Please help do vour part to

prevent sewer system
backups!

Used fryer odil and 3 Ty

i . . COLUMBIA CITY

Fats, Oils, and Grease (FOG are
bad for the commmmity. When FOG
iz washed dovm pipes it sticks and
hardens. Water in the sewer slows
dovn and starts to canse odor is-
sues. The FOG can bleck the entire
pipe causing sewer back-ups.
These back-ups are danpgerous and
can ceostyou a lot of money.

BUSLDING A FUTUME TOGETHER

Colnmbia City Water Pollmtion Control
Facility
1171 5. Line 5t.
Colnmbia City, IN 46725
o Phone: 260-248-5119
Backup due to large Fax: 260-244-4511
volumes of grease en-
tering the sewers sys-
tem.

For further assistance contact:

Columbia City WPCF

Keeping our waters clean for the future

Fats, Oils and
Grease (FOQG)
Program for Food

Service
Establishments

Tek 2602485119




What is FOG?

[FOG| means Fats, Oils & Grease form
food products such as butter, lard, vegeta-
ble fats & cils, salad dressmgs, meats m-
cludmg poultry skm, gravies, cheeze, pea-
nut butter, nuts, cereals and ice cream.

FOG Costs the City and Can Cost

You Too!

Pourimg a httle grease down the drain or
tossmg meat scraps m the garbage dispos-
al may not seem hke a big deal, but when
residents and restaurant do this, they con-
tribute to the formation of clogs and bloclk-
ages m the Ciy s sewer collection system.

The cleaning, flushmg, treatment, mamte-
nance, and grease removal from the City’s
sewer lmes, pump stations and the Cry’s
Wastewater Treattnent Flant adds to the
overall costs of ocperation and mamtenance
pad for by utlty customers.

Sewage back-ups and overflows can mm-
pact the environment and cost homeown-
ers. Property owners are responsible for
the repawr and clean-up costs of ther lat-
eral blockages.

Grease Control Equipment

Grease Interceptor: sn underground tank with
usual capacity of 1000 to 2000 gallons. Interceptors
need to be clesmed [pumped out| of complete con-

tents at a recommended mimimum of every 90 days.
Some facilibes will need to pump mterceptors more

frecuently (1.e. monthly|.

GRLASL INTERCEFTOR

Grease Trap: an mdeor, “under the smk” umt with
usual capacity of 5 to 50 gallons. Grease Traps
should be checked at least one time per week and
cleaned regularly toc prevent grease discharges from
yvour facility.

Wi ge basddup

* Use of emlsifiers, de-emmisifiers, surfacs ac-

tive agents, enzymes, degreasers or any prod-
ucts that will liquefy FOG is prchibited.

Fats, Oils & Grease ...... the #1 cause of sewer back-ups!

Best Management Practices (BMPs)

Following these BMPs will help prevent
blockages in yvour plumbing system and pre-
vent negative impacts to the City's Sewer
Svatem.

£n

Fecycle waste coolong cil. Builldup of ca &
grease on pots & pans should be scraped
off mto a waste grease contamer , “dry

wipe” with paper towehng before washng
pots and pans.

Male sure you have srease control equip-

ment installed. maintamed & ocperatmg
properly.

Post ‘N0 GEEASE” signs above smbcs.

Use stramers m smk drains to catch food
scraps & other sobds, snd empty drain
stramers mto the trash.

If homid grease 1= spilled on the floor, use
latty hitter to absorb 1. Then use a broom
and dust pan to sweep up the lotiy htter
and place in the garbage.

Empty grease contamers before they get to
full.

Keep records cn-site of grease control
squipment pumpme/ cle mung and mainte-
nance to provide to Inspectors.

Provide employees with proper treimng for
grease disposal and clean-up.



