
Heat Up Your FOOD, 

Not Your Energy Bill

What’s in the kit?!

Portable induction cooktop
Magnets

INDUCTION 
COOKTOP KIT

Are you interested in taking action to save energy
based on what you discovered with the

 Induction Cooktop Kit?

LEARN MORE!

For more information
on how the cooktop
works, please refer to
the user manual inside
the kit or visit 

Visit the Summit County Library and check out our 
Energy & Water Conservation Kit or the  Energy Detective Kit!

Questions? Email: sustainability@summitcountyutah.gov



Start with something easy to make sure you
understand how the cooktop works.

The cooktop is great for making soup, warming
up apple cider in a pot or cooking eggs or 

        pancakes in a pan. 

1. Decide what you are going to make on 

the cooktop.

Use the magnet to test what cookware in your kitchen is
compatible with an induction cooktop.

If the underside of the pot or pan attaches to the
magnet, then it can be used on the cooktop.

If the underside of the pot or pan is not magnetized, then
it cannot be used on the cooktop.

Remove the magnet before using the selected cookware
on the cooktop. 

2. Test which pots and pans you can use
on the cooktop  

Place the cooktop on a dry secure surface near an electrical
outlet. 

Turn on the cooktop by plugging it in and pushing on the
power button. 

If a specific temperature is required for your cooking, use
the “TEMP” button. 

Go to page 7 in the user manual to learn what temperature
is associated with what temperature setting.

Test if your cookware is the right temperature to be
nonstick by dropping 1/8th tablespoon of water in your pot
or pan. If it bubbles and steams, it’s too cold. If it stays in one
ball and glides around the pot or pan, it’s the right
temperature. 

Place the cookware with the food contents on the cooktop.

Time your cooking appropriately. Cook your food as normal
while keeping in mind that an induction cooktop is more
efficient and faster.

Once you have finished cooking your food, turn off the
cooktop by pressing the power button and unplugging the
cooktop.

Once the surface is no longer hot, use a damp towel to clean
the surface of the cooktop.

Place the cooktop back in the bag provided before returning
the kit to the library. 
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