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Insulated Multiple Hot Food Wells
Fully insulated with recessed bezel. Infinite controls are standard except the HFW-1 has a thermostat.
Thermostat is available on Multiple Wells. Single phase is standard, 3 phase is available. Model 
HFW-1 cannot be converted to 3 phase. All wells have 1 1/2” flange. For drain and manifold, add 
“D” to mode number. Pans are removable. Models HFW-6 and HFW-6D are not CE listed. Models 
HFW-2, HFW-3, HFW-4, HFW-5 and HFW-6 cannot ship UPS. If shipping via air freight, dimensional 
weights apply. FOB Standex Dock, freight class 92 1/2. 

MODEL  DESCRIPTION  ELECTRICAL  LBS  
HFW-1  1 each 12 x 20 well w/o drain  120V, 1500W, 12.5 Amps  24 
HFW-1D  1 each 12 x 20 well w/drain  120V, 1500W, 12.5 Amps  25 
HFW-1  1 each 12 x 20 well w/o drain  208/240V, 1200/1600W, 5.8/6.7Amps  24 
HFW-1D  1 each 12 x 20 well w/drain  208/240V, 1200/1600W, 5.8/6.7Amps  25 
HFW-2  2 each 12 x 20 wells w/o drain  208/240V, 2400/3200W, 11.5/13.3 Amps  89
HFW-2D  2 each 12 x 20 wells w/drain  208/240V, 2400/3200W, 11.5/13.3 Amps  89
HFW-3  3 each 12 x 20 wells w/o drain  208/240V, 3600/4800W, 17.3/20.0 Amps  139
HFW-3D  3 each 12 x 20 wells w/drain  208/240V, 3600/4800W, 17.3/20.0 Amps  139
HFW-4 4 each 12 x 20 wells w/o drain  208/240V, 4800/6400W, 23.1/26.7 Amps  169
HFW-4D  4 each 12 x 20 wells w/drain  208/240V, 4800/6400W, 23.1/26.7 Amps  169
HFW-5  5 each 12 x 20 wells w/o drain  208/240V, 6000/8000W, 28.8/33.3 Amps  199
HFW-5D  5 each 12 x 20 wells w/drain  208/240V, 6000/8000W, 28.8/33.3 Amps  199
HFW-6*  6 each 12 x 20 wells w/o drain  208/240V, 7200/9600W, 34.6/40.0 Amps  251
HFW-6D*  6 each 12 x 20 wells w/drain  208/240V, 7200/9600W, 34.6/40.0 Amps  251
Curved Models
HFWC-2  2 each 12 x 20 wells w/ drain  120V, 2000W, 16.6Amps  99
HFWC-3 3 each 12 x 20 wells w/ drain 208-230V, 3000/4000, 15/16Amps 134
HFWC-4 4 each 12 x 20 wells w/ drain 208-230V, 4000/4800, 20/22Amps 166
HFWC-5 5 each 12 x 20 wells w/ drain 208-230V, 5000/6000, 24/27Amps 186
*Not available with thermostat

OPTIONS:
56431  HFW-1  Wood mounting kit, 12 x 20  2 
55087  HFW-2 Wood mounting kit (2 well) 4
56420   Drain kit (incl. 1/2” NPT Nipple S.S. & 3 ft high-temp hose) & shut-off valve  1
56360   Lever operated shut-off valve only  1 
Specify   72” control conduit wiring per well (infinite control models only)  5
Specify   Thermostat (cost per well) (Not available on HFW-6)  5
Specify   3 phase (cost per well)  1

Slimline Insulated Multiple Hot Food Wells
Fully insulated Slimline multi-wells with recessed bezel. Infinite controls are standard. Single phase is standard. 3 phase 
is available. All wells have 1-1/2” flange. Models cannot ship UPS. If shipping via air freight, dimensional weights 
apply. FOB Standex Dock, freight class 92 1/2.

MODEL  DESCRIPTION  ELECTRICAL  LBS  
HFWS-2  2 each 12 x 20 wells w/o drain  208/240V, 2400/3200W, 11.5/13.3 Amps 89
HFWS-2D  2 each 12 x 20 wells w/drain  208/240V, 2400/3200W, 11.5/13.3 Amps  89
HFWS-3  3 each 12 x 20 wells w/o drain  208/240V, 3600/4800W, 17.3/20.0 Amps  139
HFWS-3D  3 each 12 x 20 wells w/drain  208/240V, 3600/4800W, 17.3/20.0 Amps  139
HFWS-4  4 each 12 x 20 wells w/o drain  208/240V, 4800/6400W, 23.1/26.7 Amps  169
HFWS-4D  4 each 12 x 20 wells w/drain  208/240V, 4800/6400W, 23.1/26.7 Amps 169

OPTIONS:
56360  Lever operated shut-off valve only   1
56420  Drain kit (incl. 1/2” NPT Nipple S.S. & 3 ft high-temp hose) & shut-off valve  1 
Specify  72” control wiring cost per well (Infinite control models only) 5 
Specify  Thermostat (cost per well)   5  
Specify  3 phase (cost per well)   5
See Terms and Conditions in Price list for custom product policies on ordering food wells. 

For Multiple hot food wells built in a modular configuration that can be easily installed in your operation, APW Wyott is your leading choice. 
Whether you want one or six wells, equipped with drains, no drains, or our innovative “EZ-Fill” design, or built with a variety of electrical 
options...APW Wyott’s Multiple Food Well line has the version for you. High performance is designed into each unit...High Watt Heating 
Systems to generate the fastest startup time and recoveries, plus fully insulated boxes that focus all the energy toward the wells (and your 
product). All units are fully approved for electrical and food safety and are ready to install into your counter area.


