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Every kitchen will have its own daily cleaning 
routine that staff do at the end of their shift 
but, in order to conform with the stringent 
legislations and prove that you have 
exercised ‘due diligence’, either some or all of 
the equipment or facilities will need specialist 
professional cleaning on a regular basis.

Fully qualified staff
At TWO Services, we take pride in attention to detail, which 
is why we use our own staff, including our own GAS Safe 
registered engineers. Our staff are trained to the latest 
government standards with our Quality, Environment and 
Health & Safety integrated management system, accredited 
under BS EN ISO 9001:2008, BS EN ISO 14001:2004 and OHSAS 
18001:2007.

Out of hours services
TWO Services understand the implications that disruption 
and downtime can have on your business so always look to 
transform your kitchen over a single night!

Certificate of hygiene
We can perform a confidential Hygiene Survey of your premises, 
totally free of charge, advising you of our recommendations 
with a proposal to fit your needs and budget. And, once  
the work is completed, TWO Services provide a Certificate  
of Hygiene.

Ventilation & Ductwork
On a periodic basis, regular kitchen hygiene needs the extra 
boost of a thorough deep clean, which should also include 
specialist areas such as extraction ventilation and ductwork. 

Avoid major source of fire risk
Grease extraction ventilation systems have been identified 
by Fire Officers as the major source of potential fire risk in the 
majority of commercial buildings, with excessive hidden build 
up of cooking oil deposits.

Full deep clean and sanitisation
TWO Services are experts at professional ductwork deep 
cleaning to HVCA standards and we issue a certificate of 
hygiene on completion of the work as evidence to Health  
and Safety Inspectors, Environmental Health Officers and  
your insurer.

HVCA TR19
It is crucial that these systems are professionally deep  
cleaned regularly (at least twice a year) in accordance with 
HVCA (Heating and Ventilating Contractors’ Association) TR19 
Good Practice guidelines to ensure that your insurance cover 
remains valid.

Kitchen & Ventilation Deep Cleaning
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