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Chafing Dishes  

HOT & FRESH  
 

 

Best Practice 

 

Recommendation: 

 The maximum water level must be respected 

Please note mark! 

 Fill in water temperature: 70°-80°C 

 Optimal/ maximum water temperature 80°C  

 Minimum/ optimal insert and food 
temperature: 80- 85°C required! 

 Induction plate temperature setting: 80°C 

 In use of the adjustable heating-elements 
(06.3286.6046): 

o CD GN 2/3 and round: positioned to 
the level 1, max. level 2. 

o CD GN 1/1: level 3, max. level 4 

 Plug & Play heating element (55.0095.6044) for 

CD GN 2/3 and round 

o Temp. appr. 80° 

o Reregulation not required 

 If burner (fuel gel cartridge) is used > one is 
enough! 

o CD GN 2/3 and round: one cartridge is 

enough! 

o CD GN 1/1: 2 cartriges required 

 To create an optimal humidity, use our 2-part 
porcelain insert with one dry and one humid 
food. 

 During the use without a food insert, please 
open the lid to prevent exceeding water 
condensation. 

 To prevent sliding of the Chafing Dish on 
particular surfaces, we recommend to put 
under a silicon pad (e.g. item no.: 
58.4621.6017). Please only cut it in the size 
needed. 

 
This is only a letter of recommendation. Please also follow the cautionary and safety instructions in the Operator’s Manual. 

Download on:  https://www.wmf.com/wmf-hotel/en/chafing-dish-basic-round-hot-fresh.html 
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