S3H3s

Install Checklist

Contact Information: Equipment:
Water Details:
Water Source: O Dedicated Water Line O Faucet O Other
Water Tempering: &0 Temperature Mixing Valve 0O Manually Calibrated
Static Water Pressure: PSI Dynamic Water Pressure: PSI
Flow rate: GPM Calibrated Water Temperature: /el
Drainage Details:
Drain Source: O Floor 0O Sink O Riser O Pump 0O Other
Distance to Drain: FT
Pro-Control (1): HRWAND

Model Number:
Serial Number:
O Token Tag Registered
0 Manifold Assembled

Pro-Control (2):
Model Number:
Serial Number:
O Token Tag Registered
O Manifold Assembled

Model Number:
Serial Number:
O Wall Bracket Installed

0 LEXX Gallon Solution Installed

Food Dispenser(s):

OUpgraded Draw Valves

OUpgraded Prime Plugs (If applicable)
[OChamfered Prime Plug Openings (If applicable)
OUpgraded O-Rings, Gaskets and Seals
JUpgraded Front Bearings

[OUpgraded Beater Shoes (If applicable)
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*Each unique model number of food dispenser requires a seperate Pro-Con-
trol Assembly, specific to barrel capacity and quantity of barrels.
(e.g. TAY794 vs. TAYC706)

**Each additional food dispenser requires its own Upgrade Kit, specific to
its uniqgue model number.
(i.e Your TAYHRPC includes 1 Upgrade Kit)

Ensure enough Token Tags are available if you have mulitple modules at one

location, 1 tag for each module minimum. 1 Token Tag is supplied per
case of LEXX™ Liquid Sanitizer and Cleaner Concentrate Cups or Pouches.
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CLEANS SIMPLE. SAFE QUICK.



