
Clean wi th  hot  soapy water  us ing a  sof t  br is t le  brush or  pad.   I f  spots
st i l l  remain,  use a  ScotchBr i te® (b lue)  sof t  scour  pad.

When c leaning the grates ,  be sure to dry  thoroughly  to prevent  rust -
ing.   When the burner  caps and grates  are complete ly  dry ;  a  very
l ight  coat ing of  minera l  o i l  should be appl ied to the unders ide.

Products  that  can be used on burner  caps and grates  are Easy Off®
Fume Free Max™ or  Bon Ami®.

Us ing a sof t  c loth,  wash wi th  warm soapy water  ONLY!   DO NOT USE BRASS CLEANERS or  any a l l
purpose c leaner  on brass  t r im.

Remove knob f rom uni t  and c lean wi th
hot  soapy water.   Scrub gent ly ;  do not
soak.   Dry  thoroughly  before replac ing
contro ls .

1 .   Oven door :   Oven c leaners  should be used for  ovens that  are not  se l f -c leaning.   Cool  before 
c leaning.  Frequent  wiping wi th  mi ld soapy water  pro longs t ime between se l f -c leanings.   Be sure
to r inse wel l .
2 .   Oven racks  and rack supports :   For  heavy so i l ,  c lean by hand and r inse thoroughly.   Remove 
before se l f  c leaning.
3.   Oven inter ior  sur faces:   For  non se l f -c leaning,  use Easy-Off® Heavy Duty Oven Cleaner.   For  se l f
c leaning,  remove the oven racks  and fo l low se l f -c lean inst ruct ions in  the Use and Care manual .

Oven Inter ior

Contro l  knobs

Brass  Tr im

Sta in less  Steel  Contro l  Panel

Use hot  soapy water  and a sof t  c loth.   For  occas ional  heavy c leaning use
Liquid Zud® fo l lowing the package di rect ions.

Sta in less  Steel  Exter ior  Parts
Star t  wi th  hot  soapy water  us ing a  sof t  c loth or  sponge.   For  heav i ly
soi led areas  use any k i tchen c leaner  that  suggests  c leaning of  s ta in less
steel .   Fol low up wi th  a  pol ish l ike Shei la  Shine®, Thor™ Sta in less  Steel
Cleaner  or  other.

Burner  caps and grates

Vik ing Range Corporat ion
c leaning t ips
ranges,  rangetops,  and ovens

For  burner  bowls/grate supports  ( i f  appl icable ) ,  and sealed burner  sur faces ( i f  appl icable ) ,  s tar t  wi th
hot  soapy water  us ing a  sof t  c loth.   For  remain ing spots  use a  non-abras ive Scotch Br i te® (b lue)  sof t
scour  pad.

Porcela in  Sur faces



The gr i l l  grates  may be c leaned immediate ly  a f ter  cooking is  complete and before turn ing off  the
f lame.   Use a  sof t  br is t le  brush to scrub the gr i l l  grate.   Dip the brush f requent ly  into a  bowl  of  water.
Steam is  created as  the water  contacts  the hot  grate.   The steam ass is ts  the c leaning process  by sof t -
ening the food part ic les .   For  thorough c leaning of  the gr i l l  grates ,  soak 15 to 30 minutes  in  a  hot
water  and mi ld detergent  so lut ion.   Af ter  soak ing,  scrub wi th  a  Scotch Br i te® (b lue)  sof t  scour  pad.
DO NOT USE a steel  wool  pad or  abras ive c leaners ,  for  r i sk  of  damaging the porcela in  f in ish.

To disassemble for  thorough c leaning,
remove parts  a f ter  they have cooled in  the
fo l lowing order :
1 .   Gr i l l  grates
2.   F lavor  generator  p late (s )
3 .   Gr i l l  grate support
4.   Gr i l l  burner  sh ie ld
5.   Heat  def lector  sh ie ld

1.   For  f i r s t  t ime use,  scrub the sur face of  the gr iddle wi th  room temperature
c lub soda us ing a  Scotch Br i te® (b lue)  sof t  scour  pad.

2.   Af ter  us ing the gr iddle,  a lways remove the dr ip pan located below i t  by
pul l ing the dr ip pan toward you.   The dr ip pan needs to be c leaned af ter  each
use.   Cooked off  grease wi l l  dra in  f rom the gr iddle through the dra in  tube and
accumulate in  the dr ip pan.   Wash the pan in  hot  soapy water  or  wi th  any
k i tchen c leaner.   I f  grease is  permit ted to accumulate,  a  f i re  hazard 
could occur,  s ince the gr iddle burners  are d i rect ly  above the pan.

3.   Us ing a spatu la ,  scrape food part ic les  down into dra in  tube.   F lush the sur face of  a  warm gr iddle 
(200ºF/93ºC)  wi th  room temperature c lub soda and wipe ent i re  sur face wi th  a  paper  towel .   Coat
l ight ly  wi th  cooking oi l .

4 .   Us ing hot  soapy water  to c lean the gr iddle wi l l  remove the cooked- in  seasoning and wi l l  requi re  
re-seasoning by coat ing l ight ly  wi th  cooking oi l .

IMPORTANT :   Never  f lood a hot  gr iddle wi th  cold water !   Th is  promotes gr iddle warping and can
cause the gr iddle to crack i f  cont inued over  a  per iod of  t ime.

•  For  heavy duty  c leaning,  V ik ing Range Corporat ion offers  a  Gr iddle Cleaning Ki t .   Th is  fast  and  
easy commerc ia l  grade c leaning system wi l l  c lean your  gr iddle in  a  matter  of  minutes .   To order,   
contact  your  loca l  V ik ing dealer  or  V ik ing Range Corporat ion at  the number g iven below.

Clean greasy parts  wi th  a  household grease
so l ven t  such  a s  househo ld  ammon ia  and
water.   I f  necessary,  a  soap f i l led steel  wool
pad can be used on the gr i l l  grate support .
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•  Cast  a luminum gr iddle wi th  non-st ick  coat ing

NOTE:  DO NOT use meta l  utens i l s  on th is  sur face as  they wi l l  remove the non-st ick  coat ing

1.   Wash wi th  warm soapy water  us ing a  sof t  c loth or  sponge;  dry  thoroughly.

Gr iddle/S immer P late ( Ident i fy  type of  gr iddle before c leaning)
•   Machine steel  gr iddle wi th  b lanchard f in ish

The Gr i l l


