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200-6750 Century Avenue, Mississauga, ON, L5N 0B7 

1-800-807-6777  web: www.KitchenAid.ca/Commercial

POWERFUL 3.5 PEAK HP MOTOR – At the heart of the KitchenAid® 

Commercial blender is the power core – a specially calibrated 3.5 peak 
horsepower* motor and controls system designed to deliver consistent 
power without bogging down, even with the toughest ingredients. 

PATENTED TALON™ ASYMMETRICAL BLADE*** – The patented blade 
blends at four different angles to pull ingredients into the blending vortex 
for smooth, consistent results. This design allows for blending large and 
tough ingredients, like whole fruits and vegetables, which saves you prep 
time while delivering exceptional results.

3-YEAR HASSLE-FREE WARRANTY FOR MOTOR BASE – The KitchenAid® 

Commercial blender motor base is backed by the best-available-in-class, 
three-year hassle-free replacement warranty.**

SIMPLE CONTROLS + ICY-DRINK PROGRAM FOR QUICK OPERATION    
A perfect blender to reduce prep time and increase speed of service.      
Speed options are high, medium and low, or utilize our enhanced variable 
timer function (5-60 seconds) that includes a slow start to process thick 
ingredients before ramping up to high speed.

BLENDS A MARGARITA IN 22 SECONDS – The KitchenAid®  Commercial 
blender’s powerful motor and blade perfectly blend a 40-ounce (1.18-litre) 
margarita in 22 seconds.

DIE-CAST METAL BASE, DIAL AND SWITCHES – Dial and switches are 
easy to clean. These premium components also provide added durability 
to withstand heavy use in a commercial environment.

SECURE, VENTED LID WITH INGREDIENT MEASURING CAP – The lid fits 
securely on the jar, minimizing spills while in use. It also features a vent for 
blending hot soups, and a measuring cap for adding ingredients during 
blending.

DETACHABLE POWER CORD – The 6-foot (1.8-metre) power cord is 
detachable and can be easily replaced without the need for a service call.

EXCLUSIVE DIE-CAST CORD CLEAT FOR EASY CORD STORAGE – The 
cord can now be conveniently wrapped around the cleat on the back of 
the unit. No more struggling with wrapping the cord under the base.

SILICONE STABILIZER JAR PAD – The blender jar is held securely on the 
base with a silicone jar pad for added stability and sound dampening.     
It’s removable for easy cleanup.

60-OZ. (1.77-L) BPA-FREE JAR – The 60-oz. (1.77-L) jar is designed and 
engineered to further optimize the blender’s performance, leveraging the 
powerful motor and exclusive KitchenAid blade design. The jar’s beveled 
corners allow for clean pouring from three sides.

*Motor horsepower for our commercial blender motors was measured using a dynamometer, a machine laboratories routinely use to measure the mechanical power of motors. 
Our 3.5-horsepower (HP) motor reference reflects the horsepower rating of the motor itself and not the commercial blender’s horsepower output to the blending vessel. The 
output horsepower to the blending vessel will be somewhat reduced. 

**Three-year hassle-free replacement warranty applies to motor base. Jar assembly is covered by a one-year hassle-free replacement warranty. See UCG for details.

***Patents issued and pending in the United States of America



3-YEAR REPLACEMENT LIMITED COMMERCIAL WARRANTY*  
*Three-year hassle-free replacement warranty applies to motor base.
Jar assembly is covered by a one-year hassle-free replacement warranty.

Visit kitchenaid.ca for complete warranty details. 

KitchenAid.ca/Commercial

®/™ ©2016 KitchenAid. Used under license in Canada. All rights reserved. 
 

200-6750 Century Avenue, Mississauga, ON, L5N 0B7  PH: 1-800-807-6777 
www.KitchenAid.ca/Commercial

PACKAGING DIMENSIONS
Gross Weight without Packaging Depth without Packaging Width without Packaging Height without Packaging Qty

Model lbs kg in cm in cm in cm units

KSBC1B0BM 19.68 8.93  11.4 28.96 9.04 22.96 17.75 45.08 1

KSBC1B0CU 19.68 8.93 11.4 28.96 9.04 22.96 17.75 45.08 1

Accessories Gross Weight without Packaging Depth without Packaging Width without Packaging Height without Packaging Qty

KSBC60S 2.7 1.23 5.75 14.6 5.75 14.6 10.63 27 1

KSBC56D 3.8 1.72 6.5 16.51 6.5  16.51  10.63 27 1

KSBC9FT 0.46 0.21 3 7.62 3 7.62 11.60 29.46 1
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Gross Weight with Packaging Depth with Packaging Width with Packaging Height with Packaging Qty

Model lbs kg  in cm in cm in cm units

KSBC1B0BM 23.79 10.79  13.5 34.29 14.5 36.83 18.25 46.35 1

KSBC1B0CU 23.79 10.79 13.5 34.29 14.5 36.83 18.25 46.35 1

Accessories Gross Weight with Packaging Depth with Packaging Width with Packaging Height with Packaging Qty

KSBC60S 3.41 1.55 9 22.86 9 22.86 12 30.48 1

KSBC56D 4.58 2.08 9 22.86 9 22.86  12 30.48 1

KSBC9FT 0.6 0.27 3.5  8.89 3.5 8.89 12 30.48 1

   

Gross Weight with Packaging Depth with Packaging Width with Packaging Height with Packaging Qty

Model lbs kg in cm in cm in cm units

KSBC1B0BM 25.2 11.43  14 35.56v 15 38.1 18.75 46.99 1

KSBC1B0CU 25.2 11.43 14 35.56 15 38.1 18.75 46.99 1

Accessories Gross Weight with Packaging Depth with Packaging Width with Packaging Height with Packaging Qty

KSBC60S 7.77 3.52 9.5 24.13 18.5 46.99 12.5 31.75 2

KSBC56D 10.11 4.59 9.5 24.13 18.5 46.99 12.5 31.75 2

KSBC9FT 3.02 1.37 7.5  19.05 7.5 19.05 12.5 31.75 4
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MODEL # COUNTERTOP BLENDER UPC
KSBC1B0CU Commercial Blender - Contour Silver 883049409719

KSBC1B0BM Commercial Blender - Matte Black 883049421629

MODEL # ACCESSORIES UPC

KSBC60S 60 oz (1.77 L) Standard Jar 883049410432

KSBC56D 56 oz (1.7 L) Thermal Control Jar 883049410449

KSBC9FT Flex Edge Tamper 883049432205

MODELS KSBC60S KSBC56D


