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Exterior top is one-piece, stainless steel, with integral 
2.12” (5 cm) high square nosing on front. Top has a 
mechanically cooled refrigerated well with openings 
to accommodate (1) full and (1) 1/3 size pans 6” deep, 
provided by others. (3) 12” adapter bars are provided. 
Pans are recessed 2” (5 cm). Well interior is stainless 
steel, and has one hinged removable covers. Unit is 
equipped with separate expansion valve and on/off 
switch for refrigerated cold pan. Temperature in top 
opening to maintain 33°F (1°C) to 41°F (5°C) with pans 
recessed 2” (5 cm) at 86°F ambient room temperature, 
meeting NSF7 requirements. 

Exterior back and ends are stainless steel. Bottom is 
galvanized steel.

Base Interior is stainless steel. Base door frames are 
thermoformed ABS plastic. Base is insulated with 1.5” 
(4 cm) high density foamed in place environmentally 
friendly, Kyoto Protocol Compliant, Non ODP (Ozone 
Depletion Potential), Non GWP (Global Warming Potential) 
polyurethane. Back of base has a machine compartment, 
with condensing unit installed.

Door has a stainless steel exterior front, with 
thermoformed ABS plastic interior liner, black recessed 
handle and snap in magnetic gasket which is easily 
replaceable. Door section has (1) removable epoxy 
coated wire shelf.

Refrigeration System uses HFC-R920 refrigerant. 
Cabinet has a blower coil assembly with expansion valve 

located behind storage area. Base is equipped with 
independently controlled thermostat, solenoid valve and 
condensate evaporator. On/off switch for unit is located 
behind louver in compressor housing. Rail on/off switch 
is located on the exterior side panel. Refrigeration system 
in the base will maintain 36°F (2°C) to 40°F (4°C).

Flanged Feet:  The unit is mounted on 6” flanged feet.

Electrical connections are 115 volt, 60 Hertz, single 
phase. Unit is wired with 8’ (2.4m) cord and plug.

Specifications

Standard Features
• Stainless steel back with louvers at the 

compressor housing
• High density environmentally friendly, Kyoto 

Protocol Compliant, Non ODP 
• (Ozone Depletion Potential), Non GWP 
• (Global Warming Potential) polyurethane foam 

insulation throughout unit
• Snap-in dart style vinyl magnetic gasket
• One shelf
• S/S Legs w/ flanged feet
• (3) 12” adapter bars for cold well
• 8’ cord and plug
• Environmentally friendly HFC-R290 refrigerant
• One year parts and labor standard warranty
• Five year compressor warranty

• 48.00” Deep Self-Contained Refrigerated Meat Well Unit
Custom Sku

Wendy’s Meat Well
48.00” Deep Self-Contained Refrigerated Meat Well Unit
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Wendy’s Meat Well

Original Instructions
Installation, Operation and Maintenance Manual
This manual is updated as new information and models are released. Visit our website for the latest manual.

Original Document
, Caution

Read this instruction before operating this equipment.

Fresh Solutions, Fit For You

Part Number: 9291454W  12/21

Wendy’s
Meat Wells



Welbilt reserves the right to make changes to the design or specifications without prior notice.
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Specifications

Custom SKU Number of 
Doors

Rail Pan 
Capacity

Storage 
FT3

Shelf 
Area FT2 H.P. V/Hz/Ph Amps

Nema 
Plug

Ship Weight 
Lbs/Kg

BTU Load 
Base/Rail

BTU Capacity 
Base/Rail

WE000A03C (1) 19” (1) 1/3, 
(1) full 2.84 3.75 1/4 115/60/1 4.7 5-15P 575 lbs 

260 kg 280/706 1903/1302


