
 

 

 

 

 

 
 

 
 
 
 
 
 

For maximum holding performance and to ensure safe food holding temperatures, pre-heat 
cabinet at least 45 minutes before loading with hot food. 

 
OPERATION: 

• Plug in unit 
• Adjust racks as needed. NOTE: If you remove racks, please be sure to keep them in a safe place.  

You will be charged a replacement fee for missing racks. 
• Flip power switch on back of unit to on. 
• Set temperature dial to desired setting (minimum 150°F - maximum 165°F). 
• Allow 45 minutes for unit to preheat to 165° before loading food. 

 
CAUTION: Never use any type of canned/portable cooking fuel inside a Cambro transporter. 
 

• Load food when thermostat on outside of the door reads 165°F. 
 
CAUTION: Always cool metal pans or sheet pans to 250°F before placing into a transporter or on 
any transporter surface. Best results will be achieved by loading food pans between 180°F to 190°F 
 

• Unit requires a 4 min recover time to return to 165°F after door is open. 
• Before transporting or relocating cabinet, first ensure door is completely shut and latched.  
• To transport, turn off power then unplug and wrap cord around holder. 
• When unit is at 165°F, transportation time is 8 hours i.e.: if left unopened, unit can be unplugged 

this amount of time before the temperature will drop below 140°F. 
• When placed in new location, plug in unit and flip power switch back on.  
• To vent steam: gently pull out the black vent button on the door; it will only move a small 

amount. 
 
AFTER USE: 

• Turn off power, unplug cord and wrap back around holder. 
• Remove all food pans (pans rented from Alexander’s with the unit must be rinsed prior to return). 
• Wipe up any food spilled inside the unit. 
• Replace any racks which may have been removed. 
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