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As a company, Hestan is built upon a shared love of food and innovation. 

From what you cook on to what you cook with – even the wine to complement 

the meal – Hestan delights in the details of cooking.
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HESTAN
SMART COOKING

Hestan Cue helps 
you become a 

better cook with 
smart cookware, 
induction burner 
and recipe app 

working in unison.

HESTAN
OUTDOOR

Built in 
California from 
superior-grade 

materials, Hestan 
Outdoor introduces 

a new level of 
performance to the 

backyard. 

HESTAN
COOKWARE

Handcrafted in 
Italy from 

molecular titanium, 
Hestan NanoBond 

cookware is 
four times harder 
than traditional 
stainless steel.

HESTAN
VINEYARDS

Hestan’s limited-
release wines offer 
an award-winning 
and distinct taste of 

the Napa Valley. 

HESTAN
COMMERCIAL

Hestan is 
reinventing the 

restaurant kitchen 
with award-

winning innovation 
and American-made 

durability. 

HESTAN
INDOOR

Hestan delivers 
chef-proven 

performance to 
the home with 

unrivaled power, 
exceptional control 

and thoughtful 
technology.
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IN THE KITCHEN, 
PURPOSE IS PARAMOUNT.

Good design pleases the eye. Great design improves 

functionality. Hestan delivers on both form and 

function. It performs beautifully and accurately. 

With its clean lines, it harkens back to my early 

cooking days in France. Every detail is designed to 

elevate performance. Every burner, hinge and knob 

engineered to withstand the rigors of a real kitchen. 

Ultimately, the guest experience is elevated because 

it allows for consistent excellence. 

Chef Thomas Keller,

The French Laundry, Per Se, 
Bouchon Yountville, The Surf Club



CHEF DAVE BERAN,
DIALOGUE

“One of the most important Hestan features for 
Dialogue’s kitchen is reliability. We run this range full 
blast for prep every day with no issues. The temperature 
control on the plancha and the French top is great, and 
it’s just generally consistent all the time.” 

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.

54
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French Top Hot Top

Char Broiler Griddle

Worktop

SEALED BURNERS 
WITH LIFT-OFF 
BURNER CAP KEEP 
THINGS CLEAN.

Sizes range from

12"

18"

24"

30"

36" shown

48"

60"

72"

Depending 
on model

Split Top Step Up

Plancha

Sealed Burner
Rangetop

Open Burner Rangetop

CHEF TAYLOR NEARY,
EXECUTIVE CHEF/OWNER OF HOLMES

“We love Hestan because of its 
flexibility and efficiency.”
Photo: Mariah Tauger
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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.”

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. 

8
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WE STAND BEHIND OUR 
COUNTERBALANCED, 
SPRING-ASSISTED 
OVEN DOORS. YOU 
CAN STAND ON THEM, 
IF YOU PREFER.

Standard Oven

12"

18"

24"

30"

36" shown

48"

54"

60"

72"

84"

96"

102"

108"

Depending 
on model

Sizes range from

Providence
Chef Michael Cimarusti
Los Angeles, CA

Convection Oven Refrigerator or Freezer

Sauté StationCabinet

Pass-through Convection Oven
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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. 

Chew Innovation
Chef Adam Melonas
Boston, MA
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Sizes range from

12" 

18"

24"

30"

36" shown

48"

54"

60"

72"

Depending 
on model

OUR SALAMANDER AND CHEESEMELTER 
SYSTEM EARNED A KITCHEN INNOVATIONS 
AWARD FOR ITS EASILY CUSTOMIZABLE  
AND FULLY ADJUSTABLE DESIGN.

Salamander

Cheesemelter

See-Through
Cheesemelter

Fryer

Pasta Cooker

Upright Convection Oven

CHEF GRANT ACHATZ,
CHEF/OWNER OF ALINEA

“The most critical piece of 
equipment in the Alinea kitchen 
is our Hestan custom suite.” 
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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.

ADD ANY BASE TO CREATE 
A FREESTANDING RANGE.

NEED IT MOBILE?
ADD CASTERS.

2.

LINE UP FREESTANDING RANGES 
TO CREATE A CUSTOM LINEUP. ADD RISERS AND SHELVES.

3.

BUILD BACK-TO-BACK CUSTOM LINEUPS 
TO CREATE A CUSTOM SUITE.

4.

CHOOSE A RANGETOP.

ADD 4˝ COUNTER LEGS 
TO ANY UNIT TO CREATE 

A COUNTERTOP UNIT.

1.
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ISLAND SUITES 
DELIVER 360º OF 
CUSTOMIZED 
PERFORMANCE. 

Custom Lineup

HESTAN KITCHEN, THE CULINARY 
INSTITUTE OF AMERICA AT COPIA 
Renowned chefs and serious foodies cook, revel and share 

in this 9,000-square-foot culinary playground – including six 

Hestan Commercial suites.

Photo: Victor M. Samuel

Photo: Victor M. Samuel
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THE HESTAN TEAM

Hestan Commercial’s award-winning lineup is dreamed, designed and built 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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IT’S ONE THING TO TALK ABOUT SHAKING UP THE COMMERCIAL 

KITCHEN. IT’S QUITE ANOTHER TO BACK IT UP – AND HESTAN DOES SO 

WITH OUR FOUR-YEAR WARRANTY PROGRAM. THIS INDUSTRY-LEADING 

PROGRAM IS JUST ANOTHER PROOF POINT IN OUR COMMITMENT TO 

BUILDING THE MOST RELIABLE COMMERCIAL KITCHEN AVAILABLE.

WE’RE JUST AS OCD AS YOU ARE WHEN IT COMES TO OUR KITCHENS. SO 

WE DESIGN AND BUILD EVERYTHING AT HESTAN HEADQUARTERS IN 

ANAHEIM, CALIFORNIA. WE MAKE SURE EVERY DETAIL IS ABSOLUTELY 

PERFECT BEFORE YOUR HESTAN LEAVES OUR FLOOR. SO HOPEFULLY 

THIS IS THE LAST TIME WE EVER HAVE TO MENTION WARRANTY. BUT IF 

NEED BE, WE’RE ALWAYS RIGHT HERE TO MAKE THINGS RIGHT.  

CHEF TRACY CHANG,
CHEF/OWNER OF PAGU

“It’s a pleasure to work with Hestan, who shares 
the same vision of modular design, cleanability, 
service, hospitality and innovation. Hestan gets 
it, is there for us when we need them and, above 
all else, cares to be better each day.” 
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COLOR

Our signature color finishes reflect Hestan’s  

bold performance and design. But these color 

chips are simply a conversation starter for your 

Hestan. We can blend virtually any color you 

dream up, then powder coat your perfect kitchen.



HESTAN HAS REINVENTED THE RESTAURANT 

KITCHEN. IN FACT, OUR LINEUP HAS EARNED MULTIPLE 

AWARDS FOR INNOVATIONS LIKE OUR POWERFUL, 

YET PRECISE, FRENCH TOP – AS WELL AS OUR 

CUSTOMIZABLE CHEESEMELTER, PASS-THROUGH 

CONVECTION OVEN  AND SALAMANDER SYSTEM.

BUT OUR ENGINEERS DEFER CREDIT TO THE CHEFS, 

EXPEDITERS AND LINE COOKS WHO  INSPIRED US. 

HESTAN DELIVERS THE FEATURES YOU WANT AND 

THE RELIABILITY YOU DEMAND. 
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