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Chefman RJ22-TC-V3-BLK

Chefman Electric Warming Tray User Manual

Model: RJ22-TC-V3-BLK

Brand: Chefman

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and injury to persons. Please read all instructions carefully before use.

+ Remove all stickers and packaging materials before first use.
o Never immerse the warming tray or power cord in water or other liquids.

» Only place this warming tray on a flat, stable, heat-resistant surface. Do not place on surfaces that are
not heat-resistant.

« Do not block air flow under the unit.

« Do not place the warming tray on a wet surface or near any flammable objects.

o Do not cover the unit, especially with aluminum foil, as it can cause the glass to overheat.
o Do not place non-heatproof utensils on the warming tray.

¢ Do not move the warming tray while plugged in.

o Keep the warming tray away from the edge of the counter.

o Never leave this warming tray unattended, especially near children.

ProbucTt OVERVIEW

The Chefman Electric Warming Tray is designed to keep your food warm and fresh for extended periods,
perfect for buffets, parties, and family dinners. Its sleek design and adjustable temperature control make it a
versatile addition to any kitchen.

Key Features:

o Spacious Surface: Large 21” x 16” glass-top surface accommodates multiple dishes.
o Adjustable Temperature Control: Knob control allows customization of heat settings.

o Cool-Touch Handles: Ensures safe handling and easy transport.
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LED Heat Indicator: llluminates to show when the tray is heated.

Overheat Protection: Dual internal thermostats for added safety.

Easy-Clean Glass Top: Tempered glass surface is damage-resistant and simple to wipe clean.

Durable Design: Black stainless-steel frame offers a timeless and robust appearance.

Product Images:

The Chefman Electric Warming Tray, showcasing
its sleek black glass top and cool-touch handles.

Be the
Best Host
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The warming tray in action, holding multiple dishes
like tacos, beans, and guacamole, ideal for
entertaining.

21" x 16"
Surface

With cool-touch handles for easy transport.

An overhead view highlighting the spacious 21” x
16” warming surface, accommodating several
dishes simultaneously.



Adjustable
Temp Settings

To keep food warm or heat up appetizers.
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A close-up of the adjustable temperature control
knob, allowing precise heat management from OFF
to MAX.

Sleek Glass
Surface

Looks great and is easy to cledn:

Demonstration of the easy-clean glass surface,
being wiped down with a cloth after use.

Serve Dinner
In Style

Compatible with all heat-safe serving dishes.

The warming tray elegantly presenting two large
casserole dishes, suitable for serving main courses.

A diagram illustrating the compact dimensions of



the warming tray: 16.1’D x 23.6"W x 2.4"H.

SETUP

Unboxing and Initial Preparation:

1. Carefully remove the warming tray from its packaging.
2. Remove any stickers, protective films, or cardboard inserts from the unit.

3. Wipe the glass top with a damp cloth to remove any dust or residue from manufacturing. Ensure it is
completely dry before plugging in.

Placement:

o Place the warming tray on a flat, stable, and heat-resistant surface, such as a countertop or buffet table.

o Ensure there is adequate space around the unit for proper air circulation and to prevent overheating of
surrounding surfaces.

o Position the tray near an electrical outlet for convenient access.

OPERATING INSTRUCTIONS

Powering On and Temperature Control:

1. Plug the power cord into a standard 120V AC electrical outlet.

2. Turn the adjustable temperature control knob located on the side of the unit from the "OFF" position
towards "MAX" to select your desired heat level.

3. The "HOT" LED indicator light on the glass surface will illuminate when the tray is heating, indicating
that the unit is active and warming up.

4. Allow a few minutes for the tray to reach the desired temperature before placing food on it.

Using with Cookware:

o The Chefman Electric Warming Tray is compatible with all heat-safe cookware, bakeware, and serving
dishes. This includes glass, ceramic, aluminum, and stainless steel.

o Place your dishes directly onto the tempered glass surface.

o The tray is designed to keep food warm without burning or scorching, thanks to its dual thermostats and
even heat distribution.

o For best results and to maintain food temperature, cover dishes with lids or aluminum foil.

Powering Off:

o To turn off the warming tray, rotate the temperature control knob back to the "OFF" position.
o Unplug the unit from the electrical outlet when not in use.

o Allow the tray to cool completely before cleaning or storing.

MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your Chefman Electric Warming
Tray.

Cleaning:



1. Always ensure the warming tray is unplugged and completely cool before cleaning.

2. Wipe the tempered glass surface with a damp cloth or sponge. For stubborn stains, a mild dish soap can
be used.

3. Dry the surface thoroughly with a soft, dry cloth to prevent water spots.

4. Do not use abrasive cleaners, scouring pads, or harsh chemicals, as these can damage the glass
surface.

5. The cool-touch handles can be wiped clean with a damp cloth.

6. Never immerse the entire unit or its power cord in water.

Storage:

 Store the clean and dry warming tray in a cool, dry place.

o It is recommended to store the unit in its original packaging to protect the glass surface from scratches
and damage.

TROUBLESHOOTING

If you encounter any issues with your Chefman Electric Warming Tray, please refer to the following general
advice. For specific problems not listed, contact customer support.

« Unit not heating: Ensure the power cord is securely plugged into a working electrical outlet and the
temperature control knob is turned to an "ON" position (not "OFF"). Check if the outlet is functional by
plugging in another appliance.

« Food not staying warm enough: Increase the temperature setting using the control knob. Ensure
dishes are covered to retain heat.

o Overheating: The unit has built-in overheat protection. If it shuts off unexpectedly, unplug it, allow it to
cool down, and ensure there is no obstruction to airflow underneath. Do not cover the unit with
aluminum foil.

SPECIFICATIONS



Feature Specification

Model Number RJ22-TC-V3-BLK
Brand Chefman

Color Stainless Black
Material Glass

Product Dimensions (D x
16.14” x 23.62" x 2.48”

W x H)

Surface Area 21" x 16"
Wattage 450 watts
Voltage 120 Volts
Controls Type Knob

Adjustable Temperature Dial, Cool-touch Handles, LED Heat Indicator,

Special Features ,
Overheat Protection

UPC 810087848972

WARRANTY AND SUPPORT

Product Warranty:

This Chefman Electric Warming Tray comes with a 1-year assurance provided by Chefman. Please retain
your proof of purchase for warranty claims.

Customer Support:

For any questions, concerns, or warranty inquiries, please visit the official Chefman website or contact their
customer service department. You can find more information and support resources at the Chefman Store
on Amazon.


https://www.amazon.com/stores/Chefman/page/91E18252-ACE3-4B71-AB0D-D43DCB84F22D
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