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3 Lids
3 Warming pans
Frame for the warming pans
Cool touch handles
Warming tray
Temperature control and indicator
light
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Caring for the Environment
Responsible disposal of the packaging
The packaging of your appliance has been selected from environmentally friendly
materials and can usually be recycled. Please ensure these are disposed of correctly. Plastic
wrapping can be a suffocation hazard for babies and young children, please ensure all
packaging materials are out of reach and are safely disposed of. Please ensure they are
offered for recycling rather than throwing these materials away.
Responsible disposal of the appliance
At the end of its working life, do not throw this appliance out with your household rubbish
An environmentally friendly method of disposal will ensure that valuable raw materials can
be recovered and used again. Electrical and electronic appliances contain materials and
substances which, if handled or disposed of incorrectly, could be potentially hazardous on
the environment and human health.
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Safety Information and Warnings
Read this manual thoroughly before first use, even if you are familiar with this type of
product. The safety precautions enclosed herein reduce the risk of fire, electric shock and
injury when correctly adhered to. Keep the manual in a safe place for future reference,
along with the warranty card, purchase receipt and carton. If applicable, pass these
instructions on to the next owner of the appliance.
Always follow basic safety precautions and accident prevention measures when using an
electrical appliance, including the following:
•

Before first use, make sure your outlet voltage and circuit frequency correspond to the
voltage stated on the appliance rating plate.

•

Do not leave the appliance unattended while connected to the mains power supply.

•

Do not immerse the appliance in water or any other liquids.

•

After use and before cleaning or repair, make sure to unplug the power cord.

•

Repairs to electrical appliances should only be performed by a qualified electrician.
Improper repairs may place you at serious risk.

•

Do not operate the appliance with a damaged plug or cord, after a malfunction or
after it has been dropped or damaged in any way.

•

If the supply cord is damaged, it must be replaced by the manufacturer or its service
agent or a similarly qualified person in order to avoid a hazard.

•

This appliance is intended for household use only and should not be used for commercial purposes. Do not use it for anything other than its intended purpose.

•

This appliance is intended for domestic use only, which includes use in households,
staff kitchen areas in shops, offices and in other working environments. This can also
be used in other residential type environments.

•

The appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning the use of the appliance by
a person who responsible for their safety.

•

Young children should be supervised to ensure they do not play with the appliance.

•

Close supervision is required when using this appliance near children. Never leave the
appliance within reach of children.

•

Do not touch hot surfaces, use the handle or knobs to handle.

•

Never cover or place your hand over the steam vents when using the appliance.

•

To ensure safe operation, place the appliance on a stable, heat-resistant surface.

•

Any meat dishes placed in the Food Heating Tray must be thoroughly cooked first. Do
not place raw meat in the Food Heating Tray.
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Safety Information and Warnings
•
•

This appliance is not intended to be operated by means of an external timer or
separate remote-control system.
This appliance is intended to be used in household and similar applications such as:
– staff kitchen areas in shops, offices and other working environments;
– farm houses;
– by clients in hotels, motels and other residential type environments;
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Operation Instructions
Using the buffet server
NOTE: There will be a faint smell when using the buffet server for the first time. This this is
normal and no cause for concern. It will fade away with use.
WARNING!
This appliance will get very hot during use, please use it with extreme caution.
• Before first use, wash the warming pans and lids in warm water and a little mild
detergent to remove all dust and residues from the manufacturing process. Dry the parts
thoroughly and place the warming pans into the frame.
• Place the warming tray on a stable, heat-resistant surface and place the frame for the
warming pans securely on top.
• Plug the appliance into the mains power supply and turn the temperature control
clockwise to switch the appliance on. The indicator light will illuminate red and will turn
off when the set temperature is reached.
• Place the warming pans into the frame and add your prepared food into the pans.
• Adjust the temperature to the desired heat. The indicator light will cycle on and off while
maintaining the correct temperature. It is not recommended to keep this appliance on for
more than 6-8 hours at any one time.
• After use, unplug the appliance from the mains power supply and allow it to cool down
for at least 90 minutes before cleaning and storage.
Using the warming tray without warming pans and frame
• Place the warming tray on a stable, heat-resistant surface, plug it into the mains power
supply and switch the appliance on. The indicator light will illuminate red and will turn
off when the desired temperature is reached.
• Preheat the appliance for 10 minutes.
• Place plates or bowls of hot, cooked food onto the tray for warm-keeping. Food must
be precooked and already hot as this appliance is not designed for heating up cold or
frozen food.
• After use, unplug the appliance from the mains power supply and allow it to cool down
for at least 90 minutes before cleaning and storage.
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Care and Maintenance
CAUTION: Always ensure the appliance is unplugged from the mains power supply and
has thoroughly cooled before cleaning or storage.
• Remove each warming pan and the frame and wash the parts in warm water with a little
mild detergent. Rinse well and dry thoroughly.
• Wipe the warming tray with a soft cloth, moistened with a little water and mild
detergent.
• Do not use any abrasive cleaning agents or allow water to spill or seep into the frame.
WARNING: Never immerse the warming tray, cord or plug in water or any other liquid.
• Reassemble the buffet server and store it in a cool, dry place.
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Technical Specifications
Specifications:
Model: GVABS31
Features: 3 removable buffet pans with clear lids, adjustable temperature control, slowly
heat or keep food at the right temperature.
Rated parameter: AC220-240V 50Hz 250-300W
Made in China
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M.E.W. (Australia) Pty Ltd
15 Vaughan St
Essendon Fields VIC 3041
ACN 152 719 036
1300 725 885
customercare@gvaproducts.com.au
gvaproducts.com.au

While every effort has been made in the preparation of this instruction manual, the publishers cannot be held
responsible for the accuracy of the information contained herein or any consequences arising from it.

