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1. INTRODUCTION

Thank you for choosing the PYY Commercial 2-Head Electric Food Warming Lamp. This appliance is designed to efficiently

maintain the temperature of prepared food, ensuring it remains warm and ready for service in commercial settings such as

restaurants, buffets, and catering events. Please read this manual thoroughly before operation to ensure proper use, safety,

and optimal performance.

2. SAFETY INSTRUCTIONS

To prevent injury or damage, always follow these basic safety precautions:

Read all instructions before using the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the appliance in water or other liquid.
Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts, and before
cleaning the appliance.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been damaged
in any manner. Contact customer service for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to “off,” then
remove plug from wall outlet.

Do not use appliance for other than intended use.

Ensure the appliance is placed on a stable, heat-resistant surface.
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« Keep flammable materials away from the heating lamps.

3. Proouct COMPONENTS

The PYY Commercial 2-Head Electric Food Warming Lamp consists of the following main components:

+ Weighted Base
o Flexible Lamp Poles (x2)

o Lamp Shades (x2)
o ETL Listed 250W E27 Bulbs (x2, plus spare bulbs included in package)

o Rocker Switches (x2, one on each lamp shade)
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Figure 3.1: Overview of the PYY Commercial 2-Head Electric Food Warming Lamp with food trays.

4. SETUP INSTRUCTIONS

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future storage or transport.



2. Placement: Place the weighted base on a stable, flat, and heat-resistant surface. Ensure there is adequate clearance
around the unit for ventilation and to prevent accidental contact with hot surfaces.

3. Bulb Installation: Screw the ETL listed 250W E27 bulbs into each lamp shade socket. Ensure they are securely
tightened but do not overtighten.

4. Power Connection: Plug the power cord into a standard 110V electrical outlet.
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Figure 4.1: Detail of the ETL certified E27 bulb, emphasizing its features for efficient and safe operation.

5. OPERATING INSTRUCTIONS



1. Power On: Once plugged in, locate the rocker switch on the back of each lamp shade. Flip the switch to the 'ON'
position to activate the heating lamp.

2. Positioning: The flexible lamp poles allow for 360° adjustment. Position the lamp shades over the food trays to direct
heat precisely where needed. The extended 5-inch lamp pole and weighted base ensure stability during adjustment.
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Figure 5.1: The lamp's flexible design allows for 540° rotation and various configurations to evenly heat food.

3. Heat Adjustment (Height-based): The heating intensity can be adjusted by changing the height of the lamp shades
above the food. Closer proximity results in higher temperatures (e.g., 189°F at 7.9 inches), while greater distance
provides lower temperatures (e.g., 115°F at 15.8 inches).
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Figure 5.2: lllustrates how adjusting the lamp height influences the food temperature.
4. Food Warming: Place prepared food directly under the activated lamps. The warm light and heat will help maintain

the food's temperature and visual appeal.

5. Power Off: When finished, flip the rocker switches on each lamp shade to the 'OFF' position. Unplug the appliance

from the wall outlet.

5.1. Operational Video

Video 5.1: This video demonstrates the PYY Food Heat Lamp in various commercial settings, showcasing its ability to illuminate
dishes, provide efficient insulation, and offer free adjustment for optimal food presentation and warmth. It highlights the product's use




in buffets and restaurants to maintain ideal food temperature and ambiance.

6. MAINTENANCE

1. Cleaning: Before cleaning, ensure the appliance is unplugged and completely cooled. Wipe down the stainless steel
surfaces with a soft, damp cloth and mild detergent. Do not use abrasive cleaners or immerse the unit in water.

2. Bulb Replacement: If a bulb burns out, ensure the unit is unplugged and cool. Carefully unscrew the old bulb and
replace it with a new ETL listed 250W E27 bulb. Spare bulbs are included in the package.

3. Storage: When not in use for extended periods, clean the unit and store it in a dry, safe place.

7. TROUBLESHOOTING

o Lamp not turning on:

o Check if the power cord is securely plugged into a working 110V outlet.
o Ensure the rocker switch on the lamp shade is in the 'ON' position.

o Verify that the bulb is correctly screwed in and not burnt out. Replace if necessary.
« Insufficient warming:

o Adjust the height of the lamp closer to the food.

o Ensure the room temperature is not excessively cold, which can affect warming efficiency.
« Unit is unstable:

o Ensure the weighted base is placed on a completely flat and stable surface.

o Avoid excessive force when adjusting the flexible lamp poles.

8. SPECIFICATIONS
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Figure 8.1: Detailed product dimensions and key specifications of the PYY Food Warming Lamp.
Feature Specification
Brand PYY
Model Number PYYBWLS70CMSSUSV1

Power Source Corded Electric



Feature Specification

Voltage 110 Volts

Wattage 500 Watts (2 x 250W bulbs)
Material Stainless Steel

Color Silver

Product Dimensions (L x W x H) 15.35 x 13.39 x 13.58 inches
Item Weight 14.1 Pounds (approx. 6.4 kg)
Temperature Range (approx.) Up to 185°F (85°C)

Bulb Type ETL Listed 250W E27

UPC 723747401151

9. WARRANTY AND SUPPORT

PYY offers a one-year warranty for this product, covering manufacturing defects and issues arising from normal use.
Additionally, professional one-on-one technical support is available to assist with any questions or concerns you may have
regarding the product's operation, maintenance, or troubleshooting.

If you encounter any issues or require assistance, please reach out to PYY customer service directly for resolution. Contact
information can typically be found on the product packaging or the official PYY website.
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