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U Model 10G-SBC (10 pan gas boiler free steamer with plumbing connec-
tions) on stand

CONSTRUCTION
B Stainless steel construction
W Stainless steel doors with strong continuous hinge and are field

Synergy\feam
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10G-SBC reversible for left or right swing

Gas Boiler Free B [nsulated doors have a one piece, replaceable seal
Convection Steamer on Stand B Easy open handle and latch provide positive lock and seal when the door
is pushed or slammed shut

SO B Hidden magnetic door switch cuts power to blower and steam flow to that
> cavity, when the door is opened

W Pan support racks shall be polished stainless steel and removable for

BLODGETT || .
O easy cleaning
B Gas connectionless steam reservoir is easy to clean through the cavity
door.
OPERATION

B ON-OFF rocker switch

Electronic timer with continuous steam setting

Timed steam and stop buttons

Ready light indicates when cavity is ready for steaming

Unit shall come ready to steam in 15 minutes from a cold start, and pro-

vide warm cavity-instant steam capacity. Cavity is kept warm and ready

for instant steam between loads.

B Each steamer cavity shall have a powerful side mounted blower, which
increases steam velocity and provides efficient steam distribution
throughout cavity and between loaded pans and no side vents for
increased water/spray resistance.

W Steam generating reservoir provides atmospheric steam to the cavity at a
temperature of approximately 212° F.

B Gas heater with infrared burners

B Steamer shall have a steam lid positioned over the steam generating
reservoir to ensure that adding/removing food does not lower the cavity

Shown with optional

pan racks and casters or water.temp.era)ture. .
B Automatic drain in steam reservoir
CAPACITY
Pan Size 10G-SBC
OPTIONS AND ACCESSORIES VIR 20 pas
(AT ADDITIONAL CHARGE) 7 x 20 X 2.5 10 pans
O Pan racks for support stand 12" %x 20" x & 6 pans
O Flanged foot kit for support stand
QO Caster kit for support stand STANDARD FEATURES
U Heat shield kit B Stainless steel stand
B One year parts and labor warranty*

*

u For all international markets, contact your local distributor.
c
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BLODGETT

10G-SBC BOILER FREE STEAMERS
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2. Gas connection: 3/4” NPT 27.56
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SHORT FORM SPECIFICATIONS

Provide Blodgett model 10G-SBC (10 pan) boilerfree steamer with with self-contained, atmospheric, gas-heated steam generating reservoir. Construction shall be all stainless steel. Cavity
shall have a powerful side-mounted blower to circulate steam and ability to accommodate 18 x 26” bake pans. Standard operating controls shall include: an on/off rocker switch; electron-
ic timer, with continuous steam, timed steam and stop buttons; READY light. Door shall be field-reversible and shall be equipped with an easy-open latch and hidden magnetic door switch.
The atmospheric steam generating reservoir shall not require a pressure gauge or switches; shall have an automatic drain and shall have an infrared burner with 100,000 BTU hr of heat-
ing capacity. Steamer shall come up to READY in 15 minutes from a cold start and shall provide warm cavity, instant steam capability. Provide options and accessories as indicated.

MAXIMUM INPUT:
10G-SBC 100,000 BTU

MININUM REQUIRED CLEARANCES:
Left and right side 2" (51mm)

Rear

6” (152mm)

SHIPPING INFORMATION:
10G-SBC 452 Ibs. (206 kg)

GAS SUPPLY:

Minimum Inlet Pressure:

Natural 4.3" W.C. static to unit
Propane 10.5" W.C. static to unit

POWER SUPPLY:

NOTE: The company reserves
the right to make substitutions of
components without prior notice.

120 volt, single phase, 60 cycle 15 AMP electric

service
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