
PROPANE 
STEAM TABLE 

SKU 10485 

INCLUDES 

Steam Table 

(3) Flat Lids 

 

OPTIONS 

5 gal Propane Tank 

10 gal Propane Tank 

Half Size Chafing Food Pan 2” Deep 

Half Size Chafing Food Pan 4” Deep 

Full Size Chafing Food Pan 2” Deep 

Full Size Chafing Food Pan 4” Deep 

Full Size Perforated Steam Pan 2” Deep 

PROPANE USE 

Tank = 5 gal 

5 gal at 13 - 14 hrs 

Tank = 10 gal 

10 gal at 29 - 30 hrs 

 

  
  

SETUP INSTRUCTIONS 

NOTE: This unit does not include food pans, see OPTIONS for available pan sizes 

for rental. 

Ensure the drain spigot on the side of the unit is closed by turning it completely 
clockwise. 

Remove the stainless-steel water well from the base to access the control valve and 

drain below and set aside. 

Securely connect the gas regulator hose to the propane tank and keep in the 

off position.  The regulator must be properly threaded for the unit to function.  

Light the burner.  Place a long butane lighter next to the burner and open the 

control valve.  The burner will ignite instantly with a ‘poof’ sound. 

Slowly open the propane valve completely and allow the system to pressurize.  

This takes about 1 minute. 

NOTE 

Propane equipment should only be 

operated outdoors.  Place the propane 

tank as far away from the steam table as 

the hose allows.  Make sure the hose is on 

the ground, straight and away from 

walkways. 

 

Whenever you attach a new propane tank 

or any time you suspect there may be a 

gas leak, turn off the gas supply at the 

tank immediately. 

 

This unit is intended to hold containers of 

hot food at proper serving temperatures.  

It is not designed or intended to cook raw 

or reheat prepared food. 

 

Do not operate the unit without water in 

the water well. 

 

It is recommended to use a long butane 

lighter when lighting the unit to avoid 

direct contact.  Always use CAUTION. 

   

Pg 1 

Ensure the control valve is in the closed (vertical) position.     

Replace the stainless-steel water well and immediately fill with approximately 2” 

of water.  The water can become very hot, do not touch the water once the 

burner is lit and the pan is replaced. 

STEP 1 

STEP 2 

STEP 3 

STEP 7 

STEP 8 

STEP 6 

STEP 4 

STEP 5 

STEP 9 

Check the water levels periodically to ensure the water well never runs dry. 

Secure the unit on a flat surface away from combustible materials.  
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Turn the control valve to the closed (horizontal) position. 

Close the main propane tank valve. 

Disconnect the propane tank and allow the steam table to cool down.    

SHUTDOWN INSTRUCTIONS 

TROUBLESHOOTING 

PROPANE SMELL OR POSSIBLE GAS LEAK 

BURNER WILL NOT LIGHT 

✓ Check that the hose regulator is properly threaded and connected. 

✓ If needed, remove, reattach, and gently tap the regulator to correct 

issues with threading. 

✓ Confirm the propane tank is full and standing in the upright position. 

Pg 2 

STEP 1 

STEP 2 

✓ A slight propane smell may be expected during operation.  If the 

propane tank is in the sun or warm area, the gas will expand inside the 

tank and be forced out through the safety relief valve.  If there is a strong 

or prolonged smell, continue to next steps. 

✓ Use a spray water bottle mixed with soap and spray the connectors at 

the propane tank.  If there are air bubbles, there is a leak.  Note which 

connector you have a leak and call customer service.  Turn off the tank 

and disconnect the gas hose. 

STEP 3 

DRAIN SPIGOT LEAKS  

✓ Ensure the drain spigot is completely closed. 

✓ Check for any obstructions that are preventing the drain spigot from 

closing and remove them. 

STEP 4 

Remove all food pans and secure the unit.    

Carefully drain the water from the stainless-steel pan using the spigot on the 

side of the unit by turning it counterclockwise.    

STEP 5 
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