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Carving Station
Heat from above and below combines 
with steam from the pan to keep 
carved meats warm, illuminated and 
moist.

FEATURES
	 •	Stainless steel construction

	 •	Stainless steel basket

	 •	Thermostat control 

	 •	Heat resistant handles and lid knob

With increasing demand for healthy alternatives, the 
Roband Steamer is a must for any modern kitchen. It is 
suitable for steaming a broad range of foods, such as 
vegetables, dim sims or seafood.

Steamer

SC1 pictured

FEATURES
	 •	Heat source from above and below

	 •	Energy regulator control of element  
		  (heating from below)

	 •	Crumb/drip tray

	 •	Full size pan (65 mm deep) with full size 
		  perforated and spiked pan (25 mm deep)

	 •	Maximum pan depth 65 mm

	 •	Adjustable feet

	 •	Stainless steel construction

SPECIFICATIONS
MODEL POWER

Watts
ELEC CON.

Amps
DIMENSIONS
w x d x h (mm)

CS10 1500 10 352 x 646 x 570

SPECIFICATIONS
MODEL POWER

Watts
ELEC CON.

Amps
DIMENSIONS
dia. x h (mm)

SC1 2400 10 305 x 270

BASKET DIMENSIONS
dia. x h (mm)

270 x 120

CS10 pictured


