BLUESTAR

Unleash Your Inner Chef’

With innovative new performance
features and a re-imagined design, the
new Platinum™ series offers
incomparable power and performance
for discerning home chefs who demand
restaurant-quality results.

Powerful PrimaNova™ 25,000 BTU burners

Our PrimaNova™ power burner provides a searing 25,000 BTUs for
maximum high heat cooking. The open-burner system delivers direct,
concentrated and efficient heat along with superior temperature control
and flame disbursement. Choose from available 22,000 BTU, 18,000 BTU,
15,000 BTU and 130° simmer burners for a personalized cooking experience

Interchangeable Griddle Charboiler

The 2-in-1 Griddle Charbroiler offers the ultimate in flexibility: place the
cast-iron griddle or charboiler anywhere on the range, and interchange the
two components based on the day’s menu. Enjoy two-zone cooking, with
up to 40,000 BTUs of power, plus four unique cooking surfaces.

Gentle Simmer & Precision Controls

BlueStar’s 130°F simmer burner features precise temperature control

and flame disbursement, perfect for melting chocolate or gently warming
delicate soups and sauces. Push-to-turn burner knobs with infinite settings
provide the precise temperature control home chefs desire.

Integrated Wok Cooking

BlueStar’s unique cast iron burner grates are specifically designed to allow
you wok cook directly over the flame without the use of an added wok ring.
By removing the ring grate and setting your wok directly into the flame, you
will have up to 25,000 BTUs of intense heat focused on your wok. This will
result in a cooking experience that is as close to restaurant quality as you
can get in a home kitchen.




PLATINUM BRANGETOP "V SERIES (247, 30", 36, 48" & 607

Standard Features

= Searing PrimaNova™ 25,000 BTU burners for
maximum high, concentrated heat

= Easier to clean range top
= |ntergrated wok cooking

= Plus UltraNova® 22,000 BTU, SupraNova™ 18,000 " Fully customizable

BTU, Nova™ 15,000 and 130° simmer burners

= Sleeker new design
= |nterchangeable Griddle Charbroiler

= Durable, quality construction hand-crafted in USA
= 1 year parts and labor warranty
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A - ISUND TRIM_HEIGHT — 9"

B — 6" STANDARD BACKGUARD HEIGHT — 14-3/8"
[ 17" BACKGUARD HEIGHT — 25-3/8"

D — HIGH SHELF BACKGUARD HEIGHT - 32 1/8"

www.bluestarcooking.com




