Countertop Food Steaming made
simple. Constructed from heavy gauge
stainless steel, engineered with durable
components for high volume restaurants.

2/3 Pan Size
ST-2300

S _Steamer Specifications j ST-2300

e _ | *110volt-15amp

Sasa “ | 1300 watt element

' . Timed steam cycle (Adjustable)

* Removable steaming pan for cleaning

* Removable mist deflection pan for cleaning
* Misting nozzle easily removable for cleaning
* Easy access to all critical components for service
« All components easily replaced in field
* 1 year Manufacturer’s Warranty
* Insulated heavy duty cover
* 1”thick Aluminum pan to retain heat longer

/Optional Water Filtration Unit

* Reduced hard scale formation on the heating
coils by the reduction of calcium and magnesium
ions results in improved energy efficiency.

* Simple cartridge change-outs.

* SQCTM- Sanitary Quick Change

* Direct connection to existing plumbing lines.
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ST-2300 Model# List Price
Steamer ST-2300 $2943

Filtration System
FS-1165 $833
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