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Avantco FW200D 12" x 20" Full Size Dual Well Electric Countertop Food
Warmer with Thermostatic Controls - 120V, 2,000W

Item #177FW200D
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Technical Data

Width 30 1/2 Inches
Depth 225/8 Inches
Height 10 1/8 Inches
Power Cord Length 78 3/4 Inches
Interior Width 12 Inches
Interior Depth 20 Inches
Interior Height 8 Inches
Hertz 60 Hz

Phase 1 Phase
Voltage 120 Volts

Features

e Powerful 1,000W heating elements in each well to maintain food-safe
temperatures for hours

e Corrosion-resistant insulated 18 gauge stainless steel wells fit food pans 6" deep

e Dual well design with independent thermostatic controls

e 120-212 degree Fahrenheit temperature range

e Accommodates 2 full size sheet pans or fractional size food pans (sold separately)

Certifications

UL Certified NSF Certified 5-20P

5-20P
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Technical Data

Wattage

Color

Control Type
Features
Installation Type
Material

Number of Compartments

2000 Watts
Silver
Thermostatic
NSF Certified
Countertop
Stainless Steel

2 Compartments

Number of Pans 2 Pans

Plug Type NEMA 5-20P
Power Type Electric

Size Full Size

Style Bain Marie
Temperature Range 120- 212 Degrees F
Temperature Settings Adjustable

Type Warmers
Notes & Details

Keep your steamy vegetables, plump hot dogs, fluffy eggs, or sizzling bacon hot, safe, and ready to plate with this
Avantco FW200D 12" x 20" full size dual well electric countertop food warmer. Thanks to its specially designed
internal heating elements, this unit holds your prepared foods at food-safe temperatures to stay ready to serve.
Whether you operate a busy buffet line, concession stand, or self-serve station, this 2,000W warmer (1,000W per
well) offers the functionality and versatility needed to always provide fresh-tasting products! Plus, two wells can hold
twice the amount of food, which gives you the flexibly to warm a variety of different foods or meals at different
temperatures simultaneously.

Thanks to its industry-leading 8" well depth, this unit can fit (1) 12" x 20" full size, (2) 1/2 size, or (3) 1/3 size food pans
that are 6" deep in each well at once, which allows you to keep a variety of different foods warm simultaneously,
making food prep a whole lot easier! For ultimate versatility, it also features a temperature range of 120-212 degrees
Fahrenheit. The independent thermostatic control dials allow you to customize your heat output for each well with
settings ranging from O to 10. The indicator light even lets you tell if the warmer is turned on at a glance. This unit
offers a quick and effective way to keep the products that your guests love most warm and ready to eat!

This 12" x 20" dual well countertop food warmer is both light weight and portable, making it an ideal solution for food
trucks or caterers who are always on the go to their next event. It boasts a sturdy stainless steel water well that is sure
to withstand the wear and tear of constant use. Each well is fully insulated so heat stays inside the unit, warming your
food and lowering your electricity use. Additionally, the interior is lined with corrosion-resistant 18 gauge stainless
steel to make cleaning an effortless task. This unit requires a 120V electrical connection for operation.
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