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1. 	 INTRODUCTION
Thank you for purchasing the Contender Food Warmer (models HDC013 and HDC014). These commercial appliances 
are designed for maintaining the temperature and presentation of pre-cooked foods in professional catering 
environments.

Please read these operating instructions carefully before installation and use. Correct operation ensures safe 
use, optimal performance, and an extended service life.

Note: Be sure the crumb tray is in place before switching on the power.

3.	 SAFETY NOTES

• 	 Carefully read this manual as it contains important information for safe use.
• 	 Keep the manual near the appliance for future reference.
• 	 If passing the appliance to a third party, this manual must be included.
• 	 After unpacking, check the unit for transport damage. If damaged, do not connect to power – contact your dealer 	
	 immediately.
• 	 Dispose of all packing materials (plastic bags, foam, cardboard, nails etc.) safely according to local regulations. 	
	 Keep them out of children’s reach.
• 	 Before connecting, confirm the voltage on the rating plate matches your mains supply.
• 	 This unit is for commercial use only, specifically for keeping food warm – not for cooking. Misuse will void the 	
	 warranty.
• 	 In the event of a fault or malfunction, switch off and unplug immediately, then contact your dealer or qualified 	
	 service agent.
• 	 Please observe all local safety, wiring, and waste-disposal regulations.
• 	 The manufacturer accepts no responsibility for damage resulting from failure to follow these instructions.

IMPORTANT Read Before Use

• 	 Operate only when the appliance is in perfect condition and by trained personnel only.
• 	 Place the appliance on a stable, flat, heat-resistant surface. Provide adequate air circulation and keep at least 	
	 20 cm clear of walls or curtains.
• 	 Do not use the appliance outdoors.
• 	 Connect to an earthed (grounded) socket only (13 A UK socket). Do not use multi-way adapters or shared 		
	 extension Leads.
• 	 The line socket must be easily accessible for quick disconnection in an emergency.

2.	 GENERAL INFORMATION
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• 	 Always pull on the plug—not the cable—when unplugging.
• 	 Keep the power cable away from hot surfaces and sharp edges; do not let it hang over countertops.
• 	 If the power cord is damaged, it must be replaced by the manufacturer’s service agent or a qualified technician 	
	 to avoid risk of electric shock.
• 	 Never leave the food warmer unattended during operation.
• 	 Outer surfaces become hot—use caution to avoid burns.
• 	 Do not move the appliance while in use or when hot food is inside.
• 	 Disconnect from the mains and allow to cool before cleaning or service.
• 	 Never clean or immerse the unit in water or spray with a hose.
• 	 Do not attempt repairs yourself; service must be performed by qualified technicians using original replacement 	
	 parts.
• 	 If the appliance will not be used for an extended period, unplug from the socket, clean and cover with an
	 air-permeable cloth.

4. 	 OPERATING INSTRUCTIONS
1.	 Preparation

	 •	 Wipe the appliance with a damp cloth and dry thoroughly.
	 •	 Place the crumb tray correctly in position before switching on.
	 •	 Load food into the warming chamber.

2. 	 Start Up

	 •	 Switch on the appliance.
	 •	 Initially, a slight smell may occur as the heating elements warm up for the first time – this is normal and will 	
		  disappear shortly.

3.	 Operation

	 •	 Adjust the temperature as required for the food type.
	 •	 Do not overfill or cover air vents.
	 •	 Monitor temperature regularly to ensure safe holding conditions (typically above 63 °C for hot food).

4. 	 After Use

	 •	 Switch off and unplug.
	 •	 Allow to cool before cleaning or moving.
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5. 	 CLEANING AND MAINTENANCE

1. 	 For hygienic operation, clean the food warmer daily.
2. 	 Wipe exterior surfaces with a soft damp cloth and mild non-abrasive detergent.
3. 	 Rinse cloth and wipe again to remove residue; dry thoroughly.
4. 	 Never immerse the appliance in water or use a water jet.
5. 	 Remove the crumb tray and wash separately with warm soapy water. Ensure it is fully dry before re-inserting.

WARNING ALWAYS DISCONNECT THE APPLIANCE BEFORE CLEANING.
ALLOW TO COOL FULLY.

6. 	 TECHNICAL SPECIFICATIONS
Model	 HDC013 / HDC014 - Food Warmer
Voltage	 220 – 240 V AC
Frequency	 50 / 60 Hz
Power Rating	 (as per rating label)
Heating Type	 Dry heating elements
Temperature Control	 Adjustable thermostat
Construction	 Stainless steel housing with crumb tray
Use	 Commercial food warming only

Always ensure that the electrical supply matches the rated voltage on the unit’s plate.

7. 	 WASTE DISPOSAL AND ENVIRONMENT
Dispose of the food warmer in accordance with local and national regulations.

•	 Do not mix with general household waste.
•	 Contact authorised collection points for electrical equipment (recycling under the WEEE Directive).
•	 Packaging materials may be recycled where facilities exist.

Environmental Compliance:
This product meets UK and EU Directives for electrical safety (UKCA / CE), EMC and RoHS restrictions on hazardous 
substances.
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9.	 WARRANTY TERMS
9 . 1 .  	 C o v e r a g E
 
This product is covered by a 24-month parts-only warranty from the date of purchase for defects in materials or 
workmanship.

9 . 2 . 	 Va l i d  C o n d i t i o n s
• 	 The unit must be installed and operated as described in this manual.
• 	 The rating plate must remain legible and intact.
• 	 Repairs must be carried out by authorised technicians.

9 . 3 . 	 E xc l u s i o n S
• 	 Damage due to misuse, impact, liquid ingress, or unauthorised repair.
• 	 Normal wear of cutting components.
• 	 Failures due to electrical faults in the installation.

9 . 4 . 	 M a k i n g  a  C l a i m
1. 	 Stop using the appliance and unplug.
2. 	 Contact RG Distributors Ltd: 0333 358 3678 or sales@ecatering.co.uk.
3. 	 Provide model & serial numbers with proof of purchase.
4. 	 Authorised service will advise on return or parts replacement.

8. 	 SERVICE AND SUPPORT
If you experience any problems with YOUR Food WarmeR that you cannot resolve using this manual:

1.	 Switch off the appliance and unplug it from the mains.
2. 	 Do not attempt to dismantle or repair the appliance yourself.
3. 	 Contact your supplier or an authorised service agent.

I f the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified 
persons in order to avoid a hazard.

I M P O R TA N T  N O T E S

•  	 The manufacturer is not responsible for any accidents or damage caused by incorrect installation, improper use, 	
	 or unauthorised repair.
•  	 Only use the appliance for its intended purpose: displaying and keeping pre-cooked food warm.
•  	 Always follow basic safety rules and the instructions in this manual.
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S T E P  U P  T O  T H E  P L AT E

H D C 0 1 3   •   C O N T E N D E R  5 8 0  L a r g e  H o t  D i s p l a y  -  P i e  W a r m e r  C a b i n e t  -  4  S h e lv e s  -  U p  t o  5 0  P i e s

H D C 0 1 4   •   C O N T E N D E R  8 0 5  E x t r a  L a r g e  H e a t e d  P i e  C a b i n e t  W a r m e r  D i s p l a y  -  H o l d s  U p  t o  1 0 0  P i e s

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)               


