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How to Use Your Cooktop 
 

1. Getting Started 
Before operating your induction cooktop, clean the surface (see 
CLEANING YOUR COOKTOP for instructions) to remove any foreign 
substances that may remain from packaging, shipping and installation. 
 
Place usable cooking utensils in the center of the cooking zone and plug 
the appliance in. The power light will illuminate. 
 
The following illustration shows a typical control panel for an induction 
cooktop: 

 

ON/OFF refers to the appliance power, while HEATING and TIMER refer 
to specific functions.  

 
2. Heating 

HEATING is the default function of the induction cooktop. When pressing 
ON/OFF, the heating light will illuminate and the cooktop will heat the 
cookware at 1200W. The heat can be adjusted by touching ▲ and ▼.  
There are eight levels of power from 1 to 8, with 8 being the highest. 

 
3. Timer 

When pressing TIMER, the light of the TIMER and also the HEATING 
light will illuminate accordingly. The cooktop will enter the Time Setting 
mode. The timer can be adjusted from 0 to 180 minutes for model 
SINC1110 and from 0 to 99 minutes for model SINC2220 by pressing ▲ 
and ▼. Five seconds after setting, the window will automatically shift to 
the HEATING mode display.  

 

HEATING 
(upper burner) 

HEATING 
(lower burner) 
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To view the countdown time, press TIMER again. The display window 
will show you the remaining time.  

 
5. Lock 

Your cooktop is equipped with a Lock function that prevents you from 
changing the settings while the appliance is turned on. Once you have 
selected the heat level, hold the LOCK key down for two seconds. To 
disable this Lock function, hold the LOCK key for two seconds. This will 
unlock the cooktop and you can adjust as needed.   

 
 
 

Notes on Using Your Cooktop 
 

 This appliance will get hot during use and will remain hot for a time after 
use. 

 Never heat empty cookware. This can damage both the cookware and 
the appliance. 

 Remember to turn off cooktop after use. If left on, the ventilator will 
continue to operate, causing a waste of energy. 

 Keep unit away from a gas range or other heat source. If the 
surrounding temperature is too hot, the cooktop will stop heating. 

 Make sure to wipe off water from the bottom of the pot before heating.  

 Use caution when boiling water. During the boiling process, hot water 
may splash out.   
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Proper & Improper Cookware 
 
The quality of your cooking is dependent on the cookware you use. 
Because induction cooking requires a magnetic vessel for heating, only 
certain materials can be used on your cooktop. 

 
Proper Cookware 

Flat-bottom pots or pans with diameter from 12 to 26 cm (4.7 to 10.83 
inches) made from the following: 

 Magnetic stainless steel 

 Cast iron 

 Enameled iron 

 Nickel 
 

Improper Cookware 

Pots or pans with or made of the following CANNOT be used on your 
cooktop: 

 Rounded-bottom  

 Bottom measuring less than 12 cm (4.7 inches) 

 Pot with stands 

 Heat resistant glass 

 Ceramic container 

 Copper 

 Aluminum 

 Non-magnetic stainless steel 
 

 If you are unsure about the usability of your cookware, simply 
take a magnet (such as one on your refrigerator) and hold it 
under the bottom of your pot or pan. If the magnet sticks, the 
cookware CAN be used on the induction cooktop. 
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Cleaning Your Cooktop 
 

After each use, unplug or turn off the power and let your unit cool down 
completely. When it is cool to the touch, apply approximately 1 teaspoon  
(5 ml) of nonabrasive cleaner to the surface of the ceramic glass with a 
lightly dampened cloth. Use a second cloth to remove any remaining 
cleaner residue. Wipe dry with a dry cloth.  
 
Do NOT use the following to clean your unit: 

 Glass cleaners which contain ammonia or chlorine bleach as these 
materials may stain the cooktop 

 Caustic cleaners that may etch the surface 

 Abrasive cleaners 

 Metal scouring pads and scrub sponges 

 Powdery cleaners containing chlorine bleach 

 Flammable cleaners such as lighter fluid or WD-40 
 
Note: Sugary products can damage the ceramic glass surface. If dry 

sugar, sugar syrup, tomato products, or milk spills on the surface 
DURING heating, clean immediately. 

 
 

 


