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Uncontrolled and/or inadequately
controlled discharges of Fats, Qils,
and Grease (FOG) into municipal
sanitary sewage systems has
caused a significant number of raw
sewage overflows resulting in public
health risks and negative impacts to
waterways

The US Environmental Protection
Agency (EPA) developed two rules
to address this problem.

— The Rule (Sanitary sewer
overflow)

Rule (Capacity,
management operations and
maintenance of sewers)

Both of these rules require
municipalities to control FOG




Backgrou

The Department of Environmental
Protection (DEP) Approach

In 1998 DEP Iinitiated an effort to
minimize or eliminate sewage overflows
caused by FOG blockages

In 2005 in order to help address
continuing FOG problems, the DEP
Issued the “General Permit for the
Discharge of Wastewater Associated
with Food Preparation Establishments”
(General Permit)

This statewide general permit is a
useful tool to assist all 130
municipalities with sanitary sewers with
EPA compliance requirements
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Background

How much do municipalities spend in
maintaining and cleaning collection
systems?

— Medium sized municipality under consent
order spends 110,000 per year. Of that
10% is just for cleaning blockages caused
by grease

Medium sized municipality who has not
implemented the FOG program spends
180,000 per year

The discharge of fats, oils, and grease
from certain food preparation
establishments creates significant
environmental and public health
problems:

— Raw sewage overflows into rivers and
streams result in water quality violations
and serious health risks to people coming
into contact with the water

Raw sewage overflows into residential

homes and commercial establishments
results in, business closure, expensive

c_Iekaning and repairs and serious health
risks
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Share information regarding
FPE assessments performed
earlier

Assist Municipalities with their
regulatory obligations

Provide information that can be
distributed to FPEs for
compliance assistance

FPE Compliance Survey
Summary Report

Connecticut Department of
Environmental Protection

Hartford, Connecticut

December 2009
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Outreach Program

Q

December 2009
Free Environmental Compliance Assistance

4,037 FPEs were mailed
Did you know roughly 70% of sewer blockages and resulting overflows are
caused by build-up of fats, oils & greases? S u rveys :

Department of Ei tal Protection (CT DEF) is developing a c
for food preparation establishments (FPEs). The purpose of thi.
F i ital requirements and ways to prevent po

Are you familiar with the
: General Permit

form

Fuss & O'Neill 1s al

interested, please mar e box provided at the end of the survey and be sure fo complete the

contact information. We encourage you to take advaniage of this free, no nisk opportunity D 0 yo u g e n e rate Wastewate r
To have this survey translated into Spanish

Para la traduccién de esta encuesta (cuestionario) al espafiol, favor de comunicarse con Adam CO n tai n i n g F O G

Barbash a ABarbash@fando.com
To have this survey translated into Chinese

EFHEESFERT | #5 Adam Barbash (ABarbash@fando com) Bk H ow d 0 yo u man ag e

To have this survey translated into Japanese
COAEOAE Zfﬁlﬂl; 2T . Adam Barbash (ABarbash@fando.com) T BEE<EE L Wastewate r
Survey Questions

When did your facility begin operations? (Menth, Day, Year)

i What type of FPE do you maintain (i.e. restaurant, church kitchen, school cafeteria, etc )? H OW d O yo u m an ag e F O G

. Are you familiar with the CT DEP's General Pemmit for the Discharge of Wastewater YES /NO
Associated with Food Preparation Establishments?

. Does your facility produce wastewaters that may contain fats, oils and/or greases? YES /NO Are yo u i nte reSted i n a free

Examples: Wastewaters, wastes and wash waters created from:

- \:‘tzshing dighes, kitchen floors, deep fryers, wok stations, ventilation hoods, aSSeSS m e nt Of F O G

« Draining liguids from raw or processed foods and/or byproducts
IF NO, skip to Question 5, otherwise continue

4a. Are any of these wastewaters discharged to a sanitary sewer? YES /NO m an ag e m e nt p raCti CeS

IF NO, skip to Question 5, otherwise continue

4b. Does your facility use a grease trapfinterceptor or other type of fat, oil and grease YES /NO
recovery unit? IF YES, continue, IF NO, skip to Question 5

4e. How much of your wastewaters that may contain fats, oils and greases drain to
this unit? (Check ONE)

FUSS & O’NEILL




1
1
1
1
1
1
1
1
1
1
1
1
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
i
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
1
1
1
1
1
1
1
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
l
l
i
i

Fuss & O’Neill performed free
assessments at 15 FPEs, the
following topics were
Investigated:

— Best Management Practices for
FOG

— Use of Automatic Grease
Recovery Units (AGRUSs) and
Oil Water Separators

— Mechanical design of AGRUs
and Oil Water Separators

0 FUSS & O’NEILL
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f Outreach Program

Findings:

— Of the 15 FPEs assessed, 3
used functional AGRUSs, the
remainder used a Grease Trap

Of the 15 FPEs assessed, 13
performed some type of
iInspection, most did not keep
inspection logs

Lack of understanding or
knowledge of regulatory
requirements of the General
Permit

Proper maintenance and
inspections were not being
performed

L1
|10
|1
|1
L1
L
i
0 FUSS & O’NEILL

B EEESEEE




. - The General Permit

= regulates the discharge of
wastewaters from Class Il
or Class IV food
preparation establishments
(FPE) that discharge to a

sanitary sewer




* General Permit does not require that
FPEs register with the DEP

FPE will work directly with an
authorized agent of the municipality
iIn which the FPE is located

Authorized Agents can include

— Water Pollution Control Authority
(WPCA)

— A designee from the WPCA such as
 Building officials
Health Department workers
Public Works Department member

Company contracted to oversee the
FOG program

0 FUSS & O’NEILL




Ovenview

Public and Private Entities Involved in FOG Pretreatment Program Implementation

Name

Potential Role in Program Implementation

Scope

Connecticut Department of
Environmental Protection

(DEP)

Issuance of the General Permit for the Discharge of
Wastewater Associated with Food Preparation
Establishments.

Enforcement action against non-complying FPEs.

Statewide

Connecticut Department of
Consumer Protection (DCP)

Licensing of commercial facilities that may be
FPEs under the General Permit definition.

Statewide

Municipal Government
Departments (Public Works
or Engineering)

Updating Sewer Use Ordinances to incorporate
FOG management requirements consistent with the
General Permit, conducting mspections, and FOG
program registration reviews and approvals.

Local

Pollution Control Authorities
(if separate from Municipal
Government Departments)

Updating applicable regulations and/or ordinances
to incorporate FOG management requirements
consistent with the General Permit: review and
approve FOG program registration applications.
Conduct inspections.

Regional
and local

Building Inspectors (report to
Connecticut Department of

Public Safety)

Provide information concerning requirement of the
General Permit. Incorporate FOG management
requirements in mspection procedures for newly
established and renovated FPEs.

Food Preparation
Establishments (FPEs) as
detined in the General
Permit

Installation, operation. maintenance, inspection and
record-keeping for grease pretreatment equipment
required by the General Permit and by other
applicable ordinances.

Statewide

Grease Trap/Interceptor
(Cleaning Companies

Servicing of pretreatment equipment, collection of
non-renderable FOG, transport, disposal of wastes
and recyclable materials.

Statewide

Renderers

Provide collection of renderable grease.

Statewide

Grease Interceptor Installers

Provide sizing and installation of grease
mnterceptors.

Regional
and local

Manufacturers of AGRUs

Provide sizing and mnstallation of AGRUs,

Statewide
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* Any new FPE Initiating a discharge after
September 30, 2005 will comply immediately

* Any FPE discharging prior to September 30, 2005
needs to comply no later than July 1, 2011
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Overvii

FPEs are required to install
one of the following:

— 1,000 gal (minimum) outside
grease interceptor

— Automatic grease recovery
unit (AGRU)

— Other device to be approved
by the authorized agent

The unit to install will be
determined by the FPE
and authorized agent

0 FUSS&O'NEILL
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This General Permit was
Issued under the authority
of Section 22a-430b of the
Connecticut General
Statues

All wastewater discharges in
CT must be permitted

DEP may issue General
Permits for certain
discharges — FOG Is one
of them

EPARTMENT OF ENVIRONMENTAL PROTECTION
UREAU OF WATER MANAGEMENT

General Permit for the Discharge of Wastewater
Associated With Food Preparation Establishments

Use a Trap/Interceptor to Collect & Remove FOG Reuse FOG as Fuel to Bum Sludge

Issuance Date: September 30. 2003
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Definitions

« Authorized Agent — Means the water pollution control
authority or its designee.

— In municipalities where no WPCA exists, the authorized agent
will be the local building official




Definitions

Authorized Agent — What can they do?
Designate any area of the sewer system as a problem area
Approve piping materials other than what is in the General Permit
Approve additional fixtures to be connected to treatment units

Notify or determine if testing is required to be completed by the
FPE

Approve additional treatment units other than what is in the
General Permit

Review the need for cleaning schedules

Issue NOV, fines, and close down restaurants

0 FUSS & O’NEILL




(AGRU) - means an interior grease
Interceptor that separates grease
from the wastewater by active,
mechanical, or electrical means

Skimming Wheel
> B Programmable Timer

Field Reversible Top
Cover

B . | Clean Water
Solids Collection Basket s | Uik

A

Inlet from Sink

____/'
Inlet Baffle - \
Outlet Baffle

Grease Collection Container

Cutaway Drawing

0 FUSS & O’NEILL




Definitions

Food Preparation Establishments
(FPE) —Class lll and IV FPE or any
facility discharging fats, oils, and
grease above the effluent limits

— Class Il - a food service establishment
having on the premises exposed
potentially that are
prepared by hot processes and
consumed by the public within 4 hours
of preparation.

Class IV - a food service establishment
having on the premises exposed
potentially hazardous foods that are
prepared by hot processes and held for
more than 4 hours prior to consumption
by the public.
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Definitions

— Means any device or
equipment designed to separate fats, oils,
and grease from wastewater while
allowing water to flow through. Installed Iin
accordance with 2003 International
Plumbing Code

Note:  *Oplional Threaded Inlet And Oullel

3/ B87(10] [includes Threaded Flow Cantrol)

Air Space——

Air Relief
By-pass
Nerhub
(M)

Inlet &
Cutlet {*)

—— Integral

Deep Sedl
Trap

— Fixed

Sediment

Baffle




Authorization Under ThIS General Permlt

wastewater discharge
associated with a facility which
discharges to a sanitary sewer
line and then to a POTW or a
privately or State owned sewage
treatment works

Effective on the date it is
Issued by the commissioner

September 30, 2005

Expires ten years from date
of iIssuance
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Authonzatlon Under Th|

Requirements for Authorization

— The General Permit authorizes the
discharge of FOG provided the
following

« Grease interceptor, AGRU, or approved
units are installed in accordance with local
ordinances and the 2003 International
Plumbing Code

— Coastal area management — Will not
cause adverse impacts to coastal
resources

— Endangered and threatened species -
continued existence is not impacted

0 registration required

0 FUSS &O’NEILL
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« Compliance Schedule

FPE will comply with the following schedule
— Discharge began after September 30, 2005 (New FPE)

« Comply with all conditions of General Permit before
discharging

— Discharge begins before September 30, 2005

« Comply with all conditions of General Permit by July 1,
2011

— EXxceptions...

|17}
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&

0 FUSS&O'NEILL
;




o EXceptions

— Change in ownership

« Comply with all conditions of the General
Permit within 60 days of change of ownership

— Renovation of facility

» Comply with all conditions of General Permit
as part of the renovation

— Problem areas of the sewer system
(excessive FOG)

» Requires notification from the authorized
agent and will be resolved within a
“reasonable time” scheduled by the agent




Outdoor In-Ground Grease Interceptor

— Unit will be installed on a separate
building sewer line for kitchen flows.
Fixtures connected to these flows are:

Pot sinks
Ven! Pre — rinse sinks

Through Roo
. Any sink into which FOG is likely to
" k be introduced

Exterior [ﬂmm! sl

LR EEEEEEE R Er D

L‘ L Soup kettles or similar devices
'_Jil - Wok stations

Floor drains or sinks into which
kettles may be drained

Automatic hood wash units

FEEEECECE £ ECECE ELEECE L ECEErEEE L ECPEEECE ECPEEECEECEECEEE PP ErE s

Dishwashers without pre-rinse sinks

Main Drain To Gity Sewer Line Any other fixture or drain that is
likely to allow FOG to be discharged

Sanitary sewage not allowed




itions of the General Permit

e Qutdoor In-Ground Grease
Interceptor

— Unit will have a minimum depth of
4 ft and minimum volume:

* Equivalent to the maximum daily
flow over a 24 hour period from
all fixtures connected to the
grease interceptor based on
water meter records or other
methods of calculation as
approved by the authorized
agent, or

1,000 gallons, whichever iIs
greater

‘ FUSS & O’NEILL
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Conditions of the General Permit
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e Qutdoor In-Ground Grease
Interceptor

— Constructed of water tight
concrete or other material

Located in accessible area

No temporary or permanent
structures will be placed over
the unit

When installed in high traffic
areas, must be designed to
accommodate traffic loading

‘ FUSS & O’NEILL
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Conditions of the General Permit

e e e e e e

If constructed of concrete:

Minimum of 4,000 psi per
with 4% -
7% air entrainment

Minimum liquid depth will
be 36 inches

Air space between liquid
height and tank top should

pe 8inches INTERNATIONAL




Conditions of the General Permit

--------------------------------------------------------------------------------- P b b b bbb b b

e Outdoor In-Ground Grease Interceptor
— If constructed of concrete:

« Seams, and holes will be grouted with waterproof sealant

« |If seasonal high groundwater is at an elevation greater than the bottom

of the unit, but below the top, sides, and bottom will be coated with
waterproof sealant

- If seasonal high groundwater is greater then the top of the unit the
exterior and extensions will be coated with waterproof sealant

» |nvert elevation of inlet will be between 3 inches and 6 inches above
the invert elevation of the outlet




itions of the General Permit

e Qutdoor In-Ground Grease
Interceptor

— Separate cleanout covers
over inlet & outlet

Cleanout ports will be fitted
with manhole extensions

If high traffic areas,
extensions will weigh a
minimum of 59 Ibs or contain
a locking mechanism

Manholes, extensions, inlet,
outlet will have a minimum
diameter of 17 inches

‘ FUSS & O’NEILL
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Conditions of the General Permit
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e Qutdoor In-Ground Grease
Interceptor

Inlet, outlet piping specification —
Joints specifications

Minimum diameter inlet and outlet
piping will be 4 inches

Inlet and Outlet will use a tee-pipe
and will extend within 12 inches of
the bottom and at least 5 inches
abokve the static liquid level of the
tan

IEERERE R R R R R
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Outdoor In-Ground Grease
Interceptor

— Set level on stable base

— Outlet discharge pipe will be
directly connected to sanitary
sewer

— Minimum separation
distances will be maintained
between the unit and such
things as the building,
watercourse, and drains

0 FUSS & O’NEILL
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Outdoor In-Ground Grease
Interceptor

— If testing is required, the
testing will be performed
either of the following
manners:

0 FUSS & O’NEILL
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Conditions of the G | Permit

o Automatic Grease Recovery Unit (AGRU)

Installed downstream of fixtures
Sized to properly pre-treat flows for all connected fixtures

Constructed of corrosion-resistant material, stainless
steel, or plastic

Sept. 2006 memo from Bill Hogan states:

* AGRUs shall be certified by a recognized third party testing
agency for conformance to ASME/ANSI Standards
Al12.14.3 and A112.144

« The AGRU and its electrical components shall be certified
by recognized third party testing agency for conformance to
applicable UL/ANSI electrical safety standards

The DEP Resource Documents provides information on
sizing criteria for equipment

0 FUSS&O'NEILL |
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Conditions of the General Permit

S e e

e Automatic Grease
Recovery Unit (AGRU)

— Solids will be intercepted and
separated from effluent using
a strainer

Unit will operate using a
skimming device, automatic

Jl_smr:nng'h heel Programmable Timer

Field Reversjy

Clean Water

g

draw-off, or other mechanical EESSrsEgy~

means to remove FOG

Automatic skimming device

will be hard wired or cord

and plug and controlled

using a timer or level control _

Automatic skimming device
will be field adjustable and

will operate no less than

once per day

Inlet from Sink




Automatic Grease
Recovery Unit (AGRU)

— Fitted with internal or
external flow control device
to prevent exceedance In
manufacturer’s
recommended design flow

Located to permit easy
access

Designed and installed in
accordance with
manufacturer’s specifications

0 FUSS & O’'NEILL




FPE may request the use of
a unit other than a grease
Interceptor or AGRU

FPE must demonstrate that
the other unit can reliably
meet the effluent limitations
established

FPE may install another
approved unit only after
having received written
approval from the Authorized
Agent ;




Diminimus Discharges

— FPE may request a waiver for the
treatment requirements

FPE must prove limited potential for FOG in
the discharge

Authorized agent will use their judgment to
determine if an FPE is exempt from installation
requirements. They will review the following:

* Frequency of operation
*  Volume of flow

» Potential for fats, oils, and grease based upon
the menu

Examples of Class Ill and Class IV FPE that may
be exempts from requirements:

+ Itinerant Vendors
+ Satellite Doughnut shops and Coffee Shops
* Ice Cream Shops
» Sandwich Shops
Catered Food Services

Check DEP Guidance Document for more
information

0 FUSS & O’NEILL
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At no time will the pH of
wastewater discharged from the
units be less than 5 s.u. and
greater than 10 s.u.

At no time will the concentration
of FOG in wastewater exceed
100 milligrams per liter

Not required




Conditions of the General Permit

Pollution Prevention/BMP

— No valve or bypass
equipment

— Renderable FOG will only be
placed in separate storage
containers

— Inspections are required




Condltlons of the General Permlt

Pollution Prevention/BMP

— QOutdoor in-ground grease
iInterceptor will be emptied by
a grease interceptor cleaner
when 25% of operating
depths is occupied by FOG
and settled solids or a

minimum of once every 3
months

e




Pollution Prevention/BMP

— FPE may request a less
frequent cleaning interval
following a minimum of 1
year of operation based upon
the results of inspections

FPE will maintain written log
on-site of grease interceptor
cleaning and maintenance

Copies will remain on site for
at least 5 years

B E U R BB S0 B0 BB BB BB BLBUBLBUBT BLE
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Pollution Prevention/BMP

— Cleaning, servicing, removal,
and hauling of FOG and food
wastes requires that FPEs
hire a grease interceptor
cleaner or hauler

All AGRUSs will be maintained
In accordance with
manufacturer’s
recommendations

Barrels should have an odor
locking lid

o
-
o
E
o
f
o
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itions of the General Permit

Pollution Prevention/BMP

— CT - Disposal of contents of
interceptors and AGRUs at a
regional collection/transfer
/disposal site

* Frac Tanks — Torrington and
Windham

* Incinerators — New Haven,
Waterbury, Hartford,
Cromwell and Naugatuck

Outside CT — Disposal of
contents of interceptors and
AGRUSs in an environmentally
accepted manner

All haulers should be licensed
with and certified by the
Department of Health




Pollution Prevention/BMP

— FPE can not use hot water,
steam, chemicals, or
biological additives if they
are aware that it will cause a

T ‘ release of FOG

0 FUSS&O’'NEILL &




No food grinder or pulper will
discharge to grease
Interceptors or AGRUs

All wastewater flows will be
screened to prevent solids
from entering treatment units




FPEs will maintain a written
Inspection log for each
discharge

FPEs must take steps to identify
and correct any and all
conditions that could potentially
results in a violation of the
General Permit and track them
using a written log

FPEs will immmediately notify the
POTW if analytical results
Indicate an exceedance of pH or
FOG

FPEs will maintain all records on
site for a period of 5 years

|
|
|
|
|
| 1
|
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After surveying FPEs the DEP &
Fuss & O’Neill performed
surveys of Municipalities in
Connecticut

The objective was to determine
what municipalities need to
prepare and act as Authorized
Agents and enforce the General
Permit

Municipality FOG Survey
Summary Report

Connecticut Department of
Environmental Protection

Hartford, Connecticut

Angust 2010




Outreach Material

Electronic surveys were sent to
every WPCF or WPCA across
the state — 336 surveys in all

64 surveys were returned
25 gquestions were asked in total

Familiarity with General
Permit

Enforcement of General Permit
FOG management practices

Need for educational materials

Environmental Compliance Assistance
FOG Questionnaire

Based on your knowladge of the General Permit, are there any areas
that are unclear or deficient? If so, please explain.

Do you have an estabiished FOG management progra

Does your manicipality have ordinances refating to FOG compliance?

Approsimatsly how many FRES in your jurisdiction are subject to the
General Permi

‘Approximately how many of the FPES in your jurisdiction are in compliance with the
General Permi

wihat do you fesl is the biggest challange facing your municipality
when establishing FPE compliance with the General Parmit?

How would you describe enforcement of the FOG program/General
Permit in your municipality?

‘Approximately how often have the FPES in your jurisdiction been
inspected for compliance in 20087

‘Approximately how many citations have been issued to FRES

regarding FOG ordinance (if applicable) non-compliznca?

Do you feel that the FPEs who are required to comply with the General permit and local ordinances (if applicabie) wi
be receptive to daing s0?

Do you feel that the FPEs who are required to comply with the General Permit and local ordinances (if applicabie)
want assistance and educational materials?

are the majority of haulers being used to transport FOG based

within your jurisdiction or Connecticut? 1f not, where are they

based?

14, Ars the haulers asking the FPEs to separate yellow grease from other waste?

Page10fz
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Outreach Material
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e Results

Most respondents were aware of the
General Permit

Some WPCFs/WPCAs have implemented a
FOG program but many have not

T P e S P e P e Y A P P
A B B ) B B i B o TT

Nearly all respondents indicated they are
prepared to act as an “authorized agent”

« District Health Department will provide
assistance

» 25% described program as fully developed

» 25% described program as not developed

e e L L L
- FEEEEEEEEEEEEEE T T T T T
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Outreach Material

FOG Fact Sheet 1

COMPLIANCE SCHEDULE

Effective Date
The effective date of the General Permit is September 30, 2005.

Greater than 90% of 2ot o e e

. . The General Permit expires on September 30, 2015, ten years from the effective date.
re S p O n d e n tS I n d I Cate d th at Effective Date of Authorization
e d uc atl on al mate rl al S wou I d b e oty Shoes s oy i ntmttfgmgf et on e e e o ot

they begin operation, whicheve

beneficial to FPEs

ging wastewater after September 30, 2005 must comply with all
ermit prior to beginning the di

Template AGRU and Grease s e -
interceptor inspections, o i e o et it v i 065
m a i n te n a n C e ] a n d F O G The munidipality may gnate any area of i a'y;tfr:tazf : gizi::nn IEE‘?::;:I

to fats, oils, and grease which will requi E to comply with all conditions of the

- General Permit within a reasonable time established by the municipality.
disposal log

Postings for FPEs to hang in
kitchens regarding BMPs

Sample Training Program

0 FUSS & O’NEILL




FOG Fact Sheet 2 @)
TREATMENT REQUIREMENTS -
OUTDOOR IN-SROUND GREASE INTERCEPTORS

Gresse inteneptors must be installed with & dedicated Sewer line servidng kitchen fiows and

Wk

Floor drains or sinks into which kettles may be drained

Agomatic hood wash units

Dishrwashers without pre-rinse: snks

Aty ther fixtunes or draing that are likely to alow FOG to be discharged

Please note that food grinder or food pulpers should not discharge tn & gresse: irfereptor.
Additionally, wastewater fiows connectsd to the greass interceptor must be sreened to prevent
solicks from enbering the reatment unit
An outdoor, ir-ground gnasss imtertegtor must hiee & mirimum depth of four feet and 2
minimum wolume:
Expual to the mod mum daily fow over 8 24 Bour period from all fistures connecisd to the
grease inmeroepor, o
1,000 gallors, whichever is grester

Grease trap inberceptors must mest the following specfcrtions
Constructsd using watertight durable material or conoete
e

and outhet piping a5 follows:
i of 4 rnches
Be comprised of & tee-pipe fittings that extend within 12 inches of the bottom and &t
Ieat § nches above the liguid leve of the tank
Constructed an & level and stable base
Constructed with outlet piping dirsctly cormected & & Snitary sewer

diures or drain other than thos listed sbove miy be connecd o the graass
Interceptnr uiless approved by an autharized agent
Flesse note that other more detalled rguirements Such &8 concmete combruction specifications
ard pubiic heaith code requirements spply. Revdew the Gereral Permit for details prior o
desigring and instaling a graase interoaphor.

"‘ FUSS & OPNEILL

The most commonly requested
materials to assist municipalities
with enforcing the General
Permit include

Educational handouts

Template letters for NOV

Documentation of their
authority as “authorized
agents” to enforce the General
Permit

Documents of potential
repercussions of non-
compliance




CD

— Frequently Asked Questions
Fact Sheets
Poster

— Inspection Logs

— Disposal Logs

— Cleaning Logs
BMP Checklists

— Deminimus Discharge
CheckKlists

— Training Presentation




Outreach Material
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Fats, Oils, Grease (FOG)

FREQUENTLY ASKED QUESTIONS

What is FOG?

Fats, Oils, and Grease (FOG) are a byproduct of cooking, food and drink meparauon and meat
preparation. FOG is generated from meat fats, shortening, butter, mari =, sauces, and dairy
products. When these products are washed down the drain from cookware, utensils and other
means, they can impact plumbing and sewer collection system.

Why is FOG an issue for my business?

FOG present in wastewater can block plumbing and sewer lines. When FOG cools down, it
congeals and hardens, and will build up on the inside of pi ar i i
FOG will eventually block the line and potentially result in sewer into businesses,
nearby homes and local waterways, potentially causing a loss of s and severs public
health impacts such as cholera, dysentery and hepatitis. Overflows impacting public health,
wastewater, and storm drains may result in expensive cleanup costs as well as fines from
regulatory agendies.

Am I subject to the General Permit?

sewer, you are subject to the General Permit for the Discharge of Wastewater Assodated with
Food Preparation Establishments (General Permit). Cass I and IV FPEs include but are not
limited to restaurants, hotel kitchens, hospital and school cafeterias, avems and cafes, factory
cafeterias, church kitchens, bakeries and special dub kitchens.

Must I comply with the General Permit?
All class I and IV FPEs who discharge to the sanitary sewer must comply with the Genvral
Permit. Failure to do so may result in daily fines and revocation of food services

Is my business required to have a grease removal device?
Your municipality and the Department of Environmental Protection require installation of grease
removal devices if you are a Class 111 or IV FPE and you discharge to a sanitary sewer.

What is the difference between Automatic Grease Recovery Units and
Interceptors?

An interceptor is a large tank partiioned to remove grease and food waste by tapping floating
FOG and settiing particulates at the bottom by gravity. An automatic grease recovery unit (AGRLU)
is a smaller unit, often stainless steal that uses mechanical means to skim floating FOG and
gravity to settle solids, Usually interceptors are installed in the ground outside a food service
facility, and AGRUs are installed indoors, often under a counter or in the floor.

What will authorized agents be looking for?

The authorized agents pect FPEs for compliance with the General Permit. They will verify
that the food and drink service establishment are implementing Best Management Practices for
controlling FOG, and have installed compliant FOG removal devices

Are there any fees involved?

The establishment owner is finandally responsible for all charges induding installation,
maintenance, pumpi sposal and repair of treatment systems. The estzblishments are also
responsible for any fines or dlean up costs assodated with overflows or stoppages.

:k 50 Formsted Document:' Frequently Acked Question:

What is FOG

Why is FOG an issue for my
business

Am | subject to the General
Permit

Must | comply with the General
Permit

Is my business required to have
a grease removal device

What is the difference between
Automatic Grease Recovery
Units and Interceptors

What will authorized agents be
looking for

Are there any fees involved
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Fact Sheet 1 — Compliance
Schedule

Fact Sheet 2 — Treatment
Requirements: Outdoor In-Ground
Grease Interceptors

Fact Sheet 3 — Treatment
Requirements: Automatic Grease
Recovery Units

Fact Sheet 4 — Other Approved
Units, Diminimus Discharges,
Effluent Limitations

Fact Sheet 5 — Pollution Prevention,
Best Management Practices

Fact Sheet 6 — Reporting & Record
Keeping Requirements, Recording &
Reporting Violations

Outreach Material

FOG Fact Sheet 3 @
TREATMEMT REQUIREMEMTS -
AUTOMATIC GREASE RECOVERY UNLITS (ASRL)

An AGRL must be ingtalied Imrmedistely dowrstream of each fotune(s) listed below:

Port: Sk

Pre—rirse Snks

Arry sk ingo which i, g, or gresse e likely b be introduced

Soup keties ar dmilar devioes

Wik stations

Flaar draing or Sinks into which kettles may be drainsd

Mgomatic hood wash units

Dishraashers without pre-rirde Snks

Aty other fixtures or drains that are likely to allow FOG to be discharged

Please rnote that food grinder or food pulpers should mot discharge to AGRLL  Addtionally,
wiastEwater flows conresctexd] bo the gnasse Intercepton must be screened i prevent solids from
ertering the trestrment unit
An AGRL must meet the following requirements:

Desigred ard installed in acoondance with the marmfacturer's specifications

Sized to property pre-trest the measured or calculated Aows for &l connected fxtures ar
draing

Constructed using coroson-resstant material such as stainkss sheel or platic

Expsipped with an intemal or estemal strainer mechanism to irteroapt and Ssparete solids
from the effuent Aow

Inciude & Sdrmming device, automatic draw-off, or other mechanical maans to
auttimatically remowe separabed fats and olis. Swech simming device muss be:

Hard wirsd or cond & plug aormectsd dectrically and controlled using & tmer or level
corttrol

Fiedd adjurstabie
Firted with & irtemal or extermal fow control device
Lowcatesd S0 &% b permi ety oo fr marterance

Mg fisture or drzin other than those Isted above must be monrected to the AGRL unlkes
apomwved by an suthorizsd sgent. Additionally, the AGRL must be opersted no e than onos
per day.

Plesse rohe that other mone detallad requirements such & unit installetion and public hasith
code requirernents apply.  Bevew the General Permit for details prior i designing and instaling
an AGRLL

FUSS & O’NEILL




— To be posted near sinks or in
Kitchen areas at FPEs

{FATS 4 OILS 4 GREASE}

— Used for municipality events and
advertisement

FOG significantly impacts sewer systems as it builds up in the walls

of pipes to the extent that a sewer stoppage or overflow can

occur, leading to costly fines and clean-ups; and public health O g S
concerns, restaurant closure or revocation of food service licenses.

© FOG - Czaring Log

Attracts insects and other pests resulting in odor problems and {FATS & OILS & GREASE}
Expensive pllfr:::; tz::itshz::rl::operfy damage Best Management Practices 1
. y Fats, Qils, and Grease (FOG) is a byproduct of cooking, food and — D | L
Health code violations or closures drink preparation, and &eat)pr'eparc)l{fﬁnn. When wnsheg down the IS p Osa 0
Potentially serious and expensive non-compliance fines drain it can impact plumbing and sewer collection systems.

The Envirenment:

Best Management Practices for H
FOG buildup can impact drinking water resources keeping FOG out of the sewers: - I n S peCtI 0 n Log

Sewage overflows can impact fisheries and marine life
The Municipality:

Costly maintenance and potential fines
Costs could lead to increased sewer fees

sewers

I o 0 0 0 0 0 0 O O R P

[
[
[
H
q
2
2
2
2
H
H
2
2
[
[
B
B
B
B
B
B
B
B
B
B
i
B
B
B
B
B
i
B
B
B
B
B
i
i
B
B
B
B
B
B
B
B
B
B
|
B
|
B
B
|
|
|
|
|
B
|
B
B
|
B
B
B
|
1
B
H
[
H
H
b
[
[
[
[
[
[
[
[
[
[
i
H
b
i
o=t
ki
[
[
[
[
b
[
H
H
[
[
[
[
[
[
[
H
H
[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
H
[
[
[
[
[
H
H
H
H
H
H
H
H
H
H
H
[
H
[
[
[
[
[
[
H
[
H
H
[
H
[
[
[
[
[
[
[




Outreach Materia

To be used by FPEs to ensure
they are following the BMPs
outlined in the General Permit

To be used by the municipality
to determine an FPEs need for a
treatment unit

All the information covered sl G
today is explained in greater
detail using this document

Diminimus Discharge Checldist
Inzpection Date

Name of Faclity

0 FUSS & O’NEILL
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.+ The General Permit

- regulates the discharge of
wastewaters from Class ll|
or Class |V food
preparation establishments
(FPE) that discharge to a
sanitary sewer
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Overview.
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General Permit does not require that
FPEs register with the DEP

FPE will work directly with an
authorized agent of the municipality
in which the FPE is located

Authorized Agents can include

— Water Pollution Control Authority
(WPCA)

— A designee from the WPCA such as
 Building officials
« Health Department workers
» Public Works Department member

« Company contracted to oversee the
FOG program

( FUSS & O’NEILL
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* Any new FPE Initiating a discharge after
September 30, 2005 will comply immediately

« Any FPE discharging prior to September 30, 2005
will comply no later than July 1, 2011

Monday
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Where to go from here

Review Guidance and Resource
Documents S

WASTEWATER ASSOCIATED WITH
FOOD PREPARATION ESTABLISHMENTS

Review CD for useful
documents

Create a Town Ordinance

Tax Incentives

SEWERS
Chagter 170
SEWERS Prepared By:

Wright-Pierce
700 Plaza Middlesex
Middletown, Connecticut 06457

Purpose
cation of user charge syste
JL\F‘H"-“"’;' of user charge sy Hadlyme Environmental Engineers
Bone Mill Road
st Haddam, Connecticut 06423-1409

ARTICLE Il
Use

Purpose and applicability: enforcement oficial
Definfions.

o Fegquirements.

ARTICLE NI
sase Pretreatment

Minimization
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