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Hood filters are installed over grills/stoves and are
designed to capture and remove smoke grease, and debris
to prevent them from getting into the ventilation system.

Without hood filters, grease, particulate matter in smoke
and other types of debris would build up in the air ducts.

What is a Hood Filter?



Build up in the air ducts from grease, particulate matter in smoke
and debris, can become a fire hazard.
They are considered to be among the first lines of defense when it
comes to preventing grease duct fires.
Dirty hoods can cause the kitchen to have extremely smoky air
and excessive heat and can strain the exhaust system leading to
dangerously poor air quality.

Why do we clean Hood Filters?



Make sure the grill and the fryers have not been turned on
Remove 1st set of hood filters and immediately replace with the 2nd set
of hood filters
Spray degreaser onto the filters 
Use a non-abrasive sponge/scouring pad with degreaser or hot soapy
water to remove the grease and grime.

NEVER use steel wool as the abrasions will cause corrosion and
build up of grease

Let the filters dry perpendicular to the ground
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How to Clean Hood Filters
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Any safety, health 
or hazard issues?





Form can be filled out online at WeAreLBB.com
Who can submit a form → ANYONE
Possible examples of when it should be completed:

First Aid of any kind is administered (even the smallest injuries should be documented)
Injury of a guest or employee on the property
Someone being ejected from the property or if they make a threat
Possible crime has been committed (ex. theft or harassment)
Property damage (company-owned or property owned by guest, vendor, or employee)

Incident Reporting:


