
CHESHIRE FIRE AND RESCUE SERVICE 

FIRE SAFETY GUIDANCE NOTE NUMBER 46 
GUIDANCE FOR AUDITING — 
CLEANING EXPECTATIONS FOR COOKING EXTRACTOR HOODS AND SYSTEMS 

1. 	Introduction 

Fires can start anywhere in kitchens. Their consequences can be severe if the conditions 
in ventilation / extraction ductwork permit fires to spread out of control as a result of the 
ignition of grease which has been allowed to build up within the system. Therefore a fire 
risk assessment must take into account any potential hazards associated with kitchen 
extraction systems, principally those created by inadequate cleaning regimes leading to 
excessive build-up of cooking oil deposits. 

This guidance note will provide information about — 
• The main components of extraction systems 
• Insurance / General information 
• Filter Types and Risk hazard rating 
• Cleaning frequencies 
• Methods of cleaning commonly used 
• Cleaning Checklist / Housekeeping 

2. The main components of extraction systems 

Canopy - Also referred to as hood, canopy hood, extraction hood, cooking hood, cooker 
hood, cooking canopy or extraction canopy. This would most likely include a vertical 
canopy skirt running around the perimeter of the canopy. 

Canopy/Extract plenum - This is typically the area immediately behind the grease filter 
housing and below where the ducting commences 

Ducting - Beyond the canopy/extract plenum, extraction ductwork would be connected. 
This may involve short transition ducts connected directly to the suction side of an 
extract fan or could include many linear metres of horizontal and/or vertical ductwork. 

Extract Fan - To create extraction from the canopy an extract fan would be connected to 
the ductwork, some extract fans (roof mounted) discharge directly to atmosphere via a 
cowl. 

Discharge Duct - On the exhaust side of the fan a discharge duct would direct extract air 
out of the building via an outlet. This outlet point may include weather louvres and mesh to 
prevent the ingress of weather and vermin. 

3. Insurance / General Information 

If deposits of grease are allowed to build up in kitchen extraction systems, the introduction 
of an ignition source may lead to the deposits becoming ignited, causing fire to spread 
rapidly through the complete ducting system. 

Such fire can spread to other parts of the building and the resulting property damage and 
risk to life could lead to lengthy and costly remedial work, with considerable interruption of 
the business operation. 
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Many insurance policies contain specific conditions, relating to regimes of cleaning. If a fire 
occurs in a kitchen extraction system and can be shown to be associated with inadequate 
cleaning, then it could jeopardise the right to indemnity for loss or damage under the 
relevant policy. 

Failure to satisfy inspections by statutory enforcement authorities (such as fire and 
environmental health authorities) can lead to closure of business and even prosecution. 

Responsible persons must be reminded of this during any audit where extraction 
systems are present 

4. 	Filter types and risk hazard rating 

The primary purpose of grease filters is to reduce the amount of grease passing through into the 
ductwork. Better filters may therefore reduce the frequency and extent of cleaning. It is essential 
that all grease filters be in place whenever cooking appliances are operated. 

Different types of grease filters may be used within the cooker hood: 

Mesh Type Filter 

HAZARD RISK RATING — HIGH 

Mesh filters are low cost and contain a number of 
layers of material in a stainless steel or aluminium 
frame. Grease is deposited on the mesh and such 
filters are only suitable where low quantities of 
grease are produced. They have a limited life and 
need to be cleaned at least once a week. Having no 
flame protection they should not be used where 
there is a high risk of fire. 

Baffle Type Filter 

HAZARD RISK RATING — NORMAL 

Baffle filters comprise a number of interlocking 
vanes, which form a two-pass grease removal 
device and a barrier in the event of a flash fire. 
Grease-laden air passes through the filter by a 
series of forced changes in direction and speed; 
some of the grease becomes separated in the air 
stream and is deposited on the vertical vanes. 
Deposited grease is drained off into a collection 
drawer which has to be regularly cleaned. 
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A Cartridge Filter 

HAZARD RISK RATING — NORMAL 

A cartridge filter has a slot opening onto a series of 
baffles that cause multiple direction changes to the 
air flow. Trapped grease falls through a drain to a 
grease tray. 

A Water Wash filter 

HAZARD RISK RATING — LOW 

Water wash filter systems clean by spraying the 
interior of the canopy extraction chamber with 
pressurised hot or cold water sometimes 
automatically injected with a predetermined amount 
of detergent. Some have continuous cold water 
spraying to change the characteristics of the grease 
so that it drops into a drainage system. These 
systems can reduce fire risk in solid fuel appliances 
where hot embers could be drawn up into the hood. 

5. 	Frequency and Methods of cleaning 

The need for specialist cleaning of extract systems will depend on the level of usage of the 
cooking equipment, types and quantity of cooking and other risk factors such as 
vulnerability of the system to ignition and of the building and its occupant/users to system 
fire, hygiene, vermin and mechanical hazards. 

Typical cleaning intervals are shown in Table below: 

Frequency of Cleaning 

Heavy use 12-16 hours per day 3 monthly 

Moderate use 6 - 12 hours per day 6 monthly 

Low use 2 - 6 hours per day 12 monthly 

Periodic specialist cleaning should be accompanied by daily or weekly cleaning of 
canopies, filters and associated drains and traps in accordance with manufacturers' 
recommendations, typically carried out by the kitchen operator. 

Examples of Cleaning Methodology 

Generic Name Energy Source Removal Method 

Hand wipe Manual Wiping the surface of the ductwork 

Hand scrape Manual Removing heavy deposits by hand 
scraping 

Chemical Manual Softens or dissolves deposits 
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making them 

suitable for hand scraping 

High pressure water wash 
(steam) 

Electrical or compressed air Vapour or liquid expelled at high 
pressure 

from lance to dislodge/dissolve 
deposits 

Blasting (remote or direct) 
using suitable medium as 
appropriate 

Compressed air Blasting medium dislodges 
contaminant from duct and 
component surfaces to be 
removed via vacuum techniques 
or high volume filtered extraction. 
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Cleaning Checklist 

The following checklist should form part of an operating and maintenance schedule that will 
keep an extraction system in a safe condition. Some of these tasks may be performed by 
competent kitchen staff; otherwise a competent specialist contractor should be employed. In 
any case the following best practice should be used. 

Daily 

• Check detergent container and fill if necessary 
• Clean parts of hood visible from within the kitchen 
• Check the grease drip tray, drain and clean as required. 

Weekly 

• Remove and clean grease filters (more frequently under heavy operation). 
• Soak filters in a detergent solution, preferably overnight, and rinse with a pressure wash or 

clean in a dishwasher. Note that baffle filters must be replaced with the baffles running 
vertically. 

• Check the grease tray for build-up and clean out using rags. Check for other debris. 
• Remove access doors on hood and inspect the interior with a torch. Visible deposits 

should be removed as far as possible (but note that this is not a substitute for regular 
cleaning of the entire system). 

Monthly 
• Where fitted, inspect fire suppression operating mechanisms for grease build-up 
• Check all water nozzles for blockages. 

Quarterly 
• Competent Specialist should be employed for this 

Annually 
Employ a competent specialist contractor to: 

• Examine and report on the condition of the ductwork 
• Inspect the hood and fan for proper operation and air flow 
• Report on grease build-up detected 
• Advise on the perceived effectiveness of the cleaning regime 

Expected Good Housekeeping 

• The frequency of local visual inspections (that is just behind grease filters) will depend on 
the cooking process and hours of operation but should be at least weekly 

• All metal surfaces should be checked for accumulated grease or dirt 
• It is ineffective to create so-called 'fire breaks' by cleaning small areas around access 

panels 
• The insides of all filter housing and grease collection trays should be cleaned weekly 
• Extract ducts should be cleaned by a competent specialist contractor. 
• Only suitable metal cleaning products should be used. Caustic or abrasive materials may 

damage metal surfaces and provide a breeding ground for bacteria 
• Where removable filters are fitted, they should only be removed when the system has 

been shut down, to prevent unfiltered air entering the ducts. These filters may be put in a 
dishwasher or hand washed to remove grease. 

• Cartridge filters having integral grease collection reservoirs should be cleaned at least 
twice a week. 

• An extract plenum behind filters is part of the design and grease collected in this area 
should be removed by regular cleaning at least twice a week. 
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• Occupier should receive a post clean report, this should include photographs, schematic of 
system, any inaccessible areas, with description of work carried out. This should also be 
evidence with post clean certificate. 
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