
Induction cooker 
Specifications 

Item No.:  PA0043  Voltage: 120V ~ / 60Hz 

Power Rate:  500W - 1800W  Temperature:  140℉-460℉ 

Timer: 0-120 minutes

Please read carefully the following safety precautions before using the induction cooker. 

1). Do not plug cooker in with wet hands to avoid electrical shock. 

2). Do not plug into an outlet where several other appliances are plugged in. 

3). Do not use if the power cord is damaged or the plug does not fit the outlet properly. 

4). Do not open the cooker to replace spare parts by yourself. 

5). Do not use the cooker near open flames or moisture. 

6). Do not use where children can reach cooker. 

7). Do not place on unstable surfaces. 

8). Do not heat an empty pot or overheat to avoid dry boiling. 

9). Do not place metallic objects such as utensils, pot lids or aluminum foil on cooker top. 

10). Use the unit with sufficient space around it.  

11). Do not use unit on tablecloth or any other low-heat-resistant article. 

12). If the cooker surface becomes cracked or damaged, switch unit off and have cooker repaired before using. 

13). Do not block air intake or exhaust vent. 

14). Do not touch the cook top after removing cookware, as the top will remain hot before cooling. 

15). Do not place the cooker near objects which are affected by a magnet 

How to use cooker 

1).Put the suitable cookware on cooker center and connect the power cord. After cooker is connected, the Power 

light will appear indicating that unit is connected properly. 

2) Press ON/OFF switch and the Heating light will appear, indicating that the induction cooker is heating at the

default power of 1200W.  Adjust the power level from 500W-1800W by using + or - 

3) If it is preferred to cook by time, press FUNCTION button, the Timer light will shine.  Adjust the time from 0 

minutes to 120 minutes by using + or -... The timer is adjustable in 1 minute increments up to 20 minutes and 5 

minute increments above 20 minutes.  

4) If it is preferred to cook by temperature, press the FUNCTION button again, the Temperature light will shine, 

indicating the induction cooker is warming to a default temperature 220℉. Adjust the temperature from 140℉ to 

460℉ by using + or -.   

5).If no cookware is placed on cooking surface within 1 minute the cooker will automatically shut off for safety 

purposes. 

6). After you select the function, press the Lock button to lock the function you want, then the Lock Indicator 

will appear. The induction cooker will not respond when pressing any other button except ON/OFF button 

while in lock mode. If you want to select another function, press the ON/OFF button again to restart the 

cooker and program buttons will work normally. 

7). Pressing the ON/OFF button during operation will cause the cooker to shut off immediately. The fan continue to 

run to cool down the induction cooker for one minute and then automatically shut off. 

8). After pressing ON/OFF, the induction cooker will shut off automatically if there is no operation within 2 hours. To 

continue cooking simply restart cooker. If cooker has not been unplugged it will resume operation at the previous 

settings.  

Usable and Non-usable cookware 

1). Usable Pans 

Steel or cast iron, enameled iron, stainless steel, flat-bottom pans / pots with diameter from 4 5/8 inch to 10 ¼ 

inch. 

Enameled Iron  Iron or Enameled  Castiron Pans  Iron Pots   Deep-Fry Pans  Stainless Steel Pots  Iron Plates 
Pots            Iron Pots 

2). Non-usable Pans 

 Heat-resistant glass, ceramic container, copper, aluminum pans/pots. Rounded-bottom pans/pots with bottom 

measuring less than 12cm. 

Rounded Bottom  Aluminum  Bottom Measuring  Pots with feet  Ceramic Pots  Heat-Resistant 
Pots  Copper Pots  Less than 10 ½”  Glass Pots 

Ⅴ.How to Clean  

1). Unplug unit and wait until the cooker is cooled down completely.  

2). Clean cooker after each use. 

3). Do not use benzene, thinner, scrubbing brush or polishing powder to clean your cooker. 

4). Wipe cooker clean using dish washing detergent and damp cloth. 

5). Use vacuum cleaner to clean dirt from the air intake and exhaust vents. 

6). Never run water over or submerge cooker. 


