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Keystone Apex™

@ State-of-the-art control system helps

Together, Sysco and Ecolab bring you a dishmachine rental program manage total cost and cleaning results

that combines Keystone™ chemistry with Ecolab’s best-in-class machines

. . @ Concentrated, solid products are
to provide the consistently clean tableware your guests expect.

safe to handle
Pairing unsurpassed service with a comprehensive product line,
the Keystone dishmachine program eliminates unexpected repair costs

and delivers unmatched warewashing results, so you can focus on
your business.

Keystone Solid Power XL

@ Easy-to-handle concentrated,
solid formulations

@ Computer-controlled dosing helps
control costs

UNPARALLELED
DISHMACHINES

@ Single door machines
@ Double door machines
@ Glass washers

o Cleanliness Your
Guests Expect from
Service You Deserve

Paired with unparalleled sales and service Keystone Dishmachine NUMBER TWO

you can trust around the clock. Program CLEAN TABLEWARE

Good things ® . '
come from EC%LAB When evaluating restaurants, diners
5 S‘ O considered clean tableware more
Everywhere It Matters.

important than 50 other factors,
including price and service.*

1800 35 CLEAN

1800 35 CLEAN
ysco | ECOLAB




The Keystone Dishmachine Program

SOLUTIONS YOU CAN COUNT ON

CONSISTENTLY CLEANER TABLEWARE

ENERGY, WATER AND LABOR SAVINGS

ALL EMERGENCY AND SERVICE COSTS ARE INCLUDED
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BEST-IN-CLASS CHEMISTRY AND DISHMACHINES

COMPREHENSIVE PROGRAM TO MEET YOUR
‘ OPERATIONAL NEEDS

¥
*

THE SOLUTION FOR SPOTLESS

0 INCONSISTENT CLEANING RESULTS
Employee turnover and compliance issues lead
to an inconsistent level of clean.

O ENSURE CONSISTENTLY CLEAN TABLEWARE
WITH INTELLIGENT DISHMACHINE SYSTEMS
AND EXPERT KITCHEN STAFF TRAINING.

€) FREQUENT REWASHING
Residual food, grease and contaminants leave
dishes dirty even after washing.

@ RELY ON ADVANCED DETERGENT
CHEMISTRY AND INNOVATIVE MACHINES
THAT DELIVER ONE-PASS WAREWASHING.

SERVICE YOU CAN TRUST

When you partner with Keystone, you get access to ServSafe®
certified cleaning experts ready to deliver personal, tailored
service for all of your warewashing needs. Reqgularly scheduled
service, onsite inspections, around-the-clock emergency care
and ongoing employee training are all included, so you know
your warewashing program is under control.

24/7/365 support
and emergency
service

€@ cHaence @ KEYSTONE soLUTION

€) UNEXPECTED cosTs
Machine repairs and frequent downtime impact
your bottom line.

O GET UNMATCHED RESULTS WITHOUT UNEXPECTED
COSTS FROM AN OPTIMAL DISHMACHINE DESIGN
PAIRED WITH 24/7 SERVICE.

€) SAFETY CONCERNS
Heavy detergent containers and caustic liquid
spills lead to safety issues.

O MINIMIZE SAFETY CONCERNS WITH ADVANCED
SOLID AND LIQUID TECHNOLOGY THAT REDUCES
PACKAGING AND ENVIRONMENTAL IMPACT.

WAREWASHING RESULTS
YOU CAN SERVE

Your top priority is providing flawless
dining experiences for your guests. That's
our top priority, too.

It's why we combine innovative chemistry,
cutting-edge machines, personally delivered
service and world-class training to ensure
your guests leave happy.

BEST-IN-CLASS CHEMISTRY AND MACHINES ENSURE
PROPER CLEANING AND PRODUCT APPLICATION FOR

SPARKLING GLASSWARE.

PROPER TRAINING AND THOROUGH
PRESOAK APPLICATION ENSURE

GLEAMING FLATWARE.

EXPERTLY TRAINED STAFF ALONG WITH
EXPERTLY BALANCED MACHINES DELIVER

SPOTLESSLY CLEAN

DINNERWARE.

ECOLAB

FOR SPOTLESS RESULTS, CONTACT
YOUR SYSCO REPRESENTATIVE
OR CALL ECOLAB DIRECTLY AT

1800 35 CLEAN



