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1. INTRODUCTION

Thank you for choosing the Tefal Everyday Slim Induction Hob IH2108. This appliance is designed to provide efficient and
convenient cooking. Please read this manual thoroughly before using the hob for the first time to ensure safe operation
and optimal performance. Keep this manual for future reference.


https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload
https://manuals.plus/
https://manuals.plus/category/tefal

Figure 1: Tefal Everyday Slim Induction Hob IH2108 in operation.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and injury to persons.

« Read all instructions before using the appliance.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the appliance in water or other liquid.

« Close supervision is necessary when any appliance is used by or near children.

« Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has been
damaged in any manner.

« The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
« Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

« Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

¢ Do not use appliance for other than intended use.
o Ensure the ceramic plate is clean and dry before placing cookware.

¢ Only use induction-compatible cookware.



« Do not place metallic objects such as knives, forks, spoons, lids, keys, or watches on the hob surface as they can
become hot.

o Keep a minimum distance of 10 cm from walls or other objects to ensure proper ventilation.

3. ProbucTt OVERVIEW AND FEATURES

The Tefal Everyday Slim Induction Hob IH2108 is a compact and portable cooking solution featuring advanced induction
technology.

Key Features:

o Compact Design: Ultra-slim 45mm thickness, ideal for small kitchens and easy storage.

» Induction Technology: Heats pots and pans directly, providing efficient and precise temperature control.
o Touch Controls: User-friendly touch-sensitive control panel for easy operation.

o Automatic Pan Detection: Automatically detects the size of the pan in use.

o 6 Automatic Cooking Modes: Includes Slow, Stew, Boil, Boost, Stir Fry, and Fry.

« 7 Manual Power Levels: Adjustable heat settings for versatile cooking.

o Built-in Timer: Up to 180 minutes (3 hours) in 1-minute increments.

o Pause Function: Temporarily halt cooking without losing settings.

« Durable Ceramic Plate: Black, scratch-resistant, heat-proof, and easy to clean.

o Cookware Compatibility: Suitable for induction-compatible pans from 10cm to 26cm.
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Figure 2: The compact design of the induction hob, suitable for various cookware sizes.

4. SETUP AND FIRST USE

Unpacking:

1. Carefully remove the induction hob from its packaging.
2. Check for any damage during transit. If damaged, do not use and contact customer support.

3. Remove all packaging materials, stickers, and labels from the appliance.

Placement:

« Place the induction hob on a stable, flat, heat-resistant surface.

o Ensure there is adequate ventilation around the appliance. Maintain a minimum distance of 10 cm from walls or
other objects.

« Do not place the hob on metallic surfaces, tablecloths, or near heat-sensitive materials.



Power Connection:

o Ensure the voltage of your power supply matches the rating indicated on the appliance (220V).

» Plug the power cord into a grounded electrical outlet.

Before First Use:

« Wipe the ceramic surface with a damp cloth and dry thoroughly.

o Ensure you have induction-compatible cookware. A simple test is to see if a magnet sticks to the bottom of your pot
or pan.

5. OPERATING INSTRUCTIONS

The Tefal Everyday Slim Induction Hob features intuitive touch controls and various cooking modes for ease of use.
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Figure 3: Control panel with automatic functions and timer.

Basic Operation:



1. Place an induction-compatible pot or pan centrally on the ceramic cooking zone.

2. Press the Power On/Off button (usually marked with a circle and vertical line) to turn on the hob. The display will
light up.
3. Select your desired cooking mode:

o Automatic Modes: Choose from 6 pre-set functions: Slow, Stew, Boil, Boost, Stir Fry, or Fry. Simply touch the
corresponding icon.

o Manual Power Levels: Use the'+' and '-' buttons to adjust the power level from 1 to 7.

4. The hob will automatically detect the pan and begin heating.
5. To pause cooking, press the Pause button (usually marked with two vertical lines). Press again to resume.

6. To turn off the hob, press the Power On/Off button.

Using the Timer:

o While cooking, press the Timer button.
o Use the'+' and '-' buttons to set the desired cooking time (up to 180 minutes in 1-minute increments).

o The timer will count down, and the hob will automatically switch off when the time expires.

Automatic Cooking Modes Explained:

Mode Description

Slow Ideal for gentle simmering and slow cooking.

Stew Maintains a consistent, moderate heat for stews and braises.
Boil Quickly brings liquids to a boil.

Boost Provides maximum power for rapid heating.

Stir Fry Optimized for high-heat, quick cooking of stir-fries.

Fry Suitable for shallow-frying and pan-frying.

6. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your induction hob.
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Figure 4: Cleaning the scratch-resistant ceramic plate.

Cleaning the Ceramic Surface:

« Always unplug the hob and allow it to cool completely before cleaning.
« Wipe the scratch-resistant ceramic surface with a soft, damp cloth.

» For stubborn stains, use a mild detergent specifically designed for ceramic cooktops. Avoid abrasive cleaners,
scouring pads, or harsh chemicals.

o Dry the surface thoroughly after cleaning to prevent water spots.

Cleaning the Body:

« Wipe the exterior body with a soft, damp cloth.
« Do not immerse the appliance in water or any other liquid.

o Ensure the ventilation openings are free from dust and debris.

Storage:



» Store the hob in a cool, dry place when not in use.

« lts slim design allows for easy storage in a cupboard.

7. TROUBLESHOOTING

If you encounter issues with your Tefal Everyday Slim Induction Hob, refer to the following table for common problems

and solutions.

Problem Possible Cause

Hob does not  Not plugged in; power outage; faulty
turn on. outlet.

Hob turns on

but does not not centered; pan too small/large; no

heat. pan detected.
Hob shuts
) Overheating (ventilation blocked);

down during ,

) internal error; pan removed.
cooking.
Food cooks
too Heat setting too high; induction heats
quickly/burns rapidly.
easily.

Display shows

Specific internal issue.
an error code.

8. TECHNICAL SPECIFICATIONS

Cookware not induction-compatible; pan

Solution

Check power cord connection; verify power supply; try a
different outlet.

Use induction-compatible cookware; ensure pan is
centered and within 10-26cm diameter; place pan on hob
before selecting mode.

Ensure proper ventilation; turn off and unplug, let cool,
then restart; ensure pan remains on hob.

Reduce power level; adjust cooking time; monitor food
closely, especially with high-heat modes like Boost or Fry.

Note the error code, turn off and unplug the hob for a few
minutes, then restart. If the error persists, contact
customer support.

Feature

Brand

Model Number

Model Name

Power Source Type

Voltage

Material Type

Product Dimensions (L x W x H)
Item Weight

Number of Heating Elements

Control Type

Detail

Tefal

IH210840

Everyday Slim

Induction

220V

Ceramic

37.03 x 30 x 6.53 cm (approx.)
2.65 kg

1

Touch



Feature Detail
Special Features Automatic modes, Timer

Cookware Compatibility Pans from 10cm to 26cm

Tefal

38 cm
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Figure 5: Product dimensions (approximate).

9. WARRANTY AND CUSTOMER SUPPORT

Warranty Information:

The Tefal Everyday Slim Induction Hob IH2108 comes with a standard manufacturer's warranty. Please refer to the
warranty card included with your purchase for specific terms, conditions, and duration. Keep your proof of purchase for



warranty claims.

Customer Support:

For any questions, technical assistance, or service requests, please contact Tefal customer support. Contact details can
typically be found on the official Tefal website or in the warranty documentation.
You can visit the official Tefal store for more information:Tefal Store on Amazon.sg

© 2024 Tefal. All rights reserved.
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