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Dome lid design

minimizes dripping

Lifetime warranty against

manufacturing defects
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Professional Cookware

Proper cookware is just as crucial as the ingredients you cook in it. Even the most talented chef can be stymied by poor conduction

and hot spots. But Viking cookware guarantees a lifetime of well-flipped crepes, perfect cream sauces, and beautifully seared tuna.

= Each piece of Viking Cookware is meticulously handcrafted
in Belgium

= Exclusive multi-ply material is created from stainless steel
and aluminum alloys, and delivers high performance on all
cooking surfaces, including induction

= Incredibly fast and consistent heat distribution provides
exceptional cooking control

= Surgical grade 18/10 stainless steel cooking surface and
exterior provide superior durability and cleanup

= Brushed stainless appearance complements professional

look of the Viking kitchen

Extra-large handles

are easier to grasp

Lid handle has more

clearance for safer lifting

= Ergonomic handle design creates leverage under

your forearm

= Specially designed heat vents and handles allow for safe
and easy gripping

= Oven safe to 640° F

= Dishwasher safe, but hand washing is recommended

Ergonomic handle provides

comfortable feel and easy lifting

Stainless steel rivets

permanently secure handle

18/10 stainless steel exterior
with magnetic layer in core

for induction cooking
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