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All Viking ranges are equipped with high performance stainless steel, automatic
reignition burners. Rust proof and easy to clean, they offer burner settings ranging from
a powerful 15,000 BTU to a satin  simmer  low of 1,000 BTU. The primary simmering
advantage with the Viking burner is the manner in which 1,000 BTU’s of heat are
distributed to the cooking vessel.

While others claim a simmer setting as low as 400 BTU, this heat is distributed in a very
concentrated area of 2.4 square inches. This results in 167 BTU per square inch –
much more heat than required for professional simmering results. The Viking satin
simmer distributes 1,000 BTU of heat in an area of 12.56 square inches, or 80 BTU per
square inch.

Ask a professional chef which method of simmering he or she prefers. Why should you
settle for anything less?


