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HEATED PUMP WARMERS

&

LIGHTED HEATED PUMP WARMERS

APW WYOTT
P.O. Box 1829

Cheyenne, WY 82003

This equipment has been engineered to provide you with year-round dependable service when used
according to the instructions in this manual and standard commercial kitchen practices.

WARNING: Improper installation, adjustment, alteration, service or maintenance can
cause property damage, injury or death. Read the Installation, Operating and
Maintenance Instructions thoroughly before installing or servicing this equipment.

!!

R

IMPORTANT FOR FUTURE REFERENCE

Please complete this information and retain this manual for the life of the equipment.
ForWarrantyServiceand/orParts, this information is required.

ModelNumber SerialNumber DatePurchased

!!
WARNING: For your safety do not store or use gasoline or other flammable vapors or
liquids in the vicinity of this or any other appliance. Keep the area free and clear of
combustibles. (SeeANZIZ83.14B, 1991)
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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 readand follow the instructions in thismanual 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, write

Technical Service Department APW/Wyott Foodservice Equipment Company, P.O. Box 1829, Cheyenne,

WY82003.

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

andprecautions.

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

personnel or the equipment.Thewordsare definedas follows:

APWWyott

SAFETY PRECAUTIONS

!
WARNING: This symbol refers to a potential hazard or unsafe practice, which could result in
serious injuryor death. !

!! DANGER:This symbolwarnsof imminenthazardwhichwill result in serious injuryor death.

!!
CAUTION:This symbol refers to a potential hazardor unsafepractice,whichmay result inminor or
moderate injuryor productor propertydamage.

!!
NOTICE:This symbol refers to information that needs special attentionormust be fully understood
even thoughnot dangerous.

!

CAUTION: These models are designed, built, and sold for commercial use. If these models are
positioned so the general public can use the equipment make sure that cautions, warnings, and
operating instructions are clearly posted near each unit so that anyone using the equipment will
use it correctlyandnot injure themselvesor harm theequipment.

!

WARNING: Improper installation, adjustment, alteration, service or maintenance can cause
propertydamage, injury or death.Read the Installation,OperatingandMaintenance Instructions
thoroughlybefore installingor servicing this equipment.

!!

!
WARNING:Check thedata plate on this unit before installation.Connect the unit only to the voltage
and frequency listedon thedata plate.Connectonly to 1 or 3 phaseas listedon thedata plate.!

!!

NOTICE:The unit when installed,must be electrically groundedand complywith local codes, or in
the absence of local codes, with the national electrical code ANSI/NFPA70- latest edition.
Canadian installation must comply with CSA-STANDARD C.22.2 Number 0 M1982 General
Requirements-CanadianElectricalCodePart II, 109-M1981-CommercialCookingAppliances.

!!
WARNING: Disconnect device from electrical power supply and place a Tag Out-Lockout on the
powerplug, indicating that youareworkingon the circuit.

WARNING: Install per the spacing requirements listed in the installation section of thismanual.We
strongly recommend having a competent professional install the equipment.A licensed electrician
should make the electrical connections and connect power to the unit. Local codes should always
be used when connecting these units to electrical power. In the absence of local codes, use the
latest versionof theNationalElectricalCode.

!!

!!
CAUTION:Maintenance & repair should be handled by a factory authorized agent. Before doing
anymaintenanceor repair, contactAPWWyott.
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IMMEDIATELY INSPECTFORSHIPPINGDAMAGE

All containers should be examined for damage before and during unloading. The freight carrier has

assumed responsibility for its safe transit and delivery. If equipment is received damaged, either apparent

or concealed, a claimmust bemadewith the delivering carrier.

A) Apparent damage or loss must be noted on the freight bill at the time of delivery. It must then be signed

by the carrier representative (Driver). If this is not done, the carrier may refuse the claim. The carrier can

supply the necessary forms.

B) Concealed damage or loss if not apparent until after equipment is uncrated, a request for inspection

must be made to the carrier within 15 days. The carrier should arrange an inspection. Be certain to hold all

contents andpackagingmaterial.

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

follows these instructions.

LOCATION OF DATA PLATE
The data plate is located on the back side of the front panel.
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!

CAUTION: These models are designed, built, and sold for commercial use. If these models are
positioned so the general public can use the equipment make sure that cautions, warnings, and
operating instructions are clearly posted near each unit so that anyone using the equipment will
use it correctlyandnot injure themselvesor harm theequipment.

!

! !WARNING: -SHOCKHAZARD Donot openanypanels that require theuseof tools.

WARNING: Improper installation, adjustment, alteration, service or maintenance can cause
propertydamage, injury or death.Read the Installation,OperatingandMaintenance Instructions
thoroughlybefore installingor servicing this equipment. !!

!!

NOTICE:The unit when installed,must be electrically groundedand complywith local codes, or in
the absence of local codes, with the national electrical code ANSI/NFPA70- latest edition.
Canadian installation must comply with CSA-STANDARD C.22.2 Number 0 M1982 General
Requirements-CanadianElectricalCodePart II, 109-M1981-CommercialCookingAppliances.

!!

NOTICE: Local codes regarding installation vary greatly from one area to another. The National
Fire ProtectionAssociation, Inc. states in its NFPA96 latest edition that local codes are �Authority
Having Jurisdiction� when it comes to requirement for installation of equipment. Therefore,
installationshouldcomplywith all local codes.
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SPECIFICATIONS & DIMENSIONS

GENERAL INSTALLATION INSTRUCTIONS

!
WARNING:Check thedata plate on this unit before installation.Connect the unit only to the voltage
and frequency listedon thedata plate.Connectonly to 1 or 3 phaseas listedon thedata plate.!

WARNING: Improper grounding could result in electrical shock. This appliance is equipped with a
three-prong (grounded plug) for your protection against shock hazard and should be plugged
directly into a properly grounded three-prong receptacle. Do not cut or remove the groundingprong
from this plug.

!!

MODEL WIDTH DEPTH HEIGHT SHIPPING VOLTS AMPS WATTS Hz CAPACITYWEIGHT
INCHES (mm) INCHES (mm) INCHES (mm) POUNDS (kg) (Fluid Ounces)

CCW 8.5 (216) 14.25 (362) 15.25 (387) 12 (5.5) 120 3.3 396 60 105 fl. Oz.
LCCW 8.5 (216) 14.25 (362) 15.25 (387) I0 (4.5) 120 3.4 420 60 105 fl. Oz
LW-4 8.5 (216) 14.25 (362) 9.87 (251) 120 3.3 396 60 105 fl. Oz
LNCPW-ll 12.5 (318) 14.50 (368) 15.25 (387) 120 7.0 840 60 350 fl. Oz
CCW 8.5 (216) 14.25 (362) 15.25 (387) 12 (5.5) 240 1.6 396 50/60 105 fl. Oz.
LCCW 8.5 (216) 14.25 (362) 15.25 (387) 10 (4.5) 240 1.7 420 50/60 105 fl. Oz
LW-4 8.5 (216) 14.25 (362) 9.87 (251) 240 1.6 396 50/60 105 fl. Oz
LNCPW-II 12.5 (318) 14.50 (368) 15.25 (387) 23 ( 240 3.5 840 50/60 350 fl. Oz

23 (10.4)

10.4)

Thewarmer hasbeen inspectedand testedat the factory prior to shipment.
Unpack the unit and removeall packingmaterials.Placeona flat horizontal surfaceat the desired location.

OPERATING INSTRUCTIONS

Clean the unit thoroughly before using this equipment. Follow the cleaning instructions listed later in this
manual. The dispenser is intended for heating food by the double-boiler method. Product purchased in a
No. 10 can may be heated in the original can. Be sure to remove the top first. If contents of No.1 0 can are
not to be completely used in a day, the optional stainless container, Part No. 4359350, is recommended.
This containerwill not rust as a commercial candoes.

Putting product directly into the dispenser is not recommended as it might scorch and stick. In addition, the
pump suction tube will be about 1 1/8" short of the bottom. Fill the pan in the bottom of the unit with 3/4"-1
1/8" of water. DO NOT overfill. Make sure the spider is in place before putting in either the can or the
container of product. Turn on the unit and place the preheated can of product in the unit. Adjust the
temperature until you reach the product temperature desired. If a specific temperature is required, use a
product thermometer. Adjust the temperature by turning the knob on the back of the unit. Higher numbers
for increased temperature. After setting, allow 30 minutes for temperature to stabilize. Stirring will speed
stabilizing. Remember, thick materials such as cheese or fudge conduct poorly. If the dispenser steams,
press the pump handle to dispense the product. If product drips out of the pump spout while not being
pumped, the temperature may be set too high. Adjust to a lower temperature by adjusting the knob on the
backof the unit. Make sure anypotentially hazardousproducts are kept above140 F.NOTE: °

! !
WARNING: Potentially hazardous food products must be kept above 140°F. Heat the product
before placing it in the warmer. Then place a thermometer in the product and at the spout to verify
the setting temperatureselected is above140°F, beforeserving theproduct.

Cleaning theDispenser

Refer to the pump instructions for cleaning the pump.Note:

CLEANING/MAINTENANCE
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! !CAUTION:Donot useordinarysteelwool as anyparticles left on the surfacewill rust.

! !
WARNING: -SHOCK HAZARD De-energize all power to equipment before cleaning the
equipment.

! !
WARNING: Never clean any electrical unit by immersing it in water. Turn off before cleaning

surface.

NEVER USE

NEVER

NEVER

a wire brush, steel or abrasive scouring pads (except stainless), scraper, file or other steel
tools. Surfaces which are marred collect dirt more rapidly and becomemore difficult to clean. Marring also
increases the possibility of corrosiveattack.

useany corrosive cleaner. Useonly cleanersapproved for stainless steel.

use cleaning solventswith a hydrocarbonbase.

Cleaning thePump

NOTE:

NOTE: Do
not

SanitizingGuidelines

Clean the pump daily according to the following instructions. Note the way the pump comes apart so you
can reassemble it in reverseorder.

While holding the pumpwith the lid upright (as it is on the warmer), unscrew, counterclockwise, the
retainingnut and lift out the knob, piston rod, seal, a-ringand spacer.

While still upright, lift off the pot cover and thread it over the spout.

Still upright, remove theplugand its a-ring.

Tip the pumpbodyweldment to removeballs and spring.

Exercising care not to nick or scratch any surface, separate the seal and a-rings from the mating
steel parts.

Wash all parts thoroughly in detergent and a sanitizing solution using the brush provided; rinse in
hot water and allow the pump to dry. Wash seal and O-rings separately from metal parts to
avoid damage to the soft seal andO-ring surfaces - a very small nick can causea large leak.

Reassemble the pump and lid using the reverse procedure. Be sure to replace the spring tang
down.

Sanitize the pump and dispenser according to local heath requirements in your area.
use chorine based sanitizers because it will attack and may corrode pump and dispenser

components.

If no local health requirements exist prepare a sanitizing solution and pump it through the pump,
dispensingat least 1/2 cupof sanitizer.

Allow the sanitizer to stand in the pump for about 15 minutes, then drain it from the pump and
container. Allow them to air dry. CAUTION: Do not touch the insides of the container or pump with
your handsafter sanitizing.

.

Sanitize the heatedpumpdispenser at least onceeachdayusing the following four-stepprocedure:
1. Washwith detergent
2. Rinsewithwarmwater
3. Sanitizewith anapprovedsanitizer (specificationsbelow)
4. Allow to air dry

Some local health departments have a list of approved brand food equipment sanitizers. That list can help
you choose an acceptable sanitizer for this machine. If your local health department does not have the list,
youmayacquire one from theState ofWisconsin, bywriting to:

�

�

�

�

�

�

�

�

�

�
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State of Wisconsin
Division of Health

Department of Health and Social Services P.O. Box 309
Madison, WI 53701

When preparing the sanitation solution, make sure it contains the chemical compound, Quaternary
Ammonium ("Quat"). Following the manufacturer's label instructions, prepare the solution with a minimum
concentrationof 200parts permillion (PPM).

Donot use chorine-basedsanitizersbecause theymaydamage theplastic parts.

use iodine-basedsanitizersbecause theymaydiscolor the plastic parts anddisflavor the product.

NOTE:

DONOT

NOTES:
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NOTES:
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APWWYOTT EQUIPMENT LIMITEDWARRANTY

APWWyott Foodservice Equipment Company warrants it's equipment against defects in materials and workmanship, subject to the
following conditions:

This warranty applies to the original owner only and is not assignable.

Should any product fail to function in its intended manner under normal use within the limits defined in this warranty, at the option of
APW Wyott such product will be repaired or replaced by APW Wyott or its Authorized Service Agency. APW Wyott will only be
responsible for charges incurred or service performed by its Authorized Service Agencies. The use of other than APW Wyott
Authorized ServiceAgencies will void this warranty andAPWWyott will not be responsible for such work or any charges associated
with same. The closestAPWWyottAuthorized ServiceAgent must be used.

This warranty covers products shipped into the 48 contiguous United States, Hawaii, metropolitan areas ofAlaska and Canada. There
will be no labor coverage for equipment located on any island not connected by roadway to themainland.

One year for parts and one year for labor, effective from the date of purchase by the original owner. The Authorized Service Agency
may, at their option, require proof of purchase. Parts replaced under this warranty are warranted for the un-expired portion of the
original product warranty only.

Models GCB, GCRB, GF, GGM, GGT, CHP-H, EF, EG, EHP. Three (3) Year Warranty on all
component parts, except switches and thermostats. (2 additional years on parts only.No labor on second or third year.)

In all cases, parts covered by extended warranty will be shipped FOB the factory after the first year.

Equipment weighing over 70 pounds or permanently installed will be serviced on-site as per the terms of this warranty. Equipment
weighing 70 pounds or under, and which is not permanently installed, i.e. with cord and plug, is considered portable and is subject to
the following warranty handling limitations. If portable equipment fails to operate in its intended manner on the first day of
connection, or use, atAPWWyott's option or itsAuthorized ServiceAgency, it will be serviced on site or replaced.

From day two through the conclusion of this warranty period, portable units must be taken to or sent prepaid to the APW Wyott
Authorized ServiceAgency for in-warranty repairs. Nomileage or travel charges are allowed on portable units after the first day of use.
If the customer wants on-site service, they may receive same by paying the travel and mileage charges. Exceptions to this rule: (1)
countertop warmers and cookers, which are covered under the EnhancedWarranty Program, and (2) toasters or rollergrills which have
in store service.

The following conditions are not covered bywarranty:
*Equipment failure relating to improper installation, improper utility connection or supply and problems due to
ventilation.
*Equipment that has not been properly maintained, calibration of controls, adjustments, damage from improper cleaning
andwater damage to controls.
*Equipment that has not been used in an appropriate manner, or has been subject to misuse or misapplication, neglect,
abuse, accident, alteration, negligence, damage during transit, delivery or installation, fire, flood, riot or act of god.
*Equipment that has themodel number or serial number removed or altered.

If the equipment has been changed, altered, modified or repaired by other than an Authorized Service Agency during or after the
warranty period, then the manufacturer shall not be liable for any damages to any person or to any property, which may result from the
use of the equipment thereafter.

This warranty does not cover services performed at overtime or premium labor rates. Should service be required at times which
normally involve overtime or premium labor rates, the owner shall be charged for the difference between normal service rates and such
premium rates.APWWyott does not assume any liability for extended delays in replacing or repairing any items beyond its control.

In all cases, the use of other thanAPWWyottAuthorized OEMReplacement Parts will void this warranty.

This equipment is intended for commercial use only.Warranty is void if equipment is installed in other than commercial application.

Water supply intended for a unit that has in excess of 3.0 grains of hardness per gallon (GPG) must be treated or softened before
being used. Water containing over 3.0 GPG will decrease the efficiency and reduce the operation life of the unit.

9/05

Warranty coverage on products used outside the 48 contiguous United States, Hawaii, and metropolitan areas of Alaska and Canada
may vary. Contact the internationalAPWWyott distributor, dealer, or service agency for details.

Models FD, FDL, FDD, FDDL. Two (2)YearWarranty on element only. No labor second year.

TimePeriod

Exceptions
*Gas/Electric Cookline:

*GlassWindows, Doors, Seals, Rubber Seals, Light Bulbs:

Portable Carry InProducts

Exclusions

WaterQuality Requirements

Note: Product failure caused by liming or sediment buildup is not covered under warranty.

�THE FOREGOINGWARRANTY IS IN LIEU OFANYANDALLOTHER WARRANTIES EXPRESSED OR IMPLIED
INCLUDING ANY IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR PURPOSES
AND CONSTITUTES THE ENTIRE LIABILITY OFAPWWYOTT. IN NO EVENT DOES THE LIMITEDWARRANTY
EXTENDBEYONDTHETERMS STATEDHEREIN.�

*BroilerBriquettes,
*Heat Strips:

RockGrates,CookingGrates, BurnerShields, Fireboxes: 90DayMaterialOnly.NoLabor.

90DayMaterial Only. NoLabor.


