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IMPORTANT SAFEGUARDS (Continued)

WARNING - To reduce the risk of burns, electrocution, fire, or injury
(continued):

* Do not move the induction cooktop during cooking or with hot cookware on top
of it.

* Do not place any empty cookware on the induction cooktop while it is
functioning. An empty piece of cookware will heat up very rapidly and can cause
material damage or personal injury.

* Do not place any metal objects on the induction cooktop (other than the
cookware you intend to cook in).

* Check the power cable for damage from time to time. Never operate the
induction cooktop when the cable is damaged. If the power cable shows any
signs of defect, contact IBC-Hearthware, Inc. customer service.

* Do not heat up any unopened cans of food on the induction cooktop. A heated
can of food could explode. Only cook or heat food in induction compatible
cookware.

» Although the surface of the induction cooktop remains cool to the touch
because heat is transferred directly to the pot, please note that the residual heat
from the cookware will eventually warm up the cooking surface, especially the
area directly underneath the pot. Be careful when handling the cooktop after
use and let it cool down before storing or cleaning.

* Scientific tests have proven that induction cooktops do not pose a risk to
health. However, persons with a pacemaker should keep a minimum distance of
two feet from the induction cooktop while it is operating.

* In order to avoid overheating, do not place any aluminum foil or metal plates
on the cooking surface. Foil may bond to the Cooktop surface.

» Do not place any magnetized objects like credit cards, cell phones etc. on the
glass surface while the induction cooktop is in operation. The magnetic
properties of the unit can damage these items.

* Do not insert any objects like wires or tools into the ventilation slots.

Attention: this may cause electric shock.

* Never use the induction cooktop when it is not functioning properly, shows
signs of damage or if it has been dropped.

* Do not leave the induction cooktop unsupervised during operation. Keep chil-
dren away from the induction cooktop.

* Do not submerge the induction cooktop in water or other liquids and do not
wash it in the dishwasher.

» Do not operate the induction cooktop on any metal table or surface.

* Only qualified experts may perform repair and maintenance work on the induc-
tion cooktop using authentic Hearthware replacement and accessory parts.
Never attempt to dissemble and repair the induction cooktop yourself!

* This product is not intended for commercial use; it is for household use only.

* Be sure to always use proper judgment and caution while using this cooktop in
outdoor situations and public areas. Always make sure the unit is not set up in a
place where there are unattended children or people who are unaware of its
presence. Make sure to set up on a flat, stable surface in an area where there is
no nearby water source that could pose an imminent danger like pools, spas,
sprinklers, hoses, etc.
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IMPORTANT — FCC Information:

Warning: Changes or modifications to this unit not expressly approved by
the party responsible for compliance could void the user’s authority to oper-
ate the equipment.

Note: This equipment has been tested and found to comply with the limits
for a consumer ISM equipment, persuant to Part 18 of the FCC Rules.
These limits are designed to provide reasonable protection against harmful
interference in a residentual installation. This equipment generates, uses,
and can radiate radio frequency energy and, if not installed and used in
accordance with the instructions, may cause harmful interference to radio
communications. However, there is no guarantee that the interference will
not occur in a particular installation. If this equipment does cause harmful
interference to radio or television reception, which can be determined by
turning the equipment off and on, the user is encouraged to try to connect
the interfernece by one or more of the following measures:

* Reorient or relocate the receiving antenna

* Increase the separation between the equipment and receiver

» Connect the equipment into an outlet on a circuit different from
that to which the receiver is connected.

» Consult the dealer or an experienced radio TV technician for help.

The device complies wit part 18 of the FCC rules. Operation is subject to
the following two conditions: (1) This device may not cause harmful interfer-
ence, and (2) This device must accept any interference received, including
interference that may cause undesired operation.

SAVE THESE INSTRUCTIONS

ELECTRICAL INFORMATION:

The cord length of this appliance was selected to reduce safety hazards that
may occur with a long cord. Extension cords are available and may be used if
care is exercised in their use. If an extension cord is used: (1) the marked
electrical rating of the extension cord should be at least as great as the
electrical rating of the appliance, and (2) the longer cord should be arranged so
that it does not drape over the counter or table top where it could be
accidentally pulled off the counter or table or tripped over.

Certain models of the appliance may have a polarized plug (one blade is wider
than the other). This plug is intended to fit into a polarized outlet only one way. If
the plug does not fit fully into the outlet, reverse the plug. If it still does not fit
properly, contact a qualified electrician. Do not attempt to modify the plug in any
way.

A WARNING

Electric shock hazard. Use with adequate electrical system.
Do not use if cord or plug is damaged.

WARNING: All items on the cooktop can get very hot during
cooking. Please be careful when removing these items from the
cooktop. Always wear oven mitts or use pot holders. Allow
everything to cool completely before cleaning.
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