
• Space-saving design

• 90-second cycle time

• 1.7 gallons of water 
consumption per rack

• Automatic chemical feed

• Hinged control panel for 
easy service  access

• High capacity glass washer

• Corner or inline configuration

• High-temp, one-touch operation

• 72 racks per hour

• 0.85 gallons of water consumption per rack

• High-capacity heater

• Built-in scrap accumulator

• Two-stage drain/pump filter

• 244 racks per hour

• Choose high-temp or low-energy 
models, left or right operation

• Fully automatic  with no operator 
controls, just insert racks

• Consumes less than half a gallon of 
water per rack

• High-capacity heaters

• Dual rinsing system with "water curtain"

• Two-stage drain/pump filter reduces clogged jets

Our flagship models, the ADC-44 & ADC-66 offer high
performance and effortless operations, all in 44" or 66” of space.
The conveyor system reduces lost time from jammed racks.

The ADC-66 offers all of the same
features as the ADC-44 plus an
automatic power prewash.

• Power scrap tank 
(with ADS “Deep V” technology)

• Overflow scrapping

• Saves man hours

• 27.5" door opening with safety interlock

• Low-energy operation

• Optional stainless steel sheet pan rack

• Built-in chemical dispenser

• Available with 8-cam timer
(adds a prewash cycle)

The AFB is ideal for tall wares like pots, pans, and sheet
pans (when used with proper stainless steel rack).  Its
quality construction and reliability make it a time-saving
solution for your needs, including glassware and flatware.

• Dual rack operation, with twin
pump motors, intakes, and sumps

• Low-energy operation

• 74 racks per hour

• 1.6 gallons of water consumption per rack

• Automatic chemical dispensing

This double-rack model multiplies your
performance and dish turnaround, with a
capacity of 1600 - 2000 dishes per hour!
Also features a front or top-mounted control
cabinet for easy operation.

The HT-25 washes faster while using less chemical,
water, and utility cost.  Its versatile design is both
powerful and user-friendly, right at home in any
application where speed, capacity, and flexibility
are essential.  It is ideal for white tablecloth or fine
dining establishments.

"ET" Series under-counter dishwashers are perfect for bars, small restaurants or care facilities.  The raised,
short-throw door reduces operator bending and fatigue, with the cleaning power of a full size machine.
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• 1.2 gallons of water consumption per rack

• Efficient chemical usage with automatic feed

• Choose 60, 72, or 90-second cycle models for
37 - 55 racks per hour

• Built-in scrap accumulators

• Two-stage drain/pump filter

The "L" series is the smart choice for speed and value.
It’s a convertible design, with only two doors opening in
either direction for corner or pass thru configurations.
Gauges, controls, and serviceable parts are easily
visible and accessible.
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Faster than a speeding bullet. . .
For many of our clients, it’s all about speed and turnaround.  American Dish offers systems
to meet any need, from 24 to 244 racks per hour.  That’s about 160 to 1000 place settings per
hour! 

More powerful than a locomotive. . .
Not to mention economical and efficient.  Our low-energy units use about half the water you’d
typically expect – with less chemicals – resulting in reduced water and sewage cost associated
with machines of the same size. Our high temperature units use the most powerful pumps and
the fastest cycle times in the industry for the best performance.  Research and development
innovations like these allow you to get more done in less time for less money.

Able to leap the competition in a single bound. . .
All American Dish products are manufactured in-house, starting with the sheet metal all the
way through shipment – including 15 to 20 cycles of testing per unit.  Most of our competitors
are just assembly plants.  Strong, durable materials "like they used to make them" combine
with computer-driven machinery to give us the precision and repeatability necessary for the
quality and consistency of product we’re known for.  Pumps are cast straight from our own
original molds, and replacement parts are never a problem. 

Ware-washing equipment from American Dish
is simply the best you’ll find anywhere.

We’ve been providing high-quality, efficient ware-washing equipment for over 40
years.  You’ll find our systems in restaurants, hotels, schools, and nearly every
other industry the world over.  American Dish Service prides itself on results –
from the spotless, immaculate wares of fine dining to the sanitary purity essential
to medical institutions.
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• Greater door clearance - 20.5”

• Quick service 1 1/2 HP pump

• Quick release spray arms

• Stainless steel air gap

• Run indicator light

• Simple to clean

• Available with solid chemical dispensing

Also available with solid
chemical dispensing
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