
Dishes. 
Dishes should be flat bottomed with no ridges for best heat transfer.
Care should be taken when using heavy ceramic or cast iron type food chargers.

Hot Top display models have self regulating 
hot plates controlling a temperature of 
around 95C.
Others have a rotary energy regulating 
control knob.

Hot Plates

Overview 

Black NeoCeram hot plates are importantly semi-transparent to heat, this feature is perfect for the intended application 
of efficiently transferring heat into food dishes. A technical super ceramic that looks exactly as any other typical glass 
material. Providing an easy to clean and hygienic display surface with integral element heat pads, perfect for holding food 
warm ready to serve.
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