
1

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

CONTENDER (GN PAN) WARMING TRAY
H D L 0 0 8   |   H D L 0 0 9



2

1. 	 INTRODUCTION ....................................................................................................  3

2. 	 SAFETY WARNINGS ..............................................................................................  3

3.	 DESCRIPTION & PURPOSE OF THE PRODUCT ......................................................  3

4.	 SAFETY GUIDELINES............................................................................................  4

5.	 OPERATING INSTRUCTIONS..................................................................................  4

6.	 PRODUCT STRUCTURE & COMPONENTS................................................................ 5

7.	 CLEANING & MAINTENANCE................................................................................... 6

8.	 TROUBLESHOOTING.............................................................................................. 6

9.	 TECHNICAL SPECIFICATIONS................................................................................. 7

10.	 WARRANTY TERMS................................................................................................ 7

CONTENTS



3

1. 	 INTRODUCTION
Thank you for purchasing the (GN Pan) Warming Tray, Models HDL008 and HDL009. This product has been designed for 
the professional warming of food in commercial and domestic environments. It is suitable for keeping foods hot 
during serving, buffets, and catering service operations.

Please read this manual carefully before installation and operation. Correct use and maintenance will ensure safe 
operation, optimal performance, and a long service life.

3.	 DESCRIPTION & PURPOSE OF THE PRODUCT

• 	 This appliance is not intended for use by persons (including children) with reduced physical, sensory, or mental 	
	 capabilities, or those lacking experience and knowledge, unless supervised or instructed by a responsible person.

• 	 If the power supply cord is damaged, it must be replaced by the manufacturer, its service agent, or a qualified 	
	 electrician to avoid hazards.

• 	 This appliance must not be operated with an external timer or remote-control system.

2 . 1 . 	 I n t e n d e d  U s e
This appliance is intended for warming food only, not for cooking. Use is recommended in the following environments:

•	 Staff kitchens in shops, offices, and other workplaces
•	 Farmhouses
•	 Hotel or motel guest kitchens
•	 Bed & breakfast facilities

IMPORTANT Always read all instructions before operating this appliance

The (GN Pan) Warming Tray is a professional-grade warming unit built with a durable ceramic glass surface and 
adjustable temperature control. It is designed to maintain consistent food temperature without cooking or reheating. 
Models are compatible with GN 1/1 and GN 1/2 pans, making them suitable for a variety of buffet or serving applications.

2.	 SAFETY WARNINGS

3 . 1 . 	 K E Y  F E AT U R E S

• 	 Glass-ceramic heating surface for even temperature distribution
• 	 Adjustable temperature control knob
• 	 Indicator light for heating operation
• 	 Compatible with GN pans
• 	 Stable, compact design for countertop use
• 	 Easy to clean and maintain
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4.	 SAFETY GUIDELINES
4 . 1 . 	 G e n e r a l S A F E T Y
1.	 Installation, connection, and maintenance must only be performed by a qualified electrician in accordance with 	
	 safety regulations.
2.	 Incorrect installation or repair may lead to serious personal injury.
3. 	 For commercial use only – misuse for domestic purposes is at the owner’s risk and may void warranty.
4. 	 Always keep children away from the appliance.
5. 	 Do not leave the appliance unattended when in use.
6. 	 Never allow children to sit, stand, or play on or near the appliance.

4 . 2 .  	 O p e r at i n g  S a f e t y
7.	 Do not touch the hot surface or areas near it during operation.
8.	 Always use suitably sized pans with flat, smooth bottoms to ensure even heat.
9.	 The glass surface is durable but must be protected from concentrated impacts. Avoid dropping heavy or sharp 	
	 objects on it.
10.	 If the glass surface cracks or fractures, stop using the appliance immediately, disconnect power, and contact 	
	 customer service.
11.	 Do not allow the power cable to touch the hot surface.
12.	 Do not place aluminum foil, plastic objects, or anything that can melt on the hot surface.
13.	 Immediately remove any melted substances (e.g., sugar, plastic) using a scraper while the surface is still hot.

5.	 OPERATING INSTRUCTIONS
5 . 1 .  	 B e fo r e  F i r s t  U s e
1.	 Clean the heating surface with a soft cloth dampened with mild detergent and water.
2.	 Wipe dry with a non-fluffy cloth before the first use.
3.	 Ensure the unit is placed on a stable, flat surface away from any moisture sources.

5 . 2 .  	 T u r n i n g  O n  &  A d j u s t i n g  T e m p e r at u r e
• 	 Connect the appliance to a properly earthed socket.
• 	 Turn the temperature knob to the desired setting — temperature levels are marked on the control knob.
• 	 The indicator light will illuminate when the heater is operating.
• 	 Once the light goes off, the appliance has reached the set temperature.

CAUTION Lime scale and mineral deposits can damage the glass ceramic 
surface. Keep the heating area clean and dry.
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PART NO. part

5 Power cord and plug

6 Infrared lamp switch (where applicable)

7 Base structure and frame

8 Heat-resistant feet

6.	 PRODUCT STRUCTURE & COMPONENTS
PART NO. part

1 Glass-ceramic heating surface

2 Temperature control knob

3 Indicator light (heating operation)

4 Power switch

Supplied Accessories:

•	 Compatible GN pans (as applicable)
•	 Cleaning scraper

To switch off:

• 	 Turn the control knob to the “OFF” position and disconnect from power supply.

5 . 3 .  	 U s i n g  t h e  I n f r a r e d  L a m p  ( I f  A p p l i c a b l e )

• 	 Switch the lamp control to “ON” for additional top heating.
• 	 Always turn the lamp back to “OFF” after use.

5 . 4 .  	 S e l e c t i n g  Pa n s
• 	 Use only GN 1/1 or GN 1/2 pans with flat bases.
• 	 Ensure the pans sit evenly on the heating surface.

hdl008 hdl009
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7.	 CLEANING & MAINTENANCE
7. 1 .  	 I m p o r ta n t  C l e a n i n g  G u i d e l i n e s
• 	 Always disconnect from the power supply before cleaning.
•	 Never use steam cleaners, pressure washers, or immerse the appliance in water — risk of electric shock.
•	 Do not use any cleaners containing chlorine, bleach, or corrosive chemicals, nor abrasive materials such as 		
	 steel wool or scouring pads.

7. 2 . 	 Da i ly  C l e a n i n g
1. 	 Remove food residue and spills immediately after use.
2.	 When cool, clean the surface with a soft sponge or cloth, warm water, and a small amount of detergent.
3.	 Rinse with clean water and dry completely.
4.	 Residual detergents or dirty cloths may cause discoloration — always use clean, soft materials.

7. 3 . 	 R e m o v i n g  B u r n t  R e s i d u e  o r  S u g a r
•	 Carefully use the provided cleaning scraper while the surface is still warm (not hot).
•	 For heavy dirt, soak with a damp cloth before wiping.
•	 Clean again with a glass-ceramic surface cleaner for best protection.

7. 4 . 	 M a i n t e n a n c e  T i p s
•	 Regularly inspect the power cord for wear or damage.
•	 Avoid liquid ingress into electrical parts.
•	 Keep the unit dry and store it in a cool, ventilated area when not in use.

8. 	 TROUBLESHOOTING

ISSUE Possible Cause ACTION/SOLUTION

Appliance not heating Not plugged in / faulty socket Check connection or power source

Indicator light not working Bulb burned out / internal wiring issue Contact authorised service

Surface cracked Impact or thermal shock Unplug immediately, do not use

Burn marks or discoloration Residue or improper cleaning chemicals Clean with ceramic surface cleaner

If the FOD WARMERe does not operate correctly, check the following before calling for service:
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9. 	 TECHNICAL SPECIFICATIONS
Model HDL008 HDL009

Voltage/Frequency 220–240V~ 50/60Hz 220–240V~ 50/60Hz

Power Refer to rating plate Refer to rating plate

Temperature Range Adjustable Adjustable

Material Glass Ceramic & Stainless Steel Glass Ceramic & Stainless Steel

Compatible Pan Sizes GN 1/1, GN 1/2 GN 1/1, GN 1/2

Intended Use Food warming only, not cooking

10.	 WARRANTY TERMS
1 0. 1 .  	 C o v e r a g E
 
The (GN Pan) Warming Tray is covered by a 24-month limited parts warranty from the date of purchase against 
manufacturing defects or workmanship faults.

1 0. 2 . 	 Va l i d  C o n d i t i o n s
• 	 The appliance 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.

1 0. 3 . 	 E xc l u s i o n S
• 	 Damage caused by misuse or improper installation.
• 	 Breakage of the glass surface due to impact or thermal shock.
• 	 Wear from normal professional use.
• 	 Unauthorized repairs or modifications.

1 0. 4 . 	 S e r v i c e  &  S u p p o r t
If the appliance fails to operate correctly:

1.	 Stop using the appliance and unplug immediately.
2.	 Do not attempt self-repair.
3.	 Contact your authorised distributor or service provider with proof of purchase and the model number.
4.	 Follow guidance from the authorised service representative.

SAVE THIS USER MANUAL FOR FUTURE REFERENCE
Use only as intended. Operate safely. Maintain regularly.
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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)               


