Fats Olls and Grease (ge]c)
Wastewater Information Handout

This information applies to all food service establishments (FSEs), including restaurants, cafes, butcher shops, and
care centres. To comply with The City of Calgary Wastewater Bylaw 14M2012, businesses must limit fats, oils, and
grease (FOG) from entering the wastewater system by installing and maintaining a grease interceptor and keeping
service records. Proper FOG management helps prevent wastewater issues and costly fines.
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Fats Oils Grease
Dairy products (milk, | Cooking oils Bacon
cheese, butter, Salad dressings Hamburgers
yogurt, cream, etc.) Condiments Chicken
Gravies Marinades Pan drippings
Meat products Mayonnaise

Soups

Why is FOG a Concern?

FOG can accumulate inside pipes and restrict the flow of
wastewater. Over time, this buildup causes odours, backups, and
damage to plumbing and wastewater systems. It also harms the
environment and can lead to costly repairs and potential fines.

What is a Grease Interceptor?

A grease interceptor is a plumbing device installed in FSEs to
limit the amount of FOG discharged into the wastewater system.
It works by slowing the flow of wastewater, allowing grease to
rise to the surface and solids to settle at the bottom. Baffles,
which are internal dividers that control flow, retain the separated
grease and solids, while treated wastewater flows into the
municipal sanitary system. The captured FOG remains in the
interceptor until it is removed.
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Wastewater Bylaw 14M2012 Fines

27(1)(a) Failing to install a grease interceptor
at a location with adequate access

Specified Penalty $2000

27(1)(b) Failing to select and install a properly
designed grease interceptor

Specified Penalty $2000

27(1)(g) Failing to properly maintain and clean
all grease interceptors monthly or at intervals
required by the Director, Water Services

Specified Penalty $1500

“Properly maintain” is defined as meeting the
following requirements:

e Proper servicing consists of removing the
entire content and thoroughly cleaning the
grease interceptor and inspecting its
components.

26(4)(b) Failing to keep a maintenance log for
each grease interceptor on the premises
Specified Penalty $500

26(4)(b.1) Failure to keep maintenance logs on
the premises for a minimum two years
Specified Penalty $500

43(6) Failing to comply with a Remedial Order
Specified Penalty $1000




Best Management Practices

Wiping and Scraping FOG Prior to

Washing is a Recommended BMP

Fats, Oils and Grease Interceptor Service Record

Awritten record of all maintenance, cleaning and inspection of your fats, oils and grease (FOG) interceptor must be kept on file for two years.

Name of person or compan;
who cleanediinspected

¥v" Clean the grease interceptor at least once every 4 weeks.
¥" Scrape and wipe food and sauces from dishes before washing.
¥" Place “No FOG Down the Sink” stickers on fixtures not connected to a
grease interceptor.
v Keep wastewater temperatures at 60°C or lower. Do not use emulsifiers,
enzymes or additives that pass FOG through the interceptor.
¥" Recycle used cooking oil in approved storage. Never dispose of it in
sinks, floor drains, or storm drains.
¥" Use sink strainers to prevent food particles from entering the drain.
¥" Train staff on proper FOG practices and why FOG management
matters.
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weeks, or more often if
required by the Director,
Water Services.
Maintain a service record
for each interceptor for a
minimum of two
consecutive years.
NOTE: Interceptors must be properly maintained every 4 weeks as
per section 27(1) of the Wi ter Bylaw 14M2012 iMore often i required).
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FOG Compliance Checklist

Clean and properly maintain all grease interceptors at
least once every 4 weeks

Maintain service records for each grease interceptor for a
minimum of 2 consecutive years

Confirm that all fixtures that can produce any amount of
FOG are connected to a grease interceptor

Promptly repair or replace any grease interceptors when
issues are identified by an inspector, service provider, or
certified plumber

Ensure all grease interceptors are certified, and properly
sized and designed in accordance with the Wastewater
Bylaw and the National Plumbing Code of Canada

Grease Interceptor Service Record Template

Scan this QR Code for more information or:

Visit calgary.ca/lMG
Contact 3-1-1 and request Industrial
Monitoring Group Inquiry



