RAMBLEWOOD 3100W COOKTOP MANUAL
Model No: 1CQ2-31C1

“Household Use Only”

IMPORTANT SAFEGUARDS

IMPORTANT SAFEGUARDS

Please carefully read the following instructions before using the induction cooker.

Do not insert plug with wet hands

Do not plug into a socket where several other appliances are plugged in.

Do not use if the power cord is damaged or the plug does not fit the socket safely.

Do not repair the unit by yourself

Do not install the unit near fire or water source.

Please keep children away from the unit.

Do not turn on the unit when the ceramic glass is damag.ed or broken

Do not move the unit when the pot or the pan is on it.

Do not turn on the unit when pot on it is empty to prevent overheat.

Do not place metallic objects such as knives, forks, spoons, lids, cans, and aluminum foils etc. on the top
glass plate.

Ensure there is sufficient space around the unit. Keep distance away from other appliance installed right
next to it.

Do not use the unit on carpet or tablecloth (vinyl) or any other low-heat-resistant article.

Do not place paper between the pan and the glass surface. The paper will ignite.

If the surface is cracked, please switch off and contact the service center immediately.

Do not block air intake or exhaust vent.

Do not touch the top plate during or immediately after the usage. The glass can get hot.

Do not place the unit close to objects affected by magnet, e.g.: radios, televisions, automatic-banking
cards and cassette tapes.

The power cord must be replaced by qualified technicians.

The appliance should only be installed & serviced by a qualified / licensed technician, against local &
national safety regulation.

A The glass surface is very hot during use.



Specification

1). Item No.: ICQ2-31C1

2). Voltage: 240V~ / 60Hz

3). Power : 3100W

4). Temperature: Front-zone: 1-8 level(1300W), Back-zone: 1- 8 level(1800W)

Installation

Cut an aperture in the table surface in accordance with the sizes shown in the drawing. For the purpose of
installation, and use, a minimum of 50 mm space shall be preserved around the hole. Be sure the thickness of
the table surface is at least 30mm. Please select heat-resistant table material to avoid deformation caused by
the heat radiation from the hotplate. As an alternative to the method below the hob can be flush mounted
provided the adjacent surface is stainless steel or some other suitable heat proof material. See Figure (1)
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Figure (1)

Ensure that the induction hob is well ventilated and the air inlet and outlet is not blocked.



Figure (2) -
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Note: The safety distance between the hotplate and any cupboard above the hotplate should be at least 760mm.
Apply suitable sealant to secure the hob to the worktop and to prevent ingress of water.

How to Use (The operation of both zones are the same)
1). Place suitable cookware onto the induction cooker plate, and connect the plug to suitable socket.

2).Pressing @ the light will shine to_ _ indicate that the induction cooker is heating up

3).Pressing @ , the light will shine, the cooker will heat at 8-level. Set the cooker at desired power by directly

pressing by “V¥”or “A” to adjust the power from 8 to 1 level,

4). Pressing@ the light will shine, the cooker will heat at 1-level. Set the cooker at desired power by directly

pressing y “A”or “¥” to adjust the power from 1 to 8 levels
5). Adjust the time from 0 minute to 99 minutes by Pressing the knob at the state of Time.

6). When pressing @ whilst cooking, the induction cooker will immediately stop working. After stopping

working, the fan will cool down the induction cooker for one minute, and will then be off.

7). After pressing @ , the induction cooker will automatically shut off if it is not used within 2 hours.

8) Locking

To ensure normal operation, and to avoid inadvertent change of mode, press “LOCK” key, the hob enters

the locked state, the locking indicator flashes and other keys are disabled.
Unlocking: To Unlock the induction hob, hold the “LOCK” key for two seconds.

Unit power delivery may vary under different material or size of the pan



Attention

Flease use a dedicated
power protection air switch;
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Never have the induction
hotplate to work without food
inside, otherwise its
operational performance may
be affected and danger may
happen.
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We suggest that you should
periodically check that there
are no object (glass, paper,
etc) that could cbstruct the
inlet under your induction
hotplate.
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Do not put any detergents or
flammable materials in the
equipment installed under the
induction hotplate.

Indoor use only. Mever directly wash the
induction hotplate with water

30 as to avoid dangers.

Faor sealed food such as
canned goods, please do not
heat them before opening their
covers so as to avoid any
dangers of explosion due fo
heating expansion.
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Metallic objects such as
knives, forks,spoons and lids
should not be placed on the
hotplate since they can get
hot.
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If the surface is cracked, swith
off the appliance to avoid the
possibility of electric shock.

After being used for a long
time, the corresponding
heating zone of the induction
hotplate is till hot. Mever touch
the ceramic surface to avoid
burning.
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Never use the induction
hotplate in high temperature
environments such as near a
gas stove or kerosene stove.
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Do not place rough or uneven
appliances, which may
damage the ceramic surface.



TROUBLESHOOTING

Error Cause Solution
Message
EO No pan or unsuitable pan Suitable pan
E1 Temperature of IGBT is too high or Clear/unblock ventilation slots.Let the device cool
temperature testing circuit failure. off for a few minutes.the device is ready for the
error message remains indicated in the display
after the divice has cooled off .
Contact retailer
E2 Heating empty pan, temperature of Remove the cookware form the hob. Let the
pan is too high or temperature testing | device cool off for a few minutes .The device is
circuit of pan is fail. ready for operation afterwards
E3 Voltage is unusual. Let the device cool off for a few minutes. The
devices is ready for operation afterwards






