
Features
• Multiple cooking modes from 120 - 450 degrees Fahrenheit

• Probe cooking feature cooks foods to a set temperature for improved control

• Automatically switches to standby mode when pan is removed

• Durable stainless steel body with 110 lb. suggested weight capacity

• No open flame makes this a safer alternative to conventional countertop ranges

Certifications

   

Technical Data

Width 12 7/8 Inches

Depth 16 3/8 Inches

Height 4 1/16 Inches

Cord Length 23 5/8 Inches

Power Cord Length 4 15/16 Feet

Probe Length 7 13/16 Inches

Maximum Pan
Diameter 10 1/4 Inches

Minimum Pan
Diameter 4 3/4 Inches

Recommended Pan
Size (Bottom
Diameter)

9 Inches

Amps 15 Amps

Avantco IC3500P Countertop Induction Range / Cooker with Probe - 208-
240V, 3500W
Item #177IC3500P

 177IC3500PItem #: Project:

Qty: Date: Approval:

FCC Compliant ETL Sanitation ETL, US & Canada 6-20P
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Technical Data

Voltage 208 - 240 Volts

Wattage 3500 Watts

Color Red
Silver

Control Type Digital

Features Timer

Included 1 Probes

Installation Type Countertop

Number of Burners Single

Number of Power Levels 20

Plug Type NEMA 6-20P

Power Type Electric

Suggested Weight Capacity 110 lb.

Temperature Range 120 - 450 Degrees F

Type Heaters
Induction Ranges

Usage Front of House
Standard Duty

Notes & Details

Convenience and safety meet next-generation technology and performance in the Avantco countertop induction
range! This induction cooker is perfect for use in pasta stations, catering services, display cooking, or anywhere you
need an extra burner, and it's safer than conventional countertop ranges. This unit includes a probe for probe core
cooking, which allows you to cook or hold more delicate foods like stocks or sauces to a set temperature for improved
control. As a result, it can prevent boil over, avoiding a mess or having to restart a dish. The power and the probe can
be managed at once, and both will display on the screen at the same time.

This induction cooker is compatible with induction-ready pans that have a bottom diameter between 4 3/4" and 10
1/4". The cooker enters "standby" mode when the pan is removed from the surface. The induction range has a 180-
minute timer, which allows you to set the cook time and do other tasks while you wait! A stainless steel frame gives
this unit exceptional durability, while also making it easy to clean.

With its induction technology, this countertop range generates heat with no open flame. This means less ambient heat
in your kitchen, fast heat-up times, and most importantly no open flame or flammable fuels that could be a potential
safety hazard. This unit boasts 3500W of cooking power, and you can cook using either a wattage-based "power level"
mode, or adjust the temperature directly from 120 - 450 degrees Fahrenheit in 5 degree increments. It requires 208-
204V of electrical power for operation.

WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause cancer and birth defects or
other reproductive harm. For more information, go to www.p65warnings.ca.gov.
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https://www.p65warnings.ca.gov/



