
 

 

DRYWELL  

MODEL: TBDIDW-3  
 

 
 
 
 

WARNING: Improper installation, operation, service or maintenance can cause property dam- age, 
injury or death. Read and understand these instructions thoroughly before positioning, in- stalling, 
maintaining or servicing this equipment.  
 

 
IMPORTANT FOR FUTURE REFERENCE  

Please complete this information and retain this manual for the life of the equipment. For Warranty Service  
and/or Parts, this information is required.  
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Congratulations on your purchase of APW Wyott commercial cooking or refrigeration equipment. APW Wyott  
takes pride in the design and quality of our products. When used as intended and with proper care and  
maintenance, you will experience years of reliable operation from this equipment. To ensure best results, it is 
important that you read and follow the instructions in this manual carefully.  
 
IMMEDIATELY INSPECT FOR SHIPPING DAMAGE All containers should be examined for damage before  
and during unloading. The freight carrier has assumed responsibility for its safe transit and delivery. If  
equipment is received damaged, either apparent or concealed, a claim must be made with the delivering carrier.  
 
A) Apparent damage or loss must be noted on the freight bill at the time of delivery. It must then be signed by 
the carrier representative (Driver). If this is not done, the carrier may refuse the claim. The carrier can supply the 
necessary forms.  
 
B) Concealed damage or loss if not apparent until after equipment is uncrated, a request for inspection must be 
made to the carrier within 15 days. The carrier should arrange an inspection. Be certain to hold all contents and  
packaging material.  
 
Installation and start-up should be performed by a qualified installer who thoroughly read, understands and 
follows these instruction.  
 
If you have questions concerning the installation, operation, maintenance or service of this product, write Technical Service 
Department APW Wyott Foodservice Equipment Company, P.O. Box 1829, Cheyenne, WY 82003.  

SAFETY PRECAUTIONS  
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CAUTION: APW Wyott equipment is designed, built, and sold for commercial use and should be op-  
erated by trained personnel only. Clearly post all CAUTIONS, WARNINGS and OPERATING IN-  
STRUCTIONS near each unit to insure proper operation and to reduce the chance of personal injury 
and/or equipment damage. This product is used for the hot holding of food products only.  
 
 
 
WARNING: Always disconnect power before servicing the unit. Surfaces will remain hot after power  
has been turned off. Allow unit to cool before cleaning or servicing. Never clean the unit by immersing it 
in water. The unit is not protected against water jets; DO NOT CLEAN DRYWELL WITH A WATER JET. 
Always clean equipment properly before first use.  
 
 

OWNER'S INFORMATION  
 

General Information:  
1. Always clean equipment thoroughly before first use. (See general cleaning instructions).  
2. Check rating label for your model designation and electrical rating. 3. For 
best results, use stainless steel countertops.  
 
 
General Operation Instructions:  
1. All foodservice equipment should be operated by trained personnel.  
2. Do not allow your customers to come in contact with any surface labeled "CAUTION HOT".  
Never touch Drywell platen or fins while operating.  
 
 

WARRANTY INFORMATION  
 

Reliability Backed By APW Wyott's Warranty:  
All APW Wyott Drywells are backed by a one year parts and labor warranty, including On-Site Service  
calls within 50 miles of authorized service technicians.  
 

Service Information:  
Service Hotline (800) 733-2203  
 
 

SPECIFICATIONS  
 

 
Dimensions: 38.69" W x 20.15" D x 9.07" H   
Electrical Ratings: 3825W, 208V, 18.4A (Single Phase), Direct wire to breaker.  

Power Cord: The Drywell is designed to be hard wired to respective breaker.  

Shipping Weight: TBDIDW‐3 170 lbs. (77.1)  

INSTALLATION INSTRUCTIONS  
 

If the carton appears damaged, or damage is discovered once the carton is opened, stop immediately and contact 
the freight company to file a damage claim.  
1. Remove all external packaging that is protecting unit.  
2. Remove unit from shipping container while in packaged position. The unit can be lifted and oriented  

where wells are facing up. Note: Do not bend or scratch top frame perimeter and cross supports. 3. 
Remove all internal packaging to the unit.  
4. Visually inspect all external and internal portions of unit for damage.  
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5.  
 
 
6.  

Wipe down the exterior of the unit using a cloth with warm water. Do not use abrasive pads or cleaners as  
they will damage the stainless steel frame, anodized aluminum platen and aluminum well and fins. NOTE: DO 
NOT USE CLEANERS OF ANY KIND ON THE ANODIZED PLATES.  
Place unit in operating location. Make sure that the operating location is in an area where the ambient 
temperature is held constant (minimum 70°F). Please avoid areas such as near exhaust fans and air 
conditioning ducts.  
 

 
 

OPERATION  
 
 

1. The controls that operate the heaters are located on the front right side of the existing steam well.  
2. The On/Off switch is used to turn the unit on or off. Once the unit is turned on the platen and well surfaces  

will reach 290°F.  
3. The control display (square keypad) is used to control the three heated zones of the Drywell. The control  

settings allow for a left, center and right zone control. The temperature setting is set to factory defaults (See 
control operation below).  

4. Note: Before touching the On/Off button, please read the following statements: The unit's external surface  
temperatures will be hot. Use caution when touching these areas to avoid injury.  

5. The Drywell should always have all pans in place to ensure efficient heating to food product. This unit has  
three heating zones that are completely independent of each other. As you face the assembly line the zones 
are broken into a left, center and right; or zones one, two and three respectively.  
 

 
 

Caution Warning  
External Surface Temperatures Could Cause Severe Burns.  
Do not touch platen, well or fins once power is  
applied  
 
 
Control Operation  
This Drywell has 3 heating zones. Each zone runs  
front to back. The three zones are then operated  
independently left to right with a left, center and right 
zone.  
 
 
 
 
 
 
 
 

There are 4 keys allowing user to turn unit on and off; select which zone is active and allow service to increment or 
decrement settings if needed. The LED's labeled LEFT, CENTER and RIGHT will show which zone is actively 
displayed. The ALARM LED when lit will notify user that there is a problem and service is needed. 
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OPERATING MODES  
 
Display  

Set point temperature is displayed as 290°F. The acceptable Drywell range is ±5°F. The 

factory default is 290°F. To test, follow procedures on page 11. 
 
 

Preheat Mode  
When the breaker is switched on and power is applied to the Drywell the display will run through its normal 

boot up routine and checks. The unit will then display OFF.  

Once the I/O (On/Off) button is pressed the unit will then turn on. The 

current temperature will be displayed.  
 
 
 

Ready Mode  
The unit is ready when the temperature on the display reads 290°F±5°F. Remember: You can 

press the zone select button to view temperatures of all zones. 

  
 
 

Special Features  
 
Alarms and Warnings Alarms cause the Alarm LED to come on and the buzzer to sound (all outputs shut off).  

Warnings cause the Alarm LED to blink and the buzzer to sound (unit remains useable). Appropriate  

message is scrolled on display. Pressing the Down key Mutes the buzzer (until a new alarm/warning),  

but does not clear the alarm/warning.  

Alarms/Warnings are cleared automatically when the situation is resolved.  

 
 

Probe Warnings/Alarm Occurs when a temperature probe fails open or short.  

Display scrolls PROBE FAILURE -CALL FOR SERVICE  

In Off mode, the corresponding Zone (1, 2, or 3) LED also blinks.  
* In other modes, LED are used normally, but if a zone "in error" is selected, the above message scrolls instead 
of the zone's temperature.  

Output associated to defective probe is driven at theoretical output level (i.e. set point duty cycle)  
allowing unit to temporarily continue operation.  
 
 

Overheat Alarms  

Occurs when a temperature probe reading exceeds 375°F.  
Display scrolls ZONE OVERHEAT-CALL FOR SERVICE  
In Off mode, the corresponding Zone (1, 2, or 3) LED blinks Operation cannot continue while  
temperature remains high. 
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CLEANING  
 

 
Procedure Frequency: Daily at Closing  
 

 
Supplies:  

Soap and Warm Water  
Food Service Towels  

Procedure (Daily):  

 
 
 
 
 
 
 

Protective Fry Gloves  

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
1. Turn off Drywell and allow time for cooling.  

NOTE: DO NOT add ice or water to the Drywell surface to accelerate cooling, this can damage the platen and 
heating fins. Allow time for platen to cool.  

2. Dampen a cloth with soapy water.  
3. Apply the damp cloth to the platens and stainless steel trim, but do not pour soapy water onto platen  

surface  
NOTE: Typical cleaning should require small amount of non-abrasive soap but the amount used will vary  
depending on soil level. DO NOT use "SIZZLE" grill cleaner. Sizzle will damage the finish of the aluminum.  

4. Apply adequate pressure to the damp cloth to remove soil; hard scrubbing is not necessary. 5. Wet 
a clean towel and ring out the excess water in sink or bucket.  
6. Wipe platen surface with damp towel to remove left over soap and soil from platen surface and stainless  

steel trim.  
7. Rinse the towel and wipe the platen surface again until platens are absolutely clean.  
 

TROUBLESHOOTING  
 

Always ask and check the following:  
 
 
Not getting power:  
1. Is the unit connected to a live power source of the proper voltage?  
2. Check the rating label. Is the unit connected to the correct power source? 3. 
Check the circuit breaker.  
4. power switch "ON" and led displaying information?  
5. If the above checks out, and you still have problems, call your local service agent.  
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1

2
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4

5

6

7 

8 

 

 
Part No.  
4877234 

4877223 

4877224 

4877233  

496000002  

1335010  

782162 

4877230  

 

 
Description  

Heating Element  

RTD Temperature Probe  

High Limit Switch  

Controller Cable 

Display / Keypad  

Controller, Gecko ECM-3  

Solid State Relay  

Decal, Overlay 

 

 
Quan.  

3

3

3

1

1

1

3 
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Repair and Replacement Instructions 
 
Display / Switch Panel replacement 

 Turn off power to the dry well at the breaker box. 

 Remove fasteners from panel holding the Display keypad. Disconnect cable from back of 
keypad. 

 Remove the decal from the keypad and then remove the screws and anchors that hold the 
keypad to the panel. 

 Replace the broken keypad with the new keypad, and then replace the retaining screws and 
anchors. Install a new keypad decal, part number 4877230. 

 Plug the control cable into the back of the keypad and then reinstall the keypad and panel 
back onto the production line. 

 Turn the power to the dry well on at the breaker box and test the unit. 
 
Control module replacement 

 Turn off power to the dry well at the breaker box. 

 Locate the control housing for the dry well and remove the cover. 

 Locate the control; carefully transfer all wires from the broken control to the new control. 
Make sure all wire connections are in good condition and that all wires have been hooked 
up to the appropriate terminals. Refer to the wiring diagram to verify connections. 

 Remove the 4 screws holding the broken control in place. Remove the broken control and 
replace it with the new control. Replace the 4 retaining screws. 

 At this time turn the power for dry well back on at the breaker and verify that the unit is 
working properly. I the unit is working properly proceed with replacing the control housing 
cover. 

 
Solid State Relay (SSR) replacement 

 Turn off power to the dry well at the breaker box. 

 Locate the control housing for the dry well and remove the cover. 

 Locate the failed SSR; carefully transfer all wires from the broken SSR to the new SSR. Make 
sure all wire connections are in good condition and that all wires have been hooked up to 
the appropriate terminals. Refer to the wiring diagram to verify connections. 

 Remove the 2 screws holding the broken SSR in place. Remove the broken SSR and replace 
it with the new SSR. Replace the 2 retaining screws. 

 At this time turn the power for dry well back on at the breaker and verify that the unit is 
working properly. If the unit is working properly proceed with replacing the control housing 
cover. 

 
Temperature Probe (RTD) replacement 

 Turn off power to the dry well at the breaker box. 

 Locate the control housing for the dry well and remove the cover. 

 Pull Dry Well Unit up from counter surface to expose the bottom of the unit. The unit is held 
in place by gravity only and sealed with either a gasket, silicone caulk or both.   
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 Remove the 6 screws that retain the wire channel and remove the 12 hex nuts and washers 
that retain the insulation cover.   

 With these covers loose, remove the screw that retains the probe end of the bad RTD. 

 Clip off the probe end of the RTD and use the existing lead wires to pull the lead wires for 
the new RTD into the flex conduit.   

 Install probe end onto plate, tighten screw to approx. 15 inch pounds. 

 Remove the plug end of the failed RTD from the controller and plug the new RTD into that 
location. 

 Repeat the installation procedure with any of the probes that have failed. 

 Replace the insulation, cover and wire channel. Re‐install all the hardware. 

 Re‐install the Dry Well unit into the counter top.     

 At this time turn the power for dry well back on at the breaker and verify that the unit is 
working properly. If the unit is working properly proceed with replacing the control housing 
cover. 

 
Element replacement 

 Turn off power to the dry well at the breaker box. 

 Pull Dry Well Unit up from counter surface to expose the bottom of the unit. The unit is held 
in place by gravity only and sealed with either a gasket, silicone caulk or both.   

 Remove the 6 screws that retain the wire channel and remove the 12 hex nuts and washers 
that retain the insulation cover.   

 With these covers loose and move out of the way, verify that the element has failed before 
replacing it. The ohm reading for a 208 volt element should be approximately 34 ohms. Also 
check each elements terminal end to ground to verify that the element is not shorted out. 
Check all 3 elements before replacing any heating elements. 

 Remove wires from failed heating element.   

 Remove element screws and element clamps retaining element. Remove failed element. 

 Install new element onto plate and retain with screws and clamps. Tighten screws to a 
torque of 60 inch pounds. 

 Repeat the installation procedure with any of the elements that have failed. 

 Check wires and terminal connections before re‐installing wires to heating elements. 
Support terminal ends of elements while attaching wires. DO NOT BEND TERMINAL ENDS 
AND COLD PINS. Tighten wire connection screws to 13‐15 inch pounds. 

 Replace the insulation, cover and wire channel. Re‐install all the hardware. 

 Re‐install the Dry Well unit into the counter top.     

 At this time turn the power for dry well back on at the breaker and verify that the unit is 
working properly. If the unit is working properly proceed with replacing the control housing 
cover. 

 
High Limit replacement 

 Turn off power to the dry well at the breaker box. 

 Locate the control housing for the dry well and remove the cover. 
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 Pull Dry Well Unit up from counter surface to expose the bottom of the unit. The unit is held 
in place by gravity only and sealed with either a gasket, silicone caulk or both.   

 Remove the 6 screws that retain the wire channel and remove the 12 hex nuts and washers 
that retain the insulation cover.   

 With these covers loose and moved out of the way, check the continuity of the existing high 
limit. If there is no continuity replace the high limit. 

 Remove the screws that retain the existing high limit and use them to install the new high 
limit. Tighten screws to 15‐20 inch pounds. NOTE, the new high limit should have a marking 
of 375F indicating that that is the trip point, this should match the high limit being removed. 

 Remove wire connections from defective high limit. Inspect the wire and terminals; they 
must be in good condition to be reinstalled on the new high limit. 

 Install wires onto new high limit in same, support the high limit terminals so that they do 
not move or break while attaching the wires. Tighten the screws retaining the wires to 13‐
15 inch pounds. 

 Repeat the installation procedure with any of the high limits that have failed. 

 Replace the insulation, cover and wire channel. Re‐install all the hardware. 

 Re‐install the Dry Well unit into the counter top.     

 At this time turn the power for dry well back on at the breaker and verify that the unit is 
working properly. If the unit is working properly proceed with replacing the control housing 
cover. 

 
Control Cable replacement 

 Turn off power to the dry well at the breaker box. 

 Remove fasteners from panel holding the Display keypad. Disconnect cable from back of 
keypad. 

 Locate the control housing for the dry well and remove the cover. 

 Remove the old control cable connected to the keypad, connect the new control cable. 

 Install new cable along same route that the old cable is in all the way back to the control 
housing. Remove the old cable from the control housing and install the new cable. 

 Reinstall the keypad and panel back onto the production line. 

 At this time turn the power for dry well back on at the breaker and verify that the unit is 
working properly. If the unit is working properly proceed with replacing the control housing 
cover. 

 
 
 
  



 

 

Equipment Validation Procedure 
 
1.    Use Akins thermometer with Omega Surface Probe Model #98221   

2.    Quickly remove product from channel to be measured and relocate to empty spots in drywell or BevLes cabinet. 

3.    Make sure remaining slots are covered with pans and or lids 
4.    Quickly measure the left, center and right surface temperatures in the center channel for both Walk Up and
        Drive Thru sides. 

5.    Record display and actual temps. 
 
 

Temperature 
Readings and 

Probe Locations 
 

 



 

 

 


