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| |l Let’s face it. The dishroom is usually the dirtiest room in the building. And it’s easy
" to overlook innovation, focusing only on the quality of the kitchen’s product and i
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YEARS OF EXCELLENCE

As a part of the Ali Group,
we have worldwide buying power and access to the latest
technologies in multiple fields of engineering. But at Champion, we are
singularly focused on the dishroom. Every ounce of our energy is targeted toward
improving the way your dishroom works. We spend every hour of every work day thinking

about a better way to clean pots and pans, glassware, dishes... so that you don’t have to.
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every single application and installation requirement 1 . i

Over the las century, we’ve perfected

foi warewashing Indercounters, doors, racks “'(5]“1: I ! Ilal
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conveyor systems, accumulators, disposal, drying of trays

vou hame It and we’ve provided the most efficient solution

‘om the smallest glasswasher to the most complex
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h ’_3_)|| optional heat recovery unit traps rising steam and radiant heat from the machine
.II I |

\l reduces energy requirements over the life of the machine
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f f\ dual rinse
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1| | Grm(of'r\gf[lhﬁﬁfl"(.lill('l_]V[Jﬂ‘i'TﬁL s properly rinsed with more than 300 (ol:‘ﬂl'oh‘:anJ * hour

G?‘?iba:‘bﬂﬁlvm consuming 112 gallons per hour? By using the exclusive Champion
II feature we call Dual Rinse
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h Champion machines provide omplete access to all the moving parts and hard-to-reach |

1 areas 1or easy cieaning and maintenance
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avalilable for flight type, rack conveyors, door types, and 'lﬂifgi"ﬂ)f
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“Sometimes we do over 6,000 covers a
week out of our banquet kitchen. Our
Champion flight machine is very fast, very
efficient... it really helps us meet our time
lines here at the Twin City Corridor. I’'ve
dealt with Champion a long time... it’s the
best... that’s

why we have it here. These machines

it’s the machine of choice...
are very efficient workhorses... we run
them sometimes 10, 12 hours a day. The

Champion machine scraps the plates

very well... it washes the plates very well

with very high water pressure. My plates

are clean and it just helps our
efficiency in the kitchen”

daveimiller
Manager of Foodservices
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f I “We certalnly declded that Champlon |

was the company we wanted to go
with for our dish- machme because
we actually had an opportunity
moving into design to set up a
dishroom the way it should be

set up for the user to use rather
than just having to adapt to what

a foodservice consultant makes.”
“Having been through the ranks for
all the years... if | was going to work
in a dish room it would definitely be
one where Champion and BiLine
products were installed.”
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\ If “7000 covers a day we need to
know we have a full piece of
equipment that can provide us
with our daily use. It fit our idea
and our vision, our goal and that’s
why we went with the accumulator

and the whole dish-machine.”
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Our ultimate customers are in the business of creating culinary masterpieces.
Each dish is a work of art. If you’re going to create a masterpiece,
be sure to start with a squeaky clean canvas. Nothing could

short-circuit a feast faster than dirty wares. That’s
why you’ll find Champion systems in the finest
(and largest) establishments. From the Statue of Liberty
to the Waldorf Astoria... even the Department of Energy uses
Champion in their cafeteria. You could take our word for it, or

you could see what others are saying about Champion.
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playing catch up with

Champion’s technology.
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From concept to 20,000 squeaky clean dishes per hour... Champion has you covered.

-
When it comes to the dl Shroo m' No matter where you are in a dishroom, you’ll find that the most efficient solution will have

the Champion brand on it. Champion makes your dishroom more efficient by cutting water and

- -
a energy costs and reducing labor. By factoring the cost of the equipment by the number of wares
ipays to work with champion e
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door-type machines

] Compact efﬂclec and ver: t_iIe design ﬁ}:j:«at]}t@mi perfect for small kitchens, bars Here’s the challenge... preserve space, water, chemicals and energy... and produce sparkling clean results every time.
nursmg e *i\ “hurc hes, '5"7#,[ﬂmﬁﬂ-ﬁmm@&T@@wmw: and operate ven [ Depending on your requirements, Champion door-type machines are also available in lo-temp or hi-temp. All of our hi-temp
he double-wall rr.gﬁuﬁf[g‘.. (-H:»ﬁmm‘:‘(\[:]}‘«w STAR undercountel i " electric models are ENERGY STAR qualified. We also offer three natural gas units. And you’ll enjoy up to 55 racks per hour

mﬂqﬂ openings Fﬁ:,@',:]j_t'&bvuo accommodate large waresiand trays: capacity using as little as .86 gallons per rack, depending on the unit you select.

Champlo ‘lm@m nits offer the following features: E I

' mﬂa" hase anliL | il _ DH5000 Base Model High Temperature Door-type Dishwashing Machine

m mﬂ‘d- cycle time to ensure 180° final rinse ' 53 RACKS PER HOUR
¢ Built- 0 EE.I Provi tt—s @ final rinse wate| | Champion’s DH5000 Genesis Family of door machines tackle the most delicate of wares to the

jl standar 40°/70° (6kw) or optional 70° rise (9kw) grimiest of pans while being completely user friendly. The unique one piece, sloped hood design
I‘ A ot b et ; allows steam to escape out the rear of the unit, away from the operator and is computer
e Stem Sure™ soft start to protect glasses and Y ping and breaking
balanced so it can be lifted by the lightest of touches. The machines feature Champion’s

LRUREE T 1 .
Pumped drain/ ' . ‘ [ patent pending Tri-Rinse System that puts more water on the dishes.
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Detergent and rlnse ald pumps ; | \I [ | i . 11| |
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1 HP motor wash pumpﬂl‘l f - I | 1) llll : i ‘ |
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Upper and Iower mterchangeasle wash ﬂﬁ}‘-ﬁé}-ﬁjﬂv arms {_\J - ! 'l l'l‘ ' " | |

Stainless steel constructlon \rNIth stainless steel top and side panels || -r t ]}
® One-year parts and Iabor warranty }- b ﬂru :',

e Curved interior for easy cleanlng
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Optional Features h' i & ﬁu ' ull el lﬁ m Mﬂ | |L| 4 . _ ‘ ‘ i =t _.__0 Dﬁreitﬂent
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e Optional accessories are avallable |nclud|ng 0 rlse [ —'
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(W \ | BN =
additional dish racks, stands, legs and roller klts } Condensate Remov | | 46 R ACKS PER HOUR!
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erfect for bar and ti ht spaces, Champion glass washers clean ! ] .
T lil PR A 3 fvg-n.a' b DH-2000
and sanitize up { (o) 2 000 glasses per hour Choose from our rotary or
The Versa-Clean DH2000 is On our DH-5000T unit, the hood opens:

| pass- through un|t both providing up to 12” clearance for taller ¢ 1Y

fileld convertible from 40° to a full 27 to accommodate large items
stemware. The new self-flushing wash chamber reduces shib - v ; =Ly g€ R

¥ A A 0° rise single to three phase using an adjustable selectot {",‘ﬂ’?ﬂ?
maintenance and the internal upper drain screen

L L A i i 208 or 240 volt. You can ever you can choose between dishwasher

improves filtration and makes cleaning easier.

change the unit in minutes mode and pot/pan mode tln{i'*‘iil‘—x&

! —
l'n- field) from straight through hold dual NSF listings (as a dishwasher

to a corner application and a pot/pan/utensil washer)

The three-pump injection system provides precise chemical dispensing.
Upper and lower wash and rinse arms produce sparkling clean glasses
every time. Fresh, cool water sanitizes glasses in the final rinse so

they are ready for immediate use.
1ternd.

pAasket




|

'pf" rackiconvevoxns

| || Jv'\m}ﬁi‘fﬁpj i[ﬁi room space Is limited ack convevo

[,l 1 hampion’s rack conveyor systems incorp

orate

Al

OUl| [eC]

aclitat

hig

N

NNological aqy

val RS

them the most energy efficient machines on the market. We’re p
| lmlllﬁ rack conveyors which provide our exclusive DualRIinse [eCcnNNology
‘{m*(ﬂémr;r{;tl’llc]l: than 300 gallons per hour to fully rinse the wares while

Avallable Wi

1

‘consuming as low as 112 gallons of water per hou

| ! fﬁ'ﬁ"m&ﬁ hi-temp and lo-temp, and two corner units We offe
1 nore rack models than anybody else o arke

sinqle

" 0| chamgpion | e (§ @

iy LS
- I |
(T
| | |
| "U ! i
il' ||'| 1] !
”'... |I| ' pion 44DK pion 44DR
I I 0 d 0 cl
| | DUAL R DUAL R
' 40° e boo 0° e booste
| 4, DOO / pooste
per ho andard Ca atio 208 08 P@ Il 0
0 per ho
a gard 0
O dl) U O d)
OWa 5 eat spe ed G 8 15
orsige O U O ole
aed . doo 0 h 0 DOO ) ed, 40 | oted 0
U Q00 e U Up 00 a
0 e 10 ope o 0 D 00 @ )
on 60% O DOO |
O O i
0 d 0 00 d 00.032 0.0 $0.035 0.019
U Ul ) ) O
do a 0 d 0 0 D
H 0 o D
0 02, 0 $15,118 90,10
0, 90,00 9 0 6.0

Price includes Booster and additional options.
Installation not included.

.k._ni

/-I T g "> O/ Champion | Ersetics @ @ @ l
e |

| R




|
l‘ ‘:‘lﬁ‘ljmrrﬁﬂrl(ﬁﬂih food service operation
I 'Also known as upright conveyo o
[ "m} volumes... as many as 20,000 dish

|| conveyor as needed. Electronic sens:
Our newest technology, the ~ ~ 1 3 p

'll l o 'j';"'?}‘;,154313"-!3"'01-\1-:{6 Rinse Svstem (QRS

A 1..h | Gﬁ-’@"‘iﬂf@@m_(mm; feature garnered the prestic ')
h[“ Ic 1%%?—'.11?1]”}“1{—" lechnology ansures clear che
1 | I ammﬂ@r over the dishes using only 3 gallons pe
yedl

Tm“mm"r‘llﬂ option saves up to $9000
i

purpose 29” wide or 24” narrow peg belt

ourse, we have plenty to offer in the way of flight
)1 anging from 24” to 60” and wash/rinse lengths in

(nress Cleai

: | I Quad Rinse is the only systen the industry that prorp
used, with the different conveyor/speeds fc

4’ 6

machines

anad o

INg 900 gallons

gt eat: electric, steam coils or direct steam injectors

ommon hot water connection, drain connection, electric connectic
A equired for optional electric booster and blow
e stainless steel wash/rinse ma

0 . T Ty o | ’MIRI“ II I:'.III'-J i

ncluding widths' .

sections

‘ aw X
PDIO
OMpe 0
nre
U 0 .'
90
U 0
d, 40°
.l
U0 @
DOO 90
00 a 7 WA,
e 0 0 D
0 YA 0
0 ‘I.:

Price includes Booster and additional options.
Installation not included.
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tray dryer

The Champion free- standlng Tray Dryer,

FOr custom waren

the only tray dryer in the industry, can dry 1,800

N the

trays an hour. You just saved a ton of energy as you

cleaned and sanitized your trays in the warewasher...

Don't take several steps backward drying them with a not

so sanitary towel. The Champion Tray Dryer is completely
portable and easy to store while not in use.
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The dlshroom jOb isn’t complete unt|I everythmg in 1he krtchen
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| | - 1 charged with designing an entire campus of dishroom capacity, a dealer, a service
is clean.. |nclud|ng the pots, pans and utensﬂs [ s LN
LR, i [ech or a aourmet chet with one locatio we’ve aot vou covered. Our national II
Champion offers a complete I|ne of pot pan, .
utensil and rack washers engmeered to T I ‘ SUppo| etWOork will take all the dish n worries off your plate
| ] |
provide years of trouble-free service. i
Operating at the lowest possible cost, i L L S Everv Chambpion broduct is vered by a limited parts and Iabo
these systems also improve sanitation 4
warrantv and backed by ur S§E artiried Service Network
and cleanliness. We offer roll-in,
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bring us your tl’ﬂYS and WCT'ES,
your cardboard, and your leftovers..

...and we’ll give you a squeaky clean dishroom, dry trays, and ENERGY STAR qualified
machines in all categories*. Versatile, sustainable and incredibly flexible...
that sums up our entire plan of attack at Champion. No matter how
complex or simple the application, no matter how compact
or open the facility, no matter how many or how
few wares you need to clean per hour...
we’ll take all the dishroom worries
off your plate.

Visit us at the next major show, or connect with us online at
www.championindustries.com.

Thank you for taking a closer look.

* available for conveyors, door types and undercounters

]
Champion

Integrated Systems
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YEARS OF EXCELLENCE

3765 Champion Boulevard | Winston-Salem, NC 27105 | 800.532.8591



