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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should
always be followed to reduce the risk of fire, electric shock and/or
injury to persons, including the following:

L.
2.
3.

10.

11.

12.

13.

READ ALL INSTRUCTIONS CAREFULLY.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock do not immerse cord, plugs
or unit 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.

Do not operate any appliance with a damaged cord or plug
or after the appliance malfunctions or has been damaged in
any manner. Return the appliance to the nearest authorized
service facility 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 hot gas or electric burner, or in a
heated oven.

Extreme caution must be used when moving the appliance
containing hot oil or other hot liquids.

To disconnect, turn the control knob to “OFF” then remove
the plug from the wall outlet.

Do not use appliance for other than intended use.

14. Do not place the appliance in the presence of explosives and/or

flammable fumes.
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15. Do not fill tray with more than 2/3 of the total capacity.

16. Do not twist, kink or wrap the power cord around the
appliance as this may cause the insulation to weaken and
split, particularly in the location where it enters the unit.

17. Do not twist, kink or wrap the power cord around the
appliance as this may cause the insulation to weaken and split,
particularly in the location where it enters the unit.

18. Never leave appliance unattended while it is plugged into an
outlet.

SAVE THESE INSTRUCTIONS
HOUSEHOLD USE ONLY

POWER CORD INSTRUCTIONS
1. A short power-supply cord is provided to reduce the hazard

resulting from entanglement or tripping over a long cord.

2. Extension cords may be used if care is exercised. If it is
necessary to use an extension cord, it should be positioned so
that it does not drape over the counter or tabletop where it can
be pulled on by children or tripped over unintentionally.

3. The electrical rating of the extension cord must be the same or
more than the wattage of the appliance (the wattage is shown
on the rating label located on the underside or back of the
appliance).

4. Avoid pulling or straining the power cord at outlet or appliance
connections.
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POLARIZED PLUG

1. Your appliance is equipped with a polarized plug (one blade is
wider than the other).

2. To reduce the risk of electrical shock, this plug is intended to fit
into a polarized outlet only one way.

3. If the plug does not fit fully into the outlet, reverse the plug.
If it does not fit, please consult a qualified electrician. Do not
attempt to defeat this safety feature by modifying the plug in
any way.

WARNING: Improper use of the power cord may result in electric
shock. Consult a qualified electrician if necessary.
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Before Your First Use

Carefully unpack your Betty Crocker™ Stainless Steel Buffet Server and
remove all packaging materials.
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the warming plate is

packaged upside down
for compact packaging

purposes.

WARMING PLATE

RIGHT SIDE UP
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2. Ensure the warming plate, once removed from its packaging, is then
placed on a flat, level surface that is not sensitive to heat. When placed
correctly the Betty Crocker logo is facing right side up. Please refer to the
above diagram for correct placement.
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3. When the warming plate has been properly placed, the retaining shelf and
buffet server vessels can be placed on the heating plate. Refer to page 11 in
your owner’s manual for assembling instructions.

NOTE: Ensure that if you place the buffet server on a delicate surface, basic
precautions should be taken, and any material placed beneath the buffet
server must be made of a heat resistant, protective surface to prevent heat
transfer or melting.

You may wipe the warming plate, retaining shelf, buffet trays and dome lids
with a clean, damp cloth. Do not immerse the warming plate in water or any
other liquid.
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NOTE: The first time you use your Buffet Server, it may emit a slight
odor. This is normal and is common for appliances that operate at high
temperatures.

WARNING: DO NOT USE ABRASIVE MATERIALS ON ANY PART OF
THE UNIT.

WARNING: DO NOT IMMERSE THE WARMING TRAY OR PLUG IN
WATER OR OTHER LIQUIDS.

WARNING: NEVER PLUG IN AND TURN ON YOUR STAINLESS STEEL
BUFFET SERVER AND LEAVE UNATTENDED WITHOUT FOOD OR
LIQUIDS INSIDE BUFFET TRAYS.

WARNING: NEVER LEAVE AN APPLIANCE UNATTENDED WHILE IN
USE.

WARNING: DO NOT PLACE ANY PARTS INTO A HEATED OVEN.

BC-1586CM Buffet U&C-2014.indd 8

“HAANVHI
4104 N1 SNVA HIHId ANNDNV ZHLLAW AN * LNHWASSLLYIAY

INHWANNOLLONOA
A SYN0I NF LSA TLADSYOT AINVTIIIAANS SNVS
TIHYVddV N1 SIVINVI ZASSIVT AN * LNHWASSLLYIAY

"TIIYVddV:I 3d XAVALVTd SAT SNVA SAAINOIT Ad NO
SINHIWI'TV.d SVd V AN TLS HONVTITHAANS SNVS L34409 410d
ATIVAAXONI ¥HIOV N TINVAINVHD ANOVId FULOA AHOAVI
NA SIVINVI ZASSIVT UN IN ZHHONVYEY AN INHWAS SLIYIAY

"AAINOIT IYLAY LNOL SNVA IN NVAT SNVA IHIIA
VTIN ZINVAINVHD AN0OV'd V1 ZALLAW AN : INAWASSILIIAV

"TIHYVddVT 4d IIUId ANNDNV
NS SAISVIAV XOVIYILVIN 3d ZASTTLLAN * INIWIS SLIYIAV

"saanjesaduud) saney ap © Judauuojouoj b spraredde s
Inod Jueinod 39 [RULIOU }$3 ©[3)) INJPO 3IIFI[ duN 333Uy 3[[3,nb 3[qissod Jsd
[ ‘Quepneyd anbe[d a1oA z3sIin snoa anb s1oj arwid e : FNOYVINAY

14-12-29 3:42 PM ‘



6
LNAWATOES V'O ‘SLLVM 00€ ZH09 A0ZT *STTVNINON SANDLLSHILIVIVO

dInjeradwia)

1yono) ne
3p dpURWILIO))

P10} AJIAIAS AP AQUSIO]

Joddng

R

Xneajeld

13YdN0)
ne spIoJj suoynog IAIIS
3p IJ[MD
Inod 3judyg
WIOp Ud
$3[213AN0)

19]Jnq inod djuejneyd anbeyd
1)0A 3P SN SI[ AL SNOA-ZISLIRI[IUUE,]

‘ BC-1586CM Buffet U&C-2014.indd 9

Know the Parts of Your Buffet Server

Dome Lids

Cool Touch Knobs

Buffet
Trays

Warming Plate

Retaining Shelf Cool Touch

Serving Handle

Temperature
Control

RATING: 120V, 60Hz, 300 WATTS, AC ONLY
9
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Using Your Buffet Server

Clean and dry your buffet server thoroughly before use. See the “Cleaning
Your Buffet Server” section on pg. 13 of this manual.

Place your buffet server on a flat, level surface, such as a table or
countertop. Ensure that if you place the buffet server on a delicate surface,
basic precautions should be taken, and any material placed beneath the
buffet server must be made of a heat resistant protective surface to prevent
heat transfer or melting.

Turn the temperature control setting to the “OFF” position. Plug the unit
into a 120 volt

60 Hz AC-only outlet.

Place defrosted or pre-heated cooked food into each buffet tray. NOTE:
THE BUFFET SERVER IS NOT INTENDED TO DEFROST OR COOK
FOOD.

insert the filled buffet trays on to the retaining
shelf as seen in fig.1.

If any of the three buffet trays are not filled or
become empty, remove the buffet tray(s) from the
Warming Plate.

WARNING: When removing an empty buffet
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tray during use be sure to use oven mitts or
hand protection to remove an empty buffet
tray as the buffet trays are hot.

Turn the temperature setting to the low setting
and the power on indicator light will illuminate.
Adjust the temperature setting knob to the

desired temperature. NOTE: The power on

indicator light also functions as a temperature |fig. 2 terrnﬂegirggre
indicator light. Once the Buffet Server has sgtting

achieved the desired temperature the unit
shuts off as well as the power on indicator )
light. This function allows the Buffet Server to

\

OFF /ARRET

regulate the temperature. Refer to fig. 2 which o high
outlines the various temperature settings. temperature - temperature
setting setting

The Buffet Server can keep food warm for a long
period of time if the dome lids are used. It is not recommended to exceed
10
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10.

11.
12.
13.

3 hours or food may begin to dry out.

NOTE: Foods with little or no liquid should be set on a low setting and
stirred occasionally.

WARNING: DO NOT TURN ON YOUR BUFFET SERVER WITH
EMPTY BUFFET TRAYS.

Once you are through using the buffet server, turn the temperature setting
to the “OFF” position.

Remove the plug from the wall outlet.

Remove any remaining food from the buffet trays.

Allow the warming plate to completely cool down before cleaning and
storing.

Using the Warming Plate Only

Clean and dry the warming plate thoroughly before use. See the “Cleaning
Your Buffet Server” section on pg. 13 of this manual.

Place your Buffet Server on a flat, level surface, such as a table or
countertop. Ensure that if you place the Buffet Server on a delicate surface,
basic precautions should be taken, and any material placed beneath the
buffet server must be made of a heat resistant protective surface to prevent
heat transfer or melting.

Turn the temperature control setting to the “OFF” position. Plug the unit
in a 120 volt 60 Hz AC-only outlet.

NOTE: Do not use the retaining shelf, buffet trays or clear lids when
using as a warming tray.

Set the temperature control to the desired setting.

NOTE: The power on indicator light also functions as a temperature
indicator light. Once the buffet server has achieved the desired
temperature the unit shuts off as well as the power on indicator light.
This function allows the buffet server to regulate the temperature.
Place heat-safe dishes with or without food on the warming plate to keep
warm. The warming plate is not intended to defrost or cook food.

NOTE: Do not place clear dome lids on warming tray surface.

11
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6. Food should be left on the warming plate for less time than using the
buffet server as it is not covered. It is not recommended to exceed 2-3
hours or food may begin to dry out.

NOTE: The warming plate is not designed to keep large, deep pots full
of food or liquid warm. Utilize containers that are heat-proof.

7. Once you are through using the warming plate, turn the temperature
control setting to the “OFF” position and unplug from the outlet.

8. Allow the warming plate to completely cool down before cleaning and
storage.

Cleaning Your Buffet Server

Other than the care and cleaning procedures mentioned in this manual,
no other servicing or maintenance of this unit is necessary.

CAUTION: Be sure to unplug the Buffet Server and ensure the unit has
cooled before cleaning. To protect against electric shock, do not immerse

cord, plug or warming tray in water or other liquid.

Wash the dome lids, buffet trays and retaining shelf with warm soapy water
using a sponge or dishcloth. Rinse and dry thoroughly to remove soap residue.

The warming tray may be wiped with a clean, damp cloth or sponge.
If desired a mild soap solution may be used.

NOTE: Do not use harsh or abrasive cleaners or scouring pads on any part
of the buffet server.

NOTE: Do not allow water to spill or seep into the warming plate frame.

12
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LIMITED WARRANTY ONE (1) YEAR

This warranty is the only warranty for this product. This product is warranted to
be free from defects in material and workmanship for a period of one (1) year from
the date of original purchase, as evidenced by the receipt of purchase, and provided
it is used for the purpose for which the product is intended. During this period,
your exclusive remedy is repair or replacement of this product or any component
found to be defective, at our option. If the product should become defective within
the warranty period, we will repair it or replace it free of charge. If the product or
component is no longer available, we will replace with a similar one of equal or
greater value. We will return your product, transportation charges prepaid provided
it is delivered prepaid to Formula Brands Inc. Any and all remedies relating to

this warranty are limited to the amount of the purchase price of the product. This
warranty extends only to the original purchaser, consumer or gift recipient.

This warranty does not cover failure caused by food build-up, water deposits, normal
cosmetic discoloration, and inadequate maintenance of the product. This warranty
will not cover damage or failure to function if the product has been dismantled or
tampered with, if it has been damaged due to exposure to water or any other liquid,
if it is not used in conformity with the printed directions of this product or if it has
been accidentally or intentionally damaged.

This warranty does not cover the following parts which may be supplied with the
appliance: plastic parts, glass parts, glass containers, ceramic containers, cutter/
strainer, filters or non-stick surfaces.

This product is intended for use in a single-family household. This warranty will
become null and void if the product is used for commercial purposes or any other
purpose other than for single-family household use.

We exclude all claims for special, incidental and consequential damages caused by
breach of any express or implied warranty. All liability is limited to the amount of
the purchase price. Every implied warranty, including any statutory warranty or
condition of merchantability or fitness for a particular purpose, is disclaimed except
to the extent prohibited by law, in which case such warranty or condition is limited
to the duration of this written warranty. This warranty gives you specific legal rights.
You may have other legal rights that vary depending on where you live. Some states
or provinces do not allow limitations on implied warranties or special, incidental or
consequential damages, so the foregoing limitations may not apply to you.
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*32URDI] SNOS SN S[[IY [eAAUIL) AP DIIWILLIOD P SANDIRUI SIP JUOS SAIPOW S35 J3 Ja201]) K139 “S[[T [BIAUD) O TO RETURN FOR SERVICE:

1. Securely package and return the product PREPAID to:
FORMULA BRANDS INC.
9033 Leslie Street Unit #1, Richmond Hill, Ontario L4B 4K3

NOTE: We recommend you insure your parcel for your protection.

2. Please enclose your name, return address, postal code, telephone number and a

eV g1 oLejuQ ‘T puowydry ‘1# JU() JanS ASYT £€06 description of the defect.
"ONI SUNVYE VINWIOA
€ Z3ALDI N 3. To ensure prompt ‘In-Warranty’ service , be sure to include a proof of purchase
(ANH) 00YZT 33 00U6 213U IPAIPUIA Ne IpUn| np (a copy of your store receipt).
OTTT-¥¥7¢-LL8-T
3] Jopadde zaf[maa ‘Traredde 395 ap sodoxd e suonsanb sap zae SnoA IS 4. TFor repairs not covered under warranty, you will be advised of the cost of the repair

in advance, and upon receipt of your cheque or money order the repairs will be
completed and the product returned to you.

-anbnareudis If at any time you order parts or inquire about service, please quote the

anbeyd es s anbipur,nb [} “« FTIAOW NA OYTWNN » 3] 21J199dS ZI[INaA ‘AdAIdS TP “MODEL NUMBER” stamped on the appliance nameplate.
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a1joA 1o aNbYd a130a NI KoAR s1de 32 ‘voryeredas ef ap xud 3] ddueAe | For assistance regarding this appliance, please call
© JI0ARS SU0JJJ STI0A SNOU ‘drjuered e[ xed $3119AN0D UOU suorjesedds sa[mod  *f 1-877-244-1110
between 9:00 am and 5:00 pm (EST) Monday to Friday
*(31d02 B MO ASSTRD AP NI A1J0A) JeydR,p AN dun ST[0d Or write
ne AIpuIof Ip snoa-zamsse ‘dnjueres e red 312An0d 3d1AS Jdword un aru)qo,p uyy °¢ FORMULA BRANDS INC.

9033 Leslie Street, Unit #1, Richmond Hill, Ontario L4B 4K3
dw[qoxd np uondisap 934n02 un J2 AUOYI[) 3P 0LUWINU A0A ‘Tejsod
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REPLACEMENT PARTS :
I 1
1 1 “I0AUD P STR1J SI] JOWLAJU0D nod
: : WO0Y"SPURIGR[NUWLIO))DIALISIAWOISND N [ALLIN0D  UN
1 1 19A0AUD NO (OTTT-FFZ LLS T STel Sues oxwnu 9] Jopadde
1 1 Z3[[In3) JUAWISSIYIURIe, P SLTR) S3] J9 JueINGIed 3 mod
: : SJudUIRddns S U0[3S JALIRAJUIANIA UONIPIAXI P SIN0I SAT
i i
1 1
i i
\ ! ! “(TVLSOd NO FMIVONVE) TYNOLLVNIALNI
g : : LVANVIN N1 JIANIOf ZHAAA SNOA “H"C,E{ SAd ZAANYWINOD SNOA ANDSIOT * ANDAVINAY
. 1 1 's1aeaad sues ragueyd juaanad xud s
Buffet Tray Dome Lid ' !
: : "IVLSOd da0d IVLY / 4ONIAOYU ATTIA
1 1
1 1
PLEASE WRITE MODEL NUMBER HERE: : : ASSAIAAY
1 1
PART QTY PRICE TOTAL If you would like to order : : WON
Buffet T $8.99 replacement or spare parts for 1 1
utfet ‘ray : this appliance, please complete | :
Dome Lid $4.99 and mail this form, along with 1 !
a cheque or money order made 1 TVLOL
ggﬁlﬁ/}% EK BRANDS INC : : INHWHTAES VAVNYD - HAL dd % €T YA LNOIY
. 1 1
: : MY a1 epeue) 7 — TALIAVA TVLOL
TOTAL FORMULA BRANDS INC. - i I ‘omeju() ‘i puourgory |8 00°SL : 'N-"J SHTUNO0d IOANHA SIVIA
Parts Department : : T# MU 9218 as €606 | $ 006 * VAVYNYD 4T ¥N0d IOANH.A STV
SHIPPING AND HANDLING TO CANADA: $9.00% | 9033 Leslie Street, Unit #1 ! ! s2031d $9p 301AIDG
SHIPPING AND HANDLING TO USA; 1500+ | Richmond Eill, Ontario, i 1~ ONISONVE VINWHOA TVIOL
SUBTOTAL i i *ONI SANVYE VINWIOd
ADD 13% H.S.T. - CANADA ONLY H : : 9P AIPI0 [ © I[[2qI[ JepuRwl
TOTAL 1 1 un jueugiof A u? ‘snossap-1
i i o enuIo) 2l 19&‘&‘(;“9 » $667 WQP U2 92IAN0))
1 1 Jnpdwrar zamaa raxedde 399 7
NAOE : H JInod agueydax ap sa091d sIp $668 12jnq mod neajeld
! ! Topurwwod zonoa snoatg | TVLOL | XI¥d 410 HAId
1 1
ADDRESS : : DT HTHAOW HA OYIIWNN AT HITIISNI ZHTTINHA
1 1
CITY PROVINCE / STATE POSTAL/ZIP CODE i E n na mod
! ! JWIQP U3 3[IIAN0) 13Jynq 1nod ne3jejd
Prices are subject to change without notice. 1 ' '
PLEASE NOTE: WHEN ORDERING FROM USA, AN ‘INTERNATIONAL MONEY ORDER MUST BE USED. : : \
i i
1 1
1 1
1 1
* Shipping costs may vary based on fuel surcharges and : :
postage rates. Please call toll-free 1-877-244-1110 or 1
email customerservice@formulabrands.com to confirm 1 1
shipping and handling charges. : (X:
1 1
1 1
Allow 3 to 6 weeks BC-1586CM ! !
Mows o' soc : AONVHOHY Ad SHOdId
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