Induction cooktops and ranges have become an easy choice in today’s kitchens
for their speed, cleanliness and safe operation. And thanks to our rebates, they’re
also more affordable. Plus try one out from the Palo Alto Library!

THE BENEFITS OF INDUCTION COOKING

FASTER
Precise temperature control allows
for consistent cooking results

CLEANER
Flat, smooth cooking surfaces
mean spills and messes can be wiped
. up easily without the need . .
90% of the energy used is transferred for scrubbing Burners hold residual heat which
directly to the cooking process transfers directly to the cookware,
compared to 40% from a gas stove SO no energy is lost

SAFER
No open flame or hot coils means
that your kitchen stays cooler

Improves indoor air quality
. . versus cooking with a gas stove
Boil water nearly twice as fast

Many induction cooktops have
with an induction cooktop auto shut-off safety features

Hub at
Apply at the Rebate ;
= pa|oalto.govlCookEIectr|c
or contact us at
(650) 713-3411.

You can also check out.
an induction cooktop kit
from a Palo Alto library.

NEW YEUPRKIE COOKINGY
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