CITY OF CLANTON

WATER AND SEWER BOARD

PO BOX 580 CLANTON ALABAMA 35046 205/755-6840

QUARTERLY REPORT FOR GREASE INTERCEPTOR MAINTENANCE

ALL RESTURANTS OPERATING WITHIN THE CITY LIMITS OF CLANTON SHALL FURNISH THE FOLLOWING INFORMATION TO
THE WATER AND SEWER BOARD OF THE CITY OF CLANTON. THIS REPORT SHALL BE SUBMITTED QUARTERLY. PLEASE
COMPLETE THE FORM AND RETURN TO THE WATER AND SEWER BOARD BY THE END OF EACH QUARTER. ATTACH
COPIES OF INVOICES FROM MAINTENANCE CONTRACTORS PERFORMING WORK IF NOT SELF PERFORMED.

DATE: QUARTER: JAN - MAR APR - JUN JUL - SEP OCT - DEC
(Circle the quarter that this report applies to)

BUSINESS NAME:

OWNER: FOR DEPARTMENT USE ONLY
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PHONE:
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NAME / ADDRESS
OF RENDERER: RECOMMENDATIONS:
PHONE:
NAME / ADDRESS
MAINT. CONTR.:
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REQUIRED Y / N
PHONE: NOTIFY HEALTH DEPT Y/ N
GREASE INTERCEPTOR MAINTENANCE SHEDULE
MAINTENANCE QTy MAINTENANCE

DATE PERFORMED REMOVED PEFORMED BY SIGNATURE




Maintenance standards:

e Use, store, and dispose of grease properly.

* Don’t dispose of grease to the storm or sanitary sewers.

e Collect fryer and cooking grease in watertight containers.

e Clean up grease spills by scraping up as much as possible before mopping.

e Absorb grease spills with sphagnum moss or other dry oil absorbent. Place the used
absorbent inside two plastic bags or other sealed container and dispose of in the trash.

e C(Clean hood filters in sinks that flow to the grease interceptor. Do this on a frequent
basis.

* Dispose of kitchen floor mop water to sinks that flow to the grease interceptor.

* Use low emulsion type soaps for floor and hood cleaning.

* Fryers: put waste grease in a container and the pour it into the rendering vat. Wipe the
fryers down with paper towels and dispose of them with the solid waste. Then wash the
remaining grease.

e Grills and Broilers: empty the drip pans into the rendering vat and wipe pans off with
paper towels disposing of them in the solid waste.

* Frosting Containers: pre-scrape containers and wipe them with paper towels.

e Butter and Butter Byproducts: pre-scrape and wipe all utensils and containers prior to
washing.

e Sink Strainers: use your sink strainers to keep food particles from entering the system.
Strainers should be cleaned often and the food particles disposed of as solid waste.

* Use water temperatures of less than 140 degrees in wash sinks as temperatures in
excess of 140 degrees will dissolve grease but will re-congeal in the sanitary sewer
system as the water cools.



