
How to Use ILVE Stainless Steel Ring Reducer 
for Efficient Cooking: 8 Easy Steps

The ILVE Stainless Steel Ring Reducer is a versatile cooking accessory designed for 
use with ILVE cooktops and ranges. It is a circular, stainless steel component that 
sits on top of the burner grate, effectively reducing the size of the burner’s flame. This 
allows you to use smaller pots and pans on larger burners, providing more precise 
control over heat and ensuring that energy is used efficiently.

The ILVE Stainless Steel Ring Reducer is a useful tool for cooks who want to enhance 
their cooktop’s efficiency and performance, especially when cooking with smaller 
cookware. It helps achive more precise cooking results while conserving energy.

Are you ready to elevate your cooking experience with your ILVE cooktop? If you’ve 
ever struggled with using smaller pots or pans on larger burners, then the ILVE 
Stainless Steel Ring Reducer is the solution you’ve been looking for! This clever 
accessory helps you harness the power of your cooktop more efficiently by reducing 
the size of the burner’s flame. Whether you’re simmering delicate sauces or 
preparing a quick stir-fry, this simple yet effective tool gives you the control you need. 
Here’s how to use it like a pro!



Optimized Heat Distribution
The ring reducer focuses the flame on smaller cookware, improving heat distribution 
and preventing excessive heat around the pot or pan.

Energy Efficiency
By reducing the flame size, the ring minimizes heat wastage, making cooking more 
efficient, especially when working with small or medium-sized pots.

Versatility
Perfect for delicate cooking tasks, such as simmering sauces or warming food, 
where you need lower, more controlled heat.

Durability
Made from high-quality stainless steel, the ring reducer is designed for long-lasting 
durability and easy cleaning.

Key Features and Benefits

Step-by-Step Guide to Using the
ILVE Stainless Steel Ring Reducer

Step 1: Understanding the Purpose
Before you begin, it’s important to know the purpose of the Stainless Steel Ring 
Reducer. This accessory helps create a smaller flame for cooking with smaller 
cookware. It directs the heat where you need it the most, preventing waste and 
improving cooking efficiency.

Step 2: Locate the Correct Burner
Choose a burner on your ILVE Cooktop that you’d like to use with the reducer. This 
accessory works best when you want to use smaller pots or pans on a larger burner.

Step 3: Place the Reducer on the Burner
Carefully position the Stainless Steel Ring Reducer on the burner grate. The reducer 
is designed with a center hole that should fit perfectly around the burner’s flame 
outlet. Make sure the reducer sits flat and securely on the burner.



Step 4: Choose the Right Cookware
Select a smaller pot or pan that fits comfortably on top of the reducer. This could be 
a small saucepan, frying pan, or even a delicate dish like a simmering sauce. The 
smaller your cookware, the more beneficial the reducer will be in controlling the heat.

Step 5: Ignite the Burner
Once the reducer and cookware are in place, turn on the burner. You’ll notice that the 
flame is now reduced in size, focusing on the smaller cookware rather than spilling 
out around it. This helps ensure a controlled, steady cooking temperature.

Step 6: Adjust the Flame as Needed
Feel free to adjust the burner’s flame to your preferred intensity. The Stainless Steel 
Ring Reducer allows you to maintain better control over the heat, especially for 
delicate cooking tasks or low-simmering dishes.

Step 7: Cook as Usual
With the flame properly adjusted, you can now cook as you normally would. Whether 
you’re gently simmering, reducing, or warming food, the smaller flame ensures more 
precise and energy-efficient cooking.

Step 8: Clean the Reducer After Use
Once you’re done cooking, turn off the burner and let it cool before removing the 
Stainless Steel Ring Reducer. Clean it thoroughly after each use to remove any 
grease, food residue, or debris that may have built up. A quick wipe-down will help 
keep it in great shape for your next cooking session.

Using the ILVE Stainless Steel Ring Reducer is a simple but highly effective way to 
optimize your cooking experience. Not only does it help to save energy by focusing 
the flame on smaller cookware, but it also gives you better control over your heat 
levels, ensuring perfect results every time. Whether you’re preparing a quick meal or 
a delicate dish, this tool enhances the versatility of your ILVE cooktop.

Now that you know exactly how to use the Stainless Steel Ring Reducer, you’re ready 
to get cooking with more precision and confidence. Happy cooking!

Step-by-Step Guide to Using the
ILVE Stainless Steel Ring Reducer


