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HOT CUPBOARD OPERATING GUIDE
(also applicable to Hot cupboard section of
Bain Marie units)
This section is thermostatically controlled and
operated by a control knob, located on the
control panel.
To obtain the best performance, the following
procedure is suggested:
(a) Pre-heat the Hot cupboard empty for 30
minutes, with the control knob turned on full.
(b) Load the Hot cupboard as required. Many
factors will determine the best control knob
position, such as the amount and temperature
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