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PURPOSE:
The	Market	Forge	Eco-Steamer™,	Model	ET-5E,	is	a	countertop,	pressureless	steamer	that	is	multi-functional	
as	a	steamer	and	a	holding	cabinet.	The	Market	Forge	Eco-Steamer™	was	designed	to	replace	pressure	
steamers	with	pressureless	steamers	that	do	not	require	dedicated	plumbing,	or	de-liming	and	are	low	
maintenance.

CHARACTERISTICS:
The	Market	Forge	Eco-Steamer™	is	constructed	of	
stainless	steel	and	does	not	require	water	or	drain	
connections.	Steam	is	created	by	manually	pouring	
water	into	the	unit	reservoir.		Additional	features	
include	automatic	shut	off	with	a	beep	sound	to	alert	
low	water	level	and	the	ability	to	hold	food	at	160˚F	
(71˚C)	until	ready	to	serve.	

CAPABILITIES & BENEFITS: 
	� Simple	installation	requires	no	water	or	drain	
connection.

	� Unit	operates	with	2	gal	(7.6	L)	of	water.

	� Is	low	maintenance	and	easy	to	clean.

	� Steamer	can	be	safely	opened	at	15˚	tilt.

	� Multiple	foods	may	be	steamed	simultaneously	
without	flavor	transfer.

COMMENTS:
The	Eco-Steamer	is	available	for	procurement	and	
is	managed	by	the	Naval	Surface	Warfare	Center,	
Philadelphia	Naval	Business	Center.

POINT OF CONTACT:
DoD Combat Feeding 
Phone:	COMM	(508)	233-4670	
E-Mail:	nati-amsrd-nsc-ad-b@conus.army.mil

AT A GLANCE:
 � CAPACITY:	
Five	full	size	steam	table	pans	12	in	×	20	in	×	
2.5	in	(30	x	51	x		6.3	cm);	or	three	12	in	×	20	
in	×	4	in	(30	x	51	x	10	cm)

 � DIMENSIONS:

	� Exterior	Cabinet:		
34	in	H	×	24	in	W	×	30	in	D		
(86	x	61	x	76	cm)	with	legs
	� Interior	Cabinet:		
21	in	H	×	14.75	in	W	×	23	in	D		
(53	x	37	x	58	cm)

 � WEIGHT:
198	lbs	(90	kg)

 � UTILITIES/POWER:
480	Volts,	11	kW

 � TRANSPORTATION:
For	shipboard	use;	normal	transport	
delivery


