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OBJECTIVES 
• The history, physics, & benefits of 

steam cooking. 
• The advantages and disadvantages of 

steamer classifications and how you can 
choose a green steamer. 

• Hints and Tips for Cooking with Steam 
• Reduction costs (ROI) and researching 

green steamers on the web. 
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EVOLUTION OF STEAM 



First Boiler-Based 
Atmospheric 
Steamer 

1950’s 

EVOLUTION OF STEAM 



STEAMER CATEGORIES 

• Water & Drain Line 

• De-lime the Boiler  

• Water Filter 

•  Can use up to 300 Gallons of Water per day 

• High Energy Costs 

• High Maintenance Costs 

1. Boiler-Based Steamers 



LIMED UP 



 CONNECTIONLESS  
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   TECHNOLOGY 

 

Invented in 1993 

EVOLUTION OF STEAM 



• Water & Drain Line 

• De-lime the Boiler 

• Water Filtration System 

• Large Water Consumption 

• High Energy Costs 

• High Maintenance Costs 

2. Connectionless Technology 

STEAMER CATEGORIES 

X  
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3 gallons per day 



Boilerless 
Steamers 

EVOLUTION OF STEAM 
Introduced in 2002 



• Connected to Water & Drain Line 

• No Boiler to De-lime 

• Most Require Water Filter 

• Can use up to 120 Gallons of Water per day 

• High Energy Costs 

• Average Maintenance Costs 

3. Boilerless 

STEAMER CATEGORIES 



BoilerFree 
Steamers and  
Steam Vector 
Technology 

Introduced in 2009 

EVOLUTION OF STEAM 



BoilerFree 
Steamers are 

essetentially the 
same as 

Connectionless 
except faster cook 
times and they can 
have a water and 

drain line. 

Introduced in 2009 

EVOLUTION OF STEAM 



4. Boiler-free 

STEAMER CATEGORIES 

• Available Connected to water and drain 

line or connectionless 

• No Boilers to De-lime 

• No water filtration 

• Uses less than 1 Gallon of Water per hour 

• Variable cooking speeds 

• Low utility usage 



Cost Comparisons 
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QUESTIONS?  
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Steamer Categories - 100 

THIS TYPE OF STEAMER USES MORE 
WATER AND ENERGY THAN ANY OTHER 
KIND AND CAN BE A MAINTENANCE 
NIGHTMARE 

WHAT IS BOILER-BASED? 



 

Steamer Categories - 200 

THESE TYPE OF STEAMERS HAVE NO 
WATER OR DRAIN LINES, AND REQUIRE 
NO DE-LIMING. 

WHAT IS CONNECTIONLESS/BOILERFREE? 



 

Steamer Categories - 300 

THIS TYPE OF STEAMER IS CONNECTED 
TO A WATER & DRAIN LINE AND HAS NO 
BOILER AND MEDIUM WATER 
CONSUMPTION. 

WHAT IS BOILERLESS? 



 

Steamer Categories - 400 

THIS TECHNOLOGY ALLOWS A STEAMER 
TO LOWER THE TEMPERATURE OF 
STEAM 

WHAT IS VACUUM TECHNOLOGY? 



 

Steamer Categories - 500 

IN WHAT YEAR DID THE NATIONAL 
SCHOOL LUNCH ACT PASS.    

1946 



Final Jeopardy 

PHYSICS OF STEAM 



F inal J eopardy 

PHYSICS OF STEAM 



Final Jeopardy 

• Air 

• Steam 

PHYSICS OF STEAM 
Standard Atmospheric Steamer 



F inal J eopardy 

PHYSICS OF STEAM 
Convection Steamer 

• Air 

• Steam 



F inal J eopardy 

PHYSICS OF STEAM 
Steam Vector Technology™ 

BOILERFREE 

• Air 

• Steam 



Final Jeopardy 

PHYSICS OF STEAM 
Vacuum Steamers 

• Air 

• Steam 



F inal J eopardy 

PHYSICS OF STEAM 

QUESTIONS?  
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Steam Physics - 100 

COOKING WITH STEAM IS THIS MANY 
TIMES MORE EFFICIENT THAN COOKING 
WITH DRY HEAT.  

WHAT IS 100? 



 

Steam Physics - 200 

IN MOST STEAMERS THIS ACTS AS AN 
INSULATOR, PREVENTING STEAM FROM 
RELEASING ITS HEAT ENERGY. 

WHAT IS AIR? 



 

Steam Physics - 300 

HOW MANY DUCKS WERE HARMED IN THE 
MAKING OF THE “PHYSICS OF STEAM” 
VIDEO 

NONE, ZERO, ZILCH, NADA…. 

WE LOVE DUCKS! 



 

Steam Physics - 400 

WHAT IS BOILERFREE? 

THIS STEAMER COOKS WITH STEAM VECTOR 
TECHNOLOGY, HAS NO MOVING PARTS, 
REQUIRES NO WATER FILTRATION SYSTEM, 
AND IS AVAILABLE IN CONNECTED, 
CONNECTIONLESS. 

 



 

Steam Physics - 500 

THIS WAS THE COLOR OF THE DUCK’S 
UMBRELLA. 

WHAT IS YELLOW? 



NUTRITION 
Antioxidants & Nutrients 

Retention of Antioxidants 

•Microwaving...  3% 

•Stove top... 34% 

•Pressure Steamer... 53% 

•Atmospheric Steamer… 89% 

* Excerpted from the “Journal of Food & Agriculture” Volume 83, #14 
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BREAKFAST 



LUNCH 







STEAMIN’ GREEN 

Connectionless Steamers 

Boilerless Steamers 

How can you assure you  

are making the right  

decision when it comes  

to energy and water  

efficiency? 

Efficient Steamer Choices: ? 



STEAMIN’ GREEN 
Power Sources 



fishnick.com energystar.gov 

RESEARCH TOOLS 
Where Did the Numbers Come From? 



FISHNICK.COM 











STEAMIN’ GREEN 

WATER = 
HUGE 

$AVING$ 
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Steamin’ Green - 100 

THIS WEB SITE IS A GREAT RESOURCE 
FOR FINDING THIRD-PARTY REPORTS ON 
ALL TYPES OF COOKING EQUIPMENT. 

WHAT IS FISHNICK.COM? 



 

Steamin’ Green - 200 

What is 52? 

THIS MANY HOUSES COULD BE HEATED 
ANNUALLY WITH THE ENERGY & WATER 
YOU SAVE USING EITHER 
CONNECTIONLESS OR BOILERFREE 
STEAMER 



 

Steamin’ Green - 300 

THIS TYPE OF STEAMER IS ONLY 40% 
COOKING EFFICIENT. 

WHAT IS A GAS STEAMER? 



 

Steamin’ Green - 400 

THIS TYPE OF STEAMER TYPICALLY USES 
OVER 300 GALLONS OF WATER PER DAY. 

WHAT IS A BOILER BASED STEAMER? 



 

Steamin’ Green - 500 

ONE BENEFIT OF USING CONNECTIONLESS 
OR BOILERFREE TECHNOLOGY IS THE LOW 
AMOUNT OF WATER USED EACH DAY, 
WHICH EQUATES TO ABOUT THIS MUCH. 

What is 3 GALLONS? 



STEAMER CATEGORIES 

THIS  STEAMER IS BOILERLESS, USES LESS 
THAN 1 GALLON OF WATER PER HOUR, 
COOKS & HOLDS FOOD,  FEATURES STEAM 
VECTOR TECHNOLOGY, AND IS AVAILABLE 
IN BOTH CONNECTED OR CONNECTIONLESS 
MODELS ™. 

FINAL JEOPARDY 



FINAL 
JEOPARDY 

Winner of the  
GIFT CARD  

is: 
 



THANK YOU  
for your time & input today! 
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