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  Hazards
These icons alert you to a possible risk of personal injury.

  Equipment alerts
Look for this icon to find information about how to avoid damaging the  
equipment while doing a procedure.

  Tips
Look for this icon to find helpful tips about how to do a procedure

PREP EQUIPMENT PR 31
Antunes
Surface Steamer (Tabletop) 
Models SS-200TT and SS-400TT

PR
 31

P/N 1011036 Rev. C 08/19

Daily maintenance tasks
PR 31 D1 Clean the steamer

Quarterly maintenance tasks
PR 31 Q1 Season the steam 

generators

Antunes 
Surface Steam

er (Tabletop) SS-200TT & SS-400TT

Model SS-200TT & SS-400TT
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Surface Steam
ers (Tabletop) SS-200TT & SS-400TT

Antunes
Daily PR 31 D1Clean the steamer

1. Turn off unit. 
Turn the steamer’s power 
switch to the off position. 
Unplug the power cord from the 
outlet. Allow the steamer to 
cool for at least 30 minutes. 
 

 
 

 
The steamer surfaces are hot.

2. Clean the bun caps. 
Open the bun caps. Clean both 
sides of the bun caps with a 
clean, sanitized towel sprayed 
with McD DR Solution. 
 
Wipe the bun caps with a 
clean, sanitized towel sprayed 
with McD DR Solution (please 
note respective application time 
for disinfection) and rinse with 
a separate, clean, water-
soaked towel. 
 

 
Do not use no-scratch pads or 
steamer brushes on plastic 
parts. 
 

 
McD DR Solution 

3. Clean the flipper. 
Open the flipper. Clean both 
sides of the flipper with a clean, 
sanitized towel sprayed with 
McD DR Solution. 

Why To ensure the unit is clean when preparing buns

Time required 5 minutes to prepare 10 minutes to complete

Time of day After close For 24-hour restaurants: during breakfast   
  menu
Hazard icons

Tools and supplies

Procedure

Bucket, clean 
and sanitized 
towels

Bucket, soiled 
towels

McD DR 
Solution

No-scratch pad Heat-
Resistance 
Gloves

 
Wipe the flipper with a clean, 
sanitized towel sprayed with McD 
DR Solution (please note 
respective application time for 
disinfection) and rinse with a 
separate, clean, water-soaked 
towel. 
 

 
If required, use a no-scratch pad 
to clean the flipper. Then repeat 
step 3. 
 

 
McD DR Solution 

4. Remove and clean the 
steamer heat shield pad. 
Remove the steamer heat shield 
pad. Clean one side of the pad 
with a clean, sanitized towel 
sprayed with McD DR Solution. 
 
Next, wipe the steamer heat 
shield pad with a clean, sanitized 
towel sprayed with McD DR 
Solution (please note respective 
application time for disinfection) 
and rinse with a separate, clean, 
water-soaked towel. 
 
Repeat this step on the other side 
of the steamer heat shield pad. 
 

 
McD DR Solution 
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Antunes
Clean the steamer (continued)

5. Clean the steam 
generators and diffusers. 
Put on heat-resistant gloves. 
Remove the diffusers. 
 
Clean the steam generators 
with a paper towel dampened 
with water. Make sure all 
crumbs and seed are removed 
from the generators. 
 
Clean the diffusers with a clean, 
sanitized towel sprayed with 
McD DR Solution. 
 
Wipe the diffuser with a clean, 
sanitized towel sprayed with 
McD DR Solution (please note 
respective application time for 
disinfection) and rinse with a 
separate, clean, water-soaked 
towel. 
 

 
The steamer generator and 
diffusers may be hot. 
 

 
McD DR Solution

6. Clean the top steamer 
surface. 
Wipe the top steamer surface 
with a clean, sanitized towel 
sprayed with McD DR Solution. 
 
Wipe the top steamer surface 
with a clean, sanitized towel 
sprayed with McD DR Solution 
(please note respective 
application time for disinfection) 
and rinse with a separate, 
clean, water-soaked towel. 
 

 
McD DR Solution 

Antunes 

7. Clean outside of steamer 
Wipe the entire outside of the 
steamer with a clean, sanitized 
towel sprayed with McD DR 
Solution. 
 
Wipe the entire outside of the 
steamer with a clean, sanitized 
towel sprayed with McD DR 
Solution (please note respective 
application time for disinfection) 
and rinse with a separate, clean, 
water-soaked towel. 
 

 
McD DR Solution

8. Install the steamer heat 
shield pad and diffusers. 
Place the steamer heat shield 
pad on the top of the steamer 
reversing the sides. Place 
the diffusers into the steam 
generators.

9. Close the flipper and bun 
caps. 
Close the flipper and bun caps.
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Surface Steam
er (Tabletop) SS-200TT & SS-400TT

Antunes
Quarterly PR 31 Q1Season the steam generators

Page 1 of 2

1. Check for proper 
operation. 
Turn the unit on and let it warm 
up. Steam 2 or 4 buns. If the 
unit steams the buns correctly, 
you do not need to continue. 
 
If the buns are not steamed 
correctly, continue with this 
procedure.

2. Turn off the unit. 
Turn the steamer’s power 
switch to the off position. 
Unplug the power cord from the 
outlet. Allow the steamer to 
cool for at least 30 minutes. 
 

 
 

 
The steamer surfaces are hot.

3. Open the bun caps, 
flipper, and remove the 
steamer heat shield pad. 
Open the bun caps and flipper. 
Remove the steamer heat 
shield pad. Replace the heat 
shield pad if torn.

Why Perform Quarterly, if needed, to ensure the unit is steaming properly

Time required 5 minutes to prepare 10 minutes to complete

Time of day After close For 24-hour restaurants: during breakfast   
  menu
Hazard icons

Tools and supplies

Procedure

4. Wipe down the steam 
generators. 
Put on heat-resistant gloves. 
Remove the diffusers. 
 
Wipe the steam generators with 
a paper towel dampened with 
water. Be sure to remove all 
crumbs and seeds from the 
steam generators. 
 

 
The steamer generator and 
diffusers may be hot.

5. Turn the unit on. 
Plug in the power cord into the 
outlet. Turn the unit on and let it 
warm up. 
 

6. Season the steam 
generators if too silver. 
Fill a clean hot-drink cup or any 
clean container with tap water. 
 
Put on heat-resistant gloves. 
Carefully pour a small amount of 
the water into the steam 
generators. Allow the water to 
boil off. 
 
Do not press any buttons. 
Repeat this step as needed. 
 

 
The water heats up quickly as it 
boils off. Use caution.

Bucket, clean 
and sanitized 
towels

Bucket, soiled 
towels

Heat-Resistant 
Gloves

McD DR 
Solution 

Cup, hot-drinkPaper Towels
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Antunes
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Season the steam generators (continued)

7. Test the unit. 
Press the activation button to 
run a steam cycle. If the unit 
does not steam correctly, repeat 
steps 6 and 7. 
 
If the unit still does not 
steam correctly, contact your 
Authorized Service Agency. 
 
If the unit steams correctly, 
continue with this procedure. 
 

 
The SS-200TT has one 
activation button. The 
SS-400TT has two, one on 
each side.

8. Turn off unit. 
Turn the unit off when there 
is no more water in the steam 
generators. 
 

 
Once seasoned, the steam 
generators will have a fine 
covering of minerals. This is 
required for proper steaming.

9. Wipe down the unit. 
Put on heat-resistant gloves. 
Wipe down the top steam 
surface and the entire exterior 
of the unit with a clean, 
sanitized towel sprayed with 
McD DR Solution (please note 
respective application time for 
disinfection) and rinse with a 
separate, clean, water-soaked 
towel. 

10. Install the steamer heat 
shield pad and diffusers. 
Place the steamer heat shield 
pad on the top of the steamer, 
reversing sides. Place the 
diffusers into the steam 
generators. 

11. Close the flipper and bun 
caps. 
Close the flipper and bun caps.


