Why

Evolution?

¢ Steam Vector Technology

Steam Vector Technology is AccuTemp’s patent
pending process of creating forced convection that
uses no moving parts like fans, pumps or motors.
This reduces the number of parts, providing fast
cook times more even pan

to pan cooking and less
maintenance in the long run.
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¢ Cooks & Holds

Hold food at any temperature you
select between 160° and 190° for
hours with no deterioration in quality.

e Available in Electric or Gas
CHOOSE YOUR POWER SOURCE!
The Evolution is available in multiple
Kilowatt Electric units or clean burn
Natural Gas or Propane.

e Energy Efficient

The Evolution has earned the EPA’'s ENERGY
STAR for its energy efficiency and has
WON the GFEN 2010 Award for Blue Flame
Product of the Year!

e Connected or Connectionless Models
The Evolution can be ordered with a
water & drain line or manual water fill

& drain. Either way the Evolution uses
less than one gallon of water per hour
drastically reducing your water usage &
sewer charges.

* No Deliming

Low water usage means no mineral
deposits, no chemicals, and no water
filters. Our warranty is NOT voided by
hard water.
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Setting the Standard For Others to Follow

Manufacturer of
the Year
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