
Owner/operator of a non-residential food service facility completes and submits a FOG Control Device 

Permit Application to the HSD. Submittal shall include the following:

1.  Completed FOG Control Device Permit Application. 

2. Formula used to calculate Grease Control Device (GCD) size

3. Facility Floor Plan - showing the size and location of the GCD(s) and piping 

4. Equipment/Plumbing Schedule 

5. Sanitary Plumbing Plan - denoting grease waste line and sanitary line 

6. Sanitary Isometric - denoting grease waste line and sanitary line 

7. Gravity Grease Interceptor (GCI) Detail(s) (if applicable) 

8. Hydromechanical Grease Interceptor (HGI) Detail(s) (if applicable) 

9. Menu

HSD performs 

Compliance Inspection of 

the facility and GCD. 

If no deficiencies found 

during inspection, HSD to 

provide FOG Control 

Device Permit. 

HSD reviews full 

submittal package

HSD provides review 

comments to Owner/

Operator

Submittal determined 

to be sufficient

Submittal determined 

to be deficient

Owner/Developer 

submits revisions and/or 

additional documentation 

as requested

Fats, Oils and Grease (FOG) Control Device 
Permit Application Process 

FOG Control Device Permit Applications will be reviewed by the City of Hobart Sanitary and Stormwater District 

(HSD) staff to ensure compliance with the City of Hobart Municipal Code, Chapter 53 Sewers and Sewage 

Disposal. All non-residential facilities that prepare, process, or serve food as determined by the HSD, are 

required to have a FOG Control Device Permit issued by HSD and an approved grease control device.

**FOG Control Device Permit shall be renewed whenever there is a significant change in operation, 

including expansion, remodeling that requires a plumbing permit, or change in ownership.
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