












Cooking Guidelines 

 Take care when frying as the oil and fat heat up very quickly, At extremely high temperatures oil and fat will ignite 
 spontaneously and this presents a serious fire risk. 

Heat Settings 

The settings below are guidelines only. The exact setting will depend on several factors, including your cookware and 
the amount you are cooking. Experiment with the induction hob to find the settings that best suit you. 

Care and cleaning 

1. Everyday soiling on glass (fingerprints, marks, stains left by food of non-sugary spill overs on the glass).

1) Switch off the power to the cooktop.
2) Apply a cooktop cleaner while the glass is still warm (but not hot!)
3) Rinse and wipe dry with a clean cloth or paper towel.
4) Switch the power to the cooktop back on.
When the power to the cooktop is switched off, there will be no hot surface indication but the cooking zones may
still be hot! Take extreme care.
Heavy-duty or some nylon scourers and harsh/abrasive cleaning agents may scratch the glass surface, so please
do check that they are suitable for induction hob care before use. Never leave cleaning residue on the cooktop: the
glass may become stained.

2. Boil-overs, melts and hot sugary spills on the glass

Remove these immediately with a palette knife or razor blade scraper suitable for induction glass cooktops but 
beware of hot cooking zone surfaces: 
1). Switch off the power to the cooktop via the isolation switch. 
2). Hold the blade or utensil at a 30°angle and scrape the soiling or spill to a cool area of the cooktop. 
3). Clean the soiling or spill up with a dish cloth or paper towel. 
4). Follow steps 2 to 4 for everyday soiling on glass above. 
Remove stains left by melts and sugary food or overspills as soon as possible. If left to cool on the glass, they 
may be difficult to remove or even permanently damage the glass surface. Cut hazard: when the safety cover is 
retracted, use with extreme care and always store safely and out of reach of children. 

3. Over Spills on the touch controls

1). Switch off the power to the cooktop. 
2). Soak up the spill. 
3). Wipe the touch control area with a clean damp sponge or cloth. 
4). Wipe the area completely dry with a paper towel. 
5). Switch the power to the cooktop back on. 
The cooktop may beep and turn itself off, and the touch controls may not function while there is liquid on them. 
Make sure you wipe the touch control area dry before turning the cooktop back on. 



Hints and Tips 

1. The induction hob cannot be turned on.
Make sure the induction hob is connected to the power supply and that it is switched on.
Check whether there is a power outage in your home or local area. If you’ve checked everything and the problem
persists, call a qualified technician.
2. The touch controls are unresponsive.
The controls are locked: Unlock the controls. See section using your induction cooktop for instructions.
3. The touch controls are difficult to operate.
There may be a slight film of water over the controls or you may be using the tip of your finger when touching the
controls:
Make sure the touch control area is dry and use the ball of your finger when touching the controls.
6. The induction hob makes a low humming noise when used on a high heat setting.
This is caused by the technology of induction cooking: This is normal, the noise should quieten down or disappear
completely when you decrease the heat setting.
7. Fan noise coming from the induction hob.
A cooling fan built into your induction hob has come on to prevent the electronics from overheating. It may continue to
run even after you’ve turned the induction hob off: This is normal and needs no action. Do not switch the power to the
induction hob off at the wall while the fan is running.
8. Pans do not become hot and   appears in the display. 
The induction hob cannot detect the pan because it is not suitable for induction cooking. The induction hob cannot 
detect the pan because it is too small for the cooking zone or not properly centred on it: Use cookware suitable for 
induction cooking. See section “Choosing the Right Cookware”. Centre the pan and make sure that its base matches 
the size of the cooking zone. 
9. The induction hob or a cooking zone has turned itself off unexpectedly, a tone sounds and an error code is
displayed (typically alternating with one or two digits in the cooking timer display).
Technical fault: Please note down the error letters and numbers, switch the power to the induction hob off at the wall,
and contact a qualified technician.
4. The glass is being scratched.
Tough-edged cookware. Unsuitable, abrasive scourer or cleaning products being used: Use cookware with flat and
smooth bases. See “Choosing the Right Cookware” and “Care and Cleaning” for further advice.
5. Some pans make crackling or clicking noises.
This may be caused by the construction of your cookware (layers of different metals vibrating differently): This is
normal, the noise should quieten down or disappear completely.

Failure Display and Inspection: If an abnormality comes up, the induction hob will automatically enter the protective state and display 
corresponding protective codes:

The above are the judgment and inspection of common failures. 
Please do not disassemble the unit by yourself to avoid any danger or damage to the induction hob. 

Installation 
Selection of Installation Equipment 
Cut out the work surface according to the sizes shown in the drawing. For the purpose of installation and use, a 
minimum of 5cm space should be preserved around the hole. Ensure the thickness of the work surface is at least 
35mm. Please select a heat-resistant work surface material to avoid deformation caused by the heat radiation from the 
hotplate. 
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The symbol on the product or on its packaging indicates that this product may not be treated as household waste. Instead it shall 
be handed over to the applicable collection point for the recycling of electrical and electronic equipment. By ensuring this product 
is disposed of correctly, you will help prevent potential negative consequences for the environment and human health, which could 
otherwise be caused by inappropriate waste handling of this product. For more detailed information about recycling of this product, 
please contact your local city office, your household waste disposal service or the shop where you purchased the product.

www.montpellier-appliances.com

Montpellier Domestic Appliances Ltd. 
Unit 1, Tewkesbury Retail Park, Northway Lane, 
Tewkesbury, Gloucestershire  GL20 8JU




