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ENERGYWISE TIP ~ Doing the Dishes! 

Of the more than 
one million food 
service businesses 
in the United 

States, the National Restau-
rant Association estimates 
more than 260,000 are full-
service restaurants. Consid-
ering the average restaurant 
serves about 100 customers 
per day, that means a lot of 
dirty dishes! 
 
Not surprisingly, pre-rinsing, 
washing and sanitizing con-
sumes the largest amount of 
hot water in commercial 
kitchens. Unlike most resi-
dential kitchens, commercial 
kitchens tend to use pre-rinse 
spray valves (PRSVs) to re-
move food waste from dishes 
prior to dishwashing. Their 
concentrated jet of hot water 
reduces the scraping and 
scouring necessary before 
sending dishes to the dish-
washer. Food service estab-
lishments run nearly 53 billion 
gallons of hot water through 
PRSVs each year. Replacing 
an old, inefficient pre-rinse 
spray valve with a high-
efficiency, DOE-compliant 
model can save a typical com-
mercial kitchen more than 
7,000 gallons of water per 
year. 
 
Commercial dishwasher de-
sign can vary greatly depend-
ing on how many employees, 
visitors, and/or customers are 
served. Smaller facilities serv-
ing fewer than 60 people per 
day often hand-wash dishes 
or use undercounter dish-
washers similar to residential 

units. As the number of cus-
tomers served increases, 
stationary door- or hood-
type commercial dishwash-
ers are selected by establish-
ments serving 100 people or 
more per day. These may be 
manually front-loaded with 
racks or have conveyor belts 
that automatically run dishes 
through. 
 
The most efficient commer-
cial dishwashers reuse water 
from one wash load to the 
next, using one or more 
holding tanks. This not only 
reduces water use, but also 
reduces the amount of ener-
gy required to heat addition-
al water.  
 
Commercial dishwashers 
that have earned the ENER-
GY STAR® rating are on 
average 40% percent more 
energy and water-efficient 
than standard models. EN-
ERGY STAR®-certified dish-
washers have features such 
as advanced controls and 
diagnostics, improved noz-
zles and rinse arm design to 
save $1,300 annually and 
$16,000 over the product 
lifetime when compared to 
standard dishwashers. 
 
Restaurants can further im-
prove dishwashing efficiency 
with the following inexpen-
sive good practices:  
 
Run fully loaded dish racks 
through the dish machine. 
Cutting the number of wash 
cycles can save hundreds of 
dollars annually in energy, 

water, and chemical charg-
es. 
 
Pay attention to the dish-
washer’s pressure gauge—
if it’s showing pressure 
above 25 psi, it’s likely 
using much more water 
than necessary. Most com-
mercial dishwashers re-
quire only around 20 psi. 
 
Conveyor-style dishwash-
ers should be used in auto 
mode, which saves elec-
tricity by running the con-
veyor motor only when 
needed. 
 
Install a booster heater for 
high-temperature dish-
washers rather than turn-
ing the facility’s water 
heater up. 
 
Use a commercial ventila-
tion hood over high-
temperature washers, and 
switch it off during idle 
periods or when washing 
is complete.  
 

Replace any torn wash 
curtains or worn spray 
nozzles. 
 

Repair leaks and perform 
regular maintenance. 
 

Your local utility wants to 
help food service estab-
lishments make the most 
from the energy needed to 
clean and sanitize kitchen-
ware and dishes. For addi-
tional ways on how you 
can make your home or 
business EnergyWiseSM, 
contact your local utility 
for more information. 

CITY HALL 

OFFICE HOURS 

City Hall office  

Hours are:   

7:30 a.m.  

until 4:30 p.m. 

 

 

Offices will be closed Thurs-
day, July 4th h  

CITY SIREN  

SIGNALS 
 

Fire Alarm Siren: This is a 
high/low tone and will 

operate in daytime hours 

Tornado Siren: This will 
be a single high tone 
siren for 3 minutes 

Tornado Shelter 

City Auditorium at 3rd & 
Pearl Street & East Park 

Restrooms 
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WISE WORDS 
 

“.” 
 

                      ~Oscar Wilde 

Green Notes ~ Recycle right in the park! 

This summer, the blue recycling bins 
are back throughout Wayne city 
parks, making recycling accessible for 
people enjoying the outdoors. Look 

for the twinned bins—recycling and trash side 
by side—to properly dispose of your unwant-
ed items. The park recycling bins only accept 
plastic beverage bottles and aluminum 
cans that are empty of all liquids. Please 
do not put any other items in these bins, such 
as plastic straws, food wrappers, or even 
plastic drink cups, which all belong in the 
trash bin. Any amount of trash contaminates 
the recycling load. 

 

Electronics recycling coming this fall.  
Mark your calendars for Saturday, September 

14, 8:00 – 10:00 am, on 3rd Street between Lin-
coln and Pearl. Stay tuned for details and save 
up your electronics until then. 

 
Special Green Team Meeting. Join us for a 
special Green Team meeting on Tuesday, July 
9th, noon, at the SNBuilding Conference Room 
located at 1010 Main Street. City Administrator 
Wes Blecke will attend to discuss green infra-
structure and investments by the city. 

 

For more tips on the Green Path to the Good  
Life, like the Wayne Green Team on Facebook 
or visit www.cityofwayne.org/greenteam. 

 

 

The Fair Housing Act protects people from discrimination 
when they are renting, buying, or securing financing for 
any  housing.  The prohibitions specifically cover discrimi-
nation because of race, color, national origin, religion, sex, 
disability and the presence of children. 

If you believe you may be a victim of housing discrimina-
tion, contact HUD 1-800-669-9777 or your local Fair 
Housing representative: 

Wes Blecke 

306 Pearl Street 

Wayne NE  68787 

wblecke@cityofwayne.org 

 

YOUR CHOICE. YOUR RIGHT.  

YOUR HOME 

 

 

 

 

WAYNE  
RECYCLING & 

TRASH  
CENTER (RTC) 

HOURS 
Monday & Friday 

9:00 a.m.—1:30 p.m. 

Tuesday 

11:00 a.m.—2:-00 p.m. 

Saturday 

8:00 a.m..—Noon 
 

Or by appointment 
Tuesday, Wednesday 

and Thursday 

Library ~ 


