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kitchen hood and duct cleaning
A major cause of restaurant and kitchen fires is the buildup of cooking grease in the exhaust 
system. When equipment is not regularly cleaned, grease adheres to the cool surface of 
the hood or duct. As grease builds up, it is easier for additional layers to stick to the existing 
grease. If a fire occurs in the cooking equipment below, the grease melts into a combustible 
liquid form and can drip onto the open flames, providing fuel for the fire and spreading it 
into the hood and exhaust duct.

Proper cleaning of exhaust systems is a must to prevent this situation.

Checklist:

• Clean baffle filters in exhaust hoods weekly, depending on cooking volume.
• Remove grease accumulation regularly from all cooking equipment and 

surrounding areas.
• Replace missing and broken filters immediately. Do not continue cooking 

operations with missing filters. Doing so will lead to excessive grease build-up 
in the exhaust hood ductwork.

• Perform professional chemical or steam cleaning on the entire exhaust 
system including the kitchen hood, through the ducts, and into the exterior 
vent at least semi-annually.

• Clean the grease along the back wall of the cooking line and on equipment at 
least monthly. Don’t forget to clean inside the fryer cabinets.

• Any time grease is visible on any surface, it indicates a cleaning is necessary.
• Increase or decrease the above schedules depending on your cooking volume 

and the advice of your exhaust cleaning professional.
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