
APW Wyott uninsulated drop-in hot food wells are supplied 
with a UL Listed approved electrical kit includes an electrical 
conduit, control box and bezel or a UL Registered kit with 
thermostatic controls, pilot light and a 36” capillary. 

Hot wells can be ordered with or without a drain and in energy 
efficient or high performance ratings.   

The heating elements use a serpentine design to distribute heat 
evenly across the bottom of the well. Units are designed to be 
operated wet, not dry.

• �12" x 20" wells accommodate standard size 
steam table pans

• Uninsulated design

• �Serpentine heating elements ensure even 
distribution of heat

• �Well is constructed of stainless steel above 
countertop with aluminized outer housing below 
counter

• �EZ-Lock system on all four exterior sides for 
easy installation

FEATURES AT A GLANCE
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WARRANTY

All APW Wyott Food Wells are backed by a 1-year parts 

and labor warranty, including on-site service calls within 

50 miles of authorized service technicians.

OPTIONS

• Wood mounting kit

• Stainless steel drain coupling

• Thermostat with 72” capillary (effective length 62”)

• Recessed bezel

CERTIFICATIONS

Certified by the following agencies:

SANITATION

• �Units shipped with drain are provided with 
stainless steel 1/2” NPT drain welded to bottom 
of pan provided with removable screen

• �UL Listed approved electrical kit includes an 
electrical conduit, control box and bezel or a UL 
Registered kit with thermostatic controls, pilot 
light and a 36” capillary

• Large indicating pilot light

• �Designed to be used wet

REQUIRED CLEARANCES

	 Combustible

Left	 ?" (? mm)

Right	 ?” (? mm)

Back	 ?” (? mm)

UNINSULATED DROP-IN 12 X 20 HOT FOOD WELLS

SERIES: TM-90 – DRAIN/NON-DRAIN, UL LISTED/UL REGISTERED
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MECHANICAL SPECIFICATIONS

Model # Volts Watts Amps Overall Exterior Dimensions  
Width (A) x Height (B)* x Depth (C) (inches / mm)

Drain Control Cutout

Width (G) x Height (F)

Well Cutout 
Width (I) x Depth (H)

Ship Weight 
(lbs. / Kilos)

TM-90 UL 120 750 6.3 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

120 1,200 10 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208 1,600 7.7 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240 1,200/1,600 5.8/6.7 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240/277 900/1,200/1,600 4.33/5/5.8 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

TM-90D UL 120 750 6.3 13.62" x ?" x 21.62" (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

120 1,200 10 13.62" x ?" x 21.62" (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208 1,600 7.7 13.62” x ?” x 21.62” (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240 1,200/1,600 5.8/6.7 13.62” x ?” x 21.62” (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240/277 900/1,200/1,600 4.33/5/5.8 13.62" x 8.31" x 21.62" (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

TM-90 120 750 6.25 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

120 1,200 10 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208 1,600 7.7 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240 1,200/1,600 5.8/6.7 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240/277 900/1,200/1,600 4.33/5/5.8 13.62" x 8.31" x 21.62" (346 x 211 x 549) No 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

TM-90D 120 750 6.25 13.62" x ?" x 21.62" (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

120 1,200 10 13.62" x ?" x 21.62" (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208 1,600 7.7 13.62” x ?” x 21.62” (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240 1,200/1,600 5.8/6.7 13.62” x ?” x 21.62” (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

208/240/277 900/1,200/1,600 4.33/5/5.8 13.62" x ?" x 21.62" (346 x ? x 549) Yes 5.75" x 6.25" 12.75” x 20.75” 23 lbs. (10.43 kg)

UL Listed approved electrical kit includes an electrical conduit, control box and bezel or a UL Registered kit with thermostatic controls, pilot light and a 36” capillary  

*Height on drain models include drain manifold. Add at least 6” below well for models with drains to accommodate drain manifold.

UNINSULATED DROP-IN 12 X 20 HOT FOOD WELLS

SERIES: TM-90 – DRAIN/NON-DRAIN, UL LISTED/UL REGISTERED

Freight Class: 100  FOB: Allen, 75013 APW Wyott reserves the right to modify specifications or discontinue models without incurring obligation. Dimensions nominal.
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