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1. 	 INTRODUCTION

1 . 1 . 	 W E L C O M E
Thank you for choosing Contender. The HDL003 Quartz Lamp Heated Display uses a single overhead 450 W quartz 
heating lamp to keep hot food at serving temperature on a 1/1 Gastronorm (GN) base. It is ideal as a chip scuttle in fish 
and chip shops, as a compact hot-holding point on carvery and buffet counters, or anywhere a small, focused hot 
spot is needed.

Intended use:

• 	 For commercial catering use only, by trained staff.
• 	 For holding food that has already been cooked or reheated to a safe temperature. It is not designed to cook, 		
	 defrost or reheat food.
• 	 For indoor use on a stable, level, heat-resistant counter top.

Any other use is considered improper. RG Distributors Limited accepts no liability for injury or damage resulting 
from improper use, incorrect assembly or failure to follow this manual, and such use will invalidate the warranty.

1 . 2 . 	 L A B E L S  A N D  S Y M B O L S
The following signs and symbols are used throughout this instruction manual to indicate hazards and points of 
special note. Please familiarise yourself with them before use.

A POTENTIALLY HAZARDOUS SITUATION THAT COULD CAUSE SERIOUS INJURY. 
FOLLOW ALL STATED PRECAUTIONS TO AVOID THE HAZARD.

A POTENTIALLY HAZARDOUS SITUATION THAT COULD CAUSE MINOR OR MODERATE 
INJURY. FOLLOW ALL STATED PRECAUTIONS TO AVOID THE HAZARD.

ESSENTIAL INSTRUCTIONS FOR THE CORRECT ASSEMBLY, OPERATION AND CARE 
OF THE APPLIANCE. READ AND FOLLOW THIS INFORMATION CAREFULLY TO 
ENSURE RELIABLE PERFORMANCE AND PREVENT DAMAGE OR INCORRECT USE.

ADDITIONAL INFORMATION, PRACTICAL TIPS OR CLARIFICATION TO HELP YOU 
UNDERSTAND AND USE THE APPLIANCE EFFECTIVELY.

Read this manual fully before assembling or using the appliance.
Keep it in a safe place with the appliance for future reference and 
pass it on to any new owner or operator.

IMPORTANT

IMPORTANT

WARNING

CAUTION

NOTE
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2.	 SAFETY INFORMATION

2 . 1 . 	 E l e c t r i c a l s a f e t y
• 	 Connect only to a correctly installed and earthed 220–240 V ~ 50 Hz socket outlet. The appliance must be earthed.
• 	 Use of a socket protected by a residual current device (RCD) is recommended.
• 	 Do not use extension leads, adaptors or multi-way sockets.
• 	 Do not use the appliance if the cable, plug or housing is damaged. A damaged supply cable must be replaced by the
	 manufacturer, its service agent or a similarly qualified person to avoid a hazard.
• 	 Never immerse the appliance, cable or plug in water or any other liquid, and never use a water jet, steam cleaner
	 or pressure washer on it.
• 	 Always switch off and unplug before assembly, cleaning, moving or maintenance, and whenever the appliance is 	
	 not in use.
• 	 Do not let the supply cable hang over the edge of the counter or touch the hot lamp housing or hot surfaces.
• 	 Repairs and electrical work must only be carried out by a qualified electrician or authorised service agent. Do 	
	 not attempt to repair or modify the appliance yourself.

2 . 2 . 	 B u r n s  a n d  f i r e
• 	 The lamp housing, quartz lamp, GN pan and surrounding surfaces become very hot during use and remain hot for some
	 time after switching off. Do not touch them while hot.
• 	 Never cover the lamp housing or place anything on top of it. Do not place kitchen foil, cling film, plastic, paper, 	
	 card, cloths or packaging under the lamp or in contact with hot surfaces. Doing so can create burn or fire hazards.
• 	 IF ANY MATERIAL MELTS, SWITCH OFF AND UNPLUG IF SAFE TO DO SO. ALLOW THE APPLIANCE TO COOL COMPLETELY BEFORE REMOVING
	 ANY RESIDUE, THEN CLEAN AS DESCRIBED IN SECTION 8.
• 	 Keep the appliance away from curtains, walls, shelves and other flammable materials, and do not operate it beneath
	 wall cupboards or shelving.
• 	 Do not leave the appliance switched on unattended or when it is not in use.

2 . 3 . 	 Q u a r t z  l a m p
• 	 Do not look directly into the lit lamp for prolonged periods.
• 	 Avoid splashing water or cold liquids onto a hot lamp — the quartz tube can shatter.
• 	 If the lamp is cracked or broken, switch off and unplug immediately and do not use the appliance until the lamp 	
	 has been replaced by a competent person.

2 . 4 . 	 U s e r s  a n d  t h e  w o r k p l a c e
• 	 The appliance must only be operated by trained adult staff who have read this manual.
• 	 Keep children and unauthorised persons away from the appliance. Do not allow anyone to sit, stand or lean on 	
	 any part of it.
• 	 Employers are responsible for ensuring the appliance is used, inspected and maintained in line with the 		
	 Electricity at Work Regulations 1989 and the Provision and Use of Work Equipment Regulations 1998 (PUWER), 		
	 including periodic portable appliance inspection and testing.

Read and follow all safety instructions. Failure to do so may result 
in electric shock, fire, burns or serious injury.WARNING
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3.	 PRODUCT DESCRIPTION & TECHNICAL DATA
Specification HDL003

Model / SKU HDL003

Description Quartz Lamp Heated Display with 1/1 GN base

Power supply 220–240 V ~ 50 Hz, single phase

Rated power input 450 W

Rated current Approx. 2.0 A at 230 V

Heat source 1 × 450 W overhead quartz heating lamp

Controls ON / OFF switch on lamp housing

Electrical protection Class I appliance — must be earthed

Plug Fitted UK 3-pin plug to BS 1363 (13 A) with BS 1362 fuse

Pan capacity 1 × 1/1 GN pan (530 × 325 mm) — supplied

External dimensions (W × D × H) 330 × 560 × 500 mm

Net weight 9.0 kg

Construction Stainless steel pan and lamp housing; coated steel frame

Conformity marking UKCA / CE

Warranty 1 year parts and labour

The rating label on the appliance shows the definitive electrical data and 
serial number. Always refer to it when ordering parts or contacting support. 
If the plug fuse needs replacing, fit only a BS 1362 fuse of the same rating as 
the one fitted. Due to continuous product improvement, specifications may 
change without notice.

4.	 PACKAGE CONTENTS
Carefully unpack the appliance and remove all packaging, protective film and transit materials. Check that all parts 
below are present and undamaged before assembly. If anything is missing or damaged, do not use the appliance and 
contact our technical team on 0333 358 3678.

Ref PART Qty

A Top body (quartz lamp housing) 1

B Bottom body (base) 1

C 1/1 GN pan (stainless steel) 1

D Support tubes 2

E Fixing screws 20

F Hex (Allen) key 1

- Operator manual (this document) 1

NOTE
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5.	 ASSEMBLY

Step 1 — Fit the support tubes to the top body
1.	 Lay the top body (A) upside down on the soft surface.
2.	 Insert the two support tubes (D) into the square sockets on the top body.
3.	 Line up the threaded holes in each tube with the holes in the top body.
4.	 Using the hex key (F), secure each tube with 6 screws (12 screws in total).

6

< F ig ure 1  — Parts supplied (shown before assembly)

Assemble the appliance with the plug disconnected from the mains 
supply. Work on a clean, flat surface covered with a soft cloth or the 
packaging to avoid scratching. Two people are recommended. Tighten 
screws firmly but do not over-tighten, as this can strip the threads.

F i g u r e  2  —  F i t t i n g  t h e  s u p po rt 
t u b es  to  t h e  to p  b o dy

F i g u r e  3  —  F i x i n g  t h e  s u p po rt 
t u b es  to  t h e  b ot to m  b o dy

F i g u r e  4  —  F u l ly  ass e m b l e d 
a p p l i a n c e  w i t h  G N  pa n  f i t t e d

NOTE
please Keep the original packaging 
until you are satisfied the appliance 
is working correctly. It is the safest 
way to return the appliance if it ever 
needs repair under warranty.

CAUTION

Step 2 — Fit the bottom body
1.	 Position the bottom body (B) onto the free ends of the two support 	
	 tubes, with the rubber feet facing outwards.
2. 	 Line up the holes and secure the tubes to the bottom body with the 	
	 remaining 8 screws (4 per tube).

Step 3 — Final checks
1.	 Check that all 20 screws are in place and tight, and that the frame is rigid 	
	 with no movement.
2.	 Turn the appliance the right way up and stand it on its feet on the counter.
3.	 Place the 1/1 GN pan (C) into the base.

6
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6. 	 INSTALLATION & POSITIONING
• 	 Place the appliance on a stable, level, heat-resistant surface capable of supporting its weight when loaded.
• 	 Allow a minimum clearance of 100 mm around the appliance and keep the space above the lamp housing clear. Do 	
	 not install under shelving or wall cupboards.
• 	 Keep the appliance away from water sources, sinks, fryers and other sources of heat or steam.
• 	 Position the appliance so that the supply cable reaches the socket without strain and does not create a trip 		
	 hazard or touch hot surfaces.
• 	 Ensure the plug remains accessible after installation so the appliance can be disconnected quickly.
• 	 In customer-facing areas, position the appliance so that customers cannot reach the lamp or hot pan.

Before first connection, check that the supply voltage shown on 
the rating label matches your mains supply, and that the socket is 
correctly earthed.

WARNING

7. 	 OPERATION
7. 1 . 	 B e fo r e  f i r s t  u s e
• 	 Remove all packaging and protective film.
• 	 Wash the GN pan in warm water with a mild detergent, rinse and dry thoroughly.
• 	 Wipe the base and frame with a cloth dampened with warm water and mild detergent, then dry with a soft, lint-	
	 free cloth.
• 	 Switch the appliance on with the pan empty for approximately 15 minutes. A slight odour may be noticed as 		
	 manufacturing residues burn off — this is normal. Ensure the area is well ventilated.

7. 2 . 	 C O N T R O L S
Control Function

ON / OFF switch (lamp housing) Switches the quartz heating lamp on and off. The lamp glows when switched on.

7. 3 . 	 Da i ly  u s e
• 	 Insert the plug into the socket and switch on at the wall.
• 	 Switch the appliance on and allow approximately 10 minutes for the pan and surroundings to warm up before 		
	 loading food.
• 	 Place hot food — already cooked or reheated — into the GN pan.
• 	 Check the core temperature of the food regularly with a calibrated probe thermometer and record checks in 	
	 line with your food safety management system.
• 	 Replenish food frequently in small quantities rather than holding large amounts for long periods.
• 	 At the end of service, switch the appliance off, switch off at the wall and remove the plug. Allow to cool fully 	
	 before cleaning.



8

UK food hygiene law requires hot food held for service or display to 
be kept at 63 °C or above. This appliance is designed to maintain the 
temperature of food that is already hot; it will not bring cold or 
chilled food up to a safe temperature. Follow your HACCP-based food 
safety procedures and local Environmental Health guidance on hot 
holding times and temperatures.

IMPORTANT

8. 	 CLEANING & CARE
Always switch off, unplug and allow the appliance to cool completely 
before cleaning. Never immerse the appliance in water or use a water 
jet, steam cleaner or pressure washer.

WARNING

8 . 1 . 	 Da i ly  c l e a n i n g
• 	 Remove the GN pan and wash it in warm water with a mild detergent, or in a commercial dishwasher. Rinse and dry 	
	 thoroughly.
• 	 Wipe the base, frame and the outside of the lamp housing with a soft cloth or sponge dampened with warm water
	 and mild detergent.
• 	 Wipe over with a cloth dampened in clean water to remove detergent residue.
• 	 Dry all surfaces thoroughly with a soft, lint-free cloth.

8 . 2 . 	 S t u b b o r n  d e p o s i t s
• 	 Soften dried-on food by laying a warm, damp cloth over it for a few minutes before wiping. Do not scrape with 		
	 metal tools.

8 . 3 . 	 D O  N O T  U S E
• 	 Abrasive cleaners, scouring powders, steel wool, wire brushes or abrasive pads.
• 	 Bleach, chlorine-based cleaners, or cleaners containing active oxygen or other corrosive agents.
• 	 Sponges or cloths previously used on other surfaces or with other chemicals, which can cause discolouration.

Do not wipe or spray the quartz lamp. Keep moisture away from the 
lamp, switch and electrical components. Cleaner residues left on hot 
surfaces can cause discolouration.

CAUTION
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9.	 TROUBLESHOOTING

PROBLEM POSSIBLE CAUSE SOLUTION

Lamp does not come on

Not plugged in or socket switched off Check plug and socket, switch on at the wall

Plug fuse blown Replace fuse with one of the same rating

Lamp failed Contact our technical team on 0333 358 3678

Food not hot enough

Food was not hot when loaded Only load food at 63 °C or above

Pan overloaded or food piled too deep Use a shallower layer and replenish more often

Appliance in a draught Re-position away from doors, fans and air 
conditioning

Plug fuse blows or RCD trips Electrical fault
Stop using the appliance immediately and 
contact our technical team on 0333 358 3678 or 
consult a qualified electrician

Lamp flickers or is cracked Lamp or connection fault Switch off and unplug immediately; contact our 
technical team on 0333 358 3678

Burning smell
First use (normal) Run empty for 15 minutes with good ventilation

Food or packaging on hot surfaces Switch off, allow to cool and clean

If a problem occurs, switch off and unplug the appliance, then check the table below. If the problem continues, 
contact our technical team on 0333 358 3678. Do not attempt to open or repair the appliance.

10.	 MAINTENANCE & SERVICING
• 	 Before each use, visually check the supply cable, plug and housing for damage. Do not use the appliance if any 	
	 damage is found.
• 	 Regularly check that all frame screws remain tight.
• 	 Have the appliance inspected and tested by a competent person at intervals appropriate to its use (portable 		
	 appliance inspection and testing), in line with the Electricity at Work Regulations 1989.
• 	 The quartz lamp and any electrical components must only be replaced by a competent person using genuine 		
	 Contender replacement parts. For spare parts, contact our technical team on 0333 358 3678, quoting the model 	
	 number (HDL003) and the serial number from the rating label.
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11.	 WARRANTY
1 1 . 1 .  	 C o v e r a g E
 
Your Contender HDL003 is covered by a 1 year parts and labour warranty from the date of purchase, provided directly 
by RG Distributors Limited. The warranty covers defects in materials and workmanship under normal commercial use, 
in accordance with this manual.

1 1 . 2 . 	 M a k i n g  a  c l a i m
• 	 Switch off and stop using the appliance.
• 	 Contact our technical team on 0333 358 3678, quoting the model number, serial number and your order number or 	
	 proof of purchase.
• 	 Describe the fault. Photographs or a short video may be requested to help diagnose the issue.
• 	 Our team will arrange repair, replacement parts or a replacement unit as appropriate.

1 1 . 3 . 	 WA R R A N T Y  E xc l u s i o n S
The warranty does not cover:

• 	 Damage caused by misuse, neglect, accidental damage, incorrect assembly or failure to follow this manual.
• 	 Damage resulting from connection to an incorrect or faulty electrical supply.
• 	 Repairs, modifications or alterations made by anyone other than RG Distributors Limited or an authorised service agent.
• 	 Normal wear and tear, cosmetic damage, and consumable parts including the quartz lamp, except where they are 	
	 faulty on delivery.
• 	 Damage caused by cleaning with unsuitable chemicals, abrasives, water jets or steam.
• 	 Damage in transit not reported promptly on receipt of the goods.
• 	 Use of the appliance for domestic or non-catering purposes.

Optional extended warranty and accidental damage protection may be 
available at the point of purchase. This warranty does not affect your 
statutory rights.

NOTE

12.	 DISPOSAL
This appliance is marked with the crossed-out wheeled bin symbol. In accordance with the Waste Electrical and 
Electronic Equipment (WEEE) Regulations 2013, it must not be disposed of with general waste. At the end of its life, 
take it to an authorised WEEE collection or recycling facility, or contact our technical team on 0333 358 3678 for 
advice on take-back options. Packaging materials should be recycled where facilities exist.
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13.	 REGULATORY INFORMATION

PLEASE SAVE THIS USER MANUAL FOR FUTURE REFERENCE.

Legislation Scope

Electrical Equipment (Safety) Regulations 2016 Electrical safety (EU equivalent: Low Voltage Directive 
2014/35/EU)

Electromagnetic Compatibility Regulations 2016 EMC (EU equivalent: EMC Directive 2014/30/EU)

Restriction of the Use of Certain Hazardous Substances in 
Electrical and Electronic Equipment Regulations 2012 RoHS (EU equivalent: Directive 2011/65/EU)

Materials and Articles in Contact with Food (England) 
Regulations 2012 and equivalents

Food contact materials (EU equivalent: Regulation (EC) No 
1935/2004)

Waste Electrical and Electronic Equipment Regulations 2013 End-of-life disposal

This appliance has been designed and manufactured to meet the requirements of the following UK legislation and the 
corresponding EU directives for CE marking:

1 3 . 1 .  	 D e s i g n at e d  s ta n da r d s  a p p l i e d
 
• 	 BS EN 60335-1 — Household and similar electrical appliances: Safety — General requirements
• 	 BS EN 60335-2-49 — Particular requirements for commercial electric appliances for keeping food and crockery 	
	 warm
• 	 BS EN IEC 55014-1 / BS EN IEC 55014-2 — Electromagnetic compatibility
• 	 BS EN IEC 61000-3-2 / BS EN 61000-3-3 — Harmonic current emissions and voltage fluctuations

A copy of the Declaration of Conformity is available on request from RG Distributors Limited.

Manufacturer / UK responsible person DETAILS

Company RG Distributors Limited

Address Unit 7, Jade Business Park, Seaham, SR7 9DR, United Kingdom

Telephone 0333 358 3678

Website rgdequipment.com



S T E P  U P  T O  T H E  P L AT E

H D L 0 0 3   •   C o n t e n d e r  Q u a r t z  L a m p  H e a t e d  D i s p l a y  w i t h  1 / 1  G N  B a s e

Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               



