Information on the disposal of fats, oil and grease.
Help keep Auckland clean and healthy.

What can you do to help prevent overflows?
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Scrape and wipe leftover food
and grease from plates and
cooking utensils, and dispose
of in rubbish bins before
washing.

FETSBEAL T B AT, TR
AR A BT AR
EREREES, HRIX LR
AR BRI G 2 FE A B R
.

Collect used fats and oils
in appropriate containers
or drums for collection by
a recognised oil and fat
recycler.
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If recycling is not appropriate, excess fats, oils and
grease can be collected in newspaper, or similar, and
disposed of in rubbish bins.
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Dry sweep floors before hosing

down.
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Install sink strainers or screens
on all drains.
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Post ‘No Fats, Oil and Grease’
signs above sinks, drains and
dishwashers as a reminder to
all staff.
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Remember: Using hot water and detergent will not
prevent blockages; it only moves the grease further
down the line.
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Phone: 09 539 7655

Grease removal devices JHfig 2 Fpdt &

If your premise is likely to convey grease to the
wastewater network, you are required to install and
maintain an adequately sized grease removal device
(commonly referred to as a grease trap).

Key maintenance tips include:

e Understanding where your grease trap is
located, and how it operates.

e Maintaining your grease trap to avoid
blockages, offensive odours and potential
health hazards.

e Ensuring your grease trap is cleaned out
regularly by a recognised contractor.

WSROV FT REAE IR KA B R e b ik I, U5
FLLEMAES R Sd il L B E. GBI
R B 8% o

I # G 7
o TRIEIIE > B AR A AL B N A T
o EMYES SR > B A AT G
FE A PRI S PR SR AT REXT (@ R 2R I S8 5
o HRIEHIMIE > EER A HA R RK A SR
SEWTH L.

You have a role to play in protecting Auckland’s environment
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Fats, oils and grease are generated by cooking
processes such as deep or pan frying, rotisserie
cooking and grilling. If these are poured or washed
into the drains during cleaning, they will eventually
block your pipes and our wastewater system which
can lead to sewer overflows. Sewer overflows pose a
serious health risk to you and your neighbours and
have a negative impact on your business and the
environment.

As the manager of a restaurant, café or fast food
outlet, you can help control the problem by properly
disposing of fats, oil and grease generated on your
premises, and training your kitchen staff to do the
same. Ensure that your grease trap is cleaned regularly
and as often as needed for effective operation.

Good housekeeping E #f 17 v & F

Not only will good housekeeping help prevent sewer
overflows, it will also result in cost savings by reducing
the frequency of grease trap clean outs and expensive
plumbing costs to remove blockages.

The Law
e Auckland Council Trade Waste Bylaw 2013
e New Zealand Building Code G13 — Foul Water

e New Zealand Building Code G14 — Industrial
Liquid Waste.

For more information

Email: tradewasteinfo@water.co.nz
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Website: www.watercare.co.nz
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