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CUISUNYO 1500W Multi-Function Countertop Electric
Induction Cooktop Instruction Manual

Model: M3-0309
This manual provides detailed instructions for the safe and efficient operation, maintenance, and troubleshooting of your CUISUNYO
1500W Multi-Function Countertop Electric Induction Cooktop, Model M3-0309.

1. INTRODUCTION

Thank you for choosing the CUISUNYO 1500W Multi-Function Countertop Electric Induction Cooktop. This versatile
appliance is designed to enhance your cooking experience with its multiple functions and efficient heating. To
ensure safe and optimal performance, please read this instruction manual thoroughly before using the product and
retain it for future reference.

2. SAFETY INSTRUCTIONS

WARNING: To reduce the risk of fire, electric shock, injury to persons, or damage to the appliance, always
follow basic safety precautions.

« 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.

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.

e 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.
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« 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.

» Do not use appliance for other than intended use.

o This infrared cooktop works by far infrared heating and has no electromagnetic radiation, making it flameless
and safer for pregnant individuals and children.

o Features an automatic safety shutoff function with temperature regulated by a thermostat.

3. ProbucTt OVERVIEW

The CUISUNYO Multi-Function Cooktop is a versatile 1500W electric appliance designed for various cooking
methods. It features a durable ceramic burner and comes with multiple accessories to expand your culinary options.

Included Components:

¢ Main Cooktop Unit (1500W, 120V)
Skillet

Grill Plate

Griddle Plate

Steaming Frame

6 Nonstick Plates

Key Features:

o Multiple Cooking Ways: Hot pot, indoor BBQ, steaming, frying, grilling.
Easy Operation: 10 levels of power (200W to 1500W) for precise control.

Wide Cookware Compatibility: Works with glass, copper, cast-iron, and aluminum pots and pans.

Powerful Heating: 1500W for rapid heating.

Safe & Durable: No radiation, flameless, automatic safety shutoff, metal body, durable ceramic burner.

Portable Design: Lightweight for maximizing kitchen space and easy storage.
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Figure 1: CUISUNYO 1500W Multi-Function Countertop Electric Induction Cooktop with various cooking plates and accessories.



Figure 2: The cooktop showcasing its versatility with different cooking plates for grilling, griddling, and steaming.

4. SETUP

1. Unpack: Carefully remove all components from the packaging.
2. Inspect: Check for any damage during transit. Do not use if damaged.

3. Placement: Place the main cooktop unit on a stable, flat, heat-resistant surface, away from flammable
materials. Ensure adequate ventilation around the unit.

4. Initial Cleaning: Before first use, wipe all cooking plates and the main unit with a damp cloth. Dry thoroughly.

5. Assemble: Attach the desired cooking plate (skillet, grill, griddle, or steaming frame) onto the main cooktop
unit.

6. Power Connection: Plug the power cord into a standard 120V electrical outlet.
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Figure 3: An exploded view illustrating the main cooktop unit and its interchangeable cooking plates and accessories.

5. OPERATING INSTRUCTIONS

1. Power On: Ensure the cooktop is properly set up and plugged in. Turn the power knob to the desired setting.

2. Select Power Level: The cooktop offers 10 power levels, ranging from 200W to 1500W. Adjust the control
knob to select the appropriate power level for your cooking needs.
3. Cooking with Plates:
o Skillet/Grill/Griddle: Place your food directly on the nonstick surface of the chosen plate. Monitor
cooking progress and adjust heat as needed.

o Steaming Frame: Add water to the main unit, place the steaming frame, and then your food on the
frame. Cover with a lid (if applicable) to steam.

4. Cookware Compatibility: The cooktop is compatible with various cookware materials including glass, copper,
frying pans, cast-iron, and aluminum. Ensure the cookware size is suitable for the top glass plate.

5. Timer Function: Use the built-in timer feature for precise cooking durations. Refer to the specific controls on
your unit for setting the timer.



6. Power Off: Once cooking is complete, turn the power knob to the "OFF" position and unplug the appliance
from the wall outlet.

Have fun in Cooking

Figure 4: The cooktop actively grilling steak and vegetables, demonstrating its high heat capability.



m 1500W Uniform Heating Hot Plate

Square Heating Area

Figure 5: Examples of diverse meals prepared on the cooktop, including grilled shrimp, steak, fish, and pancakes.
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Stainless steel pot

Ceramic pot  Aluminium cookware

Glass cookware

Figure 6: lllustration of the cooktop's compatibility with different types of cookware such as fry pans, stainless steel pots, ceramic pots,
aluminum cookware, and glass cookware.



Figure 7: Detailed view of the CUISUNYO Cooktop's dimensions and the layout of its control panel, highlighting insulated handles, fast heat

dissipation, and square heating area.

6. CLEANING AND MAINTENANCE
Proper cleaning and maintenance will ensure the longevity and optimal performance of your CUISUNYO Cooktop.
1. Always Unplug: Before cleaning, ensure the appliance is turned off and unplugged from the power outlet.

Allow it to cool completely.

2. Wipe Surfaces: Wipe the main unit and control panel with a soft, damp cloth. Do not use abrasive cleaners or
scouring pads, as they may scratch the surface.

3. Cooking Plates: The nonstick cooking plates (skillet, grill, griddle, steaming frame, and nonstick plates) are
easy to clean. Wash them with warm, soapy water using a soft sponge. Rinse thoroughly and dry completely
before storing or re-using.

4. Avoid Immersion: Never immerse the main cooktop unit in water or any other liquid.

5. Storage: Store the clean and dry appliance in a cool, dry place.

7. TROUBLESHOOTING

If you encounter any issues with your CUISUNYO Cooktop, please refer to the following common problems and
solutions:

Problem Possible Cause Solution



Problem Possible Cause Solution

Appliance does not = Not plugged in; power outlet Ensure the power cord is securely plugged into a

turn on. malfunction. working outlet. Check the circuit breaker.

Cooktop is not Incorrect power level selected; Adjust the power level. Ensure you are using

heating. cookware not compatible. compatible cookware.

Food is cooking Cookware not centered; Ensure cookware is centered on the heating zone. Stir

unevenly. uneven heat distribution. or rotate food as needed.

Automatic shutoff i Reduce power level or ensure there is sufficient
fivat Overheating due to prolonged tood/liauid in th i late. Allow t i

activates ood/liquid in the cooking plate. Allow to cool i

high heat or lack of food/liquid. : 9p
frequently. necessary.

If the problem persists after trying these solutions, please contact CUISUNYO customer support for assistance.

8. SPECIFICATIONS

Feature Specification
Brand CUISUNYO
Model Number M3-0309
Wattage 1500W

Power Source

Controls Type

Burner Type

Heating Elements

Product Dimensions

Material

Special Feature

Electric (120V)

Push Button / Rotary Knob

Induction

9.8'Dx 11"W x 17"H

Carbon Steel

Timer

9. WARRANTY AND SUPPORT

CUISUNYO offers a 12-month warranty on this product. This warranty covers manufacturing defects and
malfunctions under normal use. Please note that all warranties are void for improper usage of the product.
If you have any questions, concerns, or require assistance with your CUISUNYO 1500W Multi-Function Countertop



Electric Induction Cooktop, please do not hesitate to contact our customer support team. We are committed to
resolving any issues you may encounter and ensuring your satisfaction.

For support, please visit the CUISUNYO store on Amazon or refer to the contact information provided with your
product packaging.

© 2025 CUISUNYO. All rights reserved.

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 | 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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