







COMMERCIAL KITCHEN EXHAUST CLEANING SCHEDULE
	BUISINESS INFORMATION
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	[bookmark: Text3]Address:      
	[bookmark: Text5]Fax:      

	REQUIRED WEEKLY CLEANING-   Weekly cleaning is to be performed by the restaurant staff for each hood.
THE FIRE PREVENTION BUREAU MAY REQUIRE ROUTINE CLEANING MORE FEQUENTLY IF NECESSARY

	|_| FILTERS: remove and clean                                    |_| HOOD: degrease outside & underside                                                  
|_| FILTER TRACKS: degrease                                    |_| COOKING APPLIANCES: clean & degrease                                                   

|_| FLUE & PLENUM: degrease                                    |_| FLOOR UNDER APPLIANCES: clean  & mop
|_| GREASE TRAYS & CUPS: remove and clean        |_| REPLACE FILTERS, TRAYS & CUPS

|_| BACKSPLASH: degrease                                        |_| MANAGER/OWNER REVIEW WORK                       

	MONTH_________________   YEAR _____________    |_| WEEK 1   |_| WEEK 2   |_| WEEK 3   |_| WEEK 4   
MANAGER/OWNER TESTIMENT: All work performed weekly on hood(s) as described. 

________________________     _________________     ____________________     ____/____/____      
PRINT NAME                                                    TITLE                                       SIGNATURE                               DATE

	     

	REQUIRED MAINTAINANCE-  Required maintenance should be completed by a properly trained, qualified,           
                                                               and certified company or person. Maintenance should include but not limited to:
THE FIRE PREVENTION BUREAU MAY REQUIRE ROUTINE CLEANING MORE FEQUENTLY IF NECESSARY

	Commercial Kitchen Exhaust system to be cleaned at least  at 6 MONTH  INTERVALS 

LAST CLEANING :___/___/___

NEXT CLEANING:___/___/___

___________________________
COTRACTOR NAME
	CLEAN & DEGREASE
· all ducts 
· filters, trays & cups
· fire suppression nozzles
· filter tracks, fusible links, flues
· fan, fan housing, squirrel cage
· hood area; underside & plenum
· backsplash, floor under appliances
	        INSPECT
· fan bearings housing
· motor cover seal
· fan belts and blades
· filters
· fusible links
· provide documentation of work

	HOOD SUPPRESSION MAINTAINANCE- Required maintenance shall be completed by a properly trained, qualified,   
                                                                                      NJ certified contractor in accordance with N.J.A.C. 5:70-3, 904.5

	Hood suppression system shall be inspected for proper operation at 6 MONTH INTERVALS:

____/____/____                          ____/____/____                             _____________________________
LAST INSPECTION                          NEXT INSPECTION                             CONTRACTOR NAME

	BUREAU VERIFICATION- Fire Official / Inspector 

	
________________________     _________________     ____________________     ____/____/____      
[bookmark: Check10]PRINT NAME                                                    TITLE                                       SIGNATURE                               DATE 




