Thermodyne

FOODSERVICE PRODUCGTS, INC.

Model 744HW-CT the
Thermodyne’s hotwell models featuring cook, hold and

is perfect complement to
rethermalizing capabilities within the base cabinet. The
compact counter-top design allows users to double or triple
their steam table capacity, without also having to increase
Model 744HW-CT

operates with the same controls and temperature settings

their heated cabinet space below.

as full-size HW models, ensuring consistent results across

Great Equipment Brings Great Results. 744: HW— C T

each well.

SPECIFICATIONS

EXTERIOR DIMENSIONS [60.125*W x 33.00“D x 13.125H

INTERIOR DIMENSIONS 56.00W  x 20.00“D X 6.00°H

MAX OPERATING TEMP 230°F (HOT WELL)

NET WEIGHT 110lbs E r EXTERIOR WDTH '}

SHIPPING WEIGHT 310Ibs. E LE% == =z %%J

ELECTRICAL SPECIFICATIONS g E;;%i%

VOLTS 208 | 240 @ @ 8 1

AMPS 15 /[ 17

TOTAL WATTS 3440 / 4000

HERTZ 60

PHASE 1

PLUG NEMA 6-30

CAPACITIES STANDARD MAXIMUM* e oesT

STEAM TABLE PAN E \BI oy

12" x 20" x 2.5” 4 4 > } ==

12" x 20" x 4” 4 4 é I_ . (| == ;H
*Maximym capacities are.pased on.additional shelving. Capacities vary / ‘
depending on shelf quantities, spacing, and pan depth. oeEP aASE SHELF CPTON Siom \

OPTIONS / ACCESSORIES

Extended Base Extended Lid

Controller Shield

T Available in 3d by request

Specifications subject to change without notice.
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PLAN VIEW
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PLUG
3-wire
NEMA 6-30P
30 amp
250V
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4418 New Haven Avenue, Fort Wayne, IN 46803
(800) 526-9182 Toll-Free / (260) 428-2535 L.ocal / (260) 428-2533 Fax
www.tdyne.com
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FluidShelf

Precision Heat Transfer System



