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" _ 1 Hand Held Continuous Fill: $75.00 J 4
! v\ ‘@/

CONTINUOUS FILL WATER TANK. Refill any (ﬁ Q\
time - no waiting or cool-down time. Variable steam: ’ é
s select low or high intensity. 8 to 14 minutes of

continuous steam. Ready to steam in 30 seconds.

Powerful & versatile: Steam clean hard and soft surfaces throughout your home and garage.

Portable, ergonomic design emphasizes convenience and comfort. Lightweight and easy to store. Steam-
on-demand trigger. Attachments include straight nozzle, angled nozzle, nylon utility brush, large brush, util-
ity nozzle, squeegee and (2) fabric-steaming cloth covers. 10 oz. water tank.

Hand Held Steamer: $60.00

Portable, lightweight compact designed to cut through
Q- dirt, grease and grimy build-up any where in your home;
_____ | kitchen, garage, workshops, etc. Can also be used for

/ ) chemical-free cleaning; steam sanitizes and kills germs, < !
/ bacteria and viruses, perfect for bathrooms and faucets. v~ .
Heats up in approx. 3 minutes. Continuous steam for 8
to 10 minutes. Attachments include wide nozzle, jet
nozzle, cloth cover, measuring cup, two nylon utility

brushes, brass utility brush and squeegee.

Heavy-Duty Tank Steamer: $170.00

HEAVY DUTY steam cleaner melts away grease &
= grime from engines, wheels and chrome accessories.

SE— Steam away stains & odors from upholstery, carpet
T and floor mats. Get those hard-to-reach nooks &
8 _ crannies. Up to ONE HOUR of continuous steam
T ' \ to make light of any cleaning jobs, like grills, patio
furniture and garage. Attachments include five as-

sorted nylon utility brushes, brass utility brush, exten-
sion wands, steam jet nozzle, measuring cup, triangle
brush, water funnel, cloth towel, floor brush,
squeegee, and scrub pad. 48 oz water tank.
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NO CHEMICALS! Just ordinary tap water turned to steam by reaching temperature of 248° cleans, disinfects and
deodorizes.

IMPROVES INDOOR QUALITY. Since no cleaning chemicals are needed, steam cleaning is better for allergy and
asthma sufferers and also for the chemically-sensitive.

FOR THE ALLERGY SUFFERER, this means comprehensive allergen removal.

FOR THE CHEMICALLY-SENSITIVE, this means a completely clean and sanitary environment.
INSTANTLY KILLS germs, bacteria, viruses, mold, fungi, dust mites, fleas, bed bugs and their eqggs.
PROTECTS THE ENVIRONMENT, as no chemicals or detergents are used.

SPEND LESS TIME CLEANING...no scrubbing needed.

SPEND LESS MONEY over time for expensive cleaning chemicals.

WATER & HEAT have always been the most effective way to achieve sanitation and deep cleanliness. Steam
reaches into pores and cracks and crevices.

NO OBNOXIOUS ODORS left behind.

Use LESS WATER than standard cleaning methods.

STREAK-FREE cleaning of windows, mirrors and glass.

NO RESIDUE left behind. 250°F
Your home will be HEALTHIER and CLEANER.

248°F Live Steam
Bacteria does not survive.

230°F
212° F Boiling Point
210°F Bacteria growth for:
Restroom Cleaning © Slreptococcus
o . epatitis
. 190° F e  Salmonella
= Bath & shower tile and grout. »  Streptococcus Pyogenes
= Hard to reach areas like shower door tracks. 170° F * AIDSvirus
. o  Staphycoccous Aureus
= Clean sinks and countertops. « E.Coli
= Sterilize faucet handles and toilet handles. 150°F o HepatitisA
o . . o Meisseria Meningitis
= Sterilize toilet seats and all over toilet.
... . 130° F
= Sterilize urinals.
= Soap scum dissolves almost immediately. 110° F
95° F Temperature used when
90° F cleaning by hand. Very rapid
bacteria growth at this
0900 000000000000 00000000000000000000000000000 R temperature
Kitchen Cleaning 70°F
¢ Clean & sterilize refrigerators and freezers. 50°F
Removes mold stains around door gaskets.
Steam will not dry out and crack the seals like 32°F 32° F Freezing. Bacteria does

chemicals can not grow at this temperature.

¢ Clean & sterilize countertops, work surfaces and
sinks.

¢ Lifts off baked on cooking residue on stovetops
and in ovens & microwaves. Clean around
elements and drip trays and hard to reach areas.

¢ Clean & sterilize the nooks and crannies of can
openers and other equipment.



