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Meet the Panasonic Sonic Steamer

Combining the best of cooking with steam with the
plug-and-play ease of a countertop microwave.

L

raditional steamers have
long been workhorses in

the kitchen, but they're also
big, costly, inefficient and
demanding in terms of operations, energy
use and maintenance. They're built on
waterin-the-tank technology that can
require special plumbing, hood vents, drain
lines, de-liming and up to an hour's warm-
up time before they're ready to work.

Who has the time? Who needs the hassle?

Panasonic's revolutionary Sonic
Steamer pulls the plug on traditional
steamers by applying efficient micro-
wave technology to generate instant,
quick-cooking steam from moisture
within or on foods. It's become a “killer
app” for operators needing fast, high-
production steam cooking capability with
the plug-and-play ease of a countertop
microwave oven.

And since it's backed by the power of
Panasonic—an $80 billion, Fortune 30
company and worldwide leader in quality
electronics—operators can trust the
Sonic Steamer's reliability and durability.

“The Panasonic Sonic Steamer is
exceptional and holds up day after day,’
says Mike Pereria, Regional Culinary

Director at Ruth's Chris Steak House. "It
doesn’t matter how much use it gets,

it heats the same from the first to the
last use.”

More Power, More Capacity

At first glance, a lot of people think
Sonic Steamers are microwave ovens,
which are now so ubiquitous they've
almost become a commodity, says Gino
lacovella, Foodservice Group Manager at
Panasonic. “But once they see how the
Sonic Steamer works and what it can do,
they realize how unique it is. Yes, it's a
microwave, but it's more powerful, has
a larger capacity, uses less energy and
cooks significantly faster than traditional
methods, whether in a steamer or on
the stovetop.”

At the family-style Old Spaghetti Factory
chain, Sonic Steamers have been in use
for more than eight years. “We traditionally
used combi ovens, which were very
expensive and required constant repairs
and maintenance,” says Adolph Lehman,
the chain’s Vice President of Purchasing.
"The Sonic Steamers produce great
results with faster re-thermalization,
creating very consistent products coming

“The Panasonic
Sonic Steamer
is exceptional
and holds up
day after day.”



Six Key Benefits

out of our kitchens. Panasonic has also
been very instrumental in the support
we have received, as well as with the
research and development of new
menu items.”

How It Works

With no internal watermanagement
system, the Sonic Steamer is always
ready to cook at the push of a button.
Because of the microwave technology
employed, high-heat plastic pans with
solid covers replace metal pans, and
the steaming process is completely
self-contained within those pans.

"“For example, when you rinse fresh
broccoli before cooking, you'll have
a little bit of water clinging to the
broccoli after it's strained. That water
is more than enough that's needed to
steam the product in the Sonic,” says
Ken Megarr, MS, Panasonic Research
& Development Director. "For prepared
foods being re-thermalized, such as
pans of lasagna, there's more than
enough moisture in the product to
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“We love our
Sonic Steamers.”

—Stacy Lofton, Director of Child
Nutrition, Knowledge Learning Corp., a
national childcare and education chain

create a steaming environment within
the pan. And for products where you
don't want to use the inherent moisture,
you can add wine, stock or any type of
liguid to provide the steam to cook.”
Steaming in a Sonic is different from
microwaving, Megarr points out, in
part because of the proprietary way
in which microwaves are delivered
into the cooking cavity and also in the
greater amount of power delivered. "It

takes a great deal more power to flash
liquid into steam instantly,” he says.

Enhanced Nutrition in
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*This data extrapolated from the Cornell University,
Department of Nutritional Sciences Study using Panasonic
Microwave Ovens vs. traditional cooking methods.

A Cornell University study found that foods
prepared in the Sonic Steamer retained

up to 7 times more nutrients than foods
prepared by boiling or traditional steaming.

Sample Sonic Steamer
Cooking/Steaming Times

Food Cooking/
Steaming Time

1%-Ib. Under
lobster 2 minutes

#10 can of 5 minutes
any food

Full pan of 12 minutes
lasagna

See the Sonic Steamer in
action at NRA Booth #5821.

Contact us at 877-CMO-OVEN
www.Panasonic.com/steam
201-348-7258
MegarrK@US.Panasonic.com




" Now you’re
-/, cooking
", with steam!

The Sonic Steamer
Heats foods like
sandwiches, nachos,
and cook-chill
products

Save the nutrients in the foods you serve your customers while saving
money, because unlike traditional steamers, The Sonic Steamer
requires no water line, no gas line, no plumbing, filter or vent hood,
no pre-heating—you’ll get instant steam; no replacing gaskets,

no de-liming, plus minimal maintenance.

Perfect for heavy volume steaming and re-therming in restaurants,
supermarkets, delis, school food service, healthcare, correctional
facilities and banquet halls.

— 3200 Watts of cooking power

— Holds two full-size 4" tall steam table pans with covers

— Top and bottom energy feed with 4 heating elements

— Convenient plug-in saves energy
through on demand consumption

— A 3-year warranty

Visit us at Panasonic.com/steam or call
1-877-CMO-OVEN (1-877-266-6836) for more information.

For a Panasonic Distributor nearest you, call 1-888-350-9590.

T e Panasonic ideas for life

See the Sonic Steamer in action at NRA Booth #5821.




