Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsHck  (4832)59-03-52
BnaguBocTtok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Juneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbcek (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckos (8112)59-10-37

Poccua (495)268-04-70
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Mepmb (342)205-81-47
PocTtoB-Ha-floHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdpeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChikTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35
Tamb6oB (4752)50-40-97

KasaxcTaH (772)734-952-31

NMoawkadHble BbITAXHbIe CUCTEMbI

BRING PROFESSIONAL RESULTS HOME WITH A COMMERCIAL-
STYLE RANGE HOOD FROM KITCHENAID

If you’re whipping up gourmet recipes, your kitchen should reflect it. Equip the
culinary center of your home with a KitchenAid® commercial-style vent hood that

complements your space and delivers premium performance. Our commercial-style

vent hoods for home are designed to keep up with high-heat cooking on multiple
burners through powerful ventilation and other professional-grade features like
Food Warming Lamps, a Four Speed Fan, Power Boost venting and LED Lights.

TYPES AND COLORS OF COMMERCIAL-STYLE RANGE HOODS

KitchenAid® commercial-style vent hoods allow you to outfit your kitchen like a true
chef. A stainless steel finish sets the stage with executive attitude while powerful
ventilation does the heavy lifting when it comes to cooking with high heat. You can
also customize your commercial-style wall-mount hood with a 585 or 1170 CFM
Motor Class' Commercial-Style Blower (sold separately). Our commercial-style
range hoods come in wall-mount and under-cabinet installation options, including
30", 36" and 48" widths to best fit your kitchen’s layout.

TBepb (4822)63-31-35
TonbAaTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
Ynan-Yas (3012)59-97-51
YnbsHOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenoseu (8202)49-02-64
YwuTa (3022)38-34-83
AkyTek (4112)23-90-97
Apocnaenb (4852)69-52-93


https://kitchenaid.nt-rt.ru/
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CLEANING YOUR COMMERCIAL-STYLE EXHAUST HOOD

Keep your appliance operating how you’d expect by cleaning your commercial-style
range hood with less hassle. The grease traps and filters on your commercial-style
vent hood will collect grease that results from day-to-day cooking. To clean, simply
remove them from the hood and soak in warm, soapy water before scrubbing in the
sink. You can also clean up dirty oil or sauce messes that may have splashed up
onto the interior and exterior of the hood using a soft, damp cloth that’s been
soaked in dishwashing detergent and warm water. Avoid steel wool or soap-filled
scouring pads that could potentially leave scratches. When you’re finished wiping,
rinse with clean water and wipe dry. KitchenAid also offers replacement filters that
fit your commercial-style exhaust hood for when you’re looking to easily renew the
functionality of your hard-working appliance.

36" 585 or 1170 CFM Motor Class Commercial-Style
Wall-Mount Canopy Range Hood

IModel: KVWC906KSS

Dimensions:
36.0"H x 36.0"W x 25.0” D

Key Features

Four-Speed Fan

Power Boost Function

Requires a 585 or 1170 CFM Motor Class* - Sold Separately

105,000 BTU Rating

Automatic Turn On

Product Description

36" 585 or 1170 CFM Motor Class Commercial-Style Wall-Mount
Canopy Range Hood

Equip your kitchen with a powerful 36-inch wall-mount canopy range hood
designed to pair with 36-inch KitchenAid® Commercial-Style Ranges and
Rangetops. A 90,000 BTU rating allows this vent hood to keep up with
high-heat cooking on multiple burners at the same time. Four fan speeds



let you choose the right setting for cooking adventures from simmering to
searing.

36" 585 or 1170 CFM Motor Class Commercial-Style
Wall-Mount Canopy Range Hood

IModel: KVWC956KSS

Key Features

Four-Speed Fan

Power Boost Function

Requires a 585 or 1170 CFM Motor Class* - Sold Separately

105,000 BTU Rating

Automatic Turn On
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30" 585 CFM Motor Class Commercial-Style Under-
Cabinet Range Hood System

IModel: KVUCB00KSS

Key Features

585 CFM Motor Class Ventilation System:

Four-Speed Fan



Power Boost Function

75,000 BTU Rating

Automatic Turn On
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36" 585 CFM Motor Class Commercial-Style Under-
Cabinet Range Hood System

IModel: KVUC606KSS

Key Features

585 CFM Motor Class Ventilation System

Four-Speed Fan

Power Boost Function

90,000 BTU Rating

Automatic Turn On

L
48" 585 or 1170 CFM Motor Class Commercial-Style
Wall-Mount Canopy Range Hood

IModel: KVWC958KSS

Key Features

Four-Speed Fan

Power Boost Function



Requires a 585 or 1170 CFM Motor Class* - Sold Separately

Automatic Turn On

Two Food Warming Lamps

T

48" 585 or 1170 CFM Motor Class Commercial-Style

Wall-Mount Canopy Range Hood

IModel: KVWC908KSS

Key Features

Four-Speed Fan

Power Boost Function

Requires a 585 or 1170 CFM Motor Class* - Sold Separately

Automatic Turn On

Four LED Lights with Night Light Setting
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