
Resfab’s NextGen Hot Food merchandisers feature eƯicient LED lighting to display your products in a “better 
light”, and to stimulate sales while keeping foods fresh and at a safe serving temperature for your customer’s 
enjoyment. 

Our NextGen Hot Food merchandisers come standard with ceramic heaters for top heat, and Calrod heating for 
bottom to maximize the quality of your hot food items.  There are two (2) LED Digital Display temperature 
controllers on each hot case.  

Euro-Style curved glass front with pneumatic opening of the front glass makes it easier to clean and load during 
peak periods. Tempered mirrored sliding rear doors and bronzed side glass helps showcase your hot prepared 
foods while always providing that “full” display appearance during non-peak periods. 

Each hot food well features an “air filled” divider wall to minimize heat migration to other wells for more precise 
holding.  

Resfab’s Low-Profile design makes it easier to serve & engage with your customers better. 

Design Features 

 Accommodates 2-1/2” to 4” deep pans (Full, half, or third size) PANS & GRIDS NOT 
INCLUDED

 All stainless-steel construction
 4” adjustable legs included
 Fold-down cutting board available (optional, additional charges will apply)
 10’ Power cord (no plug) included
 Pan dividers/supports NOT required
 No water connection required
 Protective front rubber bumper



Spec Sheet Heated Display Case GM-N  LED Series (2024-07-22) 

SPECIFICATIONS 

ELECTRICAL 

MODEL GM-3P GM-4P GM-5P 
VOLTAGE 120/208 120/240 120/208 120/240 120/208 120/240 

HEATER WATT 1425 1425 1900 1900 2375 2375 
LIGHTING WATT 9 9 12 12 15 15 

AMPERAGE 9 9 12 11 15 14 

DIMENSIONS WITHOUT LEGS 

MODEL LENGTH DEPTH HEIGHT 
GM-3P 41 1/4 26 ½ 25 5/8

GM-4P 54 5/8 26 ½ 25 5/8

GM-5P 68 1/8 26 ½ 25 5/8

INSTALLATION 
 

CAPACITY 
MODEL FULL PAN 

GM-3PN 3 
GM-4PN 4 
GM-5PN 5 

INSTALLATION REQUIREMENT: 
DISPLAY CASE MUST BE INSTALLED LEVEL. 
USE THE 4 LEGS OR SEAL THE CASE TO COUNTER WITH NSF CAULKING. 
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