Hot Cupboard
Hot Cupboard/Bain Marie
User instructions
Please read the following carefully before using this appliance
WARNING
• Parts of this unit will become hot in normal use therefore
suitable precaution must be taken to avoid accidental
burns.
General operation
• With the door closed, switch on the mains power supply.
The green light will indicate that there is power to the unit.
• Pre-heat the hot cupboard empty with the control knob set
to maximum for at least 25 minutes. The amber light, when
illuminated, indicates power to the element and will go out
when the temperature is reached.. The light switches on
and off as the thermostat stabilizes the temperature.
• Load the hot cupboard as required. The desired heat
setting will be found with practice and will depend on the
amount and temperature of the food in the unit and the
frequency of the opening and shutting of doors.
• Once loaded, do not disconnect from the mains supply
until it is ready to be moved to the distribution point. Once
the distribution point is reached, re-connect to the mains
supply to ensure correct holding temperature is
maintained.
• To turn off unit- switch mains off at the socket and the
green light will go out.
Other information
• Please allow 1-2 hours to warm a full load of plates

• A small bowl of water placed on the bottom shelf of the hot
cupboard may help prevent food drying out if keeping for
an extended period.
•
Additional information for hot cupboards with bain marie tops
If the Bain Marie is to be used dry, allow it to heat up for about
25 minutes with the gastronorm dishes in situ, before filling
with food. Any spare containers should be half filled with hot
water and kept in position to prevent any unnecessary heat loss.
If the Bain Marie is to be used wet, fill the tank up to the high
level mark with hand hot water. A minimum depth of water
must always be maintained indicated by the low level mark and
should not be allowed to boil dry. Pre-heat the water for about
30 minutes with gastronorm dishes in situ before filling with
food. Turn unit off before draining using the tap at the side of
the unit.

