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takes pride in the design and quality of our products. When used as intended and with proper
care and maintenance, you will experience years of reliable operation from this equipment. To ensure best
results, it is important that you read and follow the instructions in this manual carefully.

Installation and start-up should be performed by a qualified installer who thoroughly read, understands and

follows these instruction.

If you have questions concerning the installation, operation, maintenance or service of this product, contact

APW Wyott Foodservice Equipment Company’s “

Before installing and operating this equipment be sure everyone involved in its operation are fully trained

and are aware of all precautions. Accidents and problems can result by a failure to follow fundamental rules

and precautions.

The following words and symbols, found in this manual, alert you to hazards to the operator, service

personnel or the equipment. The words are defined as follows:

APW Wyott

Technical Service Department”.

SAFETY PRECAUTIONS

1. IMPORTANT SAFETY INSTRUCTIONS
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2. GENERAL INFORMATION

General Installation

General Operating Instructions

General Cleaning Instructions

1. Always clean equipment thoroughly before first use. (See general cleaning instructions.)
2. Check rating label for your model designation & electrical rating.
3. Locate equipment on level counter and plug into a grounded outlet so that the plug is accessible.

(See individual description for electrical loads.) On units bearing the CE marking the appliance must
be connected by an earthing cable to all other units in the complete installation and hence to an
independent earth connection.

1. All foodservice equipment should be operated by trained personnel.
2. Do not allow your customers to come in contact with any surface labeled "CAUTION HOT."
3. Where applicable: Never pour cold water into dry heated units.
4. Where applicable, do not cook, warm or hold food directly in liner pans (well pans). Always use

steam table pans/insets, etc.
5. Never hold food below 150°F (66°C)

1. NEVER clean any electrical unit by immersing it in water. Unplug unit before surface cleaning.
2. Always clean equipment thoroughly before first use. Clean unit daily. Except where noted on charts:

Use warm, soapy water. Mild cleansers & PLASTIC scouring pads may be used to remove baked-on
food & water scale.

3. Unplug all units before cleaning or servicing. All service should be performed by an APW Wyott
authorized service agency.

4. Do not use chlorides or chloride-based products in this unit. Always clean equipment before first
use. Clean unit daily. Use warm, soapy water. Rinse thoroughly to remove all residue. Chlorides,
chloride-based products and improper cleaning may cause corrosion and pitting.
Failure to comply with these instructions may void unit warranty.
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3. ELECTRICAL SPECIFICATIONS: 

W-9iS – Single Well, Thermostatic Control 120 V 2.9 A 350W 

W-9iS2  – Double Well, Thermostatic Control 120 V 5.8 A 700W 

W-9iS3  – Triple Well, Thermostatic Control 120 V 8.8 A 1050W 

 

 

 
 

4. INSTALLATION & OPERATION 

Installation: 

1. Follow General Information on Page 3 
2. Units are designed to be operated as a dry-well. Adding water to the well may 

alter performance settings.  
 

Operation: 

Thermostatic Controls 
1. Follow General Information on Page 3. 
2. Ensure dials are set to zero before plugging in unit; this is the “Off” position. 
3. Plug in unit to properly rated outlet. 
4. Place pans with lids into well for more efficient preheating. 
5. For Preheat, turn knobs until indicator lights come on. Settings will need to be 

adjusted for each application, but turning the dials to 8-9 will be a good starting 
point to maintain product temperature at 150°. 

6. Allow unit to preheat for 10-15 minutes. 
7. Fill pans with pre-heated product (150°F). 
8. Install Lids. 

 

5. GENERAL TROUBLESHOOTING 

ALWAYS ASK AND CHECK: 

1. Is the unit connected to a live power source? 

2. Check the circuit breaker. 

3. Is power switch on and pilot light glowing? 

4. Check the rating label. Are you operating unit on the proper voltage? 

If the above checks out and you still have problems, call an APW Wyott authorized service 

agency. 

 

 CAUTION: Warmers can be operated wet or dry. If operating in dry condition Hi-Temp Pan 
          Inserts (325°F min) must be used. 
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