











TROUBLESHOOTING SUGGESTIONS

SYMPTOM

POSSIBLE CAUSE

SUGGESTED REMEDY

Mo power to warmer

Circuit breaker off or tripped

Reset circuit breaker

Warmer will not heat

Temperature control not set

Set control to desired temperature

Warmer trips circuit breaker

Wet insulation

Verify flange-to counter seal is
sound, or reseal with food-grade
silicone sealant

Fan leaking or other internal
damage

Contact your Authorized Wells
Service Agency for repairs

Internal damage

Contact your Authorized Wells
Service Agency for repairs

Warmer slow to heat

Mineral deposits on pan acting as
a insulator

Clean pan(s) with Wells Delime
Cleaner ’

Wired to wrong voltage

Verify supply voltage - must
match voltage on warmer
nameplate

Drain-equipped unit will not hold
water

Drain valve not fully closed

Check drain valve for debris and
close fully

Drain valve damaged or pan(s)
leaking

Contact your Authorized Wells
Service Agency for repairs

Auto-fill unit overflows

Water level sensor dirty

Clean water level sensor

Internal damage

Contact your Authorized Wells
Service Agency for repairs

Auto-fill unit does not fill

Water supply turned off or
restricted

Be sure water supply is turmed on
and water supply hose is not
pinched or twisted

Bad Probe or other Iniernal
Damage

Contact your Authorized Wells
Service Agency for repairs

One or more pans of an auto-fill
unit do nat fill

Blocked drain manifold

Clean drain manifold

There are no user-serviceabls
components in the control unit or
in the pan shroud. In all instances
of damage or malfunction, contact
your Authorized Wells Service
Agency for repairs.
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11 303308 OpManual far Buill-in TS5l Warmers

MAINTENANCE INSTRUCTIONS

CARE OF STAINLESS STEEL

Stainless steel is a marvelous material: strong, lustrous and low maintenance. With a
minimum of care, it will normally retain its beauty and durability for the life of the
equipment. In some applications, however, special care is required in order to maintain
stainless steel's special properties.

External components, such as cabinets and control panels, are finished with a grain
pattern. This pleasing finish is best maintained by cleaning with a non-abrasive
cleanser applied with a soft cloth. Rub only in the direction of the grain. In the absence
of visible grain, rub only along the longest axis of the appliance.

Restore stainless steel's luster by applying a polish specifically made for stainless steel.
Spray on, wipe off with a soft cloth, rubbing in the direction of the grain. '

Never use metal implements, wire brushes, abrasive scratch pads or steel
wool to clean stainless steel.

Warmer pans, insets and other vessels are subject to a harsher environment. Wells
Manufacturing uses an very high quality stainless steel (#304DDQ) for our food warmer
pans. Even the highest quality stainless steel, however, is mostly iron, and will rust, pit
and corrode under the following conditions:

« Poor Water Quality: Hard water (water with a high content of dissolved minerals)
will leave mineral deposits when allowed to dry. Calcium (lime) can buildup on
heated surfaces, even under water. If left unattended, hard water spots and lime
buildup can lead to rusting, corrosion and pitting.

« Contact with Chlorides: Chlorides (specific compounds of chlorine) are found in
food, table salt and many cleansers. Chlorides can attack the surface of stainless
steel, resulting in corrosion and pitting.

Keep your stainless steel warmers clean and free from calcium buildup.
Use alkaline, alkaline chlorinated or non-chloride cleanser.
Use citric acid-based cleaners to remove calcium deposits.

For additional information, please read the NAFEM Stainless Steel Equipment and
Cleaning Guide. Contact NAFEM at :

North American Association of Food Equipment Manufacturers

401 N. Michigan Avenue

Chicago, lllinois 60611-4267

(312) 644-6610
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PARTS & SERVICE

Always use an inset,
DO NOT place food directly
into the warmer pan.

DESCRIPTION

ADAPTERS & INSETS

ADAPTER TOP, convert 55-8 to hold 4 gt. inset
ADAPTER TOP, convert S5-10 to hold 4 gt. inset
ADAFTER TOP, converl S5-10 to hold 7 gt. inset

AD_AF'TER TOP, converl S5-206 to hold
two 7 gl. insets

ADAPTER TOP, convert 55-206 to hold
two 4 gt. insets and two 2%: ql. insets

ADAPTER TOP, convert SMPT, HW/SMP
or 1 side of TMPT to hold three 4 gt. insets

ADAPTER TOP, convert SMPT, HW/SMP
or 1 side of TMPT 1o hold one 7 gl
and one 4 gt. inset

ADAPTER TOP, convert SMPT, HW/SMP
or 1 side of TMPT to hold one 11 gl.
and one 7 qgt. inset

ADAPTER TOP, convert 12" x 20" warmer 1o
hold two 7 gt insets

ADAPTER TOP, convert 12" % 20" warmer to
hold two 4 qgt. and two 2% gt

ADAPTER TOP, convert 12" % 20" warmer to
hold three 4 gi. insets

ADAPTER TOP, convert 12" x 20" warmer to
hold one 7qt. and one 4 qgt.

ADAPTER TOP, convert 12" x 20" warmer to
hold four 214 qt. insets

ADAPTER TOP, convert 12" x 27" SMPT-27
to hold three 7 gi. insets

2% QT. ROUND INSET w/ lid

4 QT. ROUND INSET w/ lid

7 QT. ROUND INSET w/ lid

11 QT. ROUND INSET w/ lid

11 QT. ROUND INSET w/ hinged lid
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PART NO.

20177
20822
20175

20176
20434

21615

21617

21621
21502
21503
21616
21618
21623

21503
20773
20774
20587
20908
21067
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091 303308 OpManual for Bullf-in T'Stal Warmers

PARTS & SERVICE (continued)

DESCRIPTION PART NO.

ACCESSORIES
6 oz. SOUP LADLE

WELLSLOK EXTENSION KIT, for UL LISTED
circular warmers only, adapt to wood counter
up to 134" thick

WELLSLOK EXTENSION KIT, for UL LISTED
12" x 20" warmers only, adapt to wood counter
up to 134" thick ) 22593*

*  Wellslok Extension Kits for UL Listed units approved for

installation in wood counter tops
One well units require one kit / Two and three well units require
two kits / four and five well units require three kits

DRAIN VALVE EXTENSION KIT, extension from
drain to counter front with remote handle, for use

21764

22592

IMPORTANT: Use only
factory authorized service
parts and replacement
filters.

Far factory authorized
service, or to order factory
authorized replacement parts,
contact your Wells authorized
service agency, or call;

Wells Bloomfield, LLC
2 Erik Circle

F. 0. Box 280

Verdi, NV BO430

Service Parts Dept. -
phone: (775) 689-5700
fax: (888) 452-2783

with "D" models only, excluding “*DM" models 20385 :
Service Parts Department can
DRAIN SCREEN 21709 supply you with the name and
OPTIONAL 72" WIRING, thermostatically controlled telephone number of the
oo - WELLS AUTHORIZED
*  contact factory customer service for availability SERVICE AGENCY
nearest you.
DELIME CLEANER (Case of 24 7 oz. packets) 22838
CUSTOMER SERVICE DATA
please have this information available If calling for service
RESTAURANT LOCATION
INSTALLATION DATE TECHNICIAN
SERVICE COMPANY
ADDRESS STATE ZIP
TELEPHONE NUMBER ( ) -
EQUIPMENT MODEL NO.
EQUIPMENT SERIAL NO.
VOLTAGE: (checkone) Q120 [3208 [J240
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INSTALLATION INSTRUCTIONS

BUILT-IN MODULAR WARMERS

ELECTRICAL
wopeLs | vouts | warrs | AMPS PER LINE 3 PHASE ETEEEE FIELD WIRMG GAUGE RTEHEEE
L1 Lz L3 | PHASE |3 PHASE | 1 PHASE
MOD-300| 2zo8 | 2700 7.5 7.5 7.5 13.0 12 12 .| 7seC
MOD-300| 240 | 3600 8.7 B.7 8.7 15.0 12 12 75°C
Mop-3poT| 208 | 3720 | 103 10.3 10.3 7.9 12 10 75°C
|Moo-300T] 240 | 4550 11.9 1.9 1.9 20.5 12 10 75°C
hoo-3p0EuT] 220-240{ 4950 20.6 2.5mm° | 90°C

MOD-300, MOD-300D, MOD-300T
MOD-300TD, MOD-300DM
MOD-300TDM, MOD-300EUT

ALL MODELS WITH & 'D' DR ‘DM
SUFFIX HAVE THE SAME ELECTRICAL
SPECIFICATIONS AS THE STANDARD
MOD-300 OR MOD-300T MODELS.

CUTOUT DETAILS

§ 1E
{105k
7

— !

PRODUCT DIMENSIONS

woo _T" 354
(3561

s

23 L.l'ﬂ

47 112 318
i1oent “f"?
TOP CUTOUT FRONT PANEL CUTOUT : - i
43 12 J
CLEARANCES i ——' %_;1;:.
MINIMUM CLEARANCE REQUIRED FROM 6Ly
UNIT TO THE NEAREST SURFACE | o
el B
BACK 5| BOTTOM FRONT e ik )
DE 5 6 o 24 A B =)
1 1 6 34 4 1B e g— |
25 Z5) (77 (105 ! / .
7 1E'II—'J 142 INCH 1&%
|55?| ‘EFEHI\[":?L ﬁ\IFITI a4
INSTALLATION INSTRUCTIONS b HO0ELS DY

MNOTE: MOD-300 UNITS ARE SHIFPED THREE PHASE AND
ARE FIELD CONVERTIBLE TO SINGLE PHASE. THE DRAIN
MANIFOLD WITH 17 INTERNAL NPT WALVE IS SUPPLIED
FOR DM AND TDM MODELS OMLY.

INSTALLER MUST MEET COMDITIONS OF ACCEPTABILITY
QUTLINED BELOW UPOM INSTALLATION:

1. Required Installation Clegronces:

wWooden and Metol Installation: 0O NOT instoll closer than
4 1/8 inches to front wall, 1 inch to bock ond side walls,
gnd 6 3/4 inches fo a surface below the unif. If the
contral box is located below the wnit, the front clearance
mu{, be 1 inch.

Z. Unit shaoll be accessible for servicing from the bottom.
3. If storage Is to be used underneoth the umi, it is
recammended that o baffle be placed 8 /2 inches below
the unit to avoid confact with elevated temperctures,

TO. FABRICATE:

1. Layout “cutout* dimensions on counterfop ond front
aprart,

2. Loyout and fobricate confrol panel holes in counter
apron using control box os o template.

3. Cul out holes. (note: "stiffening” around perimeter af
"countertop cutout® Is not normolly reguired).

4, Unit sholl be occessible for servicing from the botlom.

TO INSTALL:

MPORTANT - DO MOT disconnect ‘lead wires” from the
Master Control Panel when moking installation.

1. Tilt and pass Control Panel ond electrical box through

countertop cutout, then through apron cutout. Lower

modular sechion info countertop cutout and position.

RECOMMENDATION: Befare finol seating of modular section

to counterfop, apply a beod of gllicone adhesive/sealant
H:- underside of gray gasket moteriol supplied on mounting
ange.

2. From underneath, insert screwdriver into “slots® in
Wellslok frome ond twist "ears® outword (clockwise) os
required to secure flange fightly to countertop.

3. Mount the Control Box to the opron cutout os shown in
the drawing.

4, Mount Contral Ponel onfo electrical box using screws
supplied.

TO PLUMB:

1. A drain manifold complete with valve is supplied on all
Modal "OM" and "TDOM* units. Locotion of volve handle s at the
discretion of the fabricator. Install ond tighten pipe plug in
one end of the manifold.

2. Warmers with 'D" suffix are supplied with individual 1/2"
female MW.P.T. drains.

3, Connect 1" drain connection to suitable drain line,

TO WIRE:

1. Final connection is aoccomplished by bringin
supply |=ods isee 'wiring requirements’ labell
knockou! to terminol block supplied within the

proper power
rough conduit

Master Control Ponel. Check naomeplaotes for voliage and phose.
2. Do not connect to o circuil operating at more than 150 volts
o ground.
MNOTE: INSTALLATION MUST MEET LOCAL PLUMBING AND
ELECTRICAL CODES.
WARMER FLANGE——‘r
GASKET 4>

e w\-

MASTER
| \—N CONTROL
ELLSLOK FANEL

[MPORTANT:

MOUNT APPLIANCE 50 THAT BOTH
THE CONTROL PAMEL AND DRAIN
MANIFOLD ARE LOCATED TO THE
FRONT OF THE FIXTURE.

SCREWORIVER
~—COUNTERTORF

WELLS/BLOOMFIELD = VERDI, NV 37099-3 REV (A}




-

14T E

WIRING [HAGRAM FOR MOD 3007, 3277 WARMER
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