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Thank you for participating in the Induction Cooktop Loaner Program! Included in 

your kit is one 8" residential induction cooktop unit, an induction-ready pan, a case, a 

magnet for testing cookware compatibility, and a return shipping label.

Important! Please keep the box and all packing materials. After the two-week loan 

period, package up the equipment as it arrived to you and use the return shipping 

label to drop off at your nearest UPS location. 

We hope you enjoy your time with induction cooking!

Residential Induction
Cooktop What is Induction?

Induction is an advanced cooking technology that utilizes magnetized copper coils to 

directly heat your cookware, making it more energy efficient than traditional gas 

burners or electric resistance elements. 

What are the benefits of induction cooking?
• Speed & Control: Induction uses energy more effectively than gas burners or 

electric elements so, induction cooktops are faster heating and more consistent in 
reaching and holding your desired temperatures. 

• Immediate Response: Cooking temperatures can be raised or lowered instantly. 
No waiting for grates, coils, or radiant burners to heat before you can start 
cooking.

• Safety: This induction cooktop has built-in safety features like automatic shut 
down when a pan is left on too long or when a pan is removed from its surface. 
Without an open flame or red-hot coil, induction surfaces stay relatively cool while 
cooking, decreasing the risk of fire or burns. 

• Kitchen Comfort: On an induction cooktop, only the pot or pan is heated so no 
excess heat is spilled into the kitchen space. As a result, less ventilation is required 
to keep your kitchen cool and comfortable.

• Easy to Clean: Induction cooktops use smooth, heat-resistant glass-ceramic tops 
that require little maintenance and clean up. Most spills will not burn onto these 
surfaces, so a simple wipe down with a damp cloth is usually all that’s necessary. 
Important: When cleaning your loaner induction cooktop, do not use caustic or 
abrasive chemicals or scrub pads. 
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Pots and pans composed of magnetic material are compatible with induction. The 

pan provided with this loaner package is already induction-ready, but stainless steel 

(with magnetized bottom), cast-iron, enameled porcelain cast iron, and carbon steel 

cookware will also work on these cooktops. Glass, ceramic, aluminum, copper 

(without a magnetized base), and non-magnetic stainless steel will not work with 

induction. The best way to tell if a pan is induction ready is with a magnet, which we 

have provided for you in this kit. If the magnet sticks to the bottom of your pan, then 

the pan will work on an induction cooktop. Give it a try!

2

What cookware can be used with induction?

Instructions
The cooktop unit provided is designed to operate using a standard 110/120V three-

prong electrical outlet with a 15A capacity. 

1. Plug in the cooktop and switch it ON.

2. Place your induction pan on the cooktop ring. For best results, do not use pots or 

pans larger than the cooktop ring.

3. This unit is equipped with both a POWER mode (settings 1 to 10, with 10 being 

highest) and a TEMPERATURE mode which can be selected in the MENU. Use the 

+/- buttons to adjust the power or temperature setting. Power mode is ideal for 

boiling water or simmering sauces. Temperature mode should be used for frying, 

tempering, and other cooking methods that require precise temperature 

settings.

4. Turn OFF the cooktop after use.

For detailed operating instructions and electrical specifications, please refer to the 

user manual.

Residential Induction
Cooktop Manual

Support
Questions or problems with your induction loaner unit or the return process? 

Please reach out to our technical support team at ICLP@frontierenergy.com

or 925-326-7544. Our hotline is open Monday through Friday, 8AM to 5PM.

Electrification Resources
Interested in more electrification opportunities for your home or business?

Visit PG&E’s Electrification web page at pge.com/electrification!

Scan the QR codes 
below using the ‘camera 
app’ on your smart 
phone or device and 
click on the link that 
pops up.

PG&E Electrification 
Web page

https://www.thesecura.com/wp-content/uploads/Duxtop-Induction-Cooktop-9610LS-IM.pdf
https://www.thesecura.com/wp-content/uploads/Duxtop-Induction-Cooktop-9610LS-IM.pdf
https://www.thesecura.com/wp-content/uploads/Duxtop-Induction-Cooktop-9610LS-IM.pdf
https://www.pge.com/en_US/residential/customer-service/home-services/renovating-and-building/benefits-of-electric-homes-and-buildings/benefits-of-electric-homes-and-buildings.page
https://www.pge.com/en_US/residential/customer-service/home-services/renovating-and-building/benefits-of-electric-homes-and-buildings/benefits-of-electric-homes-and-buildings.page
https://www.pge.com/en_US/residential/customer-service/home-services/renovating-and-building/benefits-of-electric-homes-and-buildings/benefits-of-electric-homes-and-buildings.page

