
UCS-2000

Compact and versatile, the Undercounter Steamer is the ideal addition to any operation looking to 
improve efficiency serving high volumes of hot and fresh menu items to customers. 
The Undercounter Steamer’s flash steaming process instantly turns tap water into steam. It quickly and efficiently heats buns, tortillas, 
vegetables, and other menu items in seconds.

The Undercounter Steamer has a small footprint so operations can move steaming underneath the prep table, allowing users to save 
space while easily loading and removing product. The steamer’s low-profile design ensures seamless integration into kitchens of all 
configurations.
Ergonomic and easy-to-use, the UCS features four pre-programmed settings allowing operators to toggle between desired settings and 
two additional custom settings for menu growth. 

Easy Operation
Four pre-programmed settings: 
Filet-O-Fish, Best Burger Bun, Tortilla, Rice Patty

Low Profile
Fits under prep table for additional kitchen capacity

BETTER STEAMING,
BETTER RESULTS

The Undercounter Steamer ensures seamless 
integration into kitchens of all configurations
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Antunes delivers a complete range of countertop cooking equipment, 
water treatment, digital, and automation solutions to foodservice 
operations around the world. Learn more at antunes.com.

Undercounter Steamer | UCS-2000

Features:

• Low profile - Fits under prep table for additional kitchen capacity.

• Available with heat shield for countertop use if preferred

• Top down steaming to eliminate food flavor transfer 

• Easy to clean Teflon Spatula 

• Four pre-programmed settings: Filet-O-Fish, Best Burger Bun, 
 Tortilla, Rice Patty two additional for product growth

• Two years warranty for parts and labor

• Incoming water line to unit must come from 
 Reverse Osmosis (RO) systems

• Water line with 18-22 PSI recommended
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Model Width
(A)

Depth
(B)

Height
(C)

UCS-2000 14 13/16" 
(476 mm)

16 1/2" 
(516 mm)

7 1/3" 
(187 mm)

Volts Watts Amps Hertz Description

208 - 240V 3100 16 50/60
#330P6W

30 Amp., 250 VAC
Pin & Sleeve

Model Connection Size RO Water 
Required

UCS-2000 1/2" NPT Yes

Dimensions

Water Specifications
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