
The AccuTemp Steam’N’Hold is used by more schools in the U.S. 
than any other steamer.

“...it’s easy to operate and maintain, and most importantly, 
has increased the quality of our district’s food all while 
saving money by reducing water and electric usage.”
—Tom Ogg, Food Services Director @ Seattle Public Schools

“...My broccoli comes out looking like it was prepared at a white-
linen restaurant. Even with wicked hard water my Steam’N’Hold 
has stood up to the test...”
—Susan Presher, Director of Food Services @ Caledonia-Mumford 
School District

“...the units are easy to use and clean, but what we 
like best is their durability!...”
—David Wray, Facilities & Equipment Supervisor @ 
San Diego Unifi ed School District

“I have converted all our campuses to AccuTemp for they 
are virtually maintenance free, remove hazards of a boiler 
system, and are user friendly... also, AccuTemp’s customer 
service has exceeded my expectations!”
—Victor Olivares, Food Service Director @ Tyler 
Independent School District

“...Seeing the color, texture, and improved yield when 
cooking with the patented low temperature steam method 
made me a believer in AccuTemp’s equipment!”
—Anne Gennings, DTR, CDN & Past President of SNA

“...it’s basically maintenance free. We are thrilled to death 
with its operation...”
—Ed Byrne, Director of Maintenance, Wellesley College

“I fi rst started buying Steam’N’Holds 5 years 
ago... I rave about the fact that I don’t have to 
deal with hard water issues!...”
—Steve Gudorf, Food Service Specialist @ 
Indianapolis Public Schools

“...With 80 schools in our system, there’s just 
no time for down time. One word: RELIABLE!”
—Ricardo Abbott, Equipment & Distributions 
Mgr. @ Minneapolis Public Schools

Call to fi nd out more: (800) 210-5907
or visit accutemp.net


