USER MANUAL

Product overview

N
//\\

1. Hob 3. Cooking zone indicators
2. Cooking zones 4. Controls

A. 2000W (max) 5. 2xBrackets

B. 1500W (max) 6. 2xScrews
C. 1500W (max)
D. 2000W (max)

Usage

Controls

The appliance has 4 cooking zones and these are controlled by the touch controls at the bottom of

ol
the hob. To use a cooking zone you must press the required cooking zone indicator/on
control of the cooking zone before being able to set the power level.
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The function of each touch control and the meaning of each icon is explained below:

I Power on/off

Cooking zone indicator & power on

o

Power level & time adjustment down and up
— + - Minimum power level: 1
- Maximum power level: 9

k Timer function on

Child lock

Using the touch controls

The controls respond to touch, so you don't need to apply pressure to them.
Below are tips on how to use the controls:

* Use the ball of your finger, not its tip.

* You will hear a beep each time a touch is registered.

» Make sure the controls are always clean, dry, and that there is no object (e.g. a utensil or
a cloth) covering them. Even a thin film of water may make the controls difficult to
operate.
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Indicators

Cooking zone indicators

o
Each cooking zone has its own indicator that is located next to its cooking zone on | control .
The indicator will show the power level, if a zone has any residual heat after operation and if it is
being used with the timer.

b. T

Timer indicator

§

The timer indicator is located next to the timer control

It will show the time that has been set for the minute minder and if one cooking zone is to be
turned off after a period of time (maximum of 99 minutes).

a6 [

Power levels

The settings below are guidelines only, the exact setting you will require will depend on several
factors, including your cookware and the amount you are cooking. Experiment with the induction
hob to find the settings that best suit you.
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Heat setting Suitability

Delicate warming for small amounts of food

|[Melting chocolate, butter, and foods that burn quickly
1-2

Gentle simmering

Slow warming

Reheating

3-4 Rapid simmering

Cooking rice

5-6 Pancakes

Sautéing

7-8
ICooking pasta

Stir-frying

Searing

Bringing soup to the boil

Boiling water

To use a cooking zone

1. Turn on the appliance at the circuit, the appliance will beep and all indication lights will
flash and then go out.

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

3.
Touch the power on/off control |

., all indicators will display a ‘-* symbol.

o|
Touch the cooking zone on control of the required cooking zone. The indicator of
that cooking zone will display a ‘0.

o . S
PN
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5.Set the power level of the required cooking zone by touching the controls. The first

power level that will be shown on the indicator will be 5.

6.You can modify the power setting of a cooking zone at any time during cooking. Please note that
if a power level is not selected within 1 minute of powering on the hob, the hob will automatically
switch off. If this happens then you will need to start again from step 3.

\I/

o

71\

7.Note: If a cooking zone indicator flashes with the symbol, this means:

i. You have not placed a pan on the correct cooking zone

ii. The pan you're using is not suitable for induction cooking

ii. The pan is too small or not properly centred on the cooking zone.

No heating takes place unless there is a suitable pan on the cooking zone.

The display will automatically turn off after 1 minute if no suitable pan is placed on it.

8.To switch the cooking zone off, you can either scroll down the power levels until the - symbol is

shown on the display, touch the E] and |E]controls at the same time until the ‘-’ symbol is
|

shown on the display, or touch the power control and turn the hob off completely. Please note

that the fan will keep working and will cool the induction hob for a further 1 minute after the hob
has gone in to standby mode.

:\\ Jh d

9.The ‘H’ symbol will be shown on the indicator of the cooking zone controls that have just been

used to show that there is residual heat on that cooking zone. The ‘H’ symbol will stay lit until the
cooking zone has cooled down sufficiently. It can also be used as an energy saving function if you
want to heat an additional pan or keep the contents of a pan warm, use the zone that is still hot.

+ H
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Locking the controls

You can lock the controls to prevent unintended use (for example children accidentally turning the
cooking zones on).

‘p

To lock the controls touch the child lock control, the timer indicator will show Lo'.

Note: When the controls are locked, all the controls except the Power on/off control are disabled. If
the hob is turned off when the controls have been locked you will have to unlock the controls when
the hob is powered on.

f

control for at least 3 seconds. All controls can now

To unlock the controls touch and hold the
be unlocked and can be used

Using the Timer
You can use the timer in two different ways:

1. As a minute minder - in this case, the timer will not turn any cooking zone off when the
set time is up.

2. To turn one cooking zone off after the set time is up.
Note: You can set the timer for up to 99 minutes.
Using the Timer as a Minute Minder

Make sure the hob is turned on and note that you can use the minute minder even if you're not
selecting any cooking zone.

1

Touch the timer control and the timer indicator will start flashing and“10” will show.

i & or [

Set the time by touching the control of the timer. By touching these
controls the timer will increase or decrease by 1 minute but if you touch and hold these
controls the timer will increase or decrease by 10 minutes. If the setting time exceeds 99

minutes, the timer will automatically return to 0 minute.
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3. When the time is set, it will begin to count down immediately. The display will show the
remaining time and the timer indicator will flash for 5 seconds.

J0

4. When the time has counted down the hob will beep for 30 seconds and the timer indicator will
show ‘- -’. Please note if you want to change the time after the timer is set, you have to cancel the
timer function and start from step 1.

-= [k

5.1f you want to cancel the timer at any point you can do this by touching the [E] and lﬂ
controls together. The timer will be cancelled and the timer indicator will show ‘00’.

L —00c

Setting the timer to turn one cooking zone off

Make sure the hob is turned on and that a suitable pan has been placed on the zone you wish to
use. Make sure the bottom of the pan and the surface of the pan support are clean and dry.

1. _|_°
Touch the cooking zone on control of the required cooking zone. The indicator of

that cooking zone will display a ‘0.

2.
Touch the B or

3

controls to set the required power level.

Touch the timer control and the timer indicator will start flashing and “10” will show.
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4. Set the time by touching the B oF controls. By touching these controls the timer will
increase or decrease by 1 minute but if you touch and hold these controls the timer will increase or

decrease by 10 minutes. If the setting time exceeds 99 minutes, the timer will automatically return
to 0 minute.

q

5. When the time is set, it will begin to count down immediately. The display will show the
remaining time and the timer indicator will flash for 5 seconds.

Jo &

6.Please note that the red dot next to power level indicator will illuminate indicating that zone is
selected.
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7. When cooking timer expires, the corresponding cooking zone will switch off automatically.
Please note if you want to change the time after the timer is set, you have to cancel the timer
function and start from step 1.

-- [T

8. If you want to cancel the timer at any point you can do this by touching the [E] and |£
controls together. The timer will be cancelled and the timer indicator will show ‘00-'.

K/EL j{\\_’ I'_:'t'_: N

Residual heat warning

When the hob has been operated there will be some residual heat. The display of controls of which
ever cooking zone has been used will show a ‘H’ symbol to warn you of the residual heat and to
keep away from it.

The ‘H’ symbol will stay lit until the cooking zone has cooled down sufficiently.
Over heat protection

The hob is fitted with a temperature sensor which can monitor the temperature inside the ceramic
hob. If an excessive temperature is detected then the hob will stop operation automatically and
switch itself off.
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Auto shutdown

Another safety feature of the hob is an auto shutdown, this occurs if you ever forget to switch off a
cooking zone and certain time has passed. The shutdown times are shown in the table below:

Power level 1 2 3 4 5 6 7 8 9

Default working timer (hour) 8 8 8 4 4 4 2 2 2

Detection of Small Articles

When an unsuitable size or non-magnetic pan (e.g. aluminum) or some other small items (e.g.
knife, fork, key) have been put on the hob. The hob will automatically go in to standby after a
period of 1 minute.

Please note that the fan will keep working and will cool the induction hob for a further minute after
the hob has gone in to standby mode.

Pans & energy saving

The following advice is to prevent damage to pans and help you save energy:

Zones Suitable pan sizes (diameter)
1500W (max) 180mm
2000W (max) 200mm
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Do not use small pans on large
zones

Always use pans that are the
right size for each zone

Do not cook without a lid or
with the lid half off, as this
wastes energy

Place a lid on pans

Do not use damaged pans,
which do not sit evenly on the
hob: pans may tip over.

Only use pans with a thick,
flat bottom

Do not use large pans on zones
near the controls, as they may
be damaged by the high
temperatures

Always place pans centrally
over the burners not to one
side

Do not slide, or they may
scratch the glass

Always lift pans off the hob

Do not use excessive weight or
strike the hob with heavy
objects

Be careful when handling
pans when they are on the
hob or have just be taken
away from the burner

Cooking recommendations:

The following advice is to help you get the best cooking performance/results:
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Zone Very high, High Medium Low

Boiling, steaming, griddling,

toasting, paellas, Asian food Reheating and keeping things hot:

cooked and pre-cooked dishes.

2000W (max) RaaK);
Rice, white . :
Escalopes, steaks, omelettes, Steaming: fish,
frying SUceiand vegetables
TYiNg. ragout. )

Reheating and keeping things hot:

Steamed potstoes, fresh pre-cooked dishes and delicate

vegetables, stews, pasta, etc.

casseroles.
1500W (max) Defrosting and
Gasseroles, rice puedingand slow cooking: | Melting: butter,
vegetables, chocolate,
caramels. ; .
fruits and frozen gelatine
products.

Cleaning and Maintenance:
Important notes:

» The appliance will become hot during operation, allow the appliance to cool down before
cleaning.

» Do not use any high-pressure cleaners or steam cleaners.
» Wash new sponge cloths thoroughly before use.

e Follow all instructions and warnings included with the cleaning agents.
How to clean

Observe the information in the table below to ensure that the surface is not damaged by using the
wrong type of cleaning agent. Do not use:

» Harsh or abrasive cleaning agents,
* Cleaning agents with a high concentration of alcohol,
» Hard scouring pads or sponges,

* High-pressure cleaners or steam cleaners.

Surface type How to clean

Glass Glass cleaner: Clean with a soft cloth. Do not use a glass scraper.
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How to clean:

* After each use, clean the surface of each zone once they have cooled down. If any
residue is left (baked-on food, drops of grease etc.), however little, it will become stuck to
the surface and more difficult to remove later.

» Always clean off any liquid as soon as it is spilt: you will save yourself any unnecessary
effort.

* Do not leave acidic liquids (e.g. lemon juice, vinegar, etc.) on the hob.

» Where possible, do not allow salt to come into contact with the surface of the electric
hob.

Causes of damage:

* Rough pot and pan bases scratch the ceramic.
* Avoid boiling pots dry. This may cause damage.
» Sugar can cause the surface to blister if not removed immediately

* Never place hot pots or pans on the control panel, the display area or the surround. This
may cause damage.

» Damage can occur if hard or pointed objects fall on the hob.
 Aluminium foil and plastic containers melt on hot hotplates.

» Oven protective foil is not suitable for your hob.

» Unsuitable cleaning agents can cause discolouration and/or stains.

* Spillages can cause discolouration if not removed/cleaned immediately.

» Dragging or scraping pans across the hob can cause discolouration, pans should lifted
when moving them
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Trouble Shooting:
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Problem

No power

Controls aren’t
working

No heating

The indicator is

=% )
/——

/1IN

showing

Scratches,
discolouration or
blistering

Solution

The plug is not plugged in
Connect the appliance to the electricity supply

Power cut or faulty fuse

Check whether other kitchen appliances are working or check
in the fuse box to make sure that the fuse for the appliance is
working

The child lock/control lock is operational
Unlock the child lock/control lock

Incorrect cookware is being used

Induction hobs create a magnetic field so pans need to either
be made from a magnet metal such as cast iron or

steel, or have a magnetic base. If your current cookware isn’t
then new induction suitable cookware will have to be
purchased.

Incorrect cookware is being used

Induction hobs create a magnetic field so pans need to either
be made from a magnet metal such as cast iron or

steel, or have a magnetic base. If your current cookware isn't
then new induction suitable cookware will have to be
purchased. If no suitable pan has been put on the hob then

~ -

~
the cooking zone indicator(s) will show

No pan has been put on a cooking zone
Put a suitable pan on to the required cooking zone

Sliding or dragging pans may scratch the glass
Always lift pans off the hob

Rough pot and pan bases scratch the ceramic
Replace cookware

Spillages can cause discolouration
Remove/clean all spillages immediately

Sugar can cause the surface to blister
Remove/clean all spillages immediately
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. Cookware can become deformed if boiled dry
Cookware is

damaged Never boil pans dry

Fault codes:

The hob is equipped with a self diagnostic function and the table below shows the fault codes and
the actions that should be taken.
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Failure
code

El

E2

E3

E4

E5

E6

F3IF6

FAIF7

F5/F8

Problem

Solution

Auto-Recovery

Supply voltage is
above the rated
voltage.

Supply voltage is
below the rated
voltage.

High temperature of
ceramic plate sensor

High temperature of
ceramic plate sensor

High temperature of
IGBT .

High temperature of
IGBT .

Please inspect whether power supply
is normal.

Power on after the power supply is
normal.

Wait for the temperature of ceramic
plate return to normal.

Touch “ON/OFF” button to restart
unit.

Wait for the temperature of IGBT
return to normal. Touch “ON/OFF”
button to restart unit.

Check whether the fan runs
smoothly; if not , then contact
customer services.

No Auto-Recovery

Ceramic plate
temperature sensor
failure.

Ceramic plate
temperature sensor
failure.

Ceramic plate
temperature sensor
failure.

Contact customer services
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Temperature sensor

F9IFA
of the IGBT failure.
EC [FD Temperature sensor
of the IGBT failure.
Warning

This content is compiled from multiple sources and is provided for reference purposes only. It may not be
complete or fully applicable to all situations. If you are unable to resolve your issue, please contact the
product manufacturer or an authorized service provider for official support.
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