
Induction Cooker
C201-20D5
INSTRUCTION MANUAL
To avoid the risk of accidents or damage to the induction cooker, it is essential to read 
these operating instructions before it is used for the first time. Please keep this manual
for later reference.



Dear Customer 
Please  read  these  operating  instructions  carefully.  Above  all,  please  observe  the
“safety” section on the first few pages. Please retain these operating instructions for
later reference. Pass them on to any subsequent owners of the appliance.

SAFETY 

The safety aspects of this appliance comply with accepted technical standards and 
SAA Standards. However, as the manufacturer we also believe it is our responsibility 
to familiarize you with the following safety instructions

1.Remove and safely discard any packaging material and promotional labels before
using this appliance for the first time.
2. To eliminate a choking hazard for young children, remove and safely discard the
protective cover fitted over the pins of the power plug when unpacking this appliance
for the first time. 
3. Do not place the appliance near the edge of a bench top, counter or table during
operation.  Ensure  that  the  surface  is  level,  clean  and  free  of  water  and  other
substances.
4. Do not place this appliance on a hot gas or electric burner, or where it could touch a
heated oven.
5. Never place combustible items on the induction cooker.
6.Always operate this appliance on a dry, stable and heat resistant surface.
7.Position the induction cooker clear of walls ,and other heat sensitive materials such

as clothes and curtains. Minimum of 200mm distance.
8.Do not use this appliance on a sink drain board.
9.Do not leave the appliance unattended when in use.
10.If the appliance is not in use for an extended period, disconnect the appliance from
the power outlet.
11. Use only cooking saucepans and pots suitable for use with an Induction Cooker.
12. Extreme caution must be used when the appliance is in use with an induction safe
cooking saucepan. Do not move the appliance during cooking or while a saucepan
remains on the Induction Cooker. 
13.Do not operate the appliance in the vicinity of magnetically sensitive objects (eg
magnetic cards).
14.The outer surface will be hot when the appliance is operating and for some time
after use.
15.Do not place metallic utensils, non-compatible induction cookware, lids, knives,
forks, spoons or other metallic objects on the Induction Cooker glass plate, as these
may be heated and become hot when the appliance is switched on.
16. Do not insert sharp objects into the ventilation system.
17. To avoid overheating , do not place any aluminium foil or metal plates on the
appliance.
18. Do not touch the hot surface of the glass plate. The induction cooker does not heat
up itself during cooking, but the temperature of the cookware heats up the glass plate.
19. Do not heat any opened or unopened cans on the Induction Cooker.
20.Always switch the on/off switch to the off position, switch the appliance off at the
power outlet, then unplug the power cord and cool completely, if appliance is not in
use, before cleaning, before attempting to move the appliance, and when storing the



appliance.
Important Safeguards
Fully unwind the cord before use. To protect against electric shock, do not immerse
the cord, plug or appliance in water or any other liquid.
Do not allow the cord to hang over the edge of a table or bench, touch hot surfaces or
become knotted.
This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or appropriate instructions concerning the use of the
appliance by a person responsible for their safety. Children should be supervised to
ensure that they do not play with the appliance.
It is recommended to regularly inspect the appliance. Do not use the appliance if the
power  supply  cord,  plug  or  appliance  becomes  damaged  in  any way,  it  must  be
replaced  by the  manufacturer  or  authorized  service  center  in  order  to  avoid  any
hazard.
Any maintenance other than cleaning should be performed by professional electrician.
This appliance is for household use only. Do not use in moving vehicles or boats. Do
not use outdoors. Do not use this appliance for anything other than its intended use.
Misuse  may  cause  injury.  Do  not  use  harsh  abrasives,  caustic  cleaners  or  oven
cleaners when cleaning this appliance. The installation of a residual current device
(safety switch) is recommended to provide 
Additional safety protection when using electrical appliances. It is advisable that a
safety switch with a rated residual operating current not exceeding 30mA be installed
in the electrical circuit supplying the appliance. Please contact your electrician for
professional advice.

INDUCTION COOKER WORKING PICTURE
        

          

The  induction  cooker  works  on  the  principle  of  a  coil  of  copper  wire  placed
underneath the cooking pot.  An alternating electric current flows through the coil,
which produces an oscillating magnetic field. This field induces an electric current in
the pot. Current flowing in the metal pot produces resistive heating which heats the
food.

SELECTING COOKWARE FOR INDUCTION COOKING
In order for the induction cooker to work the cooking vessel must be made of a 
ferromagnetic metal. Some of the popular cooking vessels made of ferromagnetic 
metal are: stainless steel, iron or cast iron pots, casseroles and fry-pans.
Cookware made of non-metal materials like glass, porcelain, etc. or metals without 



ferromagnetic properties like aluminum are not suitable for induction cooking.

KNOW YOUR INDUCTION COOKER

OPERATING YOUR INDUCTION COOKER

BEFORE FIRST USE
Before using your induction cooker become familiar with all the parts.
1. Place the Induction Cooker on a dry, level work surface.
2. Position an induction compatible saucepan/pot in the centre of the circular design 
on the crystal black plate surface, ensure liquid or food is inside the saucepan/pot.
3. Insert the power plug into a 220V-240V power outlet and switch power outlet ‘On’
ENSURE THE SAUCEPAN/POT IS POSITIONED IN THE CENTRE OF THE 
CIRCULAR DESIGN ON THE CRYSTAL BLACK PLATE SURFACE.

. NEVER USE THE SAUCEPAN/POT WHEN EMPTY, ENSURE LIQUID 
OR FOOD IS INSIDE THE SAUCEPAN/POT.



4. The LED screen will initially display (88:88),a sound will beep and the appliance 
will be activated and start in a standby mode by flashing (----) symbol.
5. Press the power on/off button once. A beep will sound.
6. By default, the Induction Cooker will automatically set to the power level mode P 
at 1600W. The induction cooker is now heating at this power level and is ready to use.
7.A fan will run continuously during the heating process.

INDUCTION COOKING CRYSTAL BLACK PLATE SURFACE IS HOT 
AFTER COOKING,DO NOT TOUCH.
The Induction Cooker offers two heating options the Power level mode or the 
Adjustable temperature mode. Each of these heating options can be combined with a 
Timer mode. Heating options and Timer mode can be selected by simply pressing the 
Menu button A beep will sound every time Menu button is pressed.

POWER LEVEL MODE 
1. When power level mode is selected, a corresponding indicator light will illuminate 
on the LED screen, adjacent to the power icon. A beep will sound every time Menu 
button is pressed. 
2. The Induction Cooker will initially be set to P to be 1600W by default. The LED
screen will show 1600W. 
3. Select the desired power levels using the control dial turn dial clockwise to increase
power and anti-clockwise to decrease power. The power levels are adjustable on a
scale from P-1 minimum power to P-10 maximum power. A beep will sound each
time power level is changed. 
4. The Induction Cooker will then begin heating. Be careful as temperature is reached
a lot faster than traditional cooking methods. 
5. In this power level mode, it is also possible to set the cooking time with the Timer

mode. Refer to timer mode details.

6. When cooking is complete, press the power on/off  button once to the standby
mode. A beep will sound. Switch ‘Off’ at the power outlet and unplug the power cord.

The power level mode can be adjusted at any time during the cooking process by
adjusting the control dial.                                     NOTE

 °C ADJUSTABLE TEMPERATURE MODE
1. When temperature mode is selected, a corresponding indicator light will illuminate
on the LED screen, adjacent to the temperature °C icon. A beep will sound every time
Menu button is pressed. 
2. The Induction Cooker will initially set to 240°C by default. The LED screen will
flash 240°C.
3. Select the desired temperature using the control dial, turn dial clockwise to increase
temperature and anti-clockwise to decrease temperature. The temperature is adjustable
on a scale from 60°C to 270°C. A beep will sound each time temperature is changed. 
4. The Induction Cooker will then begin heating. In this adjustable temperature  °C
mode, it is also possible to set the cooking time with the timer mode. Refer to the

timer mode details. 

5.When cooking is  complete,  press  the power on/off   button once to   standby



mode. A beep will sound. Switch ‘off’ at the power outlet and unplug the power cord.
Temperature  can  be  adjusted  at  any  time  during  the  cooking  process,  and  the
Induction Cooker temperatures can be lowered or increased on a scale of 60°C to
270°C                                                      NOTE

 TIMER MODE
1. Power level and/or Adjustable temperature mode must be selected prior to setting
the Timer mode.
2. To select the Timer mode, press the mode button once, a corresponding indicator

light will illuminate on the LED screen adjacent to the timer mode icon. A beep will
sound. 
3. Select the desired Time using the Control dial. Turn dial clockwise to increase time
and anti-clockwise to decrease time. The time is adjustable on a scale from 1 minute
to 180 minutes. A beep will sound each time the timing is changed. 
4.  During  the  selection  period,  the  LED screen  will  continue  to  flash,  when  the
desired  time  has  been  selected,  the  LED  screen  will  cease  flashing  after
approximately 5 seconds and display selected time.
Turning  the  control  dial  slowly  increases  or  decreases  the  timing  by  1  minute
increments, allowing for accurate selection. A beep will sound each time the time is
changed. Turning the control dial very quickly clockwise increases timing by 10
minute increments, anticlockwise  decreases increments by 10 minute increments in fast
motion selection.                                                             NOTE

5. The timer count down then commences and when the selected time has lapsed, a
beep will sound and the Induction Cooker will automatically switch to stand-by mode.
The Timer mode does not need to be set to use the Power level mode or Adjustable
temperature mode. To readjust power level and temperature during cooking with timer
mode, the function of a pre-set timer will be cancelled.

CLEANING ,MAINTENANCE AND STORAGE 
BEFORE ATTEMPTING ANY CLEANING - FIRST ENSURE THAT THE PLUG 
IS REMOVED FROM THE MAINS SOCKET. DO NOT IMMERSE THIS 
APPLIANCE IN WATER. DO NOT USE HARSH ABRASIVE CLEANSERS.
All the surfaces may be cleaned simply by wiping over with a soft, damp cloth. For 
hard stains, we recommend using a non-scratch cream cleanser.
Use a soft brush to clean the air inlet and outlet. Do not use any sharp objects to clean 
the outets in order to avoid electric shock or damaging the appliance.

DO NOT IMMERSE THE INDUCTION COOKER OR POWER CORD AND 
POWER PLUG IN WATER OR ANY OTHER LIQUID.

TO PREVENT DAMAGE TO THE APPLIANCE DO NOT USE ALKALINE 
CLEANING AGENTS WHEN CLEANING, USE A SOFT CLOTH AND MILD 
DETERGENT.

STORAGE

Before storage, press the power on/off  button once. A beep will sound. Switch off
at  the  power  outlet  and  unplug  power  cord  from  the  power  outlet.  Ensure  the
appliance is completely cooled, clean and dry. Store the appliance flat on the bench or
in  a  convenient  cupboard.  Do not  place  anything  on top  of  the  appliance  during



storage.
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TECHNICAL SPECIFICATION
Model: C201-20D5
Cooking technology: Induction
Firepower: 2000W MAX
Power: 220-230V, ~50Hz, 2000W


