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Avantco TPSW-4 4 Qt. Top Mount Drop-In Hot Soup Well Warmer- 120V,
500w

Item #177TPSW4
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8 Technical Data
Width 5 3/4 Inches
m Height 7 3/4 Inches
o) .
iameter nches
c D t. 8 1/2 Inch
—- Control Cutout
-c Width 5 3/4 Inches
3 Control Width 67/16 Inches
(D Control Cutout
= Height 6 1/4 Inches
~+ Control Height 6 15/16 Inches
Cutout Diameter 6 3/4 Inches
Amps 4.2 Amps
Phase 1 Phase

Features

e Holds hot soups and sauces at a safe serving temperature

e Durable, rugged stainless steel construction with heavy-duty hardware
e Fullyinsulated, 4 gt. capacity well

e Features thermostatic controls for consistent holding

e 500W of power with 120V electrical connection

Certifications

@ Hardwired
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Technical Data

Voltage
Wattage
Color

Control Type
Features

Installation Type
Insulated
Material
Number of Wells
Pan Mounting
Plug Type

Power Type

Size

Type

Notes & Details

120 Volts

500 Watts
Silver
Thermostatic
NSF Certified
UL Certified
With Drain
Drop In/ Top Mounted
With Insulation
Stainless Steel
1 Well

Flush
Hardwire
Electric

4qt.

Soup Wells

Ensure your soups and sauces are held at food-safe temperatures with this Avantco top mount drop-in hot soup well.
Ideal for restaurants, caterers, buffets, and cafeterias, this unit boasts a durable, rugged stainless steel construction
with heavy-duty hardware, which makes it perfect for both front- and back-of-house use. With its drop-in ability, this
unit provides a space-saving design to set into a countertop, while also looking presentable with a flush appearance.

This hot soup well uses thermostatic controls and includes a 1/2" drain with a screen, helping to prevent food waste
from entering your plumbing waste line. Plus, it's easy to install and comes with a remote control box with a 3' long
cord. This soup well features a 4 qt. capacity and 500W of power. It requires a 120V electrical connection for

operation.
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