


The energy
efficient steamer
that pays for
itself in less than
three years!

The Accutemp STEAM ‘N’ HOLD™
Is used in over 18,000
establishments in the USA, and it
is now available in the UK.
STEAM ‘N"'HOLD™ - a time
proven method of cooking with a
new twist! Vacuum Steam.

WARRANTY
The STEAM ‘N’ HOLD™ carries the
best Warranty in the industry. Five

years Parts and Labour Warranty.

IMPROVED QUALITY

The quality of food cooked in the
STEAM ‘N’ HOLD™ is greatly
improved because you can select the
proper temperature steam

(60°c to 100°c) required to cook the
food. Cooking with lower temperature
steam produces a product that is more
tender, juicier, healthier, more
nutritious, and with less shrinkage.

Reducing the internal pressure of the

cooker with a vacuum pump reduces

the temperature of the steam.

NO BOILER

This is the best news of all and it’s
simple! The STEAM ‘N’ HOLD™
compartment steamer has no boiler - it
doesn’t need one. Pour three gallons of
water into the cooker at the beginning
of the day. At the end of the day drain
the water. Boiler and safety problems
are by far the biggest drawback to the

existing steamers.

ENERGY SAVINGS
The STEAM ‘N’ HOLD™ generates

only enough steam to do the job. By
contrast, existing compartment steamers
with boilers generate 10 times the
steam necessary to cook the product.
Thus the energy required to operate a
STEAM ‘N’ HOLD™ is considerably
less than the energy required to operate

a conventional compartment steamer.

EASY INSTALLATION
This connectionless Steamer requires

no mains water or drainage systems.



THOD .
IS

EASY TO OPERATE

The STEAM ‘N’ HOLD™ compartment
steamer is easy to operate. Simply
add three gallons of water, and set the
time and temperature. When the cook
cycle is over, the cooker automatically
changes to the hold mode, which holds
the food in a ready-to-serve state for
several hours. The need for continuous

monitoring has been eliminated.

COOKING BENEFITS

This compact high production Steamer
« NO Boiler

« NO Water Line

« NO Drain Line

« NO Hood Vent

uses vacuum in its cooking cycle to ensure
the quality of the product, increases the
quantity of the food it produces and

enables long holding times.

MAINTENANCE FREE

The STEAM ‘N’ HOLD™ compartment
steamer has no steam-generating boiler
requiring maintenance. No daily or
periodic maintenance is required.

The only requirement is the cleaning at

the end of the day.

« NO Deliming

« NO Water Treatment

« NO Maintenance f

THE BENEFITS OF ACCUTEMP STEAM ‘N’ HOLD™

ANNUAL
RUNNING COSTS
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