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   CHAFFING DISH GENERAL INSTRUCTIONS

1. Set the chafing dish on a flat stable surface and pour hot water into the base until it is approximately 2 inches deep.
2. Test the water level by lowering in the empty food pan insert and lifting it back out. Remove some of the water from the base until the bottom of the food pan insert comes out dry.  DO NOT USE WITHOUT WATER.
3. Open the fuel cans and place them on the tray between the feet of the chafing dish.
4. Light both burners and cover the chafing dish with the lid for approximately 10 minutes.
5. Remove the lid of the chafing dish to slowly lower in the pan insert that has been filled with food.
6. Replace the lid of the chafing dish and check on the fuel level in the burners and water level in the steam table every 60 to 90 minutes.
7. To extinguish the fuel cans, place the lid of the can over the opening. NOTE – cans may be hot so DO NOT touch them with bare hands, wait until cool before removing.



If you are collecting the equipment for someone else please make sure this sheet is given to them. If the equipment is being hired for commercial use it should be given to the site supervisor to ensure it is available to all users.
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