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| A beatin #yate:m in wi:m:h steam generated
gidl :‘_?'*'fﬁi l’mﬂét is piped to radiators. 3. Energy :
> | power. —v. 1. To generate or emit steam. 2.
" ly. | To tum into or escape as steam. 3. To move
: hyﬂrasxfby steam power. 4. To expose to
steam, as in cooking. 5. lufmmal To be-come
angry : fume. —steam’y adj.
steam-boat (stém’bot’) n. A steamsl_up

Qtaqer: anging A anming = -




EV il j"r C,Lt, OF STEAM

J I'-".'-I.J' I . ": I ‘-,. Sl*'.'.'lllg.I
@ @ p 'y {i # _I lfﬂlp 1"lr 'y 1 I f
i i 1 : l!ﬂ'i it 1' .

{ 1'_'54_1.

P "L.” i1
. FirsgBoiler- Based
L "Atmospheric
Steamer



STEAMER CATEGORIES

1. Boiler—-Based Steamers

e Water & Drain Line
De-lime the

o

e (Can use up to 300 Gallons of Water per day

e High Energy Costs

« High Maintenance Costs
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STEAMER CATEGORIES

2. Connectionless Technology

(9 Water & Drain Line

(:?) De-lime oiler
g , |
= water NSRS SIER

(:7) Large Water Consumption
3 gallons per day

(’D High Energy Costs

("D High Maintenance Costs
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STEAMER CATEGORIES

3. Boilerless

e (Connected to Water & Drain Line

 No Boiler to lime
* Most Requir " IWWMMMW I

e (Can use up to 120 Gallons of Water per day

e High Energy Costs

e Average Maintenance Costs
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_EV OmIoN 301? STEAM
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e BoilerFree
e - Steamersﬁare
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Connectlonless
except faster cook
times and they can

have a water and
drain line.



STEAMER CATEGORIES

4. Boiler—free

 Available Connected to water and drain
line or connectionless

e R

e Uses less than 1 Gallon of Water per hour

 Variable cooking speeds

e Low utility usage



Cost Comparisons

*PER YEAR

Boiler Based
Steamer

Boilerless
Steamer

Connectionless
or. BoilerFree

Water Cost

$651

$365

$16

Sewage

§724

$405

$12

Electricity

$3,909

$2,606

$1694

De-liming Chemicals

$300

$300

NONE

Water Filters

$250

$250

NONE

Total Cost to Operate

$5,834

$3,926

$1,722

Switch to BOILERFREE
and SAVE!

64,112

$2,204
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BYEAM JERBRARALI

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?



BYEAM JERBARALI

Steamer Categories — 200

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

WHAT IS CONNECTIONLESS/BOILERFREE?



BYEAM JERBRARALI

Steamer Categories — 300

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

WHAT IS BOILERLESS?



BYEAM JERBRARALI

Steamer Categories — 400

THIS TECHNOLOGY ALLOWS A STEAMER
TO LOWER THE TEMPERATURE OF
STEAM

WHAT IS VACUUM TECHNOLOGY?



BYEAM JERBARALI

Steamer Categories — 500

IN WHAT YEAR DID THE NATIONAL
SCHOOL LUNCH ACT PASS.

1946
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PHYSICS OFSSERa

Standard Atmospheric Steamer




PHYSICS OESH

Convection Stea

Wz

* Steam



PHYSICS OFSuESE

Steam Vector Technology™

BOILERFRE




PHYSICS OR

Vacuum Steamers
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BYEAM JERBRARALI

Steam Physics — 100

COOKING WITH STEAM IS THIS MANY
TIMES MORE EFFICIENT THAN COOKING

WITH DRY HEAT.

WHAT IS 1007



BYEAM JERBRARALI

Steam Physics — 200

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

WHAT IS AIR?




BYEAM JERBARALI

Steam Physics — 300

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

NONE, ZERO, ZILCH, NADA---.
WE LOVE DUCKS!




BTEAM JERBARALI

Steam Physics — 400

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

WHAT IS BOILERFREE?



BYEAM JEARARALI

Steam Physics — 500

THIS WAS THE COLOR OF THE DUCK'S
UMBRELLA.

WHAT IS YELLOW?
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Hints and Tips for Cooking with-
TEAM! 7

Steam-seeks out-anythific'colder
itself and relegscs 1t’s heat ene 2y

T




Hints and Tips for Cooklng Wlt
/STEAM'

. _Use perforaleﬂpa(s enever posmble
* Shallow pans coglefaster than deep pa

s should be broke ' >

’
°t for steamers.




STEAMIN’ GREEN

Eff;lc1ent Steamer Choices:
Connectlonless Steamerss !

> :
~ Boilerless Steamers

L3
How can you assure you

are making the right
decision when it comes
to energy and water
efficiency? .
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RESEARCH TOOLS

Where Did the Numbers Come From?

! 2 C '
- | T_uJJJLJJJ _J j Genter,

e ey ;’_1. Promoting Energy Efficiency in Food Service

ENERGY STAR

energystar.gov fishnick.com
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Table ES-1. Summary of the S62083D1701020 Steamer Performance.

Rated Energy Input Rate (kW)

Measured Energy Input Rate (kW)

Freheal Time (min)

Freheat Cnergy (kWh)

Idle Energy Rate (kW)

Frozen Green Peas
Light Load Cooking Energy Efficiency (%)
Heavy-Load Cooking-Energy Eficiency (%)
Production Capacity (Ib/h)

Red Potatoes
Light-Load Cooking-Energy Efficiency (%)
Heavy-Load Cooking-Energy Efficiency (%)
Production Capacity (Ib/h)

Ice Loads
Cook Time (min)
Maximum Temperature Difference (°F)

Maximum Time Delay (min)

17.0
16.1
6.3
17
0.16

641+33
@0 +25

1604 +17.0

1213
F31+18
1353210
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BYEAM JERBRARALI

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?



BYEAM JERBARALI

Steamin’ Green — 200

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

What 1s 529



BYEAM JERBARALI

Steamin’ Green — 300

THIS TYPE OF STEAMER IS ONLY 40%
COOKING EFFICIENT.

WHAT IS A GAS STEAMER?




BYEAM JERBARALI

Steamin’ Green — 400

THIS TYPE OF STEAMER TYPICALLY USES
OVER 500 GALLONS OF WATER PER DAY.

WHAT IS A BOILER BASED STEAMER?




BTEAM JERBARALI

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?



BYEAM JERBARRALI
FINAL JEOPARDY

STEAMER CATEGORIES

THIS STEAMERSSRESEBER] ESS, USES LESS
THAN 1 GALLON OF WATER PER HOUR,
COOKS & HOLDSIE@OIFEA TURES STEAM
VECTOR TECHNOLOGY, AND IS AVAILABLE
IN BOTH CONNECTED OR CONNECTIONLESS
MODELSESS



BTEAM JERRARALI

FINAL
JEOPARDY

WHAT IS THE BOILERFREE STEAMER?

Winner of the
GIFT CARD
1S:
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