






QUICK-STEAM 
Automatic steam cooker 
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Provided with steam generator with armoW'ed heating 
elements, made ofstainless steel. 
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KEY 

Il St.eom oonu·ol handlo 2) Contro! boar<l 3J Boiler drainage knob 
4) Door conti'OI handle 5) Pan-holding base (optinnol) 6J Leve! gougc

GAS 

Provided with tube nest stcam gcnerator, with electric 
ignition atmospheric burners, pilot !lame, safet.y 
thermocouple. 
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!) Flue 2)Su,am r.<mt,-ol handle 3) Cont1-ol board 4) Thlor t'Onlrol 
handlo 5) Uumor igr,ition 1>ush buwm 6) llurner stop push button 
7)Sight glw;i:i a, Lcvcl gnugi: 91 Boiler <ll'ninagc knob 

ACCESSORTES 10PTIONAL1 
Base for the Electric version "�Lh compartmenL for 
Gastrononn containers, made of 18/10 stainless steel 
with two doors and adjustable fcet. 
Dimensions: 750x800x795 (h) mm 
Castronorn1 containers (GN l/11i30x;{25 mm), can be 
supplied in diO'erent hcights and types {perforated or 
not perforated). 

DESIGN FEi\TL-nES 
• External panelling, cooking chamber and locking door

in 18/10 stainless steel.
• Completely insulated cooking chamber and steam

generator.
• Adjusì.ahle supporting feet.
• 18/10 stainless s(eel extracLable pan-holding rack.

Capacity: 3 containcrs GN 1/1 (h) (ì5 mm,
or 2 containers GN 1/1 (h) 100 mm,
or 1 container GN 1/1 (h) 200 mm.
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• Hinged door providcd with scaling gaskcl and handle

with mechanical locking device.
• Cooking time progrnmmcr with sound signal for end

of cyclc.
• Pressure contro! gauges for cooking chamber and

steam gcncrator.
• Water levai electronic 8djustment in the sleam

generator with sight glass.
• Safely device prevenling the heating system operation

in case of water lack in the stcam generator. 
• Prnssure 11djusl111e11l pressure swilch in CùOking

chamber and steam generator.
• Approved safcly valve, calibrated aL 1.5 Bar.
• Mechanical safecy devi cc prcventing steam from gettinlì' 

into the cooking chamber when the door is open, ami
prevenling the cloor from heing opened when the
cooking chambcr is undcr prcssurc.
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LA SCIENZA DELLE GRANDI CUCINE 
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Company with 
UNI ENI ISO 9001 :2008
certified Quality System 




