A . . GOLI Electric Inc. Canada Release Date: 03/05/2021

UL '@ Subject: Install GOLI CTL Burner Revision Date: 05/05/2021

Unpara”e"ed COOkmg Safety! Time to Complete: 2 -5 Minutes SOP Owner: Engineering

Step Task to be completed Materials / Equipment Needed

The GOLI CTL Burner has been designed to replace your stove’s electric coil burner. GOLI CTL Burner is a
universal fit burner replacement on electric ranges, stoves and cooktops made by most manufacturers.

Installation
youtube.com/watch?v=8YW0qUhJv2E

GOUI[CiI8StovelBurneriinstallation

1 | Ensure that all stove/element dials are in the
OFF position and that all coil elements are cool
enough to touch.

Remove the existing burner following the
instructions in your stove/cooktop manual.
(This usually involves lifting the coil and the
drip pan and pulling them out of the stovetop
plug.) Repeat this for other coil burners.

2 Remove the existing burner from the drip pan
and place a GOLI CTL burner in the drip pan.

Check to make sure that GOLI CTL burner fits
snhugly and should not wobble inside the drip

pan.
ner In’%llatiaﬁy |
.

3 Plug GOLI CTL burner with the drip pan into its J -

size appropriate hole on the stovetop, i.e. 8”
GOLI CTL burner with the large drip pan for the
large hole and 6” GOLI CTL burner with the
small drip pan for the small hole on the
cooktop.

Training & Standards — 05/05/2021 Rev.1.3.3 Page 1 of 4



A . . GOLI Electric Inc. Canada Release Date: 03/05/2021

UL '@ Subject: Install GOLI CTL Burner Revision Date: 05/05/2021

Unpara”e"ed COOkmg Safety! Time to Complete: 2 -5 Minutes SOP Owner: Engineering

Step Task to be completed Materials / Equipment Needed

4 | If GOLI CTL burner does not sit in the
drip pan well, the user may bend the
burner’s prongs up or down, as shown in
the pictures on the right and YouTube
videos, to stabilize the burner.

\
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| rongs %

bend up prongs *}’md P PFOTISS

youtube.com/watch?v=0T6kH9-zjql

bend down prongs
youtube.com/watch?v=s37GxBFF13A

Tips for Maximizing Cooking Performance and Saving Energy

1 | Use Cookware with Flat Bottoms

4

LN / \
Flat bottom cookware provides a better 3
contact with the heat source. The heat is L
transferred quickly and efficiently to the \/
—

cookware.
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2 | Use Lids Where Possible

Tight fitting lids placed on the cookware can / [
reduce heat loss and shorten cooking time L J/
LL/

3 | Match Cookware to Burner Surface

The cookware bottom should be equal or less
than 1” larger than the burner surface.

For each cooking, make sure the center of
cookware matches the center of the burner. | |
[ ) |
<0.5 <0,

Compatibility
GOLI CTL Burner will not fit, if

1 | The Oven Vent (typically located below
the rear-left or rear-right burner) is 0.5”
higher than the center hole of the drip
pan.

Note: please contact GOLI Electric Inc.
for a solution.
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2 | The original coil burner has excessively
longer prongs, 0.5” longer than prongs
of aregular coil burner.

GOLI Electric Inc.
1300 Cornwall Road, Suite 201 Oakville, ON, L6J 7W5, Canada

Golielectric.com Email: service@golielectric.com Toll Free: 1-437-886-1793

3 youtube.com/channel/UCqSNOeOIRi_gcdVD6_y8 Jw
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