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Bigblue are foremost a group of product designers working in 
the design of cookers and cookware. Over the years we have 
helped a number of famous brands to develop some of the 
most successful cooking products on the market.

This time - however - we are doing it for ourselves. With a 
generation of experience and a host of award winning 
designs to our name Bigblue Rangecookers are set to make 
their mark.

Behind the design of every Bigblue Rangecooker is the 
knowledge of what it takes to produce truly memorable food. 
Our passion for cooking is matched only by our love of 
cookers and of well-designed cookware. 

That’s why we listened to our customers, and along with chef 
Tom Warwick designed a range of extraordinary range-
cookers that help turn everyday cooking into a remarkable 
experience.

The objects we make are distinctive and different - architec-
tural lines and bold angular forms set the range apart. 
Exacting detail and quality of materials are some of the 
driving factors for the success of the Bigblue collection.

We work directly with our artisan suppliers, designing, 
re-designing and rejecting products, until they surpass our 
demanding quality standards.

With our distinctive range of individual products we are well 
placed to make a real difference to the quality of cookers 
available on the market today.

...the Bigblue story continues.

Bigblue 





Select

Select  90df Select  90ec Select  100df

The inspired Select series is our introductory range. Built in 
the foothills of the Italian Alps, they boast world class quality 
at an affordable price. Complete with state of the art features, 
Select range cookers have been handpicked to represent the 
very best of contemporary styling.

With a side by side format, Select range cookers are 
manufactured to our considered specification at a specialist 
producer chosen for its engineering credentials and quality of 
build. As a further assurance, full service support is provided 
with a two year parts and labour warranty.

The 90cm and 100cm dual fuel models come with a 
five-burner gas top that features single handed electronic 
ignition and a powerful central wok burner. 

The electric 90ec features a sleek one-piece ceramic cook 
top with 5 fast-light cooking zones that are quick to respond 
and delightfully easy to clean.

Whichever Select range cooker you choose you will benefit 
from two cooking ovens each with an integrated grill and a 
large storage compartment for cooking accessories. 

The main oven on each cooker comes complete with 
multifunction heat sources, two oven shelves, electronic 
programmable timer and optional catalytic liners.



Bigblue  1100

Bigblue  1100 Bigblue  1100 Professional

We took it back to the bare bones when designing the 
Bigblue 1100. The design brief was to create a 
semi-professional cooker of uncompromising quality. Large 
prescision metal controls, substantial handles, cast iron pan 
supports and the largest capacity ovens for an 1100 product 
on the market.

Every detail was specified, considered and worked through 
with our dedicated craftsmen, chosen for their expertise and 
their exacting eye for quality.

The Bigblue 1100 is a real heavyweight. Available in 
professional grade stainless steel or a choice of hardwearing 
vitreous enamel in gloss black or ivory. The single piece 
stainless steel hotplate is easy to clean with no hidden nooks 
and crannies. It features 5 professional duty gas burners, 
controllable from the most intense heat to a gentle simmer. 

The main multifunction event-oven on the eleven hundred is 
programmable to start and stop as you require and with its 
capacious appertite will deal with the most demanding 
parties and accommodate the largest of Christmas turkey.
 

The separate grill compartment features our innovative 
tilt-and-glide; roll out trivet mechanism for simple and clean 
operation of the large-capacity variable-heat grill. 

All in all, the Bigblue 1100 represents the ultimate tool for the 
discerning chef and with its striking traditional looks will 
enhance the focal point of the most distiguished town and 
country homes.



Bigblue  1100

Bigblue  1100 Bigblue  1100 Professional
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Ethos 

Ethos 100Ethos 90 Ethos 120 deluxe

Ethos is the ultimate expression of our philosophy, with its 
emphasis on maximum quality, enhanced features, exclusiv-
ity and design integrity. This value added series offers the 
crème de la crème of contemporary range cooking 
developed purposely for use by the serious cook, each and 
every model is the embodiment of striking good looks, solid 
build-quality and feature-rich cooking capability.

Every size of Ethos range is available as standard in 
stainless steel, black or red and also as a deluxe model. The 
deluxe shares the same impressive oven spec, but is 
enhanced by a versatile chef-zone hotplate giving the added 

pleasure of cooking on a professional-style smooth or ribbed 
cast iron griddle. The griddle lifts off to reveal two ceramic 
cooking zones beneath. There are high quality burners, 
including wok and fish kettle burner, affording you plenty of 
cooking flexibility. One touch ignition and flame supervision 
come as standard.

Behind the triple glazed precision sprung main door a quiet 
and energy efficient 9 function oven features a wide format 
grill pan on glide out telescopic runners. There are heavy 
gauge shelves and removable shelf racks. An impressive 
rotisserie spans the copious oven cavity and allows you to 

roast meat or game succulently and cleanly. Accessories 
stow away in the glide out storage drawer below. These well 
appointed ranges come with a two year warranty and are 
supported by an established nationwide support service.





Bigblue  Cookware

Bigblue  Tappenyaki GriddleBigblue  Pizza Stone Bigblue  Utensil Rail

To make the most of your new Rangecooker, Bigblue have 
developed a full collection of range-style cookware and 
accessories. 

With our depth of knowledge, we have created a set of 
universal tools, capable of working with the widest selection 
of quality range cookers . Extensive research with our 

in-house Chef has lead to the optimisation of these versatile 
designs. 

The collection aims for an element of the extreme, whether 
that's through solid construction, simplicity of form or 
performance that exceeds all expectations, little compromise 
has been made in the design and production of these classic 

cookware items. In cast-iron, stainless steel and terracotta, 
our griddles, pans and baking stones are made to the most 
exacting quality standards. 

Bigblue cookware may cost a little more, but with its extreme 
heavy-duty and quality of materials is a joy to cook with and  
will serve you well for many years to come. 

Bigblue  Wok Support RingBigblue  Steak Griddle Bigblue  Utensil Rail





Select  Hoods 

Select  90 Slab HoodSelect  90 Chimney Hood Bigblue  90 Splashback

A hood and splashback can be a perfect addition to a quality 
range cooker. Understanding our customers requirements 
has led to the creation of the best possible range of cooker 
accessories and hoods. Rangecookers Select hoods come in 
two styles, traditional ‘Chimney’ in stainless or black and 
contemporary ‘Slab’ in stainless steel.

Both styles can be connected to the exterior to extract vapors 
and cooking odors or can be fitted with recirculating charcoal 
filters that help to remove odors alone.

All our hoods have lights that provide illumination to the 
cooking area and have three-stage speed control. Whisper 
quiet in operation the 750 cubic meter per hour motor is more 
than powerful enough to cope with vigorous hob top cooking.

These products have been hand picked from UK and Italian 
sources to complement the finish of the Select series and all 
other Bigblue Rangecookers. They exhibit the high-quality 
we would expect from European production and are 
reassuringly sophisticated when compared with hoods from 
other parts of the world.

We have also used our knowledge and design abilities to 
create a unique range of Bigblue splashbacks, these items 
are the perfect addition to all Bigblue Rangecookers and are 
available in stainless steel with a practical hanging rail.

Plain splashbacks are available in stainless steel, black steel 
and high-gloss black glass.
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1) 12cm diameter ducting kit required (call Rangecookers on 01244 402975) 
2) Additional carbon filters required (call Rangecookers on 01244 402975) 
3) Push button control operation (located on front) 
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1) 12cm diameter ducting kit required (call Rangecookers on 01244 402975) 
2) Additional carbon filters required (call Rangecookers on 01244 402975) 
3) Push button control operation (located on front) 
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Select 100 Chimney

Select 90 Chimney Select 90 Slab

Select 100 Slab

Select 110 SlabSelect 100 Chimney

General features Installation Hotplate Cavity 1 Cavity 2 Cavity 3
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3) Fanned ¥ Conventional ¥ Browning element ¥ Base heat only ¥ Fan-assisted ¥ dual-circuit electric grill
4) Conventional ¥ Base heat only ¥ Single-circuit electric grill 
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6) Fanned grilling ¥ Defrost ¥ Rotisserie ¥ Oven light 
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Bigblue Rangecookers are distributed in the UK by Bigblue 
Products Limited. They are sold online exclusively by 
Rangecookers.co.uk under the trading name Rangecookers 
Appliances.

The product range is available from selected retailers across 
the United Kingdom. We offer a full home delivery service 
and manage customer care. We will gladly talk through retail 
options to see what best suits your needs and requirements.

All our products come with a full two-year parts and labour 
warranty.

For information on displaying retailers please contact:

Bigblue Products Ltd
1 Colchester House
The Square Seller Street
Chester
CH1 3AP

T:   01244 402 976
E:  admin@bigblueproducts.co.uk
W: www.bigblueproducts.co.uk

Bigblue pursue a policy of continuing improvement in the 
design and performance of its products.  The right is 
therefore reserved to vary specification without notice.

© Bigblue Products Ltd

Bb contact 
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Bigblue RANGECOOKERS

Bigblue create products for a changing world. Driven by a love of construction, the joy of 
materials and the satisfaction of simplicity. We underpin our work with a desire to be different 
and a commitment to being the best.

Our cooking equipment is conceived in the Roman city of Chester – cast, welded, fabricated 
and finished in the workshops and foundries of England, Italy and Wales. Every item of our 
remarkable cookware is Bigblue branded, lovingly packaged and guaranteed to delight.

Bigblue products are available from selected retailers and online at www.bigblueproducts.co.uk

Bigblue Products Limited  T. 01244 402 976
Address:  1 Colchester House, Seller Street, The Square, Chester, CH1 3AP
Registered in England & Wales  No. 7384522    VAT Reg. No. 998 5237 52.
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