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(4) 12" X 20"HOT WELLS MOD-400

CUSTOMER SIDE

CUSTOMER
SID

E

HOT WELL & REF.
CONTROLS BEHIND
HINGED DOORS

DRY STORAGE

SNEEZE GUARD

(2) REF. SALAD PANS, 12" X 20"

Features and Benefits
Dupont Corian / solid surface countertop

Remote refrigeration system

Refrigerated airflow over product

Below counter storage

Sneeze guard assembly

Hot Food wells

H.D.P.E. Cutting prep surface

Options
Cold Condiment Wells

Stainless steel, Granite or Marble tops

Hot soup well(s)

Self-contained refrigeration system

1”, 2”, or 3” cart bumper

Condiment pan(s)

Cup holder(s)

Refrigerated below counter storage with insu-
lated doors

Lighted sneeze guard

Sizes and configurations built to your specifi-
cations

Advantage Hot Food Bar with Cold Well
AH




