Manuals+
Q & A | Deep Search | Upload

manuals.plus /
> AMZCHEF /
> AMZCHEF Double Induction Cooktop with Removable Griddle Pan User Manual

AMZCHEF BODMFB3HMR

AMZCHEF Double Induction Cooktop with
Removable Griddle Pan User Manual

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your AMZCHEF
Double Induction Cooktop with Removable Griddle Pan. Please read all instructions carefully before
use and retain this manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, injury, or damage, basic safety precautions should always be
followed, including:

o Read all instructions before operating 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.

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

o 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.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o 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.

o 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.

o Do not use appliance for other than intended use.

o This induction burner includes a safety lock function to prevent accidental touch and a waste heat reminder to
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minimize the risk of burns.

o Individuals with pacemakers should consult their physician before using an induction cooktop.

3. ProbucTt OVERVIEW

The AMZCHEF Double Induction Cooktop offers a versatile 2-in-1 cooking solution, combining two
induction burners with a removable cast iron griddle pan. This portable unit is designed for efficient and
flexible cooking.

Image: AMZCHEF Double Induction Cooktop with the removable cast iron griddle pan and a separate portable induction cooktop.

Key Features:
o 2-in-1 Design: Features two induction burners and a removable cast iron griddle pan for diverse cooking
options.
« High Power: 1800W total power for rapid heating and efficient cooking.

o Precise Control: 20 adjustable power levels (90W to 1800W) and 20 precise temperature settings (120°F to



465°F).
o Safety Features: Includes a safety lock function and a waste heat reminder.
o Timer Function: Allows for effective oversight of cooking processes.

o Easy to Clean: Black polished crystal glass surface and dishwasher-safe cast iron griddle pan.
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Image: Diagram illustrating the 2-in-1 functionality, showing the griddle used with C1-C5 modes and induction cooking with P1-P9
modes. Note: Griddle use is only under C mode.

4. SETUP

1. Unpacking: Carefully remove the cooktop and all accessories from the packaging. Inspect for any damage.

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

3. Power Connection: Plug the power cord into a standard electrical outlet. Ensure the voltage matches the
appliance's requirements.

4. Initial Cleaning: Before first use, wipe the cooktop surface with a damp cloth. The griddle pan should be



washed with warm, soapy water.

5. OPERATING INSTRUCTIONS

The cooktop features touch controls for easy operation.

From 90W to 1800 W

From 120 °F to 465 °F

MAKE ADJUSTMENTS AS YOUR WISH

Image: Close-up of the induction cooktop's touch controls, showing buttons for Timer, Lock, Down, Up, Function, and On/Off, along
with a digital display showing temperature (465F) and indicators for various cooking modes.

Basic Operation:

1. Power On/Off: Press the "ON/OFF" button to turn the cooktop on or off.

2. Place Cookware: Place appropriate cookware (or the griddle pan) on the desired cooking zone. The cooktop
will not activate without compatible cookware.

3. Select Function: Press the "Function" button to cycle through different cooking modes (e.g., Temperature,
Power, Boil, Hot Pot, Simmer, Keep Warm).

4. Adjust Settings: Use the "Up" and "Down" buttons to adjust temperature or power levels.



Cooking Modes:

« Temperature Mode: Offers 20 precise temperature settings from 120°F to 465°F. Ideal for delicate cooking or
maintaining specific heat.

o Power Mode: Provides 20 adjustable power levels from 90W to 1800W. Suitable for rapid heating or high-heat
cooking.

o Griddle Mode (C Mode): When using the removable cast iron griddle pan, select the appropriate 'C' mode
(C1-C5) for grilling.

o Pre-set Functions: The cooktop includes pre-set functions for boiling, hot pot, simmering, and keeping warm.
Select these via the "Function" button.

MULTI FUNCTION INDUCTION COOKTOP

Image: Visual representation of various cooking functions including deep-fry, sear, saute, simmer, and steam, highlighting the
versatility of the cooktop.
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Image: Display of additional cooking functions such as boiling, hot pot, simmer, and keep warm, with corresponding icons.

Timer Function:

Press the "Timer" button to activate the timer. Use the "Up" and "Down" buttons to set the desired
cooking duration. The timer allows you to effectively oversee your cooking process.

Safety Lock:

Press the "Lock" button to activate the safety lock. This prevents accidental changes to settings during
cooking, providing peace of mind, especially around children.
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Image: lllustration of the safety child lock and the 4-hour timing function, emphasizing safety and convenience.

6. ComprATIBLE COOKWARE

Induction cooktops require specific types of cookware. The AMZCHEF cooktop is compatible with
magnetic cookware suitable for 4" to 10" diameters.

Compatible Materials:

o Cast Iron
« Enameled Cast Iron

o Stainless Steel (with a magnetic bottom)

Incompatible Materials:

o Aluminum

o Ceramic



o Copper

o Glass
To test if your cookware is compatible, place a magnet on the bottom of the pot or pan. If the magnet

sticks, the cookware is suitable for induction cooking. Use cookware with a smooth, flat bottom for
optimal heating efficiency.

‘Applicable Cookware by Magnets

Aluminium (% Ceramic

Image: Visual guide showing various cookware types and their compatibility with induction cooktops, indicated by checkmarks for
compatible types (Steel cast iron, Enameled cast iron, Stainless steel, Flat-bottom) and crosses for incompatible types (Aluminium,
Ceramic, Copper, Glass).
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Image: Detailed illustration of magnetic cookware compatibility, showing examples of Cast Iron, Stainless Steel, and Enameled Cast

Iron as compatible, and Ceramic, Aluminum, Copper, and Glass Concave base as incompatible. Emphasizes using smooth-bottom
cookware for efficiency.

7. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your AMZCHEF Induction Cooktop.

Cooktop Surface:

o The induction burner surface is made of black polished crystal glass.

Allow the cooktop to cool completely before cleaning.

Wipe the surface with a damp towel or a soft cloth and mild detergent.

For stubborn stains, use a non-abrasive cleaner specifically designed for glass cooktops.

Do not use abrasive pads, harsh chemicals, or steel wool, as these can scratch the surface.

Removable Griddle Pan:



o The all-cast iron grill pan surface is covered with a non-toxic, non-stick coating.

o The griddle pan is dishwasher safe.

Alternatively, wash with warm, soapy water and a soft sponge.

o Ensure the griddle is completely dry before storing.

Easy to Clean

DISHWASHER SAFE WIPE CLEANING
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Image: Demonstration of easy cleaning, showing the griddle pan being placed in a dishwasher and the cooktop surface being wiped
clean with a cloth.

8. TROUBLESHOOTING

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

Problem Possible Cause Solution

No power supply; Power cord Check power outlet and ensure the cord is
Cooktop does not turn on. . .
not properly plugged in. securely plugged in.



Problem Possible Cause

Cooktop beeps and
displays an error code
(e.g., EOQ).

Incompatible cookware; No

cookware on the cooking zone.

Cooking process is slow or ~ Cookware is not flat-bottomed;

inefficient. Low power/temperature setting.

Cooktop surface is hot after
use.

Residual heat from cooking.

Safety lock is active. Lock function engaged.

If the problem persists, please contact customer support.

9. SPECIFICATIONS

e Brand: AMZCHEF

o Model: BODMFB3HMR

o Heating Elements: 2

o Controls Type: Touch

o Burner Type: Induction

» Power Source: Induction

o Power Levels: 20 (90W to 1800W)

o Temperature Settings: 20 (120°F to 465°F)
o Timer: Up to 4 hours

« First Available: November 8, 2024

10. WARRANTY AND SUPPORT

Solution

Use compatible magnetic cookware. Ensure
cookware is centered on the cooking zone.

Use flat-bottomed, compatible cookware.
Increase power or temperature setting.

This is normal. The cooktop has a waste heat
reminder. Allow to cool before cleaning.

Press and hold the "Lock" button to
deactivate.

For warranty information or technical support, please refer to the product packaging or contact

AMZCHEF customer service directly. Keep your purchase receipt as proof of purchase.
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