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TECHNOLOGY AND QUALITY

Vimitex is a highly competitive, professional catering equipment manufacturer. 
Since 1973 we have been designing and producing commercial kitchen 
appliances in our factory in Greece.  

Being a true customer-oriented company, we are committed to satisfying our 
customers’ needs through extensive research based on feedback we have 
collected throughout the years. 

Our heavy-duty gas cookers offer great cooking power, energy efficiency, 
uniform baking and simplicity of construction, which ensures a long-term 
trouble-free operation. A great choice for the most enthusiastic chef. 



Product family Gas Cooker

Type 4 burners gas cooktop with static oven

Oven capacity 3 oven pack positions

Power 32 kW

Dimensions 800 x 700 x 850 (985) mm

Power supply Gas: LPG, natural gas

204STVE
Our most popular gas cooker is an ideal solution for mid-sized 
restaurants but offers great possibilities to smaller catering 
establishments as well. Four very powerful burners allow for really 
fast cooking times. The static oven ensures even heat distribution 
and perfect baking across a large GN 2/1  baking tray or two GN 
1/1 trays that can be used at the same time to the convenience of 
the chef.  

Technical Data / Cooktop Technical Data / Oven

Burners: 4x6kW Oven burner: 8kW

Burner size: Ø120mm Tray dimensions: gastronorm GN2/1 or 2x GN1/1

Single ring burner Cooking chamber: stainless steel/steel

Pan support: cast iron/iron Safety control device: pilot flame

Safety control device: thermocouple Ignition: piezoelectric

Pan size: Ø 140-350mm Thermostatic control: 100°-340° 

Removable burners Removable rack guides

Removable drip bowl Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, G30/G3: 
50mbar

Progressive control knobs Material : stainless steel / iron / cast iron

Adjustable feet

Net weight: 85 kg

Packaging dimensions: 850 x 750 x 1100mm

Accessories

Cast Iron reversible griddle 27x21cm (ribbed and smooth)

Cast Iron reversible griddle 47x27cm (ribbed and smooth)

Round cast Iron reversible griddle  Ø 25-53cm (ribbed and 
smooth)

Cast iron plate “coup de feu”

Ring wok Ø 25

Gastronorm GN2/1 chrome grid

Pan support: cast iron / iron

set of casters
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Product family Gas Cooker

Type 6 burners gas cooktop with static oven

Oven capacity 3 oven pack positions

Power 44 kW

Dimensions 1200 x 700 x 850 (985) mm

Power supply Gas: LPG, natural gas

206STVE
A must-have appliance for every chef in large hotels and 
restaurants where haute cuisine requires the use of many pans and 
pots at the same time as well as full control of high powered 
burners. Under the cooktop a static oven ensures even heat 
distribution and perfect baking across a large GN 2/1 tray or two 
GN 1/1 trays that can be used simultaneously. 

Technical Data / Cooktop Technical Data / Oven

Burners: 6x6kW Oven burner: 8kW

Burner size: Ø120mm Tray dimensions: gastronorm GN2/1 or 2x GN1/1

Single ring burner Cooking chamber: stainless steel/steel

Pan support: cast iron/iron Safety control device: pilot flame

Safety control device: thermocouple Ignition: piezoelectric

Pan size: Ø 140-350mm Thermostatic control: 100°-340° 

Removable burners Removable rack guides

Removable drip bowl Storage cupboard

Progressive control knobs Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, G30/G3: 
50mbar

Material : stainless steel / iron / cast iron

Adjustable feet

Net weight: 95 kg

Packaging dimensions: 1250 x 750 x 1100mm

Accessories

Cast Iron reversible griddle 27x21cm (ribbed and smooth)

Cast Iron reversible griddle 47x27cm (ribbed and smooth)

Round cast Iron reversible griddle  Ø 25-53cm (ribbed and 
smooth)

Cast iron plate “coup de feu”

Ring wok Ø 25

Gastronorm GN2/1 chrome grid

Pan support: cast iron / iron
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Product family Gas Cooker

Type 6 burners gas cooktop with static oven

Oven capacity 3 oven pack positions

Power 44 kW

Dimensions 1200 x 700 x 850 (985) mm

Power supply Gas: LPG, natural gas

206STVL
This heavy duty, extra large gas cooker is the perfect solution for 
hotels, restaurants and other foodservice establishments where 
large quantities of food are prepared daily. The high temperature 
in the oven is easily spread out through a carefully designed flap 
system, which ensures perfect roasting across the extra large 
baking tray (93x65cm) it can accommodate. Six very powerful 
burners on the cooktop provide very fast cooking times so as to 
satisfy the demands of busy commercial kitchens.

Technical Data / Cooktop Technical Data / Oven

Burners: 6x6kW Oven burner: 8kW

Burner size: Ø120mm Tray dimensions: 930 x 650 mm

Single ring burner Cooking chamber: stainless steel/steel

Pan support: cast iron/iron Safety control device: pilot flame

Safety control device: thermocouple Ignition: piezoelectric

Pan size: Ø 140-350mm Thermostatic control: 100°-340° 

Removable burners Removable rack guides

Removable drip bowl Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, G30/G3: 
50mbar

Progressive control knobs Material : stainless steel / iron / cast iron

Adjustable feet

Net weight: 95 kg

Packaging dimensions: 1250 x 750 x 1100mm

Accessories

Cast Iron reversible griddle 27x21cm (ribbed and smooth)

Cast Iron reversible griddle 47x27cm (ribbed and smooth)

Round cast Iron reversible griddle  Ø 25-53cm (ribbed and 
smooth)

Cast iron plate “coup de feu”

Ring wok Ø 25

930 x 650 mm chrome grid

Pan support: cast iron / iron
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Product family Gas Cooker

Type 4 burner gas cooktop with coup de feu plate and static oven

Oven capacity 3 oven pack positions

Power 39 kW

Dimensions 1200 x 700 x 850 (985) mm

Power supply Gas: LPG, natural gas

206STVCF
This particular model is for our French customers and those 
familiar with French cuisine who always ask for a coupe de feu plate 
for their cooking. The range top, apart from the warming plate in 
the middle, is equipped with four high-powered burners that fully 
cover the needs of a large commercial kitchen. At the lower part 
there is a very powerful GN 2/1 or 2x GN 1/1 gas static oven 
carefully designed for a reliable and efficient cooking performance.  

Technical Data / Cooktop Technical Data / Oven

Burners: 4x6kW Oven burner: 8kW

Burner size: Ø120mm Tray dimensions: gastronorm GN2/1 or 2x GN1/1

Coup de feu burner: 7kW Cooking chamber: stainless steel/steel

Single ring burner Safety control device: pilot flame

Pan support: cast iron/iron Ignition: piezoelectric

Safety control device: thermocouple Thermostatic control: 100°-340° 

Pan size: Ø 140-350mm Removable rack guides

Removable burners Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, G30/G3: 
50mbar

Removable drip bowl Material : stainless steel / iron / cast iron

Progressive control knobs Adjustable feet

Net weight: 110 kg

Packaging dimensions: 1250 x 750 x 1100mm

Accessories

Cast Iron reversible griddle 27x21cm (ribbed and smooth)

Cast Iron reversible griddle 47x27cm (ribbed and smooth)

Round cast Iron reversible griddle  Ø 25-53cm (ribbed and 
smooth)

Cast iron plate “coup de feu”

Ring wok Ø 25

Gastronorm GN2/1 or 2x GN1/1 chrome grid

Pan support: cast iron / iron
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Product family Gas Cooker

Type 6 burner gas boiling with large static oven

Oven capacity 3 oven pack positions

Power 50 kW

Dimensions 910 x 800 x 955 mm

Power supply Gas: LPG, natural gas

This heavy-duty gas cooker has been designed with the British 
and Irish cooking habits in mind. The cooktop features six 
double ring burners for even temperature distribution inside the 
pots. A simple gas control system with thermocouples direct to 
the burners prevents frequent failures and ensures the reliable 
operation of the appliance. The oven below has a large cooking 
chamber with an internal height of 40cm and tray dimensions 
71x65cm. A very powerful burner and a well designed heat 
circulation system gives perfect baking results both in taste and 
in appearance.

Technical Data / Cooktop Technical Data / Oven

Burners: 6x7kW Oven burner: 8kW

Burner size: Ø140mm Tray dimensions: 710x650 mm

Cooking chamber: stainless steel/steel

Double ring burner Safety control device: pilot flame

Pan support: cast iron Ignition: piezoelectric

Safety control device: thermocouple Thermostatic control: 100°-340° 

Pan size: Ø 160-350mm Removable rack guides

Oil dip tray Interior height 40 cm

Progressive control knobs Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, G30/G3: 
50mbar

Material : stainless steel / iron / cast iron

Adjustable feet

Net weight: 95 kg

Packaging dimensions: 920 x 830 x 1100mm

Accessories

Cast Iron reversible griddle 27x21cm (ribbed and smooth)

Cast Iron reversible griddle 47x27cm (ribbed and smooth)

Round cast Iron reversible griddle  Ø 25-53cm (ribbed and 
smooth)

Cast iron plate “coup de feu”

Ring wok Ø 25

710x650 mm chrome grid

Pan support: cast iron / iron

TECHNOLOGY AND QUALITY

206STVBE

Lazaridis D. Georgios & Co. EVEE 
6,5km Thessaloniki - Lagada  P.O.Box 50167 

540 13 Thessaloniki, Greece 
Tel: +30 2310 688 020   Fax: +30 2310 688 021  

vimitex@vimitex.gr 
www.vimitex.gr

mailto:vimitex@vimitex.gr
http://www.vimitex.gr
mailto:vimitex@vimitex.gr
http://www.vimitex.gr


Product family Gas Cooker

Type Static oven

Oven capacity 3 oven pack positions

Power 8 kW

Dimensions 800 x 700 x 630 mm

Power supply Gas: LPG, natural gas

STV704
This freestanding static oven is carefully built to distribute 
heat quickly and evenly across a GN2/1 or two GN 1/1 
trays that it can hold simultaneously. A very powerful 
burner and a well designed heat circulation system gives 
perfect baking results both in taste and in appearance.
  

Accessories

Gastronorm GN2/1 or 2x GN1/1 chrome grid

TECHNOLOGY AND QUALITY

Technical Data / Oven

Oven burner: 8kW

Tray dimensions: gastronorm GN2/1 or 2x GN1/1

Cooking chamber: stainless steel/iron

Safety control device: pilot flame

Ignition: piezoelectric

Thermostatic control: 100°-340° 

Removable rack guides

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, G30/G3: 
50mbar

Material : stainless steel / iron / cast iron

Adjustable feet

Net weight: 55 kg
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Product family Gas Cooker

Type Static oven

Oven capacity 3 oven pack positions

Power 8 kW

Dimensions 1200 x 700 x 630 mm

Power supply Gas: LPG, natural gas

STV706L
This heavy duty, extra large gas cooker is the perfect solution for 
hotels, restaurants and other foodservice establishments where 
large quantities of food are prepared daily. The high temperature 
in the oven is easily spread out through a carefully designed flap 
system, which ensures perfect roasting across the extra large 
baking tray (93x65cm) it can accommodate.

Accessories

930 x 650 mm chrome grid

TECHNOLOGY AND QUALITY

Technical Data / Oven

Oven burner: 8kW

Tray dimensions: 930 x 650 mm

Cooking chamber: stainless steel/iron

Safety control device: pilot flame

Ignition: piezoelectric

Thermostatic control: 100°-340° 

Removable rack guides

Types of gas: G20: 20mbar, G30/G31: 28-30/37mbar, G30/G3: 
50mbar

Material : stainless steel / iron / cast iron

Adjustable feet

Net weight: 80 kg
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