
BREAK FREE FROM 
TRADITIONAL HOOD SYSTEMS

Why VLHV Hood with Blodgett 
Hydrovection?

•	 Avoid taking up valuable hood space in 
an existing kitchen

•	 Invest in real estate without a 
commercial hood system

•	 Save thousands on installation 
(average of $964-$1174 per linear 
foot) and hood system maintenance 
(average $103/hour every 3 months)

Limitless Possibilties

•	 Cook up anything you’d like, these 
ovens can handle it

•	 Bacon, chicken, and other proteins set 
record EPA testing

Available on:

•	 HV-100E

•	 HVH-100E

802.658.6600   www.blodgett.com

VLHV
VENTLESS APPROVALS 
for Hydrovection Ovens
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  Listing Constructional Data Report (CDR)

Report Number 105243218COL-001 Original Issued: 1-Jun-2023 Revised: None

Standard(s)

Applicant Manufacturer 1

Address Address

Country Country

Contact Contact

Phone Phone

FAX FAX

Email Email

G.S. Blodgett Corporation

Recirculating Systems [UL 710B:2011 Ed.2+R:01Feb2019]

N/A
ssienko@blodgett.com 
dswayze@blodgett.com

N/A
ssienko@blodgett.com 
dswayze@blodgett.com

1.0 Reference and Address

42 Allen Martin Drive
Essex Junction, VT 05452

(802) 860-3738 
(802) 860-4587

(802) 860-3738 
(802) 860-4587

42 Allen Martin Drive
Essex Junction, VT 05452

Stanley Sienko 
Dan Swayze

Stanley Sienko 
Dan Swayze

USA USA

G.S. Blodgett Corporation

Page 1 of 21
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Report No. 105243218COL-001
G.S. Blodgett Corporation

Page 2 of 21 Issued: 1-Jun-2023
Revised: None

Product 
Brand name

Models

Model Similarity

Ratings

Other Ratings NA

2.0 Product Description
Integral Recirculating System
Hoodini

NA

The product covered by this report is an integral recirculating system intended for use over 
Blodgett oven models HV-100E and HVH-100EDescription

VLHV

208-240V, 40A, 60Hz

ED 16.3.15 (1-Jul-2022) Mandatory
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  AUTHORIZATION TO MARK

Applicant: Manufacturer:

Address: Address:

Country: Country: 0 1

Standard(s):

Product:
Brand Name:
Models:

USA USA

G.S. Blodgett Corporation G.S. Blodgett Corporation
42 Allen Martin Drive
Essex Junction, VT 05452

42 Allen Martin Drive
Essex Junction, VT 05452

Party Authorized To Apply Mark: Same as Manufacturer
Report Issuing Office: Intertek Testing Services NA, Inc., Columbus, OH

VLHV

Control Number: 4000200 Authorized by:  

for L. Matthew Snyder, Certification Manager

This document supersedes all previous Authorizations to Mark for the noted Report Number.
This Authorization to Mark is for the exclusive use of Intertek's Client and is provided pursuant to the Certification agreement between Intertek and its Client. Intertek's responsibility and liability are 
limited to the terms and conditions of the agreement. Intertek assumes no liability to any party, other than to the Client in accordance with the agreement, for any loss, expense or damage occasioned 
by the use of this Authorization to Mark. Only the Client is authorized to permit copying or distribution of this Authorization to Mark and then only in its entirety. Use of Intertek’s Certification mark is 
restricted to the conditions laid out in the agreement and in this Authorization to Mark. Any further use of the Intertek name for the sale or advertisement of the tested material, product or service must 
first be approved in writing by Intertek. Initial Factory Assessments and Follow up Services are for the purpose of assuring appropriate usage of the Certification mark in accordance with the 
agreement, they are not for the purposes of production quality control and do not relieve the Client of their obligations in this respect.

Intertek Testing Services NA Inc.
545 East Algonquin Road, Arlington Heights, IL 60005

Telephone 800-345-3851 or 847-439-5667  Fax 312-283-1672

Recirculating Systems [UL 710B:2011 Ed.2+R:01Feb2019]

Integral Recirculating System
Hoodini

This authorizes the application of the Certification Mark(s) shown below to the models described in the Product(s) 
Covered section when made in accordance with the conditions set forth in the Certification Agreement and Listing 
Report. This authorization also applies to multiple listee model(s) identified on the correlation page of the Listing 
Report.

This document is the property of Intertek Testing Services and is not transferable. The certification mark(s) may be 
applied only at the location of the Party Authorized To Apply Mark.

Page 1 of 1   ATM for Report 105243218COL-001  ATM Issued: 24-Jul-2023
ED 16.3.15 (1-Jul-2022) Mandatory
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NSF/ANSI 4 
Commercial Cooking, Rethermalization and Powered Hot Food 

Holding and Transport Equipment 

 

 

 

 G.S. Blodgett Corporation   

42 Allen Martin Drive 
 Essex Junction, VT 05452   

United States   
802-658-6600  

 

Facility : Essex Jct, VT 

 
Blodgett 1000 Series Oven[1] [2] [3] 
  1048B 
  1060B 

  
 
[1] May be double stacked. 
[2] With or without suffix S - common venting parts when stacked. 
[3] With or without suffix L - lower BTU input rating. 

 
Blodgett 900 Series Oven[2] [4] 
  901 
  911 
  911-P 
  916 
  931 
  951 
  961 
  961-P 
  966 
  981 

  
 
[2] With or without suffix S - common venting parts when stacked. 
[4] Any combination of these units may be double stacked. 

 
Combi-Oven/Steamer 
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  BC-20E[4] [5] [6] 
  BC-20G/Y[4] [5] [6] [7] 
  BCX14E/Y[4] [6] [7] [8] 
  BCX14G/Y[4] [6] [7] [8] 
  BX14E/Y[4] [6] [7] [8] 
  BX14G/Y[4] [6] [7] [8] 
  COS-5H[8] [9] 
  HV-100E[4] [6] [8] 
  HV-100G[4] [6] [8] 
  HV-50E[1] [6] [8] 
  HVH-100E 
  HVH-100G 
  XR8-G/Y[7] [8] 
  XR8E[8] 

  

 
[1] May be double stacked. 
[4] Any combination of these units may be double stacked. 
[5] Cart is included with the unit. 
[6] With or without suffix SC - Self Cleaning option. 
[7] Suffix Y may be 01-99 or AA-ZZ. 
[8] Available with stand. 
[9] Followed by suffix A or D/AB. 

 
Convection Oven[1] 
  BDO-100-E[10] [11] [12] [13] 
  BDO-100-G-ES[2] [4] [7] [10] [11] [12] 
  CNVX-14E[4] 
  CNVX-14G[4] 
  CTB-1[10] [13] 
  CTBR-1[10] [13] 
  DFG-100[2] [10] [11] [12] [13] [15] 
  DFG-100-ES[2] [4] [7] [10] [11] [12] 
  DFG-100-K12[2] [4] [7] [10] [11] [12] 
  DFG-100-K12-ES[2] [4] [7] [10] [11] [12] 
  DFG-200[2] [10] [11] [12] [13] 
  DFG-200-ES[2] [4] [7] [10] [11] [12] 
  DFG-200-K12[2] [4] [7] [10] [11] [12] 
  DFG-200-K12-ES[2] [4] [7] [10] [11] [12] 
  DFG-50[2] [10] [11] [13] 
  DFG-HE-100[2] [4] [10] [11] [13] 
  DFG-HE-100-ES[2] [4] [7] [10] [11] [12] 
  HV-50 
  Mark V-100[10] [11] [12] [13] 
  Mark V-100-K12[10] [11] [12] [13] 
  Mark V-111H[10] [13] 
  Mark V-111HD[10] [13] 
  Mark V-200 
  Mark V-200-K12[10] [11] [12] [13] 
  SHO-100-E[2] [7] [10] [11] 
  SHO-100-G[2] [7] [10] [11] 
  Zephaire 100-G[2] [4] [7] [10] [11] [12] 
  Zephaire 100-G-ES[2] [4] [7] [10] [11] [12] 
  Zephaire 200-G[2] [4] [7] [10] [11] [12] 
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  Zephaire 200-G-ES[2] [4] [7] [10] [11] [12] 

  

 
[1] May be double stacked. 
[2] With or without suffix S - common venting parts when stacked. 
[4] Any combination of these units may be double stacked. 
[7] Suffix Y may be 01-99 or AA-ZZ. 
[10] With or without open stand with lower shelf. 
[11] With or without suffix RI - roll-in unit with transport cart and dolly or roll-in 
pan 
     rack or with or without suffix RHT. 
[12] Available with base cabinet. 
[13] With or without suffix CH - optional cook and hold feature. 
[15] With or without suffix 3 - different ignition 

 
Electric Countertop Pizza Oven[1] 
  1415[14] 

  
 
[1] May be double stacked. 
[14] May include cart. 

 
COMPONENTS: 
 
Meat Probe 
 
Smoker 
  Flavorsmoker 450 
 
Ventless Unit for Electric Ovens 
  VLF 
  VLH 
  VLHV 

 

 



Ventless Hood for use with
Electric Hydovection Ovens

Project

Item No.

Quantity

FEATURES & BENEFITS
  The Hoodini Hydrovection hood collects and filters 

exhaust from the oven cavity(ies). The “scrubbed” air is 
then returned to the oven cooking cavity.

  The system is connected to the ovens using duct work to 
pull the oven exhaust up and into the hood.

  Allows you to think outside of the designated hood space 
in the kitchen.

  Maximize your kitchen space with only 2” required top 
clearance

  Power is provided from the oven, no additional electrical 
supply is needed.

  Ships with one hood filter per oven cavity. Replacement 
filters available.

AVAILABLE FOR
  HV-100E Hydrovection oven
  HVH-100E Hydrovection oven with Helix Technology

VENTILATION
  ETL listed for ventless operation (pending)
  Using EPA test method 202, emissions of grease laden 

vapors were measured at 3.62 mg/m³ for bone-in, skin-
on, quartered roasting chickens. Results are less than the 
established 5 mg/m³ standard.

  Heat gain - 2,846 watts

WARRANTY
  1 year parts and labor

HOOD SHIPPING INFORMATION
VLHV hood ships installed on a single oven, or top section for 
double stack ovens. 
Approx. Weight
Single Oven 530 lbs. (240 kg)
Double Oven 570 lbs. (259 kg)
Crate Size 43.5” x 56” x 40.5”

(1105mm x 1422mm 1029mm)

NOTE: The company reserves the right to make substitutions 
of components without prior notice

Refer to the HV-100E and HVH-100E specification sheets for 
detailed oven information and shipping of bottom oven in 
double stack.

www.blodgett.com
42 Allen Martin Drive, Essex Junction, VT 05452
Phone: (802) 658-6600  ̵ Fax: (802) 864-0183P/N 101337 Rev A (8/23)
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APPROVAL/STAMP

VLHV - HYDROVECTION VENTLESS HOOD

FOR COMMERCIAL USE ONLY

DIMENSIONS ARE IN INCHES (MM)

* For single oven on casters, add 4-1/2” ( 114 mm) to all height dimensions.

See oven spec sheets for complete
oven information.
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