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EXPERIENCE THE ADVANTAGES  
OF AUTOMATED WAREWASHING 

If you’re using a three-compartment sink, you might be 
wasting far more water than you realize—and wasting water 
means you’re wasting money. Fortunately, Hobart’s PW 
prep washers can save enough water and money to pay for 
themselves. It’s time to rethink the three-compartment sink 
and start realizing the benefits of automated washing.

Every advantage 
we can give our 
team means better 
performance for 
our operation.
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   Dishwashers/Warewashers
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– RETAIL BAKERY MANAGER

Designed for prep.  
Built to last. 



To learn more about Hobart Commercial Dishwashing solutions,  
visit us at hobartcorp.com or call us at 888 4HOBART.

hobartcorp.com/PW

BEST-IN-CLASS PERFORMANCE CREATES 
EFFICIENCY AND PEACE OF MIND FOR 
YOUR OPERATION
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HOBART MAKES IT EASY
Responsive Service  
Team in all 50 States Installation Programs Financing Options with Low 

Monthly Payments

Customized Service 
Programs

18 Month* &  
Extended Warranties

* 12 month standard warranty; an additional six months of 
warranty is provided to all machines installed by Hobart Service.

Contact us today for a free total cost of ownership (TCO) audit and see how much  
your operation could save on water, energy and chemicals. 

Hobart Prep Washer 3 Compartment Sink 

Food Safety & 
Sanitization

Sense-a-Temp™ 180°F final rinse temperature 
achieves proper sanitization for ware

Can present health and safety risks if not monitored properly

Fits 10–24 sheet pans or 140 quart mixing bowl Some ware items cannot be fully submerged in sink

Employee  
Experience

Automated wash cycle Manual hand washing of ware items

Simple & intuitive machine operation Operator exposed to water and chemicals; proper PPE required

Ergonomic features support operator  
ease-of-use

Potential for back pain/strain due to bending over wash basins 
for extended periods of time

Water, Energy  
& Labor  
Efficiencies

2-, 4- and 6-minute cycles Long periods of scrubbing pots & pans by employees

Uses as little as 1.2 gallons of water per rack 
washed; ENERGY STAR® certified

Uses 30–40 gallons of water per sink, per fill

Drying benefit with high-temp wash Space for air drying required

PW10eR Prep Washer 3 Compartment Sink

Daily Use 3 Daily Fills 8 Daily Fills

Cycles per Day 50

Gallons per Cycle 1.2

Gallons per Day 102* 360 960

Gallons per Year 36,720 129,600 345,600
*Assumes 2 x fills (21 gal) per day

In order to abide by FDA 
regulations on minimum  
water temperature, a standard 
three-compartment sink  
needs to be filled every two  
to four hours, requiring 120 
gallons of hot water each  
time it’s filled to capacity.

308,880
GALLONS 

SAVED*

Versus one year of 
eight fills per day


