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Unparalleled levels of service and quality
What sets one hood cleaner apart from another is pretty simple:
quality and service. The ductwork from the hood to the roof is
largely out of sight and consequently out of mind. A quality hood
cleaning company will clean those areas you can’t see just as
thoroughly as the ones you can. If any horizontal ductwork exists
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or areas of concern.
◊ Leaves Kitchen completely clean after service.
◊ Uses non‐etching degreasing chemicals and foaming application.
◊ Performs a high pressure steam clean of your entire system.
◊ Cleans all vertical and horizontal ducts to the bare metal.
◊ Leaves service sticker on hood and access doors serviced with
date of service, company name, areas not cleaned and lead
technician’s name. (per NFPA 96)

This Restaurant guide has been provided by
Shannon Diversified, the West Coast Leader in
Commercial Hood cleaning services.
For more information call Shannon Diversified at
800.794.2345 or visit www.shannonco.com

