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 Half-Size Long Countertop Warmer

DESCRIPTION
This Half-Size Long Countertop Warmer keeps prepared, pre-

heated products at food-safe temperatures. It is designed to 

work with several pan sizes and provide options for optimal 

unit placement.

PERFORMANCE CRITERIA
The Half-Size Long Countertop Warmer is designed to hold 

heated prepared foods at temperatures above the HACCP 

“danger zone” of 140 °F (60 °C). The performance standard is 

measured using the NSF mixture preheated to 155 °F (68 °C). 

The unit will hold the temperature of this product above 150 °F 

(65.6 °C). To help maintain this temperature, use pans with cov-

ers, keep the water in the well filled to the proper level, and stir 

food regularly.

FEATURES
• Accommodates half-size long, fourth-size, and sixth-size

pans up to 6” deep

• Stainless steel well for durability and easy cleaning

• User-adjustable thermostatic control provides consistent

temperature and maximizes power efficiency

• Front access dial for easy temperature adjustment

• 10 temperature range settings, from approximately 104 °F

(40 °C) to 212 °F (100 °C)

• Meets NSF4 Performance Standards for hot food holding

equipment

• Indicator light notifies users when water needs to be added

to the well

• Lighted ON/OFF switch indicates when unit is powered

• Non-skid rubber feet reduce countertop sliding

• 6 ft. (183 cm) power cord allows safe and user-friendly place-

ment options

WARRANTY
All models shown come with Vollrath’s standard warranty 

against defects in materials and workmanship. For full warranty 

details, please refer to vollrathfoodservice.com.

Agency Listings 

Classified by UL
 to NSF/ANSI 4

MODELS
72013 Half-Size Long Countertop Warmer

https://www.vollrathfoodservice.com/
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DIMENSIONS shown in inches (cm)

SPECIFICATIONS

Front View Side View

Top View

9.3

(23.7)

7.6

(19.2)
22

(55.9)

6.5

(16.5)

5.5

(13.9)

19.9

(50.4)

Item Model No.

Overall 
Dimensions
(W x D x H)

IN (CM)

Well 
Depth 

IN (CM) Voltage Watts Amps Plug

Shipping 
Dimensions
(W x D x H)

IN (CM)

Shipping 
Weight LB 

(KG) Receptacles

72013 HFL 500
7.6 x 22x 9.3

(19.2 x 55.9 x 23.7)

6½

(16.6)
120 500 4.2 5-15P

10.7 x 25.2 x 12.2

(27.2 x 63.9 x 31.0)

16.4 LB

(7.4 KG)

120V

NEMA 
5-15R


