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Dishwashers

High-efficiency dishwashers save time, water and money!

After enjoying a perfectly cooked fi let mignon, 
creamy mashed potatoes, and crisp steamed vegetables, you decide 
to slice up a homemade chocolate cake and complement that with 
a scoop of French vanilla ice cream. Shall you drizzle chocolate and 
caramel syrup, too? 

You snap back into reality and remember that you have to clean 
dishes. No chocolate syrup this time! You know your old dishwasher 
will not be able to tackle that mess, and by the time you get to the 
dishes, you won’t want to either.  

Dishwashers have come a long way since models of the past. The 
latest cleaning technologies on new models include soil sensors, 
in-line water heaters, drying options, various cycles, and rinse only 
functions so you can choose the settings that work for you. Save 
your time, money, and the environment too.

Today’s dishwashers can save over 5,000 gallons of water than 
hand washing your dishes. Rinsing dishes is also a thing of the past, 
saving even more water. Scraping the left-over food off of your dish 
is the only action you need to take and you can save over 20 gallons 
per dishwasher cycle! The new dishwasher technology and soap will 
do the job for you. 

Many newer units have soil sensors that help the dishwasher use 
only as much water as needed for that soil level and load size – no 

matter how large and dirty your load. You will save over $465 in 
operation costs over the life of your dishwasher with an Energy Star 
qualified model.  

Since many home kitchens are part of the greater living area, dish-
washer noise level is a big consideration. There are many manufacturers 
that offer quiet promises and some of the lowest decibel ratings 
ever. Many of the quiet dishwashers now incorporate better cleaning 
functionality than the past models.  

A staple in most kitchens, dishwashers are as functional as they are 
attractive. Many dishwashers accept a custom panel, so they virtual-
ly disappear in your kitchen. Others can offer a sharp stainless steel 
look or come in black or white. Control panels can be completely 
hidden for a family with small children who like to explore and push 
buttons. Other models have exposed control panels on the front of 
the unit so they are easily accessible. Some show only the timer or a 
select number of buttons so the look is more streamlined. Whatever 
your need, there is a style that will fit your home.  

Now imagine opening a lower utility bill while you enjoy your chocolate 
cake, ice cream and chocolate syrup. You can feel good about saving  
water, energy, your time, and the environment with a new dishwasher. 
Check out our dishwasher brands side-by-side on pages 3–5. 

dazzledishwashers that



Expect Only the Finest at Florida Builder Appliances, recognized as 
Florida’s largest distributor of prestige brand appliances, with over 40 
of the world’s finest and most exclusive brands.

Florida Builder Appliances has proudly served the highly specialized 
appliance needs of the most discerning homeowners, finest luxury 
high-rise and project developers, custom builders, remodelers, 
kitchen designers, and cabinet shops since 1975. 

Shop where the Professionals shop! Savvy homeowners can visit 
any of the seven convenient kitchen showrooms located in: Bonita 
Springs, Miami, Pompano Beach, Port St. Lucie, Tampa, West Palm 
Beach and recently completed Sarasota. Each showroom features 
hundreds of prestige appliances on display in exquisite, fully acces-
sorized designer kitchen vignettes. Still need help deciding?  Sign 
up for the next showroom event featuring renowned chefs, the latest 
appliances, cooking demonstrations, and more! 

Customer satisfaction comes first with Florida Builder Appliances. The 
staff of knowledgeable kitchen consultants will make the appliance 
selection easy for you. The professional consultants know every 
product they offer inside and out, and they know how to make your 
kitchen dreams come true. 

On time confidence when time is of the essence. Florida Builder 
Appliances plans your delivery with a team trained to help set a 
schedule that meets your needs. The logistics team will work closely 
with you and offers professional installers who know the complex 
intricacies and special requirements of today’s sophisticated appli-
ances. Let the trained team of professionals expertly handle all of 
your installation needs. 

Isn’t it time you had the dream kitchen you deserve?

Visit one of our seven convienent locations, or for the latest informa-
tion online go to www.fbaweb.com

MAKING KITCHEN DREAMS 
COME TRUE SINCE 1975

our locations:

Bonita Springs Showroom
27180 Bay Landing Dr., Ste. 1
Bonita Springs, FL 34135
239.495.8535 t
239.495.9304 f

Miami Showroom
6300 S. Dixie Highway
Miami, FL 33134
305.669.0910 t
305.661.4322 f

Pompano Beach Showroom
1742 W. Atlantic Blvd
Pompano Beach, FL 33069
954.977.6407 t
954.977.6409 f

Port St . Lucie Showroom
582 NW University Blvd, Ste. 300
Port St. Lucie, FL 34986
772.807.4330 t
772.807.4331 f

 

Sarasota Showroom
5249 S. Tamiami Trail
Sarasota, FL 34231
941.926.0700 t
941.923.2734 f

Tampa Showroom
4901 W. Waters Avenue
Tampa, FL 33634
813.885.7913 t
813.885.2468 f

West Palm Beach Showroom
400 Northpoint Pkw, Ste. 400
West Palm Beach, FL 33407
561.622.9900 t
561.691.9300 f

Our showrooms are open six  days a week:

Monday – Friday:  8:30 a.m. – 5 p.m.

Saturday:  10 a.m. – 4 p.m.
West Palm Beach,  Pompano Beach,  Miami,  Bonita Springs

Saturday by appointment only: Port St. Lucie, Sarasota, Tampa
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1 large clove of garlic, crushed whole
1 to 1½ bags fresh spinach (about 12 oz.) washed and dried
½ pound crispy bacon, chopped fine
2 eggs, hardboiled and chopped
¼ cup extra virgin olive oil (important to use a good extra virgin olive oil)
¼ cup brown sugar
1 tablespoon fresh lemon juice
1 tablespoon Dijon mustard
1 teaspoon Worcestershire sauce
1 teaspoon salt
1 tablespoon fresh ground pepper

Oh! My kingdom for a spinach 
salad right about now! This 

particular spinach salad is probably 

going to be a fresh-spinach lover’s fa-

vorite. It’s a recipe that comes with a 

great story—a rescued recipe indeed. 

You could say it came up through the 

ashes, so to speak, of one of the most 

well known eating establishments 

in the Lake Tahoe Area in the 1950s. 

Lancer’s Restaurant on the Mount 

Rose Highway was synonymous with 

fine dining at the Lake, but it was their 

Lancer’s Spinach Salad that gave it 

national notoriety. We’re not sure 

exactly who the creator was of this 

amazing salad, but I do know that my 

Mom honed her pleading skills trying 

to talk the chef into giving her the 

recipe.

She tried, in fact, for about 20 years 

with each conversation ending the 

same way—with that disagreeable 

two-letter word: NO! 

Then one day, sadly, the Lancer’s 

Restaurant burnt to the ground. But, 

through perseverance (and a little 

help from a friend of a friend of a 

friend of the chef’s), Momma finally 

got the recipe she’d waited so long to 

toss for herself—the original recipe 

for Lancer’s Salad! If you have a big 

wooden bowl, rub a hearty clove of 

garlic around the sides and bottom 

and you’ll be serving it just like the 

maître d’ did tableside at The Lancer’s.

So, now that we’ve rescued it, please 

relish it!

Rescued Recipe

Lancer's  
Spinach Salad

In a medium bowl, whisk together the olive oil, sugar, lemon juice, mustard and 
Worcestershire sauce until well blended. 

Coat the sides and bottom of a large wooden bowl with garlic, then discard garlic 
piece. (If you don't have a wooden bowl, mince the garlic clove and add it to the 
dressing or salad mixture.) Add spinach, cooked bacon, eggs, salt and pepper. Pour 
dressing over spinach mixture and lightly toss.

Ingredients

Method

For more delicious recipes, visit 
www.jandatri .com
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Our Best Value Promise
We’re all shopping for the best deals these days. At Florida Builder 

Appliances you will not only find the best prices, but the best value, 

without the fine print and disclaimers. Speak with confidence to 

your clients as you refer FBA, or know you are getting the best 

value if you are purchasing appliances for your home. We will give 

you the best price on the best package that fits you or your 

client’s needs!  

Selection
· Showrooms designed to inspire 

· Over 50 brands to suit your needs

· Products for every taste, design and budget

Service
· Informative, knowledgeable sales associates

· Factory-trained installation team 

· Professional delivery service

Commitment
· Eco-friendly product disposal

· Culinary education programs exhibit appliance capabilities

Care and support
· Try appliances in our live vignettes before you purchase 

· Product demonstrations with culinary experts available

· Sales support team available before, during and after purchase

Our Philosophy
Providing the right appliances at the best price to satisfy our cus-

tomer needs is our number one priority. Our outstanding service 

begins with product selection, and includes education, delivery, 

installation, appliance use and care support.

Mark Your Calendar

July 7
Lunch and Learn Cooking Class 
Summer salads
Sarasota Showroom  
RSVP to 941.926.0700

July 30
Platinum Chef Competition
benefit for ASID, $30
Pompano Showroom
RSVP to 954.926.7555

June 3
KitchenAid presents an
outdoor dining experience
Sarasota Showroom
RSVP to 941.926.0700

June 4
KitchenAid presents an
outdoor dining experience
Tampa Showroom
RSVP to 813.885.7913

June 11
Miele & Stanley Lambert Wines
present wine pairings for 
ASID members
Tampa Showroom 
RSVP to 813.885.7913

June 11 – June 13
Viking factory clearance event
with savings up to 30%
Pompano Beach Appliance 
Outlet Center 
fbaweb.com

June 20
KitchenAid presents an
outdoor dining experience
Miami Showroom 
RSVP to 305.669.0910

June 24
KitchenAid presents an
outdoor dining experience
West Palm Beach Showroom 
RSVP to 561.622.9900

June 25
KitchenAid presents an
outdoor dining experience
Pompano Beach Showroom 
RSVP to 954.977.6407

July

June

* Please visit our website for most up to date events calendar, as 
some dates are subject to change without notice.

www.fbaweb.com
Email marketing@floridabuilderappliances.com for comments or 
suggestions on past, current, or future topics and events!

Log on to fbaweb.com for showroom 
information, product announcements, event 
calendars, rebates and more!


