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Best Practices to Fight
Fats, Oils & Grease

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

> 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 interceptor 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 an interceptor.
Never wash equipment outside.

> Recycle your food scraps whenever possible.

Open up poster inside and
display in your kitchen to help
your employees fight FO.G.!
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English/Espanol

Fight

F.O.G.

Keep Fats, Oils & Grease
Out of Your Drain!

879 Morro Street, San Luis Obispo, CA 93401
(805) 781-7426



Fight

F.O.

THE RIGHT WAY

CORRECTO

Wipe dishes, pots, pans and
cooking equipment before
rinsing or washing.

Limpie con papel los platos,

ollas, sartenes y equipo de cocina
antes de enjuagarlos o lavarlos.

Put food waste into food
recycling container or trash.

Coloque los restos de comida
en contenedores para reciclar
alimentos o en la basura.

Collect waste oil and
store for recycling.
Clean up spills immediately.

Junte el aceite usado y
guardelo para reciclar. Limpie los
derrames inmediatamente.

Wash floor mats in a utility sink.

Lave los tapetes en un
lavabo de servicio.

Keep screens in all drains to
catch food waste.

Coloque coladeras o rejillas en todos
los accesos al desagiie para detener
los desperdicios acumulados.

Help keep
Fats, Oils & Grease
from clogging

the sewer pipes!

THE WRONG WAY

INCORRECTO

Do not pour cooking
residue into the drain.

-~ No arroje por el desagiie los
: residuos de alimentos cocinados.

Do not put food waste
down the drain.

No arroje los desperdicios de
alimentos por el desagiie.

Do not pour cooking oil
into the drain.

No vierta aceite de cocina
directamente en el desagiie.

- ]
- ‘;J Do not wash floor mats outside.
' i No lave los tapetes en el exterior.

Do not remove screens
from drains.

No quite las coladeras o rejillas de

R R AN~ VR 2 los accesos al desagile.





