WARMER CABINET USER INSTRUCTIONS
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WARNING
e This unit is a food warmer not an oven. It will keep your food warm but will not heat up cold food.
e Keep the lower heating element area clean and without grease.

e Allow unit to cool down before cleaning to prevent the risk of a burn from the heating element or
other hot surfaces.

e Use a suitable aluminum cleaner to clean metal surfaces or a mild solution of dish detergent and
warm water with a soft cloth.

OPERATION

e Our units are very simple to operate. Flip the switch to the ON position, the power switch indicator
bulb will illuminate when the unit is turned on. Turn the temperature adjustment knob clockwise
from #1 to #5 to set your desired temperature. The unit will maintain 120 to 180 degrees depending
on the setting, room temperature and product temperatures.

e The unit can be used as a hot holding cabinet or basic proofer.

e At the bottom there is a humidity water pan. If necessary, water can be added to the pan to humidify
the hot air inside the unit.

e This model does not have a separate humidity control.

WARRANTY AND SERVICE

e  Your unit is covered by a one year warranty. If you have a warranty problem or need parts after the
warranty period please contact us at:

RODRIGUEZ BAKERY EQUIPMENT INC.
6701 NW 37t CT., Miami FL 33147
Phone: 305-900-8346, Email: heatmaxwarmers@gmail.com



