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Note: ServeWell® Cold Table orders cannot be canceled or returned

ITEM # DESCRIPTION WELL LENGTH: IN (CM)

38012 Two-pan cold food table 243⁄4 (63)

38013 Three-pan cold food table 371⁄2 (95)

38014 Four-pan cold food table 501⁄4 (128)

38015 Five-pan cold food table 63 (160)

•	 Stainless steel body, shelf, and legs

•	 Stainless steel 6" (15.2 cm) ice well with drain

•	 Accommodates full and fractional size steam table pans

Cold Food Tables
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*Dedicated circuit may be required for higher currents     **Single phase only	 Note: ServeWell® Hot Food Table orders cannot be canceled or returned
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VOLTS**

WATTS
PER WELL

WATTS
TOTAL

ELECTRICAL
SERVICE (A)

 
AMPS

 
PLUG

480W/120V

38203 3-well 46 x 291⁄2 x 34 (116.8 x 74.9 x 86) 120V 480 1440 15 12 5-15P

38204 4-well 611⁄4 x 291⁄2 x 34 (155.6 x 74.9 x 86) 120V 480 1920 20 16 5-20P

38205 5-well 76 x 291⁄2 x 34 (193 x 74.9 x 86) 120V 480 2400 30 20 5-30P

700W/120V

38213 3-well 46 x 291⁄2 x 34 (116.8 x 74.9 x 86) 120V 700 2100 30 17.5 5-30P

38214 4-well 611⁄4 x 291⁄2 x 34 (155.6 x 74.9 x 86) 120V 700 2800 30 23.3 5-30P

38215 5-well 76 x 291⁄2 x 34 (193 x 74.9 x 86) 120V 700 3500 50 29.2 5-50P

600-800W/208-240V

38217 3-well 46 x 291⁄2 x 34 (116.8 x 74.9 x 86) 208-240V 600-800 1800-2400 15 10 6-15P

38218 4-well 611⁄4 x 291⁄2 x 34 (155.6 x 74.9 x 86) 208-240V 600-800 2400-3200 20 13.3 6-20P

38219 5-well 76 x 291⁄2 x 34 (193 x 74.9 x 86) 208-240V 600-800 3000-4000 30 16.6 6-30P

OPTIONAL CUTTING BOARDS

2342901 Cutting board 461⁄2 x 61⁄4 (118.1 x 15.875) — — — — — —

2343101 Cutting board 611⁄4 x 61⁄4 (155.6 x  15.875) — — — — — —

2343201 Cutting board 76 x 61⁄4 (193 x 15.875) — — — — — —

OPTIONAL CASTER SET

38099 Caster set, 4" (10.2 cm) swivel wheels, two with brakes — — — — — —

•	 Designed to hold heated prepared foods at temperatures above  
the HACCP “danger zone” of 140°F (60°C)

•	 Accept full-size or fractional pans to 4" (10.2 cm) deep, and can be  
used with standard adaptor plates and insets for serving flexibility

•	 Thermoset fiber-reinforced resin wells are self-insulating for maximum 
energy efficiency – will not rust or pit

•	 Thermostatic heat controls 

•	 Low-water indicator light – eliminates guesswork

•	 Dome heating elements – use up to 25% less energy and concentrate 
energy into the wells

•	 Nonstick surface on heating elements helps reduce scale buildup for 
easy cleaning and longer operating life

•	 10 ft (3 m) power cord bottom-mounted

•	 Standard adjustable stationary legs or optional caster set 

•	 Shipped knocked down 

•	 Optional casters – 38099

•	 Optional cutting board

Streamlined Hot Food Tables


