BUSINESS CUSTOMERS

Best Practices to Fight
Fats, Oils & Grease

English/Spanish/Chinese
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> Always dry wipe all pots, pans and cooking
equipment to remove leftover fat, oil, grease and
food waste prior to pre-rinsing or washing.

> Remove your garbage grinder. Installing a solids
interceptor prior to the grease interceptor will reduce
the amount of food waste that accumulates in the
grease interceptor and in the sewer lateral.

> Install and maintain screens in all floor and sink
drains. This will also reduce the amount of food
waste that will accumulate in your grease interceptor
or private sewer line.

> Maintain your grease removal device to keep the
accumulation of food and FO.G. at less than (<) 25%
of the volume of the device.

> Regularly maintain vent hood and filters and dispose
of the waste properly.

> Wash all floor mats, grills and greasy kitchen
equipment in a sink that goes to a grease trap or
interceptor. Never wash outside where it can flow to
a storm drain.

> Recycle your food scraps whenever possible.

Open up poster inside and
display in your kitchen to help
your employees fight F.O.G.!
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What is

ROXIGK,

F.O.G. stands for

Fats, Oils & Grease

and are found in common food and
food ingredients such as: meat, fish,
butter, cooking oil, mayonnaise,
gravies, sauces, and food scraps.

FO.G. Means Trouble!

If not handled properly, FO.G. can solidify and stick to
the sides of your kitchen drain and sewer pipe.

The most common cause of EQ.G. accumulation is the
dishwashing process. Over time, buildup of FO.G. can
plug your pipes and cause a sewage back-up into your
business or other locations! Left on its own, FO.G. can
cause blockages and sanitary sewer overflows in the public
sanitary sewer systems creating exposure concerns and
potentiality impacting local streams and rivers.

F.O.G. Can Cost You Money!

Business owners may be held liable for ALL clean-up
costs related to a sewer back-up, including damage to
adjoining personal property, parking lots, streets, and
sanitary sewer system repair.

What Can You Do?

The first thing to do is to teach your employees

the importance of controlling

FO.G. (see Best

Practices to Fight

Fats, Oils &

Grease

on inside flap).

However, even with best

practices, FO.G. finds ways to accumulate in your sewer
and cause major problems! Your best line of defense
against accumulation is to install and maintain a grease
removal device.

What is a Grease Removal Device (GRD)?

GRDs are designed to retain FO.G. before it enters the
sanitary sewer system. Grease interceptors are a type of
GRD and are typically large devices located underground
outside your business. Grease traps are a type of GRD and
are often placed under or near the kitchen sink. (shown at
right). GRDs should be maintained at less than 25% FO.G.
and solids accumulation, by volume, for most effective
operation. More than 25% FEO.G. and solids accumulation

indicates that your system is not being properly maintained.

Maintenance Requirements

A licensed contractor should be used to completely
pump and clean your GRD. The goal is to pump
and clean the GRD as often as necessary to
prevent the accumulation of floating and settled
solids from exceeding 25% of the interceptor tank
volume. Clean any indoor grease traps at least
once a week. Keep a maintenance log to document
cleaning, pump outs, and maintenance of all GRDs
for a minimum of five years. Check to be sure

the internal baffles are not removed. Make those
records available to Salt Lake City upon request.

Cleanup F.O.G. Drips & Spills

EO.G. spills inside and outside of your business
should be cleaned up immediately. It is your
responsibility to remove any spilled materials and
dispose of them properly. Create a plan to deal with
spills and communicate that with your employees.
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For more information, call 801.799.4000
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