
Built to meet the following specifications:

Engineered for stores with ambient conditions not to exceed 75°F and 55% relative 
humidity.   Due to continuous improvements specifications may change without notice. 

Hot Foods-15

(2) ROWS OF 1"
BLACK BUMPERS

Canopy/Sneeze Guard
•	Overhead	canopy	to	consist	of	square	
stainless	steel	tubing,14	gauge	formed	
stainless	steel	top	and	tempered	glass.

•	LED	lights	have	a	separate	on/off	switch

•	Self-service	island	soup	bar

•	Medium	temperature	(140°-165°)

eleCtriCal requirementS
•	Unit	is	pre-wired	and	furnished	with	
a	junction	box	for	use	on	a	dedicated	
120/208V,	60Hz,	1	phase	circuit.

Standard FeatureS

Cabinet ConStruCtion
•	Base	cabinet	to	consist	of	double	thick	
3/8”	bendable	plywood	finished	in	high	
pressure	plastic	laminate.

•	Countertop	finished	in	high	pressure	
plastic	laminate.

•	Storage	area	below	to	house	controls,	
electrical	and	plumbing	components.

•	2	rows	of	protective	1”	vinyl	bumpers.

•	 	(Unit	must	be	leveled	plumb	at	time	of	
installation.

appliCationS

Warranty
•	One	year	-	Parts	and	Labor

Heated Food merCHandiSinG
•	NSF-4	hot	food	wells	warm	uniformly	
keeping	product	at	optimum	
temperature.

•	Drains	connected	through	a	manifold	to	
a	single	drain	valve.

•	 Infinite	(dial)	control	with	pilot	light.

Island Oval Soup Bar

optionS/aCCeSSorieS
•	Countertop	available	in	stainless	steel,	
solid	surface	or	quartz	engineered	stone.

•	Assorted	colors	available	for	counter	top,	
laminate,	vinyl	bumper	and	powder	coat.

•	Canopy	without	tempered	glass.	

•	Stainless	or	mirrored	laminate	accent	strip	
between	bumper	rows.	

•	6”		stainless	Steel	legs,	Legs	with	covers

•	Removable	toe	kick

11	QT.	SOUP		WELLS

(2)	ROWS	OF	
1”		BUMPER

STAINLESS	STEEL	TOP	WITH	
LED	LIGHTING	UNDERNEATH

CUP	HOLDERS

1/3	SIZE	PANS

TEMPERED	GLASS	SNEEZE	GUARD

MECHANICAL	ACCESS
DOOR	(1	OF	3)

SOLID	BASE

IS-OV-SO-60,		IS-OV-SO-110
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R&D	Fixtures	by	Piper	Products		•		300	South	84th	Avenue		•		Wausau,	WI		54401
Toll	Free	Phone:	1-800-544-3057		•		Office:	1-715-842-2724		•		Fax:	1-715-842-3125		•		Email:	sales@rdfixtures.com		•			www.rdfixtures.com
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Dimensions 
(inches) Number	

of	Wells
Cup	

Dispensers
Accessory	

Pans Volts Phase Amps
W D H

50”	x	110” 110 50 55 10	-	11qt. 6 2 120/208 1 34.1

50”x60” 60 50 55 6	-	11qt. 3 2 120/208 1

(6) 11 QT SOUP WARMERS
WITH LIDS AND LADLES

(3) CUP DISPENSERS

(2) 1/6 SIZE PANS

9 3/4"

50"

60"w

eleCtriCal  SpeCiFiCationS baSed on 60” unit

ELECTRICAL REQUIREMENTS - LOAD CENTER
QTY DESCRIPTION MANUFACTURER MODEL	# VOLTAGE L-1	AMPS L-2	AMPS BREAKER	RATING

3 SOUP		WELL HATCO HWBH-11QTD 120 20.1 30A	SINGLE

3 SOUP		WELL HATCO HWBH-11QTD 120 20.1
30A	SINGLE

2 34”		LED	LIGHTS ELECTRALED EFDS-3500 120 .26

TOTAL	AMPS	PER	LINE 20.1 20.36

TOTAL	ELECTRICAL	REQUIRED		IS	120V/208V,	60	Hz,	1	PH 20.36 AMP	LOAD,	4	WIRES

Island Oval Soup Bar
IS-OV-SO-60,		IS-OV-SO-110
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Drawings show a 50”x60” soup bar


