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City of Milledgeville

Fats, Oil, and Grease (FOG) Program Information

Authority: Ordinance 0-1311-013, Chapter 91 entitled Food Service and Food Preparation
Recovery System

Objective: Set forth a minimum and uniform requirement for the treatment and disposal of
commercial waste into the sanitary sewer system, and the transportation and ultimate disposal
of commercial waste sludge and by products.

Coverage: Applies to any facility that generates commercial wastes, to any person who
removes commercial wastes, and to any person who accepts commercial waste for final
disposal.

Requirements: Users properly operate and maintain their FOG interceptors and ensure that
commercial waste is removed and properly treated, discharged, transported, and disposed of.

New Facilities/Expansion/Renovation: Required to install an approved pretreatment
device/interceptor. Must be installed prior to opening or reopening of facilities.

Existing Facilities: Required to install an approved pretreatment device/interceptor when
found to be contributing FOG in quantities sufficient enough to cause line stoppages or
necessitate increased maintenance on the collection system, remodeling of food preparation or
kitchen waste plumbing facility, or change of ownership or lease holder.

Maintenance: Shall be maintained at originators expense. Pumped out at a frequency not to
exceed 90 days.

Under Sink Traps: Prohibited without written approval of the city. No less than 50 Ibs. must be
cleaned monthly.

Manifest: Requires signatures from originator, transporter, and disposer in order to maintain
and establish accountability. Must keep manifest on site for a period of three years and make it
available for inspection by the city. Must be sent to the city within 10 working days upon
receipt of completed copy from the transporter.
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City of Milledgeville
Fats, Oil, and Grease (FOG) Program - Interceptor Information

Authority: Ordinance 0-1311-013, Chapter 91 entitled Food Service and Food Preparation
Recovery System

Specifications: Interior and Exterior FOG interceptors shall conform to the interceptor design
requirements as defined in Chapter 91, Sec. 91-7 of the Code of Ordinances of the City of
Milledgeville.
Exterior Interceptor Standards:

1. Installed by a plumber licensed by the state of Georgia

2. Minimum sizing of 1000 gallons in capacity

3. Located 25 feet from last appliance connected
Interior Interceptor Standards:

1. Rated by the Plumbing and Drainage Institute (PDI)

2. Installed by a plumber licensed by the state of Georgia

3. Minimum capacity of 50 pounds

4. Fifteen feet distance between FOG interceptor and last fresh air fixture

Violation Enforcement:

1. Written Warning — User has ten working days (or ninety days for a notice to install} to
complete corrective action and submit evidence to the city.

2. Notice of Violation — After re-inspection, if not corrected, the user has ten working
days to completed corrective action and submit evidence to the city

3. Show Cause Hearing — If user fails to complete corrective actions within specified
time, the user will be notified by certified mail of a date, time, and place of a hearing.
The hearing date shall be within ten days of the date the notice is mailed.

4, Extension or Suspension — Upon hearing, water and wastewater services may be
suspend immediately or an additional time of up to fifteen working days (thirty days for
interceptor violations) to remedy the violation.

5. The city shall be authorized to impose a civil penalty not to exceed one thousand
dollars for each violation.
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rease

. Recovery Program

Ordinance 0-1311-013, Chapter 91

City of Milledgeville
o Wastewater Treatment Plant
¥ April 2014

F.0.G. Program Objectives:

*  Reduce commercial, industrial
Red and institutional fats, oils
uce Pre\le nt and grease discharge into sewer
systen,

*  Prevent sewer blockages from

-
F 0 G J\ F.O.G, which result in sewage
° . . |
N

spills.

*  Protectpublic healthand the
environment,

Protect

Ed u Cat *+ Educate business about their
responsibilities and the effects

F.O.G. can have on them and their
community,
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What is F.O.G.?

F.O.G, stands lor “Fats, Oils,
and Grease.™

F.O.G. 15 any combination of
animal fats and'or vegetable
oils that are used to prepare
food, or are found in food.

It is a byproduet of food or
drink preparation,
o Example; Mear Curting

F.O.G coats pols. pans,
utensils and equipment after
preparing or serving food,

Turns to Nquid during

Solid at room temperature  Liquid at room temperature cooking, but solidifies
when cooled

*  When discharged into sewer lines, F.O.G,
can accumnlate and stick to pipe walls,

*  This accumulation causes clogs and
eventually overflow in the sewer system

which leads to:

+ Increases sewer cleaning and
mamtenance cost

+  Reduction in sewer pipe life

+  Reduction in pipe capacity

+ Health risks

. :\'cgﬁlive impacts on local businesses

+ Negative impacts on environment
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Where Do F.O.G. Blockages Come From?

«  F.O.G. occurs when cooking oil and
other food grease is improperly
disposed of in drams.

* Sources of FO.G -
+ Fatty foods
+  Cooking oils
+  Residual food debrns
¢ Kitchen utensils
¢ Dimnmerware
+ Deep fryers
e Leftovers
« and more!

+  The main source of F.O.G. is
restdential homes and food service
establishments,

How Do F.0.G. Blockages Occur?

Did you know that
nearly 50 percent of
all sewage overflows
nationwide are caused
by people who
improperly dispose of
everyday fats, oils and
grease?
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How To Prevent Blockages In Sewer System:

Train kitchen staff and other employees. D : N : T

People are mare willing to support aa effort if Other basic mamtenance prevents hive a bettes
the understand it. chance of being Implemented. POUR FATS' OILS OR GREASE

DOWN THE DRAIN

Post “No Grease” signs above sinks and the front of dishwashers.

Serve a3 3 constant remindes to stafl. Help mhlmi;: mm : “::m! D.ﬂ M! N 'md"“ gt

Use water temperatures less than 140F in sinks.

Helpful Hint: Do not discharge dishwasher water to grease traps

Temperalures above 140F will dissohe grease Will reduce cost for the ener
BY ~ Bas of efectric ~
but grease can rnﬂuu:: solidify in the sewer required to heat the water. o e e B 18 PTLCY Tt vt

How To Prevent Blockages In Sewer System:

Use 3 sink dishwashing system (washing, rinsing, and sanitizing).

Will reduce costs for the energy — gas or

Uses water tomperatures less than 140F, electric - fo heating the water,

A 4

Recycle waste cooking oil.

Paid for the waste matetial and will
Costrecavery opportunity reduce the amount of garbage to be
hauled aveay

eed your drain a low-fat diet.

Properly dispose of iats, olls and grease.

Dispose of food waste by recycling and/or solid waste removal.

Some recyclerswill  Foodwastecanbe  Redwethecostod  sondwast disporatwil
take food wastefor  dsposedassolid  sobdwestedisponalby  rédhuce tha réquancy ad
_ animalfeed  wasteinlandfils ok e Lo, 5l
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How To Prevent Blockages In Sewer System:

Dry wipe posts, pans, and dishware prior to dishwashing

Reduce the frequent
cleaning and maintenance of
cleaning

Grease and food that remain

in pots, pans, and dishware Material will not be send to

grease traps or interceptors

F.0.G. In Our Local Community:

* FOG buildup and blockages can occur
anywhere.

* Commeon sources of FOG blockages are
businesses that do properly flow EPA
regulations,

* When a sewer line is blocked the water
will continue to build up untilit overflows
out of another connecting area.

«  Often the water overflow is not fresh,
clean water but rather wastewater.

* All the photos shown were taken in
Milledgeville, GA from 2005 to 2014,
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F.0.G. In Our Local Community:
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Grease Removal Devices (GRD) And Who Needs Them:

+  Grease Removal Devices (GRD) mclude grease
traps, grease interceptors, and automatic GRD's.

+ Traps and GRDs are small and meant for domestic
kitchens and are placed under kitchen sinks to clean
the wastewater

+ Interceptors are used in the wastewater lines of’
commereial kitchens and feature a more elaborate
chambered systems to help clean large quantities of
waste water.

*  Any establishment that handles any type of tood
should install a grease removal device,

« Evensmall food service providers like collee shops
who serve products with dairy should install a
prease rap or mterceptor.

Not in areas Adequate
Properly sized subject to reinforcement
traffic and cover

No
Connected | wastewater
to all fresh | from sewer
air fixtures fixtures
(sink, etc.) (toilets,
etc.)

At least 25
Minimum Accessible On a stable feet from
1000 for Hhse last
gallons inspection appliance
on line
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Grease Remoaval Devices (GRD) — Interior Interceptors Regulations :

Rated by Plumbing Must be approved
and Drainage by the City of
Institute (PDI) Milledgeville

Sized properly
based on Ensure interior retention
Installed by licensed anticipated flow time of at least 30 minutes
plumber rates, evaluation, before wastewater is
and results of discharged into sewer
inspection

Maxioren
15 foce
distance
Tie to ol between Ho liquid
fresh air the FOG discharge
fburet Intarceptor | above 140F
e bt
freah sr

Foxture

Shall have a two-way inlet piping shall enter at
cleanout tee installed and 310 Ginches above the
" invert of the outlet
piping
wihit phar

Wty Doy

Outlet pipe shall extend Minimuem of 2 manholes
to 36 inchas bolorer wator with covers that are gas
' tight.

shAnITL Ggening of 24 nchis
0 damatir

Minmum e mnbole ey 10
fret of FOG imerteptor kergth

o Designed w0 that 8 il not
bacome 4w bound if atght cover
& wned
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How To Properly Maintain Grease Removal Devices

Clean under sink grease
traps monthly.

Have less volume than interceptors. {Weekly cleaning of
Telof g Weekly cleaning by establishment’s own iy ek
Helpful Hint: If grease : . grease traps will

e © than 509 staff will reduce the cost of cleaning. = -
raps arc more than JU% . S extend the length of

full when cleaned If the grease trap is not providing adequate T eTe fom

GRS RIEREE . protection, the local sewer agency may e

require installation of a grease interceptor. i PRoss

to be cleaned more often /

Serves as a record of frequency and volume

Keep a of cleaning. Maintenance log can

. help establishment
Required by pretreatment program (o manager optimize

maintenance ensure that grease maintenance is cleaning frequency to
performed on a regular basis. Fadiice Cost:

Required to keep log for 3 years.

[ Business owners
should witness all _
grease trapor  [RNNRIERN P r e
il“l?l"(?t‘l}t()l‘ * Owner is assured that they are getting the full value for their for the cost u['clc‘.unng_k
Clt‘klllil]ﬂ / money by witnessing grease removal. QI!WN Aa.s'c, it might be paying
maintenance more than necessary.
activities.

* Must be cleaned routinely to ensure interceptor does pot \
Clean grease operate poorly. , | Routine cleaning will prevent
interceptors * Must be cleaned by an approved, commercial grease hauler, plugging of scwer lines and
terl ¢ Cleaning frequency depends upon several factors: type of prevent backs or overflows
quarterly or as establishment, size of interceptor, and volume of flow from happening in or around
i ity discharged. penmg
designated by City the establishment

. » Must sent a manifest to the city within 10 working days.
of Milled ge\'llle. *» Must maintenance logs for 3 years.

]
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Enforcement of F.0.G. Regulations:

Inspection and Entry

¢ FOG inspector shall be permitted to enter the
pretmses of any originator, HANsporter, Processor.
disposal site, or food establishment.

+  The FOG inspector may review records to determine
compliance

* Al food service, maintenance, service facilities, and
car washes will be inspected at least once a year.

*  Inspections will include

+  All equipment

+  Used grease and ol bins

+  Grease and o1l collection tanks

+  Food processing and storage areas

+  Processes that produce wastewater discharged
through grease removal device

+  Interceptor and trap maintenance log book and
files

¢ Other pertinent data

+  Level of interceptor/tiap contents

Enforcement of F.O.G. Regulations:

+  The spector shall record all observations in a
written report and any deficiencies shall be
noted, mcluding but not limited to:

¢« Failure to properly maintain grease trap or
imterceptor,

«  Failure 1o report changes i operations or
waste water constituents and
characteristics,

+ Failure to maintain logs, files, records,
access for mspection, or monitoring
activities.

« Any other inconsistency with the program
that requires correction.

« Inability of existing grease interceptor or
trap to prevent discharge of grease into the
sanitary sewer system.

Current actions are

OUT OF COMPLIANCE
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Enforcement of F.O.G. Regulations:

2. Monitoring:

+  The city may require the user to provide,
operate, and maintain at the user’s
expense appropriate monitoring facilitics.

«  The city may impose additional
limitations and monitoring requireients
for the discharge to publically owned
treatient works.

Expensa

Compliance

Enforcement of F.O.G. Regulations:

2. Violations of Facllity Management Practices:

o Written Warning
e User shall have 10 working days to complete
comrective action and submit evidence to the city.

o Wamings will be issued for faure to:
*  Report pumpmg sctivites
+  Masintain on site records at all tmes
¢ Mantsn the pretreatment device and associated
components
+  Maintam imspection area

*  Nolice of Vielations
o lnspector shall re-inspect the user which eceived the
written waming after the orniginal mspection.

*  If user has returned to compliance with all defiances,
the inspector shall provide a written notice of
compliance.

o 1f the user has pot take the conmective acbions
speeified, then the inspector shall issue 8 notice of
violation for failure to comply.

*  The user shall have 10 working days to complete
comective action and submit evidence to the ity
+ I the even to continied non-compliance, consecutive

re-mspections will be scheduled and appropriate fees
shall be clarged.
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Enforcement of F.O.G. Regulations:

*  Show Cause Hearing

+  When the user fals to imtiate or
complete corrective action within
the specified time peried in
response (o a natice of violation,
the director shall nouty the user by
certified mail to the date, tme, and
place of a hearing.

H — B
N
N —
] p—
S
.:: ——
fiy] ==
Y —
ol ——
=
| ——
1 —
i
H ——

+  The certified letter will also
mclude:

*  The proposed entorcement
action to suspend sevice

+  The reasons for such action

o Arequest that the user show
cause why water and’or
wastewater service should
not be suspended
immediately.

*  The hearing shall be within 10
working days of the date the notice
is mailed

Enforcement of F.0.G. Regulations:

+  Show Cause Hearing

+  The director shall preside as
hearing officer.

+  Upon heaning, the ditector may
suspend service immediately or
extend an additional tine of'up to
15 working days to remedy the
violations

+  The user shall have the nght to
have or not have an attorney,
introduce evidence, and ¢ross
examine witnesses at the hearing.

«  If the user 1s not compliance by
the end of the extended time, water
and wastewater services will be
suspended

+  The decision of the heaning officer
shall be final.

o The results will be submitted to the
user in writing by certified mail
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Enforcement of F.O.G. Regulations:

4. Violations Regarding Interceptor Non-compliance:

*  Notice to Install
¢ If aninspector determines a new facility does not have a
pretreatment device, o1 an existing facility has a
pretreatnient interceptor that is not functioning propetly
then the inspector shall issue a Notice to Install a properly
functiomng pretreatment device.

+  The user shall have 90 working days to come into
comphiance by installing such a device/mterceptor.

*  Show Case Hearing
o If not remedied at the end of 90 day period, as shown by
a second inspection, the director shall issue a second
notice via certified mail.
+  The second notice will include:
*  Date. Place, and Tame of Heanng
o Request 1o show cause as o why the water and’or
wastewater service to the user should not be
suspended immediately
* The hearing date shall be within 10 working days of
the notice baing mailed.

Enforcement of F.0.G. Regulations:

5. Emergency Suspension of Services

e The city may suspend warer and/or
wastewater service when an actual o
threatened discharge may present an
imnunent or substantial endangerment to
the health or welfare of persons or the
environment

* This includes:

*  Sanitary sewer stoppages or
overflows

«  Damage 1o the sanitary sewer
collection system

«  Interference to the POTW

«  \iolaton of a NPDES and/or LAS
permit.

6. Reinstatement of Feesand Charges

¢ The user shall pay all outstanding city
tees and other charges prior to restoration
of water and‘or wastewater services.
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Enforcement of F.O.G. Regulations:

The city is authorized to impose a civil
penalty not to exceed one thousand
dollars for each violation of the
commercial waste handling or
pretreatment device/interceptor

provisions by an person, originator, or
transporter.

0.C.G.A. 12-15-21(d)

F.O.G.

Fats, OQils & Grease
clog your drains!

Review:

« F.0.G. 1s any combination of animal fats
and/or vegetable oils that are used to prepare
food, or are found in food.

*  When discharged into sewer lines, F.O.G, can
accumulate and stick to pipe walls.

F.O.G. occurs when cooking o1l and other
food grease is improperly disposed of.

Stop FO.G. by:
+  Training staff
¢+ Posting “No Grease™ signs
+ Keeping water temperature below 140F
* Use 3 sink system
+ Reeyele cooking oil
» Disposc of food waste
«  Dry wipe pots, pans, and dishes
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F.O.G. Review:

o Installed by licensed plumber

» Properly sized

+ Accessible for inspection

»  Connected 1o fresh water fixtures

Maintain grease removal devices by
o Witness grease removal
s Clean under sink grease traps monthly
*  Clean interceptors quarterly
+  Keep a maintenance log

Any establishment that handles any type of food
should nstall a grease removal device,

Enforcement of F.O.G. Regulanons

+  Inspection and Entry

«  Monitoring

«  Violations (Wnitten Wamings & Heanng)
+  Facility Management Practices
« Interceptor Non-Compliance

«  Emergency Suspension of Services

+  Reinstatement of Fees and Charges
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Exterior Grease Trap Interceptor Design Specifications

24° HEAVY DUTY TRAFFIC WORTHY RINGS
ANU_?_ COVERS MUST BE OVER INLET AN

ETTEES ADJUSTED TC GRADE AS
NECESSARY
6" PVC OR DI
£ MIN, QUTLET PIPE
THICKNESS ray h&&. BELOW
TEE iNLI
LIQUID LEVEL
RTINS S
NS R RECRNERRTRARNRNN 5N W
FLOW e % it —J7 — FLOW
i — I - — — — b o
%IRDILVG i ol W — GROUT
INLET 4 5 TYP)
PIPE -';: " 4
4 U BAFFLE & DIA. ¥ KN,
. A 3 HOLE v
3 1/4 " M & DISTANCE CENTERED
THICKNESS & 5 xnw
5, B ﬂ):l— 8" w4l
\\ .\j L B LYY N e S Y I X \’/
e ,
b" o » / - -, R Ry 0 N
_ 7 7 A y
N4 /"\)\ S "/S{/"\\\\\&; QAN
RN §//\ s
NN NN NS SN N N NN SN N N NN N AN AN
LINDISTURBED EARTH
PRECAST REINFORCED CONCRETE TANK ;‘;’g? S‘l"ONE
1000 GALLON MIN, 1500 GALLON MAX. (TYP.)

ACTUAL SIZE WILL BE DETERMINED BY
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Interior Grease Trap Design Specifications

AIR INTAKE LOGK AND LIFT GLEANOGUT
VENT # RING

e e s e e e e LB )| r:.:‘;ﬂ u.‘i

iNLeTH & L y —-—— OUTLET

L

e —— W i TE o e wem T ERmmE 1w T

o
reeuLaTorY. || Il
DEVICE :

o= .a.-ﬁl — |
y
i

f?‘

REMOVABLE | ="
BAFFLES ]

SOLIDS
ACEUMULATION

50 Lb. Minimum

Must be approved on a case by case evaluation and authorized by the city.
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& Beorgin
ﬁ Beneral RAsgembly
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State of Georgia Senate Bill 568 effective June 1, 2005 (excerpt):

1. All Commercial Waste transporters (grease trap/interceptor pumpers) must
have a State of Georgia permit issued by the Environmental Protection
Division of the Department of Natural Resources. Their trucks are required
to have this clearly visible in two inch letters and numbers. (Example: GA-
FOG001-001)

2. All Commercial Waste transporters (grease trap/interceptor pumpers) must
provide a State of Georgia manifest for each pump-out at each location.

3. Every facility must keep this manifest on-site for a period of three (3) years.

4. Every facility will be inspected for compliance by the City of Milledgeville
Water and Sewer Pretreatment Department.

In accordance with the City of Milledgeville’s Ordinance 0-1311-013, Chapter
91 entitled Food Service and Food Preparation Recovery System, every facility
shall provide to the City of Milledgeville, within the first 10 days after grease
trap/interceptor pumping, a copy or fax of each Manifest.

For additional information, please visit www.georgiafog.com or contact the
City of Milledgeville’s Water and Sewer Commission’s Pretreatment
Department via phone or fax at:

Phone: 478-414-4059 Fax: 478-414-4057
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City of Milledgeville

" ﬂ / d Wastewater Treatment Plant
211 Highview Road
-J Milledgeville, GA 31061
(478) 414-4059 Main

(478) 4144057 Fax

State of Georgia

Commercial Waste Haulers for the City of Milledgeville Area

FOOD SERVICE Grease Traps, Interceptors, and Recycle Oil Bins:

American Protein 770-886-2250
Apex Environmental Sarvicas 513-352-4803
Atlantic Pit Services 770-962-1811
Birmingham Hide & Tallow Co. 205-281-2971
Commercial Waste Management 770-623-6079
Georgia Green Environmental 912-532-8891

Grease Masters Unlimited 478-447-2725
Griffin Industries (Darling & Boca) 478-290-1702
Hulsey Environmental 770-536-1161
Industrial Services, Inc. 404-346-6866
January Transport 615-242-3787
Rapid Rooter Sewer & Drain Service 706-543-1234
Ricky Heath Plumbing Company 478-738-0BB2
Sputhern Green Industries 404-219-5709
Valley Proteins BOO-871-3406
Watson Plumbing 478-788-0252

24 HOUR NOTICE REQUIRED BEFORE PUMPING!

Call Amanda Martin Akins, Pretreatment Coordinator, at (478) 414-4058.

For additional information, please visit www. georgiafog.com

Refer ta State of Georgia Senate Bill 568, effective June 1, 2005

Refer to City of Milledgeville Ordinance 0-1311-013, Chapter 91
entitled Food Service and Food Preparation Recovery System
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NOTICE

THIS IS A COPY OF THE MANIFEST FORM FOR THE
STATE OF GEORGIA AS MANDATED THAT EPD CREATE
A UNIFORM STATE WIDE MANIFEST.

YOU ARE ALLOWED TO ADD YOUR LOGO AND
ADDRESS TO THE TOP OF THE PAGE AND YOU ARE
ALLOWED TO PRE-FILL IN THE INFORMATION IF YOU
ARE THE HAULER AND DISPOSAL LOCATION. SOME
INFORMATION MIGHT NOT PERTAIN TO YOUR
BUSINESS SO YOU DON'T HAVE TO INCLUDE IT.
PLEASE REMEMBER THAT YOU WILL BE GETTING A
FOG PERMIT NUMBER SO THAT WILL NEED TO BE ON
THIS FORM ALSO BEFORE YOU GO AND HAVE SOME

PRINTED. ‘

ALL OTHER INFORMATION IS TO STAY THE SAME

AND ADDITIONS ARE NOT ALLOWED UNLESS
APPROVED BY EFPD.
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Company name (Logo) address, phone, etc. Manifest No.

Commercial Waste Manifest

ORIGINATOR INFORMATION

Origmator Name Contact Name

Address Phaone (. )
Cify, State Zip County
Customer #

Tvpe of Trap: = Grease Intercepror U Oi/Water Separater T Guit'Sand Trap T OQutside T Imside

T Other: Trap Condition:
Taok #1 gallons Tank #2 gallons  Senice Frequency Weeks
Fank #3 gailons Tank #3 gallons

Generator Certifications: I hereby certify that the wastes listed nnder thic contignment are wot bazardeus, as defined in regulations
promulgated by the State of Georgia, Dept. of Matral Resources, and that die type wastes and quantty indicated ape fitlly sccurate.

H Ovigisatae Nams (Printod) Sigastere D= Tizme

TRANSPORTER INFORMATION

Company Driver Name
Address Phone ( )
City, State Zip

FOG Pennit #: Truck #:

Transporter Certification: Iheredy acknowledze receipt of the sbove listed waste amd will transpor and dispose of it in
srcosdance with aif applicable laws.

Driver Namwae {Prinmd) Signatize Blate Timie

RECEIVERDISPOSAL INFORMATION

Disposal Nane Contact Name

Addrazs Fhone { )]

City, State Zip County

EPDy ApprovalPermit # NPDES # LAS#
Solid Waste Handling # Ipdustrial Pretreatment Permit #

Total Guantity Received Gallons

Certificafion of Receipt: The above waste was received by this Scility within the authorized property bovadsries and will be
processed, disposed of, or recycled in scoordsnce with sl applicable laws.

Disposal Naoea (Priobad) Signarore Dzte Time
HAYLER CENERATCR DISPOSAL GEERATOR COUNTY ar DVEPECTOR
Gaorga Environmentsl Frotection Civiston Manifest Form, June 2005 rev.2

Page 24




Fats, Oils, and Greases (FOG) Program
Maintenance Reporting Form Instructions

The FOG Program Maintenance Reporting Form is designed to assist you with keeping your
facility up-to-date on inspection, cleaning, and maintenance of your grease trap(s) or
interceptor(s). Proper and timely use of this form is essential. Failure to do so may trigger a FOG
Inspection by the City of Milledgeville.

Please follow the steps detailed below to ensure you remain in compliance with the goals of the
FOG Management Program as careful maintenance of your trap or interceptor will help keep
the sanitary sewer system free of unnecessary grease buildup and blockages.

Post the Reporting Form in an obvious location near the trap or on a door on the way out to the
interceptor. Use only ink when filling in the spaces.

e Instruct any employee that may inspect, clean, or maintain traps or interceptors on
proper procedures.

» Fill in each space per row every time the trap or interceptor is inspected or cleaned.

e Have a manager inspect all skimming and cleanings done by employees and sign off in
the signature column. Professional cleanings do not require managerial inspections, but
knowing what to expect from the cleaners will help protect you from certain abilities.

e The City’s FOG program requires all grease traps be cleaned monthly and all grease
interceptors be cleaned quarterly or more if they are over 25 percent full of grease at
the time of cleaning.

When the form is full, mail or fax to City of Milledgeville.
City of Milledgeville: FOG Section
PO BOX 1900
Milledgeville, GA 31061
Phone: 478-414-4059, Fax: 478-414-4057

A new form will be sent to you when we receive your old one.

Remember, implementation of your FOG Management Plan can protect your business from
possible fines, penalties, and health-related problems.

If at any time you have any questions about the FOG Program or would like to request FREE
technical assistance visit, please contact City of Milledgeville Utilities at 478-414-4059.
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CITY OF MILLEDGEVILLE UTILITIES DEPARTMENT
FATS, OILS, AND GREASES (FOG) PROGRAM
INTERCEPTOR MAINTENANCE REPORTING FORM

Company Name: Reporting Period:
Site Address:
Date Maintenance Performed By: Gallons  |Manager's Signature
Performed (Contractor or of FOG
Employee removed
{Inspected, Cleaned or ployee)
Pumped)
Submitted by:
Notes & Comments:

Additional copies of this form are available by caliing 478-414-4059 Fax 478-414-4057.
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City of Milledgeville
Grease Management Program
Initial Customer Interview

Interview Date: Interviewed by:

If your business processes, prepares, or otherwise handles food products your facility may be required by the City of
Milledgeville to operate and maintain a grease interceptor (or grease trap) that prevents the excessive discharge of fats,
oils, and greases to the sanitary sewer system.

Section 1 — Business Information

1. Applicant:

Corporation or Food Service Establishment Name

2. Doing Business as:

Food Service Establishment Name

3. Address:
Street City State Zip Code
4, Phone Number: { ) Fax Number: { )
Emaii Address:
5. Is your establishment a: o Sole Proprietorship o Partnership a Corporation

6. Name of Business Owner, a General Partner, or Chief Executive Officer:

Name Title
Street City State Zip Code
Phone Number Fax Number

7. Facility Contact during Inspections:

O Please, check if this is the same person identified in Line 6 or provide the information below:

Name Title

Phone Number
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8. Corporate Contact;

0 Please, check if this is the same person identified in Line 7 or provide the information below:

Name Title

Phone Number

Section Il — Facility Information

9. Property Owner:

O Please, check if this is the same person identified in Line 6 or provide the information below:

Name
Street City State Zip Code
Phone Number Fax Number

10. Building Type: o Own Building 0 Rent Building
11. Property Type: O Own Property O Rent Property

12. Please indicate the business’ property iines:

Location Approximate Distance from Building
Front
Back
Left
Right

13. Please check the descriptions that represent your facility.

: Location
r1Stand-alone Restaurant 0 Hospital
o Strip Mall Attached o Nursing Home
o Mall/Food Court o Hotel/Motel
0 School o Supermarket
o Club/Organization n Church
o Company/Office o Prison
o Stadium/Amusement Park o Other:
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14. Please provide the seating capacity for your operation:

 SeatingType | " Number Seated
Maximum Capacity: Qty:
Bar Seating: Qty:
Inside Seating: Qty:
Outside Seating: Qty:
Other: Qty:

Section lll - Operation Information

15. Please check the descriptions that represent your facility.

“Type of Food Service Establishment

o Fast Food Restaurant

rt lce Cream Shop

0O Fuil Service Restaurant

o Buffet

1 Take Qut {Only)
o Coffee Shop

O Bakery

0 Cafeteria

o Cocktail Bar

o Catering

o Food Packager
0O Meat Processor
o Other:

16. Please indicate operating schedule:

‘Days of Operation |

Hours of Operation

Sunday Start: Stop: Start: Stop: 0 24 Hours or 1 Closed
Monday Start: Stop: Start: Stop: 0 24 Hours or 0 Closed
Tuesday Start: Stop: Start: Stop: 0 24 Hours or nClosed
Wednesday Start: Stop: Start: Stop: o 24 Hours or O Closed
Thursday Start: Stop: Start: Stop: 0 24 Hours ar rClosed
Friday Start: Stop: Start: Stop: 0 24 Hours or 0 Closed
Saturday Start: Stop: Start: Stop: 0 24 Hours or o Closed
17. Please indicate maximum preparation and clean up time for each business day.
Days of Operation Hours of Operation

Sunday Start: Stop: Start; Stop: o 24 Hours or 0 Closed
Monday Start: Stop: Start: Stop: 0 24 Hours or 1 Closed
Tuesday Start: Stop: Start: Stop: 124 Hours or 0 Closed
Wednesday Start: Stop: Start: Stop: 0 24 Hours or o Closed
Thursday Start: Stop: Start: Stop: a 24 Hours or nClosed
Friday Start: Stop: Start: Stop: 0o 24 Hours or 0 Closed
Saturday Start: Stop: Start: Stop: 0o 24 Hours or 0 Closed

18. What are the peak hours for your operation?

19. How many customers does your operation serve daily?
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20. Please indicate the status of your operation: o Chain o Independent

21. Please indicate the type of operation:

22. How many employees does your operation employ at this location?

r Sit-down

0 Take-out (Only)

o Both

Section |V — Facility Operational Characteristics

23. Please indicate each item that you currently have in your facility and the quantity of each.

Food Processing Equipment

o Deep Fryer Qty: O Rotisserie Qty:
o Charbroiler Qty: O Stove Qty:
o Griddle Qty: 0 Wok Qty:
o Grill Oty: n Other: Qty:
o Oven Qty: o Other: Qty:
Kitchen Equipment
o Dishwasher Qty: o Kitchen Hand Sink: Qty:
ol Pre-Rinse Sink Qty: 0 Single Compartment Sink: Qty:
10 Mop Sinks Qty: 0 Double Compartment Sink:  Qty:
o Floor Drains Qty: a Triple Compartment Sink: Qty:
O Garbage Disposal  Qty: o1 Other: Qty:
24. List the make and model number of the dishwasher:
25. List the dimensions of the kitchen equipment:
Kitchen Equipment
o Dishwasher Length: Width: Depth:
o Pre-Rinse Sink Length: Width: Depth:
o Mop Sinks Length: Width: Depth:
0 Floor Drains Length: Width: Depth:
n Garbage Disposal Length: Width: Depth:
o Kitchen Hand Sink: Length: Width: Depth:
o Sink Compartment Sink: Length: Width: Depth:
o Double Compartment Sink: Length: Width: Depth:
O Triple Compartment Sink: Length: Width: Depth:
o Other: Length: Width: Depth:

26. List the size of the facility's floor drains:

27. How does your facility dispose of cooking grease and deep fry grease?

28. How are the grill cleanings disposed of?
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29. Approximately how much frying or cooking oil is purchased per month? Gallons or Pounds

30. How much oil does the deep fryer hold? Gallons or Pounds

31. How often is the oil changed in the deep fryers?

32. How often and how are the fryers cleaned?

33. Where is water from the boil out {cleaning) disposed of?

34. Describe how other cooking equipment is cleaned, include how often:

Section V — Under Sink (Indoor) Grease Trap Characteristics

35. Does this facility have any indoor in-line or under sink grease traps? o Yes o No
36. Does this facility have an automatic grease removal device? 0 Yes o No

37. How many under sink grease traps does this facility have total?

38. Please indicate the capacity for each under-sink grease trap:

Trap 1:
Size: Cleaning Frequency:
Dimensions: Manifest Log: oYes D No

Last Cleaning:

Trap 2:
Size: Cleaning Frequency:
Dimensions: Manifest Log: mYes o No

Last Cleaning:
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Trap 3:

Size: Cleaning Frequency:

Dimensions: Manifest Log: ©Yes 0 No

Last Cleaning:

39.

40.
41.
42.

43.
44.
45.

46.

Who empties or cleans the under-sink grease traps?

O Please, check if the facility empties its own under sink grease traps.

Company Name Contact Name
Street City State Zip Code
Phone Number Fax Number

Where is the grease from the under the sink grease traps disposed at?

Are service receipts available? 0O Yes i1 No

Does sanitary wastewater flow to the grease trap? o Yes a No

Section VI — Grease Interceptor (Outdoor) Characteristics

Does this facility have an in-ground grease interceptor? o Yes o No

How many interceptors does this facility have total?

What is the age of the interceptor(s)?

List in-ground interceptor specifications:

“In-Ground Interceptor

gallons

Size: gallons, gallons,
Dimensions: Depth: ft.  Width: ft. Length: ft.
Depth: ft.  Width: ft. Length: ft
Depth: ft.  Width: ft. Length: ft

Location(s):

Date Last Serviced:

How Often Serviced: 0 Every 6 Weeks 0O Every 12 Weeks O Monthly
0 Bi-Monthly o Every 6 Months 0 Once a Year
O As needed a Other:
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47. Who empties or cleans the grease interceptor?

Company Name Contact Name
Street City State Zip Code
Phone Number Fax Number

48. Where is the grease from the grease interceptor disposed at?

49. Are service receipts available? o Yes o No

Section VIl — Grease Container Characteristics

50. Does the facility have a reuse grease container? 0 Yes o No
51. List the capacity of each grease container unit:

Unit 1: Unit 2:

Unit 3: Unit 4:

52. How often is the grease container emptied?

53. Who picks up the grease container?

Company Name Contact Name
Street City State Zip Code
Phone Number ' Fax Number
54. is the portable grease container shared with other businesses? aYes o No

55. If so, list the names of the other businesses or restaurants that it is shared with:

*%*plagse attach a copy of your menu to this form, ***

Form completed by: Date:

Contact Information:

All information on this form will be kept confidential.
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_ City of Milledgeville
Wastewater Treatment Plant

: 211 Highview Road
Milledgeville, GA 31061

Pretreatment: 478-414-4059
Fax:478-414-4057.

a pi K d Pr:
Action Required: 1 Acceptable, No Action Required O Conference
] Written Warning O Notice of Violation

Facility Representative:

Facifity Name:

Faclity Address;

m:’} Phone:

FOG Intercepior: Inlet Tee: Outlet Tee:
Oil/ Water Separator: Baffle Tee: Outlet Filbor:
Grit/Sand Separator: Rings & Covers Secure & Accessible:

{I) Faiure to report pumping activities: Submit nanifest on or before: |
(i) Fadure to maintain records on-site: Correct on or before:

(W) Faiure to maintain pump-out schedule: Full pump out onh or before;

{iv) Fallure to maintain inspection acoess: Correct on or before:

{v) Failure to maintain 25% rule: i

Additional Comments and/or Requirements:

ect the above violation(s) can and will result in the following enforcement actions:

(1) You shail be required to appear at a Show Cause Hearing.
(2) Termination of your water and sewer services.

Signature of Facility Representative: Date: /

Signature of Inspector: Date: L P L
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