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LIMITED WARRANTY STATEMENT

Unless otharwise specified, all commercial cooking
equipment manufactured by WELLS BLOOMFIELD, LLC is
warranied against defects in materals and workmanship for
a pariod of one yaar from the date of original installaton ar
16 months from the date of shipment from our factory,
whichevear comes first, and is for the benefit of the onginal
purchaser anly.

THIS WARRANTY |5 THE COMPLETE AND OMLY
WARRANTY, EXPRESSED OR IMPLIED N LAW OR IN
FACT, INCLUDING BUT NOT LIMITED TO. WARRANTIES
OF MERCHANTABILITY OR FITNESS FOR AMNY
PARTICULAR PURPOSE, AND/OR FOR DIRECT,
INDIRECT OR COMSEQUENTIAL DAMAGES IN
CONMECTION WITH WELLS BLOOMFIELD PRODUCTS.
This warranty is void if it 5 detarmined thal. upon inspection
by an adthonzed service agency. the equipmant has been
modified, misused, misapplied, Improperly installed, or
damaged in transit or by fire, Aood or act of God. It also
doas rol apply if the serial nameplate has been removed, or
if service is performed by unauthonzed personnel, The
prices charged by Wells Bicomfield for its products are

basad upon the limitations in this wamranty, Seller's
obligation under this warranty is limiled to the repair of
defects without charge by & Wells Bloomfield factory
authorized service agancy or ona of its sub-sarvice
agencies. This sarvice will be provided on customer's
pramises for non-porlable models. Portable models (a
device with a cord and plug) must be laken or shippad 1o
the closest aulthorized service agency, ransportation
charges prepaid. for sendee. In addition to resirictions
contained n this warranty, specific limitations are shown m
the Service Policy and Procedure Guide Walls Bloomfield
authorized service agencies are located in principal cities.
This warmranty is valid in the United States and Canada and
vond elsewhare. Plaase cansull your classified telephona
directory, your foodservice equipment dealer or contact:

Service Department, Wells Bloomfield, LLC
P.C. Box 280, Verdi, Nevada 85439
phaone [775) 689-5700 or (888) 492-2762

for information and other details conceming warranty.

SERVICE POLICY AND PROCEDURE GUIDE and ADDITIONAL WARRANTY EXCLUSIONS

1. Resatting of safely thermaostats, circull breakers, over
load protectors, andfor fuse replacements are not
covered by this warranty unlass warranted conditions
are lhe cause.

2 All problems due to operation 81 voltages or phase
other than specified on equipment nameplates are
not coverad by this warranty.

Conversion o correct voltage and/or phase must be
the customer's responsibility

3. Al problems due o electrical connections not made
in aceordanca with elactrical code requirements
and wiring diagrams suppdied with the equipment are
not covered by this wammanty.

4,  Replacement of items subject to normal wear, 1o
inciude such items as knobs, light bulbs; and, normal
maintanance functions including adjustments of
thermostats, adjiusiment of micro switches and
replacement of fuses and indicating lights are not
cowerad by warranty.

5 Damage to electrical cords andlor plug due to exposure
o mxcessive hoat are not covered by this warranty

6. Full use, cara, and mainienance instruclions supplied
with eech machine. Noted maintenance and
preventative maintenance ilems, such as senvicing and

cleaning schedules, are customer responsibillty, Those
miscellaneous asdjusiments noled are custormer
responsibility. FProper atlention to preventative
maintenance and scheduled maintenance procedures
will prolong the life of the appliance,

7. Travel mileage |5 limited o sikty (60) miles from an

Authorized Service Agency or one of its sub-sarvice
agencias.

B.  All labor shall be performed during regular working
hours, Owvertime premium will be charged o the buyer.

4. All genuine Wells replacement parts are warranied for
ninety (90} days from date of purchase on nan-
warranty equipment. This parts warranty is limited only
lo replacemant of the defective pan{s). Any use of
non-genuine Wells parts completely voids any
warranty,

10, Installation, labor, and job check-cuts ane not
considered warranty and are thus not coverad by this
warranty,

11. Charges incurred by delays, waiting time or operaling
restrictions that hinder the service technician's ability fo
parform service are not covered by warranty, This
includes institutional and correctional facilities.

SHIPPING DAMAGE CLAIM PROCEDURE

NOTE: For your protection, please note thal aguipment in
this shipment was carefully inspected and packaged by
skilled personnel befare leaving the factory, Uipon
acceplance of this shipmenl, the transporiation company
assumeas full responsibility for iis safe delivery,

IF SHIPMENT ARRIVES DAMAGED:;

1. VISIBLE LOSS5 OR DAMAGE: Be cenain thal any
visible loss or damage is noted on the fredght bill or
express regeipl. and thal the note ol loss or damage is
signed by Ihe dalivery person,

2. FILE CLAIM FOR DAMAGE IMMEDIATELY:
Regardless of the extent of the damage.

xi

1, CONCEALED LOSS OR DAMAGE: if damage 15
unnoficed undil the merchandise is unpacked, notify the
transportation company of carmer immadiately, and file
"COMCEALED DAMAGE" claim with tham. This
should be done within fifleen (15) days from the date
the delivery was made to you. Be sure to retain the
container for inspaction

Wells Bloomfigld cannot assume liability for damage or loss
imcurmed in transit. We will, however, at your request, supply
you with the necessary documents o support your claim,

EBLIEA 125 LY-leng S0y EnuEpyan BREEDE 1L
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INTRODUCTION

Thank You for purchasing this Wells Bloomfield appliance,

Proper installation, professional operation and consistent maintenance of this appliance will ensure that it
gives you the very best performance and a leng, economical service life,

Thiz manual contains the information needed to properly install this appliance, and to use and care for lhe
appliance in a manner which will ensure its optimum performance.,

APPLICABILITY

This manual applies to the following Wells models:

Half-Size Warmers HMP-8, HMP-6D, HMP-BLILD
HSW-6, HSW-80

Bottom Mount Warmers BMW-206RT, BMW-206RTD, BMW-2065T, EMW-2065TD,
BMW-206ULRT, BMW-206ULRTD, BMW-206ULST, BMW-206ULSTD
55-206ET, 55-206ETD

Modular Warmers MOD-100T, MOD-100TD, MOD-100TDAF
MOD-200T, MOD-200TD, MOD-200TDM, MOD-200TDMAF
MOD-300T, MOD-300TD, MOD-300TDM, MOD-300TDMAF
MOD-327TDM, MOD-327 TOMAF
MOD-400T, MOD-400TD, MOD-400TDM, MOD-400TDMAF
MOD-427TDM, MOD-427TDMAF
MOD-300T, MOD-500TD, MOD-500TDM, MOD-500TDMAF
MOD-327TDOM, MOD-527TDMAF

Round Well Warmers SS-4ULT, 35-4ULTD
S5-8T, S5-BTD, 55-BULT, S8-8ULTD
S5-10T, S8-107TD, S5-10ULT, SS-10ULTD

Top Mount Warmers 55-206T, 55-206TD, 55-206ULT, 55-206ULTD
55-276ULT, 55-276ULTD
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FEATURES & OPERATING CONTROLS (continued)

WATER LEVEL
SENSOR

A. THERMOSTAT

1. On THERMOSTATICALLY CONTROLLED warmers, power is
applied to the healing element according to the control knob
position and the actual temperalure at the lemperature sensing
thermabulb.

2. The desired temperalure s controlled by rotaling the
TEMPERATURE CONTROL KNOB. The knob has a numeric
scale, where higher numbers correspond to higher temperature.

3. On warmers equipped with an INDICATOR LIGHT, the light will
glow when the thermaostal is calling for heat (i.e. the element is
energzed).

4. The TEMPERATURE CONTROL KNOB will rotate
approximately 300°, and will reach a “stop” at both ends.

The OFF position is marked.

MOTE: The dial position s an indication of the temperature
setting. Actual temperature will vary depending upon the type of
product and food consistency.

B. MOUNTING

1. Top-mounted built-in warmers may be equipped with
WELLSLOKS. uniquely designed turnout tabs which help
secure the warmer top flange to the counterlop

2. Botiom-mounted warmers require that the cutoul be flanged to
provide a mounting means.

3. See the Installation Instructions, supplied with the particular
apphance, for details,

C. DRAINS

1. Suffix "D” units {e.9. MOD-300TD) have drains for each pan,
with each pan having an individual dram valve

2 Suffix "DM” units (e.g. MOD-300TDM) have the individual drain
lines manifolded together. with a single drain valve for the enlire
manifold.

D, AUTOFILL

1. On AUTOFILL units, water level is automatically fed into the
"master” pan whenever that pan's thermostat is ON

2. Water level is sensed by a WATER LEVEL PROBE in the
"master” pan

3. Other pans are automatically filled via the drain manifold

BNMLUMAY RIS ] -G Oy et BOEEDE (60



art JoI308 Ophienual for Suilt-dn TEiEl Wamens

PRECAUTIONS AND GENERAL INFORMATION

This appliance is intended for use in commearcial establishments
only.

This appliance is intended to hold pre-heated food for human
consumption. Mo other use is recommended or authorized by the
manufaciurer or its agents.

Operators of this appliance mus! be familiar with the appliance use,
limitalions and associated restrictions. Operalting instructions must be
read and undersiood by all persons using or inslalling this appliance.

Cleanliness of this appliance is assential to good sanitation. Read and
follow all included cleaning instructions and schedules lo ensure the
safety of the food product,

Disconnect this appliance from elecirical power before performing any
maintenance or servicing.

This apphance Is nol jel siream approved. Da not direg! water jel or
steam jel at this appllance, or at any control panel or wiring. Do not
splash or pour water on, in or over any controls, control panel or
wiring.

Exposed surfaces of this appliance can be hot to the louch and may
cause bums.

Do not operate this appliance if the control panel is damaged. Call
your Authorized Wells Service Agent far service.

The technical content of this manual, including any winng diagrams,
schematics, paris breakdown illustrations and/or adjustment
procedures, is intended for use by gualified technical personnel.

Any procedure which requires the use of tools must be performed by a
qualified technician,

This manual is considered lo be a parmanenl part of the appliance
This manual and all supplied instruclions, diagrams, schematics, parts
breakdown lllustrations, notices and labela must remain with the
appliance if It is sold or moved to another location.

This appliance is made in the USA. Unless otherwise noled, this
appliance has American sizes on all hardware,

o WARNING:
WARNING
= Electric

=" Shock hazard

All servicing requiring access
to non-insulaled electrical
components must be
performed by a factory
authorized technician
DO NOT open any access
panel which requires the use
of tools  Failure lo
follow this warning can
resull In severe electrical
shock,
[Pe— e — e —————}
CAUTION:
Risk of
Damage'

DO NOT connect or
energize this appliance

until all installation
instructions are read and fol-
lowed, Damage to the
appliance will result if these
instructions are nol

followed,

CAUTION:
Hot Surface

Exposed surfaces can be hot
to the touch and may cause
burns,

AGENCY LISTING INFORMATION

Refer 10 the product nameplata far the specific appliance for agency
listings. In general

This appliance conforms lo NSF Standard 4 for sanitation only if
inslalled in accordance with the supplied Installation instructions.

UL Listed warmers are @ Listed under UL File EGQ7T0.

Underwriters Laboratory recognized (YAl ) warmers (UL File EBOTO) -
Since the warmer is only a single component of a complete installation,
the finlshed installation of an unit requires additional evaluations 1o
Underwriters Laboratory standards.

i) o

EGO70

UL Listed Warmers

A o

UL Recognized Warmers



INSTALLATION

NOTE: DO NOT discard

the carton or other packing
materials until you have
inspected the appliance for
hidden damage and tested it
for proper operation,

Refer to SHIPPING DAMAGE
CLAIM PROCEDURE on the
inside fronl cover of this
manual.

AT WARNING:

WARNING RISK OF

N PERSONAL
INJURY

Installation procedures must
be performed by a gualified
technician with full knowledge
of all applicable electrical and
plumbing codes. Failure can
resuli in personal injury and
property damage.

CAUTION
FIRE HAZARD

Avoid storing flammable or
combustible materials in, on
or near the appliance.

=——— 1
IMPORTANT: For warmers
installed in plastic counter
tops, the counter material
must be protected from the
heat of the warmer in order to
prevent discoloration andfor
deterioration. Wellsloks are
not suitable for this purpose.
The installer should contact
the manufacturer or distributor
of the countertop material for
specific instructions,

IMPORTANT: Wellslok
Extension Kits must be used
ONLY with UL Listed
warmers approved for
installation in wood counter
tops. Refer to the Installation
Instructions provided with the
warmer.

UNPACKING & INSPECTION

Carefully remove the appliance from the carton. Remaove all
pratective plastic film, packing malerials and accessories fram the
Appliance before connecting electrical power or otherwise performing
any installation procedure.

Carefully read all instructions in this manual and the Instaflation
nstruction Sheet packed with the appliance befare starting any
installation.

Read and understand all labels and diagrams attached to the
appliance.

Carefully account for all compeonents and accessories before
discarding packing materials. Store all accessories in a convenient
place for later use.

INSTALLATION NOTES

1. Installation and start up of built-in warmers MUST be pefformed
by an authorized installation company.

2. ltis the RESPONSIBILITY OF THE INSTALLER to verify that
this warmer installation is in compliance with the specifications
listed in this manual and on the specification sheet provided.

3. Ilis the RESPONSIBILITY OF THE INSTALLER to check with
the AUTHORITY HAVING JURISDICTION, in order to verify
that this warmer installation is in compliance with local code
requirements.

4. Water supply and drain installation must meet all applicable
local, state and federal plumbing codes and ordinances.

5. Refer to lnstalfation Instructions included with the warmer for
Underwriters Laboratories conditions of acceptability, electrical
requirements and other installation concerns.

BUILT-IN WARMERS

1. This Is a GENERAL GUIDE. For specific cutout dimensicns
and other installation details, refer to the fnstallation
instructions supplied with the warmer.

2. Cutout dimensions for warmer units and control panels are
listed on the Insiallation Instructions provided with the warmer.

3. Verify style of control panel {e.g square, rectangular) before
making cutout.

NOTE: Cutout dimensions are different for square and rectangular

control panels, for UL LISTED units and UL Recognized units, and
for wood and metal counters Verify the dimensions are correct for
the installation before making the cutout.

4. For "bottom-mounted” warmers (i.e. warmers mounied to a
formed flange from underneath the counter top), apply a bead
of food-grade silicone sealant to the top inside lip of the pan
prior to attaching to the counter flange.

SISUUEAY I, L UG S JBOUEWOT AEROE L0
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INSTALLATION (continued)

5

For “top-mounled” warmers (i.e. warmers mounted from above

the counter lop):

a. Verily that provided sealants are applied lo the underside
of the warmer top flange prior lo setting the unit inte the
culout

b. Afer installation, verify that Lhe labs on the Wellsloks are
tumed oul lo lock the warmer inlo the counter

c.  Apply a thin bead of food-grade silicone sealarl around the
flange 10 seal il to the counter.

d. Wellslok extension kits are available for inslalling warmers
in counter tops where the standard Wellslok would not
noarmally reach. The extension kit will adapt 1o counter
tops up to 1% thick.

ELECTRICAL INSTALLATION

1.

Refer to the product nameplate. Verify the electncal service
power. \oltage and phase must match the nameplate
specifications. Wiring the warmer to the wrong voltage can
severely damage the unit or cause noticeably decreased
performance.

Available electrical service amperage must meet or exceed the
specifications listed on the specification sheet provided with the
warmer.

Warmer and control unit must be connected to an appropriate
building ground. Ground connection will be marked "GND" or

1
L]
e

NOTE: Wire gauge, insulation type and temperature rating , as
well as type, size and conslruclion of conduit, must meet or exceed
applicable specifications of local codes and of the Nalional
Electrical Code.

E. PLUMBING INSTALLATION

For use in the State of Massachusetts, this appliance mus! be
installed in compliance with Massachusetts Fuel Gas and
Plumbing Code CMR 248,

1.

2

IMPORTANT: All plumbing installations must be performed by
a qualified plumber.

For units equipped with a DRAIN LINE: Some jurisdictions
may require an approved air gap or other back-flow

prevention device in the drain, I is the responsibility of the
plumber to determine such requirement, (o provide and
property install the required device,

For S5-4, 55-8 and 55-10 drainline units, the drain must be
altached wilh a wndon at the drain line fitting. This is necessary
lo provide for fulure maintenance of the heating element.

For AUTOFILL units: Some jurisdictions may require an
approved back-flow preventer in the water supply line. |tis the
responsibility of the plumber to delermine such requirement,
and to provide and properly install the required device.

Autofill supply must be connecled to a COLD WATER line only,

NOTE: Damage caused by
leaks due {0 improper
installation is NOT covered by
warranty. .

e e —————— )
CAUTION:
ELECTRIC
SHOCK HAZARD

The ground lug of this
appliance mus! be connecled
io a sultable building ground,
- = ————————= |
IMPORTANT:
Contact a licensed electrician
lo install and connecl
electrical power to the
appliance,

IMPORTANT:

Damage due to being
connecied to the wrong
voltage or phase is NOT
covered by warranty,

IMPORTANT: Electrical
installation other than as
specified on the specification
shaet will void the UL listing,
and may void the warranty.

NOTE: Plumb connections
must be made in compliance
with all Federal, State and
Local Plumbing Codes and
Ordinances,



OPERATION

WET OR DRY OPERATION for WARMERS

CAUTION:
Hot Surface

Exposed surfaces can be hol
to the touch and may cause

burns.
F = . ., = =]

CAUTION:
Electrical Shock
Hazard

0O NOT splash or pour water
onta control panel or wiring,

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

Always pour hol water into
the warmer belore it is
preheated. O NOT pour
water into a dry, heated
warmer. This may damage
the unit.

DO NOT put ice into a
warmer pan. This will cause
condensation on the inside of
the warmer. Damage caused
by condensation is NOT
covered by warranty.

Siir thick food items
frequently to keep foed
heated uniformly.

Keep insets covered to
maintain food quality and
temperature.

i

2

Carefully read the description of the warmer operation on the

specification sheet.

a. Mostwarmers are designed for WET OR DRY operation.

b. Warmers may be used wel, or may be used dry. However
warmers may NOT be used wet-fo-dry or dry-fo-wef unless
they have been allowed to cool to room temperature
between the change in wet or dry operation,

c.  Wells Manufacturing recommends operating WET for
consistent food heating.

d.  If your wet-operation warmer is allowed to run dry, turn i
OFF and allow to cool to room temperature before adding
water.

If the warmer is to be used for WET operation, add

approximately 1" of hot tap water before turning the warmer

O, Use of hot water will allow a faster preheat.

a. Check the water level frequently and add hot water as
necessary to prevent the warmer from running dry. Do not
add water to the warmer if it has run dry.

b. Il your wet-operation warmer is allowed to run dry, tum it
OFF and allow 1o cool to room temperature before adding
waler.

Camage caused by allowing a wet-operation warmer to run dry,

is NOT covered by warranty. Damage caused by adding water

to a dry warmer when hot is NOT covered by wamanty.

PRE-HEATING THE WARMER

1.

W ha

Place desired pan(s) or inset{s) with appropriate adapter top on

warmer.

a. Insets are available as accessories in 2% qt., 4qt., 7 gt
and 11 gl. sizes with lids and adapter tops.

b, For dry operation, a 6" deep pan or inset is recommended.

Tum temperatura control to HI or highest temperature setting.

Allow warmer to preheat for approximately 30 minutes, then set

the'‘control for the desired temperature. Be sure to keep the

warmer covered during preheat and operation.

OPERATION

1

2.

Always use an inset. O NOT place foed directly into the
warmer.

Check water level in wet-operation warmer frequently during
usa. Running warmers dry will lower the temperature of the
foed in the insert pan, and may damage the warmer.
Alternating between wet and dry operation in any individual
warmer 15 NOT recommended.

DO NOT use metal tools, steel wool, or caustic or abrasive
cleanser to clean warmer pan.

EISUIE JEIS, | UG SO JENUEWOS BOEEOC LA
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OPERATION

WARMERS WITH MANIFOLDED DRAIN

1.

Manifolded warmers have a single drain valve

2 Water poured into any one section will seak the same water

level with all sections on the manifold.

3  Make sure the drain valve is fully closed before filling warmer

AUTOFILL WARMERS

Autofill warmers sense water level by a sensor placed at lhe
proper leval. For manifolded autofill warmers, the waler level

sensor/ fill tube is in one pan only, normally in the far left pan.

Waier fills the pan Lhrough an inlet tube, For manifolded
autofill warmars, the [ill tube is normally in the far left pan, All
other sections fill al Lhe same time through the drain manifold
The autofill lunction is active only when the hermostat for the
pan with the waler level sensor is turned ON

Make sure the drain valve is fully closed before lurning any
thermoslals ON.

The autofill function 15 only activated when the far left
lhermoslal is lurned ON. For manifoldad autofill warmers, be
sure to turn far lefl thermostats ON before turning any other
control ON, to avoid heating a dry pan

DO NOT use autofill warmers in the dry mode. This may
damage the water level sensor proba. NEVER tum the
thermastat ON for the pan with the probe and fill tube unless
the entire warmer unil is to be used in the wet mode.

Cl=an water leval sansar daily 10 maintain water level in
warmer

DO NOT use sutofill
warmers in the dry mode
This may damage the water
level sensor. NEVER turn the
thermosial ON for the pan
with tha sensor and fill tube
uniess the entire warmer uni
is lo be used in the wal
mode.

WATER LEVEL
SENSOR

i
¢
Wik



CLEANING INSTRUCTIONS

CAUTION DAILY CLEANING INSTRUCTIONS
ELECTRIC SHOCK
HAZARD PREPARATIONS: Turn control knob{s) to OFF. Allow warmer to cool
before proceeding.
Do NOT splash or pour water Remove any insets, pans and/or adapter tops { if

inlo or over any conlrol panel used), Draln or remove water from well if used for
or wirlng ' wel oparalion,

F————=_ FREQUENCY: Minimum - daily.

TOOLS: Mild Detergent
Solution: 10 Parts Warm Water to 4 Parls Vinegar
Plastic Scouring Pad
Clean Cloth or Sponge
Food-Grade Silicone Sealanl

1. Wipe entire unit down using a dean cloth or sponge and mild
deterpent. Carefully wipe any debris and residue from the water
level sensor {aulo-fill units). '

2. Use a plastic scouring pad to remove any hardened food parlicles
or mineral deposits. IMPORTANT: Do NOT use steel wool for
cleaning.

3. Rinse warmer thoroughly with a vinegar and water solution 1o
neutralize all detergent cleanser residue.

4. Inspect warmer flange-to-counter seal Reseal with food-grade
silicone sealanl if necessary. Failure to do so may allow grease and
waler 1o leak into insulation and heating element, causing a potential
fire and/or electric shock hazard

5. Inspect warmer tank for damage. Damage (o the outer body may
allow grease and water 1o leak into insulation and heating elemeant,
causing a potential fire andl/or electric shock hazard. Conlact your
Authorized Wells Service Agency to inspacl warmer if watar or
grease contamination is suspected.

6. Close drain valve Add proper amoun! of warm waler. Tum control
knobis) ON and check for proper opearation.

EANMLATAA MRS G-I oy iyl QOECOE LD



CLEANING INSTRUCTIONS (continued)

WEEKLY CLEANING INSTRUCTIONS FIRST AID

PREPARATIONS: Remaove any insets, pans and/or adapter tops ( if
used). Drain or remove water from well if used for

011 303308 Opiemus! for Suit-in T5im Warmers

wet operation.
FREQUENCY: Weekly, or whenever ime or scale s seen
accumulaling on the sides ol the warmer pans.
TOOLS: Wells Delime Cleaner (1 package per pan)

Plastic Scouring Fad
Clean Cloth or Spenge

Aod water o pans until water is at normal operating level
{1"-1 1/2" deep) or covers accumulated scale.

Heal waler io maximum temperature (190°F or higher),

Pour contents of one package into each warmer pan. Stir to
dissolve cleaner. Turn heat control OFF. Cover pans.

Allow solution to soak at least one hour, or overnight for heavy
scale buildup.

Drain hot water from pans, Scrub with a plastic scouring pad.
Rinse thoroughly with bot water, then dry.

Refill pans with hot tap waler and resume operation.

Heavy scale buildup may require additonal treatments.

EYES. In case of contacl,
Immediately flush with warm
water for 15 minutes and
consult a physician

SKIN. Wash with soap and
water

INHALATION: Relocate o
fresh air,

INGESTION: If swallowed,
dnnk plenty of water or milk
and consult a physician

EMERGENCY PHONE (800}
255-3924

INGREDIENTS

Sulfamic acid, citne acid,
aluminum sulfate. Non-loxic
when used as directed



TROUBLESHOOTING SUGGESTIONS

SYMPTOM

POSSIBLE CAUSE

SUGGESTED REMEDY

Mo power to warmer

Circuit breaker off or tripped

Feset circunt braaker

Warmer will nol heat

Temperature control nol 2el

Set control to desired temperature

Warmer trips circuit breaker

Wet insulation

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

Pan leaking or other internal
damage

Contact your Autharized Wells
Service Agency far repairs

Internal damage

Contact your Authorized Wells
Service Agency for repairs

Warmer slow to heat

Mineral deposits on pan acting as
a insulator

Clean panis) with Wells Delime
Cleaner ’

Wired to wrong voltage

Verify supply voltage - must
match voltage on wammer
nameplate

Drain-equipped unit will not hold
watar

Drain valve not fully closed

Check drain valve for debns and
close fully

Cirain 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 doeas niot fill

Water supply turmed off or
restricted

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

Bad Probe or other Iniernal
Damage

Contact your Authorized Wells
Service Agency fur repairs

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

Blocked drain manifaold

Clean drain manifold

There are no user-serviceabla
components in the contrel unit or
in the pan shroud. In all instances
of damage or malfunction, contact
your Authorized Wells Servica
Agency for repairs.

10

EISUUEA 1895, ¢ WG S0) PENUENCD  BOEEDE LD



71 J0EI0A Ciplderusel fiv Bulf - TSN Wrarmers

MAINTENANCE INSTRUCTIONS

CARE OF STAINLESS STEEL

Slainless steel is a marvelous material: strong, lustrous and low maintenance. With a
mimmum 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 sofl cloth. Rub only in the direction of the grain. In the absence
of vigible 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. Weills
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 bulldup.
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

1"



PARTS & SERVICE

Always use an insal
DO NOT place food directly
into the warmer pan

DESCRIPTION

ADAPTERS & INSETS

ADAPTER TOP, convert 53-8 io hold 4 gt. inset
ADAPTER TOP, convert 55-10 fo hold 4 gl. insel
ADAPTER TOP, convert 35-10 to hold 7 gl. inset

ADAPTER TOP, convert S5-206 to hald
wo 7 gl inseats

ADAPTER TOP, convert S$5-206 to hold
two 4 gi. insets and two 2% gl. insals

ADAPTER TOP, convert SMPT, HW/SMP
or 1 side of TMPT Lo hold three 4 gL insels

ADAPTER TOP, canvert SMPT, HWISMP
or 1 side of TMPT o hold one 7 gl.
and one 4 gt. inset

ADAPTER TOP, convert SMPT, HW/SMP
or 1 sida of TMPT lo hold one 11 gl.
and one 7 gl insel

ADAPTER TOP, convert 12° x 20" warmer {o
hold two T gt. inseis

ADAPTER TOF, convert 127 x 20° warmer to
hold twe 4 gt. and two 2% gl

ADAPTER TOP, convert 127 x 20° warmer Lo
hold three 4 gi. insets

ADAPTER TOP, convert 12" x 20° warmer to
hold one Tqt. and one 4 gl

ADAPTER TOP. convert 127 x 20" warmer to
hold four 24 qt. Insals

ADAPTER TOP, convert 12" x 27" SMPT-27
o hold three 7 gl. Insels

2% QT. ROUND INSET wi lid

4 QT. ROUND INSET w lid

T QT. ROUND INSET w/ lid

11 QT. ROLIND INSET w/ lid

11 QT. ROUND INSET w hinged fid

12

PART NO.

20177
20822
20175

20176

20434

21815

21617

21621

21502

21503

21816

21818

21623

21503
20773
20774
20587
20908
21057
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0fr 03308 CoManuml fr Bull-in T'Stal Warmers

PARTS & SERVICE (continued)

DESCRIFTION

ACCESSORIES
6 cz. SOUP LADLE

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

WELLSLOK EXTENSION KIT, for UL LISTED

12" x 20" warmers only, adapt io wood courter
up lo 134" thick 22593

*  Wellislok Extension Kits for UL Listed units approved for
installation In wood counter tops
One well unils require ona kit / Two and three well unils require
two kils { four and five well units require thres kils

DRAIN VALYVE EXTENSION KIT, extension lrom
drain to counter front with remaote handle, for use

21764

225927

PART NO.

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

For faclory authorized
service, or to order factory
authorized replacement parls,
contact your Wefls authorized
service agency, or call.

Wells Bloomfield, LLC
2 Erik Circle

F. O. Box 280

Verdi. NV 89439

Service Parts Dept.
phone: (775) 689-5700
fax {BB8) 492-2783

with "D" models only, excluding "DM" models 20385
Service Parts Department can
OPTIONAL 72" WIRING. thermostalically controlied telephone number of the
inwbrs - WELLS AUTHORIZED
** contact factary customer service for availability fEaF::S'?E AGENCY
ou.
DELIME CLEANER (Case of 24 7 oz, packels) 22838 J
CUSTOMER SERVICE DATA
pleass have fhis micrmaton available if calling lor sarvice
RESTAURANT LOCATION
INSTALLATION DATE TECHNICIAN
SERVICE COMPANY =
ADDRESS STATE ZIP
TELEPHONE NUMBER ( ) -
EQUIPMENT MODEL NO.
EQUIPMENT SERIAL NO.
VOLTAGE: (checkone) 0120 [208 [240

13




ELECTRICAL

INSTALLATION INSTRUCTIONS
BUILT-IN MODULAR WARMERS

MOO-300. MOD-3000, MOD-300T

mooeLs | vouTs | warrs | AHPS PER LNE 3 PHASE | S0 |FELD WIRAG GAUGE i 2o 5% MOD-300TD. MOD-3000M

L1 L2 L3 | PHASE |3 BHASE | 1 PHASE MOD-300TOM. MOD-300EUT
MOD-300 708 20 7.5 7.5 7.5 2.0 12 12 75°C
MOD-300 | 240 3600 8.7 8.7 8.7 15,0 2 12 75°C | ALL MODELS WITH A T OR DM
MOD-300T| 204 3T 0.3 10.3 10.3 7.9 2 0 750 SUFFIX HAVE THE SAME ELECTRICAL
MOC-300T| 240 4950 ne 1.9 e 204 12 0 ik SPECIFICATIONS AS THE STANDARD
b 30EUT] 220- 240 4950 20.6 Z.5mn' | 90°C | MOD-300 OR MOD-3007 MODELS.

CUTOUT DETAILS

. Jup
! i
x_e% 77 12 l—_—
| st 572) f
! LY F 1.
s 1% 708
47 W2 I
rvzaal
TOP CUT FRONT PANEL CUTDUT

CLEARANCES

MINIMUM CLEARANCE RECURED FROM
UNIT TO THE NEAREST SURFALE

BALCK SIDE BOTTOM FRONT
1 1 & 344 i VB
(25 25 (17N (105}

INSTALLATION INSTRUCTI DHE]

NOTE. MOD-300 UNITS ARE SHIPPED THREE PHASE AND
ARE FIELD CONVERTIBLE TO SINGLE PHASE., THE DRAIN
MANIFOLD WITH 1° INTERNAL NPT VALVE 15 SUPPLIED
FOR DM AND TDM MODELS OMNLY.

NSTALLER MUST MEET CONDITIONS OF ACCERPTABILITY
OUTLINED BELOW LUPON INSTALLATION

1. Required Installation Clegronces:

Wooden ond Melal Instaliation:. D0 MOT insioll closer han
& 18 mches to front wall, 1 inch fo bock ond skle walls,
gond 6 3/4 inches to g surfoce below the umt, I The
contral box s locoted below the unit, the Fonl cleoronce
moy be 1 nch.

2. Unit shotl be accessible for servicing from the botfom
3. If storoge Is o be used underneath the unil, il s

T BC OmmEn thal a baffle be placed 8 1/2 Inches below
Ihe unit to ovoid conlact with elevated temperolures.

TO. FABRICATE:

1 Layod! “cutowr* dimensmors on counterfop ond front
apran,

2. Loyoul ond fabricaie control panel holes in counter
dpran using control box os o template. _

3. Cul aut hales. nate: "stiff around perimeter of

‘countertop cutout’ is nol normally reguired.
4, Unit sholl be occessible lor servicing from the botlam.

TO MSTALL:

MPORTANT - DD NOT disconnect "lead wires” from jhe

Mosier Control Ponel when moking instaliation,

L Tilt ond poss Control Paonel ond electrico! box fhrough

counteriog cutout. then through apron cufout, Lower

moduiar section nio counlertap cutout ond position.
RECOMMENDATION Before finol seating of modulor section
to countertop, apply a beod of silicone odhesive!seolan
HJ urderside of groy gosket moteriol supplied on mounling
ange.

2, F—Enm undarnearh, inserl screwdriver into ‘sloie’ In

Wellsiok frome and Twist ‘ecrs’ oubward (clockwles) os

re:h.drnd 1o secure flange lohtly lo counlertop.

3. Mount the Control Box to the aopron culoul as shawn n

the drawing.

PRODUCT DIMENSIONS

14 7 3id

_____ — o —

T e | 17

T d.
LU T

.
L3 V7
L ow 1,,]

1571
& Wa i
| R T
5 d/d —
g 6 4§ T ey
[ I F, i
. v 130
1457 Lftwﬂ':\:ﬂl-l. NE T fe4)
T =0DFt S oMLY
4, Mount Confrol Ponel onto elechricol box using screws
suDplied.
T PLLUMB
1. A orain monifold complete with valve e supplied on all
Model DM ond "TDM" units, Location of volve hondle is of Ihe

discreton of the fobricotor. Inaloll ond tighten pipe plug in
ane end of the monifold

2. Warmers with D" suffix gre supplied with individugl /27
femole M.P.T. droins.

3. Connect 1" drgin commechion (o suloble droin lioe.

TO WIRE.

1 Finol connection is accomphsh=a by m proaper power

supply leods (sea 'wirlng reguiremenls’
knockou! o lerminal block supplied within fhe

owgh condul

Master Conltal Panel. Check nomeplates for vulln?ﬁ:ur%gahuse.
i

2. Oo mol conmec! lo o circuit operatimg ol more
o ground.

NOTE: NSTALLATION MUST MEET LOCAL PLUMBING AND
ELECTRICAL CODES,

h

volls

AN MASTER
7 ﬂ COMTROL
:_{ LLSLOK FANEL
IMPOIRT ANT:
"SCREWDRIVER MOUNT APPLIANCE S0 THAT BOTH

OUNTERTOR THE CONTROL FANEL AND ORAIN
MANIFOLD ARE LDCATED TO THE
FRONT OF THE FXTURE.

WELLS/BLOOMFIELD « VERDI, NV 37099-3 REY 1A)
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