
A STEAMER THAT’S SMART FROM START TO FLUSH.

VULCAN C24ET-LWE SERIES FLOOR STEAMER

Vulcan’s smartest steamer yet is the first and only full-powered ENERGY 
STAR® qualified electric floor steamer. Designed to provide you with 
maximum production, minimal downtime and the most cost savings,  
it’s unequaled by any other electric floor steamer you’ve experienced. vulcanequipment.com



 vulcanequipment.com

1-800-814-2028
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VULCAN C24ET-LWE SERIES FLOOR STEAMER

Smart steam. Smart fill. Smart flush. The LWE gives you all the power you 
need to steam with intelligent design that takes pressure off your kitchen. 
You’ve never steamed like this before.

CONTACT US NOW TO SET UP A DEMO.
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ADVANTAGE

Smart Steam control 
in the first and only 
full-powered Energy 
Star rated electric 
floor steamer

Smart Fill technology 
with exclusive Power 
Fill and Staged Refill 
combo

Exclusive SmartDrain™ 
and PowerFlush™ 
technology

Twin generators with 
independent controls

Smart Steam Sensors 
continuously measure and 
regulate steam temperature 
and production, reducing 
scale buildup, filter changes 
and excess steam/water 
(up to 90%). Utility rebate 
qualified where offered.

Initial high-speed water 
fill reduces startup time. 
Low water probe initiates 
auto staged refill. And 
staged water refill does 
not “kill the boil.”

Sloped bottom, positive 
water pressure and 
Venturi effect combine to 
power flush the generator, 
reducing scale buildup  
and likelihood of backup 
when powering down.

Individual cavity 
generators offer  
separate control for 
independent operation.

Cook with the confidence of precise 
steam temperatures. Capture savings 
by reducing maintenance time, 
service costs, wasted energy and 
water usage, and through potential 
energy rebates. It’s the strength of 
steam. Just done smarter.

Accelerate your kitchen with faster 
startup and continuous steam 
generation for nonstop cooking 
performance. Long live the boil.

Keep your kitchen 
working by keeping your 
generator clean. Less 
routine maintenance and 
downtime means less 
costs related to descaling 
and repairs. Waste 
removed is from the 
steamer. Not your wallet.

Operate efficiently by 
using just one cavity when 
that’s all that’s needed, 
or both for maximum 
output. Its flexibility boosts 
your capability.

C24ET10 LWE

Masterful design. Precision performance. State-of-the-art innovation. For over 150 years, 
Vulcan has been recognized throughout the world for top-quality, energy-efficient commercial 
cooking equipment that consistently produces spectacular results. Trust Vulcan to help 
make your foodservice operation run just right—every time.


