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CITY CODE OF ORDINANCES

Section 2: Bloomington City Code,
Chapter 11.31 (b)

(6) No person shall discharge or cause to be discharged
any of the following described waters or wastes to
any public sewer unless such person has obtained a
permit from the City Engineer specifically authorizing
the discharge of such water or waste and unless the
conditions, if any, set forth in the permit have been and
are complied with by such person:

(A) Any waters or other liquid or vapor having a
temperature higher than 150F°.

(B) Any waters or wastes containing fats, wax, grease,
or oils, whether emulsified or not, in excess of 100
milligrams per liter or containing substances which
may solidify or become viscous at temperatures
between 32 and 150F°.
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Presenter
Presentation Notes
The intent/purpose of our talk today is to two-fold: first is to make FSE aware that the City has Ordinances, policies, and standards in place regarding waste water containing Fats, oils, and grease. Secondly our hope is to give you a better understanding, background, and purpose for a F.O.G. program.


FATS, OILS, & GREASE (F.O.G.)

* ANY COMBINATION OF ANIMAL FATS AND/OR VEGETABLE OILS THAT ARE USED TO PREPARE
FOOD, OR ARE FOUND IN FOOD.
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® THE FOG PROGRAM OBIJECTIVES

* REDUCE FOG-RELATED SANITARY SEWER OVERFLOWS

* PROVIDE INCREASED EDUCATION AND AWARENESS OF FOG AND TO IMPROVE FOG
REMEDIATION EFFORTS AT FSES.

L (@

A

FOG discharge and related SSOs are NO accident!
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Presenter
Presentation Notes
FSEs are now directly responsible for the FOG being discharged by the respective establishment, and since FOG related SSOs are considered preventable, the FOG Ordinance and Program mandate increased awareness and prevention measures by the FSE.



o WHAT ARE WE TRYING TO PREVENT?



Presenter
Presentation Notes
Illicit FOG discharge will buildup in the sanitary sewer system causing FOG related SSOs.  When illicit FOG discharge is reduced or eliminated, the SSOs can be prevented.  SSOs are bad for the environment and public health because raw sewage is exposed and will come into contact with the storm water system, thus contaminating local habitat and fisheries.
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FOOD SERVICE ESTABLISHMENT INFORMATION
(FSE)

* FSE DEFINED: AS ANY COMMERCIAL, INSTITUTIONAL, OR FOOD PROCESSING FACILITY THAT
DISCHARGES KITCHEN OR FOOD PREPARATION WASTEWATERS AND THAT ARE REQUIRED TO

HAVE A GREASE INTERCEPTOR DEVICE..............

* WHEN DISCHARGED INTO SEWER LINES, FOG ACCUMULATES AND STICKS TO PIPE WALLS
CAUSING CLOGS IN THE SANITARY SEWER SYSTEM.
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MANAGING F.O.G.

e TRAIN STAFF
e TYPES & SOURCES (LIQUID OR SOLID)
e BEST MANAGEMENT PRACTICES (BMPS)




FATTY FOODS
COOKING OILS
RESIDUAL FOOD DEBRIS
KITCHEN UTENSILS
DINNERWARE

DEEP FRYERS

LEFTOVERS



Presenter
Presentation Notes
First, before explaining BMPs, it’s important to understand FOG sources.  It’s necessary to fully identify the problem before executing any solutions.
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BEST MANAGEMENT PRACTICES (BMPS)
“WE DON'T HAVE ANY GREASE”

DISCUSS AND TRAIN STAFF

FULLY UNDERSTAND HOW USING KITCHEN BMPS TO CONTROL FOG DISCHARGE IS RELATED

TO SEWER BLOCKAGES AND SANITARY SEWER OVERFLOWS.
UNDERSTAND BACKGROUND AND PURPOSE FOR THE FOG PROGRAM.
UNDERSTAND THE RESPONSIBILITY OF THE FSE FOR ILLICIT FOG DISCHARGE.
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Greasy Pans “Magic Machine” ’ Clean Pans
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Presenter
Presentation Notes
Even though it should be obvious that grease disposal in kitchen sinks and floor drains is bad, a majority of people do not know or realize the effects of FOG discharge on the sanitary sewer system.  For most FSE employees, FOG buildup in the sanitary sewer line is “out of sight, out of mind,”  With proper training, employees will be able to educate fellow employees and promote awareness in the FSE.  “No Grease” signs and other awareness materials are of little use without the positive reinforcement that comes from knowledge.



Help keep Fats, Oils & ‘{
Grease from clogging M:.m.:,..:w.m
the wastewater pipes! n%’&jﬁ{m,

Do nod wash fvar

The Right Way

FAT MAGNET

% MAKE MEALS HEALTHIER

Simply FREEZE... Then Skim
the Surface & Fat is GONE!

Removes Fat, Cholesterol &
Calories...Instantly!


Presenter
Presentation Notes
Kitchen BMP education and awareness helps to address why the “right way” is necessary and what the implications of the “wrong way” will be.



REDUCING FOG FROM FSES

* SCRAPE FOOD FROM DIRTY DISHES, POTS, AND PANS INTO A TRASH CAN, THEN DRY-WIPE
THEM WITH A PAPER TOWEL.

* FOG SHOULD NOT BE DISCARDED INTO GARBAGE DISPOSALS
OR “FOOD GRINDERS”.



Presenter
Presentation Notes
Dry wiping (item 1 on the BMP poster) is an excellent BMP.  This practice conserves water and may even increase the cleanliness of dishes from the dishwasher.  

Food grinders (item 2 on the BMP poster) are generally bad since the food debris sent to the sanitary sewer system significantly attributes to FOG buildup.  It’s important to use this device as sparingly as possible.



CHOOSE YOUR WEAPONS!

The Rubber Scraper

Your First & Best Defense


Presenter
Presentation Notes
Scrape out excess grease from pots/dishes into a waste receptacle or grease recycling receptacle.


EXTERNAL GRAVITY GREASE INTERCEPTOR

Inflow
from
restaurant

Manhole

Qutflow
to public
Inflow ol
standpipe

Outflow
standpipe

Crossover
standpipe
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Presenter
Presentation Notes
This is an example of a gravity grease interceptor design that incorporates two compartments in a series, and uses the larger volume of water to slow the flow velocity down allowing the F.O.G. to separate and rise to the top.
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Presenter
Presentation Notes
All grease interceptors must be cleaned regularly. The frequency of grease removal is dependent upon the capacity of the interceptor and the quantity of grease in the wastewater. Grease removal intervals may therefore vary from once a week to once in several weeks, monthly, but will not exceed quarterly cleaning.  


QUESTIONS?

CONTACT INFORMATION

R SERVICE SUPERVISOR ESCHOONELOOMINCTON/
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