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200 & 300 Series

Original Instructions
Installation, Operation and Maintenance Manual
This manual is updated as new information and models are released. Visit our website for the latest manual.
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WARNING	 Read This Manual Thoroughly Before Operating, Installing, Or Performing Maintenance On The Equipment.

WARNING	 Failure To Follow Instructions In This Manual Can Cause Property Damage, Injury Or Death.

WARNING	 Do Not Store Or Use Gasoline Or Other Flammable Vapors Or Liquids In The Vicinity Of This Or Any Other 
Appliance.

WARNING	 Unless All Cover And Access Panels Are In Place And Properly Secured, Do Not Operate This Equipment.

WARNING	 This Appliance Is Not Intended For Use By Persons Who Lack Experience Or Knowledge, Unless They Have 
Been Given Supervision Or Instruction Concerning Use Of The Appliance By A Person Responsible For Their 
Safety.

WARNING	 This Appliance Is Not To Be Played With.

WARNING	 Do Not Clean With Water Jet.

WARNING	 Do Not Use Electrical Appliances Inside The Food Storage Compartment Of This Appliance.

CAUTION	 Observe the following:

•	 Minimum clearances must be maintained from all walls and combustible materials.

•	 Keep the equipment area free and clear of combustible material.

•	 Allow adequate clearance for air openings.

•	 Operate equipment only on the type of electricity indicated on the specification plate.

•	 Unplug the unit before making any repairs.

•	 Retain this manual for future reference.

Important Warning And Safety Information
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Even though most equipment is shipped packaged, care 
should be taken during unloading so the equipment is not 
damaged while being moved into the building.

1.	 Visually inspect the exterior of the package and skid or  
container.  Any damage should be noted and reported to 
the delivering carrier immediately.

2.	 If damaged, open and inspect the contents with the 
carrier.

3.	 In the event that the exterior is not damaged, yet upon 
opening, there is concealed damage to the equipment 

notify the carrier.  Notification should be made verbally as 
well as in written form.

4.	 Request an inspection by the shipping company of the 
damaged equipment.  This should be done within 10 days 
from receipt of the equipment.

5.	 Visually inspect the refrigeration package.  Be sure lines 
are secure and base is still intact.

6.	 Freight carriers can supply the necessary damage forms 
upon request.

7.	 Retain all crating material until an inspection has been 
made or waived.

Warranty Information Regulatory Certifications
Visit http://www.delfield.com/minisite/service/warranty_info 
to:

•	 Register your product for warranty.

•	 Verify warranty information.

•	 View and download a copy of your warranty.

All Models are certified by:

National Sanitation Foundation (NSF)

Electical models are also certified by:

Underwriters Laboratories (UL)
Underwriters Laboratories of Canada (ULC)
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Specifications 
MODEL L D H SHIP 

WEIGHT
CUTOUT SIZE CABINET 

CAPACITY
H.P. AMP VOLT NEMA 

PLUG
DESIGN 
LOAD BTU

SYSTEM 
CAP. BTU

EVAP BTU/
TD/TEMP

DROP-IN FREEZERS

N225 16.56” 
(42.1cm)

27.87” 
(70.8cm)

26.75” 
(67.9cm)

115lbs 
(52kg)

25.75” x 14.62” 
(65.4cm x 37.1cm)

6 gal. 1/5 5.3 115 5-15P 292 411 20/20°/-23°

N227 30” 
(76.2cm)

27.87” 
(70.8cm)

26.75” 
(67.9cm)

191lbs 
(87kg)

25.75” x 28.00” 
(65.4cm x 71.1cm)

12 gal. 1/5 5.3 115 5-15P 473 532 28/19°/-22

DROP-IN FREEZERS WITH LEXAN® LID

N225L 16.56” 
(42.1cm)

27.87” 
(70.8cm)

26.75” 
(67.9cm)

115lbs 
(52kg)

25.75” x 14.62” 
(65.4cm x 37.1cm)

6 gal. 1/5 5.3 115 5-15P 292 411 20/20°/-23°

N227L 30” 
(76.2cm)

27.87” 
(70.8cm)

26.75” 
(67.9cm)

191lbs 
(87kg)

25.75” x 28.00” 
(65.4cm x 71.1cm)

12 gal. 1/5 5.3 115 5-15P 473 532 28/19°/-22

DROP-IN WATER STATIONS AND ICE STORAGE

203 ice chest 20.25” 
(51.4cm)

20.25” 
(51.4cm)

23.25” 
(59.1cm)

52lbs 
(24kg)

19.25” x 19.25” 
(48.9cm x 48.9cm)

90lbs 
(41kg)

N/A N/A N/A N/A N/A N/A N/A

204 water and ice 
station

24” 
(61.0cm)

21” 
(53.3cm)

23.5” 
(59.1cm)

47.5lbs 
(22kg)

21” x 17.75” 
(53.3cm x 45.1cm)

45lbs 
(20kg)

N/A N/A N/A N/A N/A N/A N/A

204P water and ice 
station

24” 
(61.0cm)

21” 
(53.3cm)

27” 
(68.6cm)

47.5lbs 
(22kg)

21” x 17.75” 
(53.3cm x 45.1cm)

45lbs 
(20kg)

N/A N/A N/A N/A N/A N/A N/A

240 ice chest with 
cover

21” 
(53.3cm)

17.5” 
(44.5cm)

17” 
(43.2cm)

36lbs 
(16kg)

— 75lbs 
(34kg)

N/A N/A N/A N/A N/A N/A N/A

248 water and ice 
station

31” 
(78.7cm)

15” 
(38.1cm)

22.5” 
(57.2cm)

28lbs 
(13kg)

28” x 12.5”  
(71.1cm x 31.8cm)

45lbs 
(20kg)

N/A N/A N/A N/A N/A N/A N/A

305 ice chest with 
cover

21.25” 
(54.0cm)

15.25” 
(38.7cm)

13” 
(33.0cm)

18lbs 
(8kg)

12.5” x 17.75” 
(31.8cm x 45.1cm)

45lbs 
(20kg)

N/A N/A N/A N/A N/A N/A N/A

307 glass filler 12” 
(30.5cm)

12” 
(30.5cm)

9.5” 
(24.1cm)

7lbs 
(3kg)

9.00” x 9.00” 
(23cm x 23cm)

— N/A N/A N/A N/A N/A N/A N/A

UNDERCOUNTER SINKS, WATER STATIONS AND ICE STORAGE

242 UC sink & faucet 18” 
(45.7cm)

13.5” 
(34.3cm)

12.75” 
(32.4cm)

20lbs 
(9kg)

17” x 12.5”  
(43.2cm x 31.8cm)

— N/A N/A N/A N/A N/A N/A N/A

250 UC sink, ice chest 
and water station

46” 
(116.8cm)

14.06” 
(36cm)

22.75” 
(57.8cm)

81lbs 
(37kg)

45” x 13”  
(114.3cm x 33.0cm)

45lbs 
(20kg)

N/A N/A N/A N/A N/A N/A N/A

Models Serial Tag Location
N225, N227 On the compressor stand next to the temperature control
203, 204, 204P, 248, 250, 305 On the bottom of the ice chests
240 On the back

Models Serial Tag Location
242 On the bottom of the sink
307 Underneath the top

Serial Number Information
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Installation - Models N225, N225L, N227 And N227L
Location

Units in this manual are intended for indoor use only. 
The refrigeration system has been factory tested and 
should require no further adjustment during installation.  

For the most efficient refrigeration, be sure to provide 
good air circulation inside and outside the unit.

Outside Cabinet: Be sure that the unit has access to 
ample air.  Avoid hot corners and locations near stoves 
and ovens.

Counter Cutouts

For installation provide a cutout in the counter as shown 
(see illustration 1 or 2).  The counter must be sturdy 
enough to hold the combined weight up to 300 pounds 
of the drop-in and the product stored inside.

The louver provided must be installed 
in front of the condensing unit’s finned 
coil (see illustration 3).  A second cutout 
must be made at the opposite end of 
the equipment to allow air flow through 
the unit.  No louver is provided for the 
second cutout.  Any restriction to the 
proper air flow, total or partial, will void 
the compressor warranty.

25.75"
65.4cm

28.0"
71.1cm

Cutout

.75"/1.9cm
radius

1.00"/2.5cm (min.)

1.00"/2.5cm (min.)Countertop

Air Flow
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14.62"
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Illustration 1.  Model N225 & N225L cutout dimensions

Illustration 2.  Model N227 & N227L cutout dimensions

Illustration 3. N225 N225L N227 & N227L louver installation

Electrical Connection

Refer to the amperage data, the serial tag, your local 
code or the National Electrical Code to be sure the unit 
is connected to the proper power source.  A protected 
circuit of the correct voltage and amperage must be run 
for connection of the line cord.

If the unit does not operate after it is plugged in, check 
the thermostat to see if it was inadvertently turned OFF 
during installation.

The unit must be disconnected from 
the power source whenever performing 
service or maintenance functions.

Typical
Counter
Cabinet

N225 N225L N227 or 
N227L DROP-IN

Louver in front of the finned coil measures 
13.00" x 25.00" (33.0cm x 63.5cm)

Louver Cutout Size is 12.00" x 23.50" 
(30.5cm x 59.7cm) (typical installation)

NOTE: A second cutout (without louver) must be 
made opposite the finned coil to allow proper air flow.
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Installation  - Models 203, 204, 204P, 240, 242, 248, 250, 305 And 307
Location

Units in this manual are intended for indoor use only.

Avoid hot corners and locations near stoves and ovens.

Counter Cutouts

For installation, provide a cutout in the counter sized 
according to the chart below. The counter must be 
sturdy enough to hold the combined weight up to 300 
pounds of the drop-in and the product stored inside.

When mounting a 203 ice chest into a wood counter 
secure it with provided clips. When mounting into a 
stainless steel counter, use silicone.
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203 ice chest 19.25” x 19.25” 
(49cm x 49cm)

N/A N/A (1) 1”

204 water and ice station 21” x 17.75” 
(53cm x 45cm)

4 1 (2) 1”

204P water and ice station 21” x 17.75” 
(53cm x 45cm)

4 1 (2) 1”

240 ice chest with cover N/A N/A N/A (1) 1”

242 UC sink & faucet 17” x 12.5”  
(43cm x 32cm)

N/A 2 (1) 1-1/2”

248 water and ice station 28” x 12.5”  
(71cm x 32cm)

4 1 (2) 1”

250 UC sink, ice chest 
and water station

45” x 13”  
(114cm x 33cm)

N/A 3 (2) 1” 
(1) 1-1/2”

305 ice chest with cover 12.5” x 17.75” 
(32cm x 45cm)

4 N/A (1) 1”

307 glass filler 9.00” x 9.00” 
(23cm x 23cm)

4 1 (1) 1”

Mounting Studs

Equipment with mounting studs are pictured below. 
Mark the stud locations according to the measurements 
or place the equipment in the cutout to mark the stud 
locations. Drill 0.37” (1.0cm) diameter holes through the 
counter for the studs.

Drain

Provided 1” (2.5cm) drain, nut and washer must be 
field installed to an appropriate container or floor drain 
following local code requirements. Sinks come standard 
with 1-1/2” basket strainer assemblies.

Water Connection

All 1/2” (1.3cm) IPS water inlets must be field connected 
following local code requirements. 
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Operation - Models N225, N225L, N227 And N227L
After installation, the unit will begin operating simply 
by plugging it into the proper outlet.  If the unit does 
not operate after being plugged in, check to see if the 
thermostat is in the OFF position.

The models 225 and 227 are designed to hold  frozen 
products at a temperature range of 5°F to -5°F (-15°C 
to -21°C).  The thermostat is located in the machine 
compartment.

Maintenance - Models N225, N225L, N227 And N227L
Never hose down interior or exterior of units 
with water. This will void the warranty. Wipe 
interior dry of any water accumulation.

In order to maintain proper refrigeration performance, 
the condenser fins must be cleaned of dust, dirt and 
grease every three months.  If conditions are such that 
the condenser is totally blocked in three months, the 
frequency of cleaning should be increased.

Clean the condenser with a vacuum cleaner or stiff 
brush.  If extremely dirty, a commercially available 
condenser cleaner may be required.

Defrosting must be done manually after 3/8” of ice 
accumulation. To defrost disconnect power to the 
equipment or turn the thermostat knob to the OFF 
position.

The lid should be cleaned regularly with a soft cloth or 
sponge and solution of soap and water to maintain it’s 
ability to seal properly.

Maintenance - Models 203, 204, 204P, 240, 242, 248, 250, 305 And 307
Never hose down interior or exterior of units 
with water. This will void the warranty. Wipe 
interior dry of any water accumulation.

The interior and exterior of these models may be cleaned 
using soap and warm water.  If this is not sufficient, try 
ammonia and water or a non-abrasive cleaner.  Be sure 
to rinse thoroughly with clean water after using ammonia 
or a cleaner.  When cleaning the exterior, always rub 
with the “grain” of the stainless steel to avoid marring 
the finish.  

Do not use an abrasive cleaner.  Abrasive 
cleaners will scratch the stainless steel 
and plastic.

CAUTION

CAUTION

CAUTION
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To learn how Manitowoc Foodservice and its leading brands can equip you, visit our global web site at 
www.manitowocfoodservice.com, then discover the regional or local resources available to you.

©2015 Manitowoc Foodservice except where explicitly stated otherwise. All rights reserved. Continuing product improvement may necessitate change of specifications without notice.
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Every new piece of Manitowoc Foodservice equipment comes with KitchenCare™ and you choose the level of service that meets  
your operational needs from one restaurant to multiple locations.

StarCare – Warranty & lifetime service, certified OEM parts, global parts inventory, performance audited
ExtraCare — CareCode, 24/7 Support, online/mobile product information
LifeCare – Install & equipment orientation, planned maintenance, KitchenConnect™, MenuConnect
Talk with KitchenCare™  •  1-844-724-CARE  •  www.mtwkitchencare.com


