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I. Important Safety Information

When using electrical appliances, basic safety precautions should always be followed including the
following;
1. Read all instructions
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock do not immerse cord, plugs, or appliance in water or other
liquid.
4, Close supervision is necessary when any appliance is used by or near children.
5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking
off parts.
6. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions
or has been damaoged In any manner, Return appliance to the nearest authorized service focility for
examination, repair. or adjustment.
7. The use of accessory attachments not recommended by the applionce manufacturer may couse
injuries.
8. Do not use outdaoors, household use only.
9. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric bumer, or in ¢ heated oven.
11. To disconnect, tum any confrol to off, then remove plug from wall outiet.
12. Do not use appliance for other than intended use.
13. Do not immerse in water.
15. A short power-supply cords to be provided to reduce the risk resulting from becoming entangled
in or ipping over a longer cord.
16. Extension cords are available and may be used if care is exercised in their use.
17. If o extension cords power-supply cord is used.
a) The marked electrical rating of the extension cord should be at least as
great as the electrical rating of the appliance. and
b) The cord should be arranged so that it will not drope over the countertop or tabletop
where it can be pulled on bi_.r children or tripped over unintentionally.
18. Do Not Cook on Broken Cook-Top - If cook-top should break, cleaning solutions and spillovers
may penefrate the broken cook-top and create a risk of electric shock.
19. Clean Cook-Top with Caution - If o wet sponge or cloth is used to wipe spills on a hot cooking
area, be careful to avoid steam bum, some cleaners can produce noxious fumes if applied to a hot
20. Do not heat the pot empty or overheat it.
21. Do not place metallic objects such as knives, forks, spoons, lids, cans and aluminum foils on the
top plate.
wm space around the cooking area.
23, Never use the unit on low-heat-resistant materials (carpet, vinyl).
24. Do not place a sheel of paper between the pot or the pan and the unit. The paper may get
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Error Code List;

If LED-display shows the error code, please reference to the solution as following.

Error Code

Cause and Solution

“—" on display and
sounded

No suitable pot or no pot on the induction.
After press POWER key, press the Function key to start the unit.

Voltage is under 75V

Voltage is over 145V

El
£2
€3

IGBT in short circuit. The accessory and spare parfs are
domaged. please contact the nearest authorized service
facility for frouble shooting, repair and adjustment.

The temperature sensor undemeath the cooking area is
defective or there is a short circuit, The accessory and spare
parts are damaged, please contact the nearest outhorized
service facility for frouble shooting, repair and adjustment.

Eé

The appliance is too hot. The cooking temperature is over
450°F . After the unit has been cooled down, the unit would be
automatic switches to standby mode, Pressing POWER key fo
restart the unit.

The temperature of IGBT is over heat. After the unit has been
cocled down, the unit would be automatic switches to standby
mode. If it can nol work, the occessory and spare parts are
damaged, please contact the nearest authorized service
facility for frouble shooting, repair and adjustment..

Temperature sensor is defective. It may cause by a concave
pot, Change pot and restart the induction. If the emor code still
shows. please contact the nearest authorized service facility for
frouble shooting. repair and adjustment.

It reaches the max cooking fime. please press POWER key 1o
restart the unit if it is necessary.
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true PRODUCT

INDUCTIONE  REGISTRATION

Thank you for purchasing our product. Returning the Registration Card assures your
product is registered. Here are three good reasons for registering your product NOW:

For Your Safety

Registering your product will allow us to contact you in the unlikely event a safety
nofification is required under the Consumer Product Safety Act.

To Confirm Ownership

In case of an insurance loss such as fire, flood, or theft, registration can serve as your
proof of purchase.

To Secure Full Warranty
In order to properly service warranties we must have documentation of the warranty
owner. Without warranty then registration is limited to one year only.

Trua Induction may make improvements and/or changes in the specificafions at any time. inits sole discretion. without
L nofice or obligation and Rurther reserves the right 1o change or discontinue modets,




PRODUCT REGISTRATION
- ! IMPORTANT. Please complete and
" return within the next 10 days

'INDUCTIONE

1. OM.  [OMs. [Ms. [ Mis

FistName Inifial Last Nome/Family Name
IHgREREE ‘ ]
Street o — - B | Apt, No.
| ERRRERS |
City _ :_ N . _____ - ;__-_" B lStqlie,:’Provinr:e Zip/Postal Code
TTT1 [ T T 1]
I U | 4. 1 —g k1 ] . S5 . !
E-mal Address _ Phore
ENNREEERED T LM
2. Your date of birth E__]/ N 1 __; 12. Gender: []Male [ Female
Month Year

3. Marifalsfatus: ~ [JMarried []Single  13. AgeRange: [ Under18 [ 18-24

4. Education: (check highest level completed) (02530  [O3140  []4150
[] High School [ College [ Graduate School 2760 [161-70 [ ]70+

5. Occupation/Employment Status 14. Annual Income:
[] Professional/Technical [] Under $15,000 [] $75,000-$99,999
[[] Upper Management/Executive [] $15,000-$19,999 [] $100.000-$124,999
[] Middle Management ] $20,000-$29,999 [ $125,000-5149,999
[] Sales/Marketing []$30,000-839,999 [ $150,00-$174,999
[] Clerical/Service Worker [] $40,000-$49,999 [] $175,000-$199,999
[] Tradesman/Machine Operator/Laborer [ $50,000-$59,999 [ $200,000-$249,999
[[] Teacher/Educator [] $60,000-874,999 [ $250,000 & over
[] Healthcare Physician/Nurse/Other 15. Other [ Camping []RVing
B Miliary Uses: [ Tailgaiting [] Other
[ Retired 16. Where was this cooker Purchased?
[] Work from Home Office b ‘
6 D'Ufeﬂf / / | ]7. PUIPOSE: [:l Residential D Commercial
- purchase: Monih  Day o 18. How often do you need an extra bumer?
7. Invoice Number
8. serial # 19. Isit what you expected?
Q. Model #

10. Primary Cooking Method: [] Gas [] Electric 20. Whatinfluenced your purchase?

Home: [JRent  []Own

o




TrueConfidence in Truelnduction
Try induction cooking today risk free for 60 days!

INDUCTION

I ﬁmalaBmds is offering a completely risk free trial of our Truelnduction
cook tops. We are so sure you will love the speed and ease of induction
oking that you will never want to go back. Buy a True-Induction brand cook top from
mjrrmila If you choose to retumn it for a refund within 60 days of purchase; return it to
Saqu-um Brauds nstead. We will refund your shipping charges both ways and the
«of the cook top making your decision to try induction cooking a
ﬁumpibtely free trial if you choose True-Induction cook tops.

1 andmsue a refund check through USPS mail.

shipping and domestic US only.
its are not eligible for refund.




True Induction 2 Year Warranty

INDUCTIONE

True Induction warrants its induction cook tops to be: free from defects in matenal and
wnrknmsh:p and to operate from the date of purchase as indicated by the date of invoice
from an authorized True Induction dealer for the period of one year (or extended to two
years if terms and conditions are met). Warranty is only valid for original purchaser. If a
cook top fails to operate within the warranty period, True Induction will provide repair or
replacement at our discretion.

TERMS AND CONDITIONS
1. Extended 2 year warranty is conditional on return of warranty registration card. If
m:ggmttm card is not completed and returned standard 1 year limited warranty

will apply..

__‘mmmokmmheuwdmm guidance of operations manual and in suitable
nvironment: _mm and in accordance with the laleﬂNannal Electrical Code,

Underwriters L ' Bulletins, and ANSI Specifications. This warranty will not

ﬁﬁ in the event of conditions demonstrating abnormal use or stress.

ANTY ACTIVATION / SERVICE CLAIMS

‘warranty complete and return warranty activation card provided in
[ﬂ-duys:uf purchase.

claims please contact 813-969-2000 or visit trueinduction.com for more

E PRODUCT
&pet pmnhm shou]d contact 'I'mr. Induction

are at the sole discretion of True



An Introduction to Induction Cooking

lnﬂll.i:hﬂﬂ 1s the latest “must have™ in cooking technology. Why? Because it offers consistent
heating and rapid response times with the buili-in Hu!L-I;."lm'.rh;-mismn unseen by old style
ly‘&tpfntgs. Your new induction cooker by True Induction will save time. counter space and per-
form with such fantastic results you'll never want to be with out it!

If mduchu‘n cooking is new to you . . . we'd like to offer you msight into this exciting product
:*\I“tcr r‘cacimg these tips and suggestions you'll be on your way to cooking with True Induction
In no tme,

What's the Buzz Over Induction Cooking?

Induction cooking utilizes magnetic-based technology to excite the molecules within the metal
contained in compatible cookware. This creates a magnetic circuit where the cookware itself
then heats because of the molecule excitement, This process enables rapid heating tmes with
cookware heating evenly in 45 seconds and water boiling in as little as 90 seconds. Enjoy hot
beverages or soups faster than previously thought imaginable without the limitations of using a
microwave. Heat a pan for cooking AFTER your prep work; you'll be ready to cook in seconds
It’s safe and non-polluting: there are no open flames or exterior heated coils and when 2 pot is
removed (breaking the magnetic circuit) the auto-shut off safety function Cngages

Is My Cookware Compatible?

Due to the unique way that induction works only certain pots and pans are compatible,
Induction works with ferrous, meaning magnetic, materials, Most induction compatible
cookware is made of the following materials: stainless steel, enamel or cast-iron. How do you
know 1ff your current cookware is compatible? It's easy! Just grab a magnet and see if it attaches
to the bottom your cookware — if it does then its compatible and you 're ready to get cooking,

What Are the Heating Options?
With the True Induction cooker there are o heat setting options — quick touch level selection

(setting | through 10) much like your range you are used to or exact temperature settings (150 °
F - 450 °F) for those precise recipes like heating chocolate or cheese. Having two heat setting
options gives you more flexibility with your cooking. Also, try out the helpful timer function
Refer to your user manual for step-by-step directions to using each of these settings,

Cleaning and Maintenance of Your Induction Unit
Before cleaning always switch OFF the device and unplug. wait for it to be completely cool.
Clean the unit after each use 10 remove any spilled food. Wipe off the glass-ceramic plate and

the plastic surface with a slightly damp cloth.

Induction cooking is easy and fun — we at True Induction stand by our products quality design.
In fact we use them at home wo!




