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Congratulations on purchasing our Salton 1600W Induction Cooker. Each unit is manufactured 

to ensure safety and reliability. Before using this appliance for the first time, please read the 

instruction manual carefully and keep it for future reference. 

 

 

FEATURES OF THE SALTON 1600W INDUCTION COOKER 

 

 1600W 

 Safer to use - no flames from burning gas or red-hot electric elements 

 The induction cooker is ideal for all households and occasions 

 It can be used as a food warmer or for quick, easy and healthy cooking 

 The induction cooker’s compact cook top is great for home entertaining and can be used 

as an additional cooking surface. 

 The induction cooker heats up instantly, similar to gas cooking but provides you with 

more control over the cooking process. 

 There are no flames or red-hot electric heating elements as found in traditional cooking 

equipment. 

 Induction cooking utilises high temperatures, reducing cooking times as well as sealing 

in food nutrients and taste. 

 The risk of burn injury is significantly less than traditional cooking methods as the 

surface of the cooker’s top is only heated from contact with the pot or pan. 

 It is perfect for garden cottages, holiday makers, camping, caravanning or even student 

dorm rooms. 

 Easy to use push button control 

 8 power levels: 120W (60°C) – 1600W (240°C) 

 Adjustable temperature/ power settings allow you more control 

 Black crystal surface with digital LED Display 

 8 cooking menus: Hot Pot, Soup, Fry, Braise, Deep Fry, Porridge, Slow Cook and Boil  

 With Pause and Keep Warm functions 

 Suitable for use with induction-ready cookware 

 Fast, healthy, energy efficient cooking 

 With boil dry protection as well as high and low voltage protection 
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 Advanced structural and technical design for your safety assurance 

 Save over 50% of energy compared to other cooking methods 

 Fast-Cook induction technology is over 50% faster than traditional cooking methods 

 For domestic use only 

 1 year warranty 

 

 

IMPORTANT SAFEGUARDS 

 

 

When using any electrical appliance, basic safety precautions should always be followed 

including the following: 

 

1. Please read the instructions carefully before using any appliance. 

2. Always ensure that the voltage on the rating label corresponds to the mains 

voltage in your home. 

3. Always use a dedicated single mains socket for this appliance. Never connect the 

unit to a socket which is sharing a power supply with other electrical appliances. 

4. Incorrect operation and improper use can damage the appliance and cause injury 

to the user. 

5. The appliance is intended for household use only. Commercial use invalids the 

warranty and the supplier cannot be held responsible for injury or damage caused 

when using the appliance for any other purpose than that intended. 

6. Avoid any contact with moving parts. 

7. 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. 

8. Children should be supervised to ensure that they do not play with the appliance. 

9. People with heart pacemakers should avoid using the appliance. It is advisable to 

consult a doctor or pacemaker manufacturer about your particular situation. 



 4 

10. Check the power cord and plug regularly for any damage. If the cord or the plug is 

damaged, the manufacturer or a qualified person must replace it in order to avoid 

an electrical hazard. 

11. Do not allow this appliance to touch curtains, wall coverings, aluminium foil, 

clothing, dishtowels or other flammable materials during use. Caution is required 

on surfaces where heat may cause damage -an insulated heat pad is 

recommended.  Never place the appliance on a plastic, fabric or carpeted surface 

while cooking.  Do not use the appliance on carpet or vinyl) or any other low heat-

resistant surface. 

12. Do not use this appliance on an iron or steel table as the oscillating magnetic field 

may cause the table to heat up as well.  Do not put it on any metal platforms 

(such as iron, stainless steel, aluminium), or place a non-metal pad less than 10 

cm thick on the heating plate while the cooker is in use. 

13. Do not place the induction cooker when in use, on a gas stove (the magnetic lines 

can heat the metal parts of the gas stove) 

14. Do not heat an empty cooking pot or pan as this could cause the cookware to 

become distorted or the heating coil to become damaged. 

15. Do not overheat a cooking pot or pan.  Do not overfill your cooking pot or pan.  

16. Do not leave the appliance unattended during use. Always unplug the unit when 

not in use or before cleaning. 

17. Ensure that the switch is in the “Off” or “O” position after each use. 

18. Do not place metallic objects such as knives, forks, spoons, lids, cans and 

aluminium foils on top of the cooking plate. 

19. Do not place anything between the pot or the pan and the appliance. 

20. To avoid danger, do not insert any foreign objects, such as wire, or block the air 

ventilation opening or entry port. 

21. When using the induction cooker, place it horizontally and allow at least 10 cm of 

free space between the sides and back of the induction cooker and the wall. Do 

not use the induction cooker in narrow spaces. Please keep the ventilation 

opening free, for release of heat. 

22. The maximum weight that can be put on the appliance is 4kg. 
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23. The appliance is not intended to be operated by means of an external timer or 

separate remote-control system. 

24. DANGER OF SCALDING.  Extreme caution must be used.  Do not move the 

appliance while it is in operation.   It is recommended that you do not move the 

appliance when it is in use with a cooking pot or pan, when switched on or before 

it has cooled down.  

25. Beware of hot steam which escapes out of the cookware during the cooking 

process or when you remove the lid.  

26. Avoid contact with the cooking area directly after cooking as it retains heat from 

the cookware. 

27. DO NOT place the product near flammable materials.   

28. Food should not be kept warm for more than 4-6 hours in order to maintain the 

continued freshness of the food.   

29. Never use this appliance for heating food in a can or coffee pots as it may cause 

the can to explode from built up pressure. 

30. Let the appliance cool down completely before you clean it or put it away. 

31. Do not use the appliance if it has been dropped or damaged in any way. In case 

of damage, take the unit in for examination and/or repair by an authorised service 

agent. 

32. Do not use harsh abrasives, caustic cleaners or oven cleaners when cleaning this 

appliance. 

33. To reduce the risk of electric shock, do not immerse or expose the appliance, plug 

or the power cord to water or any other liquid.  Do not touch the power cord or 

plug with wet hands. 

34. Never immerse the unit in water or any other liquid for cleaning purposes.  Do not 

place the unit into a dishwashing machine.  

35. Do not use the appliance in a bathroom or near a source of water. 

36. The appliance cannot be partially or fully immersed in water for cleaning. 

37. Remove the plug from the socket by gripping the plug. Do not pull on the cord to 

disconnect the appliance from the mains. Always unplug the unit when not in use, 

before cleaning or when adding or removing parts. 
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38. The use of accessory attachments that are not recommended or supplied by the 

manufacturer may result in injuries, fire or electric shock. 

39. A short cord is provided to reduce the hazards resulting from becoming entangled 

in or tripping over a longer cord.  

40. DO NOT carry the appliance by the power cord. 

41. Do not let the cord hang over the edge of a table or counter. Ensure that the cord 

is not in a position where it can be pulled on inadvertently. 

42. Do not allow the cord to touch hot surfaces and do not place on or near a hot gas 

or electric burner or in a heated oven. 

43. Do not place the appliance close to those objects which are affected by magnets 

such as: radio’s, television’s, automatic banking cards and cassette tapes. 

44. Position the appliance on a firm, level and heat resistant surface, near a power 

socket and out of reach of children.   

45. Do not use the appliance on a gas or electric cooking top or over or near an open 

flame. Do not place the unit on a hot surface. 

46. Do not block the air intake or exhaust vent.  Use the unit with sufficient space 

around it. Keep the front side as well as right and left side of the unit clear. Make 

sure there is at least 10cm free space around it to prevent it from overheating. 

47. Use of an extension cord with the appliance is not recommended. However, if it is 

necessary to use an extension lead, ensure that the lead is suited to the power 

consumption of the appliance to avoid overheating of the extension cord, 

appliance or plug point.  Do not place the extension cord in a position where it can 

be pulled on by children or animals, or tripped over. 

48. This appliance is not suitable for outdoor use. For household use only.  Do not 

use this appliance for anything other than its intended use. 

49. The manufacturer does not accept responsibility for any damage or injury caused 

by improper or incorrect use, or for repairs carried out by unauthorised personnel. 

50. If the black crystal surface is cracked, please switch the appliance off and take it 

to an authorised service centre immediately. 

51. In case of technical problems, switch off the machine and do not attempt to repair 

it yourself. Return the appliance to an authorised service facility for examination, 
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adjustment or repair. Always insist on the use of original spare parts. Failure to 

comply with the above mentioned pre-cautions and instructions, could affect the 

safe operation of this machine. 

 

 

PARTS DIAGRAM 

 

 

 

 

WHY YOU CHOSE INDUCTION TECHNOLOGY 

 

Induction cooking brings time-saving innovation to the modern kitchen.  Not only is it 

rapid, healthy and safe but it is also a more energy efficient cooking method.  Induction 

cooking offers you the ultimate cooking convenience with less of the cost.   
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An induction cooker is ideal for all households and occasions.  It is great for home 

entertaining for example.  Use it as a food warmer to keep your food at the optimal 

serving temperature or as an additional cooking surface when needed.  Use it in garden 

cottages, when camping or caravanning or even as a compact cooktop for student 

accommodation such as dorm rooms. 

 

 

HOW DOES IT WORK? 

 
 
An Induction Cooker uses induction 
heating to directly heat a cooking pot or 
pan.  Traditional cooking methods would 
transfer heat from electric elements, 
coils or burning gas ie. spiral or solid 
typed hotplates, stove tops and gas 
cookers.   

 

In an Induction Cooker, a coil of copper wire is placed underneath the cooking surface.  

An alternating electric current flows through the coil which produces an oscillating 

magnetic field. This field induces an electric current in the cooking pot or pan.  It is this 

resistive heating technology that instantly heats the cooking pot or pan. The copper coil 

itself does not get hot - without a pot or pan in place, there is no heat produced.   

 

An Induction Cooker heats cookware instantly, similar to gas cooking but provides you 

with more control over the cooking process.  The possibility of burn injury is also 

significantly less than with traditional cooking methods as the surface of the cook top is 

only heated from contact with the cooking pot or pan. There are no flames or red-hot 

electric heating elements as found in traditional cooking equipment.  

 

The induction effect does not heat the air around the cooking pot or pan which results in further 

energy efficiencies.  Some air is blown through the cook top to cool the internal electronics but 

this air emerges only a little warmer than ambient room temperature.  
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Induction cooking also promotes a healthier and balanced lifestyle.  It utilizes high heat and 

reduced cooking times to help seal in nutrients and tasty goodness!   

 

Induction Cookers are designed specifically for use with Induction-ready pots and pans.  Test 

your cookware for compatibility by trying to stick a magnet to its bottom.  Your cookware is 

compatible and will work with an Induction Cooker if the magnet stays in place.   

 

 

INDUCTION-READY COOKWARE: 
 

 

Material:   steel, cast iron, enamelled iron, stainless steel 

Shape:   flat bottom pots or pans  

Size:    diameter measuring from 15cm to 18cm 

Weight:   cookware with a weight of up to 4kg (including contents) 

 

 

 
COOKWARE NOT SUITABLE FOR INDUCTION USE: 
 

Material: heat-resistant glass, ceramics, copper, bronze, aluminium  

Shape:  convex or concave.  Round bottoms   

Size:  diameter measuring less than 15cm 

Weight: cookware with a weight over 4kg (including contents) 

 

Heat –Resistant 
Glass Pot 
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NOTE:  The induction cooker will not heat and will present an error in the following 

situations: 

 Once a cooking function has been selected but there is no pot or pan on 

the cooking area 

 When a pot or pan is used that is not made from induction-ready material 

 When the shape of the pot or pan is incorrect or if it is too small in 

diameter 

 When the pot or pan is too heavy 

 

 

BEFORE FIRST USE 

 

Take the appliance out of the box and take off any protective wrappings.  REMEMBER: DO 

NOT LEAVE PROTECTIVE PACKAGING LYING AROUND, AS IT COULD BE DANGEROUS 

AROUND INFANTS.   

 

Before using, please first check if the power plug connects well with the power outlet.  Before 

placing the pot on the cooker plate, please clean up water stains, oil spots or any other adherent 

dirt from the outside surface of the pot and cooker plate. Please put the pot to be heated on the 

central part of the induction cooker. Do not put an empty pot on the cooker plate to be heated. 

 
 

 

OPERATING INSTRUCTIONS 

 

 

1. After pressing the “ON/OFF” key, the induction cooker enters into manual 

cooking mode. 

2. After pressing the “ON/OFF” key, if no proper vessel is placed on the cooker 

plate, the induction cooker will not heat up and the alarm will sound to indicate 

that a vessel (pot/ pan) is required. After one minute, it will switch off 

automatically. 
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3. After switching on the appliance, press the corresponding cooking buttons to 

enter the desired cooking mode. 

4. Please refer to “Cooking Modes” for detail of the corresponding heating process. 

5. After selecting a mode, you can press “+” or “-” to adjust the power.  Note that in 

some modes, the induction cooker will automatically adjust the power according 

to the cooking requirement. For certain modes, the power is restricted complying 

with the cooking requirement. 

6. When the operating time is over, the induction cooker switches off automatically.  

If switch off is needed in advance, press the “ ON/OFF ” key to turn the appliance 

off. 

 

 

COOKING MODES 

 

Hot Pot 

In this mode, time and power can be adjusted at any time.  If the water in the pot dries 

up or the temperature is abnormally high, the induction cooker automatically switches 

off or starts its protection function. 

 

Fry/ Deep Fry 

Ideal for high temperature cooking.  Time and power can be adjusted at any time.  

When the temperature of the ingredients reaches the temperature level provided by the 

selected mode (the highest temperature of various modes are different), the induction 

cooker will switch to interval heating or stops heating. After the temperature cools down, 

the induction cooker restarts heating. 

 

Porridge/ Soup/ Braise 

The induction cooker automatically controls the power according to the time duration 

that has been set and the temperature of the ingredients. Under these modes, the 
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power can be adjusted within the adjustable power range at any time. After this manual 

adjustment, the induction cooker will return to auto power control according to the 

cooking purpose two minutes later. When Porridge, or Soup mode is selected, the 

induction cooker will start the auto two-hour keeping warm function after the operation is 

finished. 

 

Slow Cook 

Ideal for continuous heating with gentle power. When using this mode to cook stew, 

soup or porridge , please first use the “Hot pot” mode to bring ingredients to boil and 

then heat it by using “Slow cook”.  The cooking time duration can be set according to 

preference. 

 

Note: 

Under this mode, the power cannot be adjusted. If adjustment is needed, please switch 

to the other modes, such as “Hotpot”.  

 

Boil 

Boil mode is for boiling water. After the water is boiled, the induction cooker will switch 

off automatically. 

 

Note: 

 It is recommended to put water that occupies 30% to 80% of the pot capacity 

when boiling water. 

 When boiling water, factors such as an uneven pot bottom, scale or weather 

conditions could influence the boiling effect. 

 Please use the specific stock pot or water kettle when boiling water. 

 

Keep Warm 

Keep Warm mode is ideal to provide gentle heat to maintain warmth. Under this mode, 

the induction cooker heats the ingredients with gentle power to maintain a certain 

temperature inside the pot.  Note: Under this mode, the power cannot be adjusted. 
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PAUSE FUNCTION 

The pause function is designed for temporarily stopping heating during the normal 

operation process. You can switch to pause status in any cooking mode.  During 

operation, when pause is needed, please press the function key “Pause”.  Now, the 

pause indicator lights up, the display and other function indicators stay in the previous 

status. The power indicator turns off and the induction cooker stops heating.  When the 

induction cooker is in pause, press the “Pause” key again or select any cooking mode to 

quit the pause status and return to the normal heating process.  After setting pause, the 

induction cooker stops heating. The default pause time interval is 10 minutes. After 10 

minutes, if the pause mode is not cancelled, the induction cooker will sound an alarm.  

The alarm will last for several seconds then the induction cooker will switch off 

automatically. 

 

 

COOKING TIPS 

 Put oil or butter into the induction-ready pot or pan before switching the unit on. 

 Never start cooking on too high a temperature as this may cause the food to 

burn. 

 Induction cooking works rapidly.  You may need to decrease the amount of 

cooking time required in some recipes. 

 Never over-cook.  Add water, wine or stock to your recipes if necessary. 

 Foods which overcook easily should be removed from the frying pan as soon as 

cooking has been completed. 

 Try to dry meat, fish, poultry, etc. before adding to hot oil to prevent unnecessary 

splattering. 

 We advise that you use cookware with a bottom diameter of 12-16cm when deep 

frying food. 

 Do not fry too much food at a time in order to prevent the oil temperature from 

dropping too dramatically. 
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CLEANING AND MAINTENANCE 

 

 Discolouration, burn marks or stains may result from the use of pots and pans 

that have not been cleaned properly. 

 Clean the induction cooker after each use to avoid stains caused by a build-up of 

food or grease residues.  Never leave food on the black crystal surface overnight. 

 Always unplug the unit and allow it to cool before starting to clean. 

 Clean the induction cooker while still warm after use.  Wipe the black crystal 

surface with warm soapy water using a sponge or dishcloth only.  Normal dish 

washing liquid should be sufficient.  For excess soiling, after the unit is cool, 

wash the black crystal surface with a soft sponge moistened with a non-abrasive 

kitchen cleaner. 

 Never scrape with hard or sharp utensils when cleaning. 

 Use a non-abrasive sponge or damp dish cloth to clean the exterior of the 

induction cooker.  

 Wipe the unit thoroughly to remove soap residue.  Ensure that all parts are 

thoroughly dried.  

 Use a vacuum cleaner to carefully suck up dirt from the air intake and exhaust 

vent. 

 Do not use petrol, acetone, vinegar, alcohol, benzene, bleach, solvents, abrasive 

cleaners or scouring pads to clean your appliance as it can be damaging to the 

finish. 

 Never immerse the cord or plug in any liquid. 

 Do not soak the induction cooker in water. 

 Do not place heavy objects on the black crystal surface as this surface is 

breakable. 

 This appliance is for household use only and is not user-serviceable.  

 Do not open or change any parts by yourself. Please refer to a qualified electrical 

service department or return to the supplier if servicing is necessary.  

 If the unit is not used for a prolonged period of time, store it in its original 

packaging, in a dry place and out of reach of children. When storing, protect the 
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unit from extreme heat, moisture, extreme cold temperatures and direct sunlight.  

Always clean the unit thoroughly before a prolonged storage period. 

 Improper use can lead to scratches on the black crystal surface.  To avoid 

scratches and discolouration, ensure that you follow the above cleaning and 

maintenance guidelines. 

 

 

STORING THE APPLIANCE 

 

 Unplug the unit from the wall outlet and clean all the parts as instructed above. Ensure 

that all parts are dry before storing.  

 Store the appliance in its box or in a clean, dry place.  

 Never store the appliance while it is still wet or dirty. 

 Never wrap the power cord around the appliance. 

 

 

SERVICING THE APPLIANCE 

 

There are no user serviceable parts in this unit. If the unit is not operating correctly, please 

check the following: 

 You have followed the instructions correctly 

 That the unit has been wired correctly and that the wall socket is switched on. 

 That the mains power supply is ON. 

 That the plug is firmly in the mains socket. 

 

If the appliance still does not work after checking the above: 

- Consult the retailer for possible repair or replacement. If the retailer fails to resolve the problem 

and you need to return the appliance, make sure that: 

 The unit is packed carefully back into its original packaging. 

 Proof of purchase is attached. 

 A reason is provided for why it is being returned. 
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If the supply cord is damaged, the manufacturer or an authorised service agent must replace it, 

in order to avoid any hazard. If service becomes necessary within the warranty period, the 

appliance should be returned to an approved Home Of Living Brands (Pty) Limited service 

centre. Servicing outside the warranty period is still available, but will, however, be chargeable. 

 

 

CHANGING THE PLUG 

 

Should the need arise to change the fitted plug, follow the instructions below. 

This unit is designed to operate on the stated current only. Connecting to other power 

sources may damage the appliance.  Connect a three-pin plug as follows: 

The wires in this mains lead are coloured in accordance with the following code: 

 

Green/Yellow = Earth 

Blue  = Neutral 

Brown  = Live 

 

 

 

 

 

 

 

TROUBLESHOOTING GUIDE 
 
Problem Solution 

 
After plugging in the power cord and 
pressing the “ON/OFF” key, the indicator 
and display do not light up. 
 

 Is the power plug properly connected? 

 Is the switch, power outlet, fuse or power 
cord damaged? 

The “ON/OFF” indicator lights up and the 
display works normally, but heating does 
not start. 

 Is the pot material correct for use? 

 Is the appliance in a “Preset” working 
status? 

 For other causes, please take the appliance 
to an authorised repair agent. 
 

Heating suddenly stops during the 
process. 

 Is the temperature of the oil too high when 
frying? 
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 Is the ambient temperature of the 
surroundings very high? 

 Is the air inlet or air outlet of the induction 
cooker blocked? 

 Is the default heating time of the induction 
cooker over? 

 The self-safety protection of the induction 
cooker starts, wait for several minutes and 
connect power to use it. 
 

 

 

ADVANCED STRUCTURAL AND TECHNICAL DESIGN FOR YOUR SAFETY 
ASSURANCE  
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PLEASE AFFIX YOUR PROOF OF PURCHASE/RECEIPT HERE 
IN THE EVENT OF A CLAIM UNDER WARRANTY THIS RECEIPT MUST BE PRODUCED. 

 

W A R R A N T Y 

 

1. Home Of Living Brands (Pty) Limited warrants to the original purchaser of this product (“the 

customer”) that this product will be free of defects in quality and workmanship which under normal 

personal, family or household use and purpose may manifest within a period of 1 (one) year from 

the date of purchase (“warranty period”).  

2. Where the customer has purchased a product and it breaks, is defective or does not work properly 

for the intended purpose, the customer must notify the supplier from whom the customer bought 

the product (“the supplier”) thereof within the warranty period. Any claim in terms of this warranty 

must be supported by a proof of purchase.  If proof of purchase is not available, then repair, and/or 

service charges may be payable by the customer to the supplier.   

3. The faulty product must be taken to the supplier's service centre to exercise the warranty. 

4. The supplier will refund, repair or exchange the product in terms of this warranty subject to 

legislative requirements. This warranty shall be valid only where the customer has not broken the 

product himself, or used the product for something that it is not supposed to be used for. The 

warranty does not include and will not be construed to cover products damaged as a result of 

disaster, misuse, tamper, abuse or any unauthorized modification or repair of the product.  

5. This warranty will extend only to the product provided at the date of the purchase and not to any 

expendables attached or installed by the customer. 

6. If the customer requests that the supplier repairs the product and the product breaks or fails to 

work properly within 3 (three) months of the repair and not as a result of misuse, tampering or 

modification by or on behalf of the customer, then the supplier may replace the product or pay a 

refund to the customer.  

7. The customer may be responsible for certain costs where products returned are not in the original 

packaging, or if the packaging is damaged. This will be deducted from any refund paid to the 

customer. 

 

HOME OF LIVING BRANDS (PTY) LTD   
www.homeoflivingbrands.com 

011 493-6204 (JHB) 
031 303-1163 (DBN) 
021 552-5161 (CT) 
www.salton.co.za 

www.facebook.com/SaltonAppliances 

http://www.facebook.com/SaltonAppliances

