Monitoring and Maintaining Your Grease Trap

WATER RESOURCES

A grease trap, also known as a grease interceptor, is a critical part of your kitchen. Proper monitoring and
regular maintenance of your grease trap is important to allow for the efficient removal of fats, oils, grease (FOG)
and solids from the wastewater flowing through it and to prevent those from being discharged into our
wastewater system. Excessive FOG and solids can cause severe impacts to the wastewater system, the
environment and our rivers.
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grease trap and chooses not to use a service provider, it must be cleaned

every 4 weeks or more often, following the instructions below. Monitoring your FOG levels is required in

determining an appropriate frequency.

Monitoring Your FOG levels: Once per week

1. Remove the lid of your grease trap.

Use a long stick (chopstick, screwdriver etc.) to break through the FOG layer on top and swirl the stick
until you can see the water layer below to determine its depth.

3. Once the FOG layer is approximately 2 inches deep, it is time to clean your grease trap.

4. If FOG layer is thick, hard to break through or solidified, the grease trap needs to be cleaned immediately
and more often. — You may be at risk for a sewer back up.

Disposal Options for Grease Trap Contents

1. No grease trap contents should be disposed of into the environment.
Fines of $3000 could be imposed.

2. The FOG (top layer) and solids (bottom layer) should be placed in either your green bin (organics) or
black bin (garbage).

i.  Contact your organics service provider before sorting contents to determine if they will accept the
grease trap contents.

ii.  If your provider will not allow this, secure the contents in a double garbage bag or container then
place with your solid waste, ensuring the container or bag does not leak.
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Self-Cleaning Your Grease Trap

Note: using a Wet-Dry vacuum is easier and more efficient at removing the liquids, solids and other contents.
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Open the grease trap and manually scoop out the top layer of grease using a large spoon, small container,
etc. and place in a garbage bag or compost bin.

Suction out the liquid layer only. Leave solids at the bottom of the trap.
Scrape the sides of the trap and the baffles. Remove them for further cleaning, if detachable.

Scoop out the solids and scraped material from the bottom of the trap
and place in a garbage bag or compost bin.

Using fresh water and a scraping tool or brush, thoroughly clean the
entire inside of the trap and suction out the material at the bottom of the
trap. The grease trap should look new at this point.

Inspect all components for any corrosion or deficiencies which will
require replacement.

i. Contact a Grease Trap Cleaning company or Plumber to repair
or replace the grease trap.

Scoop out any additional material that has separated in the wet-dry
vacuum barrel.

Rinse the grease trap with clean water and suction out one last time.

Ensure that the inlet, outlet and air relief ports are clean and clear,
vacuuming if necessary. Inspect for corrosion and ensure that all
internal components are working properly. See diagram above for
location of these parts.

Before and After Photos

Properly reinstall any removed seals or baffles.

Securely fasten the cover and fill the grease trap with clean water to ensure maximum efficiency. This will
also help minimize smell from the grease trap.

The liquid portion from the wet-dry vacuum can be further scooped and screened to remove any leftover
solid material. It can then be poured back into the sink.

i.  The sink must then be completely disinfected to ensure no bacterial contamination is left in the
sink.
Document cleaning on a record or form such as ‘Fats, Oils and Grease Interceptor Record’ which can be
found online at Calgary.ca (search: “Fats, oils and grease - Protect your business”). Records of each
cleaning or level monitoring must be kept for 2 years.



