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GENERAL INFORMATION

General Installation

1. Always clean equipment thoroughly before first use. (See general cleaning instructions.)
2. Check rating labe! for your model designation & electrical rating.

‘3. For best results, use stainless steel countertops.

4. All dimensions in parenthesis in centimeters unless noted.

Generél Operation Instructions

1. All foodservice equipment should be operated by trained personnel.
2. Do not allow your customers to come in contact with any surface labeled “CAUTION HOT.”
3. Where applicable: Never pour cold water into dry heated units.
4. Where applicable, do not cook, warm or hold food directly in liner pans (well pans).
Always use steamtable pans/insets, etc.
5. Never hold food below 150°F (66°C).

Wet set-up and operation procedures (Units with drains)
. Add hot water 120°-140°F (50°-60°C) to well pan:
« Four Thirds Size units (12 x 27) use 5-1/2 gts. (1-1/3 gallon) (5-1/2 litre)
« Full Size units (12 x 20) use: 3.75 qts. (15 cups) (3.5 litre)
e Two Thirds Size units use 2-1/2 gts. (10 cups) (2.5 litre)
» Half Size units use: 1-1/2 gts. (6 cups) (1.5 litre)
* One Third Size, use: 3 cups (0.7 litre)
* 4 Quart Round use 2 cups (1/2 litre)
e 7 Quart Round use 3 cups (0.7) litre)
¢ 11 Quart Round use 1-1/4 qts. (5 cups) (1.4 litre)
2. Turn thermostat control to "10" setting or if equipped with infinite controls to "7" or “HI".
Preheat for approximately 30 minutes.
. Place covered inset with preheated product into well.
. Readjust control after another 30 minutes of operation to the "6" setting depending
on the amount and/or thickness of product.
5. Keep inset / steamtable pan(s) covered to maintain ideal serving temperature.
6. Do not let well run dry.

-

AW

Dry set-up and operation procedures (Units without drains)

1. Turn thermostat control to "10" setting or if equipped with infinite controls to
"7" or "HI". Preheat for approximately 30 minutes.
2. Place covered inset with preheated product into well.
3. Readjust control after another 30 minutes of operation to maintain desired temperature.
4. Keep inset / steamtable pan (s) covered to maintain ideal serving temperature.

General Cleaning Instructions

1. NEVER clean any electrical unit by immersing it in water. Turn off before surface
cleaning.

2. Always clean equipment thoroughly before first use. Clean unit daily. Except where
noted on charts: Use warm, soapy water. Mild Cleansers & PLASTIC scouring pads
may be used to remove baked-on food & water scale,

3. Turn off electrical units before cleaning or servicing. All service should be preformed

by an APW authorized service agency.

GENERAL TROUBLESHOOTING

Always Ask & Check:

1. Is the unit connected to a live power source?

2. Check the circuit breaker.

3. Is power switch on & pilot light glowing?

4. Check rating label. Are you operating unit on proper voltage?

If the above checks out, and you still have problems, call an APW authorized service agency.



OVERHEAD WARMERS

ALL
MODELS: FD

INSTALLATION INSTRUCTIONS

1. Follow General Installation Instructions on page 3. Provide a
safe working clearance around unit.

2. Flush mounting brackets provided on each end of foodwarmer
for chain or shelf mounting. Use four #10 screws or studs with
locknuts for shelf mounting. Use #14 jack chain and “S" hooks
for chain mounting. NOTE: Brackets are turned inward for ship-
ping purposes. Remove screws and reverse brackets.

3. Optional stainless steel remote rocker or infinite switch box
kits. Installation of the remote box by service personnel
requires 1/2" conduit, 1/4" push-on terminals, and no. 14 AWG
copper wire suitable for at least 30°C. Mount box to a flat sur-
face with two #10 screws or studs with locknuts.

4. Optional tubular stands: permanently mount foodwarmers to

countertop. Optional portable legs and cord sets are also avail-
able.
Remove flush mounting brackets and attach stands or legs with
the screws pravided. Installation of the 6ft cord sets by service
personnel should utilize the strain relief, grounding stud, and
parcelain wire nuts provided.

These madels are UL listed

NOTE
TO AVOID BURNING OR CHARRING OF MATERIALS IN THE SUR-
FACE BELOW THE FOODWARMER USE ONLY ABOVE AN ALL-
METAL STRUCTURE SUCH AS A TABLE OR COUNTER TOP.
MINIMUM CLEARANCE 13", FOR OTHER MATERIALS, INSTALL
NOT CLOSER THAN 16 INCHES ABOVE THE SURFAGE.

REMOTE SWITCHES ARE RECOMMENDED FOR UNDER SHELF
MOUNTING. LONGER SWITCH LIFE WILL RESULT FROM COOLER
SWITCH MOUNTING LOCATIONS. (SEE OPTIONS).
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CLOSE-UP OF STANDARD OVERHEAD WARMERS WITH
BUILT-ON INFINITE CONTROL
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OPERATIONS CLEANING

1. Follow General Operating Instructions on page 3.

2. Switch on unit. Place precooked preduct under heat source.
Use standard full-size or fractional steamable pans & perforat- 1. Follow General Cleaning instructions on page 3.
ed pan bottoms. Maximum heat coverage equivalent to fength
of unit.




MODELS BM80 BOTTOM MOUNT HOT FOOD WELLS

INSTALLATION Control Cut Out
1, Follow General Installation Instructions on page 3. E
2, Install in an all stainless steel counter top. 1/12" DIA. 112"
.3, Turndown edges of counter top into well pan. Use (1.3) (3.8)
1" (2.5) radiused corners.
4, Apply 1/4" (.6) bead of silicone sealant to top flange I
of unit and position warmer underneath counter. e 7/8"
5, Secure unit to counter with stainless steel fasteners. 516" DIA (2.2)
6, Mount control as indicated and check nameplate for (4) ' .
proper voltage, connect power. : 718"
3/8" DIA. (2.2)
(1.0) o
Recessed Bezel Cut Out
(8.6 x 48.9) (10.2)
Y™ x 19%" Cut Out™ 4™ Min - / (Néet;l Lalble‘ ,
(1.9};— 3" Max. Tumdown y Fabricator)
Pl . '
Wiring Box
" 1 W (By Fabricator) " —
m“:'g, @n Indicator Lamp ?Ig DIA.
I : : 6 1/4"
‘ '“I (15.8)
" 2 POLE J
_/ THERMOSTAT
22 Ga. Min, Close - Out Panel (Use Control Plate 5 314"
(By Fabricator) for hole pattern) (1 a1 5)
NOTE: UNITS ARE AVAILABLE WITH SQUARE GORNERS OR WITH
1" (2.5 cm) RADIUS CORNERS FOR OIE STAMPED CUT-OUTS
Outside Inside Recommended | Round Corners Shipping
Dimensions Dimensions Cut Out |Range|Aange Tumndown | Standard Standard Control e Weight
13'H6"x 21K "8 K" | 12K 20" 6™ | 1174A™N9%A" | 1%s" " 1" (2.5) : smfzfg‘;ﬂg:yhﬁéﬁ;e Use Control Plate| 19 (bs.
(35.1x55.2x 21.1) | (31 x 51.1x 15.9) |(30.2 x 50.5}| (2.1) (1.9 Radiused. [~ length 26"(66.) for hole pattern | 3 6 iq)
) OPTION SPECIFICATIONS
Square Drain Standard Drain Drain Recessed Electrical
Corners wiModel r;‘o,:"sr Location Coupling e —— Bezel Code Kit
" (1. e 111/16" X1 11/16" 1/2 NPT With 72" (182.9; Stock No.'s
P ‘f?c?-’p‘i,‘i‘”“ had D 4.3) x(4.3) Stalnless Caplilary Effecl]lve 56370 ‘;‘fd ‘((Uh"-) b
Sq. Comers HDEIN From Back Right 11/2" (3.8) Length 62" (167.5) This Is only the LLLIL LS
Corner. Long Add (-72) to Model No.'s Recessed Bezel
ELECTRICAL SPECIFICATIONS PER UNIT
Fully mﬁ;lﬁm steel. Insulated on bottom of Inspection housing. Model No.'s Voits _ Watls 1PH AMPS
THERMOSTATS 6.25 AMPS
mw%mmuﬂmﬂm,uﬁmpﬁntmmmpammtypedu.zsm.zsmn 120v 750w
e €.
120v 1200w 10 AMPS
L { 1 L 208v 1000w 4.831AMPS
::::: ndcaior Pawer BM-80
—— =] 208v 1600w 7.7 AMPS
THERMOSTAT 208/240v 1200/1600w | 577/667AWS
Thermostat is 2 pole and breaks both lines at “OFF position. Units are prewired to
1o Godes, U i 14 AW sopper s caeh 3¢ vk SO, Ot ome ecesoe
N {
bezel equipped with 1/22"conduft knockouts. 208/240/277v | 900/1200/1600w § 4.33/5.0/5.3 AMPS
1. Follow General Operating Instructions on page 3. 1. Follow General Cleaning instructions on page 3.

6 ANl models are UR. The UL Models include flexible conduit, electrical box & recessed bezel and are designated with a “UL™ suffix on the Model & Stock Nos.




MODELS BM30 BOTTOM MOUNT HOT FOOD WELLS

INSTALLATION

Control Cut Out

1, Follow General Installation Instructions on page 3. 1/2" DIA. — 11/2"
2, Install in an all stainless steel counter top. (1.3) (3.8)
3, Turndown edges of counter top into well pan. Use
1" (2.5) radiused corners. _/0—— 718"
4, Apply 1/4" (.6) bead of silicone sealant to top flange .
of unit and position warmer underneath counter. 5/16" DIA. | (22)
5, Secure unit to counter with stainless steel fasteners. (-4) f@ 7/8"
6, Mount control as indicated and check nameplate for 38" DIA. (2.2)
proper voltage, connect power. (1.0) e—
Recessed Bezel
(286x48.9) (10.2) Cut Out
‘W— NR” x 194™ Cutout” ————————————s=f=e-4" Min. Metal Table
i_ 1" Max. Tumdown (By Fabricator) 53/4"
T‘*’ " D 5 T (14.6)
Wiring Box
[”_9) M (By Fabricator)
L Indicator Lamp 6 1/4"
. 21 . ) (15.8)
8" Optional Drsin %~ NPT

_/

o/
LT

B>

2 POLE

THERMOSTAT
_/ {Use Control Plate 3/8" DIA.
22 Ga. Min. Close - Qut Panel for hole pattern) 1.0
(By Fabricator) :
Qutside Inside Recommended | Round Corners ndard Control Shipping
Di i Dimensions Cut Out |Flange|Aange Tumdown|  Standard G Cantral Cut Out Weight
13%6™ 21" %"k 814" | 12%s"x2014"BY4" [ 1174"19%4"| Ye" w 1" (2.5) 12;{””;‘:5‘:#2;?‘25;!3;3? Use Control Plate} 18 Ibs.
(35.1x55.2x21.1) | (31 x 51.1 x 15.9) |(30.2 x 50.5)| (2.1) (1.9) Radiused. i for hole pattern | (8,2 kg)
QPTION SPECIFICATIONS
Drain Standard Drain Drain Recessed Electrical
Thermostat wiModel No.'s Location Coupling Bezel Code Kit
With 72" (182.9) BM-30 111116" X1 11/16" 1/2 NPT Stock No.'s
Caplllary Effective (4.3) x (4.3) Stainless 56370 Add (UL) to
Length 62" (157.5) Add "D" From Back Right 11/2"(3.8) This Is only the Stock No.'s
Add (-72) to Model No.'s For Draln Corner. Leng Recessed Bezel
ELECTRICAL SPECIFICATIONS PER UNIT
BOTTOM HOUSING A ;
insulated an bettom of elemect housing. Model No.'s Volts Watls 1PH AMPS
THERMOSTATS 120v 750w 6.25 AMPS
Equipped with an off-position, trsing point system and permanent type dial. 250v. 25 AMP,
double pole.
120v 1200w 10 AMPS
H = .
Heeling  Indicater, Power BM-30
Eloment  Lamp Input
[rr— e, 208v 1600w 7.7 AMPS
THERMOSTAT 208/240v 1200/1600w | 5.77/667AWPS
Thermostat is 2 pole and breaks both Enes at “OFF position. Units are prewired to
Thermostal. Make line connections as shown. All wiring shouid be done in accordance
with local codes. Use minimum 14 AWG copper wire rated at least 90°C. Optional
recessed bezel equipped with 12" conduit knockouts. 208/240/277v | 900/1200/1600w { 4.33/5.0/5.9 AMPS
1. Foltow General Operating Instructions on page 3. 1. Follow General Cleaning instructions on page 3.

AAIl models are UR. The UL Models include flexible conduit, electrical box & recessed bezel and are designated with a “UL" suffix on the Mode! & Stock Nos. 7



MODELS SM50 SOUP WELLS TOP MOUNT W/EZ LOCK

A

INSTALLATION

Cut Out o d” MIN. Metal Table
By Fabricato
(10.2) /_ Ll L 1, Follow General Installation Instructions
— on page 3.
| Yé';'?gb?{l’;mn 2, Make applicable Cut-Out per above table.
. ] Lamp Note: Unit is designed for installation in
o stainless steel tops. Optional wood
- (19.7) mounting kit available.
M, °”'°'_‘;Ln°“”“ 3, Apply putty tape to underside perimeter
(22.9) ”/ P of the well rim outer edge.
I ~ % 4, Apply a 1/4" (.6) bead of silicone sealant
i T 2 POLE adjacent to the putty tape on the well
# THERMOSTAT flange.
i (Use Control Plate | 5 'Prop well into opening from the top and

22 Ga. Min. Close - Out Panel
(By Fabricator)

for hole pattern)

push down until entire perimeter of rim
is flush with the counter surface.
6, From below the counter surfase insert

Recessed Bezel Cut Out

Control Cut Out

1/2" DIA.~ 4112
61/4" (1.3) (3.8)
(15.8)
A 78"
5/16" DIA. (2.2)
5 3/4" 4 /®—
3/8" DIA. 718"
14.6 “
(148 4o w DA e

an 8# to 10# (20 to 25 cm) flat tip screw-
driver into the locking ring tab slots and
twist in a clockwise motion to lock well

in place.

7, Trim excess putty and sealant from around
well rim.

8, Mount control to front panel using hardware.
Maintain 4" (10.2) clearance between well
and front panel.

9, Check nameplate for proper voltage,
Connect power.

Note: Electrically connect units to comply

with local and NEC codes.

GENERAL SﬁCIFICATIONS (4 QT., 7 QT. AND 11 QT.)

Description|Outside Dimensions | Inside Dimensions | Cut Qut|Flange| Standard Control | Control Cut Out | Shipping Weight
4QT. 8 25/64" dia. x 8 1/8" dia. [6 25/64" dia. x 6 1/2" dia. | 6 3/4" dia.| 1" Thormostat has 36" (81.4) Use Control Plate 8Lbs.
(3.81) (21.2) dia. x (20.6) dia. | (16.2) dia. x (15.5) dia. | (17.1) dia.| (2.5) |capillary effecfive length 26" (65) | for hole Pattern (22.9)
7QT, 101/2" dia. x 8 1/8" dia. | 8 9/32" dia. x 6 1/2" dia. | 8 3/4" dia.| 1" Thermostat has 367 (31.4) Use Control Plate 11 Lbs.
6.6 L) (26.7) dia. x (20.6) dia. (21.0) dia. x (15.5) dia. | (22.2) dia. (Z 5] capillary effecfiva length 26* (66.) for hole Pattern (27.9)
1QT. 12 112" dia. x 8 1/8" dia, [10 9/32" dia. x 6 1/2" dia. |10 3/4" d|a, Thermostat has 36" (91.4) Use Control Plate 12Lbs
(10.41) (31.8) dia. x (20.6) dia. (26.1) dia. x (15.5) dia. | (27.3) dia. (2 5) | capillary effecfive length 26 (66,) for hole Pattern (30.5)
OPTION SPECIFICATIONS
Drain Standard Drain Drain Thermostat Recessed Wood Mounting Wood Mounting Electrical
w/Model No.'s Location | Coupling Bezel Kit, Stock No.'s Kit, Cut Out Code Kit
SH-50-4 111/16" X1 11116"| 1/2NPT | With 72" (182.9) Stock No.'s 4QT. 55286 8 13/16" x 8 13/16" (22.4 x 22.4)
::::::L (4.3) x (4.3) Stalnless | Capillary Effective 56370 7aQr. 56333 10 13/16" x 10 13/16" (27.6 x 27.5) | Add (UL) to
nrror | e | e e ) | This s onlythe 7T G, osaza | 12 falie" x 12 196" (325 x 92.5) Stock No's
Drain Model No.'s
THERMOSTATS - ) ELECTRICAL SPECIFICATIONS PER UNIT
m%tm an off-pasition, using paint system and permanent type dial. 250v. 26 AMP, Model No.'s Volts Watts 1PH AMPS
120v 400w 3.33 AMPS
SM-50-4
r_lj_l . 240v 400w 1.67 AMPS
y v
Heatwrg Incicator Power
Element  Lamp Input
e — —_— " 120v 500w 417 AMPS
SM-50-7
THERMOSTAT 120v 800w 6.67 AMPS
Thermostat is 2 pole and breaks both lines at *OFF" position. Units are prewired to SM-50-11
Thermostat. Make line connections as shown. Al wiring should be done in accordance
with local codes. Use minimum 14 AWG copper wire rated al least 90°C. Optional
recessed bezel equipped wilh 12"conduit knockouts. 208/240v 500/660wW 2.40/2.75 AMPS
1. Follow General Operating Instructions on page 3. 1. Follow General Cieaning instructions on page 3.

8

AAll models are UR. The UL Models include flexible conduit, electrical box & recessed bezel and are designated with a “UL" suffix on the Model & Stock Nos.




MODELS TMS0 — TOP MOUNT HOT FOOD WELLS W/EZ LOCK

(31.4x51.8)

12%" x 203" CUTOUT

(102

MIN.

Metal Table i
(By Fabricator)

Wiring Box
(By Fabricator)

- — 1
Fﬁjﬁf@cﬁtﬁ | —
OPTIONAL DRAIN

b Lamp

2POLE

22 Ga. Min. Close - Out Panel —/

(By Fabricator)

1 THERMOSTAT
(Use Control Plate
for hole pattern)

INSTALLATION

Recessed Bezel Cut Out

6 1/4"
(15.8)

il

(1.3)

12" DIA.—~ 11/2"

Control Cut Out

(3.8)

| 7/8"

1, Follow General Installation Instructions
on page 3.
2, Make applicable Cut-Out per above table.
Note: Unit is designed for installation in
stainless steel tops. Optional wood
mounting kit available.
3, Apply putty tape to underside perimeter
of the well rim outer edge.
4, Apply a 1/4" (.6) bead of silicone sealant
adjacent to the putty tape on the well
flange.
5, Drop well into opening from the top and
push down until entire perimeter of rim
is flush with the counter surface.
6, From below the counter surfase insert
an 8# to 10# (20 to 25 cm) flat tip screw-
driver into the locking ring tab slots and
twist in a clockwise motion to lock well
in place.
7, Trim excess putty and sealant from around
well rim.
8, Mount control to front panel using hardware.
Maintain 4" (10.2) clearance between well
and front panel.
9, Check nameplate for proper voltage,

5':6 DiA. 22) Connect power.
5 314" 3/8" DIA (-4) - Note: Electrically connect units to comply
(1 4_5) 1.0 : 38" DIA 718 with local and NEC codes.
. (1.0)  (2.2)
Outside Dimensions | Inside Dimensions | CutOut |Fange| Standard Control Control CutQut | ROgnd Corners | Shipping

13%X 215%™ 86” | 11%'x 19%"™x 64" |12%"x 20%" | 7/~ | Thermostathas36'(%14) | se Control Plate 1" (2.5) 17 Ibs.

caplllary effective length Ve

(34.6x54.9x21.1) | (30.2x505x15.9) |(31.4x51.8)| (2.2) 26"(66.) for hole pattern Radiused. @.7kg)

OPTION SPECIFICA
Thermostat Recessed | Wood Mounting Wood Mounting Drain Standard Drain Drain Electrical
Bezel Kit, Stock No.'s Kit, Cut Out w/Model No.'s Location Coupling | Code Kit
With 72" (182.9) )

E::g::'}’ffﬁ;;";; ety § . rn s TH-90 118" x1 e | UZNPT | Add (L)
e 172) o This Is only the 55313 14 5/8" x 22 5/8"  (37.1 x 57.5) Add "D (4.3) x (4.3) alnles s
Madel No.'s Recessed Rezel For Draln From Back Right | 11/2"(3.8) toc

' Corner. Long No.'s
EEC
mnomgmc . Model No.'s Volts Watts 1PH AMPS
mmls w 120v 750w 6.25 AMPS
an off-position, using point system and permanent type dial. 250v.
25 AMP, double pole. 120v 1200w 10 AMPS
120v 1500w 12.5AMPS
Hy L
Howoog  tndcaior Power TM-90 208v 1600w 7.7 AMPS
Hy I — N
240v 750w 3.13 AWS
THERMOSTAT
Thermostat is 2 pole and breaks both lines at “OFF™ position. Units wired to
Thermostat. Make fine connections asstwn.mmgpmwmar; :c?:umm 208/240v 1200/1600w 577/667APS
wﬂnlowmdm.l)semlnﬁ_nm 14%wpwwimmledaileasl90‘c.ﬂuﬂmal
recessed tbezel equipped with 12"conduit knockasts. 208/240/277v | 900/1200/1600w | 4335059AMPS
1. Follow General Operating Instructions on page 3. 1. Follow General Cleaning instructions on page 3.

ARl models are UR. The UL Models indude fiexible conduit, electrical box & recessed bezel and are designated with a “UL" suffix on the Model & Stack Nos. 9



MODELS TM43 — TOP MOUNT HOT FOOD WELLS W/EZ LOCK

4

INSTALLATION

5 (31.3 x 69.5) (10.2)
por———  123/4" X 27 34" ———f—a" Metal Tabl . .
" ":‘“—I /— (B‘:fia;m;cr, 1, Follow General Installation Instructions
L on page 3.
= = o ! 2, Make applicable Gut-Out per above table.
Wiring Box e 3 = A .
o MmN (By Fabricator) Note: Unit is designed for installation in
9)' Indicator Lamp stainless steel tops. Optional wood
8y \/ P N,,,c AN mounting kit available.
(20) - ~ ~ 3, Apply putty tape to underside perimeter
2/
s of the well rim outer edge.
- f.:é’,;ﬁom” 4, Apply a 1/4" (.6) bead of silicone sealant
_/ L (Use Control Plate adjacent to the putty tape on the well
22 Ga. Min. Close - Out Panel for hole pattern) flange.
{By Fabricator) 5, Drop well into opening from the top and
M push down until entire perimeter of rim
is flush with the counter surface.
8, From below the counter surfase insert
Recessed Bezel Cut Out Control Cut Out an 8# to 10# (20 to 25 cm) flat tip screw-
driver into the locking ring tab slots and
twist in a clockwise motion to lock well
/('B_*r in place.
1/2" DIA. 11/2" 7, Trim excess putty and sealant from around
" well rim.
6114 (1.3) (3.8) 8, Mount control to front panel using hardware.
(15.8) Maintain 4" (10.2) clearance between well
I 7/8" and front panel.
516" DIA (2.2) 9, Check nameplate for proper voltage,
(4) : ' Connect power.
53/4" 3/8" DIA i _7.’8" Note: Electrically connect units to comply
(14.6) 1.0 . 3/8" DIA 2.2) with local and NEC codes.
| (1.0) e
Qutside Dimensions i Round Corners
Inside Dimensions | CutOut | Fange| Standard Contral Control Cut Qut Siaroian Stipping
13 518" x 28 /16" x 8 516" | 11 7/8* x 26 7/8" x 6 1/4" |12 314" x 27 34" | 1 716" | Thermostat has 36"(81.4) | |50 Control Plate 134" (4.4) 23Lb
(346 % 72.5x 21.4) (34.6 x 68.3 x 16.5) (31.3 x 69.5) (3.6) Caplllanagqggﬂve length for hole pattern Radiused (104 ng,
OPTION SPECI NS
Thermostat Recessed Wood Mounting Wood Mounting Drain Standard Drain Drain Electrical
Bezel Kit, Stock No.'s Kit, Cut Out wilModel No.'s Location Coupling | Code Kit
With 72" (182.9) Stock No.'s
f:r?:::réza::??ivsj 56370 TM-43 111/18" X1 11/16" ;ltzln'FT Adc: (uL)
X 7| This Is only th " " Add "D" (4.3) x (4.3) SINIeRS °
’ Corner. Long No.'s
ELEC
i o Model No.'s Volts Watis 1PH AMPS
LR
an 5 int and al. 250v.
R -position, using point system permanent type dial. 250v. 120v 1800w 15 AMPS
Hy Lo | Lo
Clomed  Lop i ™43 208y 1800w 8.66 AMPS
Hy - A 4 [
THERMOSTAT
Thermostat is 2 pole and breaks both lines at “OFF™ position. Units are red to
Thermastat. Make line connections as shown. All widag mmm ‘be done in Mammame 208/240v 1200/1600w 5.8/7.7 AMPS
with local codes. Use minimum 14 AWG copper wire rated at least 90°C. Optional
recessed beze! equipped with 12" conduit knockouts.

OPERATION

GCLEANING

1. Follow General Operating Instructions on page 3.

1. Follow General Cleaning instructions on page 3.
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MODELS INSULATED — TOP MOUNT HOT FOOD WELLS W/EZ LOCK

FRONT |
VIEW

%"

(38.1)

- OPTIONAL DRAIN

%" NPT

b——

(31.8)12%(n s1zE)
{40.6)15™-12/3 SIZE)
(58.4) 23"-{12 x 20)

CoNDUIT
CONNECTION

— 8 5/16" ~
(21.1)

INSTALLATI

ON

SIDE
VIEW

Recessed Bezel Cut Out

(14.6)

6 1/4"
(15.8)

ul

(1.3)

(-4)

(1.0)

/®~F
1/2" DIA., 1

5/16" DIA.

3/8” DIA. ﬁ 718"
1.0 3/8" DIA. f

| (2.2)

Control Cut Qut

&—1

(3.8)

718"
(2.2)

172"

1, Follow General Installation Instructions
on page 3.

2, Make applicable Cut-Out per above table.
Note: Unit is designed for installation in
stainless steel tops. Optional wood
mounting kit available,

3, Apply putty tape to underside perimeter
of the well rim outer edge.

4, Apply a 1/4" (.6) bead of silicone sealant
adjacent to the putty tape on the well
flange.

5, Drop well into opening from the top and
push down until entire perimeter of rim
is flush with the counter surface.

6, From below the counter surfase insert
an 8# to 10# (20 to 25 cm) flat tip screw-
driver into the locking ring tab slots and
twist in a clockwise motion to lock well
in place.

7, Trim excess putty and sealant from around
well rim.

8, Mount control to front panel using hardware.
Maintain 4" (10.2) clearance between well
and front panel.

9, Check nameplate for proper voltage,
Connect power.

Note: Electrically connect units to comply

with local and NEC codes.

GENERAL SPECIFICATIONS ( Full, 2/3 and 1/2 Size)

Description|Outside Dimensions | Inside Dimensions | Cut Out |Flange| Standard Control |Control Cut Out| Shipping Weight
" 23" X 15" x 8 5/16" 192" X 11 778" X6 114" |21 314 x 13 314"
ke (58.4x 38.1 X 21.1) (49.5x 30.2x 15.9) (65.2x34.9) 24Lbe. (109Kg)
- 16" X 15" X8 516" 13" X 11 718" X6 14" |14 506" x 13 34| 1 916" (3.9)  Thermostat has 36" (91.4) Use Control Plate
3 8ize (406 x38.1x 21.1) (33.0 x 30.2 x 15.9) (37.1x349)  |All 4 sides | capillary effecfive length 26" (66)|  for hole Pattern 20Lbs. (8.1 Kg)
N 122" x 15" X 8 516" 972" x 11 718" x 6 4" |11 172" x 13 818"
lizsee (318x38.1x21.1) (241x302x159) | (292x349) 18Lbs. (82Kg)
OPTION SPECIFICATIONS
Drain Standard Drain Drain Thermostat Recessed Wood Mounting Wood Mounting Electrical
wiModel No.'s Location Coupling Bezel Kit, Stock No.'s Kit, Cut Qut Code Kit
HFW-1 111116" X1 11116"| 12NPT | with 72 (182.9) |  stock No.'s HPW-1_ 56431 21 304" x 15 34" (55.2 x 40.0)
HFW-23 (4.3) x (4.3) Stainless | Capillary Effective 56370 HFW-23 56460 16 518" x 15 314" (42.2x 40.0) Add (UL) to
From Back Right | 11/2" (3.8) | Length 62" (167.5 g
HPW-12 O eamen | ong | R 7o | ws e only the [rwaseu TSI X 159 (A3 X 0] StockNe.'s
Add "D" Fer Drain Model No.'s
THERMOSTATS - ELECTRICAL SPECIFICATIONS PER UNIT
Equipp%ddvgm an off-position, using point system and permanent type dial, 250v. 25 AMP, Model No.'s Volts Watts 1PH AMPS
120v 750w 6.25 AMPS
120v 1500w 12.5 AMPS
r__D_| HFW-1
" = G 208v 1600w 7.7 AMPS
Heating  Indicater Power
Sl o et 208/240v 1200/1600wW 5.8/7.7 AMPS
e —tl
HFW-23 120v 800w 6.67 AMPS
THERMOSTAT s
Thermostat is 2 pale and breaks bath lines at "OFF~ position. Units are prewired to {20y e ey
Thermostal. Make line connections as shown, Al wiring should be done in accordance
with local codes. Use minimum 14 AWG copper wire rated at least 90°C. Optional _ 6.67 AMPS
recessed bezel equipped with 12 conduit knockouts. HFW-12 el —
208/240v 500/660w 2.40/2.76 AMPS
1. Follow General Operating Instructions on page 3. 1. Follow General Cleaning instructions on page 3.

AAll models are UR. The UL Models indlude fiexible conduit, electrical box & recessed bezel and are designated with a “UL" suffix on the Modet & Stock Nos.
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MODELS INSULATED-TOP MOUNT COLD FOOD WELLS W/EZ LOCK

A

OPTIONAL DRAIN 1/2" NPT

I

T1

14-13116"
(37.6)

N —————

CFW-43 29-3147 (75.6)
CFW-122-314" (55.2)
CFW-12 12-5/16" (36.4)

8-616" __|
(21.4)

INSTALLATION

1, Follow General Installation Instructions
on page 3.

2, Make applicable Cut-Out per above table.
Note: Unit is designed for installation in
stainless steel tops. Optional wood
mounting kit available.

3, Apply putty tape to underside perimeter

of the well rim outer edge.

4, Apply a 1/4" (.6) bead of silicone sealant
adjacent to the putty tape on the well
flange.

5, Drop well into opening from the top and
push down until entire perimeter of rim
is flush with the counter surface.

8, From below the counter surfase insert
an 8# to 10# (20 to 25 cm) flat tip screw-
driver into the locking ring tab slots and
twist in a clockwise motion to lock well
in place.

7, Trim excess putty and sealant from around
well rim.

GENERAL SPECIFICATIONS ( 4/3,Fulland 1/2 Size)

Description Outside Dimensions Inside Dimensions Cut Qut Flange Shipping Weight
. 14-1[:-;1;.:' ;71;53),:: 1:'(13-5:1 I “(T?;zxxz:;;ax f:_;;w ‘3&‘5 § 3:’%’3" 29Lbs. (13:2Kg)
| vmmomenew | vpmmow o | Emme | e
o ST Tl s

OPTIONS SPECIFICATIONS

Drain Standard in Locati i - . Wood Mounting Wood Mounting
wiMadel No.'s Drain 1 Drain Coupling Drain kit, Stock No.'s Kit, Stock No.'s Kit, Cut Out

Chs TUAE XTHE | inless Drain kit for all wells include

CFW-1 (4.3) x (4.3) F 1/2"(1.3) PVC & 3 Ft. (91.4) of m -

CFW-A2 From Back Right | 11/2"(38)Long | highTemp. Flexible hose. FULSZE 56431 | 21-34" X 153/4" (55.2 X 40.0)
Add "D" For Drain Corner. Stock No. 56420 u2siZE 56413 | 13-1/2" X 15-3/4" (34.3 X 40.0)

OPERATION

CLEANING

1. The well pan should be filled with enough ice to touch the

battom of the insert pan(s).

2.When used, insert pans less than 6 inches (15.2)

are recommended.
3. Replenish ice as required.

1. After installation, prior to use, clean equipment. Clean unit after
use using warm, soapy water.

2. Mild cleansers & plastic scouring pads may be used to remove
water scale.

3. Rinse theroughly.

12




MULTIPLE HOT FOOD WELLS

ALL
MODELS: HFW

14750
@750

(SEE NOTES)

3876 —

\ e
— MODELS W/DRAIN

fe20}
. S
! I
1 1
| 6260 ! s
[%; M i @130
e |
— MANIFOLD — ‘ 4"
C f 156.60)

NOTE: MODELS WITH

DRAIN, 172" NPT, STAINLESS
112" (3.80) LONG.

! A

COUPLING

cuT-QuT

:
|

4,000 MIN. FROM
(10,2) CONTROL EDGE

CONTROL BOX

2,00 (6.1) MIN. FROM —-‘_I
CONTROL TOP

550
(14.3)

I/ 3/ (1.0) DIA HOLES

I— f,;?;;a—L 2 WELL Lts 8 (50. 5)-—1 3,4,6 AND 6 WELL

INSTALLATION

1, Follow General Installation Instructions
on page 3.

2, Make applicable Cut-Out per above table.
Note: Unit is designed for installation in
stainless steel tops. Optional wood
mounting kit available.

3, Apply putty tape to underside perimeter
of the well rim outer edge.

4, Apply a 1/4" (.6) bead of silicone sealant
adjacent to the putty tape on the well
flange.

5, Drop well into opening from the top and

push down until entire perimeter of rim
is flush with the counter surface.

6, From below the counter surfase insert
an 8# to 10# (20 to 25 cm) flat tip screw-
driver into the locking ring tab slots and
twist in a clockwise motion to lock well
in place.

7, Trim excess putty and sealant from around
well rim.

8, Mount control to front panel using hardware.
Maintain 4" (10.2) clearance between well
and front panel.

9, Check nameplate for proper voltage,
Connect power.

Note: Electrically connect units to comply

with local and NEC codes.

GENERAL SPECIFICATIONS (MULTIPLE HOT FOOD WELLS)

Model Outside Dimensions Cut Out Control Cut Qut Shipping Weight
A B c A B
29.750" 23.438" 28.122" 28.622" 22.500"
HFW-2 WELL (75.6) (59.5) (71.4) (72.7) (57.2) SEE ABOVE 48 LBS. (21.8KG)
44,125" 23.438" 42.497" 42.997" 22.500" 63 LBS. (30.8KG
HFW-3 WELL (112.1) (59.5) (107.9) (109.2) (57.2) SEE ABOVE . (301 )
58.500" 23.438" 56.872" 57.372" 22.500"
HFW-4 WELL (148.6) (59.5) (144.4) (145.7) (57.2) SEE ABOVE 98 LBS. (44.4 KG)
72.875" 23.438" 71.247" 71.747" .500"
HFW-5 WELL (185.1) (59.5) (181.0) (182.2) Z;;’fg;‘ SEE ABOVE 118 LBS. (53.5 KG)
87.250" 23.438" 85.622" 86.122" 22.500"
HFW-6 WELL (2216) (59.5) (217.5) (218.7) (57.2) SEE ABOVE 260 LBS. (117.9 KG)
ELECTRICAL SPECIFICATIONS
Electrical Ratings . .
Model Electrical Ratings
Volts Watts Amps Max Amps 3-Phase Volts Watts Amps | Max Amps 3-Phase
HFW-2 WELL 208/ 240 2400 / 3200 11.9713.3 6.7/7.7 208 3200 15.4 8.9
HFW-3 WELL 208 / 240 3600 / 4800 17.3/20.0 10.0/11.6 208 4800 23.1 13.4
HFW-4 WELL 208 / 240 4800 / 6400 23.1126.7 13.3/154 208 6400 30.8 17.8
HFW-5 WELL 208 /240 6000 / 8000 28.81/33.3 16.7 /19.2 208 8000 38.5 223
HFW-6 WELL 208 / 240 7200 / 9600 34.6/40.0 20.0/23.2 208 8600 46.2 26.7
1200 EA. @ 208 1600 EA. @ 208
1600 EA. @ 240

OPERATION

CLEANING

1. Follow General Operating Instructions on page 3.

1. Foltow General Cleaning instructions on page 3.
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APW SMALL BODY SMALL BEZEL HOT FOOD WELLS

PART NO’S BEGINNING WITH WHFW

GJT?JI’ DETAILS
I

HOT FOOD VELL

CuT-aut

Rf{‘z)’(lﬂ- FROM COUNTER EDGE

[£20° <51 MIN. FROM

1

COUNTER TOP
T

[ Bl o

G —

CONTROL CUT-0UTCS)

H

nay
@867

PART NUMBERS fOR THESE UNITS BEGIN WITH WHFW

i}

]:. HAIN DRAIN IS 3/4 FEMALE NPT

INSTALLATION

1. Follow General Installation Instructions on

page 3.

2. These models are designed to be nstalied in
a stainless steel or wood counter.

3. Make applicable cut out in counter top and
front panel based on the model fo be
Installed (See Table).

4. Apply putty tape (Provided) to the underside
perimeter of the well rim outer edge.

5. Apply a 1/4" (6cm) bead of silicone sealant
adjacent to the putly tape on the well flange.

6. Drop well into opening from the top and push
down until entire parameter of rim Is flush
with the counter surface.

7. From below the counter surface insert an 8"
to 10" (20 %o 25cm) flat tip screwdriver into
the locking ring tab slots and twist in a clock-
wise motion to lock well in place.

8.trim excess putty and sealant from around
well rim.

9. Mount control panel to front panei using
hardware. Connect power. Check nameplate
for proper voltage. NOTE:Electrically con-
nect unit In comgliance with any local
and NEC codes.

GENERAL SPECIFICATIONS (SMALL BODY HOT FOOD WELLS)

Outside Dimensions Cut Out Control Cut Out Ship Wt,
Model
A B c D 3 F 6 H
20.42" 23.44" 27.19" 2850" | 226" | 50° | 125"
SHFW-20 WELL 74.2) (59.5) 05 24 | 672 | a2n | @y | Ve | 48Lbs.@18Ky)
43.46" 2344 83" 4250" | 225" | 50" | 165
SHAW-BDWELL | (40.4) (59.5) (106.2) 08.0) | 572 | 020 { w9 | V@ | S8Lbs.(03Kg
57.50" 23.44" 55.87" 5650~ | 225" | 500 | 165"
SHFW-4DWELL (46 (595) 41.9) (235 | 573 | q2n { @wig | V2 | 9Blbs@adkg)
7154 23447 69.92" 7050 | 225" | 50" { 165
SHRW-SOWELL | (1317 (59.5) (177.6) ey | 672 | t2n { @g | VA | 118ibs.(535Kg)
B5.59" 344 83.96" 8450~ | 225" | 50" { 165" | 165
SHEWGDWELL | (517 4 (59.5) @132) @148 | 673 | azn | w19 | @ig |28 s (179K
OPTIONS
Description: Lever Operated Drain Valve I Stock No.; 56360 I Drain Manifold: Fabricated to Unit, Specify
ELECTRICAL SPECIFICATIONS
Vodel Blectrical Ratings Electrical Ratings
Volts Watts Amps 1-Phase | Max Amps 3-Phase Yolts Watts Amgs 1-Phase | Max Amps 3-Phase
awWELL | 2087240 | 240073200 | 12714 10412 208 3200 16 14
3WELL | 208/240 | 360074800 18/20° 10/12 208 4800 23 14
AWELL | 2087240 |4800/6400 | 24727 16718 208 6400 31 21
SWELL | 208/240 | 6000/8000| 29/34 20124 208 2000 39 27
GWELL | 208/240 |7200/9600| 35/40 2024 208 9600 a7 27
NOTE: CUT-OUT SIZES ARE DIFFERENT FROM STANDARD APW HFW'S

1. Follow General Operating Instructions on page 3.

1. Foflow General Cleaning instructions on page 3.
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SMALL BODY HOT FOOD WELLS

PART NO.’S FOR THESE UNITS BEGIN WITH SHFW

COUPLING %"
NPT STAINLESS
1%” (3.8) LONG

1404 (33.7) (1331 @4

INSTALLATION

/l DRAIN

T

331 &L

! | .———\CUNTRGL

O
0O

H T ees'aser |
L' ﬁlfgg ﬂ{ -
7 ¥

o

COUPLING %" NPT STAINLESS 1-%" (3.8) LONG

BAX s s/ |
g j [. -] 1. 19 770"
9 13/16 (2:9 4.3 FIEEAS

1.Follow General Installation Instructions on
page 3.

2.These models are designed to be Installed in
a stalnless steel or wood counter.

3. Make applicable cut out in counter top and
front panel based on the model to be
Instafled (See Table).

4. Apply putty tape (Provided) fo the underside
perimeter of the well rim outer edge.

5.Apply a 1/4” (.6cm) bead of silicone sealant
adjacent to the putty tape on the well flange.

6. Drop well into opening from the top and push
down until entire parameter of fim ks fiush
with the counter surface.

7. From below the counter surface insert an 8"
to 10" (20 to 25cm) flat tip screwdriver into
the locking ring tab slots and twist in a dlock-
wise moticn 10 lock well In place.

8.1rim excess putty and sealant from around
well im,

9. Mount control panel to front panel using
hardware, Connect power. Check nameplate
for proper voitage. NOTE: con-
nect unit in compliance with any local
and NEC codes.

GENERAL SPECIFICATIONS (SMALL BODY HOT FOOD WELLS)

Outside Dimensions Cut Qut Control Cut Out Ship Wt.
Madel
A B c A B
29.417" 23.438" 27.789" 285" 225"
SHFW-2 747 (59.5) 705 @24 572 See Above 48 Lbs. (21.8 Kg)
43.459" 23.438" 41.831° 425" 22.5%
SHFW-3 (110.4) (59.5) (106.2) 080 | 672 Sl 68 Lbs. (303 K}
57.501" 23.438" 55.873" 56.5" 225"
SHFW-4 (146.0) (59.5) (1419 (435 | 72 SSEA 98 Lbs. (444 Kg)
71.543" 23.438" 69.915" 705 225"
SHFW-5 1817 595 776) aren | &2 See Abave 118 Lbs. (535 Kg)
OPTIONS
Description: Lever Operated Drain Valve I Stock Na.: 56360 I Drain Manifold: Fabricated to Unit, Specify
Model Hlectrical Ratings Electrical Rafings
Volts Watts Amps Voits Watts Amps
SHFW-2 208/ 240 2400 / 3200 11.5/133 208 3200 154
SHFW-3 208/ 240 3600 / 4800 173/20 208 4800 23
SHFW-4 208/ 240 4800 / 6400 23.1/26.7 208 6400 308
SHFW-5 208 / 240 6000 / 8000 28.8/33.3 208 8000 38.5
1200 EA.@208
1600 EAG240 1600 EA.@208
NOTE: CUT-QUT SIZES ARE DIFFERENT FROM STANDARD APW HFW'S

1. Fallow General Operating Instructions on page 3.

1. Follow General Cleaning instructions on page 3.
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APW EZFILL HOT FOOD WELLS

PART NO’S BEGINNING WITH WHFW

INSTALLATION

, Follow General Installation Instructions
on page 3.

MI?.H DETALLS
¥

1

HOT FOOD WELL
QuUT-auT

r?,{l,pm FROM COUNTER E£DGY

284S HIK, FRON

COUNTER TOP

T {
® 73 T CLTouT FRONT EDCE ol
WEF 1% e -1 & = = H
an | CONTROL CUT-0UTCS)

T

€

1

»

Make applicable Cut-Out per above table.
Note: Unit is designed for installation in
stainless steel tops. Optional wood mounting
kit available.

Apply putty tape to the underside perimeter
of the well rim outer edge.

, Apply a 1/4" {.6) bead of silicone sealant
adjacent to the putty tape on the well flange.
Drop well into opening from the top and push
down until entire parameter of rim is flush
with the counter surface.

From below the counter surface insert an 8"
to 10" (20 to 25cm) flat tip screwdriver into
the locking ring tab slots and twistin a

R

o

o

OVERFLOW
0D TUBE OUTLET.
3 MAIN DRAIN [S 3/4 FEMALE NPT

[L WATER FILL 1S 3/8 (L8} TUBING
COMNECTION O LEFT BACK OF

clockwise motion to lock well in place.

Trim excess putty and sealant from around

well rim.

Mount control to front panel using hardware.

Maintain 4" (10.2) clearance between well

and front panel.

9, Check nameplate for proper voltage,
Connect power.

10,Connect overflow tube on hot food well to
suitable tubing to handle 212 F water run
to apen drain. .

Note: Electrically connent units to comply

with local and NEC codes.

~

0

GENERAL SPECIFICATIONS ( APW EZFILL HOT FOOD WELLS)
— Qutside Dimensions Cut Out Cantrof Cut Out Ship Wt
A B Cc J OVERFLOW 1] E F G H
242" | 2344 | 22790 | 138 | 285" | 25 | 507 | 16507
SHWEZ-20WELLE i) | ‘@5 | o8 | @52 | Gea | 612 | q2n | @y | V@ | €Us@iik)
B4 | zmae | e | 21 | 45 | 25 | 500 | 33500
SHFWEZ-SOWELLY (1504 | ‘®95) | o6 | @og | qosoy | 72 | o2n | @y | wa | €8ls.Q08Kg
57.50™ 23.44 55.87" 27.92" 56.5" 225" 50" 16.50" -
SHEWEZ-4OWELL | (1z60) | (0.5 | (419 @og | qas | 673 | q2n [ @ig | 12507 | 99Lbs.(A4Kg
7154 | 244 | 6e92 | 419 | 708 | 225 | s0° | sas0
SHFWEZ-SOWELLY (gi7) | o5 | ame) | qoes) | qren | 67 | azn | @y | “@ | M18UsG3SKY
8559 | 2344 | 8% | 419 | 8450" | 225" | 507 | 3350°
SHWEZEOWEL o174 | ‘wes) | @32 | «oee | eue | &2 | czn | ey | v | 20Ws(179Kg
OPTIONS
Description: Lever Operated Drain Valve | Stock No.: 56360 | Drain Manifold: Fabricated to Unil uired
ELECTRICAL SPECIFICATIONS
Electrical Ratings 1200 EA. @ 208V / 1600 EA. @ 240V Electrical Ratings 1600 EA @ 208V
Volts Watts Amps 1-Phase | Max Amps 3-Phase Volts Watts Amps 1-Phase | Amgs 3-Phase
SHPWEZ-2D | 208/240 | 240073200 | 12714 10712 208 3200 16 14
SHPWEZ-3D | 2087240 | 360074800 | 18720 10712 208 4800 23 14
SHEWEZ-4D | 208/240 | 480076400 | 24727 16/18 208 6400 3 21
SHFWEZ-5D 208 f 240 6000 / 8000 29/34 20/24 208 8000 39 27
SHFWEZ-6D | 208/240 | 720079600 | 35740 20/ 24 208 9600 4 27

NOTE: CUT-OUT SIZES ARE DIFFERENT FROM STANDARD APW HPW'S

OPERATION

CLEANING

1. Follow General Operating Instructions on page 3.

1. Follow General Cleaning instructions on page 3.
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APW EZFILL SLIM LINE HOT FOOD WELLS

INSTALLATION

QUTOUT oCTALS

HOT FOOD WO CUTOUT

[ ciaey eL FROM COUNTER €0GE

o19.515,'(50..'») CJ
8" - r
PRI T 2oy we FROM COUNTERTOP
! P
WATER J
\ CONIROL CUTOUT(S)
CONTROL BOX
9 = = T T T i T
- - (21|-9) o4 J
C. A\ N ,/ Y
. N 13.5000"
¢ I~ (34.3)
NANFOLD
1. WATER FILL IS 1/4°(8)_TUBIG CONNECTION OW LEFT BAGK OF LEFT OONTROLS.
2 QVERFLOW DRAIN IS 1/27(1.27) 00 TUSE OUTLET.
I uAR ORAR IS 374 e,

, Follow General Installation Instructions
on page 3.
Make applicable Cut-Out per above table.
Note: Unit is designed for installation in
stainless steel tops. Optional wood mounting
kit available.
Apply putty tape to the underside perimeter
of the well rim outer edge
Apply a 1/4" (.6) bead of silicone sealant
adjacent to the putty tape on the well flange.
Drop well into opening from the top and push
down until entire parameter of rim is flush
with the counter surface.
From below the counter surface insert an 8"
to 10" (20 to 25cm) flat tip screwdriver into
the locking ring tab slots and twist in a
clockwise mation to lock well in place.
Trim excess putty and sealant from around
well rim.
Mount control to front panel using hardware.
Maintain 4" (10.2) clearance between well
and front panel
g, Check nameplate for proper voltage,
Connect power.
10,Connect overflow tube on hot food well to
suitable tubing to handle 212 F water run
to open drain.
Note: Electrically connent units to comply
with local and NEC codes.

»

&

o

o

~

@

GENERAL SPECIFICATIONS ( APW EZFILL SLIM LINE HOT FOOD WELLS)

Outside Dimensions Cut Out Contrel Cut Out Ship Wt.
Model
A 8 c 0 E F G H
45.409" | 15.085" | 43.781" 44.5" 14.125" 5.0" 16.50"
SHWEZ-2D | (1153 | @ea | ana (113.0 @359 azn | @y | V& | 48Ls@lEKg
67.451" | 15.055" | 65.823" 66.5" 14.125" 507 33.50"
SHFWEZ-30 (171.3) (382 (167.2) (168.9) (35.9) azn { @51 wa 68 Lbs. (30.8 Kg)
89.493" | 15.055" | 87.865" 885" 14.125" 5.0" 16.50" | 12,50
SHWEZAD | oo73 | @382 | (2232 (224.8) @35.9) 270 | @9 | @g | BBk
OPTIONS
Descriplion: Lever Operated Drain Valve Stack No.: 56360 Drain Manifold: Fabricated to Unit, Required

ELECTRICAL SPEGIFIGATIONS

— Electrical Ratings 1200 EA. @ 208V / 1600 EA. @ 240V Electrical Ratings 1600 EA. @ 208V
odel

Volts Watts Amps 1-Phase | Max Amps 3-Phase Voits Watts Amps 1-Phase | Amps 3-Phase
SHFWEZ-20 208/ 240 2400 / 3200 1157133 10.0/11.6 208 3200 154 134
SHFWEZ-3D 208 /240 3600 / 4800 17.3720 10.0/116 208 4800 23 134
SHFWEZ-4D 208 /240 4800 / 6400 23.1/267 15.3717.7 208 6400 30.8 204

OPERATION

CLEANING

1. Follow General Operating Instructions

on page 3.

1. Follow General Cleaning instructions on page 3.
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MODELS TM12L—TOP MOUNT HOT FOOD WELLS W/EZ LOCK

(15.9 x 51.8) (10.2)
po———— 6 1/4" x 20 3/8" Cut OUt —————4=—4¢" Metal Table
. um—1/- (By Fabricator)
1 — - = !
Wiring Box
8" MIN. (By Fabricator)
9) e amp
" OPTIONAL DRAIN b
8y -
(2(6) d %" NPT . J
4l Eoa<]
L - 2 POLE

22 Ga. Min, Close - OQut Panel -/
(By Fabricator)

1 . THERMOSTAT
(Use Control Plate
for hole pattern)

INSTALLATION

Recessed Bezel Cut Out

-

614"
(15.8)

(1.3)

(9'__F
1/2" DIA. 112"

Control Cut Out

(3.8)

718"

1, Follow General Installation Instructions
on page 3.

2, Make applicable Cut-Out per above table.
Note: Unit is designed for installation in
stainless steel tops. Optional wood
mounting kit available.

3, Apply putty tape to underside perimeter
of the well rim outer edge.

4, Apply a 1/4" (.6) bead of silicone sealant
adjacent to the putty tape on the well
flange.

5, Drop well into opening from the top and
push down until entire perimeter of rim
is flush with the counter surface.

6, From below the counter surfase insert
an 8# to 10# (20 to 25 cm) flat tip screw-
driver into the locking ring tab slots and
twist in a clockwise motion to lock well
in place.

7, Trim excess putty and sealant from around
well rim.

8, Mount control to front panel using hardware.
Maintain 4" (10.2) clearance between well
and front panel.

9, Check nameplate for proper voltage,

516" .
(4 DIA (2'2) Connect power.
53/4" 3/8" DIA 4) o Note: Electrically connect units to comply
(14.6) e 3/8" DIA 718 with local and NEC codes.
1.0 . (2.2)
(1.0) e
Outside Di i Round Corners
mensions | Inside Dimensions | CutOut |Flange| Standard Control Contrl Cut Out S | i
85/16" %8 1/4" x 22 516" | 5 314" X 18 15/16” X6 1/4"} 5 114" x 20 18| 1 3/16"| Thermostat has 3691.4) | yse Control Plate 1" (2.5) 17 Ibs.
llary effective | .
(21.1 % 21.0 x 56.7) (14.6 x 50.6 x 15.9) (153x518) | (301 capl af!;g,,(ggf)"e ength for hole pattern Radiused. @.7kg)
OPTION SPECI
Thermostat Recessed | Wood Mounting Wood Mounting Drain Standard Drain Drain Electrical
Bezel Kit, Stock No.'s Kit, Cut Out w/Model No.'s Location Coupling | Code Kit
With 72" (1629) |
Caplllary Effective | S(E20 - TM-12L 111/16" X1 11/16" | 12 NPT Add (UL)
oy 321( 1579 rhis Is only the N/A N/A Add D" (4.3)x (43) | Stainless to
Model No.'s Recessed Bezel Feor Drain From Back Right 11/2"(3.8) Stolck
- Corner. Long No.'s
BOTTOM HOUSING 0
. o Model No.'s Volts Watts 1PH AMPS
Equipped vﬁﬁ off-position, it system nanen
an X and t type dial. 250v.
25 AMP, double pole. — e e
120v 500w 417 AMPS
Hy [0 TM-12L
Heativg  Indecator, Power
Etement  Lamp Input
Hy > = t
THERMOSTAT
Thermostat is 2 pole and breaks both lines at “OFF* pesition. Units are prewired to
Thermostat. Make line connections as shown. All wirdag should be done in accordance
with local codes. Use minimum 14 AWG copper wire rated at feast 90°C. Optional
recessed bezel equipped with 1/2"conduit knockouts.

OPERATION

CLEANING

1. Follow General Operating Instructions on page 3.

1. Follow General Cleaning instructions on page 3.

AN models are UR. The UL Models include fiexible conduit, electrical box & recessed bezel and are designated with a “UL™ suffix on the Mode! & Stock Nos.




BUILT-IN HOLDING DRAWERS "HDD-_B"

31 7/16 20 11/16 27 13716

79.8> (52.5) (70.6)

= o= )D i
d

. i

== = 132 s/16 29 1/8 o 29 s/8
ol | ®an (740> S7E 752

===
o
[ ]

- = 1 ’
)
22 7/8 19 3/4 20.
cuTouT

— A | 8. (50,2 s (S1.)
S
o |

——| | ,

= 13 7/16 10 3/8 cuTouT 10 3/4
&l | an @6.4) SIZE 27.3)
= ] i {

OPERATIONS INSTALLATION INSTRUCTIONS

1. Follow General Cleaning instructions on page 3.

2. Set thermostat control knob to desired setting and preheat each
drawer for 30 minutes.

3. Place food product directly into drawer pans or use any combi-
nation of full or fractional pans up to 6" {(15.2 cm) deep.

4. Set front drawer vent knob to desired position to maintain food
product maisture.

5. Perforated pans may be used with a damp towel or small
amount of water in the drawer pan to prevent food “dryout”™.
CAUTION: Use no more than 1 quart (1 litre) water.

6. If too much moisture accumulates around drawer front or vent,
reduce temperature or move vent knob to “DRY" position.

7. Recommended settings:

Product Temperature Vent
Rolls, bread  160-180° (71-82°C)  Moist
Vegetables  170-180° (77-82°C)  Moaist
Meats 170-180° (77-82°C)  Moist

NOTE: Temperature and vent settings will require adjustment
according to type and quantity of food and the number of times
the drawer is opened during operation.

1. Mark cut-out front of counter and fabricate hole.

2. Fabricate support rails and rear brace, NOTE: Weight of unit and
load must be supparted by rails and brace.

HD1B, 118 Lb. (53.5 Kg.) Minimum
HD2B, 213 Lb. (96.6 Kg.) Minimum
HD3B, 309 Lb. (148.2 Kg.) Minimum

3. Remove drawers from unit. Apply RTV to inside of mounting frame.

4. Slide unit into opening and drill mounting holes using a 7/64 (.3
cm) drill bit. NOTE: If installing unit into an opening that does
not allow access to top of unit wiring must be complete before
sliding unit into cabinet.

5. Secure unit to counter front using #8 (4mm) screws provided.
Wipe excess RTV around front mounting frame.

6. Remove top panel. For wiring connections unit is provided with
a.875 (2.2 cm) Dia. Knock-out and field wiring terminal block
with .250 (.64 cm) quick disconnect terminals. Unitis to he
electrically installed by a qualified electrician in accordance with
NEC and any local installation codes. Wire with minimum #14
GA. (1mm?} suitable for at least 90° C (190°F).

7. Replace drawer assemblies.

DAILY CLEANING

1. Follow General Cleaning instructions on page 3.

2. Remaove any inset pans & drawer pans. Wash thoroughly in the sink or dishwasher.

3. Remove drawers: Remove pans and pan inserts. Extend drawer and lift up on the front to
clear the drawer stop. Lower drawer and pull straight out.
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HOLDING DRAWERS “HDS”

22 3/8 a9 1/8 20 /2
(56.8) : 74.0) Gan
L —
= | 1
o
R a
8= 13 |33 11116 3l 174 e 3l e
3 (BS.7) 79.4) . (80.0)
e L
=B o= —
5
= 1
- HDS38
R 4
= o= 3
°1 |23 13216 21 3/8 cutautr |21 778
R T w— (605) 4 (54.3> SIZE (53.6)
o)
ju]
HDS28B
N 1 4 1
== 14 u /e cutout | 1L 374
6 (336) (29.2) SIZE <29.9)
| | t
: HDS1B
OPERATIONS INSTALLATION INSTRUCTIONS
1. Follow General Cleaning instructions on page 3. 1. Mark cut-out front of counter and fabricate hote
z-ﬁmm‘wmmmww"g““mm 2. Fabricate support rals and rear brace, NOTE: Weight of unit and
N i b I da ) foad must be supported by rails and brace.
- Place food product directly into drawer pans or use any combi- HDS1B, 116 Lb. (52.6 Kg.) Minimum
nation of full or fractional pans up to 6" (15.2 cm) deep. HDS2B, 212 Lb. (96.2 Kg.) Minimum
BEOUUE oStk 3. Remove deawers from unit. Apply RTV 10 inside of mount
: i ing frame.
S.Mmﬁmqﬂ&bewu:edmmadamw&g.mﬂ . 4. Slide unit into opening and drill mounting holes using a 7/64
c AmUTllwl)Nﬂ' T in the deawer pan to prevent food “dryout”. (3 cm) drill bit. NOTE: ff installing urit into an opening that does
- Use mo mare than 1 quart (1 itrs) water. not allow access to top of unit wiring must be complete before
6. If too much moisture accumulates around drawer front or vent, sliding unit into cabinet.
. ockion bmporatio dr movo vent knch 1o “DRY” posifon 5. Secure unit to counter front using #8 {4mm) screws provided.
SLiceL iy ’fre ngs: wre Vont Wipe ex cess RTV around front mounting frame.
Ro:l '“"""I bt y 1';'5";3; T2 M‘*.‘ ! 6. Remove top panel. For wiring connections unit is provided with
R s.m;;ea 160180 4 ped 0 Mﬂfst a.875 (2.2 cm) Dia. Knock-out and field wiring terminal block
b (77:82, 0 W with .250 (.64 cm) quick disconnect ferminals. Unit s to be
eals @782Q  Moist electrically installed by a qualified electrician in accordance with
NOTE: Temperature and vent settings will require adjustment gic(?nmdm%nwngzll ;nfcst? gi?ggﬂc%d;%gﬁgm ISCATLT #14
according to type and quantity of food and the number of times 7. Replace drawer assemblies. :
the drawer is opened during operation. ’ )

DAILY CLEANING

1. Follow General Cleaning instructions on page 3.

2. Remove any inset pans & drawer pans. Wash thoroughly in the sink or dishwasher.

3. Remove drawers: Remove pans and pan inserts. Extend drawer and lift up on the front to
clear the drawer stop. Lower drawer and pull straight out.

20 « See page 21 for general specifications



HOLDING DRAWERS “HD” & “HDS”— CONTINUED

GENERAL SPECIFICATIONS (“HD” HOLDING DRAWERS)

; e . Drawer inoi
Description Outside Dimensians [nside Dimensions Cut Out Extension | Unit Weight S\tygg&g
13%6" H x 31%6" W x 10%"Hx27%s"Wx  {10%" Hx27'%:"W | 15 70 Lbs, 80 Lbs.
One Drawer 20'%s" D 20'%s" D (27.3Hx706W) (38.1) (31.8Kg) | (363 Kg)
(34.1HXx79.8Wx53.2D) | (26.7HX70Wx 52.5D)
TN TLH 1 L] L] w . 0 "
0 Draw 6 § - (S1.4Hx70.6 W) (38.1) 531K | 676 Kg)
(58.1 Hx 79.8 W x53.20) | (50.6 Hx 70W x 52.5 D) 1K
32%6" Hx 31%6" W 29%" H x 27%6" W x . 13 n
T 6 20‘{; L Dﬁ potebik ; 29%" Hx 27'%s" W 157 165Lbs. | 185 Lbs.
X 6 6 (75.2Hx 70.6 W) (38.1) 74.8Kg) | (83.9Kg)
(821 Hx79.8Wx53.2D) | (74.6 Hx 70 W x 52.5 D) -
Stock # 14900 Perforated Well - Bottom - Ship Wt 3 Lbs. (1.4 Kg)
GENERAL SPEGIFICATIONS (“HDS” HOLDING DRAWERS)
. . . Drawer i Shipping
Description | Outside Dimensions Inside Dimensions Cut Out Extension | Unit Weight] yeiope
14" H x 22%" W x 29%" D %" Hx 204" W MU Hx20%"W | 23%" 68 Lbs. 78 Lbs.
One Drawer | (35.6 Hx56.8W x 74 D) x28%"D (29.8 Hx 52.1 W) (60.3) (30.8Kg) | (35.4Kg)
(29.2Hx514Wx 733 D)
134, 7 n » 1/m "
it e U EHKOEW iy ey | 2% 1161Lbs. | 126Lbs.
Two Drawer x29%" D x 28%" D 556 H x 52 1 (60.3) (572Kg)
(605Hx56.8Wx74D) |(G43Hx514Wx733D)| OSBHXS21W (526 Kg) -
ee® H x 22%" 1n 1m n .
Three Drawer | 32 78 :gi;. D/ﬁ w 314 HJ;;UI;‘ w W HX0EW | oo, 1641bs. | 184 Lbs.
: L B0.Hx521W) | ora 1 (T44Kg | @35Kg)
(85.7Hx56.8Wx74D) |79.4Hx51.4Wx73.30) (60.3) -
Stock # 14900 Perforated Well - Bottom - Ship Wt. 3 Lbs. (1.4 Kg)
ELECTRICAL RATING (“HD” & “HDS”)
Model 120V 208V 240V 230V
HDSMHD1 450W, 3.8 Amp 450W, 2.2 Amp 450W, 1.9 Amp 414w, 1.8Amp
HDSMD2 900W, 7.5 Amp 900W, 4.3 Amp 900W, 3.8 Amp 828W, 3.6Amp
HDSHD3 1350W, 11.2 Amp 1350W, 6.5 Amp 1350W, 5.6 Amp 1242W5.4 Amp
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DRAWER ASSEMBLIES

ALL

MODELS 415 420 PLUS
{Liner Pans: 412, 418, 422, 488)

INSTALLATION

1.Remove intemal housing (the section w/ drawer front) for
easier handling.
2. Transfer Mounting hole configuration in external housing flange
1o underside of counter or braces.
3. Fasten securely with weld studs or sheet metal screws.

4. Replace internal housing by engaging drawer slides.

5. Stainless steel liner pans are recommended for direct food
contact.

DRAWER ASSEMBLY SPECIFICATIONS

HEAVY-DUTY DRAWER ASSEMBLIES
Stock # Model # e Wfﬁmm xDeptn_| Housiog Metal | Liner Pan Meta Ship. WE.
33524 HD-415 181/2"x 22"x 6%" (47.0 X 55.9 X 16.5) 18 gauge S§ | 20 gauge SS Pan #33415 | 31lbs. {14.1KG)
33564 HD-420 24"x 22" 6%" (61.0 x 5.9 X 16.5) 18.92uge S | 20 gauge S5 Pan #33420 | 39 1bs. (17.7KG)
STANDARD DRAWER ASSEMBLIES
33514 $5-415 18%" X 22" X 6%" (47.0 X 55.9 X 16.5) 20 gauge SS | 20 gauge SS Pan #33415 | 26 Ibs. (11.8KG)
33515 SG-415 18%" X 22" X 6% (47.0 X 55.9 X 16.5) 18 gauge GZ | 20 gauge SS Pan #33415 | 27 Ibs. (12.2KG)
33517 GG-415 18%" X 22" X 6%" (47.0 X 55.9 X 16.5) 18 gauge GZ | 20 gauge GZ Pan #35415 | 31 Ibs. (14.1KG)
33574 §S-420 24" x 22" x 64" (61.0 X 55.9 x 16.5) 20 gauge SS | 20 gauge SS Pan #33420 | 30 Ibs. (16.2KG)
33575 SG-420 24" x 22" x 6%" (61.0 X 55.9 x 16.5) 18 gauge GZ | 20 gauge SS Pan #33420 | 31 Ibs. (14.1KG)
33877 GG-420 24" x 22" x 64" (61.0 x 55.9 X 16.5) 18 gauge GZ | 20 gauge GZ Pan #35420 | 35 Ibs. (15.9KG)
$§S = Stainless Steel GZ= Galvanized
DIE STAMPED DRAWER PAN SPECIFICATIONS
DIE STAMPED DRAWER PAN SPECIFICATIONS
Stock # Moded # tnside Dimensions (W/L/D) Trim Dimensions Stan.Case|  Ship.Wt.
33412 AP4128 12%" x 20%" x 5" (31.1x 51.4 x 12.7) 13%" X 1%" (34.9 X 55.2) 5 19 Ibs. (8.6 Kg)
33415 AP415S 14%" x 20%" x 5" (37.1 x 51.1 x 12.7) 16! x 21%" (41.0 x 54.9) 4 27 1b8:(12.2 Kg)
35415 AP4156Z 14%" x 20%" x 5" (37.1 X 1.1 x 12.7) 161" X 21%" (41.0 X 54.9) 4 29 Ibs. (13.2 Kg)
33488 AP488S 18%" x 18" x 5" (46.4 x 46.4 x 12.7) 19%" x 19%" (50.2 x 50.2) 5 35 Ibs. (15.9 Kg)
33418 AP418S 18%" x 22%" x 5" (46.4 X 56.5 x 12.7) 19%" x 23%" (50.2 x 60.3) 5 36 Ibs. (16.3 Kg)
33420 AP420S 20%s" X 20%6" x 5" (51.3x 513 x 12.7) 216" x 21'e” (55.1 X 55.1) 4 34 Ibs. (15.4 Kg)
35420 AP420GZ 20%6" X 20%6™ x 5" (51.3 x 51.3 X 12.7) 21"%6™ x 21'%6" (55.1 x 55.1) 4 40 Ibs. (18.1 Kg)
33422 AP4225 20%" x 22%" x 5" (51.1 x 56.2 x 12.7) 21%" x 23%" (54.9 X 60.0) 5 43 Ibs. (19.5 Kg)
33421 AP420-85 20%6" X 20%e" x 8" (51.3 X 51.3 X 20.3) 21"%6" x 21'%e" (55.1 x 55.1) 2 24 Ibs. (10.9 Kg)
33451 AP420-10S 20%6" X 20%s" X 107 (51.3 X 51.3 x 25.4) 21"%6" x 21"%s" (55.1 x 55.1) 1 15 Ibs. (6.8 Kg)
DRAWER FRONT SPECIFICATIONS*
Stock # Model # Material Dimensions (HxW) Stan. Case Ship. Wt
34015 415-5-C 20 gauge SS 614" X 17%" (16.6 x 44.8) 24 45 1bs. (20.4 Kg)
34020 420-5-C 20 gauge SS 6% x 23%" (16.6 x 58.7) 24 50 1bs. (22.7 Kg)
37156 - 150 Ib. (60.0 Kg) Heavy-Duty Orawer Slide Kit 1 Pair 2 Ibs.* (1.6Kg)
37152 - Angle Bracket Assembly 1 Pair %1b.* (0.2 Kg)
CLEANING

1. Remove finer pan for sink or dishwasher cleaning.

2. Always clean equipment thoroughly before first use. Surface clean unit daily. Use warm soapy water. Mild cleansers and plastic
scouring pads may be used to remove any food or water scale.

3. Any service should be performed by an authorized APW Service Agency.

22 AN models are UR. The UL Models include flexible conduit, electrical box & recessed bezel and are designated with 2 “UL" suffix on the Model & Stock Nos,




SINKS ALl

MODELS: APS
12°(45.4) WIDE BOWL(S) 107(25.4) WIDE BOWL(S) 9"(22.9) WIDE BOWL(S)
SINGLE SINK (STOCK #55421) SINGLE SINK (STOCK #74001) SINGLE SINK (STOCK #70001)

P——

T
w*  1(8.9) @9
DOwWN
= 3 R = G ot
™ DA - 1% DA ™ DA
(4‘5'..7) 3.5 (4';.7} @5) n G3

L
s.
! I i | |
- |—2rE1) L re - -5 Lr(S.I) — By Lrﬁ-l)
._._(.:-01_)_, %} — 14— FLANGE __Gg.m_, FLANGE
) 1" SPACING BETWEEN SIMKS ON MULTIPLE SINKS. SINKS ARE ALL 10" DEEP.
DOUBLE SINK (STOCK #55422)

T~ r- r '- ot —f oy p—(165)
eial e | el e W
4 :&m ©9) D
i t

DOUBLE SINK (STOCK #74002)

DOUBLE SINK (STOCK #70002)
n"ﬁ-n—d jo—— 25~ (63.5) = ] fo— 23" (58.4) —!
(]
© [©)] © © (o] @
w-(45.7) L L
s s
TRIPLE SINK (STOCK #55423) TRIPLE SINK (STOCK #74003) TRIPLE SINK (STOCK #70003)
4z (106.7) — 3 (91.4) — [ 33~ (83.8) —f
o ||l @| e I 0§ ©j e l
" [ w
s s s
A L I )

QUADRUPLE SINK (STOCK #55424) QUADRUPLE SINK (STOCK #74004)

QUADRUPLE SINK (STOCK #70004)
as-(142.2) o (119.4) o (1092) ——of
eflef|efe l efefel|eo l olofe|e l
W L -
45.7) (45.7) (G
: | — |
Scelery Sink & Straioer Pan '———-8—1%1 - Drain Hole for AX
| Hy (6.7 1o
Y (9 4) T - .
Outside Dim. LWiD | Inside Dim. | Range or,s:( L Lw(ﬁﬂ
= = )
Sausfery Siok] 21'%6" x 216" x 6 |20%ex 20¥ex B 4 - o (4.1
i et rovye N i A
Strainer Pan |21 21°x 6* 18%x 18%x 6" | 1 34"
#55471 (93.3x533x15.3 | (46.4x46.4x15.2) 2.8}
INSTALLATION GLEANING
1. Install sinks according to NSF and/or Local Codes. 1. Always clean quipmgnt thoroughly before first use.
2.All APW sinks are prepunched for drains, only holes 2.Clean bowls daily using warm, soapy water. Mlld{;}lgansers
for fixtures & fitures are the responsibility of the fabricator. :'n g'ﬂ;sgg"g pads may be used t remave food scum
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APW WYOTT EQUIPMENT LIMITED WARRANTY

APW Wyott Foodservice Equipment Company warrants it's equipment against defects in materials and workmanship, subject to the
following conditions:

A
AR
X

This warranty applies to the original owner only and is not assignable.

Should any product fail to function in its intended manner under normal use within the limits defined in this warranty, at the option of
APW Wyott such product will be repaired or replaced by APW Wyott or its Authorized Service Agency. APW Wyott will only be
responsible for charges incurred or service performed by its Authorized Service Agencies. The use of other than APW Wyott
Authorized Service Agencies will void this warranty and APW Wyott will not be responsible for such work or any charges associated
with same. The closest APW Wyott Authorized Service Agent must be used.
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This warranty covers products shipped into the 48 contiguous United States, Hawaii, metropolitan areas of Alaska and Canada. There
will be no labor coverage for equipment located on any island not connected by roadway to the mainland.
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Warranty coverage on products used outside the 48 contiguous United States, Hawaii, and metropolitan areas of Alaska and Canada
may vary. Contact the international APW Wyott distributor, dealer, or service agency for details.
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Time Period

One year for parts and one year for labor, effective from the date of purchase by the original owner. The Authorized Service Agency
may, at their option, require proof of purchase. Parts replaced under this warranty are warranted for the un-expired portion of the
original product warranty only.
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Exceptions
*Gas/Electric Cookline: Models GCB, GCRB, GF, GGM, GGT, CHP-H, EF, EG EHP. Three (3) Year Warranty on all
component parts, except switches and thermostats. (2 additional years on parts only. No labor on second or third year.)
*Broiler Briquettes, Rock Grates, Cooking Grates, Burner Shields, Fireboxes: 90 Day Material Only. No Labor.
*Heat Strips: Models FD, FDL, FDD, FDDL. Two (2) Year Warranty on element only. No labor second year.
*Glass Windows, Doors, Seals, Rubber Seals, Light Bulbs: 90 Day Material Only. No Labor.

Ny,

Inall cases, parts covered by extended warranty will be shipped FOB the factory after the first year.

Portable Carry In Products

Equipment weighing over 70 pounds or permanently installed will be serviced on-site as per the terms of this warranty. Equipment
weighing 70 pounds or under, and which is not permanently installed, i.e. with cord and plug, is considered portable and is subject to
the following warranty handling limitations. If portable equipment fails to operate in its intended manner on the first day of
connection, or use, at APW Wyott's option or its Authorized Service Agency, it will be serviced on site or replaced.

v,
v

D

From day two through the conclusion of this warranty period, portable units must be taken to or sent prepaid to the APW Wyott
Authorized Service Agency for in-warranty repairs. No mileage or travel charges are allowed on portable units after the first day of use.
If the customer wants on-site service, they may receive same by paying the travel and mileage charges. Exceptions to this rule: (1)
countertop warmers and cookers, which are covered under the Enhanced Warranty Program, and (2)toasters or rollergrills which have
in store service.
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Exclusions

The following conditions are not covered by warranty:
*Equipment failure relating to improper installation, improper utility connection or supply and problems due to
ventilation.
*Equipment that has not been properly maintained, calibration of controls, adjustments, damage from improper cleaning
and water damage to controls.
*Equipment that has not been used in an appropriate manner, or has been subject to misuse or misapplication, neglect,
abuse, accident, alteration, negligence, damage during transit, delivery or installation, fire, flood, riot or act of god.
*Equipment that has the model number or serial number removed or altered.
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If the equipment has been changed, altered, modified or repaired by other than an Authorized Service Agency during or after the
warranty period, then the manufacturer shall not be liable for any damages to any person or to any property, which may result from the
use of the equipment thereafter.
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This warranty does not cover services performed at overtime or premium labor rates. Should service be required at times which
normally involve overtime or premium labor rates, the owner shall be charged for the difference between normal service rates and such
premium rates. APW Wyott does not assume any liability for extended delays inreplacing or repairing any items beyond its control.

I 77
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Inall cases, the use of other than APW Wyott Authorized OEM Replacement Parts will void this warranty.
This equipment is intended for commercial use only. Warranty is void if equipment is installed in other than commercial application.

‘Water Quality Requirements
Water supply intended for a unit that has in excess of 3.0 grains of hardness per gallon (GPG) must be treated or softened before
being used. Water containing over 3.0 GPG will decrease the efficiency and reduce the operation life of the unit.
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Note: Product failure caused by liming or sediment buildup is not covered under warranty.

A

“THE FOREGOING WARRANTY IS IN LIEU OF ANY AND ALL OTHER WARRANTIES EXPRESSED OR IMPLIED
INCLUDING ANY IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR PURPOSES
AND CONSTITUTES THE ENTIRE LIABILITY OF APW WYOTT. IN NO EVENT DOES THE LIMITED WARRANTY
EXTEND BEYOND THE TERMS STATED HEREIN.”
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