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Introduction

English 3

Congratulations on your purchase and welcome to Philips!

To fully benefit from the support that Philips offers, register your product at
www.philips.com/welcome.

General description
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Cooking plate

Cooking zone (heating zone)

Cooking Zone Diameter: @ 218 mm

For optimal heating performance and safety, always use cookware that
matches the size of the cooking zone.

Airinlet

Control Panel

Air outlets

Power cord
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Control Panel

Boost button

Timer Button

Increase A\ and decrease v button
Power level

Child lock button

ON/OFF button

Status display

Preset cooking mode buttons
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Preparing for use

1 Place the appliance on a dry, stable and level surface.

2 Make sure there is at least 10cm free space around the appliance to prevent
overheating.

3 Always place the cookware on the cooking zone during cooking.

4 Make sure you use cookware of the correct types and sizes (see the tables
below).

Choosing the proper cookware

Use cookware that meets below requirements:

Material Cookware with a bottom made of iron or magnetic stainless steel

Shape Cookware with a flat bottom

Do not use cookware described as below:

Material Cookware with a bottom made of non-iron metal, heat resistant glass pots, ceramic,
glass, aluminum or copper.
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Shape Cookware with a concave or convex bottom

Size Cookware with a bottom diameter of less than 12 cm or more than 26 cm

Using the appliance

Cooking power level
P1 P2 P3 P4 P5 P6 P7 P8 P9 P10

120w 300W 500w 800W 1000w 1200w  1400W  1600W  1800W  2000W

Cooking modes

Cooking Default Default Adjustable Cooking Adjustable
modes Cooking Cooking Time Power Cooking Time
Power

Low heat P3 120 min P1-P4 1-180 min
Stew P5-P3-P2 120 min P1-P10 1-180 min
BBQ P6 60 min P1-P10 1-180 min
Soup P8-P5-P6-P2 120 min P1-P10 1-180 min
Stir Fry P9 60 min P1-P10 1-180 min
Steam P10-P6-P5 60 min P1-P10 1-180 min
Boil P10 15 min P1-P10 1-180 min
Hot Pot P10 120 min P1-P10 1-180 min
Boost b 60 min P1-P10 1-180 min
Manual mode 60 min P1-P10 1-180 min

Cooking Mode Usage

Low Heat Used for gentle cooking or keeping food warm over extended periods. Ideal for
delicate dishes and maintaining serving temperature.

Stew Used for slow-cooked dishes like stews and braises. Follows several automatic power
stages but allows manual power changes for recipe customization.

BBQ Suitable for grilling meats and vegetables on the pan or cookware. Power is manually
adjustable and remains consistent for even cooking.

Soup Used for making soup with automatic power adjustments to maintain optimal
simmering and flavor extraction. Follows several automatic power stages.
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Stir Fry Used for stir-frying with high heat and quick cooking. Power can be freely adjusted to
suit different ingredients and techniques.

Steam Used for steaming vegetables, seafood, and other items while preserving nutrients and
texture.

Boil Used for boiling water or food items. Starts at default power and allows manual
adjustment of temperature and time for precise cooking.

Hot Pot Used for hot pot meals with high initial power. Allows manual adjustment to maintain
boiling and accommodate various ingredients.

Boost Provides high heat quickly for searing or rapid cooking. Suitable for tasks requiring

immediate high temperature.

Manual Mode

Allows manual setting of power level using increase or decrease buttons. Suitable for
users who prefer full control over cooking settings.

Using the preset cooking modes

There are eight preset cooking modes: Low Heat, Stew, BBQ, Soup, Stir fry,
Steam, Boil and Hot pot.

1 Follow the steps in “Preparing for use”.

2 Press the ON/OFF button to switch on the appliance.

- The ON/OFF indicator lights up.

3 Press the button of the desired cooking mode.

- The corresponding indicator lights up.

- Toincrease or decrease cooking power, press /\ or \V/.
- The appliance starts working in the selected mode.

4 When the cooking is finished, press the ON/OFF button to switch off the
appliance.
5 Unplug the appliance after the fan stops working.

During cooking, you can change the power level by pressing the increase and
decrease button.
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The time for induction cooking may be less than the time taken on a gas stove.

Make sure that you keep all the ingredients you need ready before you start
cooking.

Using the manual cooking mode

1 Follow the steps in “Preparing for use”.
2 Press the ON/OFF button to switch on the appliance.
- The ON/OFF indicator lights up.

3 Press A and \/ toincrease or decrease the cooking power.
- The appliance starts working at the selected cooking power.

4 \When the cooking is finished, press the ON/OFF button to switch off the
appliance.
5 Unplug the appliance after the fan stops working.

7
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Using the Timer function

You can use the Timer button to decide how much time you want the appliance
to work at different cooking modes.

1 Follow the steps in “Preparing for use”.

2 Press the ON/OFF button.

- The ON/OFF indicator lights up.

3 Press the button of the desired cooking mode.
- The corresponding indicator lights up.

4 Press the Timer button.
- The timer indicator lights up.

5 Press A and \/ to adjust the cooking time.
- Short press: increase or decrease by 1 minute.
- Long press: increase or decrease in 5-minute increments.
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6 Press the Timer button again to confirm your selection.

- The appliance starts working in the selected mode after the cooking time is
set.

Using the Child lock function

Cleaning

You can use the Child Lock button to lock the control panel to prevent

accidental operation.

1 Press the Child Lock button during any cooking mode or after cooking to
activate the lock.

2 When the Child Lock is on, you can still use the ON/OFF button. All other
buttons are disabled to prevent accidental use.

3 To deactivate this function, press and hold the Child Lock button for 3
seconds until the lock is released.

Unplug the appliance 3 minutes after the cooking is finished and let it cool
down.

Clean the appliance with a damp cloth and, if necessary, with some mild cleaning
agent.

Do not unplug the appliance before the fan stops working.
Never immerse the appliance in water nor rinse it under the tap.

Never use scouring pads, abrasive cleaning agents or aggressive liquids such as
petrol or acetone to clean the appliance.
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Maintenance

Storage

Do not put vinegar on the cooking plate.

Improper use can lead to scratches on the cooking plate. To avoid discoloring
and scratches, use the appliance according to the instructions in this user manual
and always clean the appliance and cookware properly after use.

Do not place heavy objects on the cooking plate as it is breakable.
Do not store the appliance in a hot place, for example near a cooker.

If you are not going to use the appliance for a longer period of time, store the
appliance in a cool and dry place.
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2026 © Versuni Holding B.V.

PHILIPS and the Philips Shield Emblem are registered trademarks of Koninklijke Philips N.V. and are used
under license.

This product has been manufactured by and is sold under the responsibility of Versuni Holding B.V., and
Versuni Holding B.V. is the warrantor in relation to this product.
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