How to Prevent
Fats, Oils, and Grease
from Damaging Your

BUSINESS

WHAT RESTAURANT AND
COMMERCIAL BUILDING OWNERS
NEED TO KNOW

Commercial establishments (restaurants,
hotels, schools, etc.) are required to have

grease traps or interceptors to keep grease
out of the sewer system.

These devices MUST be:

- Designed adequately (per state
plumbing code) to handle estimated
amounts of greasy water

« Installed properly (level, vented with
baffle, flow control, and air intake)

« Maintained regularly (serviced routinely,
cleaned MONTHLY)

« Connected to fixtures receiving any dish
or pot washing wastewater or located in
food preparation area (i.e. floor drain)
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THE CITY OF

HENBART

SANITARY & STORMWATER

ADDITIONAL INFORMATION

Hobart Sanitary & Stormwater District (HSD)

The HSD requires all non-residential facilities that
prepare, process, or serve food to apply for and
receive a FOG Discharge Permit. The following is a

list of requirements to receive a permit:

* FOG Discharge Permit Application

* FOG Discharge Permit Application Fee

* Grease Control Device (GCD) Sizing Calculations
* Facility Floor Plan

» Equipment/Plumbing Schedule

+ Sanitary Plumbing Plan

* Sanitary Isometric

* Menu
The following, as applicable:

 Gravity Grease Interceptor Detail(s)

» Hydromechanical Grease Interceptors Detail(s)

City of Hobart
Sanitary & Stormwater District
414 Main Street
Hobart, IN 46342

Phone: 219-942-3619

Find more information on the FOG
Program at the City of Hobart's
Sanitary & Stormwater District

website.

www.cityofhobart.org/131/Sanitary-St
ormwater-District

Be cautious of chemicals and additives!
(including enzymes, emulsifiers and detergents)

Some claim to dissolve grease, but they simply

allow cooking
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put bottle with
lid into your
food waste bin

This brochure was adapted from Fat-Free Sewers brochure from
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move the grease down the pipes, causing
costly back-ups into our sewer systems.
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While cooking, FOG is hot
and in liquid form, moving
down the drain easily. As it
cools, it hardens and may not
allow water to pass through
plumbing pipes.
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OBEY THE “25% RULE” FOR GREASE TRAPS:
The combined depth of oil, floating
grease cake (A) and settled solids (B) in
the grease trap is NOT TO EXCEED ¥ of the
water depth (C) inside the trap.

SEWER CLOGS RESULT IN:

- Sewage backups into homes, streets, and
waterways, polluting the environment

- Potential contact with disease-causing
organisms

- Expensive cleanup, repair costs, and
inconvenience

- Higher operating costs for Department
of Public Works, resulting in increases to
sewer bills for customers

- Foul and unpleasant odors
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Clean grease traps MONTHLY to assure
they operate properly

Keeping combined grease levels below
25% will prevent grease from entering the
sewer system

Businesses should have an up-to-date
grease trap maintenance and cleaning
schedule log

THE AND DON'TS OF FOG!

The easiest way to solve the grease

problem and help prevent sewage
overflows is to keep FOG out of the
sewer system.
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DO scrape food
scraps into the
trash (or compost)

QUESTIONS?
Call: 219-942-3619





