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Electric Cooking

RECOMMENDATION: RECOMMENDATION: 

A range (combined induction 
cooktop and oven) uses less space 
on your electrical panel than a 
separate cooktop and oven.

AVOID:AVOID: Don’t expose your family 
to gas cooking fumes, such as 
formaldehyde and NOx. Always 
use your exhaust fan when cooking. Get a $50+ portable induction burner to 
start using immediately. 

The phrase “cooking with gas” is a marketing slogan first used by the fossil fuel 
industry in the 1930s, and ever since it has helped people ignore the fact 
that they’re burning toxic, explosive methane (aka natural gas) in their 
kitchen.1 It’s only recently that the negative health effects of this indoor air 
pollutant have been getting more attention.2 But because residential gas 
customers are so important to the natural gas industry, they are trying to fight 
electrification.3

DIFFICULTY:  DIFFICULTY:  EASY

UPFRONT COST:  UPFRONT COST:  $2,000-3,000

IMPACT: IMPACT: Low on emissions, 
High on indoor 
air quality

CONTRACTORS:  CONTRACTORS:  Electrician

DO NOW: DO NOW: Hold a magnet to your 
pans, and if the magnet  
sticks it will work with an 
induction cooktop. Buy a 
$50+ portable induction  
burner now, and plan to 
have a 240V / 40A outlet  
installed before you next  
replace your stove.

RENTER: RENTER: Buy a $50+ portable 
induction burner.
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Let’s clarify some lingo: kitchens usually have two main parts, a cooktop for 
heating pots and pans, and an oven. The cooktop and oven can be purchased 
and installed separately, for example as a cooktop in a kitchen counter, and 
a wall oven. If they’re combined together in one unit we call it a “range” or 
“stove” (though a cooktop is sometimes called a “stovetop”).

A combo range saves Amps on your electrical service, and leaves more room 
on your electrical panel for other electrification projects. If you’re thinking of 
splitting up your range in a kitchen remodel, be aware that you might also 
require an electrical service upgrade.

I NDUCT ION  CO O K TO PS

Electric resistance burners (right) — often 
in the shape of a coil — have been sold 
for decades, and it’s what you probably 
think of when you hear “electric stove.” 
They’re disliked because they take a long 
time to get hot, and they’re difficult to 
control. They get hot as electricity passes 
through a resistance heater, which is how 
your toaster and hair dryer also get hot. 
They’re not very energy efficient, but at 
least they’re electric.

Modern “induction cooktops” (such as 
this portable version, left) are a totally 
different form of electric burner. Energy is 
transferred directly from electricity to the 
iron in a cooking pan through a magnetic 
field. The induction burner itself doesn’t 
get hot, so there’s less chance of getting 
burned. They heat super-fast and can be 
accurately controlled — think of it more 
like computerized cooking.4 

CHECK  YOU R  PA NS

Because induction heats pans using magnetism, your pans need to be 
attracted to magnets. You can check your existing pans using a simple magnet 

PAN (MAGNET STICKS TO IT)

INVISIBLE 
ELECTROMAGNETIC 

FIELD

ELECTROMAGNET
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— if the magnet sticks, the pan should work. Pure aluminum and copper 
aren’t magnetic, but cast iron is, as are some types of stainless steel.

For any non-magnetic items you don’t want to replace (e.g. aluminum 
stovetop coffee maker), you can buy an “induction converter” (aka “induction 
interface”). It’s basically just an iron plate with a handle, where the plate 
gets hot and heats your item like an electric resistance stove. It’s less energy 
efficient, but it should work just fine.

SETT ING  THE  IND UCT IO N  HEAT

Most induction stoves use a number that you can adjust (e.g. from 1 to 
10 in half steps). It takes a little getting used to, but after that it allows for 
precise, repeatable heating. Here’s an Induction Cooking Temperature Table 
that might be helpful — cookeryspace.com/induction-cooking-temperature-
guide. Samsung brand induction cooktops have a “virtual flame” of LED lights 
as a visual indicator similar to the flame of a gas stove. This is a nice-to-have 
feature, but it’s not necessary to cook well with induction.

BOTH  REN TERS  A ND  O WNER S  CAN  T RY  A  PORTABL E  IN DUCT ION  BURNER

For $50+, you can get a portable induction burner that plugs into a regular 
120V outlet to start testing out, which will let you immediately start reducing 
your gas use. If you like it, consider using it with friends to spread the 
idea. Many professional chefs are switching to induction, and have no 
regrets.5 You can watch some testimonials — youtube.com/watch?
v=7p6buePWKlI.

Cooking is a relatively small part of home energy use, but it is an emotional 
obstacle to going all electric that the gas industry is exploiting. A $50 
portable induction burner can help break through this obstacle. Reducing 
your indoor air pollution is a pretty great bonus.
RADIANT  C O O K TO PS

Most radiant cooktops are similar to old-school 
coiled electric resistance burners, but covered with a 
flat surface that’s sometimes called a ceramic glass 
top or smooth top. They are generally cheaper than 
induction stoves, but their performance is worse. If 
you already have a radiant stove, you can consider 
upgrading to an induction stove next time. For now, 
your cooktop is already electric.
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ELECTR IC  OV ENS

Since the burning flame i n a g as o ven i sn’t v isible l ike t he fl ame in  a ga 
s cooktop, people have less emotional attachment to their gas oven. In 
fact, most wall ovens are electric since they don’t need exhaust, and many 
people have experience with electric toaster ovens — electric ovens are 
basically just bigger versions. 

Most electric ovens have a broil heating element at the top for directly 
cooking solid foods like meat, fish, and fruits and vegetables, like an 
upside-down barbeque.6 They also have a baking heating element at the 
bottom for heating up the air in the oven to evenly surround cookies, cakes, 
and baked meals with little direct heat that would burn them.

A convection oven is an upgrade that has an extra heating element wrapped 
around a fan for moving hot air around the oven. This lets you preheat the oven 
faster, cook things without rotating them, and cook multiple dishes together.

ELECTR ICA L

Portable induction burners run on a regular wall outlet with 120V / 15A. 
But induction cooktops and ovens need appliance outlets that are 240V 
and 40 to 50A. If you have an electrician come for another electrification 
job, consider having them run an outlet to your kitchen to make it easier to 
replace when you’re ready to electrify. It should be under $500, and 
take several hours to install.

POTENT IAL  HEA LTH  CO NCER N S

There are two health concerns you might encounter around induction cooktops 
— the first about pacemakers, the second about cancer. The concerns 
are because the cooktop uses EMF (Electromagnetic Field) to transfer 
energy to the pan.

Pacemakers: There is some evidence that EMF from induction cooktops 
can interfere with some types of pacemakers. If you have a pacemaker, the 
British Heart Association suggests staying two feet (60 cm) away from the 
induction cooktop.7 Switzerland’s Federal Office of Public Health 
recommends you talk to your doctor before using an induction cooktop, 
don’t touch the pan for extended periods while it’s on the cooktop, and 
don’t use metal utensils with it.8

9Rooftop Solar PV Panels 

SRECS  ( S OL AR  R ENEWABL E  ENERGY  CREDITS )

When your solar cells generate electricity, they also generate a financial 
instrument called a “Solar Renewable Energy Credit,” which can be sold like 
a stock on the stock market. Utility companies buy SRECs to try to meet state-
mandated clean energy standards (called “renewable portfolio standards”), 
and corporations also buy them to offset their carbon footprint. Some states 
let you sell the SRECs from your rooftop solar.

If you’re buying Solar PV outright, ask your installer who gets the SRECs. 
If it’s you, consider not selling them (aka “retiring” them) to force 
polluters to purchase and install more solar.12 If you’re getting a lease 
or power purchase agreement (PPA), make sure you know who controls 
the SRECs. Typically in lease deals, the solar company will sell the 
system’s SRECs for income as part of their financing model. Read more 
about SRECs here — solarunitedneighbors.org/srecs.

MAINT ENANC E

Solar PV panels need very little maintenance but like any investment, should 
be inspected periodically. Check if your solar installer performs periodic 
inspections to look for any loose fittings or potential roof leaks, and 
periodic cleaning.13 How frequently you need to clean your panels depends 
on your local conditions and how the panels are mounted — it could 
range from a few times a year to yearly or longer. Check with your 
installer for what they recommend. If they suggest doing it yourself, be 
careful if you have to go on your roof. Here’s a maintenance guide — 
solarreviews.com/blog/solar-panel-maintenance-everything-you-need-to-
know.

DIY  INS T AL L AT ION

You’re probably not going to want to install your own solar PV, but if you 
were curious about going down that path, Solar Wholesale sells complete 
DIY kits — solarwholesale.com. And if you have a large lawn or land you 
want to use instead of a roof, PowerField makes stand-alone modular racks 
that get filled with rocks, but can later be emptied and moved — 
powerfieldenergy.com.

F INDING  A  SOL AR  INSTAL L ER

The process for finding a solar installer is similar to that for finding a 
contractor to install a heat pump. You should get referrals from friends 
and family, and then get quotes from at least three potential installers. 
After picking an 

E L E C TR I C  OVENS

Since the burning flame in a gas oven isn’t visible like the flame in a gas cooktop, 
people have less emotional attachment to their gas oven. In fact, most wall ovens 
are electric since they don’t need exhaust, and many people have experience 
with electric toaster ovens — electric ovens arebasically just bigger versions. 

Most electric ovens have a broil heating element at the top for directly cook-
ing solid foods like meat, fish, and fruits and vegetables, like an upside-down 
barbeque.6 They also have a baking heating element at the bottom for heating 
up the air in the oven to evenly surround cookies, cakes, and baked meals with 
little direct heat that would burn them.

A convection oven is an upgrade that has an extra heating element wrapped 
around a fan for moving hot air around the oven. This lets you preheat the oven
faster, cook things without rotating them, and cook multiple dishes together.

E L E C TR I C A L

Portable induction burners run on a regular wall outlet with 120V / 15A. But 
induction cooktops and ovens need appliance outlets that are 240V and 40 to 
50A. If you have an electrician come for another electrification job, consider 
having them run an outlet to your kitchen to make it easier to replace when you’re 
ready to electrify. It should be under $500, and take several hours to install.
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