
Food Service Grade Electric Pressure Washer
for Incoming Water Temperatures of up to 180°F
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You’ve heard the
saying, “If you

can’t stand the heat,
stay out of the
kitchen.” Kärcher’s
HD 2.3/14 C Ed
Food can take the
heat. It withstands
incoming water of up
to 180°F making it ideal for kitchen and
food service applications. Its compact
design and portability make it convenient
for fast cleanups while its commercial-
duty components make it tough enough
for all cleaning jobs. Non-marking hose
and wheels leave no traces behind;
rugged 3-piston commercial axial pump
ensures long service life; total trigger
shutoff saves energy; and protective
cover shields components from over-
spray. This unit is ETL safety certified to
rugged CSA and UL standards.

Portable Electric Pressure Washer Designed for the Food
Service Industry; Accepts Incoming Water of up to 180°F

• Infinitely variable adjustment of
pressure and water flow allows
optimum flexibility for different
cleaning tasks

• Patented motor/pump unit is
integrated in a single housing,
ensuring extra-efficient energy
transfer

• Pressure-controlled automatic
shutdown system stops the
motor and pump completely when
the trigger gun is released, extend-
ing the life of key components

• Light-weight upright construction
features pull-out handle and
non-marking wheels for easy
portability

• Rear cable/hose rack provides
added convenience 

• Protective cover, made of corro-
sion-proof, high-impact materials,
shields key components from
overspray

• Comfortable non-fatiguing 
trigger gun features “one-finger”
operation

• Stainless steel spray lance
rotates 360° under pressure

• Triple nozzle can be adjusted for
0° pencil jet, 25° fan spray, or 40°
low-pressure chemical application

• ETL certified to established UL
and CSA safety standards

• Ground-fault circuit interrupter
(GFCI) provides additional safety
for operator

• Heat-resistant components allow machine
to withstand incoming water with tempera-
tures of up to 180°F

• Adjustable downstream chemical injection
system for precise detergent application 

• Compact and robust 3-piston axial pump
features brass cylinder head and hardened
steel pistons and valves

• Pump is protected by a pressure switch
and overflow valve

• Built-in motor protection against voltage
fluctuations and excessive temperatures

• Non-marking hose, with integrated con-
nection, swivels inside the gun under full
pressure to avoid tangles

YOUR AUTHORIZED KÄRCHER DEALER:

Kärcher Commercial Pressure Washers
www.karchercommercial.com
info@karchercommercial.com

888-805-9852 • Fax 800-248-8409

TYPICAL APPLICATIONS

• Restaurants
• Kitchens
• Food Processing

• Bakeries
• Food Markets
• Fast Food

ACCESSORIES

• Components
rated for 180°F

• Patented
Commercial
Axial Pump

• Complete
Trigger Shutoff

• Non-marking
accessories

Dimensions:
15"L x 14"W x 37"H

Accessories
enhance the clean-
ing impact of a 
pressure washer. 
For instance, the 
FR 30 ME surface
cleaner easily attach-
es to Kärcher’s food
service pressure
washer and, using a
rotating power noz-

zle, cleans flat surfaces faster and deeper
than with the pressure washer alone. It saves
you time and eliminates the streaking associ-
ated with pressure washing by hand. 
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CLASSIC SERIES

Model Order No. GPM PSI HP Electrical Amps Pump Ship Wt

HD 2.3/14 C Ed Food 1.150-614.0 1.1-2.3 300-1400 3.2 120V / 1ph 20 Kärcher Axial 105 lbs

P/N 9.800-923.0 • Food Service Prod Sheet • 6/07


