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A NEW ERA
FOR
KITCHENS
Taking its cues from the
tools of culinary experts and
master chefs, the distinct style
of KitchenAid® appliances
balances professionallyinspired aesthetics and high
performance with a warm,
non-commercial look suitable
for the stylish home kitchen.
The suite is distinguished by
satin-textured handles with
functional and elegant crosshatched grips, and the iconic
medallion acts as a finishing
stamp at both ends of each
handle. Multi-finish knobs
easily adjust and control power
and are backlit from the bezel
for dramatic effect. On select
appliances, a chrome inlaid
frame surrounds the viewing
window, accenting the transition
between the glass and brushed
stainless steel surfaces.

EVEN-HEAT™
TECHNOLOGY
Even-Heat™ Technology is the
result of relentless research
into the science of creating
consistently reliable heating
and precise control. The
innovative designs of our
elements, burners and true
convection ovens lay a
foundation that builds culinary
confidence and empowers
cooks to create great meals.

SLIDE-IN RANGES

DOUBLE OVEN RANGES
4

SINGLE OVEN RANGES
40

MICROWAVE OVENS
64

VENTILATION
84

90

SLIDE-IN RANGES
FULL-DEPTH
DESIGN
Fitting a standard 30" range opening,
KitchenAid® slide-in ranges install without
needing extra trim pieces to easily offer a
seamless, sophisticated design.

EVEN-HEAT™
TECHNOLOGY
The result of years of relentless
research, Even-Heat™ Technology
creates reliably consistent and even
heating coupled with precise control
– whether baking or broiling –
a combination that will satisfy
even the most demanding cooks.

FUEL TYPES
Whether gas, dual-fuel, induction,
electric or downdraft, KitchenAid®
slide-in ranges offer a fuel type to
suit any cooking style, design taste or
installation requirement.
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THE TRUE SLIDE-IN
Traditional freestanding ranges prominently stick out from the backsplash
and countertop, interrupting the kitchen design, and traditional slide-in
ranges have special installation requirements.
KitchenAid® slide-in ranges truly integrate with cabinetry and
countertops, installing flush to the wall or backsplash and enhancing
the kitchen’s design aesthetic.

FREESTANDING RANGE
Freestanding ranges have an
integrated backsplash that also
contains the controls for the
cooktop and oven. The controls do
not install flush to the kitchen wall
and countertop, standing proud
from the wall and interrupting the
lines of the countertop.

Full-Depth Design

TRADITIONAL
SLIDE-IN RANGE
A traditional slide-in range locates
all its controls in the front of the
range, where they can be easily
accessed. Slide-in ranges also
mount into the countertop itself,
requiring a filler piece of countertop
or trim behind the range.

Filler Strip

NEW KITCHENAID® SLIDE-IN RANGE
The new KitchenAid® slide-in ranges are full-depth, fitting into a standard
range opening with the ease of a freestanding range and the aesthetic
appeal of a traditional slide-in range with front-located controls and clean
integration with countertops and cabinetry.

THE FIT SYSTEM LIMITED GUARANTEE*
85% of North American households have a 30-inch range opening for either a traditional slide-in or
freestanding range. The new KitchenAid® slide-in ranges are designed to fit in either opening and
provide a built-in look.**
However, traditional slide-in ranges often have an extra piece of trim or countertop between the
back of the range and the kitchen wall or backsplash. If replacing a traditional slide-in range with a
KitchenAid® slide-in range, KitchenAid will provide up to $100 to pay for professional countertop
modifications to ensure the range will fit.

* Does not apply to KSDG950E and KSEG950E. / ** 2012 AHAM Industry Size/Type Analysis & Traqline.
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A PREHEAT THAT
TRULY PREHEATS

When opening the oven door to add or reposition
cookware, the temperature inside the oven cavity
can drop by as much as 100 ºF or more.

Target
Temperature

Preheat

Oven Door Opened

Other thermostat-based preheat systems only
measure when the air inside the oven cavity is up to
temperature. However, for an oven to be ready for
baking or broiling, the oven walls and racks, as well
as the air in the oven cavity, must be heated to avoid
temperature drops as the oven elements cycle on
and off and the oven door is opened to add food.

Oven Air Temperature

In the past, ovens used a timer-based preheat
system to alert cooks when their oven was
preheated and ready for use. However, these
systems didn’t measure when the oven itself was
actually up to temperature. They simply chimed
when the programmed preheat cycle was complete,
not when the oven was ready for baking or roasting.

KITCHENAID® OVENS WITH EVEN-HEAT™ PREHEAT

Temperature
Maintained
for Remaining
Cooking Time

Time
During preheat
cycle, air is
heated rapidly
by the bake,
broil and
convection
elements.

By heating the air above the preheat
set point, the oven walls, air and
racks are saturated, helping the
oven retain heat when the oven
door is opened.

When the preheat cycle is over,
the oven elements cycle on and
off to maintain the oven’s set
temperature.

Note: Added cookware and food also absorb a significant amount of
heat from the oven cavity, further dropping the oven temperature.

EVEN-HEAT™ PREHEAT
The Even-Heat™ Preheat system raises the oven temperature 40 ºF above the setting to ensure
the oven’s walls and racks are heated, not just the air. This way, when the preheat cycle is
complete, the entire oven is up to temperature.
This extra heating helps the oven retain temperature as the oven door is opened to add food,
and ensures that the oven is only cooking the food instead of also absorbing heat itself.

While many systems use a
convection fan to help make
heat more consistent in the
oven, true convection adds
a heating element to the
convection fan, so air is
heated as it is circulated in
the oven cavity.

1

EVEN-HEAT™
TRUE
CONVECTION

2

2

In addition to a true convection
system, Even-Heat™ True
Convection uses a unique,
bow-tie baffle to break up
airflow patterns in the oven
cavity, ensuring the whole oven
is heated evenly and preventing
the kind of heat stratification
that can take place during
multiple-rack baking.

4

3
Graphic shown is for illustrative purposes only.

1

2

3

4

The powerful 3,200-watt convection
element ensures consistent heating of
air circulated.*

The port placement on the
bow-tie baffle is designed to
optimize airflow.

Heated air is directed between
racks and around food, uniformly
heating the oven and cookware.

The air flow, optimized by the
baffle, helps prevent cold spots
from forming.

* 900-watt convection element on KSGG700E & KSGB900E.
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MYSTERY SOLVED

1

Select one of the three EasyConvect™ Settings:
Bake, Broil or Roast.

2

Choose to either convert
an existing recipe or enter
custom settings.

3

Enter the recipe’s
temperature.

While certainly not new, true convection ovens can
be daunting to use. Because cooking times are
radically different than traditional thermal ovens,
many cooks are nervous about trying their favorite
recipes in a true convection oven, fearing the results
won’t be the same.

EASYCONVECT™ CONVERSION
EasyConvect™ Conversion simplifies convection
cooking and puts those fears to rest. Using three
simple-to-use settings, EasyConvect™ Conversion
allows cooks to input the temperature and time
they would normally use when cooking with
a standard, thermal oven. The oven then
automatically adjusts the temperature and time
of the recipe for use with true convection.

Enter the
recipe’s time.
4

1

5

Press START to begin the cycle.

6

The oven will automatically adjust
the time or temperature when
converting an existing recipe.

7

Preheat cycle begins and the
oven signals when oven is
preheated for use.

SPACE TO COOK
While all KitchenAid® ranges are capacious, the
6.4 cubic-foot main oven capacity offered in all
KitchenAid® electric, dual-fuel and induction
30" slide-in ranges – is unsurpassed among
slide-in ranges.
KitchenAid® slide-in ranges that feature a baking
drawer offer up to a total of 7.1 cubic feet of baking
capacity, giving the room to cook everything from
turkeys to soufflés and even bake two dishes at
different temperatures at once, one in the oven and
one in the baking drawer.

22.1" High

20.6"
Deep

BAKING DRAWER
Coming standard on select KitchenAid® slide-in ranges of
each fuel type except downdraft, the baking drawer features
0.7 cubic feet of auxiliary baking capacity and a hidden
bake element that can reach temperatures up to 450 ºF.

24.1" Wide

However, the baking drawer can also fully function as a
warming drawer to proof bread, slow-roast, warm plates
or keep finished dishes heated prior to serving.

Up to 7.1 Total Cubic
Feet Baking Capacity

STORAGE DRAWER

6.4 Cubic Feet

Coming standard on one gas and one electric KitchenAid®
slide-in range, the storage drawer offers extra storage
beneath the oven for baking sheets, broiler pans, and
other flat cookware that is resistant to heat.
0.7 Cubic Feet
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PREMIUM FEATURES
1

STEAM RACK

This specialized oven rack offers the
ability to provide additional moisture
to the oven.
Using a water reservoir integrated with
the rack and a dedicated set of oven
cycles, cooks can help foods retain
their moisture and flavors.
Available cycles include Bread, Fish,
Dessert and Refresh/Reheat.

SATINGLIDE™ ROLL-OUT
EXTENSION RACK
2

3

WIRELESS MEAT PROBE

Coming standard with models of
KitchenAid® slide-in ranges in all
fuel types, this wireless meat probe
accurately measures the internal
temperatures of meat, poultry and
liquid-based casseroles, allowing
cooks to walk away from the range
without walking away from control.

1

The probe can be easily set to
temperatures for specific levels of
doneness (rare, medium-rare, welldone, etc.) and has specific settings
for beef, lamb, veal, pork, fish, turkey,
chicken and burgers.

This roll-out extension rack features
an easily-gripped handle and ballbearing rollers for easy loading and
unloading of large or heavy dishes.

2

3

AQUALIFT® SELF-CLEANING
TECHNOLOGY
4

Using a unique oven coating and
water, AquaLift® self-cleaning
technology cleans the oven of
baked- and caked-on food spills
in less than an hour without odors
and at a temperature below 200 ºF.
This technology is a low-heat,
no-odor alternative to traditional
800 ºF self-cleaning options.
5

GLASS-TOUCH DISPLAY

With their smooth design and glass
overlay, these intuitive controls
respond to a simple touch and easily
wipe clean.

CONTROL LOCK FUNCTION
This function locks out the control
panel, allowing the smooth controls
and display to be easily wiped down
without unwanted operation of the
range’s oven.

Step 1

OPTIONAL TRIM KITS
To further integrate the KitchenAid®
slide-in ranges into countertops,
trim kits are available. These trim kits
helps integrate the range into the
countertop by providing a smooth
transition between the range and
countertop.

5

3
4

Step 2

Water Lifts Soil
from Surface

Step 3
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SLIDE-IN RANGE
FUEL TYPES
GAS AND DUAL-FUEL
INDUCTION
ELECTRIC
DOWNDRAFT
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Start Food
Cooking or Bring
Liquids to Boil

51 Upper-Level Simmer Flame Ports

HIGH

Preheat Skillets,
Pans, Woks

20 K

Brown or Sear
Meats
19 K
56 Lower-Level Primary Flame Ports

MEDIUM

Stir-Fry or Sauté
Foods

18 K

Hold Liquids at
Boiling
17 K

FIERCE POWER WITH A GENTLE SIDE

16 K

LOW

Cook Soups,
Sauces and
Gravies

19,000 BTU PROFESSIONAL DUAL-FLAME BURNER*

15 K

Using two levels of flame – one stacked on top of the other – the KitchenAid®
Professional Dual-Flame Burner puts out a maximum of 19,000 BTUs. To boil
water, preheat skillets or sear meat, the higher the heat, the faster the cooking.
That’s why professional chefs always prefer ranges and rangetops that have
high-BTU burners.

14 K

Still, there is a softer side to this Dual-Flame Burner. The upper-level flame can
be used independently to gently simmer sauces, soups and stews.
Because the ports of the simmering flame are located beneath the burner’s cap,
they heat the burner’s cap which then heats the cookware, instead of the flame
directly touching the cookware. This allows the heat to rise and spread gently,
creating a larger sweet spot for simmering and helping to prevent delicate
sauces from being scorched or burned.
* 17,000 BTU Professional Burner on KSGG700E.

SIMMER
HIGH

Start
Simmering
Foods
13 K

12 K

SIMMER
LOW

Hold a
Gentle
Simmer

11 K

9K

15,000 BTU, 9,200 BTU AND 8,000 BTU BURNERS
Because most cooking takes place well below the maximum output of the most
powerful burners, these burners can easily perform the majority of cooking
tasks, making them ideal companions to the Dual Flame and Simmer burners on
KitchenAid® slide-in gas and dual-fuel ranges.

8K

Sautéing, searing, steaming and reducing sauces can all be performed on one
of these burners, and they are ideal for simmering thicker soups as well as
preparing stocks and gravies.

At its lowest setting, the burner has an output of
650 BTUs, gently melting chocolate or butter without
scorching or scalding, and, because it can turn up to
5,000 BTUs when needed, this burner is also ideal for
simmering stocks and cooking soups.

4K

3K
5,000 BTU Burner Range

The design of the Simmer Burner pairs a wide burner cap with a narrow burner
head to deflect the upward path of the flames, diffusing heat into the burner
cap and surrounding air. This creates widely distributed heat that gently warms
the pan above it without the flame actually touching the bottom of the pan.

5K

8,000 BTU Burner Range

Experienced cooks know that, as important as ultra-high power is to specialty
cooking methods, it’s the low power that’s especially crucial when it comes
to melting chocolate and butter, as well as simmering delicate foods without
scorching or burning.

9,200 BTU Burner Range

5,000 BTU SIMMER BURNER

6K

15,000 BTU Burner Range

19,000 BTU Professional Dual-Flame Burner Range

7K

2K

1K
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CONTINUOUS INTERLOCKING CAST IRON GRATES

DESIGNED FOR CLEAN

Easily-removable, continuous interlocking cast iron grates add to the professionallyinspired look of gas and dual-fuel ranges, securely hold cookware above the
ranges’ burners and are also dishwasher-safe, making them easy to maintain.

Rounded Corners
and Edges

Sealed
Burners

Seamless
Stainless Steel
Surface

SEAMLESS DESIGN
The seamless, stainless steel cooktop surface is designed with ease of cleaning
in mind. Rounded corners and edges make it easy to clean the stainless steel
surface with a cloth, and the seamless design means there are no crevices
where dirt, crumbs and other food particles can collect. Sealed burners also
keep any spills on the cooktop’s surface where they can be easily wiped up.

PREMIUM FEATURES
ROBUST, MULTI-FINISH
KNOBS
1

Substantial, professionally-inspired
stainless steel knobs easily adjust
cooking power through a burner’s
full range.
2

REMOVABLE GRIDDLE

This removable griddle snugly fits
on top of the continuous interlocking
cast iron grates, providing a large
surface for searing steaks, cooking
crêpes or toasting sandwiches. It also
features a drip tray that can either be
located toward the front or rear of the
range, depending on how the griddle
is oriented.

3

ELECTRONIC IGNITION

Quickly lighting burners with a spark,
electronic ignition reliably ignites both
natural gas and propane.

2

LP CONVERSION KIT
Included with every KitchenAid® gas
and dual-fuel range, this kit easily
allows the range to operate on
liquid propane instead of its factory
setting: natural gas. To use these
ranges with liquid propane, call a
licensed professional to install the
LP conversion kit.

1
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PUTTING
PERFORMANCE
IN THE PAN
Combining the high power and responsiveness of
gas with the smooth surface and ease of cleaning
of electric, induction offers cooks a superb cooking
experience and unparalleled efficiency.

Rapid pulsing of
magnetic energy
changes the polarity
of iron molecules in
cookware.

Heat is created in the cookware,
not the cooking surface.

2

3
1

Food Directly
on Cooktop
Friction created by the
changes of polarity
generates heat.

Food Directly
on Pan

HOW INDUCTION TECHNOLOGY WORKS

An induction cooktop directly heats cookware
instead of the cooktop, making it more efficient
than gas or electric cooktops.

Because induction cooktops use
electromagnetic energy to heat
cookware, only ferromagnetic cookware
will work with induction elements. Most
popular premium cookware brands offer
cookware compatible with induction
cooking surfaces.

FERROMAGNETIC COOKWARE
NON-FERROMAGNETIC COOKWARE

When checking to see if cookware is
compatible with induction, look for
this symbol on the cookware or use
a magnet. If the magnet is attracted
to the cookware, it will work with
induction.

Enameled Steel • Cast Iron
Stainless Steel for Induction Cooking*
Aluminum • Stainless Steel*
Glass • Ceramic • Copper

* Not all stainless steel cookware is designed for use with induction. If you are not sure if your cookware is compatible, check to see if it will attract a magnet.

INDUCTION IS

50% FASTER THAN GAS &

60% FASTER THAN ELECTRIC

Due to its efficiency, power and responsiveness, induction cooking is a very
attractive fuel type that really does give cooks the best of both worlds.

Many cooks prefer cooking with
gas because of its power and
responsiveness, as well as its popularity
in restaurant kitchens. However, gas
cooking is not without drawbacks.

Cooking with electric is very familiar
to most consumers, and many
consumers who are unable or
unwilling to plumb for gas will choose
an electric cooking surface.

Gas cooking uses a flame to heat
the air, which then, in turn, heats the
cookware and then the food in the
cookware. However, much of the heat
from a gas burner is deflected around
the cookware and into the kitchen
where it dissipates, resulting in less
overall cooking efficiency.

It takes multiple steps for electric
cooking surfaces to transform
electrical energy into heat in the pan.
First, electrical resistance heats the
coil. Then, the coil heats the ceramicglass surface, transferring heat into
the cookware. Finally, cookware heats
the food. All this results in slower
heating and reduced efficiency.

Induction directly heats the cookware itself, not the surface under
the cookware or the air around it. The cookware, in turn, heats the
food, ensuring that all the energy from induction is channeled directly
into cooking.

Cookware
Heats Food

Induction
Heats Cookware

Induction

Electric

Gas

Responsiveness
Induction

Electric

Gas

Efficiency*
Gas Electric

Induction

Familiarity
* Based on U.S. Department of Energy standards for cooking energy efficiency.
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A pan of melted chocolate can be left for hours without scorching on an
induction element set to Melt function.

MELT & HOLD FUNCTION

REMARKABLE POWER
PRECISION CONTROL
With Simmer, Melt & Hold and Performance Boost functions available
on all elements, KitchenAid® induction cooktops allow cooks to gently
simmer delicate sauces, melt chocolate without scorching and sauté
without overheating, eliminating the need for a dedicated simmer
burner or element.
No guesswork or waiting required.

PERFORMANCE BOOST
FUNCTION

This function drops the induction
element’s power as low as 70 watts, or
500 BTUs, melting delicate ingredients
like chocolate and butter without
burning or scorching, keeping the
cookware at a low, gentle temperature.

KEEP WARM FUNCTION

SIMMER
FUNCTION
Immediately
heats cookware
to the proper temperature for the
perfect simmer, helping to prevent
over-browning, scorching or burning
that can result if the cookware is
accidentally allowed to overheat.

This function keeps the induction
element’s power at the ideal, low level
for keeping finished dishes at the right
temperature and ready to serve.

Powerfully sear meat, stir-fry or boil with the Performance Boost function which
raises the power level of an element for up to 10 minutes.
Performance Boost allows one cooking element to borrow power from an
adjacent cooking element in its performance zone whether it’s in use or not.
While there are times when using
Performance Boost can reduce the
power of the element it’s borrowing
from, the vast majority of cooking
takes place below an element or
burner’s output. Cooks rarely – if ever
– use multiple elements or burners at
their maximum output at once.
Zone

Zone
Induction Slide-In Range

HOW
INDUCTION
STACKS UP

Because all fuel types are not equally
efficient, it can be difficult to tell
exactly how powerful an induction
element is when compared to an
electric element or gas burners.

For gas burners, heat output is
traditionally measured in BTUs,
or British Thermal Units. Electric
cooktops (including induction) are
traditionally rated in terms of watts,
but most conversions between BTUs
and watts don’t take into account the
differing efficiencies of gas, electric
and induction.

The U.S. Department of Energy has
established that the typical energy
efficiency of induction cooktops is
84 percent, compared with about
60 percent for electric cooktops
and 40 percent for gas cooktops.

A STRIKING COMPARISON
The equivalent BTU output of an induction element can be
calculated, taking into account the exceptional efficiency
of induction elements.
Watts

BTU

1,800-Watt Element

12,901-BTU Output

2,500-Watt Element

17,918-BTU Output

3,600-Watt Element

25,802-BTU Output
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11-INCH
INDUCTION
ELEMENT
Reaching the
equivalent of a
searing 25,802
BTUs when in
Performance
Boost, this
3,600-watt
element
maximizes
cooking power
effectiveness
especially when
used with large
cookware.

Use Bridge Element with low settings to slow
cook with Dutch ovens or oval pans.

SPECIALIZED
ELEMENTS

BRIDGE ELEMENT
This 2,500-watt element ties two
7-inch induction elements into one for
use with a wider variety of cookware.

At the high settings, this element is useful for searing meat on a
griddle or grill pan.

PREMIUM FEATURES
TOUCH-ACTIVATED
CONTROLS
1

Precisely calibrated settings assure
cooks of consistent results every time
they prepare their favorite recipes.
The LED display clearly shows the
selected setting for each element.
2

PAN SIZE DETECTION

Pan Size Detection ensures that
induction elements aren’t accidentally
activated if steel or iron utensils are left
on the cooktop. If the metal object has
less mass than a pan, this feature will
not allow the element to operate.
• This sensor will only allow an
induction element to activate if
it detects a ferromagnetic object
large enough to be a pan

HOT SURFACE INDICATOR
Even though induction elements
don’t generate their own heat, the
ceramic glass surface can be heated
by hot cookware.

1

CONTROL LOCK FUNCTION
This function prevents accidental use
of the induction cooking surface.
• If the controls are locked when the
cooktop power is off, the cooking
surface cannot be turned on
without first unlocking the controls
• If the controls are locked when the
cooktop power is on, all controls
are locked out except for the power
and on/off controls

• Prevents elements from accidentally
heating small metal objects like
cooking utensils
• If a pan is removed from an active
element, the cooktop will alert
the user with a tone, then turn the
element off after 90 seconds
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EVEN-HEAT™ TECHNOLOGY
KNOB CONTROL

EVEN-HEAT™ ULTRA ELEMENT

Readily adjusting element power
through an infinite number of power
settings, KitchenAid® electric ranges
offer electric cooking power that
behaves like gas, giving cooks the
ability to freely adjust cooking power.

The innovative design of these elements combines powerful radiant electric
coils with the control cooks crave to achieve superb cooking results.
By nesting one element inside the other, heat is distributed evenly, helping
to avoid heat spikes and hot spots that can cause food to burn or scorch
and reducing the need for constant monitoring of simmering sauces and
Brass Ring Under
melting chocolate.
Inner Burner Cap

At the lowest setting, one of
the two elements cycles on
and off, providing steady,
gentle heat.

At medium settings, the single
element cycles on and off at its
maximum intensity while still
providing even cooking power.

At the highest settings, both
elements work together to
provide high heat needed for
searing and boiling.

SIMMER SETTING
An available setting on each ring
of the triple-ring element, this
Simmer setting allows soups, stocks
and sauces to reduce and thicken.
Ranging from a low, gentle simmer up
to near boiling, its wide temperature
range tailors cooking power to the
precise needs of different ingredients.

Cream Sauce or
French Roux:

Tomato Sauce
or Soup:

Lower Simmer
Temperatures

Higher Simmer
Temperatures

SIMMER TEMPERATURE RANGE
Simmer Point

Boiling Point

185 °F (85 °C)

212 °F (100 °C)

EVEN-HEAT™ MELT
Providing reliable and easy melting,
Even-Heat™ Melt setting on this
element provides the gentle heat
needed to melt delicate ingredients
like chocolate and butter without
scorching or burning. Eliminating
the need for a double-boiler, the
Even-Heat™ Melt setting offers a
wide range of different heat levels
to adjust to different melting points.
MELTING & BURNING POINTS

Full-Depth Design

Even-Heat™ Preheat
Even-Heat™ True Convection

Melting Point

Burning Point

Butter

90°–95 °F (32°–35 °C)

250 °F (121 °C)

Chocolate

89°–97 °F (32°–36 °C)

125 °F (52 °C)
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POWER. CONTROL. VERSATILITY.

12 Inch • 2,700 Watts
9 Inch • 1,950 Watts
6 Inch • 1,050 Watts

WARM ZONE ELEMENT

TRIPLE-RING ELEMENT

Gently heating with up to 100 watts
of power, this 6-inch element allows
completed foods to be kept warm
before being transferred to dishware
and served.

Offering up to 2,700 watts of cooking
power, the triple-ring element
provides the benefits of three electric
elements in one location by allowing
the cook to adjust its size to match
the diameter of cookware.

KSEG700E/KSEB900E

KSEG700E/KSEB900E

PREMIUM FEATURES
ROBUST, MULTI-FINISH
KNOBS
1

Substantial, professionally-inspired
stainless steel knobs easily adjust the
range’s elements through an infinite
number of heat settings, offering
responsiveness and flexibility in control.

2

CERAMIC GLASS SURFACE

The durable, smooth ceramic glass
surface easily wipes clean and allows
for cookware to smoothly transition
from one element to another.

POWER ON AND HOT
SURFACE INDICATOR LIGHTS
3

These indicator lights alert cooks
when the cooking surface is active
and when an element is heated,
helping to prevent them from
accidentally touching a hot element.

1

2

3

Full-Depth Design

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity

Premium Features

Fuel Types

Model Lineup

ELECTRIC
SLIDE-IN RANGES
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VENTILATION
IS GOING
DOWN

WHY DOWNDRAFT?
Opening up kitchen configuration possibilities, downdraft
ventilation makes it easy to install ranges in locations without
an overhead ventilation hood obstructing views. This can
be particularly attractive when designing a kitchen with
an open-concept layout, where a downdraft range helps
preserve the airy, loft-like feel of the layout.

Downdraft ranges are also an attractive option for those
looking to buy a range without having a visible ventilation
system. Because the ventilation system is integrated into the
range, there is no need for a visible ventilation hood above
the cooktop.

Ventilation
is particularly
crucial in open-concept
kitchens and homes,
because cooking vapors
can not only damage the
interior of the kitchen,
but the rest of the
home as well.

No matter what fuel type, cooking
surfaces should always be
paired with a ventilation system.
Cooking without ventilation is like
spraying a coating of grease over
walls, countertops, cabinetry and
furniture while steam and smoke
accumulate and can damage wood
cabinetry and fabrics.

Updraft Ventilation Hood

Sound freely escapes into the kitchen.

VENTILATION THAT’S OUT OF SIGHT
Because the blower motor is contained beneath the oven
cavity, behind the toe kick, much of the noise from the
downdraft ventilation system is kept out of the kitchen.
Additionally, because the source of ventilation is closer
to the source of cooking vapors, the blower motor used
by KitchenAid® downdraft ranges has a highly efficient
280 CFM capacity, further reducing the amount of sound
created by the ventilation system.

Downdraft Ventilation System

Oven Cavity

Blower Motor

Sound contained inside range and cabinetry.

Full-Depth Design

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity

Premium Features

Fuel Types

Model Lineup

DOWNDRAFT
SLIDE-IN RANGES
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HOW
PROXIMITY
VENTILATION
WORKS
Steam, smoke, grease vapors
and other harmful cooking
by-products are captured at
the cooking surface using
high-velocity air. Proximity
ventilation quickly pulls these
harmful vapors out of the
kitchen, helping protect the
home and kitchen from damage
due to cooking vapors.

UPDRAFT VENTILATION
Updraft ventilation relies on a
high-capacity blower motor and
the natural buoyancy of hot air to
capture cooking vapors.
Because vapors must rise through
the air to reach the ventilation
system, they spread out, making
it more difficult for the ventilation
system to capture them.

DOWNDRAFT VENTILATION
Capturing cooking vapors near the source, downdraft ventilation removes harmful
steam, smoke and vaporized grease from the kitchen soon after they are created.
The close proximity of downdraft ventilation to cooking also allows downdraft
ventilation systems to use a lower-capacity blower motor, making these ranges
attractive options in jurisdictions that require make-up air kits to be used when
installing ventilation systems rated over 400 CFM.

Many states have put regulations in place that require make-up air kits
to be installed for use with ventilation systems rated to higher than 400
CFM. The high efficiency and low CFM rating of downdraft ventilation
systems mean that a make-up air kit is not required.
MAKE-UP AIR – High capacity ventilation systems rapidly remove large volumes of air from
the home, and that air needs to be replaced by using a make-up air kit.

KitchenAid®
downdraft
ranges use a 280 CFM
capacity blower motor to
easily rid the kitchen’s air of
harmful cooking vapors, expertly
meeting the ventilation needs
of all cooking tasks through a
variety of settings without
interfering with the dualfuel downdraft range’s
gas burners.

PREMIUM FEATURES
1

ROBUST, MULTI-FINISH KNOBS

Substantial, professionally-inspired
stainless steel knobs easily adjust cooking
power through a burner’s full range.

CONTINUOUS INTERLOCKING
CAST IRON GRATES
2

Easily-removable, these cast iron
grates securely hold cookware above
the burners, add to the professionallyinspired look of dual-fuel downdraft
ranges and are also dishwasher-safe.

DISHWASHER-SAFE METAL
GREASE FILTER
3

Located in the plenum, this easy-to-clean
filter captures airborne cooking particles
before the air can reach the ductwork,
helping to keep it free of buildup.
4

DUAL-RING ELEMENT

Offering up to 3,000 watts of cooking
power, the dual-ring element provides the
benefits of two electric elements in one
location, allowing the cook to adjust its size
to match the diameter of cookware.
Full-Depth Design

17K BTU PROFESSIONAL
BURNER
5

3
2

Reaching a searing 17,000 BTUs,
this gas burner ably handles highpowered cooking tasks like searing
while still offering the low power for a
gentle simmer.
1
6

5K BTU SIMMER BURNER

Gently heating cookware up to
5,000 BTUs, this simmer burner
was developed especially to handle
temperamental ingredients like
chocolate, cream and butter.
6

DUCT-FREE KIT
To install a KitchenAid® downdraft slidein range in locations where ducting is
difficult or impossible, a duct-free kit
inserts a HAPA filter underneath the
oven, behind the kick plate. This filter
removes 94 percent of particles as small
as 0.3 microns from the air, including
particles such as smoldering cooking
oil, flour and non-stick cooking sprays.

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity

Premium Features

4

5

Fuel Types

Model Lineup

DOWNDRAFT
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GAS & DUAL-FUEL SLIDE-IN RANGES

KSGG700E – 30"
COLORS

KSGB900E – 30"
COLORS

White (WH)

White (WH)

Black (BL)

Black (BL)

Stainless Steel (SS)

Stainless Steel (SS)

KSDB900E – 30"
COLORS
Stainless Steel (SS)

FUEL TYPE

FUEL TYPE

FUEL TYPE

• Gas

• Gas

• Dual-Fuel

BURNERS

BURNERS

BURNERS
• 5 Burners

• 5 Burners

• 5 Burners

• 17K

BTU Professional Burner (Left Front)

• 19K BTU Professional Dual-Flame Burner (Left Front)

• 19K

BTU Professional Dual-Flame Burner (Left Front)

• 15K

BTU Burner (Right Front)

• 15K BTU Burner (Right Front)

• 15K BTU Burner (Right Front)

• 9.2K

BTU Burner (Right Rear)

• 9.2K BTU Burner (Right Rear)

• 9.2K BTU Burner (Right Rear)

• 8K
 BTU Burner (Center)

• 8K BTU Burner (Center)

• 8K BTU Burner (Center)

• 5K
 BTU Simmer Burner (Left Rear)

• 5K BTU Simmer Burner (Left Rear)

• 5K
 BTU Simmer Burner (Left Rear)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)
• Multi-Finish Knobs

• Multi-Finish Knobs

• Multi-Finish Knobs

• Infinite Burner Settings

• Infinite Burner Settings

• Infinite Burner Settings

• Electronic Ignition

• Electronic Ignition

• Electronic Ignition

Red text = step-up feature

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• 5.8 Cu. Ft. Capacity

• 5.8 Cu. Ft. Capacity

• 6.4
 Cu. Ft. Capacity

• 16K BTU Hidden Bake Burner

• 16K BTU Hidden Bake Burner

• 3,600-Watt Hidden Bake Element

• 13K BTU Broil Burner

• 13K BTU Broil Burner

• 4,000-Watt

Broil Element

• 900-Watt Convection Element

• 900-Watt Convection Element

• 3,200-Watt

Convection Element

• SatinGlide™ Roll-Out Extension Rack

• SatinGlide™ Roll-Out Extension Rack

• SatinGlide™ Roll-Out Extension Rack

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

• Glass-Touch Display

• Glass-Touch Display

• Glass-Touch Display

• Control Lock Function

• Control Lock Function

• Control

Lock Function

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• Bread Proofing

• Bread Proofing

• Bread Proofing

• Even-Heat Preheat

• Even-Heat Preheat

• Even-Heat™ Preheat

• AquaLift Self-Cleaning Technology

• AquaLift Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• Sabbath Mode

• Sabbath Mode

• Sabbath Mode

PERFORMANCE FEATURES (BAKING DRAWER)

PERFORMANCE FEATURES (BAKING DRAWER)

• Thermal

• Thermal

• 0.7 Cu. Ft. Capacity

• 0.7
 Cu. Ft. Capacity

• 1,200-Watt Bake Element

• 1,200-Watt Bake Element

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

• Sealed Burners

• Sealed Burners

• Sealed Burners

™

™

®

®

• Continuous Interlocking Cast Iron Grates

• Continuous Interlocking Cast Iron Grates

• Continuous

Interlocking Cast Iron Grates

• Storage Drawer

• Baking Drawer

• Baking Drawer

ACCESSORIES

ACCESSORIES

ACCESSORIES

• Wireless Meat Probe (Available)

• Wireless Meat Probe (Included)

• Wireless Meat Probe (Included)

• Removable Griddle (Included)

• Removable Griddle (Included)

• Removable Griddle (Included)

ELECTRICAL

ELECTRICAL

ELECTRICAL

• 120 Volts / 15 Amps

• 120 Volts / 15 Amps

• 120 Volts / 15 Amps

INDUCTION & ELECTRIC SLIDE-IN RANGES ON FOLLOWING PAGE

Red text = step-up feature

Full-Depth Design

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity

Premium Features

Fuel Types

Model Lineup
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GAS & DUAL-FUEL SLIDE-IN RANGES
ON PREVIOUS PAGE

INDUCTION & ELECTRIC SLIDE-IN RANGES

KSIB900E – 30"
COLORS
Stainless Steel (SS)

KSEG700E – 30"
COLORS

KSEB900E – 30"
COLORS

White (WH)

White (WH)

Black (BL)

Black (BL)

Stainless Steel (SS)

Stainless Steel (SS)

FUEL TYPE

FUEL TYPE

FUEL TYPE

• Induction

• Electric

• Electric

ELEMENTS

ELEMENTS

ELEMENTS

• 4 Elements

• 5 Elements

• 5 Elements

• 11" 3,600-Watt Element (Right Front)

• 12"/9"/6" 2,700/1,950/1,050-Watt Triple-Ring Element (Left Front)

• 12"/9"/6" 2,700/1,950/1,050-Watt Triple-Ring Element (Left Front)

• 7" 2,500-Watt Element (Left Front)

• 10" 3,200-Watt Even-Heat™ Ultra Element (Right Front)

• 10" 3,200-Watt Even-Heat™ Ultra Element (Right Front)

• 7" 2,500-Watt Element (Left Rear)

• 6" 1,300-Watt Element (Left Rear)

• 6"
 1,300-Watt Element (Left Rear)

• 6" 1,800-Watt Element (Right Rear)

• 6" 1,200-Watt Element (Right Rear)

• 6"
 1,200-Watt Element (Right Rear)

• 7" 2,500-Watt Bridge Element (Left)

• 6" 100-Watt Warm Zone Element (Center)

• 6"
 100-Watt Warm Zone Element (Center)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

• Touch-Activated Controls

• Multi-Finish Knobs

• Multi-Finish Knobs

• 9 Heat-Level Settings

• Infinite Heat Level Settings

• Infinite Heat Level Settings

• Power On Indicator Light

• Power On Indicator Light

• Power On Indicator Light

• Hot-Surface Indicator Light(s)

• Hot-Surface Indicator Light(s)

• Hot-Surface Indicator Light(s)

• Melt & Hold, Keep Warm, Simmer, & Performance Boost Functions

• Pan Size Detection
• Control Lock Function
• Cooktop Power Off Function

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• 6.4 Cu. Ft. Capacity

• 6.4 Cu. Ft. Capacity

• 6.4 Cu. Ft. Capacity

• 3,600-Watt Hidden Bake Element

• 3,600-Watt Hidden Bake Element

• 3,600-Watt Hidden Bake Element

• 4,000-Watt Broil Element

• 4,000-Watt Broil Element

• 4,000-Watt Broil Element

• 3,200-Watt Convection Element

• 3,200-Watt Convection Element

• 3,200-Watt Convection Element

• Steam Rack

• Steam Rack

• Steam Rack

• SatinGlide Roll-Out Extension Rack

• SatinGlide™ Roll-Out Extension Rack

™

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

• Glass-Touch Display

• Glass-Touch Display

• Glass-Touch Display

• Control Lock Function

• Control Lock Function

• Control

Lock Function

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• Bread Proofing

• Bread Proofing

• Bread Proofing

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• Sabbath Mode

• Sabbath Mode

• Sabbath Mode

PERFORMANCE FEATURES (BAKING DRAWER)

PERFORMANCE FEATURES (BAKING DRAWER)

• Thermal

• Thermal

• 0.7 Cu. Ft. Capacity

• 0.7 Cu. Ft. Capacity

• 1,200-Watt Bake Element

• 1,200-Watt Bake Element

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

• Ceramic-Glass Surface

• Ceramic-Glass Surface

• Ceramic-Glass Surface

• Baking Drawer

• Storage Drawer

• Baking Drawer

ACCESSORIES

ACCESSORIES

ACCESSORIES

• Wireless Meat Probe (Included)

• Wireless Meat Probe (Included)

• Removable Griddle (Included)

• Removable Griddle (Included)

• Removable Griddle (Included)

ELECTRICAL

ELECTRICAL

ELECTRICAL

• 240 Volts / 40 Amps

• 240 Volts / 40 Amps

• 240

Volts / 40 Amps

DOWNDRAFT SLIDE-IN RANGES ON FOLLOWING PAGE

Red text = step-up feature

Full-Depth Design

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity

Premium Features

Fuel Types

Model Lineup
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INDUCTION & ELECTRIC SLIDE-IN RANGES
ON PREVIOUS PAGE

DOWNDRAFT SLIDE-IN RANGES

KSDG950E – 30"
COLORS
Stainless Steel (SS)

KSEG950E – 30"
COLORS
Stainless Steel (SS)

FUEL TYPE

FUEL TYPE

• Dual Fuel

• Electric

BURNERS

ELEMENTS

• 4 Burners

• 4 Elements

• 17K

BTU Professional Burner (Left Front)

• 12"/6" 3,000/1,200-Watt Dual-Ring Element (Left Front)

• 15K

BTU Burner (Right Front)

• 10" 3,200-Watt Even-Heat™ Ultra Element (Right Front)

• 9.2K

BTU Burner (Right Rear)

• 6" 1,300-Watt Element (Left Rear)

• 5K
 BTU Simmer Burner (Left Rear)

• 6" 1,200-Watt Element (Right Rear)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

• Multi-Finish Knobs

• Multi-Finish Knobs

• Infinite

Heat Level Settings

• Infinite Heat Level Settings

• Electronic Ignition

• Power On Indicator Light
• Hot-Surface Indicator Light(s)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• 5.8 Cu. Ft. Capacity

• 6.4 Cu. Ft. Capacity

• 3,600-Watt Hidden Bake Element

• 3,600-Watt Hidden Bake Element

• 4,000-Watt Broil Element

• 4,000-Watt Broil Element

• 3,200-Watt Convection Element

• 3,200-Watt Convection Element

• SatinGlide™ Roll-Out Extension Rack

• SatinGlide™ Roll-Out Extension Rack

• Steam Rack

• Steam Rack

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

• Glass-Touch Display

• Glass-Touch Display

• Control Lock Function

• Control Lock Function

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• Bread Proofing

• Bread Proofing

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• Sabbath Mode

• Sabbath Mode

VENTILATION SYSTEM FEATURES

VENTILATION SYSTEM FEATURES

• Centrifugal Blower

• Centrifugal Blower

• 280 CFM Blower Capacity

• 280 CFM Blower Capacity

• Dishwasher-Safe Metal Grease Filter

• Dishwasher-Safe Metal Grease Filter

DESIGN FEATURES

DESIGN FEATURES

• Sealed Burners

• Ceramic-Glass Surface

• Continuous

Interlocking Cast Iron Grates
ACCESSORIES

ACCESSORIES

• Wireless Meat Probe (Included)

• Wireless Meat Probe (Included)

• Removable Griddle (Included)

• Removable Griddle (Included)

• Duct-Free Kit

• Duct-Free Kit

ELECTRICAL

ELECTRICAL

• 240

Volts / 40 Amps

• 240 Volts / 40 Amps

Full-Depth Design

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity

Premium Features

Fuel Types

Model Lineup
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DOUBLE OVEN
FREESTANDING RANGES
EVEN-HEAT™
TECHNOLOGY
The result of years of relentless research,
Even-Heat™ Technology creates reliably
consistent and even heating coupled
with precise control – whether baking or
broiling – a combination that will satisfy
even the most demanding cooks.

ENHANCED
CAPACITY
Combining a large, Even-Heat™ True
Convection oven with an upper,
secondary thermal oven, KitchenAid®
double oven freestanding ranges
offer the flexibility to simultaneously
cook two separate foods at two
separate temperatures.

FUEL TYPES
Whether gas, dual-fuel, induction or
electric, KitchenAid® double oven
freestanding ranges offer a fuel type
to suit any cooking style, design taste
or installation requirement.

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity/Premium Features

Fuel Types

Model Lineup

DOUBLE OVEN RANGES
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A PREHEAT THAT
TRULY PREHEATS

When opening the oven door to add or reposition
cookware, the temperature inside the oven cavity
can drop by as much as 100 ºF or more.

Target
Temperature

Preheat

Oven Door Opened

Other thermostat-based preheat systems only
measure when the air inside the oven cavity is up to
temperature. However, for an oven to be ready for
baking or broiling, the oven walls and racks, as well
as the air in the oven cavity, must be heated to avoid
temperature drops as the oven elements cycle on
and off and the oven door is opened to add food.

Oven Air Temperature

In the past, ovens used a timer-based preheat
system to alert cooks when their oven was
preheated and ready for use. However, these
systems didn’t measure when the oven itself was
actually up to temperature. They simply chimed
when the programmed preheat cycle was complete,
not when the oven was ready for baking or roasting.

KITCHENAID® OVENS WITH EVEN-HEAT™ PREHEAT

Temperature
Maintained
for Remaining
Cooking Time

Time
During preheat
cycle, air is
heated rapidly
by the bake,
broil and
convection
elements.

By heating the air above the preheat
set point, the oven walls, air and
racks are saturated, helping the
oven retain heat when the oven
door is opened.

When the preheat cycle is over,
the oven elements cycle on and
off to maintain the oven’s set
temperature.

Note: Added cookware and food also absorb a significant amount of
heat from the oven cavity, further dropping the oven temperature.

EVEN-HEAT™ PREHEAT
The Even-Heat™ Preheat system raises the oven temperature 40 ºF above the setting to ensure
the oven’s walls and racks are heated, not just the air. This way, when the preheat cycle is
complete, the entire oven is up to temperature.
This extra heating helps the oven retain temperature as the oven door is opened to add food,
and ensures that the oven is only cooking the food instead of also absorbing heat itself.

While many systems use a
convection fan to help make
heat more consistent in the
oven, true convection adds
a heating element to the
convection fan, so air is
heated as it is circulated in
the oven cavity.

1

EVEN-HEAT™
TRUE
CONVECTION

2

2

In addition to a true convection
system, Even-Heat™ True
Convection uses a unique,
asymmetrical bow-tie baffle
to break up airflow patterns in
the oven cavity, ensuring the
whole oven is heated evenly
and helping to prevent the heat
stratification that can take place
during multiple-rack baking.

4

3
Graphic shown is for illustrative purposes only.

1

2

3

4

The 1,600-watt convection element
ensures consistent heating of air
circulated.*

The asymmetric port placement on
the bow-tie baffle is designed to
optimize airflow.

Heated air is directed between
racks and around food, uniformly
heating the oven and cookware.

Randomized by the asymmetric
bow-tie baffle, the airflow helps
prevent cold spots from forming.

* 500-watt convection element on KFGD500E.

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity/Premium Features

Fuel Types

Model Lineup
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MYSTERY SOLVED

1

Press EASY CONVECT to select one of the three EasyConvect™ Settings:
Meats, Baked Goods or Other Foods, then press START.

2

Enter the recipe’s
temperature and
press START.

While certainly not new, true convection ovens can
be daunting to use. Because cooking times are
radically different than traditional thermal ovens,
many cooks are nervous about trying their favorite
recipes in a true convection oven, fearing the results
won’t be the same.

EASYCONVECT™ CONVERSION
EasyConvect™ Conversion simplifies convection
cooking and puts those fears to rest. Using three
simple-to-use settings, EasyConvect™ Conversion
allows cooks to input the temperature and time
they would normally use when cooking with
a standard, thermal oven. The oven then
automatically adjusts the temperature and time
of the recipe for use with true convection.

Enter the
recipe’s time.
3

4

Press START to begin the cycle.

5

The oven will automatically adjust
the time or temperature when
converting an existing recipe.

6

Preheat cycle begins and
the oven signals when it is
preheated for use.

PREMIUM FEATURES

19.2" Deep
8.5" High

1

FLEXIBLE CAPACITY

Offering up to 6.7 cubic feet of total
baking capacity, KitchenAid® double
oven freestanding ranges are versatile
cooking companions. The lower true
convection oven is ideal for large roasts,
poultry and cooking with Dutch ovens
while the upper, auxiliary thermal oven
is perfect for simultaneously baking
rolls, cake layers, or broiling fish.*
* KFGD500E offers 6.0 cubic feet of total baking capacity.

2

STEAM RACK

This specialized oven rack offers the ability
to provide additional moisture to the oven.
Using a water reservoir integrated with
the rack and a dedicated set of oven
cycles, cooks can help foods retain
their moisture and flavors.
Available cycles include Bread, Fish,
Dessert and Refresh/Reheat.
3

GLASS-TOUCH DISPLAY

SATINGLIDE™ ROLL-OUT
EXTENSION RACK
4

This roll-out extension rack features an
easily-gripped handle and ball-bearing
rollers for easy loading and unloading of
large or heavy dishes.
16" High

AQUALIFT® SELF-CLEANING
TECHNOLOGY
5

Using a unique oven coating and water,
AquaLift® self-cleaning technology
cleans the oven of baked- and cakedon food spills in less than an hour
without odors and at a temperature
below 200°F. This technology is a lowheat, no-odor alternative to traditional
800°F self-cleaning options.

1

2

25" Wide

3

3

4

CONTROL LOCK FUNCTION
Water
Lifts Soil
from Surface

This function locks out the control
panel, allowing the smooth controls
and display to be easily wiped down
without unwanted operation of the
range’s oven.
5

With their smooth design and glass
overlay, these intuitive controls respond
to a simple touch and easily wipe clean.
Even-Heat™ Preheat
Even-Heat™ True Convection

18.8" Deep

EasyConvect™ Conversion
Capacity/Premium Features

Step 1

Fuel Types

Model Lineup

Step 2

Step 3

DOUBLE OVEN RANGES
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DOUBLE OVEN RANGES
FUEL TYPES
GAS AND DUAL-FUEL
INDUCTION
ELECTRIC

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity/Premium Features

Fuel Types

Model Lineup

DOUBLE OVEN RANGES
46

Start Food
Cooking or Bring
Liquids to Boil

HIGH

Preheat Skillets,
Pans, Woks

20 K

Brown or Sear
Meats
19 K

MEDIUM

Stir-Fry or Sauté
Foods

18 K

Hold Liquids at
Boiling
17 K

16 K

LOW

Cook Soups,
Sauces and
Gravies
15 K

COVERING THE FULL RANGE

14 K

SIMMER
HIGH

Start
Simmering
Foods
13 K

17,000 BTU PROFESSIONAL BURNER
The Professional Burner on these KitchenAid® gas and dual-fuel double oven
ranges puts out a maximum of 17,000 BTUs. To boil water, preheat skillets or
sear meat, the higher the heat, the faster the cooking. That’s why professional
chefs always prefer ranges that have high-BTU burners.

12 K

SIMMER
LOW

Hold a
Gentle
Simmer

11 K

9K

8K

Sautéing, searing, steaming and reducing sauces can all be performed on a
single burner, and it is ideal for simmering thicker soups as well as preparing
stocks and gravies.

5,000 BTU SIMMER BURNERS
Experienced cooks know that, as important as ultra-high power is to specialty
cooking methods, it’s the low power that’s especially crucial when it comes
to melting chocolate and butter, as well as simmering delicate foods without
scorching or burning.
The design of the Simmer Burner pairs a wide burner cap with a narrow burner
head to deflect the upward path of the flames, diffusing heat into the burner
cap and surrounding air. This creates widely distributed heat that gently warms
the pan above it without the flame actually touching the bottom of the pan.
At its lowest setting, the burner has an output of 600 BTUs, gently melting
chocolate or butter without scorching or scalding, and, because it can turn up
to 5,000 BTUs when needed, this burner is also ideal for simmering stocks and
cooking soups.
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6K

5K

4K

3K
5,000 BTU Burner Range

This burner’s oblong shape effectively distributes
the burner’s power under oddly-shaped cookware
like dutch ovens, fish poachers, griddles and fajita
skillets, adding versatility to the cooking surface of
these ranges.

7,350 BTU Burner Range

The vast majority of cooking takes place well below the maximum output of the
most powerful burners, making this burner an ideal companion for the Professional
and Simmer burners on KitchenAid® double oven freestanding ranges.

7K

10,000 BTU Burner Range

7,350 BTU OVAL BURNER

17,000 BTU Professional Burner Range

10,000 BTU BURNER

2K

1K
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CONTINUOUS INTERLOCKING CAST IRON GRATES

DESIGNED FOR CLEAN

Easily-removable, continuous interlocking cast iron grates add to the professionallyinspired look of gas and dual-fuel ranges, securely hold cookware above the
ranges’ burners and are also dishwasher-safe, making them easy to maintain.

Rounded Corners
and Edges

Seamless
Stainless Steel
Surface

Sealed
Burners

SEAMLESS DESIGN
The seamless, stainless steel cooktop surface is designed with ease of cleaning
in mind. Rounded corners and edges make it easy to clean the stainless steel
surface with a cloth, and the seamless design means there are no crevices
where dirt, crumbs and other food particles can collect. Sealed burners also
keep any spills on the cooktop’s surface where they can be easily wiped up.

PREMIUM FEATURES
ROBUST, MULTI-FINISH
KNOBS
1

Substantial, professionally-inspired
stainless steel knobs easily adjust
cooking power through a burner’s
full range.
2

REMOVABLE GRIDDLE

This removable griddle snugly fits
on top of the continuous interlocking
cast iron grates, providing a large
surface for searing steaks, cooking
crêpes or toasting sandwiches. It also
features a drip tray that can either be
located toward the front or rear of the
range, depending on how the griddle
is oriented.

3

ELECTRONIC IGNITION

Quickly lighting burners with a spark,
electronic ignition reliably ignites both
natural gas and propane.
4

SEALED BURNERS

Integrated and sealed to the range’s
cooktop surface, these burners keep
spills from entering the burner box and
help make these ranges easy to clean.

2

LP CONVERSION KIT
Included with every KitchenAid® gas
and dual-fuel range, this kit easily
allows the range to operate on
liquid propane instead of its factory
setting: natural gas. To use these
ranges with liquid propane, call a
licensed professional to install the
LP conversion kit.

3

1
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PUTTING
PERFORMANCE
IN THE PAN
Combining the high power and responsiveness of
gas with the smooth surface and ease of cleaning
of electric, induction offers cooks a superb cooking
experience and unparalleled efficiency.

Rapid pulsing of
magnetic energy
changes the polarity
of iron molecules in
cookware.

Heat is created in the cookware,
not the cooking surface.

2

3
1

Food Directly
on Cooktop
Friction created by the
changes of polarity
generates heat.

Food Directly
on Pan

HOW INDUCTION TECHNOLOGY WORKS

An induction cooktop directly heats cookware
instead of the cooktop, making it more efficient
than gas or electric cooktops.

Because induction elements use
electromagnetic energy to heat
cookware, only ferromagnetic cookware
will work with induction elements. Most
popular premium cookware brands offer
cookware compatible with induction
cooking surfaces.

FERROMAGNETIC COOKWARE
NON-FERROMAGNETIC COOKWARE

When checking to see if cookware is
compatible with induction, look for
this symbol on the cookware or use
a magnet. If the magnet is attracted
to the cookware, it will work with
induction.

Enameled Steel • Cast Iron
Stainless Steel for Induction Cooking*
Aluminum • Stainless Steel*
Glass • Ceramic • Copper

* Not all stainless steel cookware is designed for use with induction. If you are not sure if your cookware is compatible, check to see if it will attract a magnet.

INDUCTION IS

50% FASTER THAN GAS &

60% FASTER THAN ELECTRIC

Due to its efficiency, power and responsiveness, induction cooking is a very
attractive fuel type that really does give cooks the best of both worlds.

Many cooks prefer cooking with
gas because of its power and
responsiveness, as well as its popularity
in restaurant kitchens. However, gas
cooking is not without drawbacks.

Cooking with electric is very familiar
to most consumers, and many
consumers who are unable or
unwilling to plumb for gas will choose
an electric cooking surface.

Gas cooking uses a flame to heat
the air, which then, in turn, heats the
cookware and then the food in the
cookware. However, much of the heat
from a gas burner is deflected around
the cookware and into the kitchen
where it dissipates, resulting in less
overall cooking efficiency.

It takes multiple steps for electric
cooking surfaces to transform
electrical energy into heat in the pan.
First, electrical resistance heats the
coil. Then, the coil heats the ceramicglass surface, transferring heat into
the cookware. Finally, cookware heats
the food. All this results in slower
heating and reduced efficiency.

Induction directly heats the cookware itself, not the surface under
the cookware or the air around it. The cookware, in turn, heats the
food, ensuring that all the energy from induction is channeled directly
into cooking.

Cookware
Heats Food

Induction
Heats Cookware

Induction

Electric

Gas

Responsiveness
Electric

Induction

Gas

Efficiency*
Gas Electric

Induction

Familiarity
* Based on U.S. Department of Energy standards for cooking energy efficiency.
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A pan of melted chocolate can be left for hours without scorching on an
induction element set to Melt function.

MELT FUNCTION

REMARKABLE POWER
PRECISION CONTROL
With Simmer, Melt, Keep Warm and Performance Boost functions
available on all elements, KitchenAid® induction cooktops allow cooks
to gently simmer delicate sauces, melt chocolate without scorching and
sauté without overheating, eliminating the need for a dedicated simmer
burner or element.
No guesswork or waiting required.

PERFORMANCE BOOST
FUNCTION

This function drops the induction
element’s power output to easily melt
delicate ingredients like chocolate
and butter without burning or
scorching, keeping the cookware
at a low, gentle temperature.

KEEP WARM FUNCTION

SIMMER
FUNCTION
Immediately
heats cookware
to the proper temperature for the
perfect simmer, helping to prevent
over-browning, scorching or burning
that can result if the cookware is
accidentally allowed to overheat.

This function keeps the induction
element’s power at the ideal, low level
for keeping finished dishes at the right
temperature and ready to serve.

Powerfully sear meat, stir-fry or boil with the Performance Boost function which
raises the power level of an element for up to 10 minutes.
Performance Boost allows one cooking element to borrow power from an
adjacent cooking element in its performance zone whether it’s in use or not.
While there are times when using
Performance Boost can reduce the
power of the element it’s borrowing
from, the vast majority of cooking
takes place below an element or
burner’s output. Cooks rarely – if ever
– use multiple elements or burners at
their maximum output at once.
Zone

Zone

Induction Double Oven Freestanding Range

HOW
INDUCTION
STACKS UP

Because all fuel types are not equally
efficient, it can be difficult to tell
exactly how powerful an induction
element is when compared to an
electric element or gas burners.

For gas burners, heat output is
traditionally measured in BTUs,
or British Thermal Units. Electric
cooktops (including induction) are
traditionally rated in terms of watts,
but most conversions between BTUs
and watts don’t take into account the
differing efficiencies of gas, electric
and induction.

The U.S. Department of Energy has
established that the typical energy
efficiency of induction cooktops is
84 percent, compared with about
60 percent for electric cooktops
and 40 percent for gas cooktops.

A STRIKING COMPARISON
The equivalent BTU output of an induction element can be
calculated, taking into account the exceptional efficiency
of induction elements.
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Watts

BTU

1,800-Watt Element

12,901-BTU Output

2,500-Watt Element

17,918-BTU Output

3,700-Watt Element

26,519-BTU Output
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SPECIALIZED
ELEMENTS
To accommodate a wide range of cookware sizes,
KitchenAid® double oven freestanding ranges offer
a variety of induction element sizes all on one
cooking surface.

11-INCH ELEMENT
Reaching the equivalent of a searing 26,519 BTUs when in
Performance Boost, this 3,700-watt element can accommodate
large, 11-inch cookware.

6-INCH ELEMENTS

7-INCH ELEMENT

Two 1,800-watt, 6-inch elements
easily and efficiently perform a wide
range of cooking tasks that require
smaller-sized cookware, like melting
chocolate or butter, reducing sauces
or thickening soups.

This 2,500-watt 7-inch element is
perfectly sized and has the right
power capacity to perform everyday
cooking tasks, from scrambling eggs
to sautéing vegetables.

PREMIUM FEATURES
TOUCH-ACTIVATED
CONTROLS
1

Precisely calibrated settings assure
cooks of consistent results every time
they prepare their favorite recipes.
The LED display clearly shows the
selected setting for each element.
2

PAN SIZE DETECTION

Pan Size Detection ensures that
induction elements aren’t accidentally
activated if steel or iron utensils are left
on the cooktop. If the metal object has
less mass than a pan, this feature will
not allow the element to operate.
• This sensor will only allow an
induction element to activate if
it detects a ferromagnetic object
large enough to be a pan

HOT SURFACE INDICATOR
Even though induction elements
don’t generate their own heat, the
ceramic glass surface can be heated
by hot cookware.

CONTROL LOCK FUNCTION
This function prevents accidental use
of the induction cooking surface.

1

• If the controls are locked when the
cooktop power is off, the cooking
surface cannot be turned on
without first unlocking the controls
• If the controls are locked when the
cooktop power is on, all controls
are locked out except for the power
and on/off controls

If a pan is smaller than the
minimum size marked on
the cooking surface, the
element will not activate.

• Prevents elements from accidentally
heating small metal objects like
cooking utensils
• If a pan is removed from an active
element, the cooktop will alert
the user with a tone, then turn the
element off after 90 seconds
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EVEN-HEAT™ TECHNOLOGY
KNOB CONTROL

EVEN-HEAT™ ULTRA ELEMENTS

Readily adjusting element power
through an infinite number of power
settings, KitchenAid® electric ranges
offer electric cooking power that
behaves like gas, giving cooks the
ability to freely adjust cooking power.

The innovative design of these elements combines powerful radiant electric
coils with the control cooks crave to achieve superb cooking results.
By nesting one element inside the other, heat is distributed evenly, helping
to avoid heat spikes and hot spots that can cause food to burn or scorch
and reducing the need for constant monitoring of simmering sauces and
melting chocolate.

At the lowest setting, one of
the two elements cycles on
and off, providing steady,
gentle heat.

At medium settings, the single
element cycles on and off at its
maximum intensity while still
providing even cooking power.

Cream Sauce or
French Roux:

Tomato Sauce
or Soup:

Lower Simmer
Temperatures

Higher Simmer
Temperatures

At the highest settings, both
elements work together to
provide high heat needed for
searing and boiling.

THE RIGHT
ELEMENT
FOR THE JOB

TRIPLE-RING ELEMENT
Offering up to 2,700 watts of
cooking power, the triple-ring
element provides the benefits
of three electric elements in one
location by allowing the cook
to adjust its size to match the
diameter of cookware.

12 Inch • 2,700 Watts
9 Inch • 1,950 Watts
6 Inch • 1,050 Watts

SIMMER SETTING
An available setting on each size of the triple-ring element,
the Simmer setting allows soups, stocks and sauces to
reduce and thicken, tailoring cooking power
to the precise needs of delicate ingredients.

Simmer Setting
on Center Ring
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SIMMER TEMPERATURE RANGE
Simmer Point

Boiling Point

185 °F (85 °C)

212 °F (100 °C)
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POWER. CONTROL. VERSATILITY.

WARM ZONE ELEMENT

ULTRA LOW

Gently heating with up to 100 watts of power, this 6-inch
element allows completed foods to be kept warm before
being transferred to dishware and served.

Providing reliable and easy melting, the setting on the Even-Heat™ Ultra element provides the gentle
heat needed to melt delicate ingredients like chocolate and butter without scorching or burning.
Eliminating the need for a double-boiler, the Even-Heat™ Melt setting offers a wide range of different
heat levels to adjust to different melting points.

MELTING & BURNING POINTS
Melting Point

Burning Point

Butter

90°–95 °F (32°–35 °C)

250 °F (121 °C)

Chocolate

89°–97 °F (32°–36 °C)

125 °F (52 °C)

PREMIUM FEATURES
ROBUST, MULTI-FINISH
KNOBS
1

Substantial, professionally-inspired
stainless steel knobs easily adjust the
cooktop elements through an infinite
number of heat settings, offering
responsiveness and flexibility in control.

2

CERAMIC GLASS SURFACE

The durable, smooth ceramic glass
surface easily wipes clean and allows
for cookware to smoothly transition
from one element to another, while
the subtle watermark on the cooktop’s
surface adds a refined touch.

3

1

HOT SURFACE
INDICATOR LIGHTS
3

These indicator lights alert cooks
when an element is heated, helping
to prevent them from accidentally
touching a hot element.
2
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DOUBLE OVEN RANGES

KFGD500E – 30"

KFDD500E – 30"
COLORS
Stainless Steel (SS)

COLORS
White (WH)

KFID500E – 30"
COLORS
Stainless Steel (SS)

KFED500E – 30"
COLORS
White (WH)

Black (BL)

Black (BL)

Stainless Steel (SS)

Stainless Steel (SS)

FUEL TYPE

FUEL TYPE

FUEL TYPE

FUEL TYPE

• Dual-Fuel

• Gas

• Induction

• Electric

BURNERS

BURNERS

ELEMENTS

ELEMENTS

• 5 Burners

• 5 Burners

• 4 Elements

• 5 Elements

• 17K BTU Professional Burner (Left Front)

• 17K

BTU Professional Burner (Left Front)

• 11" 3,700-Watt Element (Left Rear)

• 12"/9"/6"

2,700/1,950/1,050-Watt Triple-Ring
Element (Left Front)

• 10K BTU Burner (Right Front)

• 10K

BTU Burner (Right Front)

• 7" 2,500-Watt Element (Right Front)

• 10"

3,200-Watt Even-Heat™ Ultra Element
(Right Front)

• 7.35K BTU Oval Burner (Center)

• 7.35K

BTU Oval Burner (Center)

• 6" 1,800-Watt Element (Right Rear)

• 6" 1,200-Watt Element (Right Rear)

• 5K BTU Simmer Burner (Right Rear)

• 5K
 BTU Simmer Burner (Right Rear)

• 6" 1,800-Watt Element (Left Front)

• 6"
 700-Watt Element (Left Rear)

• 5K BTU Simmer Burner (Left Rear)

• 5K
 BTU Simmer Burner (Left Rear)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

• 6" 100-Watt Warm Zone Element (Center)
CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

• Multi-Finish Knobs

• Multi-Finish Knobs

• Touch-Activated Controls

• Multi-Finish Knobs

• Infinite Burner Settings

• Infinite

Burner Settings

• 9 Heat-Level Settings

• Infinite Heat-Level Settings

• Electronic Ignition

• Electronic Ignition

• Power On Indicator Light

• Power

On Indicator Light

• Hot-Surface Indicator Light(s)

• Hot-Surface

Indicator Light(s)

• Pan Size Detection
• Control Lock Function

FUNCTIONS
• Melt & Hold, Keep Warm, Simmer and
Performance Boost Functions
• Cooktop Power Off Function
PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• 4.2 Cu. Ft. Capacity

• 3.9
 Cu. Ft. Capacity

• 4.2 Cu. Ft. Capacity

• 4.2
 Cu. Ft. Capacity

• 2,000-Watt Hidden Bake Element

• 16K

BTU Hidden Bake Burner

• 2,000-Watt Hidden Bake Element

• 2,000-Watt

Hidden Bake Element

• 3,600-Watt Broil Element

• 10K

BTU Broil Burner

• 3,600-Watt Broil Element

• 3,600-Watt

Broil Element

• 1,600-Watt Convection Element

• 500-Watt

Convection Element

• 1,600-Watt Convection Element

• 1,600-Watt

Convection Element

• SatinGlide Roll-Out Extension Rack

• SatinGlide Roll-Out Extension Rack

• SatinGlide Roll-Out Extension Rack

• SatinGlide™ Roll-Out Extension Rack

™

™

• Steam Rack

™

• Steam Rack

PERFORMANCE FEATURES (AUX. OVEN)

PERFORMANCE FEATURES (AUX. OVEN)

PERFORMANCE FEATURES (AUX. OVEN)

PERFORMANCE FEATURES (AUX. OVEN)

• Thermal

• Thermal

• Thermal

• Thermal

• 2.5 Cu. Ft. Capacity

• 2.1
 Cu. Ft. Capacity

• 2.5 Cu. Ft. Capacity

• 2.5
 Cu. Ft. Capacity

• 2,000-Watt Hidden Bake Element

• 10K

BTU Hidden Bake Burner

• 2,000-Watt Hidden Bake Element

• 2,000-Watt

Hidden Bake Element

• 3,600-Watt Broil Element

• 10K

BTU Broil Burner

• 3,600-Watt Broil Element

• 3,600-Watt

Broil Element

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

• Glass-Touch Display w/ Control Lock Function

• Glass-Touch

Display w/ Control Lock Function

• Glass-Touch Display w/ Control Lock Function

• Glass-Touch

Display w/ Control Lock Function

• EasyConvect Conversion

• EasyConvect Conversion

• EasyConvect Conversion

• EasyConvect™ Conversion

• Bread Proofing

• Bread Proofing

• Bread Proofing

• Bread Proofing

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• Sabbath Mode

• Sabbath Mode

• Sabbath Mode

• Sabbath Mode

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

• Sealed Burners

• Sealed Burners

• Ceramic-Glass Surface

• Ceramic-Glass Surface

• Continuous Interlocking Cast Iron Grates

• Continuous

Interlocking Cast Iron Grates

ACCESSORIES

ACCESSORIES

ACCESSORIES

ACCESSORIES

• Removable Griddle (Included)

• Removable Griddle (Included)

™

™

™

• Removable Griddle (Included)

• Removable Griddle (Included)

• LP Conversion Kit (Included)

• LP Conversion Kit (Included)

ELECTRICAL

ELECTRICAL

ELECTRICAL

ELECTRICAL

• 120 Volts / 15 Amps

• 120

Volts / 15 Amps

• 240 Volts / 40 Amps

• 240

Volts / 40 Amps
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SINGLE OVEN
FREESTANDING RANGES
EVEN-HEAT™
TECHNOLOGY
The result of years of relentless
research, Even-Heat™ Technology
creates reliably consistent and even
heating coupled with precise control
– whether baking or broiling –
a combination that will satisfy
even the most demanding cooks.

FUEL TYPES
Whether gas or electric, KitchenAid®
single oven freestanding ranges offer
fuel types to suit a variety of cooking
styles, design tastes or installation
requirements.
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A PREHEAT THAT
TRULY PREHEATS

When opening the oven door to add or reposition
cookware, the temperature inside the oven cavity
can drop by as much as 100 ºF or more.

Target
Temperature

Preheat

Oven Door Opened

Other thermostat-based preheat systems only
measure when the air inside the oven cavity is up to
temperature. However, for an oven to be ready for
baking or broiling, the oven walls and racks, as well
as the air in the oven cavity, must be heated to avoid
temperature drops as the oven elements cycle on
and off and the oven door is opened to add food.

Oven Air Temperature

In the past, ovens used a timer-based preheat
system to alert cooks when their oven was
preheated and ready for use. However, these
systems didn’t measure when the oven itself was
actually up to temperature. They simply chimed
when the programmed preheat cycle was complete,
not when the oven was ready for baking or roasting.

KITCHENAID® OVENS WITH EVEN-HEAT™ PREHEAT

Temperature
Maintained
for Remaining
Cooking Time

Time
During preheat
cycle, air is
heated rapidly
by the bake,
broil and
convection
elements.

By heating the air above the preheat
set point, the oven walls, air and
racks are saturated, helping the
oven retain heat when the oven
door is opened.

When the preheat cycle is over,
the oven elements cycle on and
off to maintain the oven’s set
temperature.

Note: Added cookware and food also absorb a significant amount of
heat from the oven cavity, further dropping the oven temperature.

EVEN-HEAT™ PREHEAT
The Even-Heat™ Preheat system raises the oven temperature 40 ºF above the setting to ensure
the oven’s walls and racks are heated, not just the air. This way, when the preheat cycle is
complete, the entire oven is up to temperature.
This extra heating helps the oven retain temperature as the oven door is opened to add food,
and ensures that the oven is only cooking the food instead of also absorbing heat itself.

While many systems use a
convection fan to help make
heat more consistent in the
oven, true convection adds
a heating element to the
convection fan, so air is
heated as it is circulated in
the oven cavity.

1

EVEN-HEAT™
TRUE
CONVECTION

2

2

In addition to a true convection
system, Even-Heat™ True
Convection uses a unique,
bow-tie baffle to break up
airflow patterns in the oven
cavity, ensuring the whole oven
is heated evenly and preventing
the kind of heat stratification
that can take place during
multiple-rack baking.

4

3
Graphic shown is for illustrative purposes only.

1

2

3

4

The powerful 900-watt convection
element ensures consistent heating
of air circulated.

The port placement on the
bow-tie baffle is designed to
optimize airflow.

Heated air is directed between
racks and around food, uniformly
heating the oven and cookware.

The air flow, optimized by the
baffle, helps prevent cold spots
from forming.
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MYSTERY SOLVED

1

Select one of the four EasyConvect™ Settings:
Baked Goods, Pizza, Meats or Other.

2

Choose to either convert
an existing recipe or enter
custom settings.

3

Enter the recipe’s
temperature.

While certainly not new, true convection ovens can
be daunting to use. Because cooking times are
radically different than traditional thermal ovens,
many cooks are nervous about trying their favorite
recipes in a true convection oven, fearing the results
won’t be the same.

EASYCONVECT™ CONVERSION
EasyConvect™ Conversion simplifies convection
cooking and puts those fears to rest. Using four
simple-to-use settings, EasyConvect™ Conversion
allows cooks to input the temperature and time
they would normally use when cooking with
a standard, thermal oven. The oven then
automatically adjusts the temperature and time
of the recipe for use with true convection.

Enter the
recipe’s time.
4

5

Press START to begin the cycle.

6

The oven will automatically adjust
the time or temperature when
converting an existing recipe.

7

Preheat cycle begins and the
oven signals when oven is
preheated for use.

PREMIUM FEATURES
1

LARGE CAPACITY

Depending on the model, KitchenAid®
single oven freestanding ranges offer
up to 6.4 cubic feet of oven capacity to
bake, broil or roast.* Ideal for cooking
everything from large roasts, poultry
and cooking with Dutch ovens to baking
bread and delicate meringues or broiling
fish, KitchenAid® single oven freestanding
ranges are exceptionally versatile.
* Gas models of KitchenAid® single oven freestanding
ranges have an oven capacity of 5.8 cu. ft.

2

STEAM RACK

This specialized oven rack offers the ability
to provide additional moisture to the oven.
Using a water reservoir integrated with
the rack and a dedicated set of oven
cycles, cooks can help foods retain their
moisture and flavors.
Available cycles include Bread, Fish,
Dessert and Refresh/Reheat.
3

SATINGLIDE™ ROLL-OUT
EXTENSION RACK
4

GLASS-TOUCH DISPLAY

This roll-out extension rack features an
easily-gripped handle and ball-bearing
rollers for easy loading and unloading of
large or heavy dishes.

AQUALIFT® SELF-CLEANING
TECHNOLOGY
5

Using a unique oven coating and water,
AquaLift® self-cleaning technology
cleans the oven of baked- and cakedon food spills in less than an hour
without odors and at a temperature
below 200°F. This technology is a lowheat, no-odor alternative to traditional
800°F self-cleaning options.

1

3

4

CONTROL LOCK FUNCTION
Water
Lifts Soil
from Surface

This function locks out the control
panel, allowing the smooth controls
and display to be easily wiped down
without unwanted operation of the
range’s oven.
5

With their smooth design and glass
overlay, these intuitive controls respond
to a simple touch and easily wipe clean.
Even-Heat™ Preheat
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SINGLE OVEN RANGES
FUEL TYPES
GAS
ELECTRIC
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Fuel Types

Model Lineup
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Start Food
Cooking or Bring
Liquids to Boil

HIGH

Preheat Skillets,
Pans, Woks

20 K

Brown or Sear
Meats
19 K

MEDIUM

Stir-Fry or Sauté
Foods

18 K

Hold Liquids at
Boiling
17 K

52 Flame Ports
16 K

LOW

Cook Soups,
Sauces and
Gravies
15 K

COVERING THE FULL RANGE

14 K

SIMMER
HIGH

Start
Simmering
Foods
13 K

18,000 BTU PROFESSIONAL BURNER
Putting out a maximum of 18,000 BTUs, the Professional Burner on KitchenAid®
gas single oven ranges offers the high heat chefs crave for cooking techniques like
searing, stir-frying and boiling. Its 52 flame ports provide excellent heat distribution
and coverage, helping to reduce hot and cold spots underneath cookware and
helping to ensure foods cook evenly at the highest temperatures.

12 K

SIMMER
LOW

Hold a
Gentle
Simmer

11 K

9K

15,000 BTU, 9,500 BTU AND 8,000 BTU BURNERS
The vast majority of cooking takes place well below the maximum output of
the most powerful burners, making these burners ideal companions for the
Professional and Simmer burners on KitchenAid® single oven freestanding ranges.

8K

Sautéing, searing, steaming and reducing sauces can all be performed on a
single burner, and it is ideal for simmering thicker soups as well as preparing
stocks and gravies.

4K

3K
5,000 BTU Burner Range

8,000 BTU Burner Range

Pairing a wide burner cap with a narrow burner head,
the design of the Simmer Burner deflects the upward
path of the flames, diffusing heat into the burner cap
and surrounding air. This creates widely distributed
heat that gently warms the pan above it without the
flame actually touching the bottom of the pan.

5K

9,500 BTU Burner Range

Because it has a maximum power output of 5,000 BTUs, this burner is ideal
for simmering stocks and cooking soups. However, at its lowest setting, the
burner has an output of 850 BTUs, gently melting butter or chocolate without
scorching or scalding.

6K

15,000 BTU Burner Range

Experienced cooks know that, as important as ultra-high power is to specialty
cooking methods, it’s the low power that’s especially crucial when it comes
to melting chocolate and butter, as well as simmering delicate foods without
scorching or burning.

18,000 BTU Professional Burner Range

5,000 BTU SIMMER BURNERS

7K

2K

1K

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
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DESIGNED FOR CLEAN

Rounded Corners
and Edges

Seamless
Stainless Steel
Surface
Sealed
Burners

SEAMLESS DESIGN
The seamless, stainless steel cooktop surface is designed with ease of cleaning
in mind. Rounded corners and edges make it easy to clean the stainless steel
surface with a cloth, and the seamless design means there are no crevices
where dirt, crumbs and other food particles can collect. Sealed burners also
keep any spills on the cooktop’s surface where they can be easily wiped up.

CONTINUOUS INTERLOCKING CAST IRON GRATES
Easily-removable, continuous interlocking cast iron grates add to the professionallyinspired look of gas and dual-fuel ranges, securely hold cookware above the
ranges’ burners and are also dishwasher-safe, making them easy to maintain.

PREMIUM FEATURES
ROBUST, MULTI-FINISH
KNOBS
1

Substantial, professionally-inspired
stainless steel knobs easily adjust
cooking power through a burner’s
full range.
2

REMOVABLE GRIDDLE

This removable griddle snugly fits
on top of the continuous interlocking
cast iron grates, providing a large
surface for searing steaks, cooking
crêpes or toasting sandwiches. It also
features a drip tray that can either be
located toward the front or rear of the
range, depending on how the griddle
is oriented.

3

ELECTRONIC IGNITION

Quickly lighting burners with a spark,
electronic ignition reliably ignites both
natural gas and propane.

2

LP CONVERSION KIT
Included with every KitchenAid® gas
range, this kit easily allows the range
to operate on liquid propane instead
of its factory setting: natural gas. To
use these ranges with liquid propane,
call a licensed professional to install
the LP conversion kit.

1

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity/Premium Features

Fuel Types

Model Lineup
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EVEN-HEAT™ TECHNOLOGY: KNOB CONTROL
EVEN-HEAT™ ELEMENT
The innovative design of the Even-Heat™ element combines
powerful radiant electric coils with the control cooks crave to achieve
superb cooking results.
By nesting one element inside the other, heat is distributed evenly, helping
to avoid heat spikes and hot spots that can cause food to burn or scorch
and reducing the need for constant monitoring of simmering sauces and
melting chocolate.

Images below for illustrative purposes only.

KNOB CONTROL
Readily adjusting element power
through an infinite number of power
settings, KitchenAid® electric ranges
offer electric cooking power that
behaves like gas, giving cooks the
ability to freely adjust cooking power.

At the lowest setting, one of
the two elements cycles on
and off, providing steady,
gentle heat.

At medium settings, the single
element cycles on and off at its
maximum intensity while still
providing even cooking power.

At the highest settings, both
elements work together to
provide high heat needed for
searing and boiling.

Tomato Sauce
or Soup:
Higher Simmer
Temperatures

MELT SETTING
Providing reliable and easy melting, the Melt setting on
this element provides the gentle heat needed to melt
delicate ingredients like chocolate and butter without
scorching or burning.

MELTING & BURNING POINTS

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
Capacity/Premium Features

Fuel Types

Model Lineup

Melting Point

Burning Point

Butter

90°–95 °F (32°–35 °C)

250 °F (121 °C)

Chocolate

89°–97 °F (32°–36 °C)

125 °F (52 °C)

ELECTRIC
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EVEN-HEAT™ TECHNOLOGY: TOUCH CONTROL
EVEN-HEAT™ ULTRA ELEMENTS
The innovative design of these elements combines powerful radiant electric
coils with the control cooks crave to achieve superb cooking results.
By nesting one element inside the other, heat is distributed evenly, helping
to avoid heat spikes and hot spots that can cause food to burn or scorch
and reducing the need for constant monitoring of simmering sauces and
melting chocolate.

TOUCH CONTROL
Precisely setting cooking power and
maintaining it exactly where needed,
KitchenAid® electric ranges with touch
control offer the precise control of
induction cooking with the familiarity
of electric, putting power squarely in
cooks’ hands.
Integrated into the backsplash, the
controls are activated with a light
touch, preserve the clean lines of the
range’s design and make the surface
easy to clean with the wipe of a cloth.

At the lowest setting, one of
the two elements cycles on
and off, providing steady,
gentle heat.

At medium settings, the single
element cycles on and off at its
maximum intensity while still
providing even cooking power.

Cream Sauce or
French Roux:

Tomato Sauce
or Soup:

Lower Simmer
Temperatures

Higher Simmer
Temperatures

At the highest settings, both
elements work together to
provide high heat needed for
searing and boiling.

MELT SETTING

KEEP WARM SETTINGS

SIMMER SETTINGS

An available setting on all cooking
elements, the Melt setting holds
cooking temperatures at the gentle,
low level needed to melt delicate
ingredients without burning.

The Keep Warm setting, available for
use on all cooking elements, keeps
cooked foods warm till they are ready
to be served.

A range of simmer settings hold
cookware at the ideal temperature
for simmering sauces and delicate
dishes like risotto without scorching,
and is an available setting on all
cooking elements.

PERFORMANCE BOOST
FUNCTION
Raising cooking power to its highest
possible level, this function can be
used to rapidly boil water, sear meats
and stir-fry, and it is only available on
the front two elements.

USING THE
TOUCH
CONTROLS

When an element is selected for use, any one of these specialized settings can be selected for their respective cooking tasks.

2
Melt

Simmer

Keep
Warm

Medium

Low

3
1

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
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Boost

High

1

On the desired
element’s control
panel, touch On.

2

Touch the +
or - controls
to increase or
decrease power.

3

To rapidly
change power
level in the
range from Melt
to High, touch
and hold either
control until the
desired level has
been reached.

ELECTRIC
SINGLE OVEN RANGES
78

POWER. CONTROL. VERSATILITY.

KFES530E

12 Inch • 4,500 Watts
9 Inch • 2,950 Watts

KFEG500E

6 Inch • 1,400 Watts

KFEG500E

WARM ZONE ELEMENT

DUAL-RING ELEMENTS

TRIPLE-RING ELEMENT

Gently heating with up to 100 watts
of power, this 6-inch element allows
completed foods to be kept warm
before being transferred to dishware
and served.

Offering up to 3,000 watts of cooking
power, dual-ring elements provide
the benefits of two electric elements
in each location, allowing the cook
to adjust their size to match the
diameter of cookware and providing
the power for high-heat cooking tasks
like searing and wok cooking.

Using up to 4,500 watts of cooking power to offer the equivalent of 23,038
BTUs, the triple-ring element provides the benefits of three electric elements
in one location by allowing the cook to adjust its size to match the diameter of
cookware.

KFES530E

Knob Control

PREMIUM FEATURES
3

ROBUST, MULTI-FINISH
KNOBS

HOT SURFACE
INDICATOR LIGHTS

Substantial, professionally-inspired
stainless steel knobs easily adjust the
cooktop elements through an infinite
number of heat settings, offering
responsiveness and flexibility in control.

These indicator lights alert cooks
when an element is heated, helping
to prevent them from accidentally
touching a hot element.

1

TOUCH-ACTIVATED
CONTROLS
2

Elegant controls activated by a
gentle touch precisely set cooking
temperatures, whether simmering,
melting, or boiling. By maintaining
the flat surface of the cooktop, these
controls also make clean-up of spills
as easy as the wipe of a cloth.

3

1

CERAMIC GLASS SURFACE
The durable, smooth ceramic glass
surface easily wipes clean and allows
for cookware to smoothly transition
from one element to another while
the subtle watermark on the cooktop’s
surface adds a refined touch.

Touch Control

2

3

Even-Heat™ Preheat
Even-Heat™ True Convection

EasyConvect™ Conversion
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GAS & ELECTRIC SINGLE OVEN RANGES

KFGG500E – 30"
COLORS
White (WH)

KFGS530E – 30"
COLORS
Stainless Steel (SS)

KFEG500E – 30"
COLORS
White (WH)

Black (BL)

Black (BL)

Stainless Steel (SS)

Stainless Steel (SS)

KFES530E – 30"
COLORS
Stainless Steel (SS)

FUEL TYPE

FUEL TYPE

FUEL TYPE

FUEL TYPE

• Gas

• Gas

• Electric

• Electric

BURNERS

BURNERS

ELEMENTS

ELEMENTS

• 5 Burners

• 5 Burners

• 5 Elements

• 5 Elements

• 18K

BTU Burner (Left Front)

• 18K BTU Burner (Left Front)

• 12"/ 9" 3,000/1,900-Watt Dual-Ring Element
(Left Front)

• 12"/9"/6" 4,500/2,950/1,400-Watt TripleRing Element (Left Front)

• 15K

BTU Burner (Right Front)

• 15K BTU Burner (Right Front)

• 9"/ 6" 3,000/1,400-Watt Dual-Ring Element
(Right Front)

• 10" 3,200-Watt Even-Heat™ Ultra Element
(Right Front)

• 9.5K BTU Burner (Left Rear)

• 9.5K

BTU Burner (Left Rear)

• 6" 1,300-Watt Even-Heat™ Element
(Left Rear)

• 6" 1,300-Watt Even-Heat™ Element
(Left Rear)

• 8K BTU Burner (Center)

• 8K
 BTU Burner (Center)

• 6" 1,200-Watt Element (Right Rear)

• 6"
 1,200-Watt Element (Right Rear)

• 5K BTU Simmer Burner (Right Rear)

• 5K
 BTU Simmer Burner (Right Rear)

• 6" 100-Watt Warm Zone Element (Center)

• 6" 100-Watt Warm Zone Element (Center)
FUNCTIONS
• Melt & Simmer Functions (All Cooking Elements)
• Performance Boost Function (Front Elements Only)

Red text = step-up feature

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

CONTROL FEATURES (COOKTOP)

• Metal Control Knobs

• Metal Control Knobs

• Metal Control Knobs

• Touch-Activated Control

• Infinite Burner Settings

• Infinite Burner Settings

• Power On Indicator Light

• Power On Indicator Light

• Electronic Ignition

• Electronic Ignition

• Hot-Surface Indicator Light(s)

• Hot-Surface Indicator Light(s)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

PERFORMANCE FEATURES (OVEN)

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• Even-Heat™ True Convection

• 5.8 Cu. Ft. Capacity

• 5.8 Cu. Ft. Capacity

• 6.4 Cu. Ft. Capacity

• 6.4 Cu. Ft. Capacity

• 18K BTU Hidden Bake Burner

• 18K

BTU Hidden Bake Burner

• 3,600-Watt Hidden Bake Element

• 3,600-Watt Hidden Bake Element

• 11K BTU Broil Burner

• 11K BTU Broil Burner

• 3,600-Watt Broil Element

• 4,000-Watt Broil Element

• 900-Watt

Convection Element

• 900-Watt Convection Element

• 900-Watt Convection Element

• 900-Watt Convection Element

• SatinGlide™ Roll-Out Extension Rack

• SatinGlide™ Roll-Out Extension Rack

• Steam Rack

• Steam Rack

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

CONTROL FEATURES (OVEN)

• Glass-Touch Display w/ Control Lock Function

• Glass-Touch

Display w/ Control Lock Function

• Glass-Touch Display w/ Control Lock Function

• Glass-Touch

Display w/ Control Lock Function

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• EasyConvect™ Conversion

• Bread Proofing

• Bread Proofing

• Bread Proofing

• Bread Proofing

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• Even-Heat™ Preheat

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• AquaLift® Self-Cleaning Technology

• Sabbath Mode

• Sabbath Mode

• Sabbath Mode

• Sabbath Mode

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

• Sealed Burners

• Sealed Burners

• Ceramic Glass Surface

• Ceramic Glass Surface

• Continuous Interlocking Cast Iron Grates

• Continuous Interlocking Cast Iron Grates

• Stainless Steel Cooktop

• Stainless Steel Cooktop

• Storage Drawer

• Warming Drawer

• Storage Drawer

• Warming Drawer

ACCESSORIES

ACCESSORIES

ACCESSORIES

ACCESSORIES

• Removable Griddle (Included)

• Removable Griddle (Included)

• Removable Griddle (Included)

• Removable Griddle (Included)

• LP Conversion Kit (Included)

• LP Conversion Kit (Included)

ELECTRICAL

ELECTRICAL

ELECTRICAL

ELECTRICAL

• 120 Volts / 15 Amps

• 120

Volts / 15 Amps

• 240 Volts / 40 Amps

• 240

Volts / 40 Amps

Red text = step-up feature
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Even-Heat™ True Convection
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MICROWAVE OVENS
MICROWAVE
HOOD
COMBINATION
OVENS
Offering exceptional cooking results
through a variety of sensor-based
functions, microwave cooking and
a true-convection oven, microwave
hood combination ovens also rapidly
rid the air of steam, smoke and
vaporized grease, helping protect the
kitchen and home from damage those
vapors can cause.

Microwave Hood Combo
Settings/Functions

Premium Features
Model Lineup
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DOING
DOUBLE
DUTY
KitchenAid® microwave hood
combination ovens use
specialized cooking cycles,
both sensor-driven and preprogrammed, to rapidly cook
a wide range of foods while
also filling the need for kitchen
ventilation.

VENTILATION POWER AND
PERFORMANCE
This ventilation system uses
multiple fan speeds and a
400 CFM capacity blower to
rapidly clear the kitchen air of
harmful cooking by-products
like steam, smoke and
vaporized grease.

HALOGEN TASK LIGHTS
These task lights provide superior
illumination and visibility of the
cooktop, making it easy to monitor
cooking tasks taking place.

SOUND-BASED POPCORN
FUNCTION

SETTINGS AND FUNCTIONS

1

COMBINATION MICROWAVE AND CONVECTION COOKING

Using both microwave cooking power and true convection, this setting
adds the browning capabilities of a true convection oven to the speed of
microwave cooking.
2

While other microwaves’ popcorn
functions use a moisture sensor to
determine when a bag of popcorn is
finished popping, these systems are
often not compatible with every brand
of popcorn.
1

SENSOR STEAM/SIMMER FUNCTION

KEEP WARM FUNCTION

An ideal choice for rice and vegetables, this function uses a steam container
together with a sensor to monitor the cooking process and determine when
the selected food is finished cooking.
2
3

SOFTEN AND MELT CYCLES

Multiple soften and melt microwave oven settings provide continuous low
power for consistent results.

4

3

CRISPWAVE™ MICROWAVE TECHNOLOGY AND CRISPER PAN

4

Premium Features
Model Lineup

Combining microwave energy, a broil
element and a convection fan and
element, this function browns and
crisps as it rapidly cooks foods.

STEAM CLEANING FUNCTION

To uniformly brown, crisp and pan-fry foods, select KitchenAid® microwave
ovens offer this technology that uses an upper grill element and microwave
energy to heat a specially designed pan.

Microwave Hood Combo
Settings/Functions

This function operates the microwave
at 10% of its cooking power to keep
cooked foods warm until they’re ready
to be served.

HIGH-SPEED COOKING

Soften Settings: Butter, Margarine, Cream Cheese, Ice Cream
Melt Settings: Butter, Margarine, Cheese, Chocolate, Marshmallow

The KitchenAid® Sound-Based
Popcorn function listens to the
popcorn as it pops, stopping cooking
the precise moment it is ready.

This cleaning function uses steam to
lift spills, stains and baked-on foods,
making them easier to clean.

MICROWAVE OVENS
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PREMIUM FEATURES
1

COOKSHIELD FINISH

This finish makes it easy to wipe the
microwave’s interior clean without
harsh chemicals or heavy scrubbing.

2

STAINLESS STEEL CAVITY

The microwave oven’s cavity
extends the beauty and easy
cleaning of stainless steel to the
interior of the oven.

2

KMHS120E – 30"
COLORS

KMHC319E – 30"
COLORS

White (WH)

White (WH)

Black (BL)

Black (BL)

Stainless Steel (SS)

Stainless Steel (SS)

KMHP519E – 30"
COLORS
Stainless Steel (SS)

CONFIGURATION

CONFIGURATION

CONFIGURATION

• Microwave Hood
Combination

• Microwave Hood
Combination

• Microwave Hood
Combination

VENTILATION TYPE

VENTILATION TYPE

VENTILATION TYPE

• Updraft

• Updraft

• Updraft

PERFORMANCE FEATURES

PERFORMANCE FEATURES

PERFORMANCE FEATURES

• Microwave Convection

• Microwave Convection
• Crispwave™ Microwave
Technology

• 2.0 Cu. Ft. Capacity

• 1.9 Cu. Ft. Capacity

• 1.9 Cu. Ft. Capacity

• 1,000-Watt Microwave
Element

• 1,000-Watt Microwave
Element

• 1,200-Watt Microwave
Element

• 1,600-Watt Convection
Element

• 1,600-Watt Convection
Element
• 1,500-Watt Grill Element

1

Red text = step-up feature

VENTILATION FEATURES

VENTILATION FEATURES

VENTILATION FEATURES

• 400 CFM Capacity Blower

• 400 CFM Capacity Blower

• 400

CFM Capacity Blower

• 4 Speed Settings

•6
 Speed Settings

•6
 Speed Settings

• Automatic Turn On

• Automatic

Turn On

• Automatic

Turn On

• Auto Off Function

• Auto Off Function

• Auto Off Function

• Dishwasher-Safe Metal
Grease Filter

• Dishwasher-Safe Metal
Grease Filter

• Dishwasher-Safe Metal
Baffle Filter

CONTROL FEATURES

CONTROL FEATURES

CONTROL FEATURES

• Membrane Touch Display

• Glass Touch Digital Display

• Glass

Touch Digital Display

• Sensor Cooking Functions

• Sensor Cooking Functions

• Sensor Cooking Functions

• Keep Warm Function

• Keep Warm Function

• Keep Warm Function

• Sound-Based Popcorn
Function

• Sound-Based Popcorn
Function

• High Speed Cooking

• Steam Cleaning Function

• Steam Cleaning Function

• Stoppable Turntable

• Stoppable Turntable

• Stoppable Turntable

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

• Stainless Steel Cavity

• Stainless Steel Cavity

• Stainless Steel Cavity

• CookShield Finish

• CookShield Finish
• Halogen Cavity Lights

• Halogen Task Lights

• Halogen Task Lights

• Halogen Task Lights

• Night Light

• Night Light

• Night Light

ACCESSORIES

ACCESSORIES

ACCESSORIES

• Baking Rack (Included)

• Baking Rack, Steam
Container (Included)

• Crisper Pan, Baking
Rack, Steam Container
(Included)

• Charcoal Filter Kit

• Charcoal Filter Kit

• Charcoal Filter Kit

ELECTRICAL

ELECTRICAL

ELECTRICAL

• 120 Volts / 15 Amps

• 120 Volts / 15 Amps

• 120 Volts / 15 Amps

Red text = step-up feature

Microwave Hood Combo
Settings/Functions
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VENTILATION
PERIMETER
VENTILATION
Perimeter ventilation hoods use their
unique, counterintuitive design to focus
airflow and more efficiently utilize the
blower motor’s capacity, rapidly capturing
cooking vapors while staying quiet.

SPECIALTY
VENTILATION
Providing ventilation solutions that
virtually disappear from view, custom
hood liners and specialty slide-out
ventilation systems offer attractive,
custom alternatives to traditional
ventilation hoods.

WhyPage
Top
Ventilate?
Title
Bottom Page Title
Configuration
Options

Current Highlighted
Perimeter
VentilationSection

Example of Spread with a
Two Line Section
Premium
FeaturesTitle

Top Page Title
Model
Bottom
Lineup
Page Title

Model Lineup
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KITCHEN REMODEL COST
BREAK DOWN*

WHY
VENTILATE?
29%

Often seen as an add-on or
unnecessary, ventilation is
critical to kitchen performance.
Cooking without ventilation
is like spraying a coating of
grease over walls, countertops,
cabinetry and furniture. Steam
and smoke also accumulate
and can damage wood
cabinetry and fabrics.
Ventilation hoods should be as
wide or wider than the cooking
surface that they are paired with.

No matter what fuel type – gas,
radiant electric or induction –
cooking surfaces should always
be paired with a properly-sized
ventilation system.

10%

5%

Countertops

Lighting

7%

4%

Flooring

Doors &
Windows

5%

4%

Walls &
Ceilings

Faucets &
Plumbing

Cabinets

22%
Carpeting,
upholstery, floors and
furniture are particularly
at risk of damage in homes
with open-concept,
contemporary
floor plans.

Design,
Installation,
Misc.

14%
Appliances

A relatively inexpensive
part of an appliance
suite, ventilation is a
valuable investment
in protecting a kitchen
renovation or home.

THE QUIET PROTECTOR
Not investing in – and using – a properly-sized ventilation hood puts the entire interior of the home at risk.
During cooking, grease is vaporized, coating any surface it can reach and sticking to fibers of window treatments,
carpeting and upholstery.
Also crucial to consider, cabinetry is often the single largest expense that a kitchen remodel involves. Steam rising
from the cooking surface can accumulate in the kitchen, damaging wood cabinetry if not properly ventilated.
* Information courtesy of the National Kitchen and Bath Association (NKBA).

CONFIGURATION OPTIONS
Since kitchen configurations and design tastes vary, KitchenAid offers a
variety of ventilation configuration options to suit any application.

1

WALL-MOUNT

4

A wall-mount canopy hood is wellsuited to kitchens with a more
traditional layout.
2

ISLAND-MOUNT

Offering ventilation applications for
islands and peninsulas, island-mount
canopy hoods broaden kitchen
possibilities to more modern layouts
ideal for entertaining while cooking.
3

UNDER CABINET

This space-efficient design easily
installs underneath a kitchen cabinet,
keeping ventilation unobtrusive and
understated.

Why Ventilate?
Configuration Options

Perimeter Ventilation

SPECIALTY SLIDE-OUT

The specialty slide-out ventilation
hood combines the space-efficiency
of under cabinet ventilation systems
with the nearly invisible execution of
retractable downdraft.
5

1

4

2

5

CUSTOM HOOD LINER

Blending in with cabinetry and
the kitchen’s design, custom hood
liners handle high-powered cooking
surfaces while remaining hidden.

BLOWER INSTALLATION
OPTIONS

3

To further remove the source of
ventilation noise from the kitchen, all
KitchenAid® ventilation systems have
the option to remove the internal
blower motor and install it further
down the ductwork, in-line and
outside the kitchen.

Premium Features

Model Lineup
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VENTILATION
TAKES
A MORE
FOCUSED
APPROACH
A counterintuitive design that
gives perimeter ventilation
hoods their graceful
appearance and clean lines
is also the secret to their
efficiency, power and quiet
operation.

This advanced design draws air through narrow slots around the hood’s perimetric cover, concentrating
air flow in much the same way a vacuum cleaner’s crevice tool does to increase suction.

TRADITIONAL VENTILATION SYSTEMS
Centralized capture area underneath blower motor
Remove a large volume of air to sufficiently capture cooking vapors
Reduced efficiency & increased ventilation noise
Open design allows ventilation noise to freely escape into the kitchen

PERIMETER VENTILATION SYSTEMS
Distributed capture area around the perimeter of the ventilation hood
Cooking vapors captured while removing a relatively small volume of air
Increased efficiency & reduced ventilation noise
Perimetric cover reflects ventilation noise back up into the ventilation hood

HOW PERIMETER VENTILATION WORKS
1

Decreasing Airflow on 2 Edges

Traditional Ventilation Capture Area

Air accelerates as it is pulled
toward and through the narrow
slots around the ventilation
hood’s perimetric cover.
This concentrated air flow
increases the perimeter ventilation
hood’s efficiency and broadens the
capture area.

COMPARING
CAPTURE AREA

2

Steam, smoke and grease vapors rise
from the cooking surface and contact
the ventilation hood’s perimetric
cover, flattening and spreading out
toward the edges of the hood.

3

Vapors accelerate as they are
pulled toward and through the
slots around the ventilation
hood’s perimetric cover.

4

Once inside the ventilation hood,
air passes through dishwashersafe grease filters which help
remove steam, smoke and grease
from the air before it is exhausted
from the kitchen.

4

3
1

1
Accelerating Airflow on 4 Edges
1
2
Perimeter Ventilation Capture Area
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PREMIUM FEATURES

5
4

1

GLASS-TOUCH CONTROLS

5

AUTO SPEED SETTING**

A clean, sophisticated control design
that adjusts the ventilation system
with a touch of a fingertip and also
clearly displays maintenance alerts.

This function uses a heat sensor to
automatically adjust the speed of
the blower motor to coordinate the
ventilation with the heat output of the
cooking surface.

ELECTRONIC CONTROLS
WITH LCD DISPLAY

** Available on models KVIB602D, KVIB606D,
KVWB606D and KVWB600D.

2

Displays the time as well as the
ventilation system’s current setting
so cooks know exactly what settings are
in use and alerts cooks when it’s time to
clean the dishwasher-safe grease filters.
3

PUSH BUTTON CONTROLS

Allow cooks to easily change the
setting of their ventilation system
without having to stop and look for
a specific setting.

5

10-MINUTE BOOST
FUNCTION*
Quickly cleaning the kitchen air of
smoke and steam from high-powered
cooking, this function operates the
ventilation system at its highest possible
setting for 10 minutes, then returns the
system to its previous setting.
* Available on models KVIB602D, KVIB606D,
KVWB606D and KVWB600D.

AUTOMATIC TURN ON***

With multiple dishes cooking at once,
turning on a ventilation system might
slip a busy cook’s mind. To ensure
kitchen air is cleaned, a heat sensor
detects if cooking is taking place and
automatically turns the ventilation
hood on to c lear the air before
smoke and steam can build up.

2

*** Available on models KVIB602D, KVIB606D,
KVWB606D and KVWB600D.

3
6

4

1

6

LED TASK LIGHTS

Brilliantly illuminating the cooking
surface, LED task lights give cooks a
clear view of cooking taking place.
7

6

HALOGEN NIGHT LIGHTS

Casting a warm glow, halogen night
lights provide soft light when the
brightness of the LED task lights is
not needed.

7

FLUSH-TO-CABINETRY
INSTALLATION

GREASE FILTER
SATURATION ALARM

For cooks looking
to seamlessly
integrate ventilation
into their kitchen
design, custom hood liners and
specialty slide-out offer the ability to
install a ventilation system in a way that
is totally flush to cabinetry, integrating
the ventilation system as a design
element of the kitchen.

This alarm alerts
cooks when
the metal grease filters need to
be cleaned to return ventilation
performance to optimum levels.

8

ELECTRONIC CONTROLS
WITH LED DISPLAY
9

These controls –
on specialty slideout ventilation systems – display the
ventilation system’s status as well as
the basic maintenance alerts such as
when the grease or charcoal filters
need to be replaced or cleaned.

CHARCOAL FILTER
SATURATION ALARM
This alarm
indicates when the
charcoal filters need to be washed
or replaced to ensure air is properly
filtered when using the specialty
slide-out ventilation hood in the
recirculating configuration.

8

9
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PERIMETER VENTILATION

KVUB600D – 30"
KVUB606D – 36"
COLORS
Stainless Steel (SS)

KVWB400D – 30"
KVWB406D – 36"
COLORS
Stainless Steel (SS)

KVWB600D – 30"
KVWB606D – 36"
COLORS
Stainless Steel (SS)

KVIB606D – 36"
KVIB602D – 42"
COLORS
Stainless Steel (SS)

CONFIGURATION

CONFIGURATION

CONFIGURATION

CONFIGURATION

• Under Cabinet

• Wall-Mount

• Wall-Mount

• Island-Mount

VENTILATION TYPE

VENTILATION TYPE

VENTILATION TYPE

VENTILATION TYPE

• Perimeter

• Perimeter

• Perimeter

• Perimeter

PERFORMANCE FEATURES

PERFORMANCE FEATURES

PERFORMANCE FEATURES

PERFORMANCE FEATURES

• Centrifugal Blower

• Centrifugal Blower

• Centrifugal Blower

• Centrifugal Blower

• 600 CFM Capacity Blower

• 400

CFM Capacity Blower

• 600 CFM Capacity Blower

• 600

CFM Capacity Blower

• 65K BTU Rating

• 65K

BTU Rating

• 65K BTU Rating

• 65K

BTU Rating

• Whisper Quiet™ System

• Whisper Quiet™ System

• Whisper Quiet™ System

• Whisper Quiet™ System

• 44 dBA at Low

• 39
 dBA at Low

• 49 dBA at Low

• 49
 dBA at Low

• Dishwasher-Safe Metal Grease Filters

• Dishwasher-Safe Metal Grease Filters

• Dishwasher-Safe Metal Grease Filters

• Dishwasher-Safe Metal Grease Filters

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

• Electronic Controls with LCD Display

• Push Button Controls

• Glass-Touch Controls

• Glass-Touch Controls

• 2 LED Task Lights

• 2 LED Task Lights

• 2 LED Task Lights

• 4 LED Task Lights

• 1 Halogen Night Light

• 2 Halogen Night Lights

SETTINGS

SETTINGS

SETTINGS

SETTINGS

• 4 Speed Settings

• 3 Speed Settings

• 3 Speed Settings

• 3 Speed Settings

• 10-Minute Boost Function

• 10-Minute Boost Function

• Auto Speed Setting

• Auto Speed Setting

• Automatic Turn On

• Automatic Turn On

ACCESSORIES

ACCESSORIES

ACCESSORIES

ACCESSORIES

• Recirculating Kit (Optional)

• Recirculating Kit (Optional)

• Recirculating Kit (Optional)

• Recirculating Kit (Optional)

• In-Line Conversion Kit (Optional)

• In-Line Conversion Kit (Optional)

• In-Line Conversion Kit (Optional)

• In-Line Conversion Kit (Optional)

ELECTRICAL

ELECTRICAL

ELECTRICAL

ELECTRICAL

• 120 Volts

• 120 Volts

• 120 Volts

• 120 Volts

• 15 Amps

• 15 Amps

• 15 Amps

• 15 Amps
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SPECIALTY VENTILATION

KXU2830Y – 30"
KXU2836Y – 36"
COLORS
Stainless Steel (SS)

PERIMETER VENTILATION ON PREVIOUS PAGE

UXL5430B – 30"

COLORS
Stainless Steel (SS)

UXL6036Y – 36"
UXL6048Y – 48"
COLORS
Stainless Steel (SS)

CONFIGURATION

CONFIGURATION

CONFIGURATION

• Slide-Out Under Cabinet

• Custom Hood Liner

• Custom

Hood Liner

VENTILATION TYPE

VENTILATION TYPE

VENTILATION TYPE

• Updraft

• Updraft

• Updraft

PERFORMANCE FEATURES

PERFORMANCE FEATURES

PERFORMANCE FEATURES

• Centrifugal Blower

• Centrifugal Blower

• Centrifugal Blower

• 400 CFM Capacity Blower

• 400 CFM Capacity Blower

• 1,200

CFM Capacity In-Line Blower (Option)
• 1,200

CFM Capacity Internal Blower (Option)
• 600

CFM Capacity Internal Blower (Option)

• 65K BTU Rating

• 65K BTU Rating

• 108K

BTU Rating

• Dishwasher-Safe Metal Grease Filters

• Dishwasher-Safe Metal Grease Filters

• Dishwasher-Safe Metal Grease Filters

DESIGN FEATURES

DESIGN FEATURES

DESIGN FEATURES

• Electronic Controls with LED Display

• Push Button Controls

• Hidden Slide Control

• 2 Halogen Lights

• 2 Halogen Lights

• 4 Halogen Lights

• Standard and Night Light Settings

• Standard and Night Light Settings

• Standard and Night Light Settings

• Flush-To-Cabinetry Installation

• Flush-To-Cabinetry Installation

• Flush-To-Cabinetry Installation

SETTINGS

SETTINGS

SETTINGS

• 4 Speed Settings

• 3 Speed Settings

• 3 Speed Settings

• Auto On Function

• Auto On Function

• 5-Minute Boost Function
• Fan Speed Indicator
• Grease Filter Saturation Alarm
• Charcoal Filter Saturation Alarm

ACCESSORIES

ACCESSORIES

• Recirculating Kit (Optional)

• Recirculating Kit (Optional)
• Face Panel
• Face Panel Rear Extension

ELECTRICAL

ELECTRICAL

ELECTRICAL

• 120 Volts

• 120 Volts

• 120 Volts

• 15 Amps

• 15 Amps

• 15 Amps
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