
NEW
SteamChef 6™
Boilerless/Connectionless
Convection Steamer 
with Manual Water 
Fill & Drain

Featuring

“KleanShield”
Keeping your reservoir 
pure from contaminants



Features: 

“KleanShield™” Technology
• Eliminates foaming, flavor transfer and cross

contamination caused by the water reservoir
typically found in connectionless steamers.

KleanShield’s
condensate pan catches
contaminants and
sends them down the
drain, not back into the
cooking compartment.

keeps the
compartment and
water reservoir clean
which makes it easy to maintain, eliminating the
need to descale a separate generator.

KleanShield also prevents cross contamination of
shellfish allergens.

ENERGY STAR® Approved
• The first ENERGY STAR® approved

Boilerless/Connectionless
Cleveland Convection Steamer.

• Exceeds ENERGY STAR® requirements for
cooking and idle efficiency. 72% cooking
efficiency for heavy load potatoes.

Steam generating water from SteamChef with KleanShield (left) and
typical connectionless steam water (right) after 3 loads of potatoes.

Typical 
Connectionless 

Steamer

Cleveland Range – Leading Steam Cooking Equipment Manufacturer Since 1922

Exclusive Convection
Baffle System
• Improves heat transfer and

temperature distribution.
• Ultra fast and efficient steam

cooking.
• High-speed fan forced

convection steam for faster
heat-up and recovery.

SureCook Load
Compensating
Thermostat
• Eliminates guesswork for

cooking times.

Warranty
• 3 years parts and labor

door warranty.
• 1 year parts and labor

gasket warranty.

Foam 
Level

The SteamChef 6™
Boilerless/Connectionless Convection Steamer with

Manual Water Fill & Drain (model 22CCT6)

Contact The Redstone Group for more information – 800.338.8131

www.theredstonegroup.net   •   800.338.8131   •   hello@theredstonegroup.net

The Redstone Group proudly represents Cleveland in the Rocky Mountain Region. 
We help our customers thrive!


