Fire & Safety Co

18 Shipyard Way

Unit4

Bay City, CT 06705
203-555-0148

office @fireandsafetyco.example
CT ELC.0198097

Kitchen Exhaust Cleaning Report

Property Anchor Steakhouse Date 9/23/2026

Address 55 Dockside Rd Inspector  Luis Ortega
Bay City, CT 06705

Customer  Anchor Restaurant Group

Hoods (2)

Hood Location Result
Broiler hood Kitchen, north wall PASS
Range hood Kitchen, west wall PASS

Broiler hood, Kitchen, north wall
Suppression system: Ansul - Appliances, left to right: Charbroiler, 2-basket fryer, Salamander

Cleaning interval: Quarterly (NFPA 96) - Next cleaning due: 12/23/2026

GREASE DEPTH

Grease build-up on filters None
Grease build-up in the hood None
Grease build-up in the ductwork None
Grease build-up on the fan None
Grease build-up on the roof None

EXHAUST SYSTEM INSPECTION

Exhaust hood captures all heat and cooking effluent YES
Entire system interior is accessible YES
Adequate access panels are provided YES
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Filters are conforming and in place YES

Water wash hood is operational YES
Hood damper operates properly YES
Access is free of dangerous non-conforming conditions YES
Fan is tippable or its interior is accessible YES
Fan is working properly YES
Fan wiring is free of defects YES
Roof around the fan is free of grease build-up YES
System is liquid tight YES
Entire system is clean to applicable codes YES

RECOMMENDATIONS & ACCESS

Recommended cleaning frequency 4 times per year
Next cleaning date 12/21/2026
Every area of the system was accessible and cleaned YES
Areas not accessible or not cleaned None. Full access to
hood, plenum, duct and

fan.

Photos or additional information attached YES

Range hood, Kitchen, west wall
Suppression system: Ansul - Appliances, left to right: 6-burner range, Flat top griddle

Cleaning interval: Quarterly (NFPA 96) - Next cleaning due: 12/23/2026

GREASE DEPTH

Grease build-up on filters None
Grease build-up in the hood None
Grease build-up in the ductwork None
Grease build-up on the fan None
Grease build-up on the roof None

EXHAUST SYSTEM INSPECTION

Exhaust hood captures all heat and cooking effluent YES

Anchor Steakhouse © Code Green ITM Page 2 of 3



Entire system interior is accessible
Adequate access panels are provided
Filters are conforming and in place
Water wash hood is operational

Hood damper operates properly

Access is free of dangerous non-conforming conditions

Fan is tippable or its interior is accessible
Fan is working properly

Fan wiring is free of defects

Roof around the fan is free of grease build-up
System is liquid tight

Entire system is clean to applicable codes

RECOMMENDATIONS & ACCESS

Recommended cleaning frequency

Next cleaning date

Every area of the system was accessible and cleaned

Areas not accessible or not cleaned

Photos or additional information attached

SIGNATURES

AVAVAY;

Inspector: Luis Ortega
Date: 9/23/2026

This inspection was performed in accordance with NFPA 96.
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