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For more details  or features on Delfield’s ESP hot food well equipment or other kitchen 
equipment needs, contact your local Delfield representative or visit www.delfield.com

- NSF , UL & CE compliant
- NSF Approved for Dry Use!
- Delfield’s patented design
- Built in Mt. Pleasant, Michigan

Insider View
ESP

(Energy Savings Power)
Hot Food Well

Saving money feels great!

ESP Low Watt Hot Food Well
ü Energy efficient 500 watt heat source 

• Up to a 77% energy savings in dry use
• Up to a 28% energy savings in wet use

(compared to a 1000 watt hot food well)
ü NSF Approved for Dry Use and Recommended

• Save money by eliminating water use
• No need for additional plumbing lines run to drain

ü Available in standard drop-in designs
• 1-6 well designed models for  12”x20” pan sizing
• Digital temperature control attached to remote panel with 

4’ of conduit for field installation in counter by others
ü Available in Mark 7 & Shelley serving built-in designs

• 1-6 well designed models for  12”x20” pan sizing
• Reduced surface temperatures

http://www.delfield.com

