0 OIOEl) STEAMER INSTRUCTIONS

CONTROLS

Operator controls are on the front right of the steamer.

The DRAIN handle controls the manual drain valve. In the horizontal position the drain
is open and in the downward vertical position the drain is closed.

The ON/OFF power switch starts the steamer, fills it with water and heats it so that it is
ready for use. It also shuts the steamer OFF.

TURN ON PROCEDURE
1. Close the DRAIN valve.

2. Press the ON/OFF switch to ON.

The steam generating reservoir will fill and the timer will show when
the steamer is ready for use, in approximately 10-15 minutes.

3. Load food into pans or carriers.

Pans should be filled to about the same levels and should be even on
top.

4. Open the door and slide the pans or carriers onto the supports.
5. Close the door and set the MERIDIAN™ timer.

6. When the MERIDIAN™ timer signals DONE, open the door and
remove the pans from the steamer.

Use hot pads or oven mitts to protect your hands from hot pans or
carriers.

SHUT-DOWN PROCEDURE
1. Press the ON/OFF switch to OFF.

2. Open the DRAIN valve.
3. Open the steamer door and let it cool.
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Clean the steamer and empty the drain pan following the local
store operating procedure.

MERIDIAN™ is a trademark of Food Automation-Service Techniques, Inc.
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