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1-1. HEATED DISPLAY
CABINET

2007

1-2. FEATURES

1-3. PROPER CARE

1-4. ASSISTANCE

207

TheHenny Penny Heated Display Cabinet isabasic unit of food
processing equipment used to display thefood product and

mai ntain the temperature of hot foodsinthe commercial food
serviceoperation. Thishighly efficient, quaity-built cabinet will keep
hot foodsat proper holding temperatureswith controlled humidity.
TheHenny Penny Heated Display Cabinetshave see-thru doors
which allow viewing and accessto the hot foods from both front

N (N 0T GE

Asof August 16, 2005, the Waste El ectrical and Electronic Equip-
ment directivewent into effect for the European Union. Our
products have been evaluated to the WEEE directive. We have
alsoreviewed our productsto determineif they comply withthe
Restriction of Hazardous Substancesdirective (RoHS) and have
redesigned our productsasneeded in order to comply. To continue
compliancewith thesedirectives, thisunit must not be disposed as
unsorted municipal waste. For proper disposal, please contact
your nearest Henny Penny distributor.

e Moist heat (HCS-2, HCW-3, and lower section HCW-5 and
HCW-8)

Dry heat intop section (HCW-5 and HCW-8 only)

Easy tokeep clean

Automatic water fill system with manual bypass

HCW-3 and thelower section HCW-5 holdsthreetrays of
product

Lower section HCW-8 holdsfivetrays

Top section HCW-5 holdstwao trays of product

Top section HCW-8 holdsthreetrays

All heat sourcesare adjustable

Flip-up, see-through door panels

Asinany unit of food service equipment, the Henny Penny Heated
Display Cabinet doesrequire care and maintenance. Requirements
for the maintenance and cleaning are contained in thismanua and

must becomearegular part of the operation of theunit at al times.

Should you requireoutside assistance, just call your local
independent Henny Penny distributor inyour area, call Henny
Penny Corp. at 1-800-417-8405 toll free or 1-937-456-8405, or

goto Henny Penny onlineat www.hennypenny.com.

1-1
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1-5. SAFETY Theonly way to ensure safe operation of the Henny Penny Heated
Display Cabinet istofully understand the proper instal lation,
operation, and maintenance procedures. Theingtructionsinthis
manual have been prepared to aid you in learning the proper
procedures. Whereinformationisof particular importanceoris
safety related, thewordsNOTICE, CAUTION, or WARNING
areused. Their usageisdescribed below.

SAFETY ALERT SYMBOL isusedwith DANGER,
WARNING or CAUTION whichindicatesapersona injury
typehazard.

| WH @IE NOTICE isusedto highlight especially important information.

CAUTION used without the safety alert symbol indicates

CAUTION fl;j){[ﬁl :ﬁ%&ﬁﬁ; .tuati on which, if not avoided, may

CAUTION indicates a potentially hazardous situation
which, if not avoided, may result in minor or moderate
injury.

Theword WARNING isused toalert you toaprocedure,
that if not performed properly, might cause per sonal
injury.

1-2 103
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2-1. INTRODUCTION Thissection providestheingtalation instructionsfor the Henny
Penny Heated Display Cabinet.

Installation of thisunit should be performed only by aqualified
servicetechnician.

Do not puncturetheskin of theunit with drillsor
screwsascomponent damageor electrical shock
could result.

2-2. UNPACKING TheHenny Penny Heated Display Cabinet hasbeen tested,
inspected, and expertly packed to ensurearrival at itsdestinationin
the best possible condition. The cabinet hasbeen boltedtoa
wooden skid. All glassitems have been packed in cartonsand
taped inside the unit and the doorstaped shut. The unitisthen
packedinsideatriplewall corrugated carton with sufficient padding

delivery agent and signed prior to hisor her departure.

Step 1 ToremovetheHenny Penny Heated Display Cabinet fromthe
carton, you should:

1. Carefully cut banding straps.

203 2-1
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2-2. UNPACKING (Continued)

Step 4

2-2
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2. Opentop flapsand remove packing.

3. Lift carton off skid.

4. Removefour boltsfrom under skid.

Theunitisnow ready for location and set-up.

103
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2-3. LOCATION

2-4. REMOVE CONTROL END
PANEL

Step 2

103
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Placetheunit on atable, preferably with acut-out opening below
the cabinet to allow easy service connectionsand serviceability.
When setting up the Henny Penny Heated Display Cabinet, besure

tolevel thetable.
NOmICE

Theunit hasbuilt-in draining capabilities, but thisbecomes
ineffectivewhen set onan unleve table.

After the Henny Penny Hesated Display Cabinet hasbeenleveled
onthetable, runabead of siliconerubber (siliconeor equivaent
sedlant must beaNSF listed material) around the perimeter of the
unit sealing it to thetabletop. You are now ready to makethe
electrica and drain connectionsto the unit.

1. Removethe seven screwsfastening the end panel to the cabinet.

2. Slidebottom of end panel out first allowing top to drop below
shelf edge.
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2-5. DRAIN CONNECTION Thedrain can be connectedtoalinch N.PT. directly below the
2/4” N.PT. water well or toa3/4inch N.P.T. from the operator’sside. We
g~ . recommend the Linch N.PT. connection asthiswill allow straight
down draining of thewater.

1"N.P.T.

2-6. ELECTRIC CONNECTION The heated display cabinet isavailablefrom thefactory wired for
208 or 230 valts, single phase, 3-wire (includesneutral) or three
phase, 4-wire (includesneutral) 60 Hz. service. The proper power
service cablemust be provided at installation. Check the dataplate
ontheside panel of the control end to determinethe correct power

upply.

SHOCK HAZARD

Toavoid electrical shock, thecabinet must be
adequately and safely grounded (earthed) according to
local electrical codes.

(FOREQUIPMENT WITH CEMARK ONLY!)
Toprevent electric shock hazar d thisappliance must be
bonded to other appliancesor touchable metal surfaces
in closeproximity tothisappliancewith an
equipotential bonding conductor. Thisapplianceis
equipped with an equipotential lugfor thispurpose.
Theequipotential lugismarked with thefollowing

symbol ?i?

A separate disconnect switch with proper capacity fusesor
breakersmust beinstalled at aconvenient location between the
cabinet and the power source. Thefield supply wiring to the cabinet
should be an insulated copper conductor rated for 600 voltsand
90°C.

2-4 1004
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2-6. ELECTRICAL CONNECTION Theélectrical power can be connected from the bottom or fromthe
(Continued) operator’'sside. Thereisal1-3/32 inch diameter holefor either
' connection. Again, werecommend the bottom connection asthis
will giveacleaner appearanceto theunit. Please observethe
electrical connection information onthe dataplatelocated onthe
sidepand of the control end.

CAUTION

\oltage potential of L1 and L2 to ground cannot exceed
125 volts, or damage to the unit could result.

Iectric Connection

2-7. ELECTRIC DATATABLE M odel Volts Phase Watts Amps
HCW-2 1201230 1 760 47
HCW-2 1201208 1 760 49
HCS2 230 1 2852 124
HCW-3 1201230 3 3400 107
HCW-3 1201230 1 3400 163
HCW-3 1201208 3 3400 115
HCW-3 1201208 1 3400 176
HCW-3 400 3 3400 50
HCW-5 1201230 3 4160 122
HCW-5 1201230 1 4160 180
HCW-5 1201208 3 4160 131
HCW-5 1201208 1 4160 195
HCW-5 400 3 4160 60
HCW-8 1201208 3 8080 260
HCW-8 1201208 1 8080 400
HCW-8 1201230 3 8080 240
HCW-8 1201230 1 8080 *H1
HCW-8 400 3 8080 117
HCS5 120/208 3 8080 26
HCS5 120/208 1 8080 400
HCS5 1201230 3 8080 198
HCS5 1201230 1 8080 *H1
HCS5 400 3 6630 97
2-8. WATER SUPPLY Theautomatic water system hasa1/4 inch compressionfitting for
CONNECTION copper tubing. Hot water would be preferred. We recommend

using the automatic water system asthiswill alow theunitto
maintain amore even water temperature and help ensurethat the
unit never runsdry of water.

A grraight-through bulkhead fittingisfurnished with theunit for
1/4inch copper tubing to protect thewater linewhereit passes
through thesheet metdl.

Reingtal| theend panel.

Water Supply Connection

1006 2-5
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2-8. WATER SUPPLY
CONNECTION

(Continued)

2-9. LIGHT BULBSAND
GLASSPANELS

Step 2

2-6
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INOTICE

Thisunit asmanufactured requirestheingtallation of an
appropriate back-siphoning device (asper Nationa Plumbing
CodeA SA-A40.8-1955) to be connected to the water inlet
line. Thisdeviceto be connected in accordanceto thebasic
plumbing code of the Building Officialsand Code
Adminigtratorsinternational, Inc. (BOCA), and the Food
Service Sanitation Manual of the Food and Drug Administration
(FDA).

A water shut-off vave should beingtalled in aconvenient
location.

1. Cutthetapeholding the doorsshut and removeall boxesand
boxes and packing. One carton containsthe glass panelsand
theother containsthelight bulbs.

2. Ingall thelight bulbsand glasspanels.

3. Theunitisnow ready to be cleaned per ingtructionsinthe
Operationssection of thismanual.

Replacing Light Bulbs

BURNMN RISK
Light bulbsand glassmay behot. Severe burnscould result.

1. Removetheglasspane by carefully pushing up on back of
pand and diding away fromyou. Thepand will fal into
your hand. Seephoto at |eft.

2. Removethelight bulb.

3. Replacethelight bulb with aWestinghouse #60A 19/35,

BN INGTICE

If thisbulbisnot available, astandard 60 watt bulb will work
until along lifebulb can be obtai ned.

4. Replacetheglasspand.

103
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2-10. CABINET DIMENSIONS

Model HCS-2

Model HCW-3

1006 2-7
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2-10. CABINET DIMENSIONS
(Continued)

60 31'.‘4“ 7‘*\\15 -“t "

32 3/4"

32 3/4"

29 3/4"

Model HCW-5

- | 15 114
96 3/47(245.75 cm} (38.7 cmy l
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32 34"
83:2 cmy ;

o
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T 96" (243.84 cm) 1 ™~ (12?,53 :m)
REAR - SIDE

Model HCW-8
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3-1. INTRODUCTION Thissection provides operating proceduresfor the heated display
cabinets. TheIntroduction, Ingtdlation and Operation sections
should beread, and al instructions should befollowed before
operating the cabinet.

3-2. OPERATING CONTROLS Figures3-1 through 3-12 identify and describethefunction of al the
operating controls and the major components of the cabinet.

103 3-1
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3-2. OPERATING CONTROL S(Continued)

Figure 3-3 Figure 3-4

Figure 3-5 Figure 3-6

32 103
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3-2. OPERATING CONTROL S(Continued)

Figure 3-8

Figure 3-7
’ 20

19

21

18 17

16

15
14

13

Figure 3-9

Figure 3-10

Figure 3-11 Figure 3-12
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3-2. OPERATING CONTROL S(Continued)

Model HCS-2/HCW-3/HCW-5/HCW-8

Hg. | Item Description Function
No. | No.
31| 1 Water Valve Anélectrical solenoid valve energized by thefloat
switch or thewater control switch (inmanual position)
that allowswater to flow into thewater pan
31| 2 Water Strainer A filter to prevent particlesplugging thewater vave
31| 3 Contactor Therelay that directs power to thewater heaters
31| 4 Rday Shutsthe heat off to thewater pan when alow water
conditionissensed by thefloat switch
32| 5 Radiant Heater A long tubular heater mounted in areflector locatedin
theceiling pand of theunit
33| 6 High Temperature A safety device mounted to the bottom of thewater pan
Limit which detectsan over temperature conditionif the
water panrunsdry
34| 7 Perforated Used over thewater pan to allow the humidity to pass
BunPan thruthe chicken
35| 8 Water Pan Grid A gridthat setsinthewater panto prevent abun pan
from dropping into thewater when being lifted out
36| 9 Pan Support - Tiltsthe bun pans used in the top toward the customer
Top sideof theunit
37| 10 LightBulb A 60 watt rated, long-life bulb that should bereplaced
by the samewattage bulb
38| 11 Lamp Socket A hightemperature ceramic socket for holding thelight
bulb
39| 12 Tinted Glass Specially tempered colored glasswith athinfilm of
sliconethat protectsthelight bulbsaswell ascolor
thelight
34 103
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3-2. OPERATING CONTROL S(Continued)

Model HCS-2/HCW-3/HCW-5/HCW-8

Fig. | Item Description Function

No. [ No.

3-10| 13 Water Control A three-position switch with center position being OFF;

Switch inthe position marked AUTOMATIC (up), thewater

level intheunit will be controlled by thefloat switch; in
thepositionmarked MANUAL (down), thewater
valveisopened directly by theswitch; the MANUAL
position isspring loaded so that the water valvewill
closewhentheswitchisreleased

3-10| 14 Water Light A light operated directly by thefloat switch, whichwhen
illuminated, indicates|ow water conditionsno matter
what positionthewater control switchisin

3-10| 15 Thermometer I ndicatesthewater temperature

3-10| 16 Water Thermostat Anéeectro-mechanical device usedtoregulatethe
water temperature

3-10| 17 Power Switch A two-position, three pole switch used to turn onand
off the heat and water control systems

3-10| 18 Power Light A light, whenilluminated, indicating when the power
switchison and the heat and water system controlsare
energized; if the power light goesout during normal
operation, thismeansthewater pan high temperature
limit has opened indicating that theunitisout of water

3-10| 19 Radiant Heat A time proportioning controller, which meansthe higher

InfiniteRegulator the number setting, the greater percentage of timethe

radiant hest will beon

3-10| 20 Light Switch A two-position, two poleswitch used to turn thelights
ON and OFF

3-10| 21 Light FuseHolder A 15amp protectivedevicefor thelighting circuit, that
must be replaced by afuse of the samesizeand rating

103 35
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3-2. OPERATING CONTROL S(Continued)

Fig. | Item Description Function

No. | No.

3-11| 22 Float Switch Anéectro-mechanical sensing device used to autometi-
caly control thewater level inthewater pan; thefloat
switch can beinactivated by thewater control switch;
thefloat switchilluminatesthelow water light whenit
sensesalow water condition

3-12| 23 Water Heater Two flat strip heaters, attached to the bottom of the
water pan, which measure approximately 3" wide by
25" long, and arerated at 1020 watts each

3-3. START-UP

—— —

3-6

Step 2

Beforeusing, the Henny Penny Heated Display Cabinet
should bethoroughly cleaned asindicated in the Shut-Down
and Cleanup section of thismanual.

1. Moveadll switchesand controlson the cabinet to the OFF
position.

2. Turnon power supply for the cabinet at themain circuit
bresker.

3. Placethegridsinthewater pan.

1105



H Y PENNY
Engineered to Last

3-3. START-UP(Continued)

3-4. OPERATIONWITH

PRODUCT

1105
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INOTICE

. Ingtal the perforated bun pansover thewater well. Thiswill
helpinamorerapid heat up of thewater.

. Closethedoors.
. Turnthe power switch to the ON position.
. Turnthelight switch to the ON position.

. Turntheradiant heat switch to the desired setting. We
recommend starting at “6” for thelower radiant. If you have
upper radiant, start at “4” . These settings are adjustableand
may change asyou becomefamiliar with thefood product
inthisunit.

9. Turnthewater control switchto AUTOMATIC.

10. After approximately one minute, turn thewater thermostat
to the desired setting. We recommend about 3.5to 4 or a
water temperature of 150°F.

1. Placeproduct onwiregridsinthe pans.

2. Serveproduct from the outside edgesfirst. The product
closest to the door opened often will cool fastest.

3. Only leavethe doorsopen when demand requires. During
slow periods, keep the doors closed.

INOTICE

When checking the HCW to make sureit’sholding the
product properly, use atemperature probe or pocket
thermometer on the product and the water in the bottom of
theunit. Theproduct iskept warm by radiant heat and
checking theair temperatureinsdethe HCW will NOT
indicateif the product isholding at the proper temperature.
Also, even though the unit hasathermometer on the con-
trolsfor thewater temperature, it may not accurate.

3-7
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3-5. SHUT-DOWN AND

CLEANUP

Drain Standpipe

Step 6

38
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. Turnthewater thermostat to OFF.

. Turntheradiant heat to OFF.

. Turnthewater control switch to OFF,
. Open the doors.

. Removeall the pans.

. Removethedrain standpipe.

. Removethegridsfrom thewater pan and clean with

soap and water at sink.

. If cleaning afive-pan unit (HCW-5), or eight-pan unit

(HCW-8), removewire pan support from top sectionand
clean with soap and water at sink.

CAUTION

Do not use steel wool, other abrasive cleanersor
cleaners/sanitizers containing chlorine, bromine, iodine
or ammonia chemicals, asthese will deteriorate the
stainless steel material and shorten the life of the unit.

Do not spray the unit with water, such as, with a garden
hose. Failureto follow this caution could cause compo-
nent failure.

9. Cleandl surfaceswith asoft cloth, soap, and water.
10. Clean around electrical controlswith adamp cloth.
11. Ingtall the drain standpipe.

12. Turn off thelightsand power switch.

13. Leavethedoorsopen until ready to use again.

1105
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4-1. TROUBLESHOOTING GUIDE

PROBLEM CAUSE CORRECTION
Product not e Doorsarenot kept closed K eep doors closed when
holding possible
temperature
e Product heldtoolong Only hold product for
recommended times
o Water temperaturetoo low Turnto higher setting
o Radiant heat toolow Turnto higher setting
o Lightbulbsout Replaceasrequired, per
Light Bulbsand GlassPanels
section
Doorsare o Doorsleft opentoo much K eep doors closed when
fogging allowing doorsto cool and possible
cause condensation
« Radiant heat not highenough Turnto higher setting
o Water temperaturetoo high Seerecommended settings
and temperatures
Water will o Water supply has been shut- Check thewater supply
notfill off or disconnected
Lightswill o Défectivefuse Replace 15 amp fuse
not turnon
Notdl lights o Faultylight bulbs Replacewith recommended
on bulb, per Light Bulbsand Glass
Panelssection
Water will not e Bunpansarenot over water Place perforated bun pans
reach desired over water
temperature

NOITICE

Moredetail ed troubleshooting information isavailablein the Technical Manual, available at www.hennypenny.com,

203

or 800-417-8405 or 937-456-8405.

4-1



H Y PENNY
Engineered to Last

air temperature probe
concentration ring assembly
clean water pan setpoint
control panel

deliming agent
drainvave

float switch

food probe

food probe receptacle
humidity sensor
humidity setting

LED

minimum holding temperature
module

out of water trip point
parameters

power switch

pressure sprayer

G-1
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GLOSSARY

HENNY PENNY HOLDING CABINETS

around device located inside the cabinet that measures the inside air
temperature and sends that information to the control panel

ametal assembly located in the water pan in the bottom of the unit that
helps keep an even humidity level inside the cabinet

apreset temperature at which a sensor warns the operator that the water pan
has excessive lime deposits

the components that control the operating systems of the unit; the panel is
located on the top front surface of the cabinet

acleaner used to remove lime deposits in the water pan

adevicethat letsthe water drain from the water pan into a shallow pan on
the floor; the valve should be closed while the unit isin use if humidity is
desired

adevice that senseslow water levelsin the water pan

a sensor located outside the cabinet that, when inserted into the product,
communicates the temperature of the product to the control panel

the connection where the food probe is inserted in order to communicate
with the control panel

a device that measures the percentage of humidity inside the cabinet during
use

apreset moisture level at which the cabinet operates; this setting is
programmed at the factory but can be changed in the field

an electronic light on the control panel

the lowest temperature at which afood product can be safely held for
human consumption

the removable top part of the cabinet that contains al of the operating
system

apreset temperature at which a sensor warns the operator that the water
pan needsrefilled

apreset group of setpoints designed for holding specific food products at
certain temperature and humidity levels

the ON/OFF switch that sends electricity to the unit’s operating systems,
this switch does not disconnect the electrical power from the wall to the unit

adevice that shoots a stream of water under pressure; this device should
NOT be used to clean a holding cabinet
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probeclip
product load capacity

proof function
relative humidity
setpoint
systeminitiaization

temperature setting
vent activation switch
vented panels

water fill line

water heater sensor
water jet

water pan

103
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ametal holder that attaches to the outside of the control panel to hold the
food probe when not in use; the clip is an optional accessory

the highest recommended number of pounds/kilograms of food product that
can be safely held in the cabinet

aprogram used for allowing bread to rise

the humidity level outside the cabinet

apreset temperature or humidity; the setpoint is a programmabl e feature
a programming process that resets factory settings

apreset temperature up to which the cabinet will heat; this setting is
programmed at the factory but can be changed in the field

an automatic control that opens and closes the vent on the rear of the
cabinet to maintain the preset humidity level

openings on the cabinet that allow air access on the sides and rear of the
module

the line marked on the inside of the water pan that shows the maximum
water level to prevent overflow onto the floor

apart in the water heater that sends a message to the controls when the
water panislimed up or empty

a device that shoots a stream of water under pressure; this type of device
should NOT be used to clean a holding cabinet

the areain the cabinet that holds water for creating humidity inside the
cabinet

G-2
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