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Before You Begin:

Read the following instructions in their entirety.
Use proper cookware. Your cookware must be indoeateady.

Check your ventilation. Your MAX Induction™ Rangeust have the
proper ventilation in order to operate correcflhere must be at least 4”
of space available around your induction range.

Ensure that you have dedicated power to the iestétication. Each
induction warmer will draw 15 Amps. One unit wolberate from a single
20 Amp dedicated circuit.

Suitable Cookware

Stainless Steel Multi-Ply
Cookware Iron/Steel Frying Pan Cast Iron

Aluminum Cookware

with Induction Disc Iron/Steel Tray

Enameled Ware

Unsuitable Cookware

Ceramic Cookware

Copper, Bronze Or Aluminum Without Special Coating

Glass Cookware
Cookware

Cookware with a

Diameter of Less

Pans with a Concave Bottomg J i Shaped Cookware Than 4.5"
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