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Product description

Combi-Steamer Salvis CucinaEVO System

Specification:


	Type
	No. of plates Ø 32 cm
	Consisting of 

	611QT 
	24
	· Insert rails for push-in rack
· Thermal hood  611QT
· Rack Trolley 850
· Push-in plate rack
· Push-in GN rack 6x1/1 (optional)

	1011QT
	40
	· Insert rails for push-in rack
· Thermal hood 1011QT
· Rack Trolley 570
· Push-in plate rack
· Push-in GN rack 10x1/1 (optional)

	2011QT
	80
	· Roll-in plate trolley 
· Roll-in GN trolley
· Thermal hood 2011QT
· Support frame (only necessary if using thermal hood with roll-in GN-trolley)

	2021QT
	102
	· Roll-in plate trolley 
· Roll-in GN trolley
· Thermal hood  2021QT
























Special characteristics:

· Uniquely simple vitalisation with programmes
· Clear display of the cooking programme
· Large selection of cooking programmes for optimised pre-production
· À-la-carte programs for vitalisation of various meals à-la-carte
· Community catering-programme for vitalisation of GN bowls when fully loaded
· [image: F:\07_Verkauf\05 Marketing\MKT\Fotos\Combi-Steamer\Steamline\Steamline-jpg\salvis-steamline_Bankettsystem_1.jpg]Banquet programs for vitalising sophisticated banquets and occasions
· A diversity of programs for individual vitalisation
· Extensive range of accessories
· Individual instructional courses in the training centres 












Subject to technical changes!
Manufacturer: Salvis AG, Nordstrasse 15, 4665 Oftringen, Switzerland
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