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RANGETOPS

Hestan rangetops deliver culinary muscle with delicate
control. Dial in the performance to your preference

with sealed or open burner systems. Or add menu-
specific function with charbroilers, griddles, French tops
and planchas. Add one of our modular bases to create a

specialized freestanding range.

CHEF
TIM HOLLINGSWO .ﬂ,
OTIUM

“Our Hestan appliances

bave been crucial to otr

performance and culinary
success in the kitchep.

It’s not just built for the
purpose of cooking, but

designed to meet, or better

yet exceed, our neg&




SEALED BURNERS
WITH LIFT-OFF
BURNER CAP KEEP

THINGS CLEAN.
CHEF TAYLOR NEARY,
EXECUTIVE CHEF/
OWNER OF HOLMES
“We love Hestan because of
e E— its flexibility and efficiency.”
DESIGN [ Ki
E!;LC@ KI French Top Hot Top
D Gl 3019 Awarb
¥ — - ‘ ~ } Photo: Mariah Tauger
Char Broiler Griddle
Sizes range from ——
12"
18" ——
24"
30"
36" shown
Plancha Worktop 48"
60"
72"
Depending
on model

Sealed Burner

REDGHEN Rangetop

2016 AWARD

Split Top Step Up



CHRIS MOY, \
HESTAN VP OF ENGINEERING

“The biggest challenge was combining
refinement with durability. Case in
point, we introduced a soft-closing, yet

heavy-duty oven door.”
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BASES

Equip your rangetop with the functionality you need
beneath — standard oven, convection oven, refrigerator,
freezer or storage cabinet. They all feature heavy-gauge
welded body construction to stand up to every slam,

shove and smash.
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CHEF MICHAEL CIMARUSTI, COUNTERBALANCED,
PROVIDENCE SPRING-ASSISTED OVEN
Los Angeles, CA DOORS SHUT TIGHT TO

KEEP THE HEAT WHERE
YOU NEED IT.

Standard Oven

Convection Oven Refrigerator or Freezer

Sizes range from

12" 60"
18" 72"
24" 84"
30" 96" Cabinet Sauté Station

36" shown 102"

48" 108"
54" Depending
on model
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SPECIALTY

\What'’s your specialty? Dial in your kitchen with

Hestan broilers, fryers, pasta cookers and sauté stations.

All deliver exceptionally specialized performance

while working within the flow of your kitchen layout.

CHEF ADAM MELONAS,
CHEW INNOVATION
Boston, MA




OUR SALAMANDER AND CHEESEMELTER
SYSTEM EARNED A KITCHEN INNOVATIONS
AWARD FOR ITS EASILY CUSTOMIZABLE Sizes range from
AND FULLY ADJUSTABLE DESIGN. 2
18"

24"
30"
36" shown
48"
54"
60"
72"

Depending

onmodel  DESIGN z m
@DE | Salamander

¥
BICEUENCE N 9]
DESIGN i

KITCHEN
INNOVATIONS
2015 AWARD

See-Through
Cheesemelter

CHEF GRANT ACHATZ,
CHEF/OWNER OF ALINEA

“The most critical piece of
equipment in the Alinea kitchen

is our Hestan custom lineup.”
-
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KITCHE Cheesemelter
INNOVATIONS
2015 AWARD

Upright Convection Oven Fryer
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THE SYSTEM

You know how you cook better than we do. So make Hestan work for you
with our distinctive modular system. Create the perfect layout for your
cooking style and kitchen flow. From countertop rangetops to full custom

suites, the Hestan kitchen is all yours. And it’s ready to work.

1. 2.

ADD ANY BASE TO CREATE
A FREESTANDING RANGE.

CHOOSE A RANGETOP.
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66 00 0

ADD 4" COUNTER LEGS
TO ANY UNIT TO CREATE
A COUNTERTOP UNIT.

NEED IT MOBILE?
ADD CASTERS.

3.

LINE UP FREESTANDING RANGES TO
CREATE A CUSTOM LINEUP.

ADD RISERS AND SHELVES.
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BUILD BACK-TO-BACK CUSTOM LINEUPS
TO CREATE A CUSTOM SUITE.
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ISLAND SUITES
DELIVER 360° OF
CUSTOMIZED
PERFORMANCE.

Custom Lineup
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Renowned chefs and serio ies cook, revel and share
in this 9,000-square-foot culinary playground - including

six Hestan Commercial suites.

Photo: Victor M. Samuel
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NO TIME? NO SPACE?
WE CAN WORK WITH THAT.

It’s the time-space conundrum: neither exists in most
commercial kitchens. So Hestan engineers have
developed breakthrough solutions. Our Ready-Made
line of products ships within 3-5 days from your order.
So you can replace that failing French top, range or
salamander in no time. The HestanChef Range Series™
offers an array of specialized performance options in
easy-to-install freestanding units. Choose from surface
configurations including burners, griddles or charbroilers
(and any combination thereof) with your choice of oven,
storage or refrigeration base. Then pick the size that
works with your footprint. Running a kitchen is stressful

enough. Hestan is here to make this part easy.

HESTAN READY-MADE
EXCEPTIONAL PERFORMANCE.

EXCEPTIONA . "

There are 15 Ready-Made products available
to ship including French Tops, Ranges,
Salamanders and Upright Convection Ovens.
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HestanChef Ranges include sizes from 36-72"
in 48 different configurations.




THE H AN‘EAM'

estan Commercial’s award-winning lineup is dreamed, designed and assembled

in Anaheim, California. Our team brings together a wealth of experience in the
commercial kitchen. We've worked alongside and, more importantly, listened to
America’s most acclaimed chefs. That spirit of innovation and collaboration

drives every new product and groundbreaking detail.
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COLOR

From the classic gleam of Steeletto to the
modern pop of Citra, Hestan’s signature color
finishes complement any kitchen style. Whether
you go bold, bright or subdued, each finish is

powder-coated to last in Anaheim, California.
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Matador

Tin Roof

Prince

Pacific Fog

Stealth

Steeletto
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888.905.7463

3375 E. La Palma Avenue
Anaheim, CA 92806

3/23 | 026227 revB



