RCP - REFRIGERATED COLD PANS

Wells® Refrigerated Cold pans are designed to hold pre-chilled food products at cold, fresh and safe serving tem-
peratures. RCP-100 series for NSF-2 (pre-packaged foods and beverages) or RCP-7100 series for NSF-7 standards
for non-packaged foods. RCPs available in 1to 6 well sizes.
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Recessed Ledge for Pan
Support & Colder, Fresher Products

Stainless Steel Interior
with Coved Corners

One-Piece Stainless
Steel Top Flange

1” Drain for Ease
of Cleaning

Easily Removable
Condensing Unit

Fully-Insulated

CFC-Free Insulation
RCP-7200

CFC Free Refrigerant

Quick & Easy Service
with Sight Glass, Service Valves,
Filter / Dryer & Receiver

ADDITIONAL FEATURES

Thermostatic Controls
On/Off Switch
8’ Cord & Plug
Remote Systems Available
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EXTRA LONG MODELS

HRCP-7300ST

SLOPE TOP MODELS

Extra Long models each hold 4-each 1/3-size
pans per well or equivalent fractional size pans
and are available in RCP-2 (NSF-2), RCP-7
(NSF-7), HRCP, Bain Maries and MOD Series.

Slope Top models enhance merchandising by
providing customers with improved visibility
and access to food products. Available in RCP-2
(NSF-2), RCP-7 (NSF-7), Dual Temperature
HRCP and ICP Ice Pan Series.
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