QUICK START GUIDE

ENSURE THE COOKTOP IS
CORRECTLY CONNECTED TO THE
MAIN POWER SUPPLY

The power supply should be connected in
compliance with the relevant standard, or a

single-pole circuit breaker. The method of
connection is shown below.

1. Red wires (L)

2. Green ground wires (E)

3. Cable from home Power supply
4. White wires

5. Black wires (L)

6. 3-wire cable from cooktop

A PLEASE READ THE USER MANUAL BEFORE USING
THE APPLIANCE.

CHILD SAFETY LOCK

The Child Lock feature allows you to deactivate the
cooktop controls, so wandering hands can't turn on
any of the cooking zones.

1. Ensure your cooktop is on and all the cooking
zones are off.

2. Press and hold the Lock button until indicator
above itis red.

3. To unlock, press and hold the Lock button again.

COOKING BY THE NUMBERS

REGISTER YOUR COOKTOP

R
e

egister your appliance at tecasakitchen.com to
asily access your warranty and other product

information online, receive updates and helpful

ti

ps, and take advantage of exclusive deals.

FIND THE RIGHT COOKWARE

For induction Heating, only Induction-ready
cookware works!

*

Induction-ready refers to cookware having an
induction plate on the bottom as shown, or if no
induction plate the cookware must be
magnet-friendly. If a magnet sticks to the bottom,
it will work with the Induction Cooktop.
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LEARN TO SPEAK COOKTOP

DISPLAY MESSAGE MEANING
1-9 Incremental power levels
b Power Boost
Lo Cooktop controls locked
H Hot surface

LOCK YOUR POWER SETTINGS

You can lock in your power level selection while

Y

ou're cooking so you don't accidentally change

the temperature.
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3.

Turn on a cooking zone and select your desired
power level.

. Press the lock button — the indicator above it is
red.

If you try to change the power level, "Lo" will

appear on the display. To unlock, press and hold
the Lock button again.

W
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1. Place your cookware so it is level and centered
over the cooking zone. Select a potor pan that's
larger than the zone's inner ring, but smaller
than the outer ring.

2. Press the main Power button to turn the cooktop
on.

3. Press the ON/OFF button for the corresponding
cooking zone.

4. Increase or decrease settings control until you
reach your desired power level.

5. If the cooking zone cannot detect the cookware
(only induction cooktops), the power level in the
display will flash "U". The cookware may be
improperly placed, the incorrect size, or
incompatible with induction.
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P TIP: Soft humming and clicking sounds are
perfectly normal with induction.

CUT DOWN ON CLEANUP

Your cooktop heats pans directly, so the surface
stays cooler and you can start cleaning just
minutes after you're done cooking, but be sure to
wait until the "H" indicator has disappeared. Plus, a
cooler cooktop means no burnt-on residue.

P TIP: Before using your cooktop for the first time,
apply a ceramic cooktop cleaning cream to
the surface to protect from scratches and
make it even easier to clean in the future.

SET THE TIMER FOR MINUTE TIMER

Your cooktop has a timer, so you can make sure your
food simmers or seats for just the right amount of
time.

1. Press the Timer’s On/Off button

2. Press +/- button to select a cooking time (works
in whole minutes only).

3. A tone will sound when the specified time has
lapsed. Press the On-Off button to stop the tone.

P TIP: When the timer stops or is cancelled, any
active cooking zones will remain on.

Cooking with power levels is a bit different than cooking with Hi-Med-Lo settings, but we've got you covered. Here's a quick induction cheat sheet to help you
choose the right power levels for some breakfast, lunch and dinner basics.*

MELT CHOCOLATE

Power Level: 1

PAN-SEAR CHICKEN

Power Level: 7-8

* Results may vary.

SIMMER SPAGHETTI SAU

Power Level: 3-4

SEARED STEAK

Power Level: 8-9

COOK PANCAKES

Power Level: 5-6

BOIL WATER

Power Level: 9, b

For additional information on using and maintaining your cooktop, refer to your Use and Care Guide or visit Owner Support on tecasakitchen.com
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