
CERTIFICATE OF KITCHEN EXHAUST CLEANING
NFPA 96 · 2024 - Ventilation Control and Fire Protection of Commercial Cooking Operations

CLEANING COMPANY PHONE LICENSE / CERT #

RESTAURANT SERVICE DATE NEXT DUE

RESTAURANT ADDRESS ON-SITE CONTACT

COOKING TYPE

Solid fuel (monthly) High volume (quarterly) Moderate (semi-annual) Low (annual)

SYSTEM COMPONENTS BARE METAL PARTIAL INACCESSIBLE N/A

Hoods

Baffle filters

Plenum

Vertical duct

Horizontal duct

Exhaust fan

Access panels

Rooftop grease containment

GREASE DEPTH BEFORE (IN) GREASE DEPTH AFTER (IN) NUMBER OF HOODS

AREAS NOT CLEANED / INACCESSIBLE (WRITE NONE IF THE WHOLE SYSTEM WAS CLEANED)

DEFICIENCIES NOTED

Servicing technician Restaurant manager on duty

This certificate documents kitchen exhaust cleaning performed in accordance with NFPA 96. Verify local requirements with your AHJ.

Fill it in online, with QR verification and next-due date: hoodstamp.com/hood-cleaning-certificate-template


