
WARRANTY 

 
 

Register your product within 30 days of purchase to activate your one-year 

limited manufacturer’s warranty at ovente.com/register 

 

WARRANTY IS ONLY VALID IF YOU REGISTER WITHIN 30 DAYS AFTER 

PURCHASE. 

 

 

LIMITED ONE (1) YEAR WARRANTY 

Your product has a one (1) year warranty period starting from the date of purchase from 

an authorized retailer.  In the event that the product is defective, please contact us to 

arrange for a replacement.  This warranty only covers defects in workmanship and 

materials.  The warranty does not include damage due to misuse, commercial use, 

accidents, or natural wear and tear. 

 

LIMITATIONS 

The warranty stated above is the only warranty applicable to this product.  Other 

expressed or implied warranties are hereby disclaimed.  No verbal or written information 

given by the Manufacturer, its agents or employees shall create a guarantee or in any way 

increase the scope and duration of this warranty.  Repair or replacement as provided 

under this warranty is the exclusive remedy of the consumer.  The manufacturer shall not 

be liable for incidental or consequential damages resulting from the use of this product.  

Any implied warranty of merchantability or fitness for a particular purpose on this product 

is limited to the applicable warranty period set forth above except to the extent prohibited 

by law.  Consumer rights may vary from state to state. 

 

 

 

Customer Support: ovente.com/support 

Visit us at ovente.com 

 



Portable Ceramic Infrared Cooktop Burner 

BGI201 Series 

 

 

 

 

Before using please read the instruction manual and keep it for future use. 
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6. The cooktop will still be hot after turning OFF and can be used to keep the 

food warm. 

7. Unplug after the cooktop cools down. 

 

COOKTOP MAINTENANCE 
 

 Unplug the power plug prior to cleaning the device. Do not use any caustic 

 cleaning agents and make sure that no water penetrates the device. 

 After cool down, wipe off the ceramic field with a damp cloth or use a mild, 

 non-abrasive soap solution.   

 Wipe off the casing and the operating panel with a soft cloth or 

 a mild detergent.    

 Do not use any petrol products to not damage the plastic parts and the 

 casing/operating panel.   

 Do not use any flammable, acidic or alkaline materials or substances near 

 the device, as this may reduce the service life of the device and lead to 

 deflagration when the device is turned on.  

 

TECHNICAL SPECIFICATIONS 

 

Input Voltage: 120V 

Power: 1000W 

Hertz: 60Hz 
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USING YOUR COOKTOP 

 

1.  Make sure the control knob is in the "0" position when plugged in. 

2. Any high temperature resistant cookware with flat bottom can be 

 used on the cooktop 

3. Put the food into the cookware and put the cookware on the 

 center of heating plate. 

 

Note: The better the pot, the better the 

cooking result. The base should be flat as 

possible. 

 

4. Heating Select Switch:  

Knob Temperature 

1 572°F 

2 662°F 

      3     752°F 

 

 

 

 

 

5. After use, turn the heating switch to "0" position and unplug the cooktop 

from electrical outlet. 

   Knob  Temperature 

     4    842°F 

     5    932°F 

    MAX    986°F 
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176°F 



IMPORTANT SAFEGUARDS 

When using your cooktop, basic safety precautions should always be followed, including the following： 

 Read all instructions carefully before use. 

 Provide close supervision when the burner is being used near children. 

 Do not submerge the cooktop unit or electrical cord in liquid, touch the unit 

with wet hands, or use in a wet outdoor environment. 

 Do not use the cooktop when the cooktop surface is cracked. 

 Do not operate if the electrical cord is frayed or if wires are exposed. 

 Do not let the electrical cord hang over the edge of a table or countertop. 

 To disconnect, turn the control OFF, then remove the plug from wall outlet. 

 Do not touch the cooktop surface for several minutes after using as it 

will be hot. 

 Do not move the cooktop while cooking or with hot cookware on the 

cooktop surface. 

 Do not place on or near a hot gas, electric burner or in a heated oven. 

 Do not use the appliance for other than its intended use. Do not use outdoors. 

 Before plugging in the appliance, check that the socket and power matched 

 those of the appliance. Attention shall be paid to whether the rated value of 

 input supply voltage is according to that of rated input value or not. 

 Do not use without a pot on the heating surface or it may lead 

 to internal damage. 
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 Always remove the plug from the socket when the hot plate is not in use. 

 Allow it to cool before putting or taking parts off. Do not touch or insert the 

 plug with wet hands to avoid electric shock. 

 Do not remove the pan when in use as the temperature on the glass is high. 

The glass is hot when in use or shortly after use, power cord and other 

non heat-resistant items are strictly prohibited from touching hot surfaces. 

 When using the appliance or the appliance is still hot, please protect the 

appliance from touching inflammable materials, such as oil, curtains, cloth,etc 

 Never put plastic foils, paper or other inflammable objects on the cooker or 

 cover the plate exhaustively with metallic foil. 

 Keep the cooktop out of the reach of children. Do not leave children 

 unsupervised with the cooktop. 

 This appliance should not be used by persons (including children) with 

 reduced physical, sensory or mental capabilities, or lack of experience and 

 knowledge, unless they are supervised by the person who is responsible 

 for their safety. 

 Children should be supervised to ensure that they do not play 

 with the appliance. 

 The center surface gets extremely hot; refrain from 

 touching the appliance. 
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 The hot plate is designed only for heating and cooking food, and must only be 

 used with cooking pots and pans placed on it. 

 For the most efficient operation of the hot plate, the pots and pans that you 

 use must be in good shape: having a solid base, the bottom of pans should be 

 flat and even for maximum heat efficiency. 

 

 

 

COOKTOP PARTS 
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