


Ventless Technology
Takes Your Business Where

Conventional Hoods Can’t

Want to expand your menu and add another oven or 
fryer but lack space beneath the conventional hood 

you thought would serve you for years? 
Giles Ventless Hoods can be your

perfect solution. 

Quick, Easy, Cost-Effective Ventilation Solutions For Food Service Applications
Where Structural Modifications Are Difficult, Expensive Or Impossible.

Lacking the floor space to add the equipment your
operation requires to keep pace with your growing 

business needs?  
Giles Ventless Countertop Hoods help

you utilize every inch of kitchen space. 

Structural modifications to install conventional kitchen
ventilation systems can send costs through the roof. Giles

ventless technology could save you time and money. 
Giles Ventless Technology is a smart 

alternative to costly building modifications. 

Need to place a fryer, oven or cooktop in a location
where it is impossible, or impractical, to set up a 

traditional venting system?
Giles Ventless Hood products could

make your plans a reality.

Let Our Proven Ventless Solutions
Set You Free

How Does The Giles
Innovative Ventless 

Filtration System Work?

   High-e�ciency, Ba�e Filter captures large grease particulate. 
The stainless steel Filter is hinged for easy cleaning.

   Fiber-style Pre-Filter removes moisture along with some �ner 
particulate.  Helps keep Electrostatic Air Cleaning system e�ciency 
higher for a longer period of time.

   Electrostatic Air Cleaner electrostatically captures and collects 
grease and smoke particulate in the air stream. 

   Charcoal Filter helps eliminate cooking odors while entrapping 
any remaining grease particles before the air is recirculated.  

Model GVH-C
Provides effective, three stage cleaning
in a space-saving countertop package. 

Model FSH-5
Delivers powerful four stage cleaning

in an overhead hood.
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