Insulated Cold Food Wells
Non-Refrigerated

Models: [0 CFW-1 [0 CFW-43

1,

PRODUCT: QUANTITY: ITEM #:

Designed Smart

O CFW-1 (without drain) I CFW-1D (with drain)
[ CFW-43 (without drain) C1 CFW-43D (with drain)

Bid Specifications

Heavy-duty top mount Cold Food Well is constructed of deep-drawn 20
ga. Type 304 stainless steel. The 22 ga. aluminized outer housing is fully
insulated on the sides and bottom. APW Wyott E-Z Locks make installa-
tion quick and easy.

Units shipped with drain are provided with stainless steel NPT drain
welded to bottom of pan and provided with removable screen.

Model CFW-1 INSULATED COLD FOOD WELL

Built Solid APW Wyott Design Features
Reliability backed by APW Wyott’s Warranty + Stainless steel well pans — 20 gauge, Type 304 stainless

+ All APW Wyott Food Wells are backed by a 1-year Parts and Labor steel. One-piece, die-stamped - . _
warranty, including On-Site Service calls within 50 miles of authorized ~ * Outer housing — 22 ga. aluminized. Fully insulated sides and
service technicians. bottom

» Certified by the following agencies: + Multiple units can be installed in same table or counter.

+ Compact housing — overall depth 7-3/4

Options
+ Drain Kit and shut-off valve (incl. 1/2" PVC and 3 ft.
(91.4 cm) of high temperature flexible hose. (56420)

NSF.

See reverse side for product specifications.
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Drain Standard
With Model No.'s

Drain Location

Drain Couplings

Drain Kit

CFW-1D 1"s" % 1"%s" From 1/ZNPT Stainless Drain kit for all wells
CFW-43D Back Right Corner 1%" Long Includes %" PVC & 3 ft. of high
temp flexible hose
Stock #56420 Ship Wt. 2 |bs,
Outside Inside Shipping
Model Dimensions Dimensions Cutout Flange Weight
(WxLxD) WaxLxD) (W x L) FOB Dallas, TX
CFW-1 15" x 23" x TH° TTE" x 194" x 6" 13%° x 214" 1%" 24 Ibs.
(361 x58.4x197cm) | (30.2 x50.5x 159 cm) | {34.7 x 55 cm}) (3.9 cm) (10.8 ka)
CFW-43 15" x 30" x 74" 114" x 263" x 6" 134" x 288" 1%" 29 Ibs.
(361 x 76.2x19.7cm) | (30.2x 682 x159cm) | {(34.7x 724 cm) | (3.9 cm) (13 ka)
World Class Support Most Extensive Service System in the Industry!

APW Wyott World Class Sales Support to assist you with finding the right
solution to your operation’s needs. Call Customer Service at call (800)
527- 2100 or Fax your request to 1-(214) 565-0976. For more information
about APW Wyott's World Class Support and High Performance Equip-

ment, look us up on the Internet at www.APWwyott.com

*APW Wyott reserves the right to modify specifications
or discontinue models without insurring obligation.

APW Wyott has two levels of service support for
your needs:

* Direct Service Hot Line to Service Department,
call (800) 527-2100

* To find the Registered Service Technician in
your area, call Automated Service Hot Line at
(800) 733-2203
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