
 

The Ultimate Guide to Choosing the Best 

Gas Stove in Singapore 
 

In modern kitchens across the island, the Gas Stove Singapore trend continues 
to grow as homeowners prioritise powerful heating, responsive flame control, 
and versatile cooking performance. Whether you’re preparing traditional Asian 
dishes that require high heat or simmering delicate soups, a gas stove remains 
one of the most practical and preferred cooking appliances in Singaporean 
homes. With growing options available in the market, from sleek built-in hobs to 
compact yet powerful burners, Singaporeans are constantly seeking the perfect 
balance of design, efficiency, and safety. 

 

Why Gas Stoves Are Still Popular in Singapore 

https://ef.com.sg/product-category/built-in-hobs/gas-hobs/


 

While induction and electric cooktops have gained attention, gas stoves still 
dominate many local households due to their speed, heat control, and familiarity. 

1. Instant, Visible Flame Control 

Gas stoves offer the unbeatable advantage of an open flame. The moment you 
turn the knob, the fire ignites, allowing instant heat adjustment. This is essential 
for local cooking styles that require quick transitions between high and low 
heat—like stir-frying, sautéing, steaming, or deep-frying. 

2. Perfect for High-Heat Asian Cooking 

Dishes that demand “wok hei” are best prepared using a high-power gas burner. 
The flame envelopes the base of the wok, distributing heat evenly and creating 
the smoky, charred aroma that many Asian dishes are known for. 

3. Works with All Types of Cookware 

Unlike induction hobs that require induction-compatible cookware, gas stoves 
accommodate almost any pot or pan. From claypots to cast-iron skillets, 
stainless steel pots to aluminium pans, everything works smoothly on a gas 
stove. 

4. Proven Reliability 

Gas stoves are long-lasting and low-maintenance. Their simple engineering 
makes them easy to repair, easy to clean, and dependable for daily heavy use. 

 

Types of Gas Stoves Available in Singapore 



 

With various kitchen styles and layouts across HDBs, condos, and landed homes, 
manufacturers offer different types of gas stoves to suit every household. 

1. Built-in Gas Hobs 

These are the most popular choice in modern kitchens. Built-in gas hobs are 
installed into the countertop, offering a clean, integrated look. They typically 
feature: 

●​ Sleek tempered glass or stainless steel surfaces 
●​ Multiple burners 
●​ Safety shut-off systems 
●​ Cast iron pan supports 

They are ideal for homeowners looking to blend performance with aesthetics. 

2. Tabletop Gas Stoves 

Portable and affordable, tabletop burners are commonly used in smaller 
kitchens, rental units, or by families who prefer simple installations. They are 
lightweight, easy to move, and work with standard LPG cylinders. 

3. High-Power Wok Burners 

Designed for serious home chefs, these burners deliver intense heat suitable for 
Chinese cuisine. They are often placed as a standalone supplementary unit next 
to a built-in hob. 

 

Key Features to Look For in a Gas Stove 



 

When choosing a gas stove in Singapore, consider the following essential 
features: 

1. Number of Burners 

●​ Single burner – suitable for compact kitchens or minimal cooking 
●​ Two burners – the most common choice for everyday home cooking 
●​ Three burners – ideal for larger families or cooks who prepare multiple 

dishes simultaneously 

2. Flame Power (kW Rating) 

A higher kW rating means stronger, faster heat.​
For Singaporean cooking, look for: 

●​ 4.0 kW to 5.0 kW burners for wok frying 
●​ 2.0 kW to 3.0 kW for simmering or light cooking 

3. Material: Glass vs. Stainless Steel 

Tempered Glass Gas Hobs 

●​ Elegant and modern 
●​ Heat-resistant 
●​ Easy to wipe clean 
●​ Matches contemporary kitchen interiors 

Stainless Steel Gas Hobs 

●​ Durable and scratch-resistant 
●​ Ideal for heavy-duty cooking 
●​ Handles spills and high heat well 



 

4. Safety Features 

Modern gas stoves in Singapore come equipped with essential safety functions 
such as: 

●​ Flame Failure Device (FFD) – automatically cuts gas supply when flame is 
extinguished 

●​ Heat-resistant knobs 
●​ Child-lock features in some models 
●​ Auto ignition 

Safety features are highly important in homes with elderly or young children. 

5. Pan Support Design 

Cast iron supports are typically preferred because they: 

●​ Are stable and sturdy 
●​ Distribute heat evenly 
●​ Last longer than steel supports 

 

Benefits of Installing a Gas Stove in Your 

Singapore Home 

1. Faster Cooking 

Gas stoves deliver immediate heat, significantly reducing cooking time. This is 
especially valuable in busy households that prepare multiple meals daily. 



 

2. Better Heat Distribution 

Flames spread across the cookware, reducing hot spots and improving cooking 
consistency. 

3. Cost-Effective Operation 

Gas is generally cost-efficient, especially for households that cook often. LPG 
and piped gas both offer stable running costs. 

4. Easy to Maintain 

Most gas hobs feature removable burners and trivets, allowing easy cleaning. 
Regular wiping and occasional deep cleaning keep the stove in excellent 
condition for years. 

 

How to Maintain Your Gas Stove for Better 

Lifespan 

Proper maintenance ensures longevity and safety. Here are some essential tips: 

1. Clean Spills Immediately 

Food spills can clog burner holes and interfere with the flame. Clean with mild 
soap and water to prevent buildup. 

2. Avoid Abrasive Cleaning Tools 



 

For glass hobs, avoid steel scrubbers to prevent scratches. Use soft sponges or 
microfiber cloths instead. 

3. Check Flame Color 

A healthy flame is blue.​
Yellow or orange flames may indicate: 

●​ Blocked burner holes 
●​ Gas supply issues 
●​ Airflow imbalance 

Servicing is recommended if flame problems persist. 

4. Inspect Gas Hoses Periodically 

Ensure there are no cracks or signs of wear. Replace hoses every 2–3 years or 
sooner if damaged. 

5. Keep Burner Caps Dry 

Moisture can make ignition difficult and weaken the flame. Allow parts to dry fully 
after cleaning. 

 

Comparing Gas Stoves to Other Cooktop Types 

Gas vs. Induction 

Gas Stove Induction 



 

Works with all cookware Requires induction-compatible cookware 

Visible flame control No visible flame 

Great for high heat Very fast for boiling 

More affordable Generally higher cost 

Requires ventilation Cooler kitchen environment 

Gas vs. Electric Hob 

Electric hobs take longer to heat up and cool down, while gas stoves offer 
immediate responsiveness. 

 

Choosing the Right Gas Stove for Your Kitchen 

Layout 

For Small HDB Kitchens 

●​ 2-burner built-in hob 
●​ Tempered glass surface 
●​ Slim profile design 

For Medium to Large Kitchens 

●​ 3-burner hob 
●​ High-power wok burner 
●​ Combination of inner and outer flame rings 

For Open-Concept Kitchens 



 

●​ Modern black glass finish 
●​ Low-noise burners 
●​ Sleek integrated design 

 

Tips for Safe and Efficient Gas Stove Usage 

●​ Use cookware with flat and stable bases. 
●​ Avoid placing flammable items near the stove. 
●​ Turn off gas supply after use. 
●​ Install a good kitchen hood to manage smoke and grease. 
●​ Ensure proper ventilation at all times. 

 

Future of Gas Stoves in Singapore 

Despite the rise of induction cooking, gas stoves remain popular due to their 
cultural relevance, powerful heating capability, and compatibility with traditional 
Asian cooking methods. Manufacturers continue to innovate by adding: 

●​ Dual flame controls 
●​ Enhanced safety sensors 
●​ Easy-clean surfaces 
●​ Energy-efficient burners 

The gas stove continues to evolve, providing modern features without 
compromising on classic cooking performance. 

 



 

Conclusion 

The Gas Stove Singapore market is filled with high-quality, innovative, and 
aesthetically pleasing options designed for today’s homes. Whether you cook 
daily or occasionally, a gas stove offers unmatched heat control, faster cooking, 
and the ability to enjoy authentic Asian flavours. By choosing a model that suits 
your kitchen layout, cooking habits, and safety needs, you can enhance your 
culinary experience and make cooking more enjoyable and efficient. 

If you are upgrading your kitchen, remodelling your home, or simply replacing an 
old appliance, a good gas stove remains one of the most reliable and 
performance-driven choices for any Singapore household. 
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