
Cookers



2 Oven Electric
with Module in Claret



The AGA Isn’t  an Appliance. 
I t ’s  a  Way of  Li fe

That is  what  you wi l l  hear  f rom any of  over  750,000 AGA owners 

wor ldwide.  Go into any AGA owner ’s  home and you wi l l  f ind them 

in  the k i tchen.  Probably comfortably leaning against  the i r  cooker 

with a  g lass  of  wine in  hand.  Why? Because for  over  e ighty years , 

the AGA has been cons idered a  member of  the fami ly.  I t  has  heated 

kett les  and warmed hearts .  I t  has  gathered fami ly  and f r iends .  I t 

has  become the heart  of  the home.  This  i s  why AGA owners  over 

the wor ld say they couldn’ t  imagine l i fe  without one.

We inv ite  you to exper ience the AGA l i festy le  and we wi l l  show you 

how an AGA can help you cook better,  eat  better  and l ive  better. 

Jo in  your  loca l  AGA reta i ler  for  a  One-to-One Demonstrat ion 

and you’ l l  soon understand why AGA owners  tru ly  do d ine best 

at  home.



No Knobs.  No Timers .  
No Stress .  No Comparison .

Beneath the g lossy enamel  of  every AGA beats  a  heart  of  cast  i ron. . . 

and i t ’s  the cast  i ron that  makes a  d i f ference.  From deep with in  the AGA 

a patented burner  heats  the meta l ,  which reta ins  the heat .  Meanwhi le  a 

unique temperature regulat ion system cont inual ly  transfers  the heat  to 

the ovens and hotplates  at  prec ise pre-set  leve ls ,  so the AGA is  a lways 

ready to cook when you are -  no need to waste t ime wait ing for  ovens 

to preheat .  I ts  e f f ic ient  insu lated des ign min imizes  fue l  consumption.

This  i s  ca l led radiant  cooking,  a  much gent ler  process than the  

f ierce d i rect  heat  f rom exposed e lements or  f lames in  most  ovens .  I t ’s 

th is  dependable radiant  heat  that  locks  in  ju ices ,  preserv ing f lavour, 

nutr ients  and texture and ensures del ic ious resu lts ,  w ithout the stress . 

In  the ovens that  are vented stra ight  to the f lue ,  you can even cook 

sweet and savory d ishes ,  at  the same t ime,  without one f lavour ing the 

other.  So you see ,  the AGA is  des igned to cope with the demands of 

even the bus iest  households .



4 Oven Direct Vent with 
Module in Black



Roast  The Turkey,  Steam The 
Asparagus,  Simmer The Gravy, 
Broi l  The Hors D’oeuvre,  Warm 
The Bread,  And Bake The Pumpkin 
Pie .  Al l  Without Frying Yoursel f .

Warming Plate (4 Oven Model Only)
The Warming P late is  a  source of  gent le  heat , 
idea l  for  warming a  teapot or  p lates ,  even  
melt ing butter.

Simmering Oven (4 Oven Model Only)
The S immer ing Oven is  the per fect  s low 
cooker  and of fers  great  versat i l i ty  in 
meal  preparat ion.  The 2 Oven AGA has a 
S immer ing/Warming Oven.

Warming Oven (4 Oven Model Only)
The Warming Oven prov ides gent le  heat  to 
warm serv ing d ishes and to keep cooked 
dishes warm without dry ing them out — a 
typica l ly  “ forg iv ing”  feature of  AGA Cooking.

Burner Unit or Heat Source
The AGA is  des igned to run on gas or  e lectr ic 
power.  A lthough the AGA is  a lways ready 
for  use ,  i t  i sn ’ t  a lways us ing fue l .  After  the 
in i t ia l  star tup,  a  thermostat ic  control  only 
a l lows the burner  to use fue l  when needed 
to mainta in  oven and hotplate temperature . 
Combined with the heat  reta in ing propert ies 
of  the cast  i ron body,  fue l  usage is  min imized.



Boiling Plate
The Boi l ing P late is  a  source of  instant  
heat  for  very quick  cooking,  st i r  f ry ing , 
and for  boi l ing water.  I t  i s  b ig  enough to 
accommodate three average-s ized  
saucepans ,  and can a lso be used with  
the AGA Toaster.

Insulated Covers
An AGA hal lmark :  two dist inct ive round 
insu lated covers .  Left  c losed when not in  
use ,  they reta in  the heat  with in  the cooker.

Simmering Plate
The S immer ing P late can be used for  
s lower  cooking,  as  wel l  as  for  de l icate  
sauces and grav ies .  The sur face can hold 
three average-  s ized saucepans ,  and can  
even be used as  a  gr iddle  for  pancakes ,  
eggs and toasted sandwiches .

Roasting Oven
The Roast ing Oven is  large and a lways ready 
for  cooking.  Radiant  heat  ensures that  roasts 
and other  d ishes are cooked to per fect ion, 
with max imum moisture retent ion and min imum 
shr inkage.  The 2 Oven AGA comes with a 
combinat ion Roast ing/Baking Oven.  Acts  as  a 
br ick  oven.  Per fect  for  making bread and pizzas .

Baking Oven (4 & 3 Oven Models Only)
Ideal  for  pastr ies ,  cakes ,  cookies  and s low roast ing .



1.  I t  Bakes .
L ike a  baker ’s  br ick  oven the a l l 

around cons istent  heat  of  the 

AGA creates feathery pastr ies , 

moist  cakes ,  cr isp p izzas  and 

hearth-baked breads .

2. I t  Griddles .
The AGA Simmer ing P late is  the 

per fect  sur face for  pancakes , 

gr i l led sandwiches ,  even eggs — 

cook them direct ly  on i t .  And 

no need to preheat  th is  gr iddle . 

How’s  that  for  quick  and easy?

3.  I t  Boi l s .
Water  boi ls  faster  on the AGA than 

on any ordinary range and most 

e lectr ic  kett les .  The AGA Boi l ing 

P late cooks so rapid ly  that  your 

f resh vegetables  wi l l  reta in  more 

of  the i r  natura l  f lavour,  co lor  and 

nutr ients .

10 Essential  Functions  
Done With One AGA Cooker



9.  I t  Fr ies .
You’ l l  create crunchier  on the 

outs ide ,  moister  on the ins ide f r ied 

ch icken than ever  before with the 

AGA Boi l ing P late and Roast ing 

Oven.  I t  f r ies  br isk ly,  ensur ing  

cr isp ,  golden sk in  every t ime.

7.  I t  Broi l s .
Crisp bacon,  succulent 

sausages —broi led to 

per fect ion in  the top of  

the Roast ing Oven.  Intense 

heat  sears  the outs ide of 

chops preserv ing the ju icy 

f lavour  ins ide .

5.  I t  Toasts .
Even toast  tastes  better  f rom the 

AGA.  Us ing the spec ia l  toaster 

prov ided with your  AGA,  you get 

toast  any way you l ike  i t .  Evenly 

browned and cr isp a l l  the way 

through or  crunch-on-the-outs ide 

and f lu f fy- in-the-middle . 

4.  I t  Stews.
The gent le  cons istent  heat  of 

the AGA Simmer ing Oven helps 

you create r icher  sauces and 

more f lavor fu l  casseroles .  I t 

s low cooks for  hours ,  a l lowing 

you t ime to re lax .

6.  I t  Steams.
In  the S immer ing Oven you can 

steam f ish ,  r ice  and vegetables  — 

without steaming up the k i tchen.

8. I t  Roasts .
Your roasts  wi l l  be superb — cooked 

evenly throughout because the heat 

comes f rom a l l  d i rect ions .  Shr inkage 

and dryness are reduced because 

there ’s  no f lame or  e lement ins ide 

the ovens to dry out  the meat — 

another  unique AGA feature .

10.  I t  S immers .
The AGA Simmer ing Oven 

lets  you re lax .  I t  s low cooks 

for  hours  — even overn ight 

— gent ly  coax ing casseroles , 

soups and stews to per fect ion. 

A l l  whi le  you’re  at  work ,  running 

errands or  s imply re lax ing .



2 Oven

3 Oven with Module, Standard Vent, Color 
Matched Lids and Custom Plinth in Cream
Note: Photo courtesy of Monetti Builders



2 Oven Electric in Black

2 Oven Power Vent in Heather

Simple And  
Elegantly  Effective .



Companion in Dark Blue

*You can order  your  Companion as  a  f reestanding unit .  When attached to your  2,  3 or  4 Oven AGA 
the Module must  be ordered with your  AGA.



For Even More Versati l i ty  
The AGA Companion
Or Module Are 
The Perfect  Choice For You.

I f  you des i re  addit ional  and more tradit ional  cooking opt ions ,  or  i f  your 

k i tchen space is  l imited,  the duel- fue l  AGA Companion or  Module could be 

just  your  cup of  tea .

Fabulous ly  f lex ib le ,  these dual- fue l  ranges have four  gas burners  and two 

e lectr ic  ovens .  They feature a  top e lectr ic  convent ional  oven with an integra l 

broi ler,  and a  lower  convect ion oven.  The four  gas burners  (your  choice of 

natura l  gas  or  propane) ,  inc lude two semi-rapid (6,000 BTUs) ,  one rapid 

(11,000 BTUs) ,  and one u ltra-rapid/wok burner  (12,000 BTUs) .

The Module is  the per fect  complement to your  2,  3 or  4 Oven AGA,  attaching 

d i rect ly  to e ither  model .  Ava i lab le  in  a l l  the same colors  as  the Cooker, 

combin ing your  AGA with a  Module of fers  the u lt imate in  cooking versat i l i ty : 

indi rect  radiant  heat  and duel- fue l  cooking s imultaneous ly.

Fi ts  anywhere ,  the Companion can be used independent ly  as  a  f ree-standing 

range.  S ized to f i t  standard k i tchen cabinets ,  w ith the same renowned Br i t ish 

craftsmanship ,  l i ke  a l l  AGAs,  the Companion is  created ent i re ly  by hand to 

exact ing standards .



HEATHER

PISTACHIO WHITE

AUBERGINE

Color Palette
AGAs are ava i lab le  in  your  choice of  four  Standard 

colors  and seven S ignature colors  des igned to 

complement your  k i tchen and your  personal i ty.

Signature Col lect ion

CREAM DARk BLUE

BLACk CLARET

PEWTER

Standard Col lect ion

BRITISH  
RACING GREEN

*Colors  shown are pr inted 
representat ions .  Due to the 
unique and h istor ic  nature 
of  our  enamel  f in ishes , 
shades may vary s l ight ly.

PEARL ASHES



Premium Options

Color Matched Lids

Cast i ron l ids  can be created for  you in  the 

same color  v i t reous enamel  as  your  AGA. 

I f  preferred,  th is  opt ion must  be chosen 

when plac ing your  order  to ensure a  per fect 

color  match.

Gas Burner

For  those who love the look of  an 

AGA,  but  a lso des i re  a  l ive  f lame 

for  cooking,  a  gas burner  opt ion to 

replace the standard warming p late 

on the 4 Oven AGA is  ava i lab le .  This 

opt ion is  of fered in  natura l  gas  or 

propane and must  be spec i f ied at 

the t ime of  purchase.

The Classic Edition

The Class ic  Edit ion cooker  is  a 

met icu lous reproduct ion of  the  

or ig ina l  AGA des ign f rom 1932.  Every 

deta i l  of  the or ig ina l  cream colored 

model  f rom the scr ipt  AGA badge 

down to the f lue damper control  have 

been painstak ingly  recreated.  This 

h istor ica l ly  accurate des ign is  fused 

with today’s  AGA funct ion to prov ide 

you with a  t imeless  c lass ic .



The very nature of  molten 

cast  i ron poured into molds 

g ive the AGA its  character ist ic 

f in ish and makes each AGA 

subt ly  unique.

Cast ings undergo a three-day, 

three-coat  enamel ing process , 

us ing AGA’s  spec ia l ly  prepared 

v i t reous enamel  for  the h ighest 

qual i ty  f in ish .

Each f in ished AGA is 

inspected and color 

matched pr ior  to sh ipping



Britain’s  Handcrafted AGA.  History In 
The Making For Over 80 Years .

Since the 1920s,  the AGA has been a  treasured possess ion in  k i tchens across Europe and 

throughout the wor ld .  Each Cooker  is  un ique in  i ts  own fash ion,  cast  in  an h istor ic  foundry 

in  Coalbrookdale ,  Shropshire  that  has been smelt ing i ron s ince 1709.

Today each AGA cont inues to be handmade by g i f ted craftsmen,  with every step of  the 

bui ld ing and f in ish ing process cont inuous ly  inspected for  qual i ty  and exce l lence.  Upon 

complet ion,  your  AGA wi l l  be sh ipped f rom the United kingdom to North Amer ica , 

profess ional ly  de l ivered to your  home,  and carefu l ly  assembled by a  sk i l led AGA technic ian 

r ight  in  your  own k i tchen.

The decept ive ly  s imple AGA 

des ign and gracefu l  sty l ing 

has remained popular  for 

more than e ight  decades .

The e legant AGA sty l ing remains 

large ly  unchanged s ince the f i rst 

models  were advert ised in  Br i ta in 

in  the 1930s.

Main cast ings for  the AGA 

are made in  Coalbrookdale , 

Shropshire ,  the Br i t ish foundry 

where in  1709 Abraham Darby 

f i rst  showed the wor ld that  i ron 

could be smelted us ing coke.

Pure Genius
Dr.  Gustaf  Dalen,  a  Nobel  Pr ize  winning Swedish phys ic ist ,  lost  h is  s ight  in  an explos ion in 

1922.  Dur ing h is  recovery at  home,  he became aware of  how di f f icu lt  i t  was for  h is  wi fe  to 

prepare the da i ly  meals .  I t  could be s impler.  He des igned a stove that  would be easy to use , 

and cons istent  in  i ts  per formance.  Employing the tr ied and true concept of  heat  storage, 

he combined a smal l  and ef f ic ient  heat  source ,  two large hotplates  and two generous ovens 

into one robust  and compact unit .  Thus ,  the AGA was born.



The AGA Cook Shop Col lect ion 

of fers  an extens ive se lect ion 

of  wonder fu l  cooking accessor ies 

to enhance any k i tchen.  Our des ign 

spec ia l i sts  have created everyth ing your 

k i tchen needs f rom cast  i ron and sta in less  stee l 

cookware to bakeware ,  ceramics  and cut lery.  

And,  AGA cookbooks are c lass ics .

Exper ience The AGA Di f ference

To learn more about the legendary AGA,  or  to attend a 

cooking demonstrat ion,  contact  your  loca l  AGA dealer.  To 

locate the nearest  showroom v is i t  www.aga-ranges .com

To The Chef  
With Complements

With your  new AGA,  you wi l l 

rece ive the AGA Starter  Pack to 

speed you on your  way to AGA 

cooking.  This  set  inc ludes the 

AGA Toaster,  two Roast ing Tins 

with Gr i l l  Racks ,  two Gr id Shelves , 

one P la in  Shel f,  a  Wire Brush and 

the popular  AGA Cookbook.



  

 
 
 
 

 
 

 

 

 

  
    

 
 
 
 

 
 

 

 

A G A  C O O K E R  P R O D U C T  S P E C I F I C A T I O N S

2  O V E N  A G A  S P E C I F I C A T I O N S

Product Type Heat storage cooker

Overall Dimensions 33 1/2”h x 38 7/8”w x 26 3/4”d

Oven Dimensions
Roasting - 10”h x 13.75”w x 19.5”d

Simmering - 10”h x 13.75”w x 20.75”d

Oven Capacity
Roasting - 1.5 cu ft
Baking - 1.5 cu ft

Total Capacity 3.0 cu ft

Weight 900 lbs. The Aga is a flat load which spreads the weight over 7 sq. feet

MODEL GAS MODELS ELECTRIC MODELS

Fuel/Power Natural or Liquid Propane Gas 240 volt, 15 amp circuit

Vent Options

The most effective of the three available venting system options for your
home - standard, direct or power - will be determined by a pre-installation

site survey performed by a certified Aga fitter. Contact your local
authorized Aga dealer to arrange a survey.

No venting required

Servicing
Annual maintenance is recommended, as well as a

10-year service. 

Annual servicing is not required.
Routine service is recommended

at 5-year intervals.

Warranty 5 year limited parts and labor. 1 year on gas power vent, gas train - including
thermocouple, gas valve, pilot assembly and controls thermostat. 

3  O V E N  A G A  S P E C I F I C A T I O N S

Product Type Heat Storage Cooker

Overall Dimensions 33 1/2”h x 38 7/8”w x 26 3/4”d

Oven Dimensions
Roasting - 10”h x 13.75”w x 19.5”d

Simmering - 10”h x 13.75”w x 20.75”d
Baking - 10”h x 13.75”w x 20.5”d

Oven Capacity Roasting - 1.5 cu ft
Baking - 1.5 cu ft

Total Capacity 4.5 cu ft

Weight 1052 lbs. The Aga is a flat load which spreads the wieght over 7 sq. feet

Fuel Types Natural or Liquid Propane

Vent Options Standard Vent only

Servicing Annual maintenance is recommended, as well as a 10-year service plan

Warrranty 5 year limited parts and labor. 

4 O V E N  A G A  S P E C I F I C A T I O N S

Product Type Heat Storage Cooker

Overall Dimensions 33 1/2”h x 58 5/8”w x 26 3/4”d

Oven Dimensions Roasting - 10”h x 13.75”w x 19.5”d     Simmering - 10”h x 13.75”w x 20.75”d
Baking - 10”h x 13.75”w x 19.5”d    Warming - 10”h x 13.75”w x 20.75”d

Oven Capacity
Roasting - 1.5 cu ft
Baking - 1.5 cu ft

Warming - 1.5 cu ft
Total Capacity 6.0 cu ft

Weight 1290 lbs. The Aga is a flat load which spreads the weight over 10 sq ft.

MODEL Gas Models ELECTRIC MODELS

Fuel/Power Natural or Liquid Propane Gas 240 volt, 15 amp circuit

Vent Options

The most effective of the three available venting system options for
your home - standard, direct or power - will be determined by a

pre-installation site survey performed by a certified Aga fitter. Contact 
your local authorized Aga dealer to arrange a survey.

No venting required

Servicing Annual maintenance is recommended, as well as a
10-year service.

Annaul servicing is not required.
Routine service is recommended

at 5-year intervals.

Warranty 5 year limited parts and labor. 1 year on gas power vent, gas train - including thermocouple,
gas valve, pilot assembly and controls thermostat.

Dimensions are for reference only. Consult your Aga fitter and our installation and operating manual for installation specifications.



A G A  C O M P A N I O N  P R O D U C T  S P E C I F I C A T I O N S

C O M P A N I O N  O N LY

Product Type Dual Fuel

Overall Dimensions 33 1/2”h x 23 1/2”w x 23 3/4”d

Oven Dimensions
Top - 8 1/2”h x 13 3/4”w x 19”d
Bottom - 10”h x 13 3/4”w x 17”d

Oven Capacity
Top - 1.5 cu ft

Bottom - 1.5 cu ft
Total Capacity 3.0 cu ft

Weight 310 lbs. 

Fuel Types Natural or LPG (burners)/Electric Ovens

Burner Ratings Right Front - 12,000 BTU     Right Rear - 6,150 BTU 
Left Front - 6,150 BTU     Left Rear - 10,600 BTU

Oven Rating Top - Heat with 7 pass, 2100 watt broiler 
Bottom - Convection

Vent Hood 300 CFM hood recommended

Warranty 1-year limited warranty

M O D U L E  A T TA C H E D  T O  A  2 , 3  O R  4  O V E N  A G A

Product Type Dual Fuel
Overall Dimensions 33 1/2”h x 23 1/2”w x 26 3/4”d

Oven Dimensions
Top - 8 1/2”h x 13 3/4”w x 19”d
Bottom - 10”h x 13 3/4”w x 17”d

Oven Capacity
Top - 1.5 cu ft

Bottom - 1.5 cu ft
Total Capacity 3.0 cu ft

Weight 310 lbs.
Fuel Types Natural or LPG (burners)/Electric Ovens

Burner Ratings
Right Front - 12,000 BTU     Right Rear - 6,150 BTU

Left Front - 6,150 BTU     Left Rear - 10,600 BTU

Oven Rating
Top - Heat with 7 pass, 2100 watt broiler

Bottom - Convection
Vent Hood 300 CFM hood recommended

Warranty 1-year limited warranty

Dimensions Including Cooker
2 Oven 33 1/2”h x 62 3/8”w x 27 1/2”d 

3 Oven 33 1/2”h x 62 3/8”w x 27 1/2”d

4 Oven 33 1/2”h x 82”w x 27 1/2”d

Dimensions are for reference only. Consult your AGA fitter and our installation and operating manual for installation 
specifications.
When attaching your Module to your AGA Cooker, both units must be ordered simultaneously to ensure a perfect color 
match. The Cooker and Module will join together.
Please note the Companion can not be fitted to a Cooker.

Installation
Each AGA is hand built, piece-by-piece. So, your 2, 3 or 4 Oven 
AGA will arrive from the United kingdom knocked down and be 
professionally assembled by a certified AGA installer. Depending on 
whether your kitchen is in pre-construction stage or is an existing 
space, the installer will develop an installation plan for you.

For Pre-Construction kitchens
The installer will coordinate with your architect or builder to 
determine which venting options are suitable for your home and 
communicate the necessary specifications to the builders plan.

For Existing kitchens
An AGA installer will first visit your kitchen for a site survey to 
determine which venting options are suitable for your home. The 
installer will then work with you and your retailer to ensure the 
proper style is ordered.

Direct Vent StanDarD Vent

POwer Vent electric
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AGA Anatomy

2 Oven AGA Cooker

1. Insulated Covers

2. Boiling Plate

3. Heat Source

4. Simmering Plate

5. Roasting/Baking Oven

6. Simmering/warming oven 

3 Oven AGA Cooker

1. Insulated Covers

2. Boiling Plate

3. Heat Source

4. Simmering Plate

5. Baking Oven

6. Roasting Oven

7. Simmering Oven

Companion

1. Gas Burners

2. Broiling/Bake Oven

3. Convection Oven

Module

1. Gas Burners

2. Broiling/Bake Oven

3. Convection Oven

4 Oven AGA Cooker

1. Insulated Covers

2. Boiling Plate

3. Heat Source

4. Simmering Plate

5. Roasting Oven

6. Baking Oven

7. Simmering Oven

8. Warming Oven

9. Warming Plate

This  appl iance is  cer t i f ied by Star-k to meet str ict 
re l ig ious regulat ions in  conjunct ion with spec i f ic 
instruct ions found on www.star-k .org

1

42

5

3
6

3

5
7

6

1

2 4

1

2

3

5

6

4
9

7

8

1

1

2

2

3

3

4 Oven with Standard 
Vent in Cream



Where hot meets cold.
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