
NYC Mayoral Race Casts Spotlight on
Restaurant Hood Cleaning and Fire Safety

A Filta Kleen Hood Cleaning Specialist

Cleaning a Commercial Air-Duct.

Industry experts and local officials alike note that

changes in City Hall could influence everything fire

codes that support the restaurant industry.

BROOKLYN, NY, UNITED STATES, July 22, 2025

/EINPresswire.com/ -- In New York City’s bustling

restaurant scene, a humble kitchen exhaust hood

rarely makes headlines. But as the city’s mayoral

election approaches, restaurant hood cleaning and

broader fire safety issues are quietly gaining

attention. Industry experts and local officials alike

note that changes in City Hall could influence

everything from enforcement of fire codes to

support for small businesses in the restaurant

industry. With candidates sparring over public safety

and business regulations, the stakes for hood

cleaning policies have never been higher.

Every commercial kitchen in NYC is already required

to have key safety measures in place – fire

suppression systems, up-to-date inspections, and

regular cleaning of exhaust hoods and grease traps.

These measures aren’t just bureaucratic boxes to check; they are life-saving necessities.

According to the National Fire Protection Association, failure to clean cooking equipment was a

contributing factor in 22% of restaurant fires. Grease buildup in a duct or an unserviced

restaurant fire suppression system can turn a normal dinner rush into a five-alarm catastrophe.

“If you skip maintenance, you’re literally playing with fire,” says John Martin of Filta Kleen, a

Brooklyn-based hood cleaning service. “We tell restaurant owners that a clean hood isn’t just

about passing inspection – it’s about protecting your staff, your customers, and your

livelihood.”

Commercial kitchens are inherently high-risk environments. Cooking equipment is the leading

cause of restaurant fires, accounting for roughly 61% of such fires. The city’s fire codes reflect

these risks. Under FDNY regulations, exhaust hoods and ducts must be professionally cleaned at
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regular intervals – for many NYC restaurants, at least

once every three months.  This frequent kitchen

hood cleaning schedule is designed to prevent

grease from accumulating to dangerous levels. The

NYC Fire Department warns that if grease deposits

exceed 1/8 inch in an exhaust system, immediate

cleaning is required to avert a hazard.

Falling behind on these cleanings can have dire

consequences. In one case, an established Brooklyn

eatery experienced a serious kitchen blaze due to

grease buildup in its ducts; it hadn’t had a

professional hood cleaning in over six months.

Firefighters contained the blaze, but not before

significant damage was done – a hard lesson in the

cost of neglecting hood cleaning for restaurants. On

the flip side, restaurants that stay ahead of the

mandates can avoid such disasters. “We had a client

who dutifully got their hood and ducts cleaned every

90 days, and it paid off,” says Alex Rivera, a senior

technician at Filta Kleen. “During one cleaning, we

discovered a section of duct packed with grease

about to drip onto a burner. We cleaned it out, and a

week later the Fire Marshal told the owner that likely

prevented a major incident. That regular hood

cleaning literally saved their business.”

Beyond fire prevention, compliance is a major

concern. Failing a fire inspection in New York can

lead to hefty fines or even temporary closure orders.

The FDNY conducts unannounced inspections,

checking for visible grease, missing service tags, and

overall system integrity. “If an inspector can scrape

grease off your vent hood with a fingernail, you’ve

got a problem,” Rivera adds with a wry New York

smile. Indeed, inspectors look for any hood cleaning

lapses – visible grease accumulation is an immediate

red flag.

To stay compliant (and safe), NYC restaurants must

remember a few key points. Clean hoods, ducts, and

fans at least every three months (or more frequently

for high-volume kitchens). Clean sooner if grease
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buildup exceeds 1/8″ thick to prevent spontaneous

ignition. Professional hood cleaners with FDNY

certification (W-64) are required for the job.  Install

and maintain an UL 300-compliant fire suppression

system above cooking equipment.  These systems

must be inspected and serviced twice a year by a

certified technician (FDNY Certificate of Fitness

holder). Keep inspection tags up to date and do not

tamper with nozzles or sensors.

Don’t overlook the grease trap. NYC environmental

regulations suggest grease trap cleaning at least

once every three months (and many busy

restaurants opt for monthly service). Clean traps

prevent fat, oil, and grease from clogging drains or

creating foul odors – or worse, becoming a hidden

fire accelerant. City inspectors (and even the

Department of Environmental Protection) can issue

violations if grease traps are overflowing. Keep Class

K fire extinguishers within easy reach of the cooking

line. Staff should be trained in their use and in

emergency shutdown procedures for gas and

electric in case of a flare-up. The FDNY requires at

least monthly in-house inspection checks on extinguishers and annual professional servicing.

Always maintain records. After each hood cleaning or suppression system service, ensure you

receive a dated certificate or service sticker. This paperwork is your first line of defense during

an inspection. As the official NYC Restaurant Fire Safety Guide advises, insist on before-and-after

photos and service checklists as proof of work done– your insurance may require it in case of a

claim.

These practices have become standard in New York’s food industry. “It might seem like overkill to

outsiders, but there’s a reason every diner, pizzeria, and steakhouse in the city has to follow

these rules,” says Martin of Filta Kleen. “Every line in the fire code was written after somebody

learned the hard way. We’d rather hood cleaning be a boring routine than have a restaurant

make the evening news for a grease fire.”

While the fundamentals of fire safety don’t change, political leadership in City Hall can affect how

rules are enforced and supported. The November 2025 mayoral election in NYC features an

unusual three-way race that has the hospitality sector paying close attention. Incumbent Mayor

Eric Adams, a self-described business-friendly moderate, is running for re-election as an

independent after leaving the Democratic Party. He faces Democratic nominee Zohran Mamdani

– a 33-year-old democratic socialist and surprise primary victor – and Republican candidate

Curtis Sliwa, the Guardian Angels founder making another law-and-order bid for Gracie



Mansion.

Mayor Adams has a track record of trying to balance regulation with economic recovery. Early in

his term, Adams moved to ease the burden of fines on small businesses, including restaurants.

His administration’s “Small Business Forward” initiative reformed dozens of city violations and

even introduced grace periods for issues like grease interceptor maintenance. These reforms

were estimated to save NYC businesses nearly $9 million a year, all “without jeopardizing public

health or safety”. In practice, this meant a restaurant that fell behind on a grease trap fix might

get a warning and time to cure the violation, rather than an immediate penalty. Hospitality

groups welcomed the changes as a lifeline during the pandemic recovery. At the same time,

Adams often repeated that serious safety issues – a non-functional restaurant fire suppression

system, for instance – would not be tolerated. Fire code violations that pose an immediate

danger still trigger fines or shutdowns. As one FDNY official put it, “No mayor is going to tell us to

ignore a grease-caked duct or an empty extinguisher. Public safety comes first.”

Now, with Mayor Adams facing an uphill re-election fight, the industry is assessing the other

contenders. Zohran Mamdani, the Democratic nominee, has energized voters with promises to

make the city more affordable. His marquee proposals – like free buses and rent freezes – would

be funded by higher taxes on millionaires and corporations. Mamdani hasn’t spoken in detail

about restaurant regulations specifically, but his platform suggests a more aggressive approach

to workers’ rights and safety standards across the board. He is backed by progressive labor

unions and is known for championing tenant safety in housing; it stands to reason he would

insist on robust fire safety enforcement in workplaces, including restaurant kitchens. Some

business leaders worry that Mamdani’s bent toward regulation and taxation could raise costs for

small restaurants already operating on thin margins. “Business owners are concerned that

Mamdani’s proposals, which include rent freezes and free city buses, would add to residents’ tax

burden and cause an exodus of capital,” Reuters reported this week. Indeed, Mamdani’s rise has

prompted a bit of an anxiety attack among some in New York’s investor class, with fears of a

“socialist” tilt to city governance.

For restaurant owners, the relevant question is how a Mayor Mamdani might change the day-to-

day reality of running a kitchen. Would there be increased inspections? New mandates for

equipment upgrades? Or perhaps new city programs to help businesses comply with safety

rules? Mamdani has signaled he’s not looking to hurt legitimate operators. After meeting with

business executives recently, he “did a pretty good job of making the case that he was open to

conversations, … that he wanted to build a coalition that would represent all New Yorkers,”

according to Partnership for NYC president Kathy Wylde. That suggests a willingness to work

with restaurant groups on practical concerns. Still, owners may prudently brace for a climate less

forgiving of lapses – an administration that might, for example, hire more inspectors or impose

stricter follow-ups on violations as part of a broader emphasis on safety and worker protection.

Meanwhile, Andrew Cuomo, the former governor running as an independent, is positioning

himself as the experienced hand who can keep the city safe without veering to extremes.



Cuomo’s long tenure in New York politics included overseeing health and safety regulations

during crises (from post-9/11 rebuilding to COVID-19 pandemic restaurant restrictions). While he

hasn’t outlined specific plans for the restaurant sector in this campaign, Cuomo’s brand is closely

tied to competence in public safety and infrastructure. One could expect a Mayor Cuomo to

maintain strong support for the FDNY and perhaps continue programs like Adams’ small-

business relief efforts, albeit with a tougher stance on compliance from his years as governor.

Cuomo has the backing of some business leaders who see him as a centrist bulwark against

Mamdani’s left-wing agenda. Notably, Cuomo has indicated he’d consider bowing out by

September if he doesn’t see a viable path a nod to concerns that a three-way race could hand

City Hall to the socialist nominee. For now, though, his candidacy is another variable for

restaurateurs to watch.

And then there’s Curtis Sliwa, the Republican standard-bearer, running on a familiar platform of

law, order, and quality-of-life issues. Sliwa is unlikely to win in deep-blue New York, but his

campaign keeps focus on public safety concerns. In the context of fire safety, a Sliwa

administration would almost certainly prioritize strict enforcement of fire codes as part of its

law-and-order ethos. Sliwa made his name as a neighborhood crime fighter; one can imagine

he’d applaud cracking down on “bad actor” restaurants that ignore safety rules. However, given

Sliwa’s outsider odds, the restaurant industry is largely calibrating expectations around either a

continuation of Adams’ approach or a shift to Mamdani’s vision.

As the election drama unfolds, one thing remains constant: fire doesn’t care who the mayor is.

Grease will still accumulate, and a spark will still ignite it just as easily, regardless of politics. The

restaurant hood cleaning routines and fire safety checks that keep New York’s eateries safe will

continue to be paramount on November 5th, November 6th, and every day after. Filta Kleen’s

team has already begun fielding questions from clients about what a new administration could

mean for them. “Some owners are anxious about possible new regs or stricter inspections,”

notes Martin. “But I tell them, the best way to prepare is simple – do the right thing now. Clean

your hoods, service your restaurant fire suppression system, keep your logs. Then you’ve got

nothing to worry about, no matter who’s in City Hall.”

Indeed, restaurants that rigorously follow fire safety practices are likely to thrive under any city

leadership, because they won’t be caught off guard by inspections or incidents. New York’s fire

codes, among the nation’s most stringent, have been credited with minimizing losses; the city

sees relatively few deadly restaurant fires in part because compliance is taken seriously. It’s a

hard-earned culture of safety that stakeholders are keen not to roll back. As one FDNY bulletin

bluntly states, a non-compliant exhaust system “is risking your business, your customers, first

responders, and the public”. No candidate running for mayor has suggested anything less.

From a broader policy perspective, the hope in the hospitality community is that the next mayor

will pair enforcement with support. This could mean grants or low-interest loans to help mom-

and-pop restaurants upgrade to the latest fire suppression technology, or free training sessions

on compliance (initiatives some City Council members have floated in the past). It could also



mean continuing to streamline the bureaucracy – for example, ensuring that when a new eatery

files for a commercial kitchen hood installation permit and FDNY plan review, the process is

efficient and clear. A more efficient permit process was something Mayor Adams championed

with his business portal plans, and it’s likely to be popular with any incoming administration that

wants to encourage entrepreneurship.

In a fictional scenario illustrating the stakes, imagine two new restaurants opening in the city

next year: Restaurant A invests early to install a commercial kitchen hood and partners with a

hood cleaning company to set a strict maintenance calendar. They breeze through inspections

and never face a fire scare. Restaurant B, however, cuts corners – installing a cheaper, uncertified

hood system and neglecting cleanings to save money. By the time the city’s inspectors catch up,

B has racked up fines and even suffered a minor grease fire that scared off patrons. The contrast

is stark, and it’s playing out in various forms across the five boroughs. The upcoming election

might determine how much carrot and how much stick businesses like Restaurant B will

encounter: Will the next mayor lean more on education and incentives, or on penalties and

crackdowns? In all likelihood, it will be a blend of both.

For now, veteran hood cleaners say the smartest course for owners is to focus on fundamentals.

“Politics aside, fire safety is one area where you just can’t slack off,” says Rivera, the Filta Kleen

technician. “New York is tough – the city will come down on you if you’re endangering people.

And honestly, most restaurateurs get it. Nobody wants to be the next headline for a grease fire

in a Midtown grill or a taqueria in Queens. We’re proud to do our part keeping those kitchens

safe and open.” In true New York fashion, he adds: “At the end of the day, a hood cleaning

restaurant schedule isn’t just about compliance – it’s about pride in your place and peace of

mind.”

As NYC voters prepare to choose their next mayor, the restaurant industry is cooking on with

cautious optimism. Fire safety might not be a talking point in campaign debates, but it remains a

daily concern for thousands of kitchen crews and chefs. Regardless of who wins in November,

the sight of hood cleaning crews degreasing ducts in the dead of night, or technicians checking

extinguishers and grease trap cleaning logs, will carry on as an unsung backbone of the city’s

food culture. The mantra is simple: Keep the kitchens safe.
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