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New York City restaurant and facility

managers are under intensifying

pressure to keep kitchen equipment

clean and code-compliant. Regulators

such as the FDNY, DEP, and the health

department have sharpened

inspections of hoods, grease traps,

filters and venting systems. Many

managers say that meeting all the

overlapping requirements now feels

like a daily task rather than an

occasional chore. “We gotta hit our hood cleaning and grease trap schedule on the nose,” says

Javier Ortiz, a Filta Kleen technician in Queens. “We’ve seen big chains scramble after one stray

citation,” adds Kara Brown, a Filta Kleen account manager. “It’s cheaper to schedule a cleaning

than to explain a dirty sink on Yelp or worse, the evening news.”

In practice, managers increasingly rely on preventative maintenance planning and coordinated

service schedules to avoid violations and unexpected breakdowns. Centralizing the various tasks

from hood and duct cleanings to grease trap pumping to filter swaps this gives teams a roadmap

to compliance. By using integrated scheduling tools and multi-service providers, operators hope

to stay one step ahead of any code infractions.

The city’s enforcement makes reputation as much a risk as fines. In New York City, health

inspection letter grades are posted on every restaurant door, and negative reviews spread

quickly online. Managers know that even one violation can trigger a bad public grade or social-

media backlash, so many say they’d rather invest in maintenance than risk a PR disaster.

http://www.einpresswire.com
https://filtakleenco.com/


A Filta Kleen Hood Cleaning Specialist Cleaning a

Commercial Air-Duct.

Filta Kleen Technician doing a exhaust hood repair in

NYC

NYC law tightly regulates commercial

kitchen ventilation. The FDNY’s Fire

Code requires that “the cooking

exhaust system, including hoods,

grease filters, grease extractors, ducts,

exhaust fans, pollution control devices,

and other appurtenances” be

inspected and cleaned at least once

every three (3) months. (Ducts more

than three stories high have a semi-

annual schedule.) For example, many

busy kitchens include an electrostatic

precipitator (sometimes advertised as

a “precipitator for restaurant”) to

capture fine grease. FDNY treats those

pollution-control devices as part of the

exhaust system; they must also be

cleaned on the quarterly schedule.

Importantly, only FDNY-certified

companies and technicians may

perform these cleanings. Owners must

also train staff on filter-cleaning and

suppression procedures. FDNY

guidance explicitly requires operators

to train all kitchen personnel in proper

use and cleaning of hood filters and

the fire-suppression system. Missed

cleanings, missing decals or untrained

workers invite immediate citations.

“NYC inspectors are relentless,” says

Sara Kaplan, a veteran Filta Kleen

engineer. “They’ll flag a hood if it is

dirty or if a cleaning sticker isn’t

showing.”

For restaurants, even simple tasks like

changing hood filters must be

documented. FDNY requires service

companies to attach a compliance decal after every official cleaning and to keep records of each

filter swap. When inspectors tour a kitchen, they will demand those proof-of-service tags and

dates. Likewise, installing or repairing any hood or exhaust component requires a licensed hood

repair technician i.e. someone holding the FDNY’s W-64 Certificate of Fitness. In practice this

often means hiring a specialized vendor via a commercial hood installation service. Using

https://filtakleenco.com/hood-installation-fabrication/


uncertified labor for hood or ductwork violates code and can trigger immediate penalties.

Failing to keep hoods, ducts and filters clean creates serious fire hazards. Grease buildup can

ignite quickly once it exceeds a minimal level. The FDNY warns that kitchens not cleaned to code

“are risking your business, your customers [and] first responders,” noting that grease fires “often

occur and can easily damage your business”. In practice, a neglected hood or dirty exhaust fan

can torch a kitchen in minutes. Insurance companies may even refuse fire claims if maintenance

requirements were not met. One Filta Kleen technician recalls a summer blaze: “We had to pull a

grill canopy apart for the FDNY because the grease was solid. The owners had barely paid

attention – they got lucky it didn’t burn the whole place.”

Equipment breakdowns and unscheduled downtime are another chronic risk. “Many restaurant

risks arise from poor equipment maintenance,” notes one industry analysis. A malfunctioning

refrigerator can spoil inventory overnight, and a stalled hood fan can shut a kitchen’s heat

removal instantly. Preventive maintenance helps avert such emergencies: it involves scheduled

inspections and servicing to prevent failures and costly downtime. For example, regularly

replacing worn-out filters and clearing grease from vents keeps airflow steady and prevents

strain on fans. Filta Kleen operations manager Mia Chan adds: “In summer the grease liquefies

faster; in winter it solidifies. You have to adjust cleaning schedules to the season. If your exhaust

stops working, you should shut off the stove otherwise you’re holding a match to a tinderbox.”

Such an event triggers chain reactions. If the fire-suppression system activates, the kitchen is

drenched in chemical foam and must be shut down for a full cleanup. That can mean thousands

of dollars and days of business lost. “We tell owners: if the hood goes up, you not only pay for

the burn damage, you also pay to re-arm your fire system,” notes Chan. “Nobody ever calls and

thanks us for keeping them compliant, but many have to explain after the fact why they got a

ticket,” Ortiz adds.

The financial stakes extend to insurance and liability. If a kitchen fire or equipment failure causes

injury or damage, insurers scrutinize maintenance logs. “We’ve had owners learn the hard way

that an insurer can deny a claim if you weren’t up to code,” says Alicia Reyes, a Filta Kleen senior

account rep. Likewise, health or safety violations can spark lawsuits. Industry analysts note that

restaurants face fines or lawsuits for code breaches. Ultimately, doing the cleaning is part of

running a professional kitchen here – both for safety and for business survival.

Dirty drains and grease traps also pose public health risks. Standing grease and food waste

attract rodents, cockroaches and flies, all of which can lead to health code citations. According to

one restaurant compliance analysis, a top NYC violation is any condition likely to “attract vermin”.

In other words, inspectors will cite kitchens if they see evidence of pests or odors from neglected

traps. “A single clogged drain can set off a violation for vermin,” warns Launa Carter, a Filta Kleen

technician in Brooklyn. “If an inspector spots even one mouse or rat in a photo we show them,

they will order that kitchen closed until it’s fixed.”



Some kitchens take extra steps. Staff might flush drains with enzyme cleaners weekly to break

down grease or place mesh screens on floor drains to block solids. Filta Kleen often recommends

posting dated inspection tags on traps and drains after each cleaning. “We tell clients: if the

inspector asks when it was last done, just hand him that tag and the log. It solves most citation

issues right there,” Carter says. Documentation is a key defense. Many restaurants keep pump-

out receipts and even photographs of removed grease for months or years, so that they can

prove a trap’s service history if the DEP ever requests it. In practice, managers often bundle

grease trap pumping with hood cleanings, ensuring that both fire and health rules are covered

on the same visit.

New York City’s environmental rules are equally strict about kitchen runoff. Restaurants must

use grease interceptors (traps) that are properly sized and maintained to capture fats, oils and

grease (FOG) before these wastes enter the sewer system. DEP inspectors make surprise visits to

verify that traps are not overflowing or leaking. The stakes are high: the city’s sewer-use rules

authorize fines up to $10,000 per day for non-compliance. If inspectors find a trap that hasn’t

been pumped and is overflowing, they can issue a violation on the spot and begin imposing daily

penalties.

Many businesses schedule routine pumping (often quarterly) and keep logs to avoid such fines.

In Manhattan or the Bronx, managers commonly Google “grease trap cleaning Manhattan NY” or

“grease trap cleaning NYC” to find local vendors who understand city codes. Filta Kleen

operations manager Ramon Vega notes that meeting DEP rules is a constant concern: “You can’t

just set it and forget it treat the grease trap schedule like clockwork. If you get checked and

haven’t pumped recently, you’ll pay through the nose.”

The service itself can also be packaged. Filta Kleen often allows customers to bundle hood

cleanings and trap pumping on the same day. This one-visit approach saves time and sometimes

money, Vega says: “If our tech is already onsite cleaning your hood, adding the trap cleaning only

takes another half hour. Operators like that efficiency.” Managers typically keep pumping tickets

and engineer reports for years. Some even photograph the waste oil and FOG that contractors

haul away, in case the city ever demands proof of disposal. Vega points out that having a clear,

well-documented history can prevent the DEP from imposing harsher penalties or a shutdown

during an audit.

To manage the complexity of these overlapping requirements, many managers turn to

integrated maintenance scheduling. This means coordinating all kitchen maintenance tasks;

hood cleanings, duct servicing, grease trap pumping, filter changes, fire-suppression tests and

more on a unified timeline or vendor plan. Centralized scheduling ensures that completing one

service triggers reminders for related tasks. In effect, a fully integrated plan might cover:

Quarterly exhaust cleanings (hoods, ducts, fans) performed by FDNY-certified technicians.

Monthly grease trap services (pumping and cleaning) to meet DEP and health codes. Weekly

filter inspections/swaps (hood filters and pre-filters) to ensure proper airflow and capture debris.

https://filtakleenco.com/grease-trap-problems-in-nyc-kitchens/


Annual fire-suppression tests by licensed contractors (required by fire code). Daily housekeeping:

nightly checks to wipe down hoods, sweep floors and remove grease, since industry guidance

advises cleaning all kitchen equipment at least every 24 hours. Ongoing recordkeeping and

training, including maintaining cleaning logs, posting compliance decals and conducting staff

safety drills.

Each item on this checklist is tied to a code requirement or safety best practice. Scheduling them

proactively helps restaurants dodge last-minute scrambles. Technology solutions and full-service

providers make it easier. Preventive-maintenance software and facilities management tools can

track equipment histories and automatically alert staff when a filter or inspection is due. Some

restaurant groups maintain a single service partner who handles multiple needs.

“It’s a one-stop system,” explains Ortiz of Filta Kleen. “Even if an owner starts by looking up a

‘hood filter exchange service near me’ or searching for a ‘commercial hood installation service’,

once our techs are there we take care of everything on the checklist. It saves them headaches

down the road.” Ortiz adds: “If your hood technician also manages the grease trap and the fire-

suppression test, you don’t have to juggle separate contracts. That helps the kitchen stay ahead

of the code and keeps the doors open.”

Filta Kleen’s experience mirrors industry research. Once an operator adopts a preventive

schedule, compliance becomes almost automatic. “We’ve seen kitchens transformed,” says Ortiz.

“Owners who used to scramble now run their maintenance calendar like clockwork.” Consistent

scheduling also brings economies of scale: by bundling visits, restaurants often save on trip

charges and downtime. As one NYC restaurant owner put it, “Every minute spent on prevention

is an hour saved later.”

In New York City’s fast-moving restaurant scene, clean and well-maintained kitchen equipment is

non-negotiable. Regular hood cleanings, grease trap services, filter swaps and certified repairs

aren’t just best practices – they’re legal requirements. Managers who neglect these tasks risk

steep fines or even forced closures. By contrast, operators who adopt preventive maintenance

and integrated scheduling stay ahead of inspectors. “We’ve seen kitchens transformed,” Ortiz

says. “Owners who used to scramble now run their maintenance calendar like clockwork.” Every

step of routine care – from on-time hood cleans to detailed pump logs and certified repairs –

contributes to both public safety and business continuity. In a city where a single violation can

become a viral story, most managers now see maintenance not as optional but as essential. In

the words of a longtime Filta Kleen project lead, “You’re better off proving your compliance every

day than explaining a breakdown after the fact.”
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