
Wood Stone’s Vashon Stone Hearth Countertop 
Oven opens up even more possibilities for using 
stone hearth cooking in your foodservice 
operation. 

Presented in a sealed chamber with a beautiful 
live fl ame, this electric/gas oven offers the 
simplicity of a standard oven with the visual and 
cooking advantages of a stone hearth oven.

The Vashon is engineered and designed to fi t on 
compact countertop spaces and measures 30” 
wide, 32” tall and 27” deep. The ceramic cooking 
surface measures 19.5” wide and 14.5” deep and 
can be used to prepare fresh or frozen pizza, hot 
sandwiches, appetizers and more.  

All of these features without compromising the 
beautiful display of a live fl ame or the fl avor 
profi les that menu items have when prepared in 
a stone hearth oven.

- Live fl ame
- Compact size
- Cooks like a stone hearth oven
- Designed with no ventilation requirements
- Even cooking environment
- Rapid heat up time
- Programmable control panel
- Simple operation
- Ceramic fl oor construction
- Fully listed

1801 W. Bakerview Rd.
Bellingham, WA 98226 USA

(800) 988-8103 or (360) 650-1111
www.woodstone-corp.com 

With over 7,000 installations in 60+ countries 
worldwide, Wood Stone is the world leader in 

stone hearth cooking equipment.

Utilities Required:
- Available in 208 Volt and 240 Volt, 30 Amps
- 9,000 BTU Natural Gas Supply or
  7,500 BTU Propane (LP) Supply
- Power cord included
- Gas inlet, 3/8” N.P.T. female

Clearances:  - 0” side clearance
  - 0” back clearance
  - 18” top clearance
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