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SPECIFICATIONS

Food warming cabinet, 1, 2, or 3 drawers, Vulcan-Hart Model
Nos. VW1S, VW2S, or VW3S. Heavy duty 20 gauge polished
stainless steel cabinet. 4" adjustable legs. Cabinet sides and
top filled with 1" thick insulation. Welded oversize drawer pull
handle. Heavy duty 14 gauge stainless steel drawer slides
are removable for easy cleaning. Each self closing drawer
includes one 12" x 20" x 6" stainless steel pan, one recessed
thermostat adjustable to 190°F and one humidity control.
One 475 watt (4 amp) heating element per drawer. Requires
120 volt, 60 Hz, single phase power supply. 6' power cord
with NEMA 5-15 plug for VW1S, VW2S, VWS3S. Lifetime
warranty on heating elements and drawer slides.

Exterior Dimensions:

VW1S: 273%4"w x 22"d x 16%2"h (with legs)
VW2S: 273%4"w x 22"d x 25"h (with legs)
VW3S: 273%4"w x 22"d x 333%"h (with legs)

UL listed. UL listed to Canadian safety standards, Classified
by UL to NSF Std. #4.

B VW1S One drawer, 16%2" high
B VW2S Two drawers, 25" high
B VW3S Three drawers, 33%" high

STANDARD FEATURES

Bl Heavy duty 20 gauge polished stainless steel cabinet.
Bl 4" adjustable legs.

B Cabinet sides and top filled with 1" thick insulation.

B Welded oversize drawer handle.

B Heavy duty 14 gauge stainless steel drawer slides are
removable for easy cleaning.

B Each self closing drawer includes one 12" x 20" x 6"
stainless steel pan, one recessed thermostat adjustable
to 190°F and one humidity control.

B One 475 watt (4 amp) heating element per drawer.

B Requires 120 volt, 60 Hz, single phase power supply.
Furnished with 6' power cord with NEMA 5-15 plug for
VW1S, VW2S, VW3S.

B Lifetime warranty on heating elements and drawer slides.

B One year limited parts and labor warranty.

ACCESSORIES (Packaged & Sold Separately)

O Trim kit for built-in applications.

OPTIONS

[0 208/240 volt, 60 Hz, single phase with plug (NEMA 6-15).

O Two year extended limited parts and labor warranty.
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Dimensions
Body Exteri Electrical Approximate
Number ody Exterior ectrica Shipping
Model of Height Height Weight
Number Drawers Width Depth with legs | without legs Watts Amps Ibs. / kg
VW1S 1 273" 22" 167" 111" 475 4 90 / 41
vwas 2 27%," 22" 25" 20" 950 8 135 / 61
VW3S 3 27%4" 22" 333" 283" 1425 12 180 / 82

This appliance is manufactured for commercial use only and is not intended for home use.
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