








Stal" and"Kombidamper Rational" from Prevaa

In the demanding environment of a commercial kitchen, efficiency, hygiene, and performance
are everything. Whetheryou're running a high-volume restaurant, a busy hotel kitchen, or a
catering service, having the right equipment canmean the difference between smooth
operations and stressful chaos. That's where Preveda Storkjgkken Utstyrcomes in.

As a trusted supplier of premium commercial kitchen equipment across Norway, we provide
high-quality, durable, andhygienic solutions. Two of our most in-demand offerings include the
Arbeidsbenk Stal (stainless steel workbenches)and the Kombidamper Rational (Rational

combi-steamers) — must-have staples for modern, professional kitchens.

Why the Right Equipment Matters in Commercial Kitchens

Before diving into the specific benefits of our

y and water efficiency for cost savings

Stainless Steel Workbenches — “Arbeidsbenk Stal”

What is an Arbeidsbenk Stal?

professional kitchens. Thesebenches serve as a central workspace for food pre
various cleaning tasks.

Benefits of Stainless Steel Workbenches

Hygienic and Easy to Clean
Stainless steel is non-porous, making it resistant to bacteria, mold, and rust. Cleaning is quick
and efficient, helpingkitchens meet Norway’s food safety regulations.

Unmatched Durability
Stainless steel benches are built to withstand constant exposure to water, heat, oils, and
sharp utensils. They don’'tchip or crack like wood or laminate options.
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