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Elevate Your Commercial Kitchen with Premium "Arbeidsbenk
Stål" 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 Storkjøkken 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 Stål (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 Arbeidsbenk Stål and Kombidamper Rational,it’s
essential tounderstand why investing in reliable kitchen equipment is crucial:

Compliance with Norway’s strict hygiene standards

Improved workflow and kitchen ergonomics

Time-saving cooking technologies

Durability that supports 24/7 operations

Energy and water efficiency for cost savings

Stainless Steel Workbenches – “Arbeidsbenk Stål”

What is an Arbeidsbenk Stål?

An Arbeidsbenk Stål is a stainless steel workbench designed specifically for use in
professional kitchens. Thesebenches serve as a central workspace for food prep, plating, and
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.

Customizable Configurations
At Preveda, we provide custom-sized arbeidsbenker with options such as under-shelves,
drawers, splashbacks, and castor wheels for mobility.

Versatile Use
Whether you’re filleting fish, preparing meats, chopping vegetables, or assembling bakery
items, a solid work surface is non-negotiable.

Types of Arbeidsbenk Stål at Preveda

Standard Workbenches

Ideal for prep zones, available in various lengths and depths.

Sink Benches

Workbenches combined with integrated sinks — perfect for dishwashing and produce
cleaning.

Wall-Mounted Benches

Space-saving solutions designed for compact kitchens or specific stations.

Mobile Workbenches

Equipped with heavy-duty wheels, ideal for catering or modular kitchen setups.

All our stainless steel benches are constructed using 304 or 316-grade stainless steel,
ensuring maximum corrosion resistance and structural integrity.

Kombidamper Rational – Revolutionizing Cooking in Norway

When it comes to intelligent, multi-functional cooking appliances, nothing compares to the 
Kombidamper Rational (Rational combi-steamer). This German-engineered marvel is trusted
by chefs across the globe — and now more accessible than ever in Norwegian commercial
kitchens thanks to Preveda.

What is a Kombidamper Rational?

A Kombidamper is a combination steamer and convection oven in one. The Rational brand, in
particular, is renowned for pioneering combi-oven technology that enables:

Steaming

Baking

Roasting

Grilling

Poaching

Regeneration (reheating)

All with just one unit.

Key Features of Rational Combi-Steamers

SelfCookingCenter® Technology
This intelligent cooking system adjusts time, temperature, and humidity automatically,
ensuring perfect results every time — regardless of user experience.

iCombi Pro
With smart sensors and touch-screen programming, the iCombi Pro is designed to simplify
even the most complex recipes, saving time and reducing human error.

Energy Efficiency
Rational ovens consume up to 40% less energy than traditional cooking appliances —helping
kitchens lower their operating costs and environmental footprint.

High Capacity & Speed
Prepare multiple dishes simultaneously — from meats to vegetables — without flavortransfer.
Boost kitchen productivity without increasing staff.

Ease of Cleaning
Fully automatic cleaning systems reduce manual labor and ensure compliance with hygiene
standards.

Why Choose a Kombidamper Rational for Your Kitchen?

If you’re operating in cities like Oslo, Bergen, Trondheim, or any part of Norway, the Rational
combi-steamer is a smart investment. Here’s why:

Cut down on multiple appliances — save space and money

Deliver consistent food quality at scale

Minimize waste due to precision cooking

Reduce kitchen stress during rush hours

Service and Support from Preveda

We not only supply Rational combi-steamers and stainless steel workbenches but also
provide:

On-site installation

User training

Regular maintenance checks

Emergency service repairs

Warranty support

Our expert technicians are trained and certified to handle Rational equipment, ensuringpeace
of mind from the first day.

Custom Commercial Kitchen Solutions

Whether you’re setting up a new restaurant or upgrading an old kitchen, Preveda Storkjøkken
Utstyr offers turnkey kitchen solutions that include:

3D kitchen layout planning

Workflow consultation

Equipment selection based on cuisine type

Local and imported kitchen appliances

Delivery & installation services across Norway

We work with food service businesses of all sizes — from small cafés and bakeries to large-
scale institutional kitchens.

Sustainable and Eco-Friendly Equipment

Both our Arbeidsbenk Stål and Kombidamper Rational solutions support sustainability goals.
Stainless steel benches are recyclable and long-lasting, while Rational’s combi ovens feature:

Heat-recovery systems

Minimal water usage

Lower detergent requirements

Energy labeling for transparency

If your business values green practices, our equipment helps align your kitchen with those
goals.

SEO Optimization: Why This Blog Helps You Rank

This article is designed to rank highly on Google for keyword searches in Norway like:

“Buy Arbeidsbenk Stål”

“Kombidamper Rational supplier Norway”

“Commercial kitchen workbench stainless steel”

“Best combi-oven for restaurants Norway”

“Professional kitchen equipment Oslo/Bergen/Trondheim”

By naturally incorporating your target keywords and providing helpful content, it meets
Google’s E-A-T (Expertise, Authority, Trustworthiness) standards.

Customer Testimonials

Preveda supplied us with a complete kitchen setup, including a Rational oven and steel
workbenches. Excellent quality and support! Marius H., Bergen

The Rational combi-steamer has totally transformed how we cook — faster and more
consistent. Highly recommend Preveda’s service. Kristin L., Trondheim

Our kitchen is now more efficient and hygienic thanks to Preveda’s stainless steel
workstations. Tom A., Oslo

Contact Preveda Storkjøkken Utstyr

Looking to upgrade your kitchen with a premium Arbeidsbenk Stål or the world-renowned
Kombidamper Rational?

Reach out today for a free consultation:

Website: [Insert Website URL]

Phone: [Insert Number]

Email: [Insert Email Address]

Nationwide Delivery: Oslo, Bergen, Tromsø, Stavanger, and more

Conclusion

Whether you’re aiming to boost hygiene, increase productivity, or embrace smart cooking
technology, investing in the right commercial kitchen equipment is essential. With Preveda 
Storkjøkken Utstyr, you gain access to premium-grade Arbeidsbenk Stål and Kombidamper
Rational units that transform how your kitchen operates — reliably, safely, and efficiently.

Make the smart move for your business. Choose Preveda — Norway’s trusted name in
professional kitchen solutions.

Read More
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