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STANDARD FEATURES:
•	 Quickly	steams	regular	buns	in	as	little	as	8	

seconds.

•	 Design	allows	for	rethermalizing	protein	
products	in	seconds.

•	 Digital	controls	ensure	accurate	steaming	
and	simple	operation.

•	 Flexibly	designed	to	accommodate	menu	
expansion.

•	 Minimal	condensation	on	surface.	Minimal	
steam	discharged.

A MORE APPETIZING BUN IN LITTLE 
TIME:
The	 Prince	 Castle	 Rapid	 Steamer	 is	 ideal	 for	 any	
restaurant	 configuration,	 including	 Made-For-You,	
BOP,	Grill	Direct	and	other	kitchen	layouts.	Able	to	
steam	buns	in	as	little	as	8	seconds,	you	will	be	able	
to	 offer	 your	 customers	 a	more	 appetizing	 bun	 in	
little	time.

Flexibly	designed	to	accommodate	menu	expansion	
including	rethermalizing	proteins	or	warming	tortillas	
for	wraps.	The	Rapid	Steamer	is	a	versatile	piece	for	
McDonald’s	operations.

The	Prince	Castle	Rapid	Steamer	is	also	safe	and	easy	
to	use.	Digital	controls	ensure	simple	and	accurate	
operation	while	 the	unit	disperses	 little	steam	and	
the	surfaces	have	minimal	condensation.
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Model 625-Series

LLC

SANITATION

CLASSIFIED 59GM
AS TO NSF4-1996

•	 Steam	two	buns,	both	crown	and	heel	cut-
side	down,	at	one	time.

•	 Two	units	fit	back-to-back	for	Made-For-
You;	single	unit	can	be	used	for	traditional	
restaurants	(Lower	Shelf	Kit	available	from	
your	KES)

•	 Two-year	parts	and	labor	warranty.



SPECIFICATIONS
LAYOUT:

Designs	and	specifications	are	subject	to	change	without	notice.
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DIMENSIONS:
Model		
Number

Width	
in	(cm)

Height	
in	(cm)

Depth
in	(cm)

Shipping	Weight	
lb	(kg)

625-Series 14.1	(35.8) 8.9	(22.6) 16.5	(41.9) 35.0	(15.9)

ORDERING INFORMATION:

CERTIFICATIONS:

2013/06

Model		
Number

Volts Hz Watts AMPS Plug	Number

625-MCDC
625-OSWC 230 50/60 2900 12.6 IEC	309	

625-MFYC 230 50/60 3450 15.0 3-Pin	30	amp	
MENNEKES

625-MFYTC 230 50/60 3450 15.0 HBL	2621	30	amp

625-MCDAC	(Australia) 230 50/60 2900 12.6 Marechal	DS3
Series	32	amp

625-MCDNZC	(New	Zealand) 230 50/60 2900 12.6 No	Plug

14.1	(35.8) 16.5	(41.9)

8.9	(22.6)

Model	Number Description
Ordering	Options
625-MCD Filet	Bun	Steamer	–	Standard	international	

model	with	water	regulator	kit
625-MFY Filet	Bun	Steamer	–	Made-For-You	with	

installed	water	regulator	kit	(N.	America)
625-OS Protein	Steamer	–	With	water	regulator	kit,	

OS	spatula	and	OS	top	plate

Model	Number Description
Kit	Options
625-103S 10'	Coil/Hose	Extension	Kit
625-104S Regulator	Assembly	Kit	(for	1	to	2	625-MCD)
625-165S Regulator	Assembly	Kit	(Australia	MFY)
625-253S Regulator	Assembly	Kit	(625-MFY)
625-276S Regulator	Assembly	Kit	(625-OS)
625-330S Regulator	Assembly	Kit	(for	1	625-MCD)

ELECTRICAL:


