
OPTIONS (available at time of purchase only)

EWC
Additional Four Year Parts Only Warranty on the Compressor 
(HCWBI and HCWBIR series only) $200

Rubber Gasket for Drop-In Hot/Cold Wells – 
BEZELGASKET-2 Factory installed for HCWBI-, HCWBIR-, and HCWBIX-2DA only $67
BEZELGASKET-3 Factory installed for HCWBI-, HCWBIR-, and HCWBIX-3DA only 88
BEZELGASKET-4 Factory installed for HCWBI-, HCWBIR-, and HCWBIX-4DA only 88
BEZELGASKET-5 Factory installed for HCWBI-, HCWBIR-, and HCWBIX-5DA only 93
BEZELGASKET-6 Factory installed for HCWBI-, HCWBIR-, and HCWBIX-6DA only 93

ACCESSORIES (available for purchase at any time) 
FR2-FLUSH Flush Hose, Cleaning Brush, Stopper and Adapter $82
CWB12BAR 12" Pan Support for Drop-In Refrigerated Wells 17
CWB20BAR 20" Pan Support for Drop-In Refrigerated Wells 20
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DROP-IN HOT/COLD MODELS

Model��
Dimensions 

W x D x H HP
Watts

Hot Mode
Ship 

Weight

List Price                 
120/208V  120/240V

Single Phase Three Phase Single Phase Three Phase
HCWBI-2DA 32" x 27" x 26⅛" 1⁄5 3000 209 lbs. $10118 $10888 — $ 10888
HCWBI-3DA 45" x 27" x 26⅛" 1⁄5 3000 241 lbs. 10431 11201 — 11201
HCWBI-4DA 58" x 27" x 26⅛" 1/3 4000 282 lbs. 10882 11646 10882 11646
HCWBI-5DA 71" x 27" x 26⅛" 5⁄8 6000 351 lbs. 12290 13055 — 13055
HCWBI-6DA 84" x 27" x 26�⅛" 5⁄8 6000 358 lbs. 13611 14382 — 14382

	 All models utilize R-513A Refrigerant.

All Drop-In Hot/Cold Well Models Feature:
Models Shipped with: �Electronic temperature control, pan support bars for full-size pans (one set each: hot and cold mode), Bain-Marie, low-water cut-off (LWCO), condensing unit, 

auto-defrost, sight glass, service valves and dryer. Consult factory for refrigerant specifications.
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DROP-IN HOT/COLD WELLS COUNTERTOP CUT-OUTS
Model Minimum Width Maximum Width Minimum Depth Maximum Depth
HCWBI-2DA 30�1⁄8" 31" 25�3⁄16" 26"
HCWBI-3DA 43�1⁄8" 44" 25�3⁄16" 26"
HCWBI-4DA 56�1⁄8" 57�" 25�3⁄16" 26"
HCWBI-5DA 69�1⁄8" 70" 25�3⁄16" 26"
HCWBI-6DA 82�1⁄8" 83" 25�3⁄16" 26"

Drop-In  
Hot/Cold Wells
Whether it is breakfast in the 
morning or a salad bar at lunch, 
this well incorporates the legendary 
Hatco quality of both the hot and 
cold units into one.

• ��Accommodates full-size pans
• �Cold Mode: Similar to Hatco’s CWB 

Cold Well, including auto-defrost, easy 
serviceability, optimal insulation and 
efficient condenser. Includes cold mode 
pan supports

• ��Hot Mode: Utilizes the same time-tested 
FR2 Hydro-Heater (Bain Marie) with 
“free flow” technology for an efficient 
and safe operation with a longer life, 
and includes drain, auto-fill and hot 
mode frame for pan supports

• �Simple controls for ease of use
• �Adjustable set points to keep  

your particular food items at  
optimum temperatures

• �Remote control box that can be 
mounted to a front counter for easy 
access (any vertical surface within 
approximately five feet)

HCWBI-2DA � 
shown in hot mode  
with heated pan support  
bars (included), designed for 
easier handling of food pans

HCWBI-2DA �shown 
in cold mode with 
cold pan support 
bars (included) and 
accessory food pans

FR2-FLUSH

H C W B I x - x D A
Hot/Cold Well Built-In Auto-Fill Equipped

Full-Size Pan Capacity
Individual Drain EquippedR= w/Remote Condensing Unit

X= Control Panel Only

Top Flange of Well

Optional 
Rubber 
Gasket

BEZELGASKET-1�  
Factory installed option 
(eliminates the need for 
silicone or other sealants)

Support Bars
�Choose the appropriate 
kit for HCWBI series


