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Wells ventless models are not included in any free freight programs or offers 

Additional Charges
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Lift Gate Delivery = $150  (lift gate fee effective July 1, 2025)

Call for Delivery = $100
All other requests, call for pricing. 

NOTE: WVU-72 & WVU-96 Do not qualify for Lift Gate Delivery due to the size

Freight Classification
The bulk of Wells commercial equipment is rated 85.

Special configurations or non-standard crating 
may add to the classification. 

Rate classifications are subject to change without notice.

All UPS Ground shipments on Wells account will be subjected to a shipping and handling fee. 
We encourage customers to ship on their UPS Ground account to avoid charges.

Freight Damage: 
DO NOT SIGN for equipment until you have thoroughly inspected it for obvious or concealed freight 
damage. Once signed for, the customer takes full responsibility for the shipment.

Freight InformationFreight Information
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Ventless SolutionsVentless Solutions

WVU Universal Ventless Hoods 

VCS 2000 Ventless Cooking Systems
• Convection Oven Base
• Drawer Warmer Base
• Cabinet Base

Canopy Ventless Hoods

Countertop Ventless Hoods

Compact Ventless Hoods with Fryer

Ventless Solutions......................................................... 1-17
Universal Ventless Hood Overview.................................................. 3-4

Universal Ventless Hood Overview.................................................. 3-4 

Canopy & Countertop Ventless Hoods........................................... 12 
Ventless Hood with Convection Oven Base (VCS).................... 13 
Ventless Hood with Drawer Warmer Base (VCS)....................... 14 
Ventless Hood with Cabinet Base (VCS)....................................... 15 
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Wells Ventless Solutions are 
a great alternative to traditional 
Type-1 ventilation for several reasons:

Why Go Ventless?Why Go Ventless?

Historic buildings prohibit traditional ducted  
hoods and/or rooftop fans for ventilation

Extensive duct-work for traditional hoods may be cost 
prohibitive in high-rise buildings, stadiums, and arenas

Many building designs including malls, food courts, airports, 
etc., do not lend themselves to traditional hood installations

If no extra hood space is available, Wells Ventless 
Solutions create the added capacity allowing for 
higher volume production and/or menu expansion

Ventless hoods are a portable asset making them 
a perfect solution for leased spaces

Ventless hoods are considered equipment and may  
be depreciated quickly, providing a vaulable tax benefit

Ventless Solutions......................................................... 1-17
Universal Ventless Hood Overview................................................. 3-4

Universal Ventless Hood Overview................................................. 3-4

Canopy & Countertop Ventless Hoods.......................................... 12
Ventless Hood with Convection Oven Base (VCS)................... 13
Ventless Hood with Drawer Warmer Base (VCS)...................... 14
Ventless Hood with Cabinet Base (VCS)...................................... 15
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Wells Ventless Solutions are  
ideal for all kinds of food service...

Wells Ventless Solutions offerings do not need to be vented outside, making  
these hoods ideal for locations where traditional Type-1 hoods aren’t an option  
Wells Ventless is also a great solution when outside vented hoods are cost-prohibitive

HISTORIC 
BUILDINGS

MALLS &  
FOOD COURTS

STADIUMS 
& ARENAS

AIRPORTS BARS & 
RESTAURANTS

HIGH-RISE
BUILDINGS

LEASED 
SPACES GHOST KITCHENS REMODELS

Why Go Ventless?Why Go Ventless?

•• WVU WVU Universal Ventless HoodsUniversal Ventless Hoods

•• VCS 2000 VCS 2000 Ventless Cooking SystemsVentless Cooking Systems

•• Compact Compact Ventless FryersVentless Fryers

•• Canopy Canopy Ventless HoodVentless Hood

•• Countertop Countertop Ventless HoodVentless Hood
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vertical clean air outletvertical clean air outlet

horizontal horizontal 
clean air clean air 
outletoutlet

fire detectorfire detector

L.E.D. lightsL.E.D. lights

ANSUL® ANSUL® 
nozzlenozzle

grease cupgrease cup

grease baffle filtergrease baffle filter

pre-filterpre-filter

ANSUL® ANSUL® 
nozzlenozzle

leftleft
side side 
viewview

cookingcooking
vaporsvapors

blower fanblower fan

ANSUL® manual ANSUL® manual 
pull stationpull station

ANSUL® ANSUL® 
media tanksmedia tanks

high efficiency filterhigh efficiency filter

carbon/charcoal filtercarbon/charcoal filter

control panelcontrol panel

check/replace filter lightscheck/replace filter lights

fire fire 
damperdamper

ANSUL® Automan  ANSUL® Automan  
fire system activatorfire system activator2

1

34

2

5B

5A FILTRATION AIR FLOWFILTRATION AIR FLOW
Cooking vapor intake1
Stainless steel baffle &
pre-filter cleaning process2

3 Filter cleaning process

4 Air flow through blower
fan towards exhaust outlets

5 Clean air discharge location
- two operator choices:
A Vertical discharge
B Horizontal discharge

Wells Universal Ventless Hood Systems (WVU) allow you 
to use almost any commercial electric cooking equipment 
without the need for traditional Type-1 ventilation 

The flexibility to place  
a wide variety of electric 
cooking equipment under 
Universal Ventless Hoods

Hood fits through a  
standard 36” opening

WVU ventless hoods all 
feature a self-contained 
air filtration system and 
ANSUL® fire suppression 
feature

Stainless steel stands are  
included with WVU models

Hood can be directly  
externally vented

Ceiling mount  
option available

WVU Universal Ventless HoodsWVU Universal Ventless Hoods

WVU Universal Ventless HoodsWVU Universal Ventless Hoods

WVU Universal ventless pricing and specs on page 5
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all kitchen equipment sold separately from WVU units

WVU Universal Ventless Hoods contain a self-contained 
air filtration system and ANSUL® fire supression system

WVU Universal Ventless HoodsWVU Universal Ventless Hoods

Place electric ovens, hot plates, fryers, ranges, woks, griddles, steamers, combi ovens, 
fryers, induction hot plates and more under WVU models

WVU 

Place equipment  
up to 24” wide  

under hood

WVU-26WVU-26
Place up to 48” 
of equipment 
under hood

WVU-48WVU-48

Place up to 72” 
of equipment 

under hood

WVU-72WVU-72 WVU-96WVU-96
Place up to 96” 
of equipment 
under hood

WVU Universal Ventless HoodsWVU Universal Ventless Hoods

WVU Universal ventless pricing and specs on page 5
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WVU - Universal Ventless Hoods

Model  
No.

Description 
Hood Specs

Overall Size 
W x D x H 

[in]
Voltage Phase Amps Ship Wt. 

[lb] Price

WVU-26
Universal Ventless Hood for single appliance 
Up to 26”cooking zone (660mm) 31 x 42.5 x 80 208/240 1 6 553 $42,705

WVU-48
Universal Ventless Hood for multiple appliances 
Up to 48”cooking zone (1,220mm) 61.9 x 50 x 120 208/240 1 3.5 890 $68,675

WVU-72
Universal Ventless Hood for multiple appliances 
Up to 72”cooking zone (1,829mm) 87.9 x 50 x 120 208/240 1 3.5 1,500 $89,764

WVU-96
Universal Ventless Hood for multiple appliances 
with stand. Up to 96” cooking zone (2,438mm) 113.9 x 50 x 120 208/240 1 8 2,004 $125,756

WVU Universal Ventless HoodsWVU Universal Ventless Hoods WVU Universal Ventless HoodsWVU Universal Ventless Hoods

NOTES: 
• SPECIFY VOLTAGE, PHASE AND CYCLE ON ALL ORDERS
• SEE SPECIFICATION SHEET FOR APPLIANCE LIMITATIONS | ELECTRIC APPLIANCES ONLY
• ALL VENTLESS MODELS ARE NON-RETURNABLE
• WVU-72 & WVU-96 DO NOT QUALIFY FOR LIFTGATE DELIVERY DUE TO THE SIZE
• SEE PAGE 11 FOR WVU EXTENDED WARRANTY OPTION
• SEE PAGE 11 FOR REPLACEMENT FILTERS & ACCESSORIES

NSF/ANSI 2    UL710B
UL710B CATEGORY YZCT RECIRCULATING

SYSTEM FILE NO. MH48408

NSF/ANSI 2    UL710B
UL710B CATEGORY YZCT RECIRCULATING

SYSTEM FILE NO. MH48408

NSF/ANSI 2    UL710B
UL710B CATEGORY YZCT RECIRCULATING

SYSTEM FILE NO. MH48408

WVU Universal Ventless HoodsWVU Universal Ventless Hoods
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Ventless Cooking SystemsVentless Cooking Systems
VCS 2000 pricing and specs on pages 8-10

Blower Blower 
fanfan

ANSUL® ANSUL® 
fusible fusible 
linkslinks

high high 
efficiency efficiency 
filterfilter

rightright
sideside
viewview

b
ac

k 
o

f 
u

n
it

b
ac

k 
o

f 
u

n
it

Filter Filter 
position position 
switchesswitches

carboncarbon
charcoal charcoal 
filterfilter

ANSUL®  ANSUL®  
nozzlesnozzles

pre-filterpre-filter

grease bafflegrease baffle

ANSUL® ANSUL® 
manualmanual

pull stationpull station ANSUL® ANSUL® 
AutomanAutoman

fire supressionfire supression
system actuatorsystem actuator

ANSUL® ANSUL® 
media tankmedia tank

1Ø or 3Ø. 3Ø models have single point connection w/ cord & plug

Various voltages available

Interlock system - this safeguard will not power 
heating elements if filters are not in place

All-in-one ventless systems include ventilation, fire protection, and cooking equipment

Ventless Cooking Systems (VCS) have everything you need in one 
complete package. Wells has combined electric cooking equipment, 
ventilation, and fire protection making it easier to cook anywhere. 

VCS models equipped with cooking equipment built right in to the ventless hood system. 
This gives you the opportunity to “set up shop” in any well-ventilated room, and/or expand 
your production with a wide variety of equipment configurations

EVERYTHING IN ONE EVERYTHING IN ONE 
COMPLETE PACKAGECOMPLETE PACKAGEVCSVCS

COOKTOP
Griddle +
2 French 
Hot Plates 
 
BASE
Convection  
Oven

Air Filtration &
Fire-Supression
Hood System

SELF 
CONTAINED

WVO2HFG

VCS 2000 Ventless Cooking SystemsVCS 2000 Ventless Cooking Systems
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Ventless Cooking SystemsVentless Cooking Systems

VCS VCS with Half-Size with Half-Size CONVECTION OVEN BASECONVECTION OVEN BASE

WVO2HFG
GRIDDLE w/
2 FRENCH 

HOT PLATES
CONVECTION  
OVEN BASE

WVO4HF
4 FRENCH 

HOT PLATES
CONVECTION  
OVEN BASE

WVOG136
LARGE 

GRIDDLE 
CONVECTION  
OVEN BASE

WV2HGRW
GRIDDLE w/
2 FRENCH 

HOT PLATES
DRAWER  

WARM. BASE

WVFGRW
GRIDDLE w/
15 lb. FRYER  

DRAWER  
WARM. BASE

WVG136RW
LARGE

GRIDDLE
DRAWER  

WARM. BASE

WV4HFRW
4 FRENCH 

HOT PLATES
DRAWER  

WARM. BASE

VCS VCS withwith  DRAWER WARMER BASE DRAWER WARMER BASE (2-DRAWER)(2-DRAWER)

WV2HG
GRIDDLE w/
2 FRENCH 

HOT PLATES
2-DOOR 

CABINET BASE

WVFG
GRIDDLE w/
15 lb. FRYER

2-DOOR 
CABINET BASE

WVG136
LARGE

GRIDDLE
2-DOOR 

CABINET BASE

WV4HF
4 FRENCH

HOT PLATES
2-DOOR 

CABINET BASE

  VCS VCS with with 2-DOOR CABINET BASE2-DOOR CABINET BASE

COOKTOP
Large

Griddle 
 

BASE
2-door

Cabinet

Air Filtration &
Fire-Supression

Hood System

SELF 
CONTAINED

WVG136

VCS 2000 VCS 2000 BASE OPTIONSBASE OPTIONS
•• CONVECTION OVEN BASECONVECTION OVEN BASE
•• DRAWER WARMER BASEDRAWER WARMER BASE (2-DRAWER) (2-DRAWER)
•• 2-DOOR CABINET BASE2-DOOR CABINET BASE

VCS 2000 pricing and specs on pages 8-10

VCS w/ Convection  
Oven Base pricing  
and specs on pg 8

VCS w/ Drawer Warmer
Base pricing and specs 
on pg 9

VCS w/ 2-Door Cabinet
Base pricing and specs 
on pg 10
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NOTES: 
• SPECIFY VOLTAGE, PHASE AND CYCLE ON ALL ORDERS
• ALL VENTLESS MODELS ARE NON-RETURNABLE
• SEE PAGE 11 FOR REPLACEMENT FILTERS & ACCESSORIES

WVOC2HFG

VCS 2000 Series VCS 2000 Series 
Convection Oven BaseConvection Oven Base

EVERYTHING IN ONE EVERYTHING IN ONE 
COMPLETE PACKAGECOMPLETE PACKAGEVCSVCS

VCS 2000 with Convection Oven Base

Model  
No. Description Voltage Phase kW

Size 
W x D x H 

[in]

Ship 
Wt. 
[lb]

Cubic 
Feet Price

GRIDDLE with 2 FRENCH TOP HOT PLATES COOKING PLATFORM

WVO-2HFG 
208V, 1-phase Griddle with two French Hot Plates 208 1 12.8 42-3/8 x 34-5/8 x 80-9/16 754 82 $103,709

WVO-2HFG 
208V, 3-phase Griddle with two French Hot Plates 208 3 12.8 42-3/8 x 34-5/8 x 80-9/16 754 82 $103,709

WVO-2HFG 
240V, 3-phase Griddle with two French Hot Plates 240 3 12.8 42-3/8 x 34-5/8 x 80-9/16 754 82 $103,709

4 FRENCH TOP HOT PLATES COOKING PLATFORM

WVO-4HF 
208V, 1-phase 4 French Hot Plates 208 1 11.5 42-3/8 x 34-5/8 x 80-9/16 680 82 $100,833

WVO-4HF 
208V, 3-phase 4 French Hot Plates 208 3 11.5 42-3/8 x 34-5/8 x 80-9/16 680 82 $100,833

WVO-4HF 
240V, 1-phase 4 French Hot Plates 240 1 14.1 42-3/8 x 34-5/8 x 80-9/16 680 82 $100,833

SINGLE LARGE GRIDDLE COOKING PLATFORM

WVO-G136 
208V, 1-phase Single, large Griddle Cooktop 208 1 12.2 42-3/8 x 34-5/8 x 80-9/16 793 82 $106.498

WVO-G136 
208V, 3-phase Single, large Griddle Cooktop 208 3 12.2 42-3/8 x 34-5/8 x 80-9/16 793 82 $106,498

CONVECTION OVEN BASE - ALL 3Ø UNITS SHIP with NEMA 15-60P, 60HZ ONLY

















Built-In & Drop-In WarmersBuilt-In & Drop-In Warmers

Modular Dry Well Warmers  Modular Dry Well Warmers  
Single, Two, Three, Four, and Five Pan Warmers Single, Two, Three, Four, and Five Pan Warmers 
Rectangular & Round Warmers Rectangular & Round Warmers 
Half-Size Pan Warmers Half-Size Pan Warmers 
Cook N' HoldCook N' Hold

Bain Marie WarmersBain Marie Warmers
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35

TWO PAN TOP-MOUNT MODULAR WARMER 23

SINGLE PAN TOP-MOUNT MODULAR WARMER	     22

FOUR PAN TOP-MOUNT MODULAR WARMER    	     25

FIVE PAN TOP-MOUNT MODULAR WARMER 		      26

THREE PAN TOP-MOUNT MODULAR WARMER                24

ROUND WARMERS TOP-MOUNT				 27-31

ROUND WARMERS FULLY INSULATED w/ AUTO FILL    32

RECTANGULAR WARMERS SINGLE-PAN TOP-MOUNT   34

HALF-SIZE PAN TOP-MOUNT   37

BAIN MARIE STYLE WARMERS 38-39

SLOPE-TOP ADAPTERS  40

BUILT-IN/DROP-IN WARMER ACCESSORIES  41

MODULAR DRY WELL WARMER			 20-21

RECTANGULAR WARMERS SINGLE-PAN   
BOTTOM-MOUNT with SQUARE CORNERS

RECTANGULAR WARMERS SINGLE-PAN 
BOTTOM-MOUNT with ROUND CORNERS 36
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NO water piped to unit
NO fill faucet
NO drains or plumbing
NO floor sink

NO messy water or steam
NO plumbing required
NO sanitation issues
NO corrosion

MDW300

MODULAR DRY WELL WARMER

19
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Choose between models that are fully insulated around 
the sides and bottom or standard non-insulated models  
FULLY INSULATED MODELS SAVE ENERGY &  

MAY BE INSTALLED IN NON-METAL COUNTERS 

LESS HEAT UNDER THE COUNTER

ENERGY SAVINGS
Up to 45% energy savings vs. non-insulated warmers

7% energy savings vs. competitive insulated warmers

FASTER PRE-HEATING
Heats up in less than half the time of insulated warmers

QUICKER RECOVERY
53% less energy required to bring up to temperature vs. non-insulated warmers

22% less energy required to bring up to temp. vs. competitive insulated  warmers

LONGER CRITICAL PART LIFE
95% less on/off cycling vs. competitive insulated  warmers

Round warmer models listed on pages 27 - 30
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Refrigerated & Dual-TempRefrigerated & Dual-Temp
Hot/Cold PansHot/Cold Pans

Drop-In Dual-Temp Hot & Cold Pans............. 43-44 

Drop-In Refrigerated Cold Pans..................... 45-47 

Cold Pan Accessories........................................ 47 

Drop-In Ice Cooled Pans.................................. 48 

Remote Systems 
Refrigeration Specifications............................ 49
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RETURNS - Prior authorization must be received in order to return merchandise. Credit will be 
issued for returned product less restock. Returns are subject to a 35% restocking charge. All 
authorized returns will be paid by credit memo. Refurbishing, if necessary, will be an additional 
charge and will be deducted from any credit that may be allowed. Items not stocked, specially 
configured or built to order do not qualify for return. Any specials that are authorized for 
return, may be subject for a fee beyond the standard restocking fee. Returns must be received 
at the assigned return address within thirty (30) days from authorization date. Star-Holman-
Toastmaster reserves the right to refuse or charge a 45% restocking fee on equipment returned 
without prior authorization.

*Custom options are non-refundable, non returnable items.

FOR AUTHORIZED DEALERS - TERMS are net 30, with approved credit. 
Products are shipped FOB Smithville, Tennessee.

TITLE passes to the consignee when merchandise is accepted by the carrier, and thereafter 
travels at the risk of the purchaser. FOB Factory.

SUBSTITUTIONS in material or design will be made as needed, and may be done without 
notification when necessary.

PLEASE SPECIFY (a) finish, (b) type of gas, (c) BTU content, (d) altitude (where applicable), 
or (e) voltage, (f) phase and (g) cycle when ordering.

PRICES Please contact the factory or one of its export agents for quotations on merchandise 
to be shipped into other areas. All prices are in U.S. dollars. All prices are subject to change 
without prior notice.

START UP  This is the initial uncrating and set up of the equipment which is not covered under 
the Star warranty. This will include piping, electrical and gas connections. This also includes the 
first “turn on and check” of any gas or electric equipment.

To learn more about our wide array  
of Commercial Kitchen Equipment, 

or for a complete listing of 
Sales Representative 
& Service Agencies, 

visit us at

Wells-Mfg.com

Wells
265 Hobson Street

Smithville, Tennessee 37166

CUSTOMER SERVICE
phone: 800-264-7827 option 1
email: orders@wells-mfg.com

TECHNICAL SERVICE
phone: 800-264-7827 option 2

email: techservice@partstown.com

InformationInformation




