
Commercial Food Steamer offer a healthy and efficient way of
cooking. Steam cooking maximizes the flavor of food while
retaining all the essential nutrients. To prepare fat-free and
full of nutrition delicacies, switch to food steamer. One can
select suitable numbers of trays enable multi-food steaming,
perfect for commercial kitchens, institutions, bulk cooking,
restaurants, eateries, defense kitchens, Hospitals, IT parks,
Airports and there is a choice of size and capacity depending
on your commercial steam cooking needs. With exclusive
features, this commercial food steamer is ideal for cooking a
wide range of dishes like rice, idly, vegetables, ghee rice,
momos, puttu, idiyappam, egg, meat, etc. in this all-in-one
steamer. Various tray options available, plain tray,
perforated tray, idly tray and mini idly tray.

IDLY‌ EGG‌ MOMOS VEGETABLES‌
FEATURES : - 

Efficacious performance

Full stainless-steel construction

Leak-proof and low water consumption

High-quality insulation

High-temperature resistance

Eco-friendly product with a 50% energy saver.

Commercial
Food Steamer

269/1B, Saravanampatti North, Sathy Road, Saravanampatti
(North), Coimbatore,  Tamil Nadu, 641035

Makes cooking easier and enable less time consumption
Neat look and low space required.


