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Induction Hob

POWER MODE TEMPERATURE MODE Requires Induction Compatible Magnetic Cookware
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BOILING WATER
. Magnetic Iron Pan Stainless Steel With Cast Iron Pot

Magnetic Botton

Non-Compatible Cookware

COOKING SAUCE

HEATING MILK SAUTEING
Aluminum Copper
The higher the power level the faster TEMP Mode Is Ideal for frying, sauteing and other 8
your food will cook, so the highest power cooking methods that require temperature control to
level would bring water to a boil quickly avoid overheating and burning. The temperature
or keep it boiling. given by the induction hob is measured under the

glass top; it is a rough estimate of the temperature of
the food being cooked.



