
Well is constructed of deep-drawn, 20 ga., Type 304, stainless steel. Units 
shipped with drain are provided with stainless steel 1/2 NPT drain welded to 
bottom of pan and provided with removable screen. Unit is heated by tubular 
calrod heat element shaped in serpentine fashion for even heat distribution 
to pan base. Element mounted under well and secured by aluminized deflector 
shield for maximum efficiency. Entire heat assembly covered with inspection 
housing with layer of 11⁄2" thick compressed fiberglass insulation fixed to 
bottom of pan with threaded studs for easy service.

Built Solid.

Reliability backed by APW Wyott’s Warranty
• All APW Wyott Food Wells are backed by a 

1-year Parts and Labor warranty, includ-
ing On-Site Service calls within 50 
miles of authorized service technicians.

•  Certified by the following agencies: 

APW Wyott Design Features
• 20 ga., deep-drawn stainless steel well pans.
• Available with or without drain.
• Unit may be used WET or DRY (wet use offers
 best results).
• Easy access to heating elements.
• Thermostatic control with 36" capillary
 (effective length 26").
• Large indicating pilot light.
• Multiple units can be installed in same table or counter.

Options
• Thermostat with 72" capillary (effective length 62").
• Recessed Bezel (56370)
• Drain Kit (56420)
• Lever Operated Shut Off Valve (56360)
• Infinite Controls

Insulated Bottom Mount

Rev. 1/1/2003

Designed Smart.
Model:
� BM-80 (without drain) � BM-80-UL (without drain)
� BM-80D (with drain) � BM-80D-UL (with drain)
(Specify voltage below):
� 120V-750W � 208/240V-1200/1600W
� 120V-1200W � 208/240/277V-900/1200/1600W
� 120V-1600W
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Model:     ❑ BM-80 120V    ❑ BM-80 208V    ❑ BM-80 240V
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