
FAST FACTS

You'll notice that we've made some changes to this issue of Fast Facts. It's
a little shorter in length, but not in value. You'll still get great product
information, tips and more. And of course we'll always include a trivia
question for a chance to win a Premier prize. Take a look!

FEATURED PRODUCTS & HIGHLIGHTS

Service Agent Locator

Do you need service on a piece of equipment but have trouble finding an authorized Service
Agent for the product? Check out our Service Agent Locator page on our website. We
have links for each of the factories we represent.

Don't spend any more time searching for an authorized Service Agent. Bookmark this page
and minimize your service agency woes!

http://www.premierfoodservice.com
https://www.premierfoodservice.com/resources/service-agencies/
https://www.premierfoodservice.com/resources/service-agencies/
https://www.premierfoodservice.com/resources/service-agencies/
https://blog.hobartcorp.com/blog/what-is-drain-water-tempering-and-why-is-it-important?_ga=2.58359982.586719465.1554304640-1848432675.1553711845


Drain Water Tempering

Do you know the Drain Water Temperature (DWT) settings for each of Hobart’s
dishmachines? Well here’s a quick list – these are the minimum drain water
temperatures for each model that the cold water is added to the warm drain water:

AM15 – 120°F
CLeN – 135°F
FT1000 – 120°F
LXe Undercounters – no temp setting, activated with pumped drain feature
PW Pot Washers – no temp setting, activated with pumped drain feature

Why is this important? DWT is defined in the national plumbing code and adopted by
many local cities/municipalities to protect the integrity of drain lines. Water that is
hotter than 140 degrees can degrade pipes and cause leaks.

For more information on DWT, check out this Blog.

Learn More

https://blog.hobartcorp.com/blog/what-is-drain-water-tempering-and-why-is-it-important?_ga=2.58359982.586719465.1554304640-1848432675.1553711845
https://blog.hobartcorp.com/blog/what-is-drain-water-tempering-and-why-is-it-important?_ga=2.58359982.586719465.1554304640-1848432675.1553711845


AT A GLANCE

Check out these new products:

-VERSATILE CHEF STATION (VCS) by Vulcan
-GAS PLANCHA by Wood Stone
-CENTERLINE 20QT MIXER by Hobart

Contact Us

FAST FACTS TRIVIA

Test your Fast Facts Knowledge. Be the first person to answer the following, two-part,
question correctly.

Question: Which ITW Slicer operates without an electric motor and where is it
manufactured?

Send your answer to kristy@premierfoodservice.com for a chance to win a special
Premier prize!
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