
 

 
 

    

    

  

 
 
 
 
 
 
 
 
  

      

Wolf Gourmet® Griddle 

Versatile Countertop Cooking: The Wolf 
Gourmet® Griddle is designed with a thick cast 
aluminum cooking surface mirroring the precision, 
quality and look of a Wolf built-in griddle. With this 
one countertop cooking tool, you can grill, sear, 
sauté, steam and melt with professional results.  
 
Precision Heating: The griddle contains precision 
heating elements embedded directly into the large, 
12” x 17” nonstick cooking surface. This results in 
superior heat retention and evenly cooked food.   
 
Simple Steaming: A unique stainless steel lid allows 
you to steam a variety of foods like shrimp or lobster 
tails. It also protects the cooktop when stored.   
 
More Techniques, Less Mess: Seamlessly switch 
from steaming a side of vegetables to searing a steak 
without creating extra pots and pans to wash. The 
nonstick surface wipes down easily and a removable 
drip tray is dishwasher safe.   
 
Additional Features: The Wolf Gourmet® Griddle is 
equipped with a precision temperature control knob 
for increased control over the cooking temperature, 
which can be set up to 450 degrees. The flared rim 
around the cooking surface offers the home chef 
more control while turning or stirring food.   
 

 

 
 
 
 
 

Media Contact: Mary Beth Brault   I   804-418-8868   I   marybeth.brault@wolfgourmet.com 

DETAILS 
 

Wolf Gourmet® Griddle  
(Model: WGGR100S) 
MSRP: $699 
AVAILABLE: Now 
 
5-Year Limited Warranty 
 
WolfGourmet.com 
 
 

 

Wolf Gourmet:  

Wolf Appliance, Inc., the industry’s leader in 
premium cooking equipment, is extending its 
tradition of excellent standards to countertop 
appliances for home use. Along with the Wolf 
Gourmet Multi-Function Cooker, the griddle 
delivers Wolf’s professional touches, consistent 
performance and outstanding quality with every 
use. 

 

 


