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INTRODUCTION

This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of
your KOUWO Countertop Hot Food Display Cabinet, Model 580. Please read all instructions carefully before initial
use and retain this manual for future reference.

SAFETY INSTRUCTIONS

To prevent injury or damage, always observe the following safety precautions:
o Electrical Safety: Ensure the unit is connected to a grounded 110V/60Hz electrical outlet. Do not use
extension cords. Keep the power cord away from hot surfaces and do not immerse the unit or cord in water.

o Hot Surfaces: The exterior and interior surfaces of the warmer will become hot during operation. Use caution
and wear protective gloves if necessary when handling hot items or cleaning.

« Food Safety: This unit is designed to hold pre-cooked, hot food at serving temperatures. It is not intended for
cooking raw food or reheating cold food. Maintain food at temperatures above 60°C (140°F) to prevent
bacterial growth.

o Placement: Place the unit on a stable, level, heat-resistant surface with adequate ventilation around all sides.
Do not block air vents. Keep away from flammable materials.

o Supervision: Do not leave the unit unattended during operation. Always unplug the unit when not in use or
before cleaning.

o Children: Keep children away from the appliance.

Probuct OVERVIEW

The KOUWO Countertop Hot Food Display Cabinet Model 580 is designed to keep various food items warm and
ready for serving. It features a durable stainless steel construction, tempered glass panels, and adjustable
temperature control.
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Image: Front view of the KOUWO Countertop Hot Food Display Cabinet Model 580, showcasing its stainless steel frame, clear
tempered glass panels, and four internal wire shelves.

Key Features:

o Durable stainless steel casing.

o Tempered glass front and sliding rear doors for visibility and access.
o Four chrome-plated wire shelves for ample display capacity.

o Adjustable temperature control from 30°C to 85°C (86°F to 185°F).
o Integrated temperature display.

+ Removable crumb tray for easy cleaning.

o Non-slip rubber feet for stability.
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Image: Detailed view of the KOUWO food warmer's features, including the four layers of shelves, a precise temperature probe, the
temperature display screen, and non-slip rubber feet.

SETUP

1. Unpacking: Carefully remove the unit from its packaging. Inspect for any shipping damage. Remove all
protective films, tapes, and packaging materials from both the interior and exterior.

2. Placement: Position the food warmer on a sturdy, level, and heat-resistant countertop. Ensure there is at least
10 cm (4 inches) of clear space around all sides for proper ventilation. Do not place near water sources or
heat-sensitive materials.

3. Initial Cleaning: Before first use, clean all internal and external surfaces. Wipe down the stainless steel and
glass with a damp cloth and a mild, non-abrasive detergent. Rinse with a clean damp cloth and dry thoroughly.
Wash the wire shelves and crumb tray in warm, soapy water, rinse, and dry completely.

4. Electrical Connection: Ensure the power switch on the unit is in the OFF position. Plug the power cord into a
dedicated, grounded 110V/60Hz electrical outlet.

OPERATING INSTRUCTIONS



1. Power On: Turn the main power switch (usually red) to the ON position.

2. Set Temperature: Rotate the temperature control knob to your desired holding temperature. The
recommended temperature range for most hot foods is between 60°C and 85°C (140°F and 185°F).

3. Preheating: Allow the unit to preheat for approximately 15-20 minutes to reach the set temperature before
placing food inside. The temperature display will show the current internal temperature.

4. Loading Food: Place pre-cooked, hot food items onto the wire shelves. Ensure food is already at its safe
serving temperature before transferring it to the warmer. Do not overload shelves, allowing for proper air

circulation.

5. Monitoring: Periodically check the temperature display to ensure the unit is maintaining the desired
temperature. Adjust the control knob if necessary.

6. Serving: Use appropriate serving utensils to remove food from the cabinet. Close the sliding doors promptly to
maintain internal temperature.

7. Power Off: After use, remove all food items. Turn the temperature control knob to its lowest setting, then turn
the main power switch to the OFF position. Unplug the unit from the electrical outlet and allow it to cool
completely before cleaning.

MAINTENANCE AND CLEANING

Regular cleaning is essential for hygiene and to prolong the life of your food warmer. Always ensure the unit is
unplugged and completely cool before cleaning.

o Exterior: Wipe down stainless steel surfaces with a soft, damp cloth and a mild, non-abrasive cleaner. Avoid

harsh chemicals or abrasive pads that can scratch the finish.

o Interior: Remove all wire shelves and the crumb tray. Wash these components in warm, soapy water, rinse
thoroughly, and dry completely. Wipe the interior walls and base with a damp cloth and mild detergent, then

rinse and dry.

o Glass Panels: Clean glass surfaces with a glass cleaner or a damp cloth. Avoid spraying cleaner directly onto

electrical components.

o Crumb Tray: Empty and clean the crumb tray regularly to prevent accumulation of food debris.

o Drying: Ensure all parts are completely dry before reassembling the unit or plugging it back in.

TROUBLESHOOTING

If you encounter issues with your food warmer, refer to the following common problems and solutions:

Problem

Unit does not heat

Uneven heating

Temperature display is
inaccurate

Possible Cause

No power supply
Power switch is OFF
Faulty outlet/circuit breaker

Overloaded shelves
Blocked ventilation
Temperature probe issue

Temperature probe dirty or
dislodged

Solution

Check power cord connection

Ensure power switch is ON

Test outlet with another appliance; check circuit
breaker

Reduce food quantity; ensure proper spacing
Ensure adequate space around the unit
Ensure probe is clean and correctly positioned

Clean the temperature probe; ensure it is
securely in place



If the problem persists after attempting these solutions, please contact customer support.

SPECIFICATIONS

Feature Specification

Model 580

Power 1000 Watts (1kw)

Voltage 110V / 60Hz

Temperature Range 30°C - 85°C (86°F - 185°F)
Number of Shelves 4

Material Stainless Steel, Tempered Glass
Product Dimensions (L x W x H) 25.19" x 13.77" x 20.86"

Item Weight 58 pounds

UPC 768488610257
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Image: Diagram illustrating the dimensions of the KOUWO Countertop Hot Food Display Cabinet, showing a length of 25.19 inches,
a width of 13.77 inches, and a height of 20.86 inches.

WARRANTY AND SUPPORT

For specific warranty information, please refer to the documentation provided with your purchase or contact the
retailer. For technical support, service, or inquiries, please reach out to KOUWO customer service through the
official brand website or your point of purchase.

AsK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email



After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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