Master temperature management for perfect buffet service

EffiQ-Rate buffet servers are designed to maintain food at safe, consistent temperatures throughout
your event. This guide covers temperature management for both heated and cooled buffet setups.

 Target temperature: 140°F (60°C) minimum for hot holding.
« Ideal serving range: 145°F-165°F (63°C—74°C).

 Pre-heat the server for 15-20 minutes before adding food.
» Use a food thermometer to verify internal temperatures.

 Rotate fuel cans every 2 hours for even heating.

* Target temperature: 40°F (4°C) or below.
« Fill the water pan with ice instead of hot water.
* Replace ice every 30—-45 minutes for outdoor events.

» Consider using frozen gel packs beneath serving trays.

* Hot food should not sit below 140°F for more than 2 hours.
» Cold food should not sit above 40°F for more than 2 hours.
« Discard any perishable food left out for more than 4 hours total.

« Label dishes with the time they were placed on the buffet.

» Food not staying warm: Check fuel level; add a second fuel can.
* Uneven heating: Ensure water level covers the bottom of the food pan.

» Steam escaping: Verify the lid sits flush on the food pan.



 Fuel going out quickly: Ensure the fuel holder cover is properly adjusted.
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