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1100-RW

Drop-In Hot Food Round (Soup) Well

smart” * The gentle heating capability of Halo Heat significantly
~ extends hot food holding life without continuing the
cooking process.

* Provides a more appealing product with better appearance and
fresher taste.

« Front-of-the-house use with an existing counter, overhead
lighting, and sneeze guard system or drop into a prep table for
hot food plating convenience.

« Easy drop-in installation without the need of water or drainage
connections and the related installation and water usage
1100-RW costs.
(Insert pan not included) . . . L . .
« Maintenance savings with the elimination of lime and scale

buildup associated with steam table holding.

« Increase employee safety with the elimination of burning
steam when changing pans.

« Adjustable thermostat with remote control suitable for
mounting provides holding temperature flexibility.

The 1100-RW is a drop-in heated round hot food well constructed of 20 gauge stainless steel. The round well is
controlled by one (1) adjustable thermostat with a range of 1 through 10. The thermostat control is attached to the hot

well base by a 6' (1829mm) flexible and water tight tether. Insulation surrounds the base, providing energy efficient
operation.

The drop-in heated well base accomodates standard 11-quart (10.4 liter) round insert pans (not provided) and is
intended for dry operation.

[ Model 1100-RW: 11 quart (10.4 liter) drop-in heated holding round (soup) well

cus Factory Installed Options

LISTED
COOKING APPLIANCE

* Electrical Choices

ANSI/NSF 4 0120V (90° plug)
[1120V (straight plug)
[1208-240V
[1230V

HAL W164 N9221 Water Street * P.0. Box 450 « Menomonee Falls, Wisconsin 53052-0450 * U.S.A.
A.’: Phone: 262.251.3800 800.558.8744 U.S.A./CANADA Fax: 262.251.7067 800.329.8744 U.S.A. only
www.alto-shaam.com

Printed in the U.S.A. @ Due to ongoing product improvement, specifications are subject to change without notice. #11B - 07/18



Drop-In Hot Food Round (Soup) Well 1 100' RW
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Optional stainless steel heat shield
(not factory supplied)
Electrical Product Capacity
A\ Ph Hz A kW Cord & plug
120 1 50/60 4.2 ) N NEMA 5-15P Max. volume: 11 gt. (10.4 L)
15A- 125V plug
208-240 1 50/60 1.8-2.1 .38-.5 (- o) NEMA 6-15P
®/ 15A - 250V plug
230 1 50/60 2.0 46 Plugs rated 250V | | Installation Requirements

CEE 7/7

CH2-16P BS 1363

Dimensions: Hx W x D

Unit must be installed level and must not be installed in any
area where it may be directly affected by steam, grease, dripping
water, high temperatures, or any other severely adverse
conditions.

Exterior:

9" x 12-7/8" x 12-7/8" (229mm x 327mm x 327mm)

Counter cutout:

12-1/4" (311mm) Diameter

- Countertop material must withstand temperatures up to 200°F
(93°C).

- A stainless steel heat shield is recommended if the area under
the unit is used for storage.

Control box cutout:

" " " Weight*
5-5/16" x 4-1/2" x 11-9/16" (114mm x 133mm x 294mm) -
Net weight: 13 1bs (6 kg)
Clearance Requirements Ship weight: 17 lbs (8 kg)
Bottom 6" (152mm) S?;lt::sions. 15-7/8" x 15-7/8" x 15-5/8"
Sides 6" (152mm) (L x W x H) (403mm x 403mm x 397mm)
*DOMESTIC GROUND SHIPPING INFORMATION.
CONTACT FACTORY FOR EXPORT WEIGHT AND DIMENSIONS.
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