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Lincat

Invest with confidence

Investing in any major item of catering equipment is a decision not to be taken lightly. Youfil need to have
absolute confidence in the quality, performance and reliability of the product - not to mention the credentials
of the company behind it. Sometimes the name on the productfi badge is enough to provide all the
reassurance you need. Especially if that name is Lincat.

Lincatfé range of Opus Combi Steamers is the latest in a long line of highly successful products and a natural
extension to the Lincat portfolio. The range incorporates the latest innovations in combi-steaming technology
to offer you unrivalled performance and ease of use. As such, it fits in perfectly with our philosophy of
providing solutions that deliver real business benefits; benefits that you can measure in terms of increased
efficiency, increased capacity, increased versatility and, ultimately, increased profit.

Lincatf heritage in catering equipment spans over three decades, during which time we have built a product
range and a distributor network that is unsurpassed anywhere in the UK. We have also built an excellent
reputation for quality and reliability in all aspects of the customer service and support we provide. It what
makes us one of Europef§ leading names in catering equipment. And it means you can invest with total
confidence in any Opus Combi Steamer.

OPUS COMBI STEAMERS

Setting new standards in cooking performance and cost efficiency

This range of Opus Combi Steamers from Lincat utilises the very latest advances in combi steaming technology to bring a host of powerful

benefits into the busy commercial kitchen.

Save time

Both our state-of-the-art Opus SelfCooking Center% and
CombiMaster*-ranges not only save you valuable time compared
with traditional cooking methods, they cook up to 15% faster than
conventional combi steamers.

Save money

Our Opus SelfCooking Center*% and CombiMaster% models offer a
swift and generous return on your investment. Quite apart from
increasing the number of meals you are able to serve each and
every day, they cut your costs in key areas. Cooking shrinkage is
significantly reduced. The need for fat is virtually eliminated. Energy
consumption is more than halved. And youfillsee substantial savings
in working hours.

Save space

Space is a precious commodity in any kitchen, whatever its size. One
of the big advantages of the latest Opus Combi Steamers is their
compact dimensions. Although packed with groundbreaking
technology, they take up 28% less floor space than traditional combi
steamers. Plus of course, the Opus Combi Steamer reduces the need
for various traditional items of space-consuming kitchen equipment.

Perfect results every time

Designed and built to standards that set a new benchmark of
excellence, the Opus Combi Steamer range incorporates a host of
advanced features to give consistently brilliant results. The
aerodynamic cooking cabinet and unique fan design ensures
perfectly even heat and browning. An integrated quenching system
prevents any taste transfer, even when cooking different products at
the same time. Vitamins, minerals and nutrients are conserved
during the cooking process. And a constant stream of hygienic fresh
steam from the external generator keeps food succulently moist.
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Safe operation in any configuration

For safe, convenient operation the height of the top rack in all models and

Combi-Duo configurations is no more than 1.6 metres.
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New compact, high capacity models
The new OSC/OCM62 models accept 6 x 2/1 (or 12 x 1/1) Gastronorms (GNs),

offering high capacity from a compact unit. You can further increase capacity
by pairing one 62 model with another, or with a 102 model (see Combi-Duos,

page 12).



