
Saved from manuals.plus.
Open the live page for links to other documents and user manuals.

Manuals.plus /

› Classic Cuisine /

› Classic Cuisine Induction Cooktop User Manual

Classic Cuisine 82-2009

Classic Cuisine Induction Cooktop User Manual
Model: 82-2009

IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using your Classic Cuisine Induction Cooktop. Failure to follow these
instructions may result in electric shock, fire, or serious injury.

Electrical Safety: Ensure the cooktop is connected to a properly grounded 120-Volt electrical outlet. Do not use
extension cords or adapters.

Hot Surface: The cooktop surface will be hot during and after use. Avoid touching the cooking surface until it has
cooled completely. A warning indicator is present on the cooktop.

Cookware Compatibility: Use only induction-compatible cookware. Non-magnetic cookware will not heat and may
trigger error codes.

Placement: Place the cooktop on a stable, level, heat-resistant surface. Ensure adequate ventilation around the
unit. Do not block air vents.

Children and Pets: Keep the appliance out of reach of children and pets.

Liquid and Moisture: Do not immerse the cooktop in water or other liquids. Avoid spilling liquids on the control
panel or cooking surface.

Foreign Objects: Do not place metal objects such as knives, forks, spoons, or lids on the induction surface as they
can become hot.

Automatic Shutoff: The cooktop features an automatic shutoff if cookware is improperly placed or removed. Do not
attempt to bypass this safety feature.

Medical Implants: Individuals with pacemakers or similar medical implants should consult their doctor before using
an induction cooktop.

https://manuals.plus/
https://manuals.plus/category/classic-cuisine


Image: The Classic Cuisine Induction Cooktop, showing the main unit with its sleek black surface and control panel. A warning is visible on
the top surface: 'WARNING: Hot surface during and after use. DO NOT TOUCH!'

PRODUCT OVERVIEW AND FEATURES

The Classic Cuisine Induction Cooktop is a versatile and portable cooking solution designed for efficiency and safety. It
offers precise temperature control and a range of preset functions.

Key Features:

1800W Power: Provides rapid heating and efficient cooking.

10 Power Settings: Adjustable power levels from 200W to 1800W.

Temperature Control: Temperature range from 140°F to 460°F (60°C to 240°C).

Built-in Safety Features: Includes a safety lock and automatic shutoff.

Preset Functions: Dedicated buttons for Heat Milk, Stew, Stir Fry, Deep Fry, and Boil Water.

Digital Display and Timer: Clear LED display for settings and a built-in timer for precise cooking.

Compact and Portable: Lightweight design (7.55 lbs) for easy storage and transport.



Image: The Classic Cuisine Induction Cooktop with graphic overlays indicating 'Built-In Safety Features', '10 Power Settings Ranging From
200W - 1800W', and 'Temperature Range 140° - 460° Fahrenheit'.

Control Panel Layout:



Image: A detailed view of the Classic Cuisine Induction Cooktop's control panel. Labels point to 'Power Indicator Light', 'Large LED
Display', 'Safety Lock', 'Built-in Timer', and 'Five Preset Settings' (Heat Milk, Stew, Stir Fry, Deep Fry, Boil Water), along with 'Max' and 'Min'

buttons for power/temperature adjustment.

SETUP

Follow these steps to set up your induction cooktop for first use.

1. Unpack: Carefully remove the cooktop from its packaging. Retain packaging for future storage or transport.

2. Inspect: Check the cooktop for any signs of damage. Do not operate if damaged.

3. Placement: Place the cooktop on a dry, flat, stable, and heat-resistant surface. Ensure there is at least 4-6 inches
(10-15 cm) of clear space around all sides for proper ventilation. Do not place on or near heat-sensitive surfaces.

4. Power Connection: Plug the power cord into a standard 120-Volt, 60Hz grounded electrical outlet.

5. Cookware Check: Before cooking, ensure your cookware is induction-compatible. A simple test is to place a
magnet on the bottom of the pan; if it sticks, the pan is compatible.

OPERATING INSTRUCTIONS

This section details how to operate your induction cooktop for various cooking tasks.

Basic Operation:



1. Place Cookware: Place an induction-compatible pot or pan, containing food or liquid, centrally on the cooking zone.

2. Power On: Press the Power button (usually indicated by a power symbol �) to turn on the cooktop. The LED display
will illuminate.

3. Select Mode: Choose between manual power/temperature settings or a preset function.

Adjusting Power and Temperature:

After powering on, press the Max or Min buttons to cycle through the 10 power settings (200W to 1800W) or
temperature settings (140°F to 460°F / 60°C to 240°C).

The LED display will show the current power level or temperature.

Using Preset Functions:
The cooktop features five dedicated preset buttons for common cooking tasks:

Heat Milk: Optimized for gently heating milk.

Stew: Ideal for simmering and stewing dishes.

Stir Fry: Provides high heat for quick stir-frying.

Deep Fry: Maintains a consistent temperature suitable for deep frying.

Boil Water: Delivers maximum power to rapidly boil water.

Simply press the desired preset button. The cooktop will automatically adjust to the optimal power/temperature for that
function. You may still be able to adjust power/temperature within the preset range using the Max/Min buttons.

Timer Function:

Press the Timer button.

Use the Max and Min buttons to set the desired cooking time.

The cooktop will automatically shut off once the timer expires.

Safety Lock:

Press the Lock button to prevent accidental changes to settings during operation or to prevent unintended use.

Press and hold the Lock button again to unlock.

Power Off:

Press the Power button to turn off the cooktop.

The fan may continue to run for a short period to cool internal components.



Image: The Classic Cuisine Induction Cooktop in use on a kitchen counter, with a pot containing vegetables placed on its surface,
demonstrating typical operation.

MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your induction cooktop.

1. Unplug Before Cleaning: Always ensure the cooktop is unplugged from the power outlet and has completely
cooled down before cleaning.

2. Cleaning the Surface: Wipe the glass-ceramic surface with a soft, damp cloth and a mild detergent. For stubborn
stains, a non-abrasive cooktop cleaner specifically designed for glass-ceramic surfaces can be used.

3. Cleaning the Control Panel: Gently wipe the control panel with a soft, damp cloth. Avoid excessive moisture.

4. Avoid Abrasives: Do not use abrasive cleaners, scouring pads, or harsh chemicals, as these can scratch or
damage the surface.

5. Ventilation Openings: Ensure the ventilation openings on the sides and bottom of the cooktop remain clear of dust
and debris. Use a soft brush or vacuum cleaner to gently remove any blockages.



6. Storage: When not in use, store the cooktop in a dry place, away from direct sunlight and extreme temperatures.

TROUBLESHOOTING

If you encounter issues with your induction cooktop, refer to the following common problems and solutions.

Problem Possible Cause Solution

Cooktop does
not turn on.

No power supply; Power cord not
plugged in; Circuit breaker tripped.

Check power connection; Ensure outlet is functional; Reset
circuit breaker if necessary.

Cooktop turns
on but does
not heat.

Cookware is not induction-
compatible; Cookware is not
centered; No cookware on the
surface.

Use induction-compatible cookware (test with a magnet);
Center the cookware on the cooking zone; Place cookware on
the surface before operating.

Error Code
'E1' displayed.

Incompatible cookware detected.
Replace with induction-compatible cookware. Ensure the pan
has a magnetic bottom.

Cooktop shuts
off
automatically
during use.

Overheating protection activated;
Cookware removed from surface;
Timer expired.

Allow unit to cool down; Ensure cookware remains on the
surface; Check timer settings.

Display shows
'High internal
heat' error.

Cooktop is overheating due to
prolonged high-power use or
blocked vents.

Turn off the cooktop and allow it to cool down. Ensure
ventilation openings are clear and not blocked. Reduce
cooking time or power level if consistently occurring.

If the problem persists after attempting these solutions, please contact Classic Cuisine customer support for further
assistance.

SPECIFICATIONS

Detailed technical specifications for the Classic Cuisine Induction Cooktop.

Feature Specification

Model Number 82-2009

Brand Classic Cuisine

Wattage 1800 Watts

Voltage 120 Volts

Heating Elements 1

Power Settings 10 (200W - 1800W)

Temperature Range 140°F - 460°F (60°C - 240°C)



Product Dimensions (L x W x H) 14" x 11.4" x 2.5"

Item Weight 7.55 lbs

Color Black

Controls Type Touch

Special Feature Induction Stovetop Compatible

Feature Specification

Image: The Classic Cuisine Induction Cooktop with its key dimensions labeled: Height 2.5", Length 14", Width 11.4", and control panel
depth 2.75".

WARRANTY AND SUPPORT

For warranty information, product support, or to inquire about replacement parts, please contact Classic Cuisine customer
service directly.

Please have your model number (82-2009) and purchase date available when contacting support.

Refer to the official Classic Cuisine website or your purchase documentation for the most current contact
information.



ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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