OPERATOR'’S
M ANUAL

DISPLAY COUNTER WARMER

MODEL

CW-216
CW-114

HENNY [IPENNY

Engineered to Last

REGISTER WARRANTY ONLINE AT WWW.HENNYPENNY.COM







HENNY PENNY Model CW-216/CW-114

Engineered to Last

TABLE OF CONTENTS

Section Page
Section 1. INTRODUCTION ....oiiiiiiiiieiesiesie sttt se sttt be st e s se et st sbesbesseeneeneas 1-1
1-1. Display COUNLEr WAIMIEY .......c.ccoueeeerieeiesieesieeeeseesieeeeseessesseesseesesseesseesesneessens 1-1
1-2. FAIUMNES ..ottt ettt st be e sab e e e sabe e e snbe e e nnreeeas 1-1
i o o]0 O PPN 1-1
NS T - = USSR 1-1
1-5. SEIELY oottt b e na b 1-2
SECHON 2. INSTALLATION ..ottt sttt n ettt nbesbe e e 2-1
P2 I 1 0o [F o 1 o S 2-1
P U 110 o ([ o S 2-1
P2 TR oo 1o S 2-3
2-4. RemoveControl ENAPang ............ccccoiiiieiieesecce e 2-3
2-5. DraiNCONNECLION .....c.eeiveeieiiesieeieseeseeeeseesseeseesee s e eeeeseesseeaeaseesseesesneesseenseens 2-4
P2 ST = "o (o @0 T= [ o S 2-4
2-7. ElectricDaaTable ......cccvceeiieeeeseese et 2-5
2-8. Water SUPPIY CONNECLION ......covveeeiieeeesieeie e sie e e sne e 2-5
2-9. Light Bulbsand GIassPanels ..........cccoveieiieieeie e 2-6
2-10. CaINELDIMENSIONS......ccueiieieerieeieseese e eeese e e e sre e eree e eseeseesseesesneesseenneens 2-7
SECtioN 3. OPERATION .....oiiiiitiiiiiiieeeie ettt sttt ettt et st b sbe st eneeneas 3-1
G St I [ 100 [F o 1 o S 3-1
3-2. OperatiNg CONLIOIS ... ..ccuveieceese et esne e e 3-1
-3 AU oottt 3-5
3-4. OperatioNWIth PrOAUCE .........cccoveiiiieiecie e 3-6
3-5. Shut-Downand ClEaN-UP ......cceeuiiieiice e 3-7
Section4. TROUBLESHOOTING .....coiiiiiiitesiesiesieseeee ettt st sbe s 4-1
4-1. TroubleshOOtNG GUITE.........ccueieerieeieeeesieeesee e e ee e se e sae e nae e sreene e 4-1
L IO 1SS T AN | S STR G-1

Distributor Lists- Domestic and | nternational

[ 1105



H NY PENNY

Engineered to Last

Model CW-216/CW-114

SECTION 1. INTRODUCTION

1-1. DISPLAY COUNTER
WARMER

\2007
7

1-2. FEATURES

1-3. PROPER CARE

1-4. ASSISTANCE

207

TheHenny Penny Display Counter Warmer isabasic unit of

food processing equipment used to display thefood product and
maintainthe temperature of hot foodsin the commercial food
serviceoperation. Thishighly efficient, quality-built cabinet will
keep hot foodsat proper holding temperature with controlled
humidity. The Henny Penny Display Counter Warmer has
see-thru doorswhich allow viewing and al so accessto the hot
foods. The CW-216isatwotier cabinet and the CW-114 single

INOmICE

Asof August 16, 2005, the Waste El ectrical and Electronic Equip-
ment directivewent into effect for the European Union. Our
products have been eval uated to the WEEE directive. Wehave
alsoreviewed our productsto determineif they comply withthe
Restriction of Hazardous Substances directive (RoHS) and have
redesigned our productsasneeded in order to comply. To continue
compliancewith thesedirectives, thisunit must not be disposed as
unsorted municipal waste. For proper disposal, please contact
your nearest Henny Penny distributor.

Large, ten galonwater well

Automatic water fill systemwith manual bypass
Four removablediding glassdoors
Stainlesssted! four pan display well (bottom)
Thermostatic and thermometer water control
Easy tokeep clean

Individual heater control

Removable access panelsfor easy maintenance

Asinany unit of food service equipment, thedisplay counter
warmer doesrequire care and maintenance. Suggestionsfor
thismaintenance are contained inthismanual. Whenrepairsare
required, they may be accomplished by following therepair steps
containedinthismanual.

Should you require outside assistance, just call your local
independent Henny Penny distributor inyour area, cal Henny
Penny Corp. at 1-800-417-8405 toll free or 1-937-456-8405, or
goto Henny Penny onlineat www.hennypenny.com.
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1-5. SAFETY

A

INOTHICE

CAUTION

LA CAUTION

1-2

Model CW-216/CW-114

Theonly way toinsure safe operation of the Henny Penny
Display Counter Warmer isto fully understand the proper
installation, operation, and maintenance procedures. The
instructionsinthismanua havebeen preparedtoaidyouin
learning the proper procedures. Whereinformationisof
particular importance or issafety related, thewordsNOTICE,
CAUTION, or WARNING areused. Their usageisdescribed
below.

SAFETY ALERT SYMBOL isused with DANGER,
WARNING, or CAUTION whichindicatesapersona injury
type hazard.

NOTICEisusedto highlight especialy important information.

CAUTION used without the safety alert symbol indicates a
potentially hazardous situation which, if not avoided, may
result in property damage.

CAUTION indicates a potentially hazardous situation
which, if not avoided, may result in minor or moderate
injury.

Theword WARNING isused toalert you toaprocedure,
that if not performed properly, might cause per sonal
injury.
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2-1. INTRODUCTION Thissection providestheingtalation instructionsfor the Henny
Penny Display Counter Warmer.

INOWICE

Installation of thisunit should be performed only by aqudified
servicetechnician.

k)

Do not puncturetheskin of theunit with drillsor
screwsas component damageor electrical shock
could result.

SHOCK HAZARD

2-2. UNPACKING TheHenny Penny Display Counter Warmer istested, inspected,
and expertly packedtoinsurearrival at itsdestination in the best
possible condition. The cabinet has been bolted to awooden skid.
All glassitemshave been packed in cartons and taped inside the
unit. Theunitisthen packedinsideatriplewall corrugated carton
with sufficient padding to withstand norma shipping treatment.

INOTICE

Any shipping damages should be noted in presence of delivery
agent and signed prior to hisor her departure.

1

To removethe Henny Penny Display Counter Warmer fromthe
carton, you should:

1. Carefully cut banding straps.

1105 2-1
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2-2. UNPACKING (Continued)

Step 2

Step 4

2-2

2. Opentop flapsand remove packing.

3. Liftcartonoff skid.

4. Removefour boltsfrom under skid.

Model CW-216/CW-114
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2-3. LOCATION Placetheunit on atable, preferably with acut-out opening below
the cabinet to allow easy service connectionsand servicesbility.
When setting up the Henny Penny Display Counter Warme,
besuretolevel thetable.

[NOWICE

Theunit hasbuilt-in draining capabilities, but thisbecomes
ineffectivewhen set onan unleve table.

After the Henny Penny Display Counter Warmer hasbeen
leveled onthetable, runabead of silicone rubber (or equivalent
sedl ant) around the perimeter of theunit, sealingit tothetable
top. You are now ready to maketheelectrical and drain
connectionsto theunit.

2-4. REMOVE CONTROL END 1. Removethe seven screwsfastening theend panel tothe
PANEL cabinet.

2. Slidebottom of end panel out first allowing top to drop
below shelf edge.

Step 2

203 2-3
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2-5. DRAIN CONNECTION

2-6. ELECTRIC CONNECTION

2-4

Model CW-216/CW-114

Thedrain can be connectedtoal inch N.PT. directly below
thewater well or toa3/4inch N.P.T. from the operator’'sside.
Werecommend the 1inch N.PT. connection asthisalows
straight down draining of thewater.

Thedisplay counter warmer isavailablefrom thefactory wired
for 208 or 230 volts, single phase 3-wire (includesneutral) or
three phase 4-wire (includesneutral) 60 Hertz service. The
proper power service cable must be provided at installation.
Check the dataplate on the side panel of the control end to
determinethe correct power supply.

! SHOCK HAZARD

Thisunit must beadequately and safely grounded. Refer
tolocal electrical codesfor correct grounding procedures.
If unitisnot adequately grounded, electrical shock could
result.

(FOREQUIPMENT WITH CEMARK ONLY!)
Toprevent electric shock hazar d thisappliance must be
bonded to other appliancesor touchablemetal surfacesin
closeproximity tothisappliancewith an equipotential
bonding conductor. Thisapplianceisequipped with an
equipotential lugfor thispurpose. Theequipotential lugis
mar ked with thefollowing symbol %7

A separate disconnect switch with proper capacity fusesor
breskersmust beinstalled at aconvenient location between the
cabinet and thepower source. Thefield supply wiringtothe
cabinet should be an insulated copper conductor rated for 600
voltsand 90°C.
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2-6. ELECTRIC CONNECTION
(Continued)

Electric Connection

2-7. ELECTRIC DATA
TABLE

2-8. WATER SUPPLY
CONNECTION

et

Water Supply Connection

1107

Model CW-216/CW-114

Theelectrical power can be connected from the bottom or from
theoperator’'sside. Thereisa1-3/32inch diameter holefrom
either connection. Again, werecommend the bottom connection
asthiswill giveacleaner appearancetotheunit. Pleaseobserve
the el ectrical connection information on thedataplatelocated on
thesidepand of the control end.

CAUTION

To avoid damage to unit, voltage potential of L, and L, to
ground cannot exceed 125 volts.

Modd Volts Phase Watts Amps
CW-114 230 3 3400 132
CW-114 230 1 3400 16.3
CW-114 208 3 3400 138
CW-114 208 1 3400 17.6
CwW-216 230 3 4160 144
CW-216 230 1 4160 21.0
CW-216 208 3 4160 153
CW-216 208 1 4160 225

Theautomatic water system hasa1/4 inch compressionfitting for
copper tubing. Hot water would be preferred. We recommend
using theautomeatic water system asthiswill alow theunitto
maintain amore even water temperature and help ensurethat the
unit never runsdry of water.

A graight-through bulkheadfittingisfurnishedwith theunitfor 1/4
inch copper tubing to protect thewater linewhereit passesthrough
the sheet metdl.

Reingtal| theend pandl.
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2-8. WATER SUPPLY

CONNECTION

(Continued) m@lﬁﬂ@'ﬁ
Thisunit asmanufactured requirestheinstall ation of an appro-
priate back-siphoning device (as per National Plumbing Code
ASA-A40:8-1955) to be connected to thewater inlet line.
Thisdeviceto be connected in accordancewith basic plumbing
codeof the Building Officialsand CodeAdminigtratorsInterna

tiond, Inc. (BOCA), and the Food Service Sanitation Manual
of the Food and Drug Administration (FDA).

Install awater shut-off valvein aconvenient location.

2-9. LIGHT BULBSAND 1. Cutthetapeholding thedoorsshut and removeall boxesand
GLASSPANELS boxes and packing. One carton containsthe glass panelsand
theother containsthelight bulbs.

2. Ingall thelight bulbsand glasspanels.

3. Theunitisnow ready to be cleaned per instructionsinthe
Operations Section of thismanual.

Replacing Light Bulbs

Step 2 EURN RISK
Light bulbsand glassmay behot. Severeburnscould
result.

1. Removetheglasspane by carefully pushing up on back of
pand and diding away fromyou. Thepand will fal into
your hand. Seephoto at |eft.

2. Removethelight bulb.

3. Replacethelight bulbwith aWestinghouse #60A 19/35,

130 Volt bulb. [N]@?”@IE

Step 1 If thisbulbisnot available, astandard 60 watt bulb will work
until along lifebulb can be obtai ned.

4. Replacetheglasspand.

2-6 203
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2-10. CABINET DIMENSIONS
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SECTION 3. OPERATION

3-1. INTRODUCTION

3-2. OPERATING CONTROLS

31

Thissection providesthedaily operating procedurefor your
display counter warmer. Read theIntroduction Section and this
section before operating the cabinet. Also, refer tothelngtalation
Section to be surethe cabinet hasbeen properly installed.

Thefollowingfiguresidentify and describethefunction of al
the operating controlsand the ma or componentsof the cabinet.

203
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3-2. OPERATING CONTROL S(Continued)

Figure 3-1 Figure 3-2

Figure 3-4 Figure 3-5
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3-2. OPERATING CONTROL S(Continued)

Figure 3-6

Figure 3-8 Figure 3-9

Figure 3-10 Figure 3-11

3-3 1107
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3-2. OPERATING CONTROL S(Continued)

FHg. |Item

No. | No. Description Function

3-1 1 [Waervave Anélectricd solenoid valveenergized by thefloat switch or the
water control switch (in manua position); when open, it allows
water to flow into thewater pan

3-1 Water strainer A filter to prevent particlesfrom plugging the water valve

3-1 Contactor Thereay that directs power to thewater heaters

3-1 4 | Rday Shutsthe heat off to thewater pan when alow waterconditionis
sensed by thefloat switch

3-2 5 | Radiant heater A long tubular heater mounted in areflector located inthe celling
pand of theunit

3-3 6 | Hi-limitthermostat A safety device mounted to the bottom of thewater pan which
detectsan over temperature conditionif thewater panrunsdry

3-4 8 | Water paninsert Holdsthe pansin place over thewater

3-5 Pan support-top Tiltsthe pansused in thetop toward the customer side of the unit

3-6 10 | Lightbulb A 60 watt rated long-life bulb that should bereplaced by abulb of
thesamerating

3-7 11 | Lamp socket A hightemperature ceramic socket for holding thelight bulb

3-8 12 | Tinted glasspane Specidly tempered colored glasswith athinfilm of siliconethat
protect thelight bulbsand colorsthelight

3-9 15 | Water control switch A three-position switch onwhich the center positionisoff; inthe
position marked AUTOMATIC (up), water level intheunit will
be controlled by thefloat switch; in the position marked MANUAL
(down), water valveisopened directly by the switch; the
MANUAL positionisspring loaded so that thewater valvewill
closewhentheswitchisreleased

3-9 14 | Weter light A light, operated directly by thefloat switch, that indicateslow
water conditions, regardlessof the position of thewater control
switch; thelow water leve isindicated whenthelight isilluminated

3-9 15 | Thermometer Indicatesthewater temperature

3-9 16 | Water Thermostat An electro-mechanical deviceused toregulatethewater
temperature

3-9 17 | Power Switch A two-position, three pole switch used to turn on and off the
heat and water control systems

1107 3-4
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3-2. OPERATING CONTROL S(Continued)

Model CW-216/CW-114

FHg. | Item

No. | No. Description Function

3-9 18 | PowerLight [1luminateswhen the power switchison andthe heat and
water system controlsareenergized; if thepower light goesoff
during normal operation, thismeansthewater pan hi-limit device
has opened indicating that the unit isout of water

3-9 19 | Radiant Heat Theinfiniteregulator isatime proportioning controller; the higher

InfiniteRegulator the number set meanstheradiant heat will be on agreater

percentage of time

3-9 20 | LightSwitch Thelight switchisatwo-position, two poleswitch used to turnthe
lightsonand off

3-9 21 | Light FuseHolder Thefuseholder isaprotectivedevicefor thelighting circuit; the
fuseisal5 amp rating and must bereplaced by afuse of the same
Szeandrating

3-10 | 22 | Hoat Switch Anéectro-mechanica sensing device used to automatically control
thewater level inthewater pan; the sensor can beinactivated by
thewater control switch; the sensor illuminatesthelow water light
whenit sensesalow water condition

3-11 | 23 | Water Heater Thewater heater isaflat strip heater which measures approximately
3’ wideby 25" long; there aretwo heatersrated at 1020 watts
each attached to the bottom of the water pan

3-3. START-UP

35

NORICE

Beforeusing, the Henny Penny Display Counter Warmer should
bethoroughly cleaned asindicated in the Shut-down and
Clean-up section of thismanual.

1. Moveadl switchesand controlson the cabinet to the OFF
position.

2. Turnon power supply for thecabinet at themain circuit
breaker.

1107
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3-3. START-UP(Continued)

Place pansinto thewater pan insert.
Install and closethe doors.

Turn the power switch to the ON position.
Turnthelight switch to the ON position.

Turntheradiant heat switch to thedesired setting. We
recommend stating at 6 for thelower radiant. If you have
upper radiant, start at 4. These settingsare adjustableand
may change asyou becomefamiliar withthefood productin
thisunit.

N o 0o & w

8. Turnthewater control switch to autometic.

9. After approximately 1 minute, turn thewater thermostat to
the desired setting. Werecommend about 3.5to4 or a
water temperature of 150°F (66°C).

3-4. OPERATIONWITH 1. Placeproductinthepans.
PRODUCT

2. Serveproduct from the outside edgesfirst. Theproduct
closest to the door opened often will cool fastest.

3. Only leavethe doorsopen when demand requires. During
slow periods, keep the doors closed.

NOMICE

Open thedoorsonly when product isbeing placed in or
removed fromtheunit. Leavingthedoorsopenfor an
extended period of timemay create animproper environment
for the product.

When checking the CW to makesureit’sholding the

product properly, use atemperature probe or pocket
thermometer on the product and the water in the bottom of
theunit. Theproduct iskept warm by radiant heat and
checkingtheair temperatureinsdethe CW will NOT

indicateif the product isholding at the proper temperature.
Also, even though the unit hasathermometer on the controlsfor
thewater temperature, it may not accurate.

1105 3-6
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3-5. SHUT-DOWN AND 1. Turnthewater thermostat to OFF.

CLEAN-UP

2. Turntheradiant heat to OFF.

3. Turnthewater control switchto OFF.
4. Removethedoors.

5. Removeal thepans.

6. Removethedrain standpipe.

7. Removetheinsert from thewater pan and clean with soap
and water at sink.

8 8. If youhaveatwotier unit (CW-216), removewire pan support
from top section and clean with soap and water at sink.

CAUTION

Do not use steel wool, other abrasive cleaners, or
cleaners/sanitizers containing chlorine, bromine, iodine,
or ammonia chemicals, asthese will deteriorate the
stainless steel, and glass material, and shorten the life of
the unit.

Drain Standpipe

Do not use a water jet (pressure sprayer) to clean the unit,
or component failure could result.

9. Cleanadl surfaceswith asoft cloth, soap, and water.

10. Cleanaround electrical controlswith adamp cloth.
11. Install thedrain standpipeand insert.

12. Turnoff thelights.

13. Turn off the power switch.

14. Leavethedoorsopen until ready touseagain.

3-7 703



ey
H NY PENNY

Engineered to Last

Model CW-216/CW-114

SECTION 4. TROUBLESHOOTING

4-1. TROUBLESHOOTING GUIDE

PROBLEM CAUSE CORRECTION
Product not e Doorsarenot kept closed K eep doors closed when
holding possible
temperature
e Product heldtoolong Only hold product for
recommended times
o Water temperaturetoo low Turnto higher setting
o Radiant heat toolow Turnto higher setting
o Lightbulbsout Replaceasrequired, per
Light Bulbsand GlassPanels
Section
Doorsare o Doorsleft opentoo much K eep doors closed when
fogging allowing doorsto cool and possible
cause condensation
« Radiant heat not high enough Turnto higher setting
o Water temperaturetoo high Seerecommended settings
and temperatures
Water will o Water supply has been shut- Check thewater supply
notfill off or disconnected
Lightswill o Défectivefuse Replace 15 amp fuse
not turnon
Notdl lights o Faultylight bulbs Replacewith recommended
on bulb, per Light Bulbsand Glass
Panels Section
Water will not e Bunpansarenot over water Place perforated bun pans
reach desired over water
temperature

NOITICE

More detail ed troubleshooting information isavailablein the Technical Manual, available at www.hennypenny.com,

203

or 800-417-8405 or 937-456-8405.
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air temperature probe
concentration ring assembly
clean water pan setpoint
control panel

deliming agent
drainvave

float switch

food probe

food probe receptacle
humidity sensor
humidity setting

LED

minimum holding temperature
module

out of water trip point
parameters

power switch

pressure sprayer

G-1

Model CW-216/CW-114

GLOSSARY

HENNY PENNY HOLDING CABINETS

around device located inside the cabinet that measures the inside air
temperature and sends that information to the control panel

ametal assembly located in the water pan in the bottom of the unit that
helps keep an even humidity level inside the cabinet

apreset temperature at which a sensor warns the operator that the water pan
has excessive lime deposits

the components that control the operating systems of the unit; the panel is
located on the top front surface of the cabinet

acleaner used to remove lime deposits in the water pan

adevicethat lets the water drain from the water pan into a shallow pan on
thefloor; the valve should be closed while the unit isin useif humidity is
desired

adevice that senseslow water levelsin the water pan

a sensor located outside the cabinet that, when inserted into the product,
communicates the temperature of the product to the control panel

the connection where the food probe is inserted in order to communicate
with the control panel

a device that measures the percentage of humidity inside the cabinet during
use

apreset moisture level at which the cabinet operates; this setting is
programmed at the factory but can be changed in the field

an electronic light on the control panel

the lowest temperature at which afood product can be safely held for
human consumption

the removable top part of the cabinet that contains all of the operating
system

apreset temperature at which a sensor warns the operator that the water
pan needsrefilled

a preset group of setpoints designed for holding specific food products at
certain temperature and humidity levels

the ON/OFF switch that sends electricity to the unit’s operating systems,
this switch does not disconnect the electrical power from the wall to the unit

a device that shoots a stream of water under pressure; this device should
NOT be used to clean a holding cabinet
203
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probeclip
product load capacity

proof function
relative humidity
setpoint
systeminitiaization

temperature setting
vent activation switch
vented panels

water fill line

water heater sensor
water jet

water pan

203
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ametal holder that attaches to the outside of the control panel to hold the
food probe when not in use; the clip is an optional accessory

the highest recommended number of pounds/kilograms of food product that
can be safely held in the cabinet

aprogram used for allowing bread to rise

the humidity level outside the cabinet

apreset temperature or humidity; the setpoint is a programmabl e feature
a programming process that resets factory settings

apreset temperature up to which the cabinet will heat; this setting is
programmed at the factory but can be changed in the field

an automatic control that opens and closes the vent on the rear of the
cabinet to maintain the preset humidity level

openings on the cabinet that allow air access on the sides and rear of the
module

the line marked on the inside of the water pan that shows the maximum
water level to prevent overflow onto the floor

apart in the water heater that sends a message to the controls when the
water panislimed up or empty

a device that shoots a stream of water under pressure; this type of device
should NOT be used to clean a holding cabinet

the areain the cabinet that holds water for creating humidity inside the
cabinet
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