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BMP Best Management Practices

CSA Compliance Schedule Agreement
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FSE Food Service Establishment

GCD Grease Control Device
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Forward

Studies in Orange County have concluded
that FOG is one of the primary causes of
sanitary sewer blockages. Based on
information collected by the Santa Ana
RWQCB, sanitary sewer system overflows
from sewer collection systems have
caused numerous beach closures within
Orange County. The most prevalent cause
of the SSOs is FOG accumulation in the
small to medium sewer lines serving
FSE’s.

The purpose of the FOG Discharge
Manual is to facilitate the maximum
beneficial public use of the City’'s sewer
collection system  while preventing
blockages from FOG  discharges.
Additionally, the Manual specifies
appropriate FOG discharge requirements
for FSE’s discharging into the City’s
sewer system to protect public health and
safety. The FOG Discharge Manual is
given in the form of a binder in order to
keep all records and logs in one place
for the convenience of the
establishment operator and the City’s
contract inspector. The logs (Forms
219-3 to 219-6) must be kept up-to-date
and will be verified by the contract
inspector. Extra copies of the Forms
219-3 to 219-6 are provided on the City
website: www.cypressca.org

This manual shall also establish quantity
and quality standards on all wastewater
and/or waste discharges containing FOG,
which may alone or collectively cause or
contribute to FOG accumulation in the
sewer facilities causing or contributing to
the occurrence of SSOs.

FAQs
What is FOG? Where does it come from?

e “FOG” refers to fats, oils, and grease.

e Commonly found in meats, sauces, gravy,
dressings, deep-fried foods, baked goods,
cheeses, and butter. FOG waste is generated
by processing or serving food.

What's the problem with FOG?

Grease sticks to the insides of sewer pipes (both on
your property and in the streets) and over time, the
grease can build up and block the entire pipe.

When sewer pipelines become blocked with grease,
sewage flows out of manholes into the storm drains,
eventually making its way into the ocean. Sewer
overflows pose a threat to public health, adversely
affect aquatic life, and are expensive to clean up.

Why do food facilities need to know about
FOG?

In February 2002, the Santa Ana Regional Water
Quality Control Board adopted Order R8-2002-0014,
which prohibits sewer overflows and requires Orange
County cities to monitor and control these
overflows. Cities are also required to develop and
implement a FOG Control Program. The program
requires restaurants and food preparation facilities to
follow but not be limited to:

e Implementing kitchen BMP’s

e Installing a grease interceptor

e Developing a grease control plan
e Producing waste-hauling records

e Sharing the costs incurred by the City to
clean-out blockages in the sewer line

How is FOG monitored? How is it enforced?

The City of Cypress maintains a sewer collection
system map and uses video surveillance cameras to
identify blockages caused by FOG. The City of Cypress
can use this information to identify the sources that
contribute to sewer blockages and can initiate enforce-
ment actions against businesses. Those responsible
may be liable for:

e Physical/monetary damages

e Costs incurred by City to respond to the
blockage

¢ Fines and penalties

How to report Sewage Spills?

Contact the City at (714) 229-6760 or (714) 229-6740 to
report. Contact the Police Department after hours to
report spills. Do not just leave a message.



Section I: Basic Requirements of the FOG Program

Kitchen Best Management Practices

BMPs are practices, procedures,

j and maintenance  activities

£ performed by FSE’s to reduce
f 7 the FOG in wastewater
@ discharge. BMPs are described
in greater detail in the section

titted “Kitchen Best Management
Practices” located on page 6 of this manual.

The legal authority for requiring conformance to
BMPs is contained in City Code § 13-85

Record Keeping and Reporting
Requirement

The Appendix (Forms 219-3 to 219-

6) of this manual contains record-

==  keeping logs that FSE’s shall use to

== document servicing and mainte-

nance of grease control devices,

removal of grease, and employee

training. FSE’s will be required to keep updat-

ed logs. If there are multiple establishments

discharging to an obstructed pipeline, it will be

assumed that those establishments not follow-

ing BMPs contributed to the sanitary sewer
overflow.

The legal authority for requiring FSE’s to complete
and submit a report is contained in City Code § 13-
101.

FOG Wastewater Discharge Permit

Any FSE proposing to
discharge any  wastewater
containing FOG into the City’s
sewer system is required to
obtain a FOG Wastewater
Discharge Permit online from
the City when applying for or
renewing its annual business license.

The City can refuse to issue a certificate of
occupancy for any new construction or
business unless a FSE has complied with the
ordinance (§ 13-91).

Grease Interceptors

There are Uniform Plumbing
Code requirements, standards,
and specifications for FSE’s to
install grease interceptors and
grease traps to reduce FOG in
the wastewater discharges.

The legal authority to require the
installation of a grease interceptor by FSE'’s is
contained in City Code § 13-86.

Compliance  Schedule Agreement
(CSA)

C

Criteria to require FSE’s to enter into a CSA
may include, but are not necessarily limited to:

e Conditions in the wastewater collection
line serving the FSE’s

o Degree of conformance to BMPs by the
FSE

e Compliance history of the FSE at that
location or other locations

A CSA would, but not be limited to, include:
e BMPs used by the establishment
o Description of the FSE operation

e Description of the location and size of any
grease interceptors and grease traps pre-
sent

e Description of how the grease interceptor
or grease trap will be maintained
(cleaned), including frequency of cleaning

e Description of how the FSE will comply
with reporting requirements

The legal authority for requiring FSE’s to enter into
a CSA is contained in City Code § 13-107.



Section ll: Kitchen Best Management Practices

The following BMPs are provided to assist FSE’s
with developing procedures to reduce the amount
of FOG in their wastewater, thereby reducing
maintenance needs and costs of grease control
devices. These efforts also minimize the
likelihood of causing a blockage that may result in
a backup into their or their neighbors’ facilities, a
release to the environment, and/or an
enforcement action.

1. Employee Training and Awareness

e Instruct employees not to pour FOG down
the drain and not to dispose of food scraps
in sinks

e Post “No Grease” signs (in commonly
spoke language) above sinks and on the
front of dishwashers.

e Conduct BMP DVD training sessions twice
a year.

2. Garbage and Drain

Screening

e To reduce FOG discharge by up to 50%,
disconnect and remove garbage dispos-
als and scrape food into the trash.

Disposals

¢ Retain or install a fine meshed screen in
the drain of each sink. Clean frequently
and place collected material in garbage.

All FSE’s are required to remove all food
grinders upon: (i) major operational changes
take place; or (ii) within 180 days of the
effective date of the ordinance City Code § 13-
84.

4. Spill Prevention and Clean-up

e Avoid spills: Empty
containers before they are
full and use a cover when
transporting materials that
can be spilled.

e Dry spills should be
swept or vacuumed.

e For FOG spills: Block off drains near the
spill. Cover spill with absorbent material
(sand, saw dust, salt, paper towels, etc.).
Dispose of material in trash.

5. Building Drains Maintenance

Have building drains and service lines
professionally cleaned at least once per year.

6. Recycling

Collect and recycle the oils and fats through
one of the area’s licensed grease waste haul-
ers.

7. Dry Clean up

e Use rubber scrapers to |
scrape food particles and
FOG from cookware and
dishes into the garbage. |

e Use food grade paper to
soak up oils and grease
under fryer baskets.

8. Dishwashing and Equipment Cleaning

e Use disposable paper products, rather than
dishware, to minimize/ eliminate
dishwashing.

e Pre-wash with hot water and no soap.

e Before washing, empty contents into a
waste grease container then wipe with
paper towels.
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9. Grease Control Devices

Inspect Grease Control Devices (GCD) every
month and conduct regular full cleanings,
more often if less than 75% of the trap capaci-
ty remains.

During every inspection and cleaning, check
the integrity of GCD internal baffles and inlet
piping flow restrictors.

FSE must maintain a record that
documents cleaning activities for Grease
Control Devices. Form (219-6) is in the
Appendix of this manual, titled “Grease
Interceptor/Trap Log”.



Section IV: Grease Interceptors

Description and Applicability

The installation and maintenance of a grease interceptor is an important measure to ensure that a FSE
does not contribute to/ create problems within the wastewater collection system.
e Grease traps are small indoor devices.
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o Grease interceptors are an outside, underground multi-compartment tank that reduces
the amount of pollution (FOG) in wastewater, before discharge into the wastewater collec-
tion system. Grease interceptors are two-compartment units that apply a physical separa-
tion process to detain wastewater and allow FOG and water to separate.

¢ Separated FOG rises to the top

¢ Water flows to the wastewater system from below

¢ Solid materials settle on the bottom.

¢ The floating grease layer is prevented from flowing to the wastewater system by a
“Tee” or baffle that is installed on the effluent chamber of the interceptor.

General

If the volume or nature of food service provided by the
establishment dictates significant food preparation, operation of a
garbage grinder, or an automatic dishwasher, a discharge of FOG
waste is highly likely and a grease interceptor is required.

Each new grease control device that is installed to replace or
upgrade an existing grease control device will be required to meet
all criteria required by the current uniform plumbing code.

For properties with multiple FSE’s on a single parcel, each FSE
shall be individually and separately responsible for installation and
maintenance of the grease interceptor. A single grease interceptor
can be used to service multiple FSE’s only upon approval by the
Public Works Director for the City of Cypress (City Code § 13-88).




Grease Interceptors: Operation & Maintenance and Requirements

Operation & Maintenance

Proper operation and
maintenance of grease
interceptors  includes  routine
inspection, cleaning, pumping,
and repair as described in this
section. These units are less
effective if FOG and solids
occupy greater than 25% of the interceptor’'s
total liquid depth.

It is recommended that FSE’s inspect
grease interceptors at least once every
three months. During each inspection, it is
recommended that users document
measurement of the grease layer in both
compartments by pushing a garden hoe
through the grease layer or taking a core
sample with a “sludge judge.”

During each inspection, FSE’s should open
both manholes and confirm that the “Tees” on
pipes are intact. A missing, altered, or
damaged outlet “Tee” is an impairment of the
ability of the grease interceptor to pretreat the
wastewater and could result in violations of City
Code § 13-86.

Inspection

Reasonable access to all parts of the FSE shall
be made available when inspec-
tion and/or sample of the
wastewater is required (§ 13-
102A and 13-103).

\ The FSE shall make available, for
3 the purposes of inspection, the
following:

e Access to grease control devices

e Manifests, receipts, and invoices of grease
device maintenance

e Documents identifying the waste hauler
carrier

e Documents identifying the disposal site
locations

Cleaning

If the FOG and solids occupy
greater than 25 percent of an
interceptor’s total liquid
depth, the FSE is required to
perform a full cleaning of the
grease interceptor.

Cleaning must be performed
by a waste hauler with an approved license
from an authorizing agency.

Both vaults of a grease interceptor shall be
completely empty upon completion of pumping
operation. The grease mat, liquids, sludge, and
scrapings from the interior walls must be
removed. Under no circumstances, may the
waste hauler reintroduce the removed water or
materials into the sewer system, other than at
qualified disposal stations.

Flushing an interceptor with hot water, or the
use of chemicals or other agents to dissolve or
emulsify grease and allow it to flow into the
wastewater treatment system, is a violation of
City Code 13-106.

The FSE is liable for the condition of their
pretreatment devices and payment for the
cleaning service. The FSE owner or designee
may want to witness all cleaning/maintenance
activities to verify that the grease interceptor is
being fully cleaned and properly maintained.

Please refer to BMP 219-A of the Appendix for
the pumping practices required of licensed
waste haulers.

L 4



Recordkeeping

= It is required that FSE’s

m maintain a written record of
o every time a grease interceptor

is inspected and cleaned. It is a
X violation of City Code when the

FSE fails to maintain and keep
up-to-date accurate records of all
cleaning, maintenance, and removal of
FOG wastes (§ 13-101B).

Inspection records should document:
¢ Date of inspection

e Name of company and person
performing inspection

¢ Estimated volume of FOG present

¢ Signature of the manager or designee of
the FSE

This record (Form 219-6) is provided in the
Appendices section of this manual.

Cleaning records should document:
¢ Date of maintenance

e Name of company and person
performing maintenance

Estimated volume of FOG removed

Disposal location

Establishment manager’s or designee’s
signature for verification.

A manifest from the permitted liquid waste
hauler is an acceptable record, if it contains
all of the above information.

It is required that inspection and cleaning
records be maintained on the premises
for a period of at least two years and be
made readily available to the City of Cypress
personnel for review and inspection (§ 13-
101B).

Section V: Public Education

BMP Brochures and posters in English and
Spanish are provided to every FSE in the City’s
service area.

Websites also have more information regarding
FOG:

Www.cypressca.org

The Cypress Department of Public Work’s Sew-
er /| Wastewater Division is
responsible for maintaining the
City's sewer collection system.
The City’s collection system flows

into an Orange County Sanitation District main

until it reaches the OCSD system where it is pro-
cessed for treatment.

https://www.ocsd.com/businesses/source-control-
industrial-wastewater-permits/fats-oil-grease-

permit

The Orange County Sanitation
District (OCSD) leads a steering
committee that includes all cities
and agencies within its service
1) area to develop policies and
procedures to comply with the
Regional Board order.

https://www.waterboards.ca.gov/santaana/
water _issues/programs/stormwater/

This is the direct link to the

Regional Board Order that
discusses waste discharge
N requirements and deadlines

that sewer agencies and
Water Boards municipalities are required to

meet.

www.epa.gov/owm
The United States Environmental
Py Protection Agency’s Office of
\VIEP Wastewater Management (OWM)
oversees a range of programs
contributing to the well being of

the nation’s waters and watersheds.

www.ocwatersheds.com

The  Watershed & Coastal
Resources Division is one of six
units in the Public Facilites &
Resources Department. This
division is responsible for
developing regional management
strategies to preserve, protect, and
enhance coastal resources and surface waters
throughout Orange County.
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Section VI: Permits and Enforcement

Description and Applicability

The EPA and City prohibit any user from
discharging solid or viscous pollutants, such as
FOG wastes, in amounts which will cause
obstructions in the wastewater system and
interfere with the operation of the wastewater
system. The City of Cypress is required by the
EPA, the State, and City code, to initiate
enforcement actions against users who violate
this prohibition.

The City of Cypress will initiate enforcement
actions for noncompliance, but it is possible for
the EPA or State to initiate their own
enforcement actions.

Permit Requirements

All FSE’s are required

) to obtain a FOG

Wastewater Discharge

Permit online prior to

the intent to discharge

wastewater into the

sewer system and pay

a fee as set by the fee
schedule.

Grease interceptors shall be required for all
new and existing FSE’s during the plan review/
building permit process. A variance or a waiver
may be granted when certain terms and
conditions are met (§ 13-87).

e Grease disposal mitigation fee:

¢ FSE’s that operate without a grease control
interceptor may be required to pay an
annual Grease Disposal Mitigation Fee to
equitably cover the costs of increased
maintenance and administration of the
sewer system.

¢ This section shall not be interpreted to
allow a new FSE or existing FSE’s
undergoing remodeling or change in
operations, to operate without an approved
grease interceptor.

Blockages and Sewer Spills
Blockages:

Enforcement activities often commence with
investigations of blockages and overflows of
the wastewater system. Inspections are used to
determine contributing factors and seek visual
evidence of FOG waste accumulation between
the site of the stoppage or overflow and
upstream FSE’s.

If significant FOG accumulation is observed in
the service line of an upstream FSE, that
establishment is identified as causing or
contributing to the downstream stoppage or
overflow.

Sewer spills and cleanup costs:

Inspection findings are also used to

determine cleanup costs. FSE’s

determined to have contributed to

° SSOs or any sewer system

interferences may be ordered by the

Director to immediately install and maintain a
grease interceptor and any other requirements.

Violations and Enforcement Responses

The City of Cypress has a range of enforcement
responses that can be applied. Monetary fines
are federally required enforcement responses
and are usually one of the last enforcement
actions the City will use when encountering
noncompliance.

Violations include:

e Fails to install an approved grease control
device

o False statement, representation, record,
report, plan or other document that is filed
with the City

e Tampers with or knowingly renders

inoperable grease control device

o Fails to clean, properly operate, maintain or
remove FOG from a grease control device
within the required time for such cleaning /
maintenance

e Fails to keep up-to-date and accurate
records of all cleaning, maintenance, and
FOG removal and to make those records
available to any City Code Enforcement
representative or designee, any
representative of a local sanitation agency,
or any Authorized Inspector

e Disposes of, or knowingly allows or directs,
FOG to be disposed of in an unlawful
manner

e Fails to remove all food grinders in the food
facility by the date specified by the Ordi-
nance

e Refuses a City Code Enforcement
representative or designee, a local sanitary
sewer agency representative, or any
Authorized Inspector, reasonable access.
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e Introduces additives into a wastewater
system for the purposes of emulsifying
FOG without the written, specific
authorization from the City and sanitary
sewer agency.

e Fails to pay the Grease Disposal Mitigation
Fee

e Fails to comply with provisions of the FOG
Manual, Ordinance, or any permit issued
by the City

Procedures the City may take to enforce the
FOG Ordinance can include:

¢ Notices of violation

e Enter into a compliance schedule
agreement (CSA)

e Suspension or revocation of waste
discharge permit

e Costs to reimburse the City to clean and/ or
repair the sewer system or sewer facilities

e Suspension or termination of sewer and
water service

¢ Civil penalties and/or criminal penalties

Notices of Violation
Notices of violation may include:

e Verbal notice

¢ Information compliance review meeting
e Inspections

¢ Field notices of observed violations

e Notices of violations. An informal
conference with the City may be requested
and an appeal is available after an informal
conference.

During an inspection of a FSE, if a violation is
noted, a written notice of violation may be
served, which identifies:

e Specific requirements that were violated
e Facts to constitute the violations

e Corrective action(s) to be required

“Within ten (10) days of the receipt date of
this notice, a written explanation of or
response to the violation and a plan for the
satisfactory correction and prevention
thereof must be submitted.”

Compliance Schedule Agreement (CSA)

Upon determination by the Public Works Direc-
tor that a FSE or owner of a property is in non-
compliant with its FOG Discharge Permit, any
other provision, or needs to acquire and
install a grease control device, the Public
Works Director may require the permittee, own-
er or operator to enter into a CSA (§ 13-107).

A CSA must include the following information:
e Description of the FSE operation

e Description of the location and size of any
grease control device present

e Description of the FOG BMPs used by the
FSE

e Description of the procedures to prevent
discharges of FOG waste

e Description of waste FOG handling,
storage, and disposal procedures

e Description of how the grease control
device will be maintained including frequen-
cy of cleaning

e Description of how the FSE will comply with
quarterly reporting requirements

e Signed certification statement by the FSE’s
owner or manager

The City will provide the FSE with written notice
of its acceptance of the FOG control plan.
Failure to implement any element of an
accepted plan is a violation and subject to
enforcement.

Administrative Hearing Procedures

Any FSE or permit applicant adversely affected
by a decision made by the Director may appeal
the decision and file a written request for
hearing before the City Manager, if such filing is
done within 10 days of the decision and
accompanied by an appeal fee.

11



Section VII: Legal Authority

Allowing sewage to discharge to a gutter or
storm drain may subject FSE’s to penalties
and/or costs for reimbursing cities or public
agencies for clean-up efforts. Below are the
pertinent codes, fines, and agency contact
information.

City of Cypress Department of Public
Works

(714) 229-6740

Contact the Police
Department after hours to
report spills, but do not leave
a message.

e Responsible for protecting city property
and streets, the local storm drain system,
sewage collection system and other
public areas.

e City of Cypress Municipal Code, Chapter
13.82:

No FSE shall discharge or cause to be discharged
info the sewer system FOG that exceeds a
concentration level adopted by a Regulatory
Agency or that may accumulate and/or cause or
contribute to blockages in the sewer system or at
the sewer system lateral which connects the FSE
to the sewer system.

Orange County Stormwater Program

24-Hour Water Pollution Report-
ing Hotline 1-877-89-SPILL

e County and city water quality
ordinances prohibit discharges containing
pollutants.

e Responsible for preventing harmful
pollutants from being discharged or
washed by stormwater runoff into the
municipal stormdrain system, creeks,
bays, and the ocean.

Orange County Health Care Agency
Environmental Health

(714) 834-8787

' 4

health

CARE AGENCY . )
e Responsible for protecting

public health by closing
ocean/bay waters and may close food-
service businesses if a spill poses a
threat to public health.

e California Health and Safety Code,
Sections 5410-5416

No person shall discharge raw or
treated sewage or other waste in a
manner that results in contamination,
pollution, or a nuisance.

e Any person who causes or permits a
sewage discharge to any state waters:

e must immediately notify the local
health agency of the discharge.

e shall reimburse the local health
agency for services that protect
the public’'s health and safety
(water-contact receiving waters).

e who fails to provide the required
notice to the local health agency
is guilty of a misdemeanor and
shall be punished by a fine
(between $500-$1,000) and/or
imprisonment for less than one
year.

Regional Water Quality Control Board

Santa Ana Region

% (951) 782-4130

Water Boards
e Responsible for protect-
ing State waters.
e Requires the prevention, mitigation,
response to and reporting of sewage
spills.

California Office of Emergency
Services
x (800) 852-7550

Cal OES
e (California Water Code, Arti-
cle 4, Chapter 4, Sections 13268-13271
Any person who causes or permits
sewage in excess of 1,000 gallons to
be discharged to state waters shall
immediately notify the Office of
Emergency Services.
e California Code of Regulations, Title 23,
Division 3, Chapter 9.2, Article 2,
Sections 2250-2260
Any person who fails to provide the
notice required by this section is guilty
of a misdemeanor and shall be
punished by a fine (less than
$20,000) and/or imprisonment for not
more than one year.

12



PR O ECT

Poliution

PREVE NTI ON

A. Fats, Oils, and Grease (FOG) Discharge Permit
Application Instructions

The Public Works Department has transitioned to an online portal powered by
OpenGov. This user-friendly operating system has been launched to better serve
and manage the needs of both Cypress businesses and residents.

In terms of the FOG program, the OpenGov system will be used to manage FOG
Permit renewals as well as inspection activities. In addition to providing application
services, the new online portal will allow Public Works staff and business owners
to interact online with ease as well as reduce the need to make an appointment to
visit City Hall for an in-person permitting process. The new online portal also
simplifies fee payment procedures by providing secure online payment options.

As a facility owner or operator you will need to complete and submit a Fats, Oils
and Grease (FOG) Discharge Permit Application online. This must be done
through the City’s new online permitting platform. To create a facility profile and
apply online, please follow the steps below:

Visit https://cypressca.viewpointcloud.com to create a login

After logging in, select the Fats, Oils & Grease Control box

Select the Fats, Oils & Grease (FOG) Discharge Permit application
Complete the application steps and submit

PwphppE

We appreciate your continued cooperation in preventing sanitary sewer overflow
by means of your FOG compliance. If you have any questions regarding the FOG
program or would like to update facility contact information, please call (714) 229-
6741 or contact the City’s Water Quality Manager, Mike Smith, at (714) 229-6752.
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PD;;MﬁOM (Form 219-2)

PREVENTION

‘ . ‘ “Think before you put it down the Sink”

Fats, Oils, Grease Wastewater Discharge
© 4 E cT Permit Standard Conditions of Approval

1. Limits on discharge of FOG and other priority pollutants.

3.

1.1.

1.2.

1.3.

1.4.

1.5.

1.6.

1.7.

1.8.

Introduction of any additives into any establishment’s wastewater system for
the purpose of emulsifying FOG is prohibited.

Disposal of waste cooking oil into drainage pipes is prohibited. All waste
cooking oils shall be collected and stored properly in receptacles such as
barrels or drums for recycling or other acceptable methods of disposal.

Discharge of wastewater from dishwashers to any grease trap or grease
interceptor is prohibited.

Discharge of wastewater with temperatures in excess of 140°F to any grease
control device, including grease traps and grease interceptors, is prohibited.

The use of biological additives for grease remediation or as a supplement to
interceptor maintenance is prohibited, unless written approval for the Director
is obtained.

Discharge of wastes from toilets, urinals, wash basins, and other fixtures
containing fecal materials to sewer lines intended for grease interceptor
service, or vice versa, is prohibited.

Discharge into the sewer system of any waste which has FOG as well as
solid materials removed from the grease control device is prohibited. Grease
removed from grease interceptors shall be wastehauled periodically as part of
the operation and maintenance requirements for grease interceptors.
Licensed wasthaulers or an approved recycling facility must be used to
dispose of FOG, including waste cooking oil.

Installation of food grinders are prohibited unless specifically allowed in
writing by the Director.

Requirements for proper operation and maintenance of grease interceptors and
other grease control devices.

2.1.

2.2.

2.3.

Grease Interceptors shall be maintained in efficient operating condition by
periodic removal of the full content of the interceptor which includes
wastewater, accumulated FOG, floating materials, sludge and solids.

All existing and newly installed grease interceptors shall be maintained in a
manner consistent with a maintenance frequency approved by the Director
pursuant to this section.

No FOG that has accumulated in a grease interceptor shall be allowed to
pass into any sewer lateral, sewer system, storm drain, or public right of way
during maintenance activities.

Grease interceptor maintenance frequency and schedule.
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3.1. All establishments with grease interceptors may be required to submit data
and information necessary to establish the maintenance frequency of the
grease interceptors and shall be determined in one of the following methods:

3.1.1. Grease interceptors shall be fully pumped out and cleaned at a
frequency such that the combined FOG and solids accumulation does
not exceed 25% of the total liquid depth of the grease interceptor. This is
to ensure that the minimum hydraulic retention time and required
available volume is maintained to effectively intercept and retain FOG
discharged to the sewer system.

3.1.2. All establishments with a grease interceptor shall maintain their grease
interceptor not less than every 6 months. Grease interceptors shall be
fully pumped out and cleaned quarterly when the frequency described in
paragraph (1) of this section has not been established. The maintenance
frequency shall be adjusted when sufficient data have been obtained to
establish an average frequency based on the requirements described in
paragraph (1). The City may change the maintenance frequency at any
time to reflect changes in actual operating conditions. Based on the
actual generation of FOG from an establishment, including food service
establishments that generate FOG, the maintenance frequency may
increase or decrease.

3.1.3. If the grease interceptor, at any time, contains FOG and solids
accumulation that does not meet the requirements described in (1), any
establishment, including food service establishments generating FOG,
shall be required to have the grease interceptor serviced immediately
such that all fats, oils, grease, sludge, and other materials are completely
removed from the grease interceptor. If deemed necessary, the Director
may also increase the maintenance frequency of the grease interceptor
from the current frequency.

4. Requirements for implementation of Best Management Practices and installation
of adequate grease interceptor and/or grease control device.

4.1. All establishments shall implement Best Management Practices in
accordance with the requirements and guidelines established by the City in
an effort to minimize the discharge of FOG to the sewer system.

4.1.1. All establishments shall be required, at a minimum, to comply with the
following Best Management Practices:

4.1.2. Installation of drain screens. Drain screens shall be installed on all
drainage pipes in food preparation and kitchen areas.

4.1.3. Segregation and collection of waste cooking oil.

4.1.4. Disposal of food waste. All food waste shall be disposed of directly
into the trash or garbage, and not in sinks or toilets.

4.1.5. Employee training. Employees of the food service establishment shall
be trained within 180 days of the effective date of this Chapter, and twice
each calendar year thereafter, on the following subjects:

4.15.1. How to “dry wipe” pots, pans, dishware and work areas before
washing to remove grease.



4.1.5.2. How to properly dispose of food waste and solids prior to
disposal in trash bins or containers to prevent leaking and odors.

4.1.5.3. The location and use of absorption products to clean under
fryer baskets and other locations where grease may be spilled or
dripped.

4154, How to properly dispose of grease or oils from cooking
equipment into a grease receptacle such as a barrel or drum
without spilling.

4.1.6. Maintenance of kitchen exhaust filters. Filters shall be cleaned as
frequently as necessary to be maintained in good operating condition.
The wastewater generated from cleaning the exhaust filter shall be
disposed properly.

4.1.7. Kitchen signage. Best management and waste minimization practices
shall be posted conspicuously in the food preparation and dishwashing
areas at all times.

Requirements for maintaining and reporting status of Best Management
Practices.

5.1. Training shall be documented and employee signatures retained indicating
each employee's attendance and understanding of the practices reviewed.
Training records shall be available for review at any reasonable time by the
Director and/or his designee.

Requirements for maintaining and submitting logs and records, including waste
hauling records and waste manifests.

6.1. The Establishment shall be required to keep all manifests, receipts and
invoices of all cleaning, maintenance, grease removal of/ffrom the grease
control device, disposal carrier and disposal site location for no less than two
years. The Establishment shall, upon request, make the manifests, receipts
and invoices available to the Director or his designee. These records may
include:

6.1.1. A logbook of grease control device cleaning and maintenance
practices.

6.1.2. A record of Best Management Practices being implemented including
employee training.

6.1.3. Copies of records and manifests of wastehauling interceptor contents
and/or waste cooking oil disposal.

6.1.4. Records of sampling data and sludge height monitoring for FOG and
solids accumulation in the grease interceptors.

6.1.5. Any other information deemed appropriate by the Director to ensure
compliance with this Chapter.

Requirements to self-monitor.

7.1. The City may require establishments to construct and maintain in proper
operating condition at the establishment’s sole expense, flow monitoring,
constituent monitoring and/or sampling facilities.
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10.

11.

7.2. The location of the monitoring or metering facilities shall be subject to
approval by the Director.

7.3. Establishments may also be required by the Director to submit waste analysis
plans, contingency plans, and meet other necessary requirements to ensure
proper operation and maintenance of the grease control device or grease
interceptor and compliance with this Chapter.

7.4. Establishments shall not increase the use of water or in any other manner
attempt to dilute a discharge as a partial or complete substitute for treatment
to achieve compliance with this Chapter.

Requirements for the FSE to construct, operate and maintain, at its own expense,
FOG control device and sampling facilities.

Consent by the operator of the FSE for the City and other Regulatory Agencies to
inspect the FSE to confirm compliance with this Chapter, the Sewer WDRs and
other applicable laws, rules and regulations, including any NPDES permit
applicable to the City.

Additional requirements as otherwise determined to be reasonably appropriate by
the Director to protect the City's system or as specified by other Regulatory
Agencies.

Other terms and conditions, which may be reasonably applicable to ensure
compliance with this Chapter as determined by the Director.

11.1.

11.2.

11.3. See Attached Sheet
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FOOD SERVICE ESTABLISHMENT

|
ot J_l_! €T TRAINING LOG
PD;;M 10N (Form 219-3)

PREVENTION
- - . KEEP ON FILE ON PREMISES FOR NO LESS THAN 2 YEARS.

“Think before you put it down the Sink”

INSTRUCTIONS: To be filled out by the Food Service Establishment and filed in the FSE On-Site
Compliance Binder. Use this form to record training sessions and attendance. All employees must
attend a grease control training session twice each year. Training must include distribution of "Best
Management Practices" brochure and viewing of the Grease Control Program video.

Business Name:

Address:

Employees: Your signature on this form acknowledges that you have received the "Best
Management Practices" brochure and that you have viewed the Grease Control
Program video.

Date Employee Name Sighature DVD Brochure MGR
Initial

City Code Section 13-101-6B. Documents must be kept on file for no less than two years. It shall be unlawful to make any
false statement, representation, record, report, plan or other document that is filed with the City.




I
P R OJECT

[Poddution

PREVENTION

T

EXHAUST HOOD MAINTENANCE LOG
(Form 219-4)

KEEP ON FILE ON PREMISES FOR NO LESS THAN 2 YEARS.

“Think before you put it down the Sink”

INSTRUCTIONS: To be filled out by the Food Service Establishment and filed in the FSE On-Site
Compliance Binder. Use this form to record cleaning and maintenance of exhaust hoods and ducts, by
contracted cleaning services or by regularly scheduled in-house maintenance.

Business Name:

Address:

MANAGER: Your signature on this form acknowledges that the service establishment
has performed proper maintenance on its exhaust hoods.

Date Serviced by Manager Comments

City Code Section 13-101-6B. Documents must be kept on file for no less than two years. It shall be unlawful to make any
false statement, representation, record, report, plan or other document that is filed with the City.




GREASE BARREL COLLECTION LOG

—
PR OJEGCT (Form 219-5)

Posiution

PREVENTION

e e

KEEP ON FILE ON PREMISES FOR NO LESS THAN 2 YEARS.

“Think before you put it down the Sink”

INSTRUCTIONS: To be filled out by the Food Service Establishment and filed in the FSE On-Site
Compliance Binder. Use this form to record grease collection pick-up times and volumes. The company
collecting the waste grease should sign this form if possible. If this form is not available when pick-ups
are made, the collecting company should leave a signed receipt with the collection information. Record
that information on this log.

Business Name:

Address:

MANAGER: Your initial on this form acknowledges that the service establishment has
disposed of its grease in a lawful manner and accounts accurately for the volume of
grease disposed.

Date Serviced by Volume MGR Comments

City Code Section 13-101-6B. Documents must be kept on file for no less than two years. It shall be unlawful to make any
false statement, representation, record, report, plan or other document that is filed with the City.




GREASE INTERCEPTOR/TRAP LOG

|
PR OJECT (Form 219-6)

Posiution

PREVENTION

e e

KEEP ON FILE ON PREMISES FOR NO LESS THAN 2 YEARS.

“Think before you put it down the Sink”

INSTRUCTIONS: To be filled out by the Food Service Establishment and filed in the FSE On-Site Compliance
Binder. Use this form to record grease collection pick-up times and volumes. Use this form to record and keep
receipts for pumping, inspection and maintenance of your grease interceptor.

Business Name: Street Address:

Location of Grease Interceptor/Trap:

MANAGER: Your initial on this form acknowledges that the service establishment has disposed of its grease in a
lawful manner, accounts accurately for the volume of grease disposed and that the interceptor has been maintained

properly.

If the grease and solids occupy greater than 25 percent of an interceptor’s capacity, the FSE is required to perform a
full cleaning of the grease interceptor. Cleaning must be performed by a licensed waste hauler with an approved
license from an authorizing agency. Both vaults of a grease interceptor shall be left completely empty upon
completion of pumping operation. The grease mat, liquids, sludge, and scrapings from the interior walls must be
removed. Under no circumstances, may the waste hauler reintroduce the removed water or materials be reintroduced
into the City’s sewer system, other than at qualified disposal stations. Flushing an interceptor with hot water, or the
use of chemicals or other agents to dissolve or emulsify grease and allow it to flow into the wastewater treatment
system, is a violation of City Code. Since the FSE is the generator of the grease waste, is liable for the condition of
their pretreatment devices, and is paying for the cleaning service, the FSE owner or designee may want to witness all
cleaning/maintenance activities to verify that the Grease Interceptor is being fully cleaned and properly maintained.

Date Serviced by Volume MGR Comments (How was waste
disposed? (For example:
Recycled, put in trash and etc.)

City Code Section 13-101-6B. Documents must be kept on file for no less than two years. It shall be unlawful to make any
false statement, representation, record, report, plan or other document that is filed with the City.




I
P R OJETCT

Postuthion

PREVENTION

Ty

GREASE CONTROL DEVICE &
BEST MANAGEMENT PRACTICES

INSPECTION REPORT (Form 219-8)
“Think before you put it down the Sink”

Name of Facility: Address: O First Inspection. Date:
Name/Title of Facility Contact: Phone #: g ?ﬁﬁgr}ﬁslgzgt?ggon

O Follow Up
Facility / BMP Inspection:
1. | Removal of Food Grinder Installation/usage prohibited per city ordinance
2. | Grease Collection Maintenance Log Must be kept current and accessible at all times
3. | Exhaust Hood Maintenance Log Must be kept current and accessible at all times
4. | Employee Training Log Must be kept current and accessible at all times
5. | Drain Screens Installed/Maintained Must be present and in good working condition
6. | Food Waste Practices Food Waste to be placed in plastic bags or trash, not in sink(s)
7. | Dry Wiping Practices Pots, Pans, Plates to be Dry Wiped of food debris before washing
8. | Emergency Spill Response Materials | Grease Absorbent Materials present/accessible in event of spill
9. | BMP Poster(s) in approved areas BMP Poster visible in all food preparation and dishwashing areas
Remarks:

()

Facility is in COMPLIANCE. No corrective action is required at this time (note any remarks)- BMP

()

NOTICE OF NON-COMPLIANCE - BMP

Facility is not in compliance for the items checked below. Required corrective action includes:
0 Food Grinder installed or in usage. Remove Food O Remove Food Grinder(s)
Grinder(s) O Make available/accessible/update
[0 Grease Collection Maintenance Log missing/not current. Maintenance or Training Log(s)
O Exhaust Hood Maintenance Log missing/not current. O Install/repair/clean drain screen(s)
O Employee Training Log missing/not current. O  Instruct/train employee(s) to observe all
O Drain Screens missing/damaged/clogged. listed BMP’s
O Food Waste in sink(s) and not in enclosed plastic bag or O Make available/accessible Grease
garbage. Absorbent Material(s) for use in event of
O Employee(s) observed not practicing Dry Wiping. spill
O Missing/inadequate/ inaccessible Grease Absorbing [0 Post/repair/replace BMP Poster(s) in all
Material(s) food preparation and dishwashing areas
O BMP Poster(s) missing/obscured/damaged etc. O Other
O Other

Grease Control Device (GCD):

Remarks:

()

Facility is in COMPLIANCE. No corrective action is required at this time (note any remarks)- GCD

()

NOTICE OF NON-COMPLIANCE - Grease Control Device

Facility is in noncompliance of the items checked below.

O Interceptor inaccessible for inspection.

O Interceptor capacity has been exceeded.

O Excessive oil and grease in the sample box.
O Discharge (effluent) line restricted

O Baffle tubes plugged, submerged, damaged or missing.

Required corrective action includes:

O Promptly remove any obstruction that does
not allow safe and easy access to the
interceptor.

O Repair or replace baffles.

O Pump out interceptor completely.

The items checked above must be corrected within

days from date of this notice.

Acknowledgement of receipt by Facility Contact
Date

Inspector
Date

Print Name:

Print Name:

City of Cypress — 5275 Orange Avenue, Cypress, CA 90630 (714) 229-6740



PROPER PUMP OUT PROCEDURE

E—
o ot ‘+! €T FOR GREASE INTERCEPTOR
osiution (BMP 219-A)

PREVENTION

el “Think before you put it down the Sink”

If the grease and solids occupy greater than 25 percent of an interceptor’s total liquid
depth, the FSE is required to perform a full cleaning of the grease interceptor. Cleaning
must be performed by a licensed waste hauler with an approved license from an
authorizing agency. Both vaults of a grease interceptor shall be left completely empty
upon completion of pumping operation. The grease mat, liquids, sludge, and scrapings
from the interior walls must be removed. Under no circumstances, may the waste hauler
reintroduce the removed water or materials be reintroduced into the City’s sewer
system, other than at qualified disposal stations. Flushing an interceptor with hot water,
or the use of chemicals or other agents to dissolve or emulsify grease and allow it to
flow into the wastewater treatment system, is a violation of City Code.

Since the FSE is the generator of the grease waste, is liable for the condition of their
pretreatment devices, and is paying for the cleaning service, the FSE owner or
designee may want to witness all cleaning/maintenance activities to verify that the
Grease Interceptor is being fully cleaned and properly maintained.

Step 1: Skim the entire grease cap and debris from the top of the interceptor. The
interceptor may need to be agitated slightly to loosen the grease cap

Step 2: Place vacuum tube all the way into the interceptor to suck remaining
solids from the bottom.

Step 3: Vacuum water out of the interceptor.

Step 4: Scrape and clean the sides and bottom of the trap. This may be done by
“back flowing” the water from the pump truck or by using a hot water
source to pressure wash the interceptor. Make sure the walls and baffles
of the trap are completely clean.

Step 5: Vacuum remaining water out of the trap.

Step 6: Check that the sanitary “T’'s” on the inlet and outlet sides of the
interceptor are not clogged or loose.

Step 7: Make sure that the baffle is secure and in place.

Step 8: Inspect the interceptor for any cracks or defects.

Step 9: Checl_< that lids are securely and properly seated after completion of
pumping.




HAVE A SPILL KIT SO YOU ARE PREPARED

QUICK RESPONSE S J X
SPILL KIT |

At minimum, Spill Kits should include (as shown above):

. Bucket
. Absorbent
. Rags

. Broom
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Best Management Practices
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What is FOG?

FOG stands for fats, oils, and grease. FOG is composed of animal and
vegetable fats and oils that are used to cook and prepare food. FOG
should be recycled for use in other products, properly disposed of or land
applied.

Why is FOG a problem?

A wastewater system is similar to the human body. Wastewater flows
through pipes (arteries), is pumped at pump stations (heart), and is
cleaned by the wastewater plant (kidneys).

FOG clogs the pipes in the
sewer system just like
cholesterol clogs arteries.
This makes the pumps
work harder and can cause
them to fail, just like having
a heart attack.

FOG can cause backups in
your sewer lines that can
send sewage into your
home or restaurant. This
creates the risk of disease
and illness in addition to
potential closure and fines.
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Train Your People

Train and educate your kitchen staff and other
employees about how they can help follow best
management practices (BMPs) once implemented.

-.-9

BMPs are most effective when all employees are
trained properly and are more likely to be implemented
when staff understand why they are needed.
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Post ‘No Grease’ Signs
In Visible Locations

Signs should be easily viewable by staff, especially
those working in a kitchen or food preparation area.

NO GREASE

Signs serve as a constant reminder for staff working
with FOG.

Post signs in restrooms, over sinks, near all floor drains,
dishwashers and anywhere else where water may enter
a drain to the sewer.
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Use the Most Appropriate Water
Temperature

Use a water
temperature of less
than 140° F in all
sinks, especially the
pre-rinse sink before
using a mechanical
dishwasher.

Temperatures in excess of 140° F will dissolve
grease, but it can solidify in the sewer system as the
water cools.

Water from mechanical dishwashers should not be
discharged through a grease trap or interceptor.

J-5



Use the 3-Sink System

This system will save energy and costs by reducing the
need for grease device maintenance:

Sink 1: Use to wash
Sink 2: Use to rinse
Sink 3: Use to sanitize

> Scrape, Wash, Rinse, Sanitize and Air Dry

o Y

Sink #2

o -
o 0° o (O
& 2

Sink #1

o
OO 0o° o Qo

AIR DRY

WASH RINSE SANITIZE*

Remember, all sinks should be using water
temperatures less than 140° F.
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Install Drain Screens

Drain screens act as physical barriers, preventing food
waste from entering the drain. This will help reduce
cleaning costs and prolong the life of grease control

devices.

ko

All kitchen sinks should
have drain screens
installed.




Dry Wipe All Pots, Pans, and
Plates

Use a paper towel or scraper to dry wipe pots, pans,
dishware, and food preparation surfaces before washing.

Wiping the FOG and food items that remain in pots,
pans, and dishware before washing will keep FOG out of
grease traps and interceptors.

This will result in less frequent cleaning of grease control
devices and lower maintenance costs.
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Properly Dispose of Food
Waste

Food waste should never be
poured down a drain or into a
toilet.

Recycle food waste whenever
possible and dispose of food
waste that cannot be
recycled.

Recycling food waste is the best
option for a food service
establishment because it reduces
solid waste disposal costs as well

as the costs and maintenance RECYCLE
related to grease traps and F @D

interceptors. WASE
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Recycle Waste Cooking Oil

There are many companies that specialize in taking
waste cooking oil from fryers and other types of
equipment and using it to make animal feed or fuels,
such as biodiesel.

Recycling cooking oil reduces the amount of waste
that has to be disposed of as solid waste in addition
to helping prolong the life of grease control devices.

Recycling also helps to keep FOG out of the sewer
system.

J-10



Ensure Proper Cleaning of
Your Grease Interceptor

You are ultimately responsible for the FOG control at
your place of business. Witnessing the cleaning of your
grease trap or interceptor will ensure the complete
removal of all grease and solids.

. Make sure you are using
a licensed grease hauler

. Request copies of all
receipts from the

'o Cleaning company.

. Be sure that your grease hauler is doing a complete pump-
out of the unit and checking for repairs during every
service.”

*It is important to scrape and clean the walls and baffles during
pump-out to maximize the removal of FOG from the
interceptor. The materials removed should be thoroughly
vacuumed to prevent biological breakdown and the unwanted
release of gas.



Clean Under Sink Grease
Traps At Least Weekly

Under sink traps have less volume than grease
interceptors and need to be cleaned more frequently.

Weekly cleaning by staff will reduce the cost of cleaning
any grease interceptors.

-..,;

. Make sure to empty trap completely and wipe down all
surfaces.

. Water may run through the trap again once finished.

. Dispose of recovered grease in closed containers.
(Okay to go in dumpster if in closed container)

. Do not pour grease down drains or into toilets.

Please Note: New food service establishments are not permitted
to install grease traps unless given specific authorization.
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Clean Grease Interceptors At A
Regular Frequency

It is the responsibility of each
food service establishment to
set and maintain an

. o 1
appropriate cleaning interval w b
for their grease interceptor. g (.T

o

: . & 8

Grease interceptors require '5 =
cleaning once FOG and solids g

have reached 25% of the total
liquid depth.

|I—|~|w|L|-|~n|--|wi-~|sl:|r4=lrlml#itlaizl#'ﬂlt4w|z1m|m|

|-——--Solids--——|

Your establishment’s ideal cleaning frequency will depend
on the size of your grease interceptor and the level of
Kitchen activity.

If you would like help determining your ideal cleaning frequency, please
contact the City’s Water Quality Manager at (714) 229-6752.
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Keep All Service Records and
Maintenance Logs Current

The logs serve as a record of the frequency and volume
of cleaning of your grease interceptor(s).

M .| | GREASE INTERCEPTOR/TRAP LOG
(Form 219-6)

KEEP ON FILE ON PREMISES FOR NO LESS THAN 2 YEARS

“Think before you put it down the Sink
INSTRUCTIONS: To be filled out by the Food Service Establishment and filed in the FSE On-Site Comphance
Binder. Use this form 1o record grease collection pick-up times and volumes. Use this form to record and keep
receipts for pumping. inspection and maintenance of your grease interceptor
Business Name: Street Aadress

Location of Grease Interceptor/Trap

MANAGER™ Your infial on this form acknowledges that the service estabkshment has disposed of its grease in a
lawful manner, accounts accurately for the volume of grease disposed and that the interceplior has been maintained
property

If the grease and solids occupy greater than 25 percent of an interceplor's capacity, the FSE Is required 1o perform a
full cleaning of the grease interceptor. Cleaning must be performed by a licensed waste hauler with an approved
license from an authorizing agency. Both vaults of a grease interceptor shall be left completely empty upon
compietion of pumping operation. The grease mal, liquids, siudge, and scrapings from the interior walls must be
removed. Under no circumstances, may the waste hauler reintroduce the removed water or materials be reintroduced
into the City's sewer system, other than at qualified disposal stations. Flushing an interceptor with hot water, or the
use of chemicals or other agents to dissolve or emulsify grease and allow it 1o flow into the wastewater treatment
system, is a violation of City Code. Since the FSE s the generator of the grease waste, is liable for the condition of
their pretreatment devices, and is paying for the cleaning service, the FSE owner or designee may want 10 witness all
cleaning/mantenance activities 1o verify that the Grease Intercepior is being fully cleaned and properly maintained

Date Serviced by Volume MGR Comments (How was waste
disposed? (For example
Recycled, put in trash and etc.)

This helps the City inspector ensure that your
establishment is compliant with the FOG permit.

The logs can also help optimize cleaning frequencies
and reduce costs.



Clean Exhaust Hoods on a
Routine Basis

If FOG escapes through the kitchen exhaust system, it
can accumulate on the roof of your restaurant.

U W SRR ST
BEFORE

This creates a fire hazard and can also result in FOG
runoff entering the storm drain during rain events.
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Cover Grease Containers
Stored Outdoors

Uncovered FOG containers can collect rainwater. This
can lead to FOG overflowing onto the ground and
entering the storm drain system.

To avoid this risk,
keep all grease
containers covered
and use secondary
containment for
storage containers.

\us —-al‘r‘i

Any discharge to the storm drain system can adversely
affect local receiving waters and may also result in legal
penalties.
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Locate Dumpsters and FOG
Containers Away From Storm
Drains

The release of FOG into storm drains can degrade water
quality in receiving streams and local waterbodies.
Discharging FOG into storm drains can also result in
fines and other legal actions.

The farther away FOG is stored from a storm drain, the
more time someone has to clean up any spills.

BE AWARE of FOG dripping out of containers or
dumpsters and clean immediately.
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Use Absorbent Pads for All
Spills

Absorbent pads can help to clean up grease and oil that
have spilled on the ground near outdoor equipment,
containers or dumpsters. The pads can prevent a spill
from entering the storm drain system when it rains.

Spill kits should be
properly equipped and
available for staff.

Do NOT use “kitty litter” or saw dust.
Make sure to properly dispose of absorbent materials in
the trash once the spill has been cleaned.
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&’ Do

Scrape excess grease into a sealed container and
dispose of it in the trash (or containers specifically
designated for grease).

Place food scraps in waste containers or garbage
bags for disposal with solid wastes, or start a
compost pile.

Promote the practice of scraping dishware prior to
washing.

Place a wastebasket in the bathroom to dispose of
wastes.

Regularly check the FOG levels within grease
control devices and maintain updated logs.

Promote the use of the 3 “R’s”: Reduce, Reuse
and Recycle.

J-19



n Do Not

Discharge fats, oils, or grease in concentrations that can
cause an obstruction to the sewer flow.

Place FOG in any sinks or toilets.

Discharge butchering wastes (animal tissues, bones, hides,
hair, entrails, etc.) of any kind within the sewer system.

Discharge wastewater with temperatures in excess of 140°
to any grease control device.

Discharge waste from a food waste disposal unit to any
grease traps.

Discharge caustics, acids, solvents, soaps, enzymes or
other emulsifying agents into sinks that feed grease traps
and/or interceptors.

Discharge fats, wax, grease or oils containing substances
that will become viscous between 32° F (0° C) and 150° F
(65° C).

Utilize biological agents, chemicals, or enzymes for grease
remediation without permission from the sanitary agency
receiving the waste.

Clean equipment outdoors in an area where water can flow
to the gutter, storm drain or street.

Use the toilet as a wastebasket
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Supplemental

Materials
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lean beaches
and healthy
creeks, rivers, bays

and ocean are important to
Orange County. Fats, oils
and grease from restaurants
and food service facilities
can cause sewer line
blockages that may result
in sewage overflow into
your facility and into storm
drains. Unlike water in
sanitary sewers (from sinks
and toilets), water in storm
drains is not treated before
entering our waterways

and should never contain
washwater, trash, grease or
other materials.

You would never dump oil
and trash into the ocean, so
don’t let it enter the storm
drains. Follow these tips to

help prevent water pollution.

For more information,
please call the
Orange County Stormwater Program
at 1-877-89-SPILL (1-877-897-7455)
or visit
www.ocwatersheds.com

Report sewage spills and
discharges that are not
contained to your site to the
Orange County 24-Hour
Water Pollution Problem
Reporting Hotline
at 1-877-89-SPILL (1-877-897-7455)

For emergencies, dial 911.
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Help Prevent Ocean Pollution:
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Service Industry
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Best Kitchen Practices

Food Waste Disposal

B Scrape food waste off of plates,
utensils, pots, food preparation and
cooking areas and dispose of it in the
trash.

B Never put food waste down the drain.
Food scraps often contain grease,
which can clog sewer pipes and result
in sewage backups and overflows.

Grease & Oil Disposal

W Never put oil or grease down the
drain. Contain grease and oil
by using covered grease storage
containers or installing a grease
interceptor.

B Never overfill your grease storage
container or transport it without a
COVer,

B Grease control
devices must
be emptied
and cleaned
by permitted
companies.

B Keep
maintenance
records on site.

B For a list of oil/grease recycling

companies, contact the CIWMB at www.
ciwmb.ca.gov/foodwaste /render.htm or

contact your local sanitation district.

Minor Spill Cleanup

B Always use dry cleanup methods, such
as a rag, damp mop or broom.

B Never hose a spill into the street, gutter
or storm drain.

Major Spnll Cleanup

B Have spill containment and clean-
up kits readily available, and train all
employees on how to use them.

B Immediately contain and clean the spill
using dry methods.

W If the spill leaves your site, call
1-877-89-SPILL (1-877-897-7455).

Dumpster Cleanup

Pick up all
debris around
the dumpster.

Always keep
the lid on
the dumpster
closed,

Never pour liquids into the dumpster
or hose it out.

Floor Mat Cleaning

Sweep the floor mats
regularly, discarding
the debris into the,
trash.

Hose off the mats

in a mop sink, at a
floor drain, or in an
outdoor area that can
contain the water.

Never hose the mats in an area where
the wastewater can flow to the street,
gutter or storm drain.

Washwater Disposal

Dispose of washwater in a mop sink or
an area with a floor drain.

Never dispose of
washwater in the street,

gutter or storm drain. PREVENTION




arroyos, rios,

bahias y el océanao son
parte del Condado de Orange,
su limpieza y bienestar son
importantes. Mantecas, aceites
y grasas de restaurantesy
establecimientos de comida
pueden causar que se tapen
y llenen los conductos de tu
establecimiento y tambien los
drenajes. Contrario a las aguas
de drenajes sanitarios (lavabos y
banos), las aguas de los drenajes
pluviales no son tratadas antes
de entrar a los desagues y por
eso nunca deben contener agua
sucia, basura, grasas u otros
materiales.

Nunca tirarias aceite y basura
en el océano, entonces no
permitas que lleguen a los
drenajes pluviales. Sigue estas
recomendaciones para prevenir
la contaminacion del agua.

Para obtener mayor informacién
llama al
Programa del Condado de Orange
para la contencién del Agua de
Tormentas
al 1-877-897.7455
o visita
www.ocwatersheds.com

La Linea de Alerta de
Contaminacién del Agua en el
Condado de Orange 1-877-897-7455
esta disponible las 24 horas, para
recibir informes de derrames de
drenaje y desechos que no sean

contenidos en tu establecimiento.

En caso de emergencia llama al 911

CALIFORNIA
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¢Quéhacerenlacocina?

Desecho de desperdicios de
comida

B Tira los sobrantes que quedan en dreas
de preparacién, platos, utensilios, y ollas
en la basura.

B Nunca pongas los desperdicios en
el drenaje, los sobrantes de comida
generalmente contienen grasa, la cual
puede causar que se tapen y se llenen los
drenajes. Los drenajes tapados pueden
desbordarse.

Desecho de grasas y aceites

B Nunca vacies la grasa en el drenaje.
Contén grasa y aceite usando un
recipiente cubierto o mediante la
instalacién de un interceptor de grasa.

B No permitas que se saturen los
recipientes de grasa ni los muevas sin
tapadera.

B Interceptores de grasa deben ser
vaciados y limpiados por una compania
autorizada.

B Mantén registros de
mantenimiento en
tu establecimiento.

M Parareciclar aceite o
grasas acude a Junta
de Manejo Integrado
de Desecho
en California
(CIWMB) o llama .
al Departamento de
Saneamiento. ‘

Limprieza de derrames menores

Siempre usa métodos de limpieza en seco
como trapos, un trapeador hiimedo o

Nunca laves un derrame con manguera
arrojandolo hacia la calle o las alcantarillas.

Limpieza de derrames mayores

Ten ala mano equipo para contenery
limpiar derrames y asegiirate que tus
empleados sepan como usarlo.

Inmediatamente paray limpia el derrame
utilizando métodos en seco.

Si el derrame no puede ser contenido
dentro de tu establecimiento llama

1-877-897-7455

Limprieza del deposito de

B Recoge todo desperdicio de alrededor
del deposito.

Siempre
mantén la tapa
del depésito
cerrada.

Nunca vacies
liquidos en el
deposito o lo
enjuagues con la manguera.

Limpieza de tapete

Barre los tapetes
con regularidad,
tirando los
desperdicios en la
basura.

Enjuaga los tapetes
en un lavabo de
utileria, drenaje
interno o en alguna
area exterior que
retenga el agua.

Nunca enjuagues

con manguera los tapetes en una drea
donde el agua sucia pudiera fluir hacia la
calle, alcantarillas o drenajes pluviales.

Desecho de agua sucia

Vacia el agua sucia en un lavabo de

utileria o en alguna drea donde haya

drenaje de piso.

Nunca vacies el agua sucia

en la calle, alcantarillas 0 E———
X . PROJECT

drenajes pluviales. PO”M'I’IOH
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Tréanh Dé Dau, M6
Lam Tac Cong Ranh

Chat béo, dau va m& (FOG) c6 thé lam tic hé
théng c6ng ranh, do dé khién nudc céng chay
tran vao trong co sé clia quy vi va vao trong
hé théng thoat nuéc mua chay ra dai duang.
P& tranh lam cac chat nay tich tu trong hé
théng céng ranh, nén tranh dé cac chat nay
xam nhap vao trong céng ranh tai co sé clia
quy Vi.

Cac Phuong Phap
Thuc Hién trong Nha Bép

M Hdng m& va dau &n bd di trong cac hop
dung dang xach tay c6 nap day dé tai ché.

B Khong dé dau hodc md xuéng céng ranh.
Tai ché hoac sl dung cac vat liéu thadm va
vUt rac vao trong thung rac.

M Lau khd xoong chéo,
chén bat va cac khu vuc
lam viéc dé loai bo toan
bd lugng m& c6 thé nhin
thay dudc trudc khi ria.
Vit bd vao trong thing
rac.

B S dung cac tdm ludgi xa
dé hiing rac thiic n va vt bd
dung cach vao trong thung rac.

B Huln luyén nhan vién vé cach vit bd chat
m& dung cach va niém yet cac bién bao
“KHONG PUGC VUT BO DAU M&” & gan
tat ca cac bon rlia hodc hé théng cong
ranh.

Hinh minh hoa do Thanh Phé Los Angeles cung cép

M8 lam tc dudng 6ng thoat nudc

Hinh do Co Quan Kiém Soat O Nhiém Nudc Khu Vic
Monterey Cung Cap

Bdo Tri Ludi Chan va Cac
Tam Chan Dau Mé

B Giam bét lugng chat rdn dong trén cac tdm
lu6i chan hodc tdm chan dau ma.

B Kiém tra va lau sach cac tdm Iudi chan dau
md thudng xuyén dé bao dam hoat dong
binh thudng.

B Thué hang c6 gidy phép hanh nghé téi kiém tra
va bom hat rac ra khoi tdm chan dau ma thudng
xuyén dé bao ddm hoat déng binh thudng.

B Luu gili hé so vé bao tri tai co s dé tham
khao va dé cho co quan diéu hanh xem xét.

Dé biét thém chi tiét, xin goi Chuong
Trinh Quan Ly Nuéc Mua ciia Quan Cam
(Orange Caunty Stormwater Program)
tai s6 1-877-89-SPILL (1-877-897-7455)
hoac téi trang mang dién toan www.
ocwatersheds.com

Bao cao cac tru’dng hdp chay tran nuéc
céng & ngoal cad sé cua quy vi cho budng
Day Khan Vé Bao Cao O Nhiém Nguén
Nudéc 24 Gic Trong Ngay cila Quan Cam
(Orange County 24-Hour Water Pollution
Reporting Hotline) tai s6 1-877-89-SPILL
(1-877-897-7455).

Pai véi cac trudng hop khén cép,
xin goi s6 911.
CALIFORNIA
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Ngan Ngtia O Nhiém

bai duong sach va cac kénh lach, séng ho,

vung vinh va cac bai bién lanh manh Ia rat Lau Don
quan trong ddi v6i Quan Cam. Tuy nhién, Nhu’ng Noi b6
néu quy vi dé rac ban tu co s6 kinh doanh Ra Ngoai Va
cla quy vi xam nhap vao mang x0i va hé
thong coéng ranh thoat D‘-’”-‘Z Cl,l .
nuéc mua, viéc do co6 thé B Khong bao gio

dung vOi nudc

lam 6 nhlem nguén nudc.
x0| cac chat bi

Hé théng cong ranh
thoat nuéc mua rut nuéce
mua ti cac dudng phd
va khéng bao gld dugc
dé nudc riia, rac, dau mé
hoac cac vat liéu khac
chay vao hé thong nay.
Khéng gidng nhu cac
chat xam nhap vao hé
théng thoat nudc vé sinh

DUNG CAC
TAM LUGI
CHAN DAU

MO PE
CHAN CHAT
BEO, DAU

A A sinh), cac chat xam nhap

VA MO. vao hé théng thoat nudc
mua khéng dugc xu ly
trudc khi chay vao trong hé théng dan nugc
clia chung ta. Ngoa| ra, cac dudng ong
thoat nudc bi tac co thé khién nudc thai
chua dugc xU Iy trao nguoc,vao trong bép,
nha vé sinh, cac dudng phd trong thanh
pho hé thong thoat nudc mua va hé théng
dan nudc cla thanh phé.

thung rac.

Dung cat tron
phan thu vat

hodc khan lau
TS thong tin nay sé g|a| thich vé céac budc

ma co so thuc pham cla quy vi c6 thé ap
dung dé giup glu’ gin
pham chat nguon nuGc
bang cach tranh dé rac
b&n xam nhap vao hé
thong thoat nuéc mua
va tranh dé chat béo,
dau mg lam téc dudng
dng thoat nudc.

dé tham nhing

\ ché dé nudc ra
ngoai. Vut vao
trong thung

rac.

déra ngoal vao .
trong mang x6i, dudng phd hoac hé
thong thoat nudc mual!

B Trudc khi lau chui mét chd dé nudc ra
ngoai trong phong bép, hay dung gié,
cat trén phan thu vat hoac cac vat liéu
thdm khac dé tham.

(ti bon rlia va bén vé B H6t ngay nhiing chd dé ra ngoai khong
: c6 nudc va vt bd vat liéu vao trong

B Cao thudc an vun
va md ra khdi cac tdm
loc va cac tdm tham
trén san trudc khi lam
sach. Vit bo thic an
da cao ra vao trong
thung rac.

B Sau khi cao, lam
sach cac tdm tham
trai trén san, bo loc va
thung rac trong bon
rtia dé giat gié lau
nha hoac mét khu vuc
dudc qui dinh riéng,
¢6 ndi véi hé théng
thoat nudc vé sinh.
Nén thué dich vu lau
chui cho céc hoat
dong nay.

Lau Chui Khu Vyc Dé Thung
Dung Rac Co Dau Mo6/Thung
Rac Co6 Lon

B Gili cho khu vuc xung quanh thung rac
I6n khdng c6 rac va céac loai rac ban
khéac. Khong dé quéa day thung réc.

B Day thung rac I6n dé tranh cén trung,
ddng vat, nuéc mua va gié xadm nhép.

B Lau hodc chui sach rac ban va vt bd.

Tham nhiing chd nudc dé ra ngoai bang
cat tron phan thu vat, khan lau hoac cac
vat liéu tucng tu. Vut vao trong thung
rac.

| Khong trang rdia khu vuc dung thung
rac I16n! Lam nhu vay c6 thé khién dau
m& va rac xdm nhap vao trong hé théng
thoat nuéc mua.

SU DUNG LOAI
BON RUA PE

GIAT GIE LAU

PE GIAT SACH

B Thué ngudi thay cac

thung rac bi ro ri. CHOI, KHAN

LAU VA THAM

TRAI SAN.



CITY of CYPRESS

5275 Orange Avenue, Cypress, California 90630
Phone 714-229-6700 WWW.Cypressca.org

Kitchen Best Management Practices (BMP’s)

Sinks and Drains

Drain Screens
= Be installed on all drains
= Have openings between 1/8" and 3/16”
= Be removable for ease of cleaning
» Be frequently cleaned (dispose of the screened solids to the trash)

Grease Container Usage

= Pour all liquid oil and grease from pots, pans, and fryers into a waste
grease container

= Prior to washing, scrape solidified fats and grease from pots, pans, fryers,
utensils, screens, and mats into a container

= Use recycling barrels or bins with covers for onsite collection of grease
and oil

= Empty grill top scrap baskets or boxes into a container

Dishwashing

= Use rubber scrapers, squeegees, or towels to remove food and all visible
fats, oils and grease from cook and serving ware prior to dishwashing

= Dry wipe remaining food and fats, oils and grease into trash can prior to
dishwashing

Spill Prevention and Clean-up

Proactive Spill Prevention and Clean-Up Procedure BMPs
= Develop and post spill procedures
= Develop schedule for training employees about procedures
= Designate a key employee who monitors clean-up

Spill Prevention BMPs
= Empty containers before they are full to avoid accidental spills
= Provide proper portable container to transport materials without spilling
= Use a cover to transport grease materials to a recycling barrel

Spill Clean-up BMPs
= Block off sink and floor drains near the spill
= Clean spills with towels and absorbent material
* Use wet cleanup methods only to remove trace residues




Absorbent Materials and Towel Usage

= Use disposable absorbent materials to clean areas where grease may be
spilled or dripped

» When using paper towels, use food grade paper to soak up oil and grease
under fryer baskets

=  Use towels to wipe down work areas

» Use absorbent materials under colanders in sinks when draining excess
meat fat

Food Waste Disposal/Recycling

» Used or spent oil and grease generated from fryers and other cooking
equipment can be recycled through a rendering or recycling company.

Food Grinders

» Food grinders should not be used in kitchens because the resulting large
volume of food solids may clog drain pipes and/or fill grease traps and
interceptors.

Employee Education

= An Education Program on the BMPs should be implemented consisting of:
* New employee training program
* Frequent refresher training program
= Kitchen BMP signage



CITY of CYPRESS

5275 Orange Avenue, Cypress, California 90630
Phone 714-229-6700 WWW.Cypressca.org

Mejores Practicas Para El Manejamiento De Cocina (BMP’s)

Fregaderos y Desagues:

Coladores Metalicos de Desagues

Ser instaladas en todos los desagues.

Tener abierturas entre 1/8” y 3/16”

Poder quitarse para facilidad de limpieza

Ser frequentemente limpiado (tirar los solidos colectados a la basura)

Uso de Recipientes de Grasa

e Vierte todo aceites y grasas liquidos de ollas, sartenes, y trastos para freir dentro
de recipientes de grasa para tirar a la basura

e Antes de lavar, tire todo los solidos de manteca y grasa de las ollas, sartenes,
trastos de freir, utensiles, coladores metalicos de desagues, y protectores de
plastico del fregadero, dentro de un recipiente.

e Use bariles de reciclaje o cajones con cubierta para la coleccion directa de grasa y
aceite.

e Vacia canastas o cajas de desperdicios que se encuentran encima de las parillas,
dentro de un recipiente.

Lavando Trastos

e Use raspadores plasticos, enjugadores o toallas para remover comida y todas
mantecas, aceites, y grasas visibles de los trastos de cocinar y servir antes de
lavarlos.

e Limpie en seco qualquier comida, mantecas, aceites y grasas restantes y tiralos en
la basura antes de lavar los trastos.

Prevencion de Derrames y Limpieza:

Mejores Practicas para el Manejamiento de Cocina para Prevencion Proactiva de
Derrames, y Procedimientos de Limpieza

e Desarollar procedimientos sobre derrames y colgar carteles que los explican.
e Desarollar un horario para entrenar empleados sobre los procedimientos
e Designar un empleado clave quien supervisa la limpieza

Mejores Practicas para el Manejamiento de Cocina para Prevencion de Derrames
e Vacia recipientes antes de que se llenen para evitar derrames accidentales

e Facilite recipientes portatiles apropiados para transportar materiales sin
derramarlos

e Use una cubierta para transportar materials grasosos a un barril de reciclaje



Mejores Practicas para el Manejamiento de Cocina para Limpieza de Derrames
o Tape el fregadero y drenajes del piso que estan cerca del derrame
o Limpie derrames con toallas o algun material absorbiente
e Use metodos de limpieza mojada solamente para quitar rastros de residuos

Uso de Materiales Absorbientes y Toallas

o Use materiales absorbientes desechables para limpiar areas donde grasas podrian
ser derramadas o gotear

e Cuando use toallas de papel, use papel de tipo para comida para absorber aceite y
grasa debajo de canastas para freir

e Use toallas para limpiar areas del trabajo

e Use materiales absorbientes debajo coladores de mano en el fregadero cuando
necesita escurrir manteca de la carne

Eliminacion/Reciclaje de Desperdicios de Comida

e Aceite usada y grasas que vienen de maquinas para freir y otros aparatos para
cocinar pueden ser reciclados a traves de una compania de reciclaje

Molinillos de Comida

e Molinillos de comida no deberian de ser usados en cocinas por razon de que el
gran volumen de solidos que resultan podria tapar pipas de drenaje y/o llenar
interceptors de grasa.

Educacion de Empleados

e Un Programa Educacional sobre las Mejores Practicas para el Manejamiento de
Cocina deberia de ser implementado consistiendo de:
o Programa de entrenamiento para empleados nuevos
o Programas frequentes de cursos de actualizacion
o Letreros sobre las Mejores Practicas para el Manejamiento de Cocina



CITY of CYPRESS

5275 Orange Avenue, Cypress, California 90630
Phone 714-229-6700 WWW.Cypressca.org
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HO Rua Chen Bat Va Cong Thao Nudc
D6 che cong théo ndbc
. Xep dat tren tat ca cong thao nuE)c
. Se co Io glda 1/8" va 3/16”

° Se thao ra dd()c de rUa de dang
. Se rLfa thdong xuyen (vut nhLIng do loc trong thﬁng rac

Cach Ding Binh Dung DAu Mb
° {)’c‘): tét caif ndfﬂc déu mgta chau va chao vao trong anh Elgfng d'au
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o Trudc khi rda cha map mé va dau mé da dac lai ra chau, chao
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ao dung, do che, va tham tral vao trong binh
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« DO ra vat thu'a thal trong ro hoac thung nuong bep vao trong
binh
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lea Chen Bat
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khan dé tay sach c"{o an va tat ca dau m6 trong thay dudc ra cac
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. Ch?ﬂlnh mot cong nhan chinh de klem thlnh viéc quét don
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/
e S&lam cho xong Chung Trinh Hoc Thlfc ve BMPs gom co:

. Cthng trlnh huan Iuyen cho cong nhan m61
o Cht]ng trinh huan luyen on lai thdf)ng xuyen
e Lam bang cho nha bep BMP
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