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Control panel
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1. Temperature knob

2. Luminous ON-OFF switch

3. ON-OFF Indicator

The control elements are the temperature knob and the luminous ON-OFF switch.

With the switch pressed (position 1), the drawer is on, whereas with the switch released (position 0), the

drawer is off.

These elements are only visible when the drawer is open.

When the drawer is closed, a control light located on the front of the appliance indicates if the drawer is on.

Warming drawer

- Place the dishes in the drawer

- Set a temperature

- Turn the appliance on; the switch lights up

- Close the drawer, guiding it carefully

- Turn the appliance off before removing the warmed dishes.

Operation
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The temperature control knob allows adjustments up to approx. 75°C (max).

Turn the temperature knob clockwise until the stop which indicates maximum, and then anticlockwise.

Do not force it beyond the stop, otherwise the thermostat will become damaged.

Temperature selection

Temperature adjustment Instructions for use

40°C cups, glasses

Cups and glasses warmed at this
temperature help delay the cooling
time of the beverage subsequently
added. The container can still be
touched without any problems

60°C plates

Plates warmed at this temperature
help delay the cooling time of
food subsequently placed on them.
Depending on the individual
sensitivity, the containers can be
touched without any risk,
otherwise use gloves or
potholders.

MAX

(approx. 75°C)
crockery

The thermostat is set to the
maximum temperature. The
containers can be touched ONLY
with suitable gloves or potholders.

The time required to warm dishes, glasses, etc. depends on various factors:

• Material and thickness of the dishes

• Load

• Arrangement of load

• Temperature setting

Therefore absolute indications cannot be given.

It is advisable to establish the optimum settings required, according to practical experience.

Warming times
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The load capacity depends on the height of the appliance and the size of the dishes.

The following load examples are only a guide

Remember that the drawer can take a maximum weight of 25 kg.

Dishes for 6 persons

or as required

Load capacity

6 plates ø 28cm

6 broth cups ø 10cm

1 soup plate ø 22cm

1 soup plate ø 19cm

1 soup plate ø 17cm

2 meat plates ø 36cm

20 plates ø 26cm

36 soup plates ø 22cm

30 soup plates ø 10cm

10 plates ø 27cm

10 soup plates ø 22cm

10 pizza plates ø 36cm

80 espresso coffee cups

40 cappuccino cups

30 glasses (grog)

18 soup plates ø 22cm

2 meat plates 21 x 18 cm



Drawer removal

• Use protective gloves

• Disconnect the appliance from the power

supply.

The drawer can be removed to clean it internally.

Open the drawer completely (figure 1).

Undo the four side screws (two on each side)

(figure 2).

Pull out the sliding part of the drawer carefully,

holding it at the front and side with both hands

(figure 3).

The appliance can now be cleaned internally, using

detergent and water.

Do not place the drawer in water once removed.

Refitting the drawer

To refit the drawer, carry out the removal procedure

in reverse order.

To do this, place the drawer on the runners.

Make sure to:

Insert the drawer with the runners completely out.

Hold the runners with one hand and push the

drawer until alignment of the 4 side holes 

(figures 4-5).

Figure 1

Figure 2

Figure 3

Figure 4

Figure 5
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Drawer

Side runner

ATTENTION:
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