
Understanding Commercial Kitchen Hood Cleaning
Cost: What Factors Affect Your Budget

Why Hood Cleaning Pricing Varies So Much
If you run a restaurant kitchen, you already know that keeping your exhaust hood and ductwork
clean is not optional. It is a fire code requirement, an insurance inspection staple, and a basic
part of keeping your cooking equipment running right. But when you start calling around for
quotes, the numbers can look all over the map. Some companies quote a flat rate that seems
too good to be true, while others itemize every filter and foot of duct. The commercial kitchen
hood cleaning cost depends on a handful of real-world variables, and understanding those can
help you budget better and avoid surprises.

I have worked with dozens of kitchen operators over the years, and the single biggest mistake I
see is treating hood cleaning as a commodity. It is not. A cheap clean that misses the deep
grease buildup inside the ductwork can cost you far more in the long run, whether through a
failed insurance inspection or a fire that your fire suppression system could not stop because
grease had coated the nozzles. Let us walk through what actually drives the price.

The Main Pricing Factors
When a professional service quotes you a price, they are looking at several things. The size and
type of your exhaust hood matter a lot. A small wall-mounted hood over a single charbroiler
costs less to clean than a large island hood that spans multiple cooking stations. The hood
rating, which is the airflow capacity measured in cubic feet per minute, also influences labor
time because higher airflow usually means bigger ducts and more grease accumulation.

Another big factor is the condition of your system. If you have been skipping cleanings, the
grease buildup inside the ductwork and on the grease filters will be thicker and harder to
remove. That means more time, more chemical, and sometimes more pressure washing. A
restaurant that stays on top of hood cleaning frequency will generally pay less per visit than
one that lets things go for months past the recommended interval. NFPA 96 sets the standard
for how often you need to clean based on the type of cooking you do. Heavy-use kitchens, such
as those with high-volume fryers or wok stations, may need cleaning every three months.
Lighter operations, like a bakery or a coffee shop, might stretch to six months. If your service
provider has to cut through months of neglect, the commercial kitchen hood cleaning cost will
reflect that.
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Ductwork and Accessibility

The ductwork that runs from your hood up through the roof or out a side wall is often the
hardest part to clean. If the ducts run straight up with easy roof access, the job is
straightforward. But if they snake through multiple floors, have tight elbows, or require
scaffolding, the labor goes up. Some older buildings have ducts that were not designed with
cleaning in mind, and that adds time. A professional service will often inspect the ductwork
before quoting, because guessing wrong on access can eat their profit or leave you with an
incomplete clean.

Make-up air systems also come into play. If your kitchen has a make-up air unit that brings in
fresh air to replace what the hood exhausts, that unit may need cleaning too. It is not always
included in a standard hood cleaning, so ask upfront. Some companies bundle it, others charge
extra. The same goes for the fire suppression system, often called an Ansul system. Cleaning
the hood does not include servicing the Ansul system, but the two are related. A clean hood
ensures the suppression system can work properly, because grease on the detectors or
nozzles can delay activation. If your service provider notices issues with the system, they may
recommend a separate hood repair or a call to an HVAC contractor who specializes in fire
suppression.

Certification and Compliance Matter
One of the most overlooked parts of the commercial kitchen hood cleaning cost is the
documentation that comes with the job. A reputable professional service will provide a



cleaning certification after each visit. This certificate, often tied to NFPA 96 standards, proves
to your local fire marshal and your insurance company that the work was done correctly.
Without it, you could fail an insurance inspection or get cited by the fire code inspector. Some
cheap cleaning companies skip the paperwork or do not follow NFPA 96 guidelines, which can
leave you exposed. Paying a little more for a company that stands behind its work and provides
proper certification is usually worth it.

I recall one operator who hired the lowest bidder for a year. When the fire inspector came, he
found grease buildup in the ductwork that the cleaner had missed entirely. The restaurant was
shut down for two days while a proper crew cleaned the system and the operator paid for an
emergency service at triple the normal rate. That one experience taught him that the real cost
of hood cleaning is not the invoice, it is the risk you take by cutting corners.

Additional Services That Add Cost

Sometimes you need more than a standard clean. If your grease filters are damaged or too
clogged to clean effectively, they may need replacement. UL 710 listed filters are the industry
standard, and they are not cheap. If your hood itself has rust or damage, hood repair might be
needed before a clean can happen. Some companies offer these services, others will refer you
to a specialist. Always ask what is included in the base price and what costs extra. A good
professional service will give you a clear breakdown before they start.

How to Get a Fair Price



To get an accurate quote, be ready to describe your setup. Know the dimensions of your
exhaust hood, the type of cooking equipment under it, and the approximate length and route of
your ductwork. If you have multiple hoods, each one will add to the total. Some companies
offer a discount for multiple hoods cleaned on the same visit, so it pays to ask. Also, ask about
their cleaning certification and whether they follow NFPA 96. A company that hesitates on that
question is probably not the one you want.

Another tip: do not wait until you are due for an insurance inspection to schedule a cleaning.
Plan your hood cleaning frequency around your actual cooking volume, not the calendar alone.
If your kitchen runs heavy during the holidays, schedule a clean right after. That way you are
never in a position where the commercial kitchen hood cleaning cost becomes an emergency
expense. Routine cleanings are almost always cheaper than last-minute ones.

Final Thoughts
The commercial kitchen hood cleaning cost is not just a line item in your budget. It is an
investment in safety, compliance, and the longevity of your ventilation system. A clean hood
works better, keeps your kitchen cooler, and reduces the load on your HVAC system. It also
makes your cooking equipment more efficient because grease-laden air is moved out faster. In
my experience, operators who budget for professional service on a regular schedule save
money over time, because they avoid fines, shutdowns, and emergency service premiums.

When you get quotes, compare apples to apples. Look at what is included, what certification
you get, and what the company's reputation is. A slightly higher price from a company that



does the job right and documents it properly is a bargain compared to the cost of a fire or a
failed inspection. Keep your kitchen safe, your staff protected, and your insurance company
happy by treating hood cleaning as the essential maintenance it is.


