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Our editors independently research, test and recommend the best products; more information about our review process can be found here. We may receive commissions on purchases made through our chosen links. NuWave was one of the first manufacturers of home induction hobs, and their latest model remains is another high quality,
solid product and not to mention incredibly safe. This hob features a digital control panel, with a built-in countdown digital timer and 94 different temperatures (with precise temperature control, up to five degrees). It is equipped with auto-pan detection, which will turn it off if no cooking utensils are detected after 60 seconds. Because it is an
induction stove, the PIC surface remains completely cool. Reviewers love this burner because of its versatility and quality; the temperature control is closer to that of a standard convection range, but consumes almost 90 percent less energy. They say it's great for any kitchen that requires specific temperatures, such as broths, which
should be maintained on a simmer for hours at a time. Note that the device can reach a little louder than convection because it uses a fan control. Two can be better than one, like this double burner induction cooker that lets you opt for a larger or smaller induction burner, or use both at the same time if you're doing a lot of cooking. This
has eight temperature settings for the larger burner and five settings for the smaller burner. There are 150-minute individual timers for each burner, as well as separate on-off switches and separate time temperature displays. For safety, the fire is turned off 30 seconds after removing a pot or pan. This has a sleek, attractive black cooking
surface, while the controls sit on a light strip that is easy to see. Although this is naturally wider than a single burner, it has a low profile that makes it easy to store. If you need just a little more power, you've got covered by this 1800 watt induction burner. It heats quickly and the simmering and cooking buds make it easy to boil that pot of
pasta water or simmer a sauce perfectly without adjusting the controls. The temperature adjusts from 100 to 450 degrees in 25 degree increments and you set the timer to a maximum of 180 minutes, which is ideal for slow cooking or smothering. Another great feature? This model has a simple digital touchpad that controls the stove.
While you don't regulate the temperature as accurately as some other models, it's good enough for most home cooking, while the simmering and cooking buttons make it even easier to set the most common temperatures. If you are looking for an induction cooker that is close to commercial quality for heavy use, countertop stove is exactly
what you need. It packs a wallop of power with a 3,500-watt burner that has 13 power levels. Push buttons and a digital display make it easy to keep track of time, temperature and wattage. An on-off button makes it easy to turn it off without searching right while arrow buttons make it simple to change any of the settings. Because safe,
this has an overheated sensor and auto-shutoff. The maximum weight it can safely handle is 133 pounds (about 14 liters, depending on the weight of the pot), so you can heat giant batches - ideal for brewing beer. The temperature can be set from 140 to 464 degrees and the timer can be set for up to 24 hours for very long cooking
projects. When the time is up, the burner shifts to standby mode. Although this is designed for function rather than aesthetics, it has an industrial/lab look that wouldn't look out of place in a kitchen. Users have said that it looks better in person than on the photo. This works at 20 amps instead of the normal 15 amps of the standard home
exhausts and it has a plug specific to 20-amp circuits (probably just like the one on your tumble dryer), so you need a special circuit and socket for it. This budget-friendly 1800-watt induction burner has features many other burners don't have, such as the five pre-programmed settings for heating milk, making soup, stir-frying, deep-frying
and cooking hot pot dishes. It has a large LED screen, easy-touch control and protection from overheating. It has eight temperature settings from 150 to 450 degrees in increments of 50 degrees, so it doesn't have the fine control of more expensive models. But, when combined with the presets, it should be fine for most home cooking
needs. This has a clean black surface that looks good and is easy to clean. A stainless steel pot that will work well with the burner is included. If you need a small kitchen but extra cooking space, this ultra-thin induction hob can tuck into a cupboard if you're not using it and come to the rescue if you feed the extra holding. It's also great to
take to potlucks or parties to keep your Dutch oven full of chili at serving temperature. This has 15 power levels from 100 to 1,500 watts and 15 temperatures from 140 to 460 degrees, so it's versatile enough for all your cooking needs. The digital control panel and 170-minute countdown timer make it easy to operate. For safe, pan
recognition will turn the burner off automatically when the pan is out of the burner for 60 seconds. Other safety features include a diagnostic messaging system and low-voltage and high voltage alerts. What to look for in an Induction Burner Features Some induction burners are quite fancy with features that allow you to save your cooking
programs or help you hone your technique. Some even come with pans so you get to cook right out of the box. How much you plan to use an induction burner, as well as your budget will help you limit things. How hot do you want your induction burner to be? Some models offer more power levels than others and reach higher
temperatures. Think about how exactly you want to heat your food, as well as how much watts of power a burner produces, to make sure you cook all your favorites. Size When When what size induction burner you want, think about how many people you cook for regularly, as well as the types of food you want to cook. Most versions offer
a single burner, but others offer double the cooking capacity with two burners. When it comes to home hobs, induction burners are becoming more and more popular, and for good reason. They allow you to cook faster, clear up a breeze and not consume as much energy as other hobs. What's not to like? The only real drawback of an
induction duct is the high price tag - which is why freestanding induction burners are an ideal alternative. The burners are a countertop device that offers the same results as an induction heater at more budget-friendly price. They are a particularly convenient appliance for the holidays, or other special occasions when you cook for large
groups, and you need to increase your kitchen cooking capacity. But to get the most out of your induction burners, you need to choose the right model - meaning you know what size, temperature settings and other features need to be sought to make sure it best suits your cooking needs. Ready to buy an induction burner? Check out our
top recommendations. For general information about shopping for induction burners, read our shopping guide. What are induction burners? Induction burners use an electromagnetic field to quickly warm pans, while keeping the rest of the cooking surface cool. Because of the electromagnetic field, only pots and pans made of ferrous
metals (such as cast iron or steel) can be used with them. You test whether specific cooking utensils will work on the burners with a magnet - if the magnet sticks to the pan, you use it with the induction burners. Did you know that? The first patent for induction burners or hobs dates back to the beginning of the twentieth century.
STAFFBestReviewsWith a freestanding induction burner, you can increase the cooking surface in your kitchen to make it easier to prepare meals for larger groups without having to replace your entire stove. Induction burners heat up faster than other types of hobs, so you can cook your meals faster. While the burner heats up quickly, the
rest of the induction cooking surface stays cool, so you're less likely to burn yourself. Induction burners consume less energy than other types of burners because the rest of the cooking surface does not heat up. Because only the burners get hot, induction burners are less likely to warm up your kitchen while you cook. It is usually easier to
clean induction burners, as the area around the burners remains cool, preventing spillage and clutter on the surface from cooking. Induction burners are ideal for homes with children, because you don't have to worry about kids burning themselves on cooking surface. STAFFBestReviews Most tabletop induction nurs are equipped with a
single burner. However, you will find some larger models that contain two burners. A single-burner style of course of course less counter space, but a two-burner style allows for more cooking space. Consider the size of your kitchen and the group you usually cook for when choosing the right number of burners for your needs. PowerAn
induction burner is measured in watts. For the most effective portable induction hob, opt for one with at least 1,200 to 1,800 watts. Watch out If you have a pacemaker, you should consult your doctor before using induction burners. STAFFBestReviewsIf you leave your induction burner in your kitchen, the weight of the appliance doesn't
really matter. However, if you are planning to travel with a set of burners, you want to choose a lightweight design, so it is very portable. Look for a model between five and seven pounds if you are planning to take it camping or on other road trips. Temperature settingsFor most control over your cooking, it helps to choose an induction
burner with a variety of temperature settings. Some models offer only five temperature settings, while others offer as many as fifty. The more settings the burners have, the more precise you are able to adjust the temperature. For example, a model with fifty settings can allow you to adjust the temperature in 10-degree increments, while
with fewer temperature settings you can only adjust in 50 or 100-degree increments. The bottom of all the cooking utensils you use on induction burners should not only be magnetic, but also flat, bringing the cooking sheet into full contact. STAFFBestReviewsWhen you cook on induction burners, it helps to have a built-in timer, so you
know exactly how long you need to cook your food. Some models have timers that allow you to make one minute adjustments, which allows for the most precision. Others can only allow you to adjust the timer in five-minute increments. It's also important to consider the maximum timer limit - some burners can have a limit as high as 10
hours, while others allow only 60 minutes or less. Automatic shutdown For safety reasons, it's best to opt for induction burners with an automatic shut-off function. In most cases, the appliance automatically switches itself off if it does not detect a pan on the cooking surface for a certain period of time, such as 30 seconds. That means you
don't have to worry about a fire breaking out if you forget to turn off the burner after you remove your food. Controls and digital display Most induction burners are equipped with touchpad controls that make switching on and operating the hob extremely easy. It is also important to choose a model with a clear digital display, which allows
you to see the exact temperature at which the burner is set. With the digital display you also keep track of the timer function. featuresSome induction burners have settings to make using the device even easier. For example, you can find models with a fast boil setting or keep hot button, which does all the guesswork from preparing your if
you have small children at home, you may also want a model with a safety lock system. When the lock is activated, the burners can't be turned on, so you don't have to worry about small hands burning themselves. For your safetyMake your cooking utensils with twisted bottoms on induction burners. Pots and pans must be in full contact
with burners for proper execution. STAFFBestReviewsInduction burners vary in price based on their size, power, and number of burners, but you usually expect to pay between $50 and $270.For a single induction burner, you'll usually pay between $50 and $120.For a double induction burner, you'll usually pay $120 and $270.Did you
know? Induction burners heat up faster than other types of hobs, so you can cook your meals faster. STAFFBestReviewSMake sure the bottom of your pots and pans are clean before they are put on the induction burners. Debris at the bottom of cookware can affect your cooking results. Keep your pots and pans centered on induction
burners, or your food may not cook evenly. Avoid using cooking utensils with twisted bottoms on induction burners. Pots and pans must be in full contact with burners for proper execution. Don't keep magnetically charged items, such as credit cards, near your induction burners, or they can affect your cooking results. To avoid damage to
the cooking surface, do not rest items on your induction burners when not in use.Q. Are induction burners safe?A. Induction burners are actually one of the safer freestanding hob options. That's because only the burners get hot, while the rest of the cooking sheet stays cool. As a result, you are less likely to burn yourself, or allow other
items such as kitchen towels to ignite.Q. What types of cooking utensils are not compatible with induction burners?A. You should not use glass, ceramics, copper, or aluminum pots and pans on induction burners because they are not magnetic. Cast iron, stainless steel and enamel iron and steel all work well with induction burners.Q. How
do you clean induction burners?A. Unplug the burners and make sure they are completely cool for cleaning. Wipe away any wet spills with a damp sponge. For cooked clutter, dep a small amount of ceramic hob cleaner on the stains. Use a paper towel to rub the cleaner in, and spread it evenly all over the surface. Let the cleaner sit on
the burners for a few minutes before wiping it away with a clean, dry cloth. Cloth.
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