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INSTRUCTION MANUAL & RECIPES

Before operating your new appliance, please read all instructions
carefully and keep for future reference.
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POLARIZED PLUG

If this appliance is equipped with a polarized plug (one blade is wider than the other),
please follow the below instructions:

To reduce the risk of electrical shock, this plug is intended to fit into a polarized outlet only
one way. If you are unable to fit the plug into the electrical outlet, try reversing the plug. If
the plug still does not fit, contact a qualified electrician. Never use the plug with an
extension cord unless the plug can be fully inserted into the extension cord. Do not alter
the plug of the product or any extension cord being used with this product. Do not attempt
to defeat the safety purpose of the polarized plug.

This appliance is intended for Household Use Only.

IMPORTANT SAFEGUARDS



When using electrical appliances, basic safety precautions should always be followed,
including the following:

Never touch the induction cooker and the power plug with wet hands.

Do not connect the induction cooker to the same outlet with other household
appliances such as microwaves, etc. as it could overload the outlet and trip a
circuit breaker.

Check the power cable for damage from time to time. Never operate the
induction cooker when the cable is damaged. If the power cable shows any
signs of defect, let a qualified electrician repair it.

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

Be sure to operate the unit on a flat, level, non-metallic surface.

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

Do not place any empty cookware on the induction cooker 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 cooker (other than the cookware
you intend to cook in).

Do not try to modify the parts or repair the unit by yourself.

Do not block the ventilation slots of the induction cooker. This may overheat the
cooker. Keep a minimum distance of 3-5 inches from walls and other objects,
appliances, etc.

Never place the cooker on a flammable surface (e.g. table cloth, carpet, etc.).
Do not use any flammable, acidic or alkaline materials or substances near the
induction cooker, as this may reduce the service life of the induction cooker and
pose a fire risk when the induction cooker is turned on.

Do not place a sheet of paper between the pot or the pan and the unit. The paper
may get burnt.

Prior to connecting the induction cooker, check whether the voltage indicated in
this manual corresponds to the voltage supply in your home. A wrong
connection may lead to damage to the induction cooker and possible injury to
persons.

The cooker’s surface is made of temperature-resistant glass. In the event that
damage to the unit is observed, even if it is only a small crack on the glass
surface, disconnect the induction cooker from the power supply immediately.

Do not insert any objects like wires or tools into the ventilation slots. Attention:
this may cause electric shock.

Although the surface of the induction cooker 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 cooker after use and let it cool
down before storing.

Do not place the induction cooker next to devices or objects that react
sensitively to magnetic fields (e.g. radios, TVs, cassette recorders, etc.).



= 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 instruction concerning
use of the appliance by a person responsible for their safety.

< Do not leave the induction cooker unsupervised during operation. Keep children
away from the induction cooker.

« This product is not intended for commercial use, it is for household use Only,
such as:
—staff kitchen areas in shops, offices and other working environments;
—farm houses;
—by clients in hotels, motels and other residential type environments;
—bed and breakfast type environments.

« Metallic objects such as knives, forks, spoons and lids should not be placed on
the hotplate since they can get hot.

. Means the surfaces are possible to get hot during operating.
« The temperature of accessible surfaces may be high when the appliance is
operating.

< The appliance is not intended to be operated by means of an external timer or
separate remote-control system.
= The housing may get hot when the appliance is operating.

Correct Disposal of this product

This marking indicates that this product should not be disposed with
other household wastes throughout the EU. To prevent possible
harm to the environment or human health from uncontrolled waste
disposal, recycle it responsibly to promote the sustainable reuse of
material resources. To return your used device, please use the
return and collection systems or contact the retailer where the
product was purchased. They can take this product for
environmental safe recycling.
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OPERATING INSTRUCTIONS

1) Plug in your induction cooker. The Power Setting Display will enter Standby Mode
and show a flashing white horizontal line

2)  Press ON/OFF button to enter Setting Mode. The flashing horizontal line will turn
into a solid horizontal line.

3) By pressing the Select button, the cooker will start heating on the default level 1.

4)  Press the Select button to select power settings 1-7

5) When you have finished cooking, press the on/off button once and the unit will
return to Standby Mode.

6) Unplug and store.

POWER WATTS TYPE OF COOKING
LEVEL

- Standby

1 100 Watts Melting Butter

2 200 Watts Keep food Hot

3 300 Watts Heating Sauces

4 400 Watts Slow Boiling

5 500 Watts Gentle Frying

6 600 Watts Cooking Omelettes

7 800 Watts Deep Fry/Stir Fry

Usable and Non-usable cookware



1) Usable cookware
Steel, cast iron, enameled iron, stainless steel, flat-bottom pans / pots with bottom
diameter from 5 inches to 6 inches.
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Enameled Iron Iron or Enameled Castiron Pan Iron Pot Deep-Fry Pan Stainless Steel Pot Iron Plate Pot Iron Pot

2)  Non-usable cookware
Heat-resistant glass, ceramic container, copper, aluminum pans/pots.
Rounded-bottom pans/pots with bottom measuring less than 5 inches.
- N
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Rounded Bottom Aluminum  Bottom Measuring  Pot with Stands Ceramic Pot Heat-Resistant
Pot Copper Pot Less than 12cm Glass Pot

CARE & MAINTENANCE

= Remove the power plug prior to cleaning the induction cooker. Do not use any
abrasive cleaning agents and make sure that water does not penetrate inside
the induction cooker.

= Never immerse the induction cooker, its cables or the plug into water or other

liquids.

= Wipe off the glass cooker with a damp cloth or use a mild, non-abrasive soap
solution.

« Wipe off the casing and the operating panel with a soft cloth or a mild
detergent.

= Do not use any oil based cleansing products in order not to damage the plastic
parts or the casing/operating panel.

« In order to keep your cooker looking new, make sure that the bottom of your
cookware does not scrape the glass surface.

*  Make sure to properly clean the unit before storing it in a cool, dry place.

TROUBLESHOOTING

Should the Induction cooker malfunction a number error codes will flash on the power
setting display to help you to understand the nature of the fault. The error codes are listed
below:

ERROR CODE PROBABLE CAUSE
0 The Electronic Circuitry has a fault
1 No Pan or the Pan is not compatible
2 Over temperature
3 The Mains Supply voltage is too high

LIMITED WARRANTY* ONE (1) YEAR



WARRANTY IS ONLY VALID WITH A DATED PROOF OF PURCHASE

1. Your small kitchen appliance is built with precision, inspected and tested before leaving
our factory.

2. ltis warranted, to the original purchaser to be free from any manufacturing defects
under normal use and conditions for one (1) year, cord excluded. This Warranty applies
only to the original purchaser of this product.

3. If you need to exchange the unit, please return it in its original carton, with a sales
receipt, to the store where you purchased it. If you are past the store's allowed return policy
period, please see the enclosed Warranty.

4. If you use your appliance for household use and according to instructions, it should give
you years of satisfactory service.

5. During the one-year warranty period, a product with a defect will be either repaired or
replaced with a new or reconditioned comparable model (at our option) when the product is
returned to our Service Center. (See the “Returns” section below).

6. The repaired or replacement product will be in warranty for the remaining balance of the
one-year warranty period and an additional one-month period.

7. This limited warranty covers appliances purchased and used within the 50
contiguous states plus the District of Columbia and does NOT cover:

- Damages caused by unreasonable use, neglect, normal wear and tear, commercial use,
improper assembly or installation of product.

- Damages caused in shipping.

- Damages caused by replacement or resetting of house fuses or circuit breakers.

- Defects other than manufacturing defects.

- Breakage caused by misuse, abuse, accident, alteration, lack of proper care and
maintenance, or incorrect current or voltage.

- Lost or missing parts of the product. Parts will need to be purchased separately.

- Damages of parts that are not electrical; for example: cracked or broken plastic or glass.
- Damage from service or repair by unauthorized personnel.

- Extended warranties purchased via a separate company or reseller.

- Consumer’s remorse is not an acceptable reason to return a product to our Service
Center.

*One Year Limited Warranty valid only in the 50 contiguous states plus the District of
Columbia, excluding Puerto Rico and the Virgin Islands.

This warranty is effective only if the product is purchased and operated in the USA; product
usage which is in violation of the written instructions provided with the unit will void this
warranty.

For international warranty, please contact the local distributor.

**Any instruction or policy included in this manual may be subject to change at any time.

MAXI-MATIC, USA

18401 E. Arenth Ave. City of Industry, CA 91748

Customer Service Dept: (626) 912-9877 Ext: 120/107 MON-FRI 8am-5pm PST
Website: www.maxi-matic.com email: info@maxi-matic.com

RETURN INSTRUCTIONS




RETURNS:

A. Any return of defective merchandise to the manufacturer must be processed
accordingly by first contacting customer service (contact information shown below) to
obtain an RA # (Return Authorization Number). We will not accept any returns of
merchandise without an applicable RA #.

B. IMPORTANT RETURN INSTRUCTIONS. Your Warranty depends on your following
these instructions if you are returning the unit to Maxi-Matic USA:
1. Carefully pack the item in its original carton or other suitable box to avoid
damage in shipping.
2. Before packing your unit for return, be sure to enclose:
a) Your name, full address with zip code, daytime telephone number,
and RA#,
b) A dated sales receipt or PROOF OF PURCHASE,
c) The model number of the unit and the problem you are having
(Enclose in an envelope and tape directly to the unit before the box is
sealed,) and
d) Any parts or accessories related to the problem.
3. Maxi-Matic USA recommends you ship the package U.P.S ground service for
tracking purposes. We cannot assume responsibility for lost or damaged
products returned to us during incoming shipment. For your protection, always
carefully package the product for shipment and insure it with the carrier. C.0.D
shipments cannot be accepted.
4. All return shipping charges must be prepaid by you.
5. Mark the outside of your package:
MAXI-MATIC USA
18401 E. ARENTH AVE.
CITY OF INDUSTRY, CA 91748
6. Once your return has been received by our warehouse, Maxi-Matic USA will
repair or replace the product if it is defective in material or workmanship, subject
to the conditions in paragraph B.
7. Maxi-Matic will pay the shipping charges to ship the repaired or
replacement product back to you.




	Model EIND-88
	INSTRUCTION MANUAL & RECIPES
	                PARTS IDENTIFICATION      
	MAXI-MATIC, USA


