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How can I minimize grease spills?
Best Practices
To minimize grease spills, it is essential to regularly train your staff and communicate with your employees the measures to clean Fat Oil Grease (FOG) spills. Taking steps to reduce the amount of FOG produced and entering the wastewater stream will save on plumbing and grease trap / interceptor’s maintenance costs. The following are trusted grease trap management best practices measures that will help minimize grease spills and ensure FOG is properly captured/reduced.

Dispose of food waste directly into trash containers. 

Dry-wipe pots, pans, and dishware, prior to washing. 

Use dry clean-up techniques for greasy spills. Use paper towel or absorbent pads before mopping.

When cleaning fryers squeegee the insides while still warm then wipe down with paper towels before cleaning. This will reduce the amount of oil going into the Grease Trap.

Place covers on containers before transporting used oil and grease to recycling barrels. 

Use sink and floor sink traps fixed. Very important
Direct all drains from FOG producing sources to a properly sized grease interceptor. 

Have exhaust hoods cleaned on a regular basis.

Cover outdoor grease receptacles so water and grease cannot fill or overflow out of them.

Post No Grease signs above sinks.
. Do not dispose of cleaning chemicals, acids or solvents into sinks or use these chemicals to clean a grease trap. Always use Environment friendly products for 
Kitchens ofr cleaning floors and platforms, utencils etc.
 Keep a maintenance log of grease trap treatment.
How can you make sure the indoor grease trap works properly?
Grease trap management best practices should also cover the indoor grease trap. The grease interceptor is a device designed to separate and retain FOG and solids from wastewater discharged from the Food Service Establishment (FSE). It is normally installed under or next to the sink, and it helps prevent the sewer line from clogging. 

Make sure the dishwasher bypasses the grease trap. High temperature and large volumes of water from a dishwasher can reduce the efficiency of a grease trap by dissolving retained FOG and washing contents of the trap into the sewer line. 
Do not discharge wastewater with temperatures in excess of 60 degrees C into any grease trap. Temperatures in excess of 60 degrees will dissolve FOG, wash out all contents of a grease trap and send waste FOG into the sewer line. The FOG will re-solidify and cause blockage further downstream in the sewer lines as the wastewater cools off. 

Schedule a routine, in-depth cleanup by calling by professional services. This will minimize FOG accumulation and prevent plugging of the sewer line between you facility and the sanitary sewer system. 

How can you make sure the outdoor grease trap works properly?
Grease trap management best practices should also cover the outdoor grease trap. The grease trap is a device designed to separate and retain FOG and solids from wastewater discharged from the FSE this needs to be defined first before being abbreviated. It is normally a concrete box, usually installed underground, located outside of the FSE's building, and connected to the sewer line serving the FSE. It protects the Sewage Treatment system from accumulating FOG and helps prevent sewer blockages. 

Schedule a routine dosing of bio-culture to degrade all the accumulated solids to ensure proper functioning of the trap. Regular and proper dosing maximizes interceptor efficiency, prevents spills and minimizes foul odor. 
Keep a maintenance log to document the frequency of dosing. The maintenance log serves as a record of the dosing schedule. This will help in rescheduling the dosing depending on the extra flow,dosing timings due to extra events/parties.
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