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HOT & COLD SOLUTIONS



T
he original M

odular W
arm

ers from
 W

ells® feature all stainless steel deep-draw
n 

construction for m
axim

um
 strength and durability. Fully insulated construction 

saves energy w
hile m

aintaining precise tem
peratures.
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W

ith or W
ithout D

rains & M
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Slim
 Line [N

arrow
] or Extra Long for 4 each 1/3-Sized Pans Per W

ell

W
ellslok

TM
 Standard - A

utofill O
ptional

Infinite or Therm
ostatic

Controls - O
ne Per W

ell

D
eep D

raw
n Stainless Steel W

arm
ing Pans

Single Piece Stainless Steel
Top Flange

Fully Insulated for
G

reater Effi
ciency
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W
ells® round drop-in w

arm
ers are available in 4-quart, 7-quart or 11- quart m

odels. Choose betw
een infinite or 

therm
ostatic controls and w

ith or w
ithout drains. Fully-insulated m

odels now
 available for m

ost round drop-in 
w

arm
ers.
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 M
odular D

ry W
ells are w

aterless and elim
inate the need for plum

bing, fill-faucets, under-counter piping and 
Floor D

rains. H
eat energy is transferred by convected air. M

odular D
ry W

ells elim
inate the im

pact of poor w
ater 

quality w
hile saving m

oney on installation, construction, w
ater, labor and energy.
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A
ll Stainless Steel Interior

Fully Insulated for Energy Effi
ciency

W
ellslok

TM Standard 

D
eep D

raw
n Stainless 

Steel W
arm

ing Pans

A
D

D
ITIO

N
A

L FEATURES
Rem

ote M
ounted Infinite or Therm

ostatic Controls

A
uto-Fill

W
ellslok

TM Standard 

Single Piece 
Stainless Steel
Top Flange

Fully & Partially Insulated

PATEN
T
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D
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G



F
ractional Sized W

arm
ers are ideal for sm

all and unusual spaces w
hile offering all the features and benefits of 

standard sized W
ells drop-in w

arm
ers. Pan sizes of 6”x 20” and 10”x 12” w

ith depths of up to 6” accom
m

odate a 
variety of 1/2-size and fractional-size pans. Available w

ith or w
ithout drains.
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D
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W
ells® Cook & H

old w
arm

ers are designed for top-m
ount installations and quickly heat refrigerated foods and 

hold heated foods at safe and fresh serving tem
peratures. 
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Individual Therm
ostatic 

Control For Each W
ell Pro-

vides M
axim

um
 Versatility

D
eep D

raw
n Stainless 

Steel W
arm

ing Pans

O
ne-Piece Stainless Steel 

Top Flange w
ith W

ellslok
TM 

For Ease of Installation
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W
ells® Rectangular Top M

ount W
arm

ers are designed to keep heated food at safe serving tem
peratures and are 

available in a variety of configurations including partially or fully insulated m
odels to m

eet the needs of every op-
eration.

V
 R

  F

SIN
G

LE-W
ELL RECTA

N
G

ULA
R BO

TTO
M

 
M

O
UN

T BUILT-IN
 W

A
RM

ERS

W
ells® Rectangular Bottom

 M
ount W

arm
ers are designed to keep heated food at safe serving tem

peratures and 
are available in a variety of configurations including partially or fully insulated m

odels to m
eet the needs of every 

operation.
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H
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attage or Low
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W
attage M

odels Available
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W
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ithout D
rainsTM For Ease of Installation

Q
uick H

eating Elem
ents

D
eep D

raw
n Stainless Steel

W
arm

ing Pans

Infinite or Therm
ostatic Controls

BM
W

206STD
Infinite or Therm

ostatic Controls
SS206ERD

Bottom
 M

ount  D
esign w

ith Round or Square Corners

Pow
erful H

eating Elem
ents are 

Subm
erged Inside the W

ells for 
M

axim
um

 H
eat Transfer

D
esigned for W

et O
peration 

O
nly - D

rains are Standard



W
ells® Bain M

arie W
arm

ers are com
pletely self-contained, drop-in design. Four sizes available to accom

m
odate 2, 

3, 4 or 5 full-size pans or fractional equivalents. 
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1” D
rains per W

ell
for Ease of Cleaning

Stainless Steel Interior
w

ith Strainer Plate

A
uto Fill O

ption M
aintains 

Proper W
ater Level

Positive O
n/O

ff
 Therm

ostat
w

ith Light

W
ells® H

eavy-D
uty D

raw
er W

arm
ers keep food hot and ready to serve. Available in 1, 2 or 3 draw

er m
odels, free-

standing or built-in. N
arrow

 m
odels are available for tight spaces w

hile still holding full-size pans. Constructed of 
durable stainless steel.

V D
RAW

ER W
A

RM
ERS

The O
riginal - That’s W

hy They’re Called W
ELLS  |  W

W
W

.W
ELLS-M

FG
.CO

M
The O

riginal - That’s W
hy They’re Called W

ELLS  |  W
W

W
.W

ELLS-M
FG

.CO
M

A
ccept Standard Inset Pans

A
D

D
ITIO

N
A

L FEATURES

A
uto Fill Available on Bain M

aries

A
daptor Bars for Fractional Pans O

ptional

Individual Therm
ostatic 

Controls – 1 Per D
raw

er

A
djustable Vent for 

H
um

idity Control

D
raw

er Fully Extends for 
Ease-of-Loading/U

nloading

Fully Insulated for H
eat Retention 

and Energy Savings

D
urable Stainless Steel Tracks and 

Bearings for Sm
ooth O

peration
RW

16HD

W
ells® standard w

arm
ers are designed to hold heated foods at desired tem

perature w
hile Cook’N

 Hold m
odels 

heat refrigerated foods to tem
perature before holding. W

arm
ers easily adapt to hold a m

ixture of fractional or 
round inset pans, allow

ing for a variety of food products.
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Tubular Elem
ents are Positioned 

under The W
arm

er Pan for Q
uick 

Cook ‘N
 H

old M
odels H

ave 
Elem

ents Inside the W
ell for 

Rapid H
eat Transfer (W

et 

Protective Ring G
uards Prevent 

A
ccidental Tem

perature Changes

W
arm

ing Pans are D
eep-

D
raw

n Stainless Steel for 
Strength & D

urability

Positive-O
ff

 Therm
ostats 

Provide A
djustable and 

Consistent Tem
peratures

SM
PT

W
ells® D

eluxe Soup Cookers quickly heat refrigerated food and hold it at serving tem
perature. The anodized 

alum
inum

 pot and band-heating elem
ent provide effi

cient heat distribution. The com
pact design is sure to save 

counter space. 
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ELUXE SO

UP CO
O

KERS

Stainless Steel W
ell 

and O
uter H

ousing for 
Strength and D

urability

D
eluxe D

ual H
eating Elem

ents Provide 
Fast and Effi

cient O
peration

A
nodized A

lum
inum

 W
ell

Therm
ostatically 

Controlled to M
ain-

tain Precise H
olding 

Tem
peratures

Fully Insulated For Cooler 

Effi
ciency and Energy Savings

LLSC11
SC6411W

A
Band Elem

ent Surrounds 
The H

eat W
ell for Q

uick 
Preheat

H
andles for 

Easy M
oving

O
ne-Touch Closing
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W
ells® Refrigerated Cold pans are designed to hold pre-chilled food products at cold, fresh and safe serving tem

-
peratures. RCP-100 series for N

SF-2 (pre-packaged foods and beverages) or RCP-7100 series for N
SF-7 standards 

for non-packaged foods. RCPs available in 1 to 6 w
ell sizes.
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W
ells® D

ual tem
perature H

ot & Refrigerated Cold Pans are tw
o units in one: from

 a 
heated Bain M

arie to a refrigerated cold pan w
ith the flip of a sw

itch. Com
plies w

ith 
N

SF-7 standards.
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L FEATURES
Therm

ostatic Controls

O
n/O

ff
 Sw

itch

Rem
ote System

s Available

Recessed Ledge for Pan
Stainless Steel Interior
w

ith Coved Corners

1” D
rain for Ease

of Cleaning

CFC Free Refrigerant

Fully-Insulated
CFC-Free Insulation

Q
uick & Easy Service

Filter / D
ryer & Receiver

Easily Rem
ovable

Condensing U
nit

O
ne-Piece Stainless

Steel Top Flange

EXTRA
 LO

N
G

 M
O

D
ELS

Extra Long m
odels each hold 4-each 1/3-size 

pans per w
ell or equivalent fractional size pans 

and are available in RCP-2 (N
SF-2), RCP-7 

(N
SF-7), H

RCP, Bain M
aries and M

O
D

 Series.

SLO
PE TO

P M
O

D
ELS

Slope Top m
odels  enhance m

erchandising by 
providing custom

ers w
ith im

proved visibility 
and access to food products. Available in RCP-2 
(N

SF-2), RCP-7 (N
SF-7), D

ual Tem
perature 

H
RCP and ICP Ice Pan Series.

HRCP-7200

SLIM
 LIN

E M
O

D
ELS

Slim
 Line m

odels are ideal for narrow
 counters. 

Available in RCP-2 (N
SF-2), RCP-7 (N

SF-7) and 
D

ual Tem
perature H

RCP, ICP Ice Pans, Frost Tops 
and M

O
D

 Series in 2 to 4 w
ell m

odels.

SLIM
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E SLO
PE-TO

P M
O

D
ELS

Slim
-Line Slope Top m

odels feature the enhanced 
m

erchandising feature of a Slope-Top w
ith the 

convenience of the Slim
-Line for narrow

 counters. 
These m

odels are available in RCP-2, RCP-7, D
ual 

Tem
perature H

RCP and ICP Pan Series.

RCP-7300SL

Pan Rails Included

Single Control Sw
itch for

Changing From
 H

ot to Cold

Rem
ote M

ounting

Extra Large Com
pressor

Speeds Cooling Process

A
utom

atic W
ater Fill

M
aintains Proper

W
ater Level

HRCP-7300ST
RCP-7243

Im
m

ersion-H
eater For 

Q
uick Preheat A

nd Fast 
Recovery



O
ne-Piece

Stainless Steel
Top Flange

N
ew

 W
ells® Curved Refrigerated Self Contained Cold Pans are available in 2, 3, 4 or 5 w

ell m
odels and m

eet 
N

SF-7 standards for exposed foods. Curved Pans are also available in the non-refrigerated ICP Ice Pan series.

N
 V

CURVED
 REFRIG

ERATED
 CO

LD
 & ICE PA

N
S

Com
pletely Self-Contained, D

rop-In D
esign  |  W

W
W

.W
ELLS-M

FG
.CO

M
O

ver 300 H
ot & Cold Solutions |  W

W
W

.W
ELLS-M

FG
.CO

M

W
ells® fractional-sized, drop-in cold pans are ideal for sm

aller spaces and unique applications and are designed 
to hold foods and packaged item

s at fresh and safe serving tem
peratures. Fractional pans com

e in ½
-size, 2/3-size 

and narrow
 row

s for 1/6-size insets. N
SF-2 or N

SF-7.
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L FEATURES
Individual Therm

ostatic Controls 

O
n/O

ff
 Sw

itch

Rem
ote M

odels Available

RCP067

 O
ne-piece Stainless Steel 

Top Flange

Fully Insulated CFC-Free Insulation

Easily Rem
ovable Condensing U

nits

1” D
rains For Ease of Cleaning

Pan Rails Included

Q
uick & Easy Service w

ith Sight 

D
ryer & Receiver

CFC-Free Insulation

Recessed Ledge for Pan

Stainless Steel Interior
w

ith Coved Corners

1” D
rain for Ease

of Cleaning

Fully-Insulated
CFC-Free Insulation

Q
uick & Easy Service

Filter / D
ryer & Receiver

O
ne-Piece Stainless

Steel Top Flange

A
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D
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N
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L FEATURES
Slim

 Line M
odels Available

CFC-Free Refrigerant and Insulation

W
ells® Refrigerated Frost tops are designed to keep pre-chilled foods and 

beverages at cold, fresh serving tem
peratures.
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L FEATURES
Special A

daptor Bars Included

Easily Rem
ovable Condensing U

nit

CFC Free Refrigerant

N
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A
ccom

m
odates

Full-Size Sheet Pans

H
eavy G

auge Stainless 
Steel Top w

ith Full 
Perim

eter D
rip Trough

1” D
rain

W
ells® D

rop-In Ice pans are non-refrigerated and designed to hold pre-chilled food products in ice at 
serving tem

perature. ICP Ice Pans are available in 1 to 6 w
ell m

odels.

N
 

ICP-ICE PA
N
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A
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D
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N
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L FEATURES
Slim

 Lines, Slope Tops and Slim
 Line Slope-Top M

odels Available
Stainless Steel Interior w

ith Strainer Plate

1” D
rains per W

ell for Ease of Cleaning

Recessed Ledge for 
Pan Support 

CFC Foam
ed

In Place Insulation

ICP200ST
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