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Unmatched Efficiency. Undeniable Quality.
Unbeatable Service.
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AccuTemp product may be covered by one or more US Patents. See www.accutempip.net
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Invented the only self-contained,
steam-heated griddle,

the AccuSteam™

FCSI Distinguished Development
Award for the Steam&Hold™
Steamer

Introduction of the first truly
boiler-free steamer, the Evolution™

Gas Foodservice Equipment Network
Product of the Year Gas Evolution™ Steamer

FSCI Innovative Product of the Year
AccuSteam™ Griddle

AccuTemp continues to develop innovative
commercial cooking products



Boilerfree, connected or Boilerfree connectionless
connectionless. Electric, vacuum steamer. Electric, only. Available in
natural gas, or propane. Available in 3, 6,9 or 12 pan capacities.
3, 6,9, or 12-pan capacities.

Steam heated griddle available in 24",
36" 48" widths. Electric, natural gas,
or propane. Shown with XLR8 Upper

Heated Platen.

==
13, 30, or 40 gallon capacities with a 2/3 & full jacketed stationary &
variety of tilt and accessory options. tilting kettles.

SERVICE & SUPPORT

Trained service technicians available 7 days a week, 7am-7pm EST.






THE EVOLUTION STEAMER

ADVANTAGES OF THE EVOLUTION™
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EVOLUTION

-FREE STEAME —| ‘ J - ’ ‘\, .



COST PER YEAR BOILER STEAMER BOILERLESS STEAMER EVOLUTION™ STEAMER*

Water Cost $651 $365 $16
Sewage $724 $405 $12
Electricity $3,909 $2,606 $1,694
De-liming Chemicals $300 $300 NONE
Water Filters $300 $250 NONE
Total Operating Cost $5,834 $3,926 $1,722
fishnickcom  comparesteamer.com.

g

LB







HOW DOES IT WORK? INTRODUCING THE

anywhere on the griddle’s surface without worrying about hitting

a hot spot or landing on a cold spot. There are no cold spots on
the AccuSteam™ Griddle! Near instant recovery means no extended
cook times when a rush hits, thereby resulting in more table turns, a
higher quality product, more satisfied customers and employees, and
increased revenue daily for your business!

With the AccuSteam™ Griddle’s stainless steel cooking surface, clean
up is a breeze. It can be cleaned in less than 5 minutes, saving time and
labor. Special brushes, grill bricks, screens, chemicals or powders are not
required to clean the AccuSteam™ Griddle and you do not need to baby
the cooking surface as you would with a chromium finish griddle.

D ue to the nature of steam, your cooks can literally place product

Models Available:

Drop-in 36" or 48" width e .rs
Countertop 24", 36" or 48" width, 24" or 30" depth Versatility. Dependability.

Stand-mounted 24", 36" or 48" width, 24" or 30" depth Maximum Efficiency.

» AccuHeat® technology provides even heat
» Near instant recovery - cook your signature
protein in half the time or better!

Puu N ns nF » Fits ANY AccuSteam griddle with 24’ depth

surface

HAIVI B“HGER » Maximum zone coverage - platen covers 11 34"
wide x 23 %"

» Single-hand lift mechanism ensures smooth
PEH HUUB operation and positive stops
» All stainless-steel construction
ACEUSTERMIH GRIORLE 751 : » Built-in automatic timing feature

ACCU-STEAM™ GRIDDLE 3 FEET ! » 3 temperature presets
» Non-propriety Teflon sheets

COMP A 4 FEET

COMP B 4 FEET

COMPC 4 FEET

XLR8 YOUR COOK TIMES.
COMP D 4 FEET g XLR8 YOUR TICKET TIMES.

XLR8 YOUR KITCHEN.

COMPE 4 FEET

COMP F 4 FEET

Third party testing available at www.fishnick.com




. NUMBER OF SERVING PER BATCH
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Gallon
Capacity NUMBER OF SERVINGS PER BATCH



Corporate Chefs- John and Kenny stand ready to answer any

and all questions you may have in reference to cooking with your

AccuTemp equipment. They are dedicated to helping you get

the most out of your equipment. Check out our website at www.

accutemp.net to download your free recipe book today.

Feel free to drop them an email at chefs@accutemp.net or

give them a call with any questions!

SERVICE & SUPPORT

1-800-480-0415 | service@accutemp.net

Backed by the Industry’s ONLY
Lifetime Service & Support Guarantee

The Technical Service Staff at AccuTemp is ready to meet your needs and provide quick
and knowledgeable answers to your questions seven days a week from 7am to 7pm
(EST). With Service Techs equipped with over 50 years of combined technical service
experience, our staff is prepared to answer questions and address any concerns you

might have with your AccuTemp equipment.

For ease of use, we offer operational videos on our website to help you train your staff

and ensure that you get the most out of your AccuTemp equipment. DVDs are also
available, to request a copy call us at (800) 210-5907.
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