Innovative Foodservice Equipment Custom
Designed For Performance, Service and Value

AVAILABLE IN 2, 3, 4 & 5 DRY WELL OPTIONS

' NEW ELECTRIC

' STEAM TABLES

BevlLes Dry Well Steam Tables are engineered for efficiency. Each well features a single
formed Calrod heating element with independent temperature control, designed to
hold a variety of foods at precise serving temperature.

CONSTRUCTION

Table Top:

¢ Heavy Duty Stainless Steel

Wells:

e Stainless Steel Liners

Well Openings:

e 12"WX20"DX8"H

Cutting Board:

* 8" D X 1/2" H Thick Polyethylene

Legs:

* Galvanized Steel with Adjustable Feet

Under-shelf:

* Galvanized Steel, Adjustable
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CONTROLS

Controller:

¢ Individual Infinite control for
each well allows for precise

ELECTRICAL SPECS

Elements:

e 500W/120V each well
* 1000W/240V each well

HEATED WELLS

Openings:

* 12" x 20" to accommodate
standard steam table pans, or

temperature control. Plugs: optional spillage pan
Pilot Light: * NEMA 5-15P/5-20P/6-20P/6-30P  Depth:
* Red LED indicator light shows Voltage: * 8" deep lined with stainless steel
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¢ 120v/60Hz/1 phase standard
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Specification subject to change

OPTIONAL ACCESSORIES

* 12 x 20 spillage pan

* Sneeze guard

* 5" swivel casters with locks & brakes
* 12" over-shelf

¢ 18" over-shelf
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