COOKING PRODUCTS FACT SHEET

RANGES

As the originator of professional style cooking for the home, Viking range performance
continues unmatched in the industry today.
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Exclusive stainless steel, automatic reignition, Vari-Simmer™

settings anywhere from 1,000 to 15,000 BTU

Thermostatically controlled griddle/simmer plate and hi-performance grill system
Removable stainless steel pull-out drip tray with roller-bearing glides

Large capacity gas ovens with dual burner airflow and commercial style infrared
broilers

Large capacity electric ovens with Maxi-Broil, Mini-Broil, and tri-mode convection
systems for true Euro style convection cooking

Double ovens on 48” and 60” wide ranges

Brass trim options

Zero cabinet clearance capability to safely install directly against cabinetry

30", 36” 48”, and 60” widths in Stainless steel, black, white, and 7 designer colors

burners with

SURFACE UNITS

The Spartan elegance of stainless steel or the drama and sophistication of 7 designer
colors are available with Viking’s 11-model line of rangetops.
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Exclusive stainless steel, automatic reignition, Vari-Simmer™ burners
Thermostatically controlled griddle/simmer plate and hi-performance grill system
Removable stainless steel pull-out drip tray with roller-bearing glides

Large, easy to read knobs with childproof, push-to-turn safety feature

30", 36", 48”, and 60” widths

Accessorize with wok grates or rings, portable griddles, cutting boards and more

Also available — Viking built-in sealed burner gas cooktops in both 30” and 36” widths.
Replacing most ordinary cooktops, both are available in stainless steel, black, and
white. And only Viking offers a six-burner cooktop in the standard 36” countertop cutout.
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