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Owner's Manual
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THANK YOU FOR MAKING CAFÉ A PART OF YOUR HOME. We take pride in the craftsmanship, innovation and design that goes into every Café product, and we think you will too. Among other things, registration of your appliance ensures that we can deliver important product information and warranty details when you need them. Register your Café appliance now online. Helpful websites are available in the Consumer Support section of this Owner’s Manual. You may also mail in the pre-printed registration card included in the packing material.



2



49-80835-2



READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE WARNING Read all safety instructions before using the product. Failure to follow these instructions may result in fire, electrical shock, serious injury or death.



WARNING GENERAL SAFETY INSTRUCTIONS Ŷ 8VHWKLVFRRNWRSRQO\IRULWVLQWHQGHGSXUSRVHDV described in this Owner’s Manual. Ŷ %HVXUH\RXUFRRNWRSLVSURSHUO\LQVWDOOHGDQG grounded by a qualified installer in accordance with the provided installation instructions. Ŷ 'RQRWDWWHPSWWRUHSDLURUUHSODFHDQ\SDUWRI\RXU cooktop unless it is specifically recommended in this manual. All other servicing should be performed by a qualified technician. Ŷ %HIRUHSHUIRUPLQJDQ\VHUYLFHXQSOXJWKHFRRNWRS or disconnect the power supply at the household distribution panel by removing the fuse or switching off the circuit breaker. Ŷ 'RQRWOHDYHFKLOGUHQDORQH²FKLOGUHQVKRXOGQRW be left alone or unattended in an area where the cooktop is in use. They should never be allowed to climb, sit or stand on any part of the cooktop.



CAUTION Do not store items of interest to



Ŷ



FKLOGUHQDERYHWKHFRRNWRS²FKLOGUHQFOLPELQJRQWKH cooktop to reach items could be seriously injured.



Ŷ 8VHRQO\GU\SRWKROGHUV²PRLVWRUGDPSSRW holders on hot surfaces may result in burns from steam. Do not let pot holders touch hot surface units or heating elements. Do not use a towel or other bulky cloth in place of pot holders. Ŷ 1HYHUXVH\RXUFRRNWRSIRUZDUPLQJRUKHDWLQJWKHURRP Ŷ 'RQRWWRXFKVXUIDFHHOHPHQWV7KHVHVXUIDFHV may be hot enough to burn even though they are dark in color. During and after use, do not touch, or let clothing or other flammable materials contact the surface elements or areas nearby the surface elements; allow sufficient time for cooling first. Ŷ 3RWHQWLDOO\KRWVXUIDFHVLQFOXGHWKHFRRNWRSDQG areas facing the cooktop. Ŷ 'RQRWKHDWXQRSHQHGIRRGFRQWDLQHUV3UHVVXUH could build up and the container could burst, causing an injury. Ŷ &RRNPHDWDQGSRXOWU\WKRURXJKO\²PHDWWRDWOHDVW an internal temperature of 160°F and poultry to at least an internal temperature of 180°F. Cooking to these temperatures usually protects against foodborne illness.



SAFETY INFORMATION



IMPORTANT SAFETY INFORMATION



WARNING KEEP FLAMMABLE MATERIALS AWAY FROM THE COOKTOP



Failure to do so may result in fire or personal injury. Ŷ 'RQRWVWRUHRUXVHIODPPDEOHPDWHULDOVQHDU Ŷ 1HYHUZHDUORRVHILWWLQJRUKDQJLQJJDUPHQWVZKLOH the cooktop, including paper, plastic, pot holders, using the cooktop. These garments may ignite if linens, wall coverings, curtains, drapes and gasoline they contact hot surfaces causing severe burns. or other flammable vapors and liquids. Ŷ 'RQRWOHWFRRNLQJJUHDVHRURWKHUIODPPDEOH materials accumulate in or near the cooktop. Grease on the cooktop may ignite.



WARNING COOKTOP SAFETY INSTRUCTIONS Ŷ ,QWKHHYHQWRIDILUHGRQRWXVHZDWHURUJUHDVHRQ fires. Never pick up a flaming pan. Turn the controls off. Smother a flaming pan on a surface unit by covering the pan completely with a well-fitted lid, cookie sheet or flat tray. Use a multi-purpose dry chemical or a foam-type fire extinguisher. Ŷ 1HYHUOHDYHWKHVXUIDFHXQLWVXQDWWHQGHGDWPHGLXP or high heat settings. Boilovers cause smoking and greasy spillovers that may catch on fire. Ŷ 1HYHUOHDYHRLOXQDWWHQGHGZKLOHIU\LQJ,IDOORZHG to heat beyond its smoking point, oil may ignite resulting in fire that may spread to surrounding



cabinets. Use a deep fat thermometer whenever possible to monitor oil temperature. Ŷ 7RDYRLGVSLOORYHUDQGILUHXVHDPLQLPXPDPRXQW of oil when shallow pan-frying and avoid cooking frozen foods with excessive amounts of ice. Ŷ 8VHWKHSURSHUSDQVL]HVHOHFWFRRNZDUHKDYLQJ flat bottoms large enough to cover the surface heating element. The use of undersized cookware will expose a portion of the surface unit to direct contact and may result in ignition of clothing. Proper relationship of cookware to surface unit will also improve efficiency.



READ AND SAVE THESE INSTRUCTIONS 49-80835-2
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SAFETY INFORMATION



IMPORTANT SAFETY INFORMATION



READ ALL INSTRUCTIONS BEFORE USING THE APPLIANCE WARNING COOKTOP SAFETY INSTRUCTIONS (Cont.) container should be turned toward the center of the range without extending over nearby surface units.



Ŷ 7  RPLQLPL]HWKHSRVVLELOLW\RIEXUQVLJQLWLRQRI flammable materials and spillage, the handle of a



WARNING INDUCTION COOKTOP SAFETY INSTRUCTIONS Ŷ 8VHFDUHZKHQWRXFKLQJWKHFRRNWRS7KHJODVV surface of the cooktop will retain heat after the controls have been turned off. Ŷ '  RQRWFRRNRQDEURNHQFRRNWRS,IWKHJODVV cooktop should break, cleaning solutions and spillovers may penetrate the broken cooktop and create a risk of electric shock. Contact a qualified technician immediately. Ŷ $  YRLGVFUDWFKLQJWKHJODVVFRRNWRS7KHFRRNWRS can be scratched with items such as knives, sharp instruments, rings or other jewelry, and rivets on clothing. Ŷ '  RQRWSODFHRUVWRUHLWHPVWKDWFDQPHOWRUFDWFK fire on the glass cooktop, even when it is not being used. If the cooktop is inadvertently turned on, they may ignite. Heat from the cooktop or oven vent after it is turned off may cause them to ignite also. Ŷ 8  VH&(5$0$%5 
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Electronic Induction 

designed to provide reasonable protection against harmful interference in a ... Servicing your appliance may require the use of the onboard data port for diagnostics. This gives a GE ... www.geappliances.com/serviceBandBsupport/register/.










 


[image: alt]





Electronic Induction 

breakers. □ Damage to the product caused by accident, fire, floods or acts of God. □ Incidental or consequential damage caused by possible defects with this ...
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Electronic Induction 

to climb, sit or stand on any part of the cooktop. â–¡ .... This warranty is extended to the original purchaser and any succeeding owner for products ..... Hamburgers.
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induction cooktop - Datatail 

Connection to a good earth wiring system is essential and mandatory. ... To eliminate the risk of burns or fire by reaching over heated surface units, cabinet ...
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INDUCTION COOKTOP INSTALLATION INSTRUCTIONS 

English – pages 1-8. Français – pages 9-16. Figure 1. DO NOT apply any sealant along the perimeter. The cooktop must breath freely. INSTALLATION AND ...
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touch-activated electronic induction cooktop table de cuisson à 

K. Timer (increase/decrease). L. Heat level slider. M. Control lock. D. M. H. I. J. E. C. L. K ..... repair house fuses, or to correct house wiring or plumbing. 2. Service ...
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jenn-air® 36" (91.4 cm) touch-activated electronic induction cooktop 

should never be allowed to sit or stand on any part of the ... or similar medical device should use care when standing near this induction cooktop while it is on.
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INDUCTION COOKTOP INSTALLATION INSTRUCTIONS 

All electric cooktops run off a single phase, three-wire or four-wire cable, 240/208 volt, 60 hertz, AC only .... green lead from each other and use ground lead.
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INDUCTION COOKTOP INSTALLATION INSTRUCTIONS 

surfaces, cabinet storage space located above the .... cable electrical system, the appliance frame connected ... the neutral wire of the 4-wire electrical system.
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induction cooktop - Fisher & Paykel Appliances 

the ventilation area must be at least two 2â€�/50mm diameter holes or of an equivalent ... heavy metal tool or part accidentally dropped on the glass could damage it. â—‹ ... 3/8â€� (10) max. 3/8â€� (10). * Note cutout position is not centred to the 
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Electronic Induction - Kitchen Appliances from GE Appliances 

dark in color. During and after .... remain on until the surface has cooled to a temperature that is safe to .... If any residue remains, repeat the steps listed above.
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Electronic Induction - Kitchen Appliances from GE Appliances 

How induction cooking works. .... 5 burner cooktops with right, left and center (3) induction generators. ..... Place your confidence in GE and call us in the U.S. toll-free at 800.626.2224 ... sService trips to your home to teach you how to use.
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INDUCTION 

Technical training ..... Service . ..... Measurements and checks on IX3 WR power board . ... even 90s for domestic electrical appliances with the marketing of the hob named IX1. ... From the function keys, you control the electrical power supply to t
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Cooktop 

exemple, ces matÃ©riaux requiÃ¨rent parfois l'utilisation de ruban rÃ©flÃ©chissant la .... La capacidad mÃ¡xima en amperios de los disyuntores de los circuitos ...
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Cooktop 

WARNING! For your safety, the information in this manual must be followed to minimize the risk of fire or explosion, electric shock, or to prevent property damage, personal injury, or loss of life. ... Save time and money! Review the chart on this ..
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Optimizing-Induction 

KITPLANES October 2018. Why do we .... RV-4 at 2800 rpm would require 4.86 cubic feet ... you travel 1936 inches per second so: ..... wasn't flying a plane, he was jump- ... My wife Diane, who is also a pilot, ... make-your-own tips are so simple tha










 


[image: alt]





Electric Cooktop 

9 mars 2018 - appliance, contact your nearest Samsung service center. ...... accidentelle des réglages, par exemple en essuyant le plan de cuisson.
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GAS COOKTOP 

California Safe Drinking Water and Toxic ... IMPORTANT SAFETY INFORMATION ... :This product contains chemicals known to the State of California to cause.
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Gas cooktop 

29 janv. 2018 - If you cannot reach your gas supplier, call the fire department. .... substances resulting from the incomplete combustion of natural gas or LP ...
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Electric Cooktop 

29 août 2018 - use a dry chemical, baking soda, or foam-type extinguisher. • Storage in or ... a portion of the heating element to direct contact and may result in ...
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Cooktop 

a) SMOTHER FLAMES from a grease fire with a close-fitting lid, cookie sheet, or other metal tray, then turn off the element. BE CAREFUL TO PREVENT BURNS.
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Gas cooktop 

29 janv. 2018 - For products sold in the US and Canadian markets, only channels. 1~11 are ..... v ervie w. Overview. Layout. 30" Model: NA30K6550T* / NA30K7750T*. 03. 06. 07. 04. 05 .... This will minimize the chance of burns, spillovers ...
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2X Induction Set Manual.indd 

outlet and trip a circuit breaker. • When using an extension .... Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.










 


[image: alt]





Weberian induction H - Exvacuo 

Apr 17, 2000 - relative motion between this circuit and a permanent magnet. In 1832 he discovered what has been named afterwards as unipolar induction.
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