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Le Dish Chafing Pot
Instruction & Specif ication Sheet for Square and Round Models

before you begin

features 

le dish square chafing pot

le dish round chafing pot

accessories

Pot with 4.2 Qt. / 4 L Stainless Steel Food Pan 

	 GWD295EL-BK  Black 
	 GWD295EL-CH  Chrome
	 GWD295EL-GR  Gold  

Square Induction Frame with Burner Holder

	 GWD295F-BK  Black
	 GWD295F-CH  Chrome

Pot with Square Induction Frame, Burner Hold-
er and 4.2 Qt. / 4 L Stainless Steel Food Pan 

	 GWD295K-BK  Black w/ Black Frame
	 GWD295K-CH  Chrome w/ Chrome Frame
	 GWD295K-GR  Gold w/ Chrome Frame

Pot with 4.8 Qt. / 4.5 L Stainless Steel Food Pan 

	 GWD300EL-BK  Black 
	 GWD300EL-CH  Chrome
	 GWD300EL-GR  Gold  

Round Induction Frame with Burner Holder

	 GWD300F-BK  Black
	 GWD300F-CH  Chrome

Pot with Round Induction Frame, Burner Hold-
er and 4.8 Qt. / 4.5  L Stainless Steel Food Pan 

	 GWD300K-BK  Black w/ Black Frame
	 GWD300K-CH  Chrome w/ Chrome Frame
	 GWD300K-GR  Gold w/ Chrome Frame

General Instructions

1.	 Always set up the Chafer Pot on a flat, stable surface.

2.	 Add 3/4” – 1-1/2” of hot water to the chafer pot.

3.	� Check the water level by lowering the empty Food Pan 
until it touches the bottom of the Chafing Pot. Adjust  
the water level as needed. Do not use the Chafing Pot  
without water.  

4.	 Use disposable gloves while handling the Chafing Pot 
	 and Food Pan to avoid leaving fingerprints. 

Le Dish Round Induction Heater 
110v, 60Hz, 700w US PLUG

SMM068

Stainless Steel 4.2 Qt. / 4 L Square Pan
GWD295P  

Stainless Steel 4.8 Qt. / 4.5 L  
Round Pan
GWD300P 

�Be sure to read all the instructions before attempting to use the 
chafer. Proper care and maintenance will extend the life of your 
new chafer. Save these instructions for future reference.

•  �Carefully unpack and inspect all parts. If a part appears to be 
damaged or missing, please contact Rosseto Customer Service.

•  �Handle all parts carefully when moving, storing or cleaning to avoid 
damage. Be sure to follow the Care and Cleaning instructions. 

• �Lid stays open from 70 to 90 degrees.
• �Lid closes automatically from 0 to 70 

degrees.
• �Hinge and Lid removable for various 

cooking demands (see Figure A and B 
on next page).
• Large glass area for easy viewing.
• Includes (1) Stainless Steel Food Pan
• �Use with chafing fuel or optional  

induction heater.
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storing

Specifications

Item #	 Size	 Weight

Le Dish Square Chafing Pot
GWD295EL-BK	 14.29” x 16.06” x 6.5” 	 12.35 lbs / 5.6 kg 
GWD295EL-CH	 36.3 x 40.8 x 16.5 cm 
GWD295EL-GR

Le Dish Square Induction Frame
GWD295F-BK	 9.84” x 11.81” x 5.6” 	 4.85 lbs / 2.2 kg 
GWD295F-CH	 25 x 30 x 14.2 cm

Le Dish Square Kit
GWD295K-BK	 14.29” x 16.06” x 11.77” 	 17.2 lbs / 7.8 kg 
GWD295K-CH	 36.3 x 40.8 x 29.9 cm 
GWD295K-GR	

Le Dish Round Chafing Pot
GWD300EL-BK	 16.42” x 15.94” x 6.61” 	 13.23 lbs / 6 kg 
GWD300EL-CH	 41.7 x 40.5 x 16.8 cm 
GWD300EL-GR

Le Dish Round Induction Frame
GWD300-F-BK	 12.40” x 12.01” x 5.6” 	 5.51 lbs / 2.5 kg 
GWD200-F-CH	 31.5 x 30.5 x 14.2 cm	

Le Dish Round Kit
GWD300K-BK	 16.42” x 16.0” x 11.89” 	 18.74 lbs / 8.5 kg 
GWD300K-CH	 41.71 x 40.64 x 30.20 cm 
GWD300K-GR	

Accessory Food Pans
GWD295P	 12.80” x 10.43” x 3.15”	 1.61 lbs / 0.73 Kg 
	 32.5 x 26.5 x 8

GWD300P	 11.02” x 11.02” x 3.15”	 1.74 lbs / 0.79 kg 
	 28 x 28 x 8

Accessory Induction Heater
SMM068	 7” x 7” x 3”	 2.6 lbs / 1.18 Kg 
	 17.78 x 17.78 x 7.62 cm
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Le Dish Chafing Pot
Instruction & Specif ication Sheet

Recommended Heat sources

care and cleaning

The Le Dish square and round chafers can be used with solid 
fuel or an electric induction heater.

NEVER use the stainless food pan directly over solid fuel 
(direct flame).

• �DO NOT put any part of the Chafing Pot through dishwasher 
or dryer machine. ALWAYS use a soft cloth on the Chafing Pot 
to avoid scratching the surface.

• DO NOT use any abrasive materials such as scrapers or met-
al-based brushes. Non-metal scouring pads can be used for 
cleaning the Stainless Steel Food Pan. 

• DO NOT use harsh chemicals or abrasive cleaners.

Caring for Chafing Pots

1.	 Start cleaning using lukewarm water and a soft cloth. If you  
	 cannot remove stubborn food stains with water alone, use 
	 dish soap or mild detergent along with the water. 

2.	 Wipe down with a damp microfiber cloth. Finish by wiping 
	 with a dry microfiber cloth. 

3.	 The lid of the Chafing Pot is removable for cleaning. Open  
	 the lid to 90 degree position. Next, pull straight up on the 	
	 lid to remove the lid from the hinge (see Figure A).

4.	 The hinge can be removed by turning the knob on the 
	 back of the pot counterclockwise. To re-install the hinge, 
	 turn the knob clockwise to tighten the hinge (see Figure B).

Caring for the Stainless Steel Food Pans

Follow the same steps as used for the Chafing Pots. In addi-
tion, the Food Pans are safe for use in a dishwasher.

After cleaning, store all chafer parts 
in a dry and well-ventilated location. 

Chafer induction frames can be 
stacked to conserve space.

Figure A

Figure B


