DS3000 STEAM OVEN

GOURMET FOOD QUALITY
* THROUGH INTUITIVE EQUIPMENT

When professional chefs need precision,

they ask for steam. The DS3000

patented steam technology uses precise
amounts of water in the cooking process
to create moist pressure so heat

penetrates food quickly and evenly

for gourmet results.

KEY ATTRIBUTES

* Lightweight construction

* One-touch meal preperation

* Modular Design
* Easy to clean & maintain
* Superior cooking at lower temperatures

e Even heat distribution
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* Easy to read LCD display
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ADVANTAGES PERFORMANCE

* Patented pressure controlled steam technology * Heating cycle: 18-21 minutes

* Even heat distribution * ARINC size 2

* Enhanced meal quality * Capacity: 32 meals (ATLAS)

* Automatic temperature control * Also available in self-contained unit (DX3000)
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SPECIFICATIONS

Width (B): 11.22 in (285 mm)
Depth (C):21.32 in (541.5 mm)
WEIGHT:

Oven: 34.2 Ibs (15.5 kg)
Control Module: 3.4 Ibs (1.5 kg)

ELECTRICAL:
e Three-Phase

* 115-200 Volts AC
* 360-800 Hz
* 3800 Watts Nominal




