
SERIES: WS

Fried Food
Warmer Series

 FRIED FOOD WARMERS –  COUNTERTOP OR FLOOR MODEL  – INFRARED HEAT

Series: WS

Model Height Width Depth Weight

WS-13
21" 

(533.4 mm)

14 1/4" 

(362 mm)

24" 

(610 mm)

35 lb 

(16 kg)

WS-15ST
22 1/4" 

(565 mm)

15 1/8" 

391 mm)

26 3/4" 

(680 mm)

58 lb 

(26 kg)

WS-15STC
55 3/8" 

(1407 mm)

18" 

(457 mm)

2 1/2" 

(826 mm)

82 lb 

(37 kg)

MECHANICAL SPECIFICATIONS

MECHANICAL DIMENSIONS

Model Volts Phase Breaker kW Amps Wires

WS-13 120 1 15 1.0 8.3 2

WS-15ST 120 1 15 1.1 9.2 2

WS-15STC 120 1 15 1.1 9.2 2

ELECTRICAL SPECIFICATIONS

WARMING STATION
WS-13

VOLTS:    120
AMPS:     8.3

BREAKER:   15

ELECTRICAL

WIRES:      2

KW:          1.0

ACCEPTS FULL SIZE 12" X 20" 
STEAM TABLE PAN (NOT INCLUDED)

R

6' POWER CORD WITH
NEMA 5-15 PLUG

1000W TOP HEAT

ON/OFF
SWITCH

HEAT GUARD
HINGES FOR

CLEANING

CAUTION HOT
N0517

PART N°

TITLE

APPROVED BY.

14
[356mm]

23 1/2
[597mm]

24
[610mm]

14 1/4
[362mm]

13
[330mm]

21
[533mm]

21
[533mm]

CAUTION HOT CAUTION HOT

N0517

R

PHASE:      1

WIRES:      2

KW:        1.1

BREAKER:   15

AMPS:     9.2
VOLTS:    120

ELECTRICAL

WS-15STC WITH CABINET
WS-15ST  WITHOUT CABINET

TOP SWIVELS TO ALLOW FOR EASIER
DUMPING OF PRODUCT INTO PAN.
THE TOP SELF CENTERS OVER THE FOOD
WITH A LIGHT PUSH OF THE HANDLE.

ACCEPTS 1-FULL SIZE OR 2-HALF SIZE
        4" DEEP STEAM TABLE PANS

UNIT HAS UPPER AND LOWER HEAT

WS-15ST UNIT DESIGNED TO FIT INTO 
COUNTERTOP OPENING OF 24.563 X 13.500

8 1/2
[216MM]

22 1/4
[565mm]

Countertop

26 3/4
[680mm]

24 7/16
[621mm]

2 3/4
[70mm]

4 5/8
[117MM]

15 1/8
[391mm]

B

WARMING STATION
WS-15STC & WS-15ST

.REV DATE ECO N°

DRAWING NUMBER

MAT'L.

CK.

SCALE

PART N°

TITLE

DATE SIZETYPE

APPROVED BY

NTS 5/5/10

RJN

CAUTION HOT CAUTION HOT

N0517

R

PHASE:      1

WIRES:      2

KW:        1.1

BREAKER:   15

AMPS:     9.2
VOLTS:    120

ELECTRICAL

WS-15STC WITH CABINET
WS-15ST  WITHOUT CABINET

TOP SWIVELS TO ALLOW FOR EASIER
DUMPING OF PRODUCT INTO PAN.
THE TOP SELF CENTERS OVER THE FOOD
WITH A LIGHT PUSH OF THE HANDLE.

ACCEPTS 1-FULL SIZE OR 2-HALF SIZE
        4" DEEP STEAM TABLE PANS

UNIT HAS UPPER AND LOWER HEAT

WS-15ST UNIT DESIGNED TO FIT INTO 
COUNTERTOP OPENING OF 24.563 X 13.500

37
[940mm]

55 3/8
[1407mm]

18
[457MM]

8 1/2
[216MM]

22 1/4
[565mm]

32 1/2
[826mm]

26 3/4
[680mm]

24 7/16
[621mm]

2 3/4
[70mm]

4 5/8
[117MM]

6 3/8
[162mm]

15 3/8
[391mm]

B

WARMING STATION
WS-15STC & WS-15ST

.REV DATE ECO N°

DRAWING NUMBER

MAT'L.

CK.

SCALE

PART N°

TITLE

DATE SIZETYPE

APPROVED BY

NTS 5/5/10

RJN

bkideas.com
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Specifications are subject to 
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BKI  
42 Allen Martin Drive
Essex Junction, VT 05452
Telephone: (802) 658-6600

Visit bkideas.com to view all accessories for 
this model.



Crispy, Tasty...
And ready to grab & go!

The BKI® WS series of fried food warmers were developed for quick 

serve retailers, restaurants and convenience stores. These warmers 

employ radiant heat to extend the freshness of a variety of fried foods, 

so you can keep nuggets, fingers, fries, shrimp and wedges crispy and 

delicious for longer.

Each unit can accommodate a full-size 12” x 20” steam table pan with 

10 pounds of holding capacity. The WS-15ST models also features a 

rotating top that allows you to swivel the upper heating unit 90° for 

easier dumping and to minimize the chance of anyone getting burned. 

Flat surfaces and easily removable parts make cleaning a breeze.

The WS-15STC has a full cabinet and 6” casters, which makes this 

versatile unit a perfect choice for all your mobile warming needs.

Ready to put your best foot forward—with your tastiest food served 

right where your customers want it? Then you’re ready for the BKI WS 

series of fried food warmers.

FEATURES AT A GLANCE

• �10 lb holding capacity

• �Removable parts and flat
surfaces for easy cleaning

• �Bin accepts a 12" x 20"
steam table pan

• In-counter unit

• Full cabinet with 6" casters

Call or visit our website to learn more about 
our innovative cooking equipment.

802.658.6600  |  www.bkideas.com 

INFRARED RADIANT HEAT

Overhead infrared radiant 
heat keeps fried foods  
crispy on the outside 

and moist inside.

ELECTRIC OPERATION

Energy efficiency and easy 
installation are a perfect 

pairing for your foodservice 
operation.


