated on the 
packaging or on the bottom of the pan. 


