
VC & SG SERIES  |  An Improved Full Line to Meet Every Convection Oven Need

vulcanequipment.com  |  800-814-202888

STEAMERS - COUNTER

EO SERIES - BOILERLESS | Low Volume; Low Maintenance.

 CONNECTIONLESS: 

•	 Boilerless design for ease of use and  
low maintenance

•	 No water connection required – manual fill

•	 High-efficiency steam control is  
ENERGY STAR® certified

•	 Rapid cooking with no fans or moving parts

•	 Professional controls with 60-minute timer,  
buzzer and constant steam feature

•	 Illuminated power switch with low water  
and cook lights

•	 Stainless steel exterior and cooking 
compartment

•	 Heavy-duty door and latch mechanism

•	 �Long-life door gasket with exclusive Vulcan  
pan guard

•	 Manual drain lever and flexible drain hose for  
easy positioning

 AUTO-FILL - WATER LINE CONNECTION:  

Same features as standard steamer, plus: 

•	 Water line connection for automatic water fill / refill

•	 Electronic level sensing with no moving parts

•	 Overfill sensor with water shut-off and buzzer

C24EO3 
3-Pan Capacity

C24EO5 
5-Pan Capacity

ENERGY STAR

STANDARD FEATURES:

Model Pan Capacity* Input Standard Power Supply
CONNECTIONLESS
C24EO3 3 8 kW 208V, 50-60 Hz, 3 Phase
C24EO5 5 12 kW 208V, 50-60 Hz, 3 Phase

WITH AUTO-FILL WATER LINE CONNECTION
C24EO3AF 3 8 kW 208V, 50-60 Hz, 3 Phase
C24EO5AF 5 12 kW 208V, 50-60 Hz, 3 Phase

NOTE:  Can be field converted to: 208V, 60-50 Hz, 1 Phase  |  240V, 60-50 Hz, 3 Phase  | 240V, 60-50 Hz, 1 Phase.
*12" x 20" x 2½" Pan

EO SERIES - BOILERLESS | ELECTRIC



VC & SG SERIES  |  An Improved Full Line to Meet Every Convection Oven Need

vulcanequipment.com  |  800-814-202890

STEAMERS - COUNTER

EA SERIES -  POWERSTEAM™  |  The Faster à la Carte Steamer. 

PowerSteam™ enables greater production in a smaller footprint than other types 
of cooking equipment and requires less labor. Achieve faster cooking times with 
continuous high-volume steam.

C24EA5 PS
5-Pan Capacity

•	 Superheated 235ºF high-energy steam

•	 Staged water fill for superior heat-up  
and steam quality

•	 Professional controls with 60-minute timer, 
buzzer and constant steam feature, cook/
ready lights and power switch

•	 Stainless steel exterior and stainless steel 
cooking compartments with coved interior 
corners

•	 Heavy duty door and latch mechanism

•	 Long-life door gasket with  
exclusive Vulcan pan guard

•	 Split water line connection

•	 External deliming port

•	 High output stainless steel  
generator with auto SmartDrain™  
& PowerFlush™ System

STANDARD FEATURES

EA SERIES - POWERSTEAM™ TECHNOLOGY | ELECTRIC

Model Pan Capacity* Input Standard Power Supply
C24EA3 PS 3 9.25 kW 208V, 50-60 Hz, 3 Phase
C24EA5 PS 5 15.75 kW 208V, 50-60 Hz, 3 Phase

NOTE:  Can be field converted to: 208V, 60-50 Hz, 1 Phase  |  240V, 60-50 Hz, 3 Phase  | 240V, 60-50 Hz, 1 Phase. 
*12" x 20" x 2½" Pan

C24EA5 PS (QTY 2)
Shown with STAND 15YSGL,  

STCKKIT 24EA and STCKKIT CST6

View overview video


