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Nuwave Double Cooktop Induction Countertop Burner
Instruction Manual

Model: Double Cooktop

1. IMPORTANT SAFEGUARDS

Please read all instructions carefully before operating the Nuwave Double Cooktop Induction Countertop Burner. Retain
this manual for future reference.

Electrical Safety: Ensure the appliance is connected to a grounded outlet with the correct voltage (120V) and
wattage capacity (900W & 1800W). Do not overload electrical circuits.

Cookware Compatibility: Use only induction-compatible cookware. The cooktop will not heat non-magnetic pots or
pans. Refer to the 'Cookware Compatibility' section for details.

Heat and Surfaces: While induction cooking keeps the surrounding area cool, the cooking surface itself will be hot
after use. Allow it to cool before touching. Do not place the cooktop on heat-sensitive surfaces without adequate
protection.

Automatic Shut-Off: The cooktop features an automatic shut-off function when cookware is removed or after a set
cook time is completed. This enhances safety by preventing continuous heating.

Child Safety: Keep the appliance out of reach of children. The built-in safety lock prevents accidental activation.

Ventilation: Ensure adequate ventilation around the unit during operation. Do not block air vents.

Cleaning: Always unplug the unit and allow it to cool completely before cleaning.
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The Nuwave Double Cooktop includes built-in safety features such as automatic shut-off when cookware is removed or when the set
cooking time is complete. This image shows a father and son safely preparing food.



The induction technology heats the pan directly, eliminating open flames and hot coils, which reduces the risk of injury. This diagram
shows heat transferring directly to the pan.

2. PRODUCT OVERVIEW

The Nuwave Double Cooktop Induction Countertop Burner offers efficient and precise cooking with two independent
heating zones. Its portable design and advanced features make it suitable for various cooking needs.



The Nuwave Double Cooktop features two independent cooking zones, allowing for simultaneous preparation of different dishes. Shown
here with paella and a steak.

Key Features:

Dual Heating Zones: Two independent burners for versatile cooking.

Precise Temperature Control: Adjustable from 100°F to 575°F in 5-degree increments.

Wattage Control: Operates at 900W or 1800W.

Shatter-Proof Ceramic Glass: Durable and easy-to-clean cooking surface.

Pre-Programmed Settings: 50 pre-programmed and 150 user-programmable settings.

Safety Features: Auto shut-off, cookware detection, and safety lock.

Portable Design: Suitable for various locations, including home and RVs.



The cooktop is constructed with shatterproof ceramic glass and features dual 8-inch heating coils. Dimensions are approximately 23.6
inches wide by 14.1 inches deep by 2.6 inches high.

3. SETUP

Unpacking:

1. Carefully remove the Nuwave Double Cooktop from its packaging.

2. Inspect the unit for any signs of damage. Do not operate if damaged.

3. Remove all packing materials, stickers, and promotional labels from the unit.

Placement:

Place the cooktop on a stable, level, and heat-resistant surface.



Ensure there is sufficient space around the unit for proper ventilation (at least 4-6 inches from walls or other
appliances).

Do not place the unit near water or other liquids.

Power Connection:

Plug the power cord into a standard 120V AC electrical outlet.

Verify that the outlet can support the maximum wattage of 1800W.

4. OPERATION

Cookware Compatibility:

The Nuwave Double Cooktop operates using induction technology, which requires specific types of cookware.
Compatible cookware must have a magnetic base.

Compatible: Cast iron, enameled iron and steel, stainless steel with a magnetic base, and all Nuwave induction-
ready cookware.

Incompatible: Copper, glass, aluminum, and earthenware.

Test: To check if your cookware is compatible, place a magnet on the bottom. If the magnet sticks, the cookware is
induction compatible.



This chart illustrates which types of cookware are compatible with the Nuwave induction cooktop. Magnetic materials like cast iron and
stainless steel are suitable, while non-magnetic materials like copper and glass are not.

Basic Controls:

The cooktop features a user-friendly touch interface with independent controls for each burner.



Each cooking zone has its own control panel, allowing for independent temperature and time adjustments for different dishes.

Power On/Off: Press the 'Start' button to turn on a burner. Press 'Pause/Clear' to turn off.

Temperature Adjustment: Use the '+' and '-' buttons to adjust the temperature from 100°F to 575°F in 5-degree
increments.

Preset Temperatures: Select from 6 preset temperatures (Low, Med Low, Med, Med High, High, Max Sear).

Wattage Control: Adjust wattage between 900W and 1800W as needed for power management.

Timer: Set the cooking timer for up to 99 hours.



The cooktop offers precise temperature control from 100°F to 575°F and includes 6 convenient heating modes for various cooking tasks.

Advanced Cooking Modes:

Pre-Programmed Settings: Access 50 pre-programmed settings for common dishes.

User-Programmable Settings: Customize and save up to 150 of your own cooking settings.

Multi-Stage Cooking: Program multiple cooking stages with different temperatures and times for complex recipes.



The Nuwave Double Cooktop supports a wide range of cooking methods, including boiling, simmering, frying, sautéing, steaming, braising,
stewing, grilling, and griddling, providing versatility for any meal.

5. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your Nuwave Double Cooktop.

Cleaning the Cooktop:

Always unplug the unit and allow it to cool completely before cleaning.

Wipe the ceramic glass surface with a damp cloth and mild detergent.

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

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

Ensure the cooktop is completely dry before plugging it back in or storing.

General Care:

Avoid dropping heavy objects on the ceramic glass surface to prevent cracks or damage.

Do not immerse the unit in water or any other liquid.

Store the cooktop in a dry, safe place when not in use.



The cooktop's design allows for easy cleaning; spills do not burn or stick to the ceramic surface. This image also shows its portability for
various occasions.

6. TROUBLESHOOTING

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

Problem Possible Cause Solution

Unit does
not power
on.

No power, loose plug, or circuit
breaker tripped.

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



Cooktop not
heating.

Incompatible cookware, no
cookware present, or unit in
standby mode.

Use induction-compatible cookware. Place cookware on the burner.
Press 'Start' to activate.

Display
shows an
error code.

Specific error condition (e.g.,
overheating, sensor issue).

Refer to the full user manual for specific error code meanings.
Unplug, wait 10 minutes, then plug back in. If error persists, contact
customer support.

Fan is
noisy.

Normal operation, or obstructed
vents.

A cooling fan operates during and after cooking; this is normal.
Ensure vents are not blocked.

Problem Possible Cause Solution

If the problem persists after attempting these solutions, please contact Nuwave Customer Support.

7. SPECIFICATIONS

Feature Detail

Model Number Double Cooktop

ASIN B0DWJ1KGMW

UPC 652185902480

Power Source Electric

Wattage 900W & 1800W (adjustable)

Temperature Range 100°F to 575°F

Heating Elements 2 (Dual 8-inch coils)

Material Shatter-Resistant Ceramic Glass

Controls Type Touch

Product Dimensions 14.1"D x 23.6"W x 2.6"H

Item Weight 13.9 Pounds

Manufacturer Nuwave

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your product or visit the
official Nuwave website. Keep your purchase receipt as proof of purchase for any warranty claims.

Nuwave Customer Service: For technical assistance, troubleshooting beyond this manual, or warranty inquiries, please



contact Nuwave customer support directly. Contact details are typically found on the product packaging or the
manufacturer's website.

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

http://127.0.0.1/privacy-policy
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