
Fats, Oils and Grease Program

Best Management Practices Plan 
[Facility Name]

[Facility Address]
Definitions: 

FOG - Fats, Oils and Grease 

BMP - Best Management Practices 

Food Service Establishments – all food service operations or retail food establishments that produce, or may produce, FOG-containing wastewater that is discharged, directly or indirectly, to the Town’s sewer system. 
Active grease recovery unit (AGRU) - an interior grease interceptor that separates grease from the wastewater by active mechanical or electrical means.
FOG Interceptor – a device located underground and outside of a food service facility designed to collect, contain or remove food wastes and grease from the wastewater while allowing the balance of the liquid waste to discharge to the wastewater collection system by gravity.  Interceptors shall have at least one inspection hatch on the top surface to facilitate inspection, cleaning and maintenance. 

Super-capacity Grease Interceptor (SCGI) – an indoor or outdoor passive unit, third party-certified to retain more than four times the amount of pounds (lbs) of grease than the flow rating in gallons per minute (GPM) and is designed to separate fats, oils and grease from wastewater while allowing water to flow through. Traps shall have a removable lid on the top surface to facilitate inspection, cleaning and maintenance. 
Non-Renderable FOG - fats, oils and grease generated from the food preparation processes that have been contaminated with sewage, detergents or other constituents that make it unacceptable for rendering or recycling.
Renderable FOG - fats, oils and grease that can be used, recycled, and composted into products such as animal feed, cosmetics, and/or biodiesel fuel.
Fats, Oils, and Grease (FOG) Management Policy:

As a result of the problems associated with the discharge of FOG to sewerage systems, the CT DEEP issued a FOG General Permit that requires food preparation establishments discharging to the sanitary sewer system to abide by and implement the best management practices in this document to minimize the amount of FOG entering the sewerage system.

Statement of Discharge Policy
· All discharges from Class II, III, and IV FPEs must be in accordance with applicable state and local rules and regulations.
· All FPEs shall have a properly sized and operational grease interceptor either as an external (outside the building) grease interceptor or an internal (within the building) AGRU.
· Sizing and design of grease traps and interceptors shall meet the criteria set forth in the FOG General Permit.
· All FOG bearing drains or fixtures shall be plumbed to the interceptor.

Maintenance Practices: 
· FOG Interceptor or SCGI - The condition of the grease trap or grease interceptor checked by kitchen manager each time it is cleaned.  If the condition is not satisfactory, reinstruct employees in proper cleaning. 

· AGRU - Interior AGRU grease traps shall be maintained in accordance with the manufacturers’ recommendations.
· FOG Interceptor or SCGI - Exterior grease interceptors shall have their entire contents removed and hauled offsite for proper disposal at a minimum frequency of once every three months unless otherwise determined by an authorized agent. These devices must be inspected for proper functionality during each pump out.

Kitchen Practices:

· Employees have been instructed to use paper towels to wipe grease from items such as grill utensils and cooking pans prior to washing. 

· “NO GREASE” signs posted above the three-compartment sink and mop sinks.  

· Garbage disposal is not routed to the grease trap or interceptor. 

· Proper receptacles and disposal records for FOG waste.  

· Evaluated and implemented menu changes (such as changing to baked fries) to limit FOG generation. 

· Employees have been instructed to conserve water; this will allow the grease trap or grease interceptor to work more efficiently. 

· Employees have been trained to use the proper concentrations of cleaners and soaps to improve grease trap or grease interceptor effectiveness. 

· Using dishwashing detergents specifically designed to allow optimal separation of grease in the grease trap or grease interceptor. 

· Strainer baskets installed in all drains to capture food and other solid waste.

For Renderable Grease:

· Fryer oil (yellow grease) must not be disposed of through the sanitary sewer. Yellow grease has re-use value and should be placed in a secured tank. Contract with a rendering service to haul the renderable grease offsite for beneficial re-use.
· Skim/filter fryer grease daily and change oil when necessary.
· Use a test kit provided by your grocery distributor to determine when to change the oil in fryers. This extends the life of both the fryer and the oil. Build-up of carbon deposits on the bottom of the fryer acts as an insulator that forces the fryer to heat longer, thus causing the oil to break down sooner.
· Develop a rotation system if multiple fryers are in use. Designate a single fryer for products that are particularly high in deposits, and change more often.

For Nonrenderable Grease:

· Reduce the amount of food particles washed down the drain. Food particles take up volume in the grease interceptor, resulting in increased pump out frequency.
· Do not use grinders or garbage disposal units. Remove any grinders or garbage disposals currently installed. Ground food takes up volume in the grease interceptor, resulting in increased pump out frequency.
· Use rubber scrapers and paper towels to wipe off grease from pots, pans and ware into garbage cans before washing.
· Clean up all grease spills with paper towels and dispose of in the garbage.
· Do not flush straws, disposable gloves, paper, towels, or any other inappropriate materials down the drain.
Documentation of Maintenance:
· Keep maintenance log indicating person, date and time of each maintenance and cleaning activity.  

· FOG Interceptor or SCGI - The FOG General Permit requires all records of pump outs or interceptor maintenance to be maintained on site and available for authorized agent inspection for a period of five (5) years at the subject facility. FOG program records are subject to review by the or the FOG Program Coordinator and/or Wastewater Treatment Plant Management upon request.
· AGRU - Grease collected from an internal Automatic Grease Recovery Unit (AGRU) shall be picked up for final disposal by a contractor and brought to a regional collection facility. Do not flush collected grease down the toilet nor freeze the grease and throw away with your trash. Both of these methods of disposal are illegal.
Staff Training:
· Train all kitchen staff in these best management practices and the environmental impacts of grease in the sewer system.

· Post Best Management Practices signs in kitchens and near sinks.
· Place yellow grease re-use bins in easy access areas for staff. Follow up to ensure staff properly disposes of grease.
· Provide constant re-enforcement on proper disposal of FOG with staff.
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DEEP Emergency Spill Response Contact:

If any such blockage or any other activity results in an unpermitted discharge of FOG, wastewaters or any other materials to any surface water, groundwater or storm drainage system, notification shall be made within 1 hour to the department’s Emergency Response and Spill Prevention Division at (860) 424-3338 or toll free 1-866-DEP-SPIL (1-866-337-7745) in accordance with section 22a-450 of the Connecticut General Statutes. Additionally, within two hours, section 22a-424a(c)(2) and (e) of the General Statutes requires that the municipality report all sewage spills/bypasses via an electronic report to the department pursuant to section 22a-424a(c)(3) of the General Statutes.

Town of Manchester Contact:

Food preparation establishments can contact the Manchester FOG Program Coordinator at (860) 643-3117. 
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