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Your Canopy

Your new canopy is covered by a twelve-month warranty which is subject to following the care
instructions set out in this manual.

All non-warranty issues will be charged if repaired or replaced within this time. Callouts will be
charged up front and reimbursed subject to Springfield liability.

Our twelve-month warranty will not cover repairs resulting from misuse.

Your newly installed canopy (canopies) maybe one or more of the following -

Wall mounted canopy
When your cookline is single bank cooking, usually requiring a single filter bank manufactured to the
length required.

Island type canopy
When you have a double bank of filters and equipment so cooking will be done from both sides,
usually installed in larger kitchens where space is not an issue.

Low level wall mounted canopy
Installed at low level to increase the extraction rates usually over equipment such as fryers etc.

Condense wall mounted canopy.
Installed above sink or dishwasher unit (304 grade)

Your canopy has a number of parts which require care to maintain a long lifespan and
increase the performance of the entire system.

Below is a list of removable filters and drain pot or tap with instruction on usage.

Canopy Stainless Steel Construction

Our kitchen extraction canopies are manufactured from either 304 or 430 grade stainless
steel. Do not use any other cleaning products aside from soapy water or professional
stainless-steel cleaner on the fabrications to keep the condition and finish of the equipment
always looking new.

Care Instruction

As per your system cleaning interval recommendations given in ,
your cleaning and maintenance proposal. | </l

Canopy Internal

Remove the filters from the canopy (for baffle filters: use
handles or baffle filter removal tool; for mesh filters: use
handles on filter; for coil filters manually lift)







out towards you. Clean with warm soapy water or in a dishwasher. When reinstating the
filter, lift the top edge in and drop the bottom edge into the channel. Ensure the grease
holes are on the bottom edge facing towards you (as show in Figure 4)

Repeat same method for mesh and coil filters.

Wear appropriate clothing and the relevant Health and Safety equipment plus cover over
any fryers before working over hot oil.

Grease Pot

Located on the rear channel of the canopy below the filter Figure 4 - Canopy filter correct use
section. As shown in Error: Reference source not found
item 2

The grease pots role is to collect excess grease lying in the canopy channel. The grease pot is
semi- transparent allowing you to see when the pot needs to be emptied.

The grease pot should never be allowed to fill if cleaning is carried
out regularly.
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Remove the grease pot by sliding out from the bracket.

Clean out using soapy water or placing in the dishwasher. Allow to
dry.

Figure 5 - Grease Pot . .
Clean around the drain hole and reinstate the grease pot.

The Extraction System

The primary function of a kitchen ventilation system is to expel air from the cooking area.
The extraction system has several parts to it. Built into the extraction system you may have
additional filtration systems (explained further on in this manual).

Fan

The fan is the heart of the kitchen ventilation system, without it the system would not
function.

Care Instruction

To maximise the life of the fan, when cooking has finished, leave the fan on for a minimum
of 15 minutes or until the system is cool. This will stop the build-up of grease on the motor
and remove the build-up of heat around the motor.

Silencers

Your system may have silencers installed to reduce the noise
produced from the running of the fan. These are usually requested by
the local authority. Silencers are installed close to the fan either in

Figure 6 - Cased axial fan
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Instructions

Typical example of a log in the record of events and maintenance log sheet. Note cross
referencing.
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Figure 12 - Maintenance Log Sheet

Good housekeeping, regular grease filter cleaning, pre-filters change monthly
in the carbon unit etc, will give you a longer working system and avoid odour
nuisance to neighbours and local councils.

Never run your system with these filters removed, this will allow grease to
extract down your system and coat everything with grease and cause odour
and leaking.
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