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Hatco® Corporation Brings the Power of Induction
to Meet Your Hot Food Well Needs

Milwaukee, WI — January 27, 2023 — Hatco® Corporation is expanding its extensive induction
line for foodservice operations by introducing the Drop-In Induction Dry Well.
and at optimum serving temperatures. With a
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! i durable and tough glass-ceramic well bottom that

S ‘ can be easily adjusted to accommodate a 2.5" or
I i 4" (64 or 102 mm) deep food pan, the well evenly

““lhiml' iuﬂmm Il|||||||l|||!| and consistently heats the pan to maintain food’s
S i “just-made” quality.

The IWELB model includes two heat zones, with

two temperature probes per zone, and an easy-

to-use control panel with arrow keys to adjust the

Model IWELB-FUL-A with a 2.5" (64 mm) unit's temperature in Fahrenheit, Celsius or by ]

deep food pan the five preset temperature levels between 150°F
and 210°F (66°C and 99°C).

The Drop-In Induction Dry Well utilizes induction
technology to offer an energy-efficient, plumbing-
free solution for safely keeping hot foods fresh

Hatco® Drop-In Induction Dry Well

The induction dry well, which is designed to be top or bottom mounted into a countertop,
features a sensor that prohibits the unit from turning on unless a pan is present. A combination

of full-size, half-size, third-size and quarter-size stainless steel food pans can be used in the
well.

For additional information on the Drop-In Induction Dry Well and other equipment, contact your
Hatco sales representative or visit the Hatco website at https://www.hatcocorp.com.
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About Hatco Corporation

From the corporate offices in Milwaukee to the state-of-the-art manufacturing facility in Sturgeon
Bay, Wis., Hatco Corporation is a proud employee-owned company whose brands include ADM,
American Range, FWE and Ovention, Inc. Since 1950, Hatco has a history of excellence in the
guality design, production, and servicing of warming, toasting, holding, cooking, sanitizing, and
cooling equipment. To learn more about Hatco, visit the company website

at https://www.hatcocorp.com.
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