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FOG Abatement Program
Food Service Establishment

Guideline for On-site Cleaning of Exhaust Filters
This document has been created to act a guideline for the restaurant owner/operator to clean the exhaust filters on-site. Always wipe down filters before cleaning them in a sink!
1. Identify a location which is safely away from all food storage and food preparation areas. 
2. Line a large non-food storage container such as an empty trash barrel with a durable contractor bag or other similar type of liner and place the exhaust filters in the lined container. 
3. Spray the filters with a degreaser and then wipe the filters down with paper towels or disposable rags. Place the soiled paper towels and rags in the lined container. 
4. Once the filters have been thoroughly wiped down of all grease, they can be placed in the 3 bays sink, washed with hot soapy water, and rinsed clean. 
5. Tie up the trash liner with the grease drippings and soiled towels inside, remove the liner from the container and dispose it in the trash. 
Note: If Exhaust Filters are cleaned on site by an outside contractor, the wastewater shall be captured and removed from site for proper disposal.
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