
Did you know we also service 
all makes and models of food 

service equipment such as:

Dishwashers

Fryers

Ranges

Steamers

Warmers

Ovens

Skillets

Exhaust Fans

Slicers

Mixers

Kettles 

Coffee Machines

Slushy Makers

Ice Machines

And more!
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We have been nominated again!
Thanks to our amazing customers for once again nominating us for Harrisburg’s Best 
HVAC company, electrician and plumber!  We appreciate the support and confidence 
you put in us each year. 

 Now you need to VOTE!  Voting starts April 15th so stay tuned for further details!

As the ice-making machine has 
changed through the years, so 
have the laws governing ice 
used for human consumption. 
The U.S. Food and Drug 

Administration Food Code 
defines ice as food. This 

mandates ice to the same 
handling and cleanliness 
standards as everything else 

in retail food, including manufacturing equipment. Ice itself falls 
under 40 C.F.R. 141 governing drinking water purity. Ice machine 
cleaning is governed by Food Law 2009 Chapter 4 part 602.11 
section (E) item (4a and b), which states that the machines must 
be cleaned “at a frequency specified by the manufacturer,” which 
in most instances ranges from two to four times 
per year, or “at a frequency necessary to 
preclude accumulation of soil 
or mold.” Ice machine 
sanitizing is 
governed 
by 

Chapter 4 part 702.11, which states that the ice contact surfaces 
must be sanitized after each cleaning. Federal law provides 
under the Criminal Fine Enforcement Act of 1984 for a fine up to 
$100,000 for a misdemeanor by a corporation or individual not 
resulting in death and, for misdemeanors resulting in death, a fine 
of up to $250,000 for individuals and $500,000 for corporations. 
The bottom line is that cleaning and sanitizing the ice 
machine on a regular basis is required by law, in accordance 
with manufacturers’ recommendations, extend the optimal life of 
the unit and help minimize risk of contamination.

Avoid the fines, prolong the life of your equipment and most 
importantly keep your customers/employees safe…call us for an ice 
machine cleaning today! 

Attention!  You could be violating the law!



Submit a review 
and save money!
Be on the lookout for these flyers in your next invoice.  
Provide a review for us on Google and get $10 off your 
bill!  It’s that easy!  We appreciate your feedback and 
continuously strive to make your 
experience with us better!  

Like us on Facebook to get reminders, energy saving tips, and 
special offers for both residential and commercial services.

Employee 
Spotlight
What is your position with Thermotech?  
Field Service Technician 

How long have you been in this industry?  
8 years

What would you say are your strengths in this 
position?  
My ability to diagnose most issues very quickly 
and my extensive knowledge in food service 
equipment repair. 

Favorite piece of equipment to work on?  
Anything in a commercial kitchen 

Least favorite piece of equipment to work 
on? Anything in an attic or crawlspace 

What is the most common issue you come 
across in the field?  
Equipment simply needing a cleaning via 
routine maintenance that causes improper 
operation

Any advice on how to avoid that issue?  
Get a maintenance agreement with us to 
ensure equipment is operating properly

Mitchell Kepner
Service Technician

Have comments, suggestions  
or testimonials for us?

Email them to  
info@thermotechhbg.com

     Quick Tip!
            Keep your refrigerator/freezer door closed as 
much as possible.  If left open too long, it can make the 
compressor overheat and shut off until it cools off or it 
can actually cause it to fail completely.

Did You Know...
Did you ever wonder where the 

term “air conditioning” came from? In 1906, 
a North Carolina textile manufacturer came 
up with the phrase because the technology 
actually improved the quality and condition 
of the cloth being made in his plant.

Plumbing 
Problems?
We fix that, too!  Here are the most 
common plumbing issues people face. 
Call us for any plumbing problems you have.  

1. Dripping faucets 
2. Low water pressure 
3. Running toilet 
4. Leaky pipes 
5. Slow/clogged drains 
6. Faulty water heater 
7. Jammed garbage disposal

Don’t forget….
Our yearly reminder to get those air conditioning 
systems cleaned/checked!  Do it now before the HOT 
weather hits!  

You don’t want to  
end up like this…

REBATES!  

Now is the time to think about replacement equipment!  A wide 
variety of rebates are available for up to $2,000 back on the 
following:

• Heat Pumps  • Air Conditioning Systems 
• Ice Machines • Commercial Coolers/Freezers 
• Steam Cookers • Water Heaters 
• Smart Thermostats • And more...

Contact us for a FREE estimate!   
717-234-4500 or info@thermotechhbg.com 

What do you like most about working at 
Thermotech?  
Appreciation I get from customers, co-workers 
and management 

What would you do for a career if you 
weren’t doing this?  
Sandwich artist

When you have an hour of free time, what 
do you spend it doing?  
Spending time with good friends or my dogs

Fun fact about yourself that most don’t know.  
I want to travel the world one day.  I want to 
see it all. 


