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在您的自助餐厅使用      产品，会使食品温度

与您的热情服务相得益彰!

        ��������������������������������������������������������������
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                        ����������� �������������������������� �������������

At�last!�A�long�burning�chafing�fuel�that�won't�burn�out�before�the�buffet's�over�and�won't�leave
your�customers�cold.�The�fuel�went�out,�the�food�got�cold,�so�did�your�service,�Your�customers�
just�walked�out�the�door.�Maybe�for�good.�That�won't�happen�with
burns�hours�longer.�And�with�����������adjust-a-wick,�you�get�just�the�right�heat.�From�simmer�to
sizzle,����������is�the�perfect�solution�anywhere�canned�heat�is�used.
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HIGH�HEAT�The�optimum�temperature�to�bring�water�to�boiling�point,�It�is�most�ideal�for�cooking�food�that�requires
high�temperature�to�really�cook�the�food.�It�is�most�suitable�for�HOT�POTS(steamboat�style�of�cooking)�and�cooking
instant�noodles.�At�this�setting,�the�burning�time�lasts�for�three�hours.�To�adjust�to�this�heat�option,�just�lightly�pull�up
the�wick�ang�spread�the�wick�loops�apart.�Produces�twice�the�heat�output�of�most�alcohol�base�fuel.

LOW�HEAT�suitable�for�warming�up�food�&�beverages�for�room�service�and�coffee�service�usage,�Keeps�the�food�from
getting�cold�and�not�too�hot�for�consumption.�It�keepstea�and�Japanese�sake�warm�enough�for�a�continuous�drinking
session�up�to�8�hours�of�burning�time.�Ideal�for�outdoor�fuel�use�for�warming�picnic�food.�To�adjust�to�this�setting,simply
attach�wicks�together.�Ideal�for�warming�up�cold�food�and�beverages.

STANDARD�HEAT�An�ideal�temperature�for�most�food�services�functions.�Specially�factory�set�to�this�position�for�use�in
buffets,�chafing�dish,�holding�carts,�and�any�heating�requirements.�Six�hours�of�burning�time.�Good�for�at�least�two�buffet
functions�that�last�for�3�hours�per�function�without�incurring�extra�cost�on�labour�to�change�the�cartridge�as�in�the�case
with�most�alcohol�fuel.�Requires�no�adjustment�of�wick�in�this�position�as�the�wick�is�factory�preset.
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3�HEAT�SETTINGS

������

������������������

Just�the�right�heat�from�Simmer�to�Sizzle.
��������Is�the�perfect�solution�where�canned�fuel�is�used.
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HIGH�HEAT�SETTING:Boil�Water,�Cook�Food

STANDARD�HEAT�SETTING:Buffets,Chafing,Holding�Carts,
�����������������������������������������������Food�Warming

LOW�HEAT�SETTING:Coffee&Tea�Service,Japanese�Sake�
������������������������������������Warmer,Picnic�Warmer
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HIGH�HEAT�The�optimum�temperature�to�bring�water�to�boiling�point,�It�is�most�ideal�for�cooking�food�that�requires
high�temperature�to�really�cook�the�food.�It�is�most�suitable�for�HOT�POTS(steamboat�style�of�cooking)�and�cooking
instant�noodles.�At�this�setting,�the�burning�time�lasts�for�two�hours.�To�adjust�to�this�heat�option,�just�lightly�pull�up
the�wick�ang�spread�the�wick�loops�apart.�Produces�twice�the�heat�output�of�most�alcohol�base�fuel.

LOW�HEAT�suitable�for�warming�up�food�&�beverages�for�room�service�and�coffee�service�usage,�Keeps�the�food�from
getting�cold�and�not�too�hot�for�consumption.�It�keepstea�and�Japanese�sake�warm�enough�for�a�continuous�drinking
session�up�to�5�hours�of�burning�time.�Ideal�for�outdoor�fuel�use�for�warming�picnic�food.�To�adjust�to�this�setting,simply
attach�wicks�together.�Ideal�for�warming�up�cold�food�and�beverages.

STANDARD�HEAT�An�ideal�temperature�for�most�food�services�functions.�Specially�factory�set�to�this�position�for�use�in
buffets,�chafing�dish,�holding�carts,�and�any�heating�requirements.�Four�hours�of�burning�time.�Good�for�at�least�two�buffet
functions�that�last�for�3�hours�per�function�without�incurring�extra�cost�on�labour�to�change�the�cartridge�as�in�the�case
with�most�alcohol�fuel.�Requires�no�adjustment�of�wick�in�this�position�as�the�wick�is�factory�preset.
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3�HEAT�SETTINGS
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Just�the�right�heat�from�Simmer�to�Sizzle.
��������Is�the�perfect�solution�where�canned�fuel�is�used.
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HIGH�HEAT�SETTING:Boil�Water,�Cook�Food

STANDARD�HEAT�SETTING:Buffets,Chafing,Holding�Carts,
�����������������������������������������������Food�Warming

LOW�HEAT�SETTING:Coffee&Tea�Service,Japanese�Sake�
������������������������������������Warmer,Picnic�Warmer
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HIGH�HEAT�The�optimum�temperature�to�bring�water�to�boiling�point,�It�is�most�ideal�for�cooking�food�that�requires
high�temperature�to�really�cook�the�food.�It�is�most�suitable�for�HOT�POTS(steamboat�style�of�cooking)�and�cooking
instant�noodles.�At�this�setting,�the�burning�time�lasts�for�one�hours.�To�adjust�to�this�heat�option,�just�lightly�pull�up
the�wick�ang�spread�the�wick�loops�apart.�Produces�twice�the�heat�output�of�most�alcohol�base�fuel.

LOW�HEAT�suitable�for�warming�up�food�&�beverages�for�room�service�and�coffee�service�usage,�Keeps�the�food�from
getting�cold�and�not�too�hot�for�consumption.�It�keepstea�and�Japanese�sake�warm�enough�for�a�continuous�drinking
session�up�to�3�hours�of�burning�time.�Ideal�for�outdoor�fuel�use�for�warming�picnic�food.�To�adjust�to�this�setting,simply
attach�wicks�together.�Ideal�for�warming�up�cold�food�and�beverages.

STANDARD�HEAT�An�ideal�temperature�for�most�food�services�functions.�Specially�factory�set�to�this�position�for�use�in
buffets,�chafing�dish,�holding�carts,�and�any�heating�requirements.�Two�hours�of�burning�time.�Good�for�at�least�two�buffet
functions�that�last�for�3�hours�per�function�without�incurring�extra�cost�on�labour�to�change�the�cartridge�as�in�the�case
with�most�alcohol�fuel.�Requires�no�adjustment�of�wick�in�this�position�as�the�wick�is�factory�preset.
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Just�the�right�heat�from�Simmer�to�Sizzle.
��������Is�the�perfect�solution�where�canned�fuel�is�used.
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HIGH�HEAT�SETTING:Boil�Water,�Cook�Food

STANDARD�HEAT�SETTING:Buffets,Chafing,Holding�Carts,
�����������������������������������������������Food�Warming

LOW�HEAT�SETTING:Coffee&Tea�Service,Japanese�Sake�
������������������������������������Warmer,Picnic�Warmer
���������������������
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                 is a type of fuel in the form of a sponge like substance. It can keep 

the temperature of the food, this can allow customers to enjoy the better taste

of the food.

                 has a standard package size of 8 ounces and one gallon refill package.
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一人火锅常用
For�Individual�Hot�Pot�Use

自助餐炉常用

For�Chafing�Dish�Use
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一人火鍋套裝
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不锈钢蔬菜脱水器
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不锈钢密封桶
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不锈钢油桶
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