
UNRIVALLED.
Integrated Combi-Steamer

Salvis CucinaEVO 

salvis.ch



Concept solutions for Communal kitchens 
in offices, day care centres and residential groups 
individual. simple. safe. 

Community cooking 

 

The promotion of health, social contacts and a sense of community are more 

important today than ever before. This applies to catering for the elderly as well 

as for children's and staff catering. 

 

To meet the demands for efficiency and safety of today's catering concepts in 

childcare centres, communal kitchens or residential groups, a combination of 

domestic kitchen with professional equipment is almost inevitable.  

 

For this purpose, Salvis offers a concept consisting of cooling and produc-

tion, which can be supplemented by other built-in thermal appliances. 

 

Other factors also play a decisive role. Simple and safe operation as well as 

sustainable energy and water consumption should be guaranteed at all times.

 

Built-in version Combi-Steamer Cucina EVO.  

 ■ Catering for between 20 and up to 100 people possible.

 ■ Capacities of 4-8 pieces Gastro standard trays GN 1/1 - 65mm. 

 ■ With only 55cm width, integration into an existing line is possible.

 ■ There are different solutions in the integration.

 ■ The condensation hood prevents vapours.

 ■ Specially insulated doors provide protection from the outside.

 ■ (Almost) all types of preparation in just one appliance.

 ■ Various equipment options are available.

 ■ Can be integrated into 600 mm deep cabinets
 ■ For built-in refrigerators, we recommend well-known appliances.



Easy control

Carefree cooking. Simple controls that let you keep an over-

view even when things have to move fast:

■ Simple symbols for the climate zones

■ Photos of the dishes enhance the cooking programmes

■ Favourites for the 10 most important recipes

Safety first

The kitchen must be safe. We have thought up various 

scenarios and integrated these protective measures, among 

others:

■ Double safety door lock

■ Automatic cleaning without contact with cleaning agents

■ PIN security for your cooking programmes

Customer service friendly

The built-in solution has several advantages in terms of hygi-

ene and customer service. It facilitates access to all important 

areas, even behind the unit.

■ The rotating system provides access from all sides

■ The unit mounting is watertight

■ The electronics are accessible from the front

On-site training

Our partners are available on site to answer any questions 

you may have. Thorough training for everyone involved in 

the kitchen is included.

■ Many years of experience in social institutions

■ Visit our training facilities to get to know us

■ We adapt the cooking programmes to your needs



So simple, so individual, so perfect!

Them unrivalled pull-out and rotate function makes

this integrated design particulary easy to service.

90° rotation gives service engineers easy access 

to the interior of the Salvis CucinaEVO.

So maintenance is quick and easy

Safe to pull out Easy to rotate Perfect for servicing
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FACTS AND FIGURES  AT A GLANCE.
Version 623T Easy/Pro 611T Easy/Pro 1011T Easy/Pro
Item Nr 884656 889394 889212

Assambly kit
Heavy-duty pull-out frame

Ball bearing-mounted turnplate

Sealed stainless steel pan

Installation accessories

Heavy-duty pull-out frame

Ball bearing-mounted turnplate

Sealed stainless steel pan

Installation accessories

Heavy-duty pull-out frame

Ball bearing-mounted turnplate

Sealed stainless steel pan

Installation accessories

Condensation hood CW879235 CW879277 CW879277

Capacity GN 6 x GN 2/3 6 x GN 1/1 10 x GN 1/1

Wire rack spacing mm 60 60 60

Dimensions L x T x H mm 550 x 629 x 764 550 x 809 x 764 550 x 809 x 1004

Weight kg 84 93 107

Connected load kW 3,8 / 6,3 8,6 11,0

Voltage 230V  50 / 60 Hz

Voltage 400 V 3N 50 / 60 Hz 400 V 3N 50/60 Hz 400 V 3N 50/60 Hz

Fuse 1 x 16 A / 3x16 A 3 x 16 A 3 x 16 A

Performance, dimensions and design are subject to change. Water pressure min. 2 bar, max. 6 bar. Observe the manufacturer's instructions for water connections. 
Subject to technical changes..


