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Model 
o GIR18

Standard Features
• 	1800W, 120V 
•	 7 power levels
•	 Touch pad controls and 4 digit LED display
•	 Digital timer
•	 Proper pan detection and automatic 
	 empty pan safety shut-off
•	 Temperature settings from 140°F-460°F
•	 Error code alert display
•	 Adjustable feet for leveling unit
•	 Attached 5½-foot power cord and NEMA 		
   5-15P plug
•	 Seamless stainless steel construction
•	 Durable ceramic cooktop 
•	 Easy-to-clean controls and cooktop

Warranty
•	 One year parts and labor 

Applications 
•	 Omelets, eggs & bacon, seafood, 
	 poultry, burgers, delicate sauces, butter, 
	 chocolate, etc.
To select options see back

Energy efficient cooking

No open flames, portable, light weight, 
and stores away easily.

Countertop Induction Range
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Countertop Induction Range 1800W GIR18

16.75''L

4'' H

13'' W

For Indoor Use Only

SPECIFICATIONS
• Seamless stainless steel construction 
• Touch pad controls and 4 digit LED display
• Digital timer
• Proper pan detection and automatic empty pan safety shut-off

• Temperature settings from 140°F-460°F
• Error code alert display
• Adjustable foot for leveling unit
• Attached 5½-foot power cord and plug

Model Power Levels Temp Settings Cooking Surface Electric AMPs Wattage NEMA Plug Type

GIR18 7 140°F-460°F 4.75'' to 10.25'' 120V/60Hz 15 1800 W 5-15P  (U.S.)

DIMENSIONS & SHIPPING INFORMATION
Carton reinforced for shipping. The weight and dimensions of reinforced carton are listed below and may vary from shipment to shipment.

Model Overall Dimensions Net Weight Shipping  Dimensions Shipping Weight

GIR18 16.75'' L × 13'' W × 4'' H 
(42.54 cm × 33 cm × 10.16 cm)

12.46 lbs. 
(5.65 kg)

19'' L × 15.25'' W× 6'' H
(48.26 cm × 38.73 cm × 15.2 cm)

15 lbs.
(6.8 kg)

Bright LED display: Bright 4 digit 
LED display for easy viewing. 

Suitable Pans:
Steel or cast iron, enameled cast iron, 
stainless steel and aluminum if marked 
“suitable for induction cooking”, 
flat-bottom pans/pots with diameter 
of 12 to 26 cm or 4.75'' to 10.25''.

STANDARD EQUIPMENT: 

Auto pan detection: Range detects if proper 
cookware/pan is placed on cooktop.

Automatic shut-off: Automatically shuts off when 
timer runs to “0”.

Over-heat protection: Unit senses when 
the pan overheats and when the electrical 
components overheat; the unit then shuts 
off. 

Digital timer: Set timer from 0-180 
minutes.

IMPORTANT: PERSONS WITH PACEMAKERS
Persons with pacemakers should stay at least 3 feet away from the induction range.
When using the induction range with the general public, a pacemaker notice should be posted near the equipment in use.


