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h 3 I 2 ' Your kitchen is where life happens. Where you share
ISTISsUe€. P food, drink, and conversations with the people you

O LF‘ G OU RM s love. Why not make your kitchen the best it can be?
i T Owning Sub-Zero and Wolf appliances assures that
High-Performance Countertop - your food will always stay as fresh and flavorful as

Pro d ucts Announced A= = _ possible, and you’ll have the most precise, profession-
> al-grade instruments to cook it with, for delicious [

results every time - and a lifetime of moments worth |

savoring. 2
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Sub-Zero and Wolf (continued from page one)

Sub-Zero pioneered the concept of
built-in refrigeration, blending its
iconic refrigerators into the world's
most beautiful kitchen designs. The
built-in line offers a wide variety of
sizes and configurations, and every
model accommodates four distinct
design  approaches:  stainless,
overlay, flush inset and framed.

In need of a disappearing refrigera-
tor? Sub-Zero perfected the concept.
Integrated refrigerator and freezer
units have no visible hinges or
grilles, making it possible for your
refrigeration to be indistinguishable
from surrounding cabinets and

Commercial Sales Staff
Patrice Gelfant (609) 743-0730
patrice@kieffers.com

Agata Widuch.. (215) 852-3862
agata@kieffers.c

Katie Marmero (609) 638-0959
katie@kieffers.com

Ryan Williamson.......(267) 701-4371
rwilliamson@kieffers.com

Dustin Stehr............... (215) 888-4780
dustin@kieffers.com

Kristen Cossa (215) 852-3910
kristen@kieffers.com

Mike Kidd (267) 340-5774
mike@kieffers.com

drawers. With over 30 sizes and configurations, integrated units are customizable to fit beautifully into any kitch- | SRl e E el
desi and Remodelers to Contractors and
cn aesign. Builders, our Commercial Sales Staff is
here for your customers. Our showroom
‘gl . . . . . . is an extension of your showroom and
Wolf distills ?egendary prc?fesspnal herltage, power and fmesse into cooking equipment whose precise control T ey eter s o
ensures the dish you have in mind will be the dish you bring to the table. customer is receiving superior service
Their gas and dual fuel ranges are unmistakable heirs of the cooking instruments that have been the choice of before, during, and after their purchase.
pro.fessiona'ls for.eight de'cz.ldes —and are now the fav'orite of disceming home cool.cs. Dual-s.tacked sealed burners Showroom By Appointment
deliver exhilarating precision and performance, while the convection oven provides consistent heat for perfect Showroom Hours:

roasting, baking and broiling.

THE LIVING KITCHEN.

- ] With over 2,000 square feet of display area, our Living Kitchen features nearly every Sub-Zero and

Mon-Fri: 10:00am - 8:00pm
Immerse yourself in the luxury that is Sub-Zero and Wolf at Kieffer's Saturday: 10am - 4:00pm

Sunday: Closed

Wolf appliance in real kitchen vignettes to help inspire your dream kitchen!

Announcing Wolf Gourmet

Showroom Sales Team

Ryan Hutchins (215) 699-3522
ryan@kieffers.com

Geoff Powell (215) 699-3522
geoff@kieffers.com

Chris Bruno (215) 699-3522
chris@kieffers.com

Charlie Stewart.......(215) 699-3522
charlie@kieffers.com

Rob Schwadel (215) 699-3522
rob@kieffers.com

Showroom Hours:

Mon-Fri; 10:00am - 8:00pm
Saturday: 10am - 4:00pm
Sunday: Closed

Kieffer's Appliances Showroom
785 Sumneytown Pike
Lansdale, PA 19446

www.kieffers.com
www.kieffersblog.com
www.kiefferscooks.com

Wolf Gourmet countertop appliances are created with the attention to detail you have come to expect from
Wolf. They believe that the gratification of cooking doesn’t begin with the finished meal, but with its prepara-
tion. Revel in each step of the process using their high-performance appliances designed to withstand the
rigors of any kitchen.

The Wolf Gourmet countertop oven with convection makes roasting a mouthwatering
tenderloin as easy as it is in a Wolf range. The integrated temperature probe gives you
the precise control to roast meats to perfection without ever opening the oven door,
and the unique perimeter convection mode ensures uniform heat throughout the oven.
You will enjoy faster, more consistent, more predictably delicious results for your
baking, roasting, and broiling.

Wolf Gourmet toasters, two or four slice models, are crafted with advanced toasting
technology. Wolf equipped the toasters with unique self-centering bread guides to
deliver perfectly even results, regardless of bread type. Enjoy crunchy English
muffins, golden toasted crumpets, brioche with a hint of color, or crisp and chewy
bagels. You choose the browning with the precise control of the shade selector knob —
from light to dark and everything between.

Whatever your taste, the Wolf Gourmet blender crafts what you crave. It offers
complete control for complex recipes and pre-programmed settings for one touch
smoothies and soups. Infinite speed control and quiet design are just the beginning.

Other Wolf Gourmet products include a cutlery set, and a 10-piece cookware set!
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Purchase a qualifying Sub-Zero Refrigerator and Wolf + Purchase additional qualifying Sub-Zero and Wolf
cooking appliance(s) and earn 3 points! appliances and receive up to 6 more points!

igﬁfﬁ; EARNS YOU UP TO $7,000 WORTH OF WOLF GOURMET PRODUCTS!
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Hull_p;mled Aol Price Suggoested Retal Prico Suggesiod Retad Price

COUNTERTOR CONVEGTRON OVEN | 1 POINT 4-5LICE TOASTER | 1 POINT 2-SLICE TOASTER | 1 POINT

]
Sugpesbed Aot Prce Sugnested Retad Price

Sugrgirited Fatal Frico |

For details and product redemption, visit: www.subzero-wolf.com/promotion
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