Jones

Furniture and Catering Equipment

Heat Mat Silicone - Operating & Safety Instructions

"D @ @ Use on a flat, heat resistant surface

Unroll fully — Never use folded or rolled

@ Surface becomes hot — Avoid direct contact
()
Maximum Load - 10kg
T Keep dry — Do not immerse
‘:l;ﬂ Unplug after use and allow to cool fully

Operating Instructions

1. Place on a flat heat resistance surface.

2. Plug power cord into the socket at the top of the unit.

Once the heat mat receives power it will buzz and the display will show “Off” indicating stand-
by state.

Touch the power button, the display will show 60°C (60°C is the default heat setting).

Tap the temperature button to select the required temperature, ranging from 60°C to 100°C.
Timing function if required — Tap timing button to select between 1 and 4 hours.

THE HEAT MAT LOCKS AUTOMATICALLY AFTER 5 SECONDS - TO UNLOCK PRESS AND HOLD
THE PADLOCK SYMBOL FOR 2 SECONDS.

8. For use with heat resistance dishes only — Do not place food directly on the mat.

9. Do not exceed maximum load or leave unattended for long periods of time.

10. Switch off and unplug after use.
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Cleaning & Storage

1. ALLOWTO COMPLETELY COOL BEFORE PLACING HEAT MAT BACK INTO THE BOX.
2. GENTLY WIPE WITH A DAMP CLOTH ONLY

Indoor use only ® PAT tested equipment ® Do not use if damaged ¢ Jones Hire



