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Operating and Maintenance Instructions
Model Series: 6303-( ) To-Go Shelves

INTRODUCTION
1. Please read all instructions thoroughly before using this appliance.
2. Clean machine thoroughly before and after all uses following the cleaning instructions below.

SAFETY INSTRUCTIONS

1. Extreme caution is necessary when any appliance is used by or near children and whenever the appliance is left unattended.

2. Do not use outdoors. This appliance is not intended for use in wet or moist locations. Never locate appliance where it may fall
into water.

PREPARATION
1. Remove shelf from packaging.
2. Install the shelf on a flat, and stable surface.

USE
1. Do not put food product directly onto the heat shelf. Food must always be placed on the shelf using an appropriate
container or tray.

CLEANING

NOTE: Proper maintenance plays an important part in the life span and functioning of the shelf. To maintain appearance and

increase the service life, the shelf should be cleaned at least daily.

1. Wipe the stainless steel top surface interior clean, damp cloth or stainless steel cleaner.

2. Do not immerse in water or other liquid. Do not clean with a water jet.

3. If soap or chemical cleaners are used, be sure they are completely rinsed away with clear water, immediately after cleansing.
Chemical residue could damage shelves.

2 & 3 SHELF UNITS
45405, 4" ADJUSTABLE LEG
4 & 5 SHELF UNITS

45158, 8" ADJUSTABLE LEG
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