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294 55901

FOOD EQUIPMENT
Operating and Maintenance Instructions
Model series: STRIP HEATERS

6150-24 6150-36 6150-48 6150-60 6150-72 (Models with toggle switch)
6151-24 6151-36 6151-48 6151-60 6151-72 (Models with thermostat)
ALL MODELS FOLLOWED BY -CP INCLUDE CORD AND PLUG
ALL MODELS FOLLOWED BY -D ARE DUAL STRIP HEATER UNITS

INTRODUCTION

1. Please read instructions before using this appliance.
2. When using this appliance, basic precautions should always be followed to reduce the risk of fire, electric shock and injury.
3. Clean machine thoroughly before and after all uses following cleaning instructions below.

ELECTRICAL REQUIREMENTS

1. Wire warmer into a grounded circuit with correct voltage and sufficient power capacity. Refer to the product label (serial plate)
on the warmer for voltage and wattage requirements.
2. All electrical connections must be made according to local codes by a licensed electrician.

SAFETY INSTRUCTIONS

1. Warning! All power must be disconnected at power source before any service procedure is performed.

2. This appliance is hot when in use. To avoid burns, do not let bare skin touch hot surfaces. Keep combustible materials, such as
drapes and other furnishings, away from appliance.

3. Extreme caution is necessary when any appliance is used by or near children and whenever the appliance is left unattended.

4. Always turn the power off at the circuit breaker before cleaning, adjusting or maintaining this machine.

5. Do not operate any appliance after it malfunctions, has been dropped, or damaged. Return appliance to an authorized service
facility for examination, electrical or mechanical adjustment, or repair.

6. Do not use outdoors. This appliance is not intended for use in wet or moist locations. Never locate appliance where it may fall
into water.

7. To prevent a possible fire, it is recommended that the unit is installed above a non-combustible surface.

8. This appliance has electrical parts. Do not use it in areas where gasoline, paint, or flammable liquids are used or stored.

INSTALLATION

1. All 6150 and 6151 models should be wired per ELECTRICAL REQUIREMENTS above.

2. Use MOUNTING BRACKET supplied with the warmer. Install with the following clearances: 9” min. between end of unit and
any wall, 12” min. between side of unit and any wall, 16” min. between bottom of unit and counter, and 1 7/8” min. between
top of unit and overhead surface.

3. This unit radiates heat when in use therefore we recommend that the unit be installed above a non-combustible surface.
4. A wire leg stand (part number 66099) is available for counter use.

5. Use Only Copper Wire suitable for 90° C (194° F).

6. If warmer fails to work properly when first operated call NEMCO customer service at 1-800-782-6761.

OPERATION

1. Place food products in a pan located directly under the warmer for best results.
2. Turn warmer off when not in use.

CLEANING

NOTE: Proper maintenance plays an important part in the life span and functioning of the warmer.

1. Turn warmer off before cleaning.

2. Do not immerse in water or other liquid. Avoid splashing water into unit.

3. The housing and reflectors are made of anodized aluminum and aluminized steel, which can be kept clean by use of a damp
sponge and soap solution.

TROUBLESHOOTING

No Heat Check that power switch is turned “ON”.
Check power at heater.

Unit Blows Fuse or Circuit Breaker Check to make sure circuit is not overloaded.




Total Restaurant Supply - https://totalsupplyl.com - Toll Free 1-800-944-9304 - Local 507-288-9454

2940 Hwy 14 W, Rochester, MN 55901

SOILVINHHOS HiIM
1S 19 SHIMHAS 0G 19 SHIYHAS
NO ¥3HSYA X307 Le185 5N ﬁ% ND SHSHSYM 50T L& 1cy 3En

L d

EIRE ]

IH9I.d J3LV3IH
(€) LON TAIM 28LSH

“@ - ®
CH H
dSN dOL ¥ILNNOD J04 1HOIT .d
HTAVTIVAY JdV SDHT 66099 “HLON GL @ ,30LI3NNOD LLMNG BLESY

JOLIANNOD XANOY 1SE9H
(¥) W&/ 1% 289 MAADS £89SY

|
_ ! ool
|
(7) LoV YAONVH +1099 _r@ o

NMOHS .LON DNIMOTIOH

LNINITH 404 SHIIHS 0519 404 (NMOHS MON)
8# YHHSVM AVLS LS 1Sy HOLIMS HTODOL LLE9Y SHIIHS 1519 HONA 0vLSY

X 70 SHNMAS 1S 19 LYLSOWIHHL 06£SH
W/ 1X 7€-8 MAADS 9295k AGCT LOTI 1-086Sh

f (9) /1% 2E-8 MTIDS Lb19p

T (7) VO QNE 099

AOTT INANATE ( )-8SL5H

¥y € ¢ I T @C0el99

¥y € 1 T T 10¢cL99

¢L 09 8y 9€ ¥C HLONJT
SALLLNYNO LI0ddNS YALVAH ‘TLON
1¥0ddNS YALYHH WOLLOE C-¢CL99
1¥0ddNS YALYEH dOL 1-6CL99

@IVND YALVAH ( 12299

YALYAH ¥vd
J0 HLONAT SALYOIANI
YAGNON LAV Y31y ( )
‘HLON

(1) 7&-8 LN SdAN $60SH

W8/€ X TE-8 MAADS ThISH
JHAOD TYNINIHL L9LL9

HLVTd JHAOD 'WHHL ¥9.29

(1) z&-8.LON SdTA ¥60SH

(1) TX 7€-8 MAAOS 9298% i “ \ (9) .5/ 1% 2€-9 MTADS €895
MENOD TYNINYAL €199 \ * .

(b) 2/ 1% 8 MAIOS 9% 19%

NAMOQ FAISAN NAYAA ST JTWIYA AVe ‘FLON

8

(STAAOW dD-TL- HHL HOI) AAOD ‘S88LY (1) SYALVEH ¥V ()-1S19°8 ()-0519 404
(STAAOW dD-09- NUHIL dJ-+Z- WOI) AAOD ‘T99L (1) SINVIHVIA DNIFIM ANV ONIMVIA SLAVd

LONTAIM ‘€89LY (€)
NMOHS LON SLIVd HHL HANTONI STHAO dDO-
‘HLON

45818
4-9-14

©

301 Meuse Argonne, Hicksville, OH 43526

Fax: (419) 542-6690 Toll free: 1-800-782-6761

www.nemcofoodequip.com
2

NEMCO FOOD EQUIPMENT
Phone: (419) 542-7751
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