Heat & Hold Drawers
Models 8430, 8436, 8450, & 8475
OPERATING INSTRUCTIONS

INTRODUCTION

1. Please read instructions before using this appliance.

2. When using electrical appliances, basic precautions should always be followed to reduce the risk of fire, electric
shock and injury to persons.

3. Clean machine thoroughly before and after all uses using cleaning instructions below.

SAFETY INSTRUCTIONS

1. Plug electrical cord into a certified 120 volt electrical outlet.

2. Always unplug the electric cord when appliance is not in use and before cleaning, adjusting or maintaining this
machine. Do not operate with a damaged cord or plug or after the machine malfunctions, has been dropped or
damaged. Use authorized service for examination, electrical or mechanical adjustment or repair.

3. This machine will be HOT during use and for a short time after it is turned off - BE CAREFUL. To avoid burns, do not
let bare skin touch hot surfaces. Keep combustible materials away from appliance.

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

5. This appliance is not intended for use near or around water. Never locate appliance where it may fall into a water
container.

6. Do not insert or allow foreign objects to enter any ventilation or exhaust opening as this may cause an electrical
shock, fire or damage to the appliance. Do not block air intakes or exhaust in any manner. Do not use on soft
surfaces where openings may become blocked.

PREPARATION

1. Remove all packing pieces and lift unit out of the box.

2. Remove any outside packaging.

3. Set unit on a flat surface.

4. Remove any plastic coating that may be affixed to stainless steel surfaces and remove any tape inside the drawer
prior to plugging it in.

5. Position the unit near the power outlet. Avoid the use of extension cords. Do not run the cord under carpeting or
cover with runners or the like. Arrange the cord where it will not be tripped over.

6. This appliance has hot and live electrical parts inside. Do not use it in areas where gasoline, paint or flammable
liquids are used or stored.

7. 1If unit fails to work properly when first operated call NEMCO customer service at 1-800-782-6761.

OPERATION

1. Plug the unit into the power supply.

2. Fill the machine with the product to be heated.

3. Turn the rocker switch on and turn the timer dial to the desired heat time (in minutes).

4. This unit then elevates the temperature to a heating temperature until the timer reaches zero, at which time the
temperature drops to a holding temperature automatically.

5. To disconnect appliance, turn all controls OFF and remove plug from outlet.

CLEANING

NOTE: Proper maintenance plays an important part in the life span and functioning of the unit.

1. Turn the switch to the OFF position. Unplug the power cord.

2. Allow the unit to cool 30 minutes.

3. The food trays and divider can be removed from the unit and washed in hot, soapy water. The tray can be emptied
and wiped out. Let all parts dry before reassembling.

4. Clean exterior of unit with a damp sponge and mild soap. Be sure to dry unit.

5. Do not immerse the unit in water or other liquid.



Exploded View

47231, ROCKER SWITCH

45764A-K, HOLD THERMOSTAT

45740, KNOB

47495A, COOK THERMOSTAT

45193, WASHER, LARGE
45150, WASHER, SMALL
46295, ROLLER BEARING
45697, SCREW
47693, TIMER SWITCH

48261, ELEMENT (8430)
48262, ELEMENT (8436)
48263, ELEMENT (8450)
47691, ELEMENT (8475)

47941, HANDLE
47614, SCREW

80634, DIVIDER BAR—/
(8436 & 8450)
80536, DIVIDER BAR
(8475)

/48076, RUBBER FOOT

[
\46691, SCREW (FOOT)

80630-36, FOOD TRAY (8436)
80630-50, FOOD TRAY (8450)
80523, FOOD TRAY (8475)
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