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FOREWORD

Ships, training activities, supply points, depots, Naval Shipyards, and Supervisors of
Shipbuilding arerequested to arrange for the maximum practical use and evaluation of
NAVSEA technical manuals. All errors,omissions, discrepancies, and suggestions for
improvement to NAVSEA technical manuals shall be reported to the Naval Surface
Warfare Center NAVSURFWARCEN) Port Hueneme Division (Naval Sea Data
Support Activity (NSDSA)), via the generation of a Technical Manual Deficiency/
Evaluation Report (TMDER). The most expedient method of TMDER submission for
unclassified technical manuals is via the NSDSA web site

https://nsdsa.nmci.navy.mil

utilizing the Generate TMDER button and the instructions provided. TMDERS can also
be submitted via hardcopy on Form NAVSEA 4160/1.

This form can be obtained from NSDSA web site under TMMP, Reference
Documents, Forms.

The completed hardcopy NAVSEA Form 4160/1 can be submitted to
NSDSA by mail, FAX, E-mail, or naval message. Mailing address:

COMMANDER

CODE 310 TMDERs

NAVSURFWARCENDIV NSDSA

4363 MISSILE WAY BLDG 1389

PORT HUENEME, CA 93043-4307

FAX: COMMERCIAL (805) 228-8714

DSN: 296-8714

E-MAIL tmder.nswcphd.fet@navy.mil

SE640-A7-SSM-010

PLA: NAVSURFWARCENDIV NSDSA PORT HUENEME CA

All feedback comments shall be thoroughly investigated and originators will be advised
of action resulting therefrom.

FOREWORD-1/(FOREWORD-2 BLANK)


https://nsdsa2.phdnswc.navy.mil/

This page intended
to be blank.



TABLE OF CONTENTS

TITLE PAGE
LSt Of FIGUIES ...ttt ettt et e il
LSt Of TabIes ..o i1
Features and Operating Controls ..........cceecueeeeiieeriieeeiie e 2
A. Thermostatic CONtrOlS.......ccuevieriiriiriiiiriereeeee e 2
B. Bar Tabs ..o 3
C. DIAINS .t 4
Safety PreCautions. .....c.eeiuieeiieiieeieeiie ettt ettt 4
Installation INStrUCHIONS. .....c..eruieriirieiiieiiet ettt 5
A. Unpacking and INnSpection............cccueeeviuieeiiieeniieeiiie e 5
B. Installation of the Hot Well & Controls..........ccoeeeeeiieniiiiiienieeienne, 5
C. Electrical Installation............ccocceeiiiiiiiniiiiieeeeeeee e 7
D. Plumbing Installations............cccverieeiienieeiiieeieeieece e 7
Operating INSTIUCTIONS.......cooueeiiriiriieieetere ettt 8
AL AddING WALl ...c.eeiiiiiiiiiciiecieeeeee ettt 8
B, Pre-Heating.......oouiiiiiiiieeeeee e 8
C.  OPCIALION....eecuiiiiieeiiieiieeteeetee et et et e e taeebeebeessbeeseesnseesseessseensaesnseas 8
Maintenance & ClEANING ........cccueeeruiieeiieeeiieeeiee et eeiee e e sreeeeee e 9
PartS. . 9
A. Purchasing Replacement Parts.............cocceeviiiiiiiiiniiineeeeeeee 9
WAITANLY .ottt s 15



L

FIGURE PAGE
Figure 1 - Hot Well Unit Photo........ccccooiiiiiiiiiiiinicicciecceccceeie 1
Figure 2 - Thermostatic Controls Detail ............ccccoveeeiiieeiiieeiiieeieeeeee e, 2
Figure 3 - Bar Tab Detail......c.coooiiiiiiiiniiiiiiencecceseeeeeee e 3
Figure 4 - Drain Detail.......c..coooviieiiiiiiiieciecee e 4
Figure 5 - Installation Parameters ...........ccccevveveriienienieiienieneceeeseeie e 6
Figure 6 - Electrical SChematiC..........ccocveeiiiieiiiiieiiieeeie e 7
Figure 7 - Exploded View — Hot Well........ccooiiiiniiiiniiiniiiieccceeee 10
Figure 8 - Thermostat Wiring I1Iustration............ccceeevveeeiiieeiieeeciee e, 13
Figure 9 - Heater Element & Pan Ilustration ..........cccoevevieninienicnennennne 14

IST OF ILLUSTRATIONS

il



LIST OF TABLES

TABLE PAGE
Table 1 -Unit SpecifiCations .........ccceceeeriieriieiiieieeieeree et 1
Table 2 - Parts LiSt....cc.eoiiiiiiiiiieeeee e 11
Table 3 - Recommended Spare Parts LiSt.........cccceeeeiieniiiiiiiniiiiecieeieeee 12

iii/(iv blank)



This page intended
to be blank.



Figure 1 — Hot Well Unit Photo
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Features and Operating Controls

A. Thermostatic Controls

The temperature of the Cospolich Hot Well is controlled using a thermostat. The heating
element will cycle on and off periodically based on the users desired temperature setting.

The temperature is set by turning the temperature control knob, see Figure 2.

From the OFF position, turning the knob clockwise will switch the unit on. The knob is
labeled with graduated numbers. The operating temperature increases as the numbers on the
dial are rotated to the 12 O-Clock position. When not in use, the knob should be turned
to the OFF position. This position has a detent to ensure that the switch is indeed off.

A “click’ should be both heard and felt when knob is turned to OFF position. The control panel
contain has a red indicator light to visually notify you when the unit is on.

The control should be set to #10 during preheating. It should then be turned down to #8
(or lower) during normal operating conditions. This ensures the unit will cycle correctly
and not overheat the food.

<?
O @ Indicator light

r‘— i
@ Temperature control knob

=

Figure 2 — Thermostatic Controls Detail
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B. Bar Tabs

The Hot Well is easily secured to a top openi ng by means of Bar Tabs. These tabs f ully
line the un derside of the m ounting surface. By inserting a flat blade screwdrive r
(recommended: 5/16” x 8”) into the Bar Tab s  lot and turning clockwise, the Bar Tab
secures the well to the top surface by creating a cam-like lock on the mounting surface.

Figure 3 illustrates the location, design, and functionality of the Bar Tabs.

Figure 3 — Bar Tabs Detail



C. Drains

All Hpt Well units are equipped with a ¥2” NPT (National Pipe Thread) female drain
stubbing out through the bottom of the well assembly. See the installation instructions
for plumbing the drain.

Figure 4 — Drain Detail

1/27 Female NPT

Safety Precautions

- The Hot Well unit is an electronic device and thus possesses all hazards that
accompany any clectrical appliance. Extreme caution should be used when
connecting and disconnecting the Hot Well to its electrical power source.

- The Hot Well is designed and manufactured to maintain cooked food at a
specified temperature suitable for human consumption.

- All Hot Well users should be fully trained on its operation and use and cautioned
about its associated hazards.



- The surface of the pan, when operating or shortly after operating, can reach
very high temperatures. Please exercise caution when adding water and
inserting or removing tood pan.

- Avoid splashing or excessive wetting of the control panel.

- Disconnect electrical power to the Hot Well unit prior to performing any
service or maintenance.

- Contact Cospolich or an authorized service representative prior to performing
major service work to the unit. Failure to do so may result in injury.

Installation Instructions

A. Unpacking and Inspection

All Cospolich products are fully tested, inspected and packaged by qualified individuals
to ensure that our customers receive the very best, quality products. However, if there is
damage sustained to your product, please contact Cospolich or a Cospolich authorized
dealer to repair the damage. A shipping damage claim may have to be filed with the
product carrier.

Unpack the Hot Well from the crating by using a razor knife to cut through the tape. Be
careful not to cut deeper than 1/8” into the crating cardboard so that the S/S surface is not
affected.

Read this manual carefully prior to proceeding with installation. If you have any
questions whatsoever, please contact Cospolich or your authorized Cospolich dealer for a
consultation.

B. Installation of the Hot Well and Controls

Cospolich Hot Wells are designed for the following cut out sizes:
Pan Cut Out: 13.625” x 21.625”
Control Cut Out: N Wt

The following installation instructions are for a typical application. A typical application
is to mount the unit in a cabinet that is at least 26” deep and has metal surfaces not more
than 1/8” thick. If your application varies from this, please contact Cospolich or a
Cospolich representative.

*Note: The front of the well opening cannot be closer than 4 from the interior
of the front, vertical wall of the mounting surface.



*Note: The top of the control opening cannot be any closer than 2” to the bottom
of the mounting surface.

- Line the well opening on all 4 sides with the supplied roll of gasket material
and remove the paper backing. The sealant should be applied approximately
Ya” from the edge of the cut out opening.

- Feed the control panel through the large top opening and front opening
while dropping the hot well into its opening.

- Mount the control panel to its opening by securing the studs using the
nuts provided.

- Using a flat blade screwdriver, lock the Bar Tabs into place by
turning the tab 90 degrees clockwise.

*Note: It is not necessary to lock ALL of the tabs. It is recommended that at least 2 tabs
be locked on the short side and 4 on the long side.

*Note: When installing more than one Hot Well, the spacing between them must be at
least 2 %4”.

- See Figure 5 for an installation illustration.

216257

[n]
s
~

13,625

- A\

Isometric Opening

SEE DETAILL A

Front View

DETAIL A
SCALE 0.308

Figure 5 — Installation Parameters



C. Electrical Installation
*Note: De-energize incoming power prior to connecting the electrical.

The control panel is equipped with a junction box. Remove the box from the control
panel to access the internal wiring. The junction box has precut knockouts from
incoming power. Remove the knockout best suited for your application and secure it to
the junction box by using a BX connector. Make the necessary electrical connections.
Re-secure the box to the panel.

Heating Flement
Black
Indicator
Light
& A
T 7
N Plack I O I
Blavk : I : Thermostal
I A O |
1
Dlack
5 Ground
- ELECTRICAL CIRCUITS, 20 AMP. 1[5V or
= KLECTRICAL CIRCUITS, 20 AMP. 220%.
Power In [EY PLECTRICAL, SCHEMATIC — HOT WELL
iCT Standard ks
NATE™) J0.4,705 [SCME N.T.g
R ATOR CO. INC. NoRco. LA

Figure 6 — Electrical Schematic

D. Plumbing Installation

As shown in Figure 4, the Hot Well is equipped with a drain that exits the bottom of the
unit. The drain is %" female NPT. To plumb the unit, simply connect the '2” female
NPT fitting to a drain valve and piping and then connect to a floor or deck drain or to
an existing drain line.



More than one hot well drain can be connected to the same drain line. To accomplish
this, create a manifold to connect each 1nstalled well drain. It 1s recommended that each

hot well be equipped with a drain valve in order to isolate wells if required. With the use of
drain valves, the multiple wells can still be used in combination as needed. At least one valve
will be required to control the drainage of water.

Operating Instructions

WARNING - Failure to maintain the water level in the well can lead
to overheating and create a fire hazard or damage the equipment.

A. Adding Water

The Hot Well units are designed to operate with water in the well. The water level
should be no less than 17 deep and no higher than the bottom of the food pan.

CAUTION- The water evaporates at a rapid rate — especially at higher temperatures.
The water level should be checked periodically to ensure optimum performance.

B. Pre-Heating

The heater must warm the volume of water which should take 20-30 minutes. The
unit’s controls may be set at a #10 (highest setting) during preheat only. When the
water in the hot well begins to steam the control must be lowered to #8 or lower,
depending on the user’s requirements.

*Note: The water warms faster if covered. A food pan makes a great cover.

C. Operation
To operate the Hot Well perform the following steps.

Check to ensure the drain valve is closed.

Add at least one inch of water to the well.

Place food pan with or without (if pre-heating) food, in the well.

Turn control knob clockwise to the desired preheat setting. A higher number

indicates a higher temperature. The indicator light should glow red to indicate

that the unit is on. Unit will cycle on and off periodically prior to reaching

maximum temperature. When cycled off, the light will be off.

5. Upon reaching adequate well temperature, add food (if not preheated) and
lower the control knob setting to “8” or less as required.

6. Stir food products periodically to prevent sticking.

P N =



7. Periodically check water level in well, the hot well will be damaged if it runs
dry.
8. When finished serving, turn control knob to the OFF position.

*Note: When changing food pans or adding water, use extreme caution.
The surrounding metal surfaces are very hot.

9. To drain water from the well, open the drain valve.

Maintenance and Cleaning

The Cospolich Hot Well unit is nearly maintenance free. There are, however, a couple of
things that, if done routinely, can extend the life and performance of the unit.

Cleaning is by far the most important thing that you can do to ensure reliable service
from the Hot Well. The stainless steel surfaces should be cleaned after every use. The
controls should be free of moisture, dust, and debris. A warm solution of soapy water
should be a sufficient cleaning solution for routine spills. However, a mixture of warm
water and bleach can both clean and disinfect stubborn or heavy spills and stains.

The drain should be checked before or after every use to ensure that there are no
obstructions preventing the flow of water.

In addition, the seal of the Hot Well to the mounting surface should be checked monthly.

A faulty seal could result in liquid infiltration under the well and below the well
mounting surface.

Parts
A. Purchasing Replacement Parts
All inquiries about any Cospolich part or parts should be directed to the Cospolich Parts
Department. They can be reached by phone at (985) 725-0222, fax at (985) 725-1564, or

via e-mail at parts@cospoilch.com.

Please have part number, unit model number, and/or unit serial number information prior
to contacting the parts department.
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” Table 2 — Parts List |

g CRES:Plate - WHSS01 Cospolich 1
T 18:ga-8"x
14"
2 CRES Pan WHF{BO1 Cospolich 2
Bracket
3+ Thermostatic WHET08 KA-1048-36 Invensys 1
Control
4 Hot Well WHFBCO1 Cospolich 1
Bottom Plate
5 Bar Tab, WHBT20 Cospolich 2
Long 1-1/2"x
20“
6 Bar Tab, WHBT12 Cospelich 2
Short 1-1/2"
x 11" _ .
7 + Heater WHEEQD3 5132Z- Indeeco 1
o Element 118V 127042
8 Hot Food WHHPO1 Cospolich 1
Well Reflector
Pan
9 Insulation, WHIBO1 Superwool Thermal Ceramics 1
Bottom 2" 607
10 Insulation, WHIFO1 Superwool Thermal Ceramics 2
Front/Rear 607
1/2"
11 Insulation, WHIS0 Superwool Thermal Ceramics 2
Left/Right 1/2" 607
12+ Control Knob WHETO07 7873010100 Invensys 1
13 Indicator Light WHEODS0 2950-1-11- Solico 1
115V - Red 38610
14 Control Pan WHCPO01 R73-1212 Component 1
Hardware
15 Electrical Box WHEBO1 Cospolich 1
16 Hot Well WHPO1 Cospolich 1
17 Wire Harness WHEQO1 CR-HITEMP EMF (
18 CRES Hot WHFIWO001 Cospcelich 1
Well Jacket
*19 Permagum WHC001 PP-36 Virginia KMP 10’
2‘-0-”;__-,_ Drain Cover, WHDCO01 Cospolich 1
o SSwiClip
* Not shown in exploded view
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Table 3 — Recommended Spare Parts List

Hot Well Parts List
Item No. Description Cosp # Mifs # Vendor Qty
3 Thermostatic Control WHETO0¥ KA-1048-36 Invensys 1
7 Heater Element 115V WHEEQ3-P Q#100000070 Indeeco 1
13 Indicator Light 115V WHE-050 2950-1-11-38610 Solico 1

12
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[_mEs Na, FART MUMBER _ QESCRIFIION MATERIAL ST,
1 1 WHRPOT-P Hot Food Well Reflecter Fan CGalvanized Stee] 1
Z WHEED] INSEEC O HEATING FLEWMENT INCOLOY 1
E] WHCPD1-P Sim. X 14in. 18 go CRES ALATE S38-NM2 1
L -254in Sht M Screw Sarew, Shoet Metal 25" Hex Hedd AdSE 304 3
& CWWLEIZ WASHERIFLAT.SMALL DD0.S/3, SEE# 10 ALSI 304 2
E HIRT CONNECTOR, HIGH-TEMP RING, S0FS49 2 [
m“lmng:_l >ZU V\»Z >mmm>>mﬁ\< ] CWETL.W10§ WASRERLOCE, #10, A108 S EXTIIGTH [STAR AIS1 304 2 o
HZ STRU nl_lHOZ 5 5 NGO PR NUT; HEX, 10-32, 5/5. FINE THREAD AIS1 304 2 =
<
a1
+
172}
ASSEMBLY =
=
1. Examine heating element, and if it —
has not already been done, usea =)
tubing bender o bend the element S
approximately 20 degrees as shown P~
below. Place element in the grooves <3
in the reflector pan. i
2. \;__mu holes in conductor plate with k=
holes in tabs on reflector pan and o
secure with sheet metal screws £
3. When attaching wiring harness to S
element terminals, use The order —
SEALA illustrated in Detail H. The order M
§ shouid be Flat Washer, W_.:% . —
Terminal, Star Washer, and firally O
Hex Nut. Caunter-hold square nut on =
terminal and #:.m:m hex nut to ]
approximately 22 in-1bs. T
1
(@)}
]
®) s
{ i
8\403 e
T e =~
_ TTEM: F.eflactor Pan and Elament Assy [Prowess: AzsyiWald
| PROJECT: Hot Wells Fuim # 50584_ASM-S
This drawing and all IMormation contalned on H are proprictory * DATE: /2872010 [SCALE: 1:6 - RYS s
to Gospolich _w__.mwmhmnaﬁqﬁ%hh:m!:zna approval of noomvcmn__ Ine. | COSPOLICH INC. NORCO. rOC_szs.m SHEET 50fG
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Introduction

Warranty

Cospolich warrants their cabinets and units to consum ers only against defects in
material or workm anship under norm al use and service for a period of one year
from the date of shipment. Cospolich will rep air or rep lace at their option, any
part, assembly, or portion thereof, which by their exam ination, is deem ed to be
defective. C ospolich will pay the labor costs f  or the repair up to twelve (12)
months from the date of shipment.

Terms

Exclusions

Cospolich’s obligations under this warranty shall not extend to any
malfunction or other problem caused by unreasonable use, such as, but
not lim ited to, im proper setting of controls, im proper installation,
improper voltage supply, loose electri cal connections or blown fuses,
and damage not attributable to a defect in workmanship. This warranty
will not app ly to any cabinet or component part that has b een subject
to any accident, abuse, misuse, damage caused by fire or floor or any
other act of God, and to any prod  uct serviced by an unauthorized
service person or company.

Cospolich will not accept respons ibility for the labor costs related to
service and repair of rem ote cond ensing units (when applicable) or
other field installations.

It remains the responsibility of th e qualified refrigeration installation
company to provide an y acces sories re quired for specific clim ate or
application. Cospolich does not imp ly nor warrant the use of this
equipment in adverse conditions or beyond its intended use.

To Secure Warranty Service

a.

To claim a defect under this warranty, direct your claim to whomever
you purchased the product. Be prepared to provide the model number,
serial number, and a description of the problem.

If the above procedure fails to  satisfy your claim , you m ay write
directly to the Director of Customer Relations, Cospolich, Inc., P.O.
Box 1206, Destrehan, LA 70047. Again, please provide the m odel
number, serial number and a description of the problem.

15



Note:

There is no other express warranty on Cospolich units except as stated herein.
Any implied warrants of fitness and merchantability are limited in duration tot eh
duration of this warranty. The liabilities of Cospolich are limited solely and exclusively
to replacement as stated herein and do not include any liability for any incidental,
consequential, or other damages of any kind whatsoever, whether any claim is based
upon theories of contract negligence or tort. Some states do not allow limitations on how
long an implied warranty lasts, or the exclusion of limitations of incidental or
consequential damages. So, the above limitations and exclusions may not apply to you.
This warranty gives you specific legal rights and you may also have other rights that vary
from state to state.

16
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