
Fast Reheating & Regeneration
Groen steamers feature a side-mounted 
convection fan that accelerates cook times. 
This makes them an ideal solution for batch 
cooking vegetables, seafood, rice, and other 
high-volume menu items.

Ease of Use 
Groen’s simple to use controls make 
training staff fast and easy with no 
programming required. 

Great Results  
Steaming is one of the most effective cooking 
methods for preserving food quality. It locks in 
vibrant color, retains essential nutrients, and 
prevents flavor transfer—allowing multiple 
items to be cooked simultaneously without 
compromising taste or aroma.

Low Cost of Ownership 
Groen steamers offer an affordable upfront 
investment, with fewer components and 
lower maintenance requirements than most 
combi ovens. They provide a cost-effective 
solution for high-volume steaming operations.

Energy Efficient  
Groen steamers are designed for smart, 
energy-efficient performance—delivering 
powerful results while consuming less energy. 
Select models are ENERGY STAR® certified, 
and may qualify for rebates depending on your 
location, offering additional savings over time.

Compact & Purpose Built   
Groen steamers are purpose built for 
steaming, delivering high output in less space 
than most multi-function units.

Balanced Kitchen   
Because combi ovens are often in use for 
multiple tasks, a Groen steamer is an ideal 
complementary unit that is perfect for on-
demand steaming or low-temperature holding 
without disrupting workflow.

Steamer or Combi Oven? 
BOTH! But if you have to choose...

Groen steamers offer the most efficient, cost-effective, and straightforward solution for 
reheating and regeneration. Steamers are often a great choice for operators prioritizing 
speed, simplicity, and consistent results.

While Groen steamers are ideal for high-
volume steaming—combi ovens excel in more 
complex, multi-function cooking tasks.

The Bottom Line
We believe most every kitchen can 
benefit from having both a steamer and 
a combi oven. If your kitchen needs a 
dedicated steaming solution that delivers 
excellent results, is easy to operate, and 
offers a low total cost of ownership—a 
Groen steamer is the smart choice.
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Versatility  
Steam, roast, bake, air fry, smoke, and 
dehydrate—all in one unit.

Menu Flexibility  
Perfect for kitchens with frequently 
changing menus.

Advanced Controls  
Programmable settings offer more 
advanced levels of automation than 
steamers, which can help standardize 
results in the kitchen and across 
locations.

Precision Cooking     
Ideal for cook-and-
chill and regeneration, 
when precise humidity 
and temperature 
control are needed.

 Why Choose a Steamer?  Why Choose a Combi Oven?


