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CARE & USE/INSTALLATION

MAKE THE MOST OF YOUR 

Warming Drawer/Warming Drawer Cabinet

(pictured)
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IMPORTANT SAFETY INSTRUCTIONS

WARNING: 

CAUTION:
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ELECTRICAL INFORMATION

IF SHIPMENT ARRIVED DAMAGED:

1. VISIBLE LOSS OR DAMAGE:  Be certain this is noted on freight bill or express receipt and signed by person making
the delivery.

2. FILE CLAIM FOR DAMAGES IMMEDIATELY, regardless of extent of damage.

3.

for damage or loss incurred in transit.

CONNECTION TO AC:

WARNING: ELECTRICAL GROUNDING
1.

3.

4.

water, other liquids or the ground.

8.

9.
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TYPICAL ISLAND INSTALLATION (L30WD)

IMPORTANT

INSTALLING THE WARMING DRAWER L30WD

W

D H

WARMING DR AWERS (cutout)
MODEL

L30WD-1 28.50 10.00 20.50

      W (Width)   H (Height)   D (Depth)

20
4

2

30
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INSTALLING THE WARMING DRAWER L42CC

TYPICAL ISLAND INSTALLATION (L42CC)

IMPORTANT

WARMING DR AWERS (cutout)
MODEL

L42CC-14 0.25 19.382 4.50

      W (Width)   H (Height)   D (Depth)

WD H

2

4
4
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TEMPERATURE CONTROLS

HEAT LIGHT ON

MOISTURE VENT CONTROL

HEATING INSTRUCTIONS

1. Dry Heat
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CLEANING AND MAINTENANCE

TROUBLE SHOOTING GUIDE AND SERVICE
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CONTACTING LYNX CUSTOMER CARE

Before calling Lynx Customer Care, please make sure you 
have the following information: 

• Model number

• Date of purchase

• Proof of purchase by the original owner

• Serial number

The serial number can be located on the rating plate which 
is located on the unit or is also located on the care and use 
manual.

THE LYNX STORY

Lynx began with a vision. 

A small group of manufacturing engineers with over a       
century of collective experience had a dream. They dared 
to take their extensive commercial manufacturing know-how 
and create a line of outdoor cooking products that offer 
commercial elegance and performance to the consumer 
market.  

Lynx has taken the        
quality, workmanship,                                
service and 
innovation of the        
commercial market and                                      
incorporated it into the 
Lynx Professional Grills 
line of consumer and 
commercial products. 
The combination of 
creative design, superior                
materials and exceptional         
craftsmanship elevates 
Lynx products to a class 
of their own. 

For warranty service, contact the Lynx Customer Care    
Department for an authorized service agent near you at: 

(888) 289-5969

www.lynxgrills.com

Your satisfaction is of the utmost importance to us. If a 
problem cannot be resolved to your satisfaction, please 
write, fax or email us:

Lynx Professional Grills

62201 Hwy 82 West

Greenwood, MS 38930

Service: (888) 289-5969

www.lynxgrills.com

Contact Lynx for replacement parts. 

Lynx original commercial products are used every day in 
restaurants, hotels and theme parks across the USA:

LYNX SATISFIED CUSTOMERS

• TGI Fridays
• Applebee’s
• Houston’s
• Red Lobster
• Hard Rock Café
• Wolfgang Puck’s
• Cheesecake Factory
• Red Robin
• Planet Hollywood
• Hilton
• Hyatt
• Four Seasons Marriott

Le Meridian
• Sheraton

• Conrad International
• Bellagio
• New York New York
• MGM Grand
• Treasure Island
• Mirage
• Paris
• Venetian
• Excalibur
• Mandalay Bay
• Riviera
• Desert Inn
• Hard Rock Hotel
• Disney World
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Lynx products are known for their attractive appearance. 
We achieve this by selecting only the finest grades of   
stainless steel and applying exacting workmanship.

In order to maintain this attractive appearance over the life 
of the grill it is important to take the following steps:

• Use a commercially available Stainless Steel cleaner* to
clean and polish the exterior surfaces.

Doing these things on a regular basis minimizes the amount 
of effort required.

Part of the appeal of your Lynx Accesory is the fine grain 
finish. When removing stubborn stains:

• Do not use metallic abrasives and always rub in the
direction of the grain.

• Some household cleaning products are not suitable for
stainless steel; be sure to read the label before using on
your Lynx Accesory.

• Always use the mildest cleaning solution first, scrubbing

in the direction of the grain. Specks of grease may gather 
in the grain of the stainless steel and bake on to the     
surface, giving the appearance of rust. 

To remove these baked-on foods use a fine to medium 
grit non-metallic abrasive pad (Scotch Brite is good) in         
conjunction with a stainless steel cleaner. 

• Solutions used for cleaning concrete and masonry
can be very corrosive and will ‘attack’ stainless steel.
Ensure your Lynx products are well protected before
you allow the use of such chemicals.

SPECIAL NOTE FOR LOCATIONS NEAR POOLS AND 
COASTAL AREAS:

The 304 stainless steel material used in the construction of 
a Lynx Grill is highly rust resistant, however, chlorine in the 
air from swimming pools or the salt from sea air may cause 
surface rust to appear and even create some pitting if left 
on the product. 

Here are a few tips to avoid this:

• Regularly wipe down the exterior surfaces with a damp
cloth. (Micro fiber cloths such as Ecloth perform very
well).

• Allow the surfaces to dry before installing the cover. Do
not cover a damp sink.

• In extreme environments apply a rust inhibitor which
leaves a microscopic protective layer on the stainless.
Products that provide a layer of vapor corrosion inhibitors
(VpCI™) protect the surface very well.

• For seasonal storage use the product referred to above,
ensure the sink is dry and then cover and secure the
cover to minimize the amount of damp air getting to the
surfaces.

THE LYNX LIMITED LIFE TIME WARRANTY PROVIDES 
PROTECTION AGAINST RUST THROUGH OF PARTS THAT 
RENDER THE PRODUCT INOPERATIVE. IT DOES NOT 
COVER OCCASIONAL SURFACE RUST OR STAINING DUE 
TO ENVIRONMENTAL CONDITIONS.

For light and heavy food stains there are many different 
stainless steel cleaners available. 

WARMING DRAWER CARE

STAINLESS STEEL
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THE L30WD COMPONENTS

Item Part Number Item Part Number
32624 8

2 33483 9 80826
3 32603
4 32640
5 32630
6 32633
7 32634 70078

13

12

11

10

9

8

7

654321

Moisture Vent Control
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THE L42CC COMPONENTS

Item Part Number Item Part Number
32624 32603

2 33483 32640
3 32630
4 32633
5 80879
6
7 32634 80873
8 70078
9 80826

13

12

11

10

9

8

7

6

5

4

321

14

15

16
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SCHEMATICS
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L30WD PRODUCT DIMENSIONS
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L30WD CUT OUT DIMENSIONS (IN BLUE)
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L42CC PRODUCT DIMENSIONS
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L42CC CUT OUT DIMENSIONS (IN BLUE)
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LYNX LIMITED WARRANTY
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LYNX COMMON AREA LIMITED WARRANTY

THIS PROVISION EXCLUDES ALL COMMERCIAL APPLICATIONS, 
INCLUDING, BUT NOT LIMITED TO RESTAURANTS AND            







The best outdoor kitchen products come from:

Lynx Grills, Inc.  

66201 Hwy 82 East
Greenwood, MS 38930

(888)-289-5969 

www.lynxgrills.com
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