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A 22" x 14" Brushed Stainless Grill Plate - Silver
22 x 14 x .5 in | 55.6 x 35.3 x 1.1 cm

pack 2 BHO082BSS20 NEW

B 9" Round Brushed Stainless Grill Plate - Silver
9 dia x .5 in | 22.8 dia x 1.1 cm

pack 2 BHO080BSS20 NEW

C 8.25" Square Brushed Stainless Grill Plate - Silver
8.25 sq x .5 in | 21.1 sq x 1.1 cm

pack 2 BHO081BSS20 NEW

86.5" Copper String Lights - Box of 4
86.5 in | 219.7 cm
pack 1
BRI101COM28

A Fuel Cell Risers - Set of 2 - Silver
4 dia x 3.25 in | 10.2 dia x 8.5 cm

pack 1 BRI012SII28

B Fuel Cell Risers - Set of 2 - Matte Black
4 dia x 3.25 in | 10.2 dia x 8.5 cm

pack 1 BRI012BKI28

		  Use both risers side-by-side 
    		  in low setting 
     		  (Lip at bottom)

		  2 stacked risers in		
		  low setting 
     		  (Lip at bottom)

		  1 riser in low setting 
     		  (Lip at bottom)

		  1 riser in high setting 
     		  (Lip at top)

		  2 stacked risers in 
     		  high setting 
     		  (Lip at top)
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Do:
• Do use for keeping moist foods warm

• Do wait for the grill plate & fuel cell riser to 
cool fully before touching

• Wipe down items using a dry, non-abrasive 
cloth

• Handwash using a mild soap if additional 
cleaning is needed

• Dry with a soft towel immediately after 
washing

Don’t:
• Don’t attempt to move fuel cell riser while fuel 

is lit

• Don’t use for cooking

• Don’t use to heat empty or non-liquid vessels, 
as cracking may occur

• Don’t put in dishwasher

• Don’t use harsh detergents

• Don’t use abrasive or rough scouring pads, 
brushes or steel wool, which will cause scratches

Use one or both fuel cell risers to achieve your heat source’s ideal height.

For best results, the tip 

of the f lame should 

be at least 2.5" away 

from the grill plate*.

*Sterno

A helpful tip!

Grill Plate & Fuel Cell Riser Instructions

Grill Plate & Fuel Cell Riser Care & Use:

A) 1 riser in low setting 
     (Lip is on the bottom).

B) 1 riser in high setting 
    (Lip is on the Top).
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Comes with batteries 
that last a minimum 

of 24 hours
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BUFFET ESSENTIAL ELEMENTS - HEATING TEMPERATURE CONTROL

HOW TO USE - FUEL CELL RISERS




