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22CET6.2 
ENGINEERED FOR TOMORROW.

DO IT ALL, 25% FASTER THAN BEFORE.



Low-temperature steamer —
cooks as low as 140°F with holding
capability (140–170°F).

High-precision control maintains
temperature within ±1 °F to ensure
consistent results every time.

Multi-step cooking modes and
independent tray timers for
precision across every batch.

Intuitive 5" easyTouch
touchscreen interface with recipe
storage, diagnostics, and
streamlined operation.

INTRODUCING
22CET6.2 BOOSTER


