
Natural Gas Ranges and Ovens 
 
Ninety-seven percent of professional chefs have made natural gas their first choice for 
superior cooking for years.  That’s because chefs prefer the even heat, precise 
temperature control and instant on and off offered by gas cooking.  Even if you’re not a 
professional chef, you will love natural gas cooking because it is economical and fast, 
allowing you to have more time and money for what you want to do!  
 
Economics 
 
Compared to an electric range, cooking with natural gas can save you more than 25% on 
annual energy costs.  And, on average, natural gas ranges last six years longer than 
electric ranges. 
 
Efficiency 
 
Natural gas cooking equipment comes in many sizes, shapes and colors.   Today’s  
efficient models utilize electronic or spark ignition rather than a continuously burning 
pilot light.  This feature can save up to 30% on energy costs when compared to units with 
a pilot light.  The elimination of the pilot light also helps to keep your kitchen cooler in 
the summer. 
 
Cost Comparisons 
 
When deciding which cooking appliance is right for you and your budget, make sure you 
compare similar models.  Naturally, a unit that is self-cleaning will cost more than one 
that is not.  Other popular options for gas ranges include sealed burners, porcelain drip 
pans and electronic controls.   You may even choose a commercial-style range in a 
chrome or stainless steel finish! 
 
Lifetime Value 
 
 The purchase price of a natural gas range will be slightly higher than that of a 

comparable electric range but the gas range will save you money through lower 
energy costs and extra years of cooking enjoyment.  
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Efficient. Quick. Natural Gas Cooking.

It’s a fact gas ranges and cook tops are faster than electric.

No wonder professional chefs prefer to cook with natural

gas. There’s nothing to compare to its instant heat. When

you are ready to cook, just turn the knob and you’re cooking.

The instant you turn off the burner cooking stops, unlike

electric elements that keep cooking until they cool down.

Not to mention greater flexibility since the adjustable flame

makes every burner suitable for any size pan. Clean up is

easy, too. All grates, knobs and burners are dishwasher safe.

There’s a wide selection of natural gas ranges, cook tops

and ovens with special features for your cooking conven-

ience. And, you can cook when the electricity goes out,

since the burners can be lit with a match.
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Quick. 
- Faster - just turn the knob for instant heat

Dependable. 
- When the electricity goes out, simply light the 

burners with a match

Economical. 
- Costs much less to cook with gas
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