
 

 
 

 

 

 

 

 

 

 

 

BEST ENVIRONMENTAL  

MANGEMENT 

PRACTICES 
 

For 

 

FOOD SERVICE 

FACILITIES 
 

Learn how to prevent pollution, maintain a 

grease interceptor, minimize waste, and protect 

your sewer lateral by following these…. 
 



 

 

This is a photograph of a sanitary sewer pipe constricted 

with grease and solids. 

 

The three main restaurant wastes that can affect the 

publicly owned treatment works (POTW) are grease, 

solids, and janitorial cleaners.  These wastes can constrict 

sewer flows and contribute to bad odor and potential pipe 

failure, which will drive away your customers and require 

taxpayer funds to repair.  According to an article in the 

Wall Street Journal, grease in the sewer systems has 

clogged 75% of US sewer pipes to half capacity. 

 

This pamphlet has been prepared to familiarize restaurant owners and their employees with the best 

management practices for dealing with grease, solids, and janitorial cleaning wastes.  It also details the City of 

Scotts Valley requirements specific to your restaurant. Use this pamphlet to train all restaurant employees upon 

hiring, and annually thereafter. Document the training.  Maintain a log of grease trap/interceptor cleaning 

complete with receipts, and leave it posted above the sink or somewhere else in the kitchen. 

 

Ensure that all employees know the difference between an indoor drain, which leads to a sewage treatment 

plant, and an outdoor drain, which leads directly to the creeks, rivers, and eventually the ocean.  All employees 

must be aware of what cannot be discharged to the storm drain or an indoor sewer drain.  Additionally, be sure 

to teach employees to recycle all items that are recyclable (typically items that have the recycle symbol with the 

numbers 1-7). 

 

 



 

 

Solids 
 

 

Solids include anything other than sanitary wastewater that has the potential to enter the 

sanitary sewer.  In restaurants, this is typically food waste.  Solids can either constrict 

sewer pipes or interfere with wastewater treatment at the POTW.  This can lead to 

significant maintenance costs to get your pipes cleaned. 

 

Restaurants are not permitted to have food grinders or sink garbage disposal units.  These 

allow for significant quantities of solids to enter the sanitary sewer system and/or your grease interceptor.  

These solids will increase the number of times your interceptor/trap is required to 

be cleaned each year, which costs more money!  Filtering drain plugs/screens that 

allow for drainage of water, but not solids, is required on all sinks and floor drains 

in the kitchen.  Employing this best management practice will greatly help to 

correctly dispose of all food waste outside of the sanitary sewer.  Food waste must 

either be composted or disposed of as regular waste in your trash dumpster. Recycle 

all items that are recyclable (typically items that have the recycle symbol with the 

numbers 1-7). Please call 454-2160 for more information on food waste composting 

and recycling.   

 

Trash enclosures should be maintained to prevent solids and liquids from the dumpsters from entering a storm 

drain.  Ensure that dumpsters are water-tight.  If they are leaking, call your waste hauler for a replacement 

dumpster.  Make sure employees are not throwing fluids in the dumpsters and that the area is kept clean and 

free of solids and trash.  Tallow bins/drums must be covered and spills of waste oil must be prevented around 

the tallow bin or drum.  Never hose down dumpsters or trash enclosures where the water is draining to a storm 

drain.  Please see the following page for examples of good storage areas and bad storage areas. 

 
No Garbage Grinders

 

 

 



 

GOOD STORAGE        BAD STORAGE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Covered trash dumpsters, segregated food waste and recycling, signs 

 

 

 
Covered trash enclosure, 

unexposed to stormwater runoff 

 

 

 

 

 

 

 

 

 

 
Bad tallow storage: lid 

open, grease spills 

Grease pails/drum 

uncovered and exposed 

to rain 

Food 

Waste 
Recycling 



 

 

Janitorial Cleaning 
 

 

While cleaning a restaurant, there are some key things to do to minimize 

wastewater and minimize the damage to the sanitary sewer system. 

 

• Proper Cleaning Methods: Wherever possible, utilize dry cleaning 

techniques.  Always sweep the floor and pick up debris prior to washing.  

Rather than rinsing down floors and equipment and sending large 

quantities of wastewater containing janitorial cleaners to the sanitary 

sewer, use a mop and bucket to apply the cleaners, and only pour the 

bucket water down the drain.  NEVER HOSE 

DOWN AN OUTDOOR AREA.  If you must 

clean an outdoor area, pressure wash only when needed and divert the 

water from pressure washing to landscaping or a sanitary sewer 

cleanout.  Hose or wash-down water should not enter a storm drain. 

• Choose a Safe Cleaning Solution:  Select fewer, more multipurpose 

cleaners that are safer for worker health, your sewer pipes, and the 

environment.  Green Seal Certified products tend to be the safer 

products. 

• Dilute Properly: Make sure that you are diluting cleaners as indicated 

in the instructions.   

• Floor Mat, Equipment, and Exhaust Filter Washing: All drains in areas 

where floor mats are washed must route through the grease interceptor 

or trap (typically inside drains).  Never clean floor mats, equipment or 

exhaust filters outside in an area where the wash water may flow to a 

street, gutter, catch basin, storm drain, or waterway! 

 

 

 
 

 

 

 



 

 

Grease 
 

Any facility generating grease is required to have a County-approved interceptor or grease trap to 

prevent grease from entering sewer pipes.  The size of the grease trap is based on the quality and 

quantity of wastewater flowing from your facility.  Likewise, the pump interval varies with the type/size 

of the unit and the amount of grease generated by your establishment.  If you do everything in this 

pamphlet, you may generate less grease and save money by reducing the pump schedule for your grease 

trap/interceptor.   

 

 Your facility is required to skim the interior trap at least __________________.  The trap should 

be completely pumped out and thoroughly cleaned at least twice a year.  Please refer to the trap 

cleaning poster provided by your inspector.   

 

 Your facility is required to pump the exterior interceptor every ______________days.   

 

You must send a copy of the manifest for the grease removal to: fax (831) 438-7218 or 

City of Scotts Valley, Wastewater Treatment Facility 

Attn: Environmental Compliance 

700 Lundy Lane 
Scotts Valley, CA 95066 
 
Keep a log of cleanings, whether self-cleaning or done by a commercial vendor (use the log provided in 
this pamphlet).  Keep the receipts of the professional cleaning in the back flap pocket of this pamphlet. 
 

Please see the following pages for detailed instructions on maintaining grease interceptor/traps and a list 

of vendors who service grease interceptors/traps. 

 

If a sanitary sewer overflow (sewer spill) occurs that is a result of poor grease management from your 

facility, you are liable for any fines administered and the cleanup costs.  The following pages contain 

important instructions specific to maintaining interior vs. exterior interceptors. 

 

 
 

 

 

 

 



 

INTERIOR UNITS:  Some establishments will find it necessary to 

clean their interior units at least once each week.  All interior units, 

however, should be thoroughly cleaned out at least twice each year 

by completely pumping out the unit and cleaning and scraping all 

interior parts. 

 

THE DISTRICT STRONGLY RECOMMENDS:  In the first month 

of operation, it is recommended that you clean your interior unit 

every week.  If only small amounts of grease are removed, the 

cleaning period can be extended to once or twice each month.  Hint:  The more often a grease trap is 

cleaned, the less grease and, conveniently, there will be less trouble at cleaning time. 

 

SUGGESTED WEEKLY CLEANING PROCEDURE 

1. Please refer to the Grease Trap cleaning poster provided by your inspector. 

2. DO NOT use drain cleaners, enzymes, bacteria or degreasers to do the job! 

 

The use of drain cleaners, enzymes, degreasers, or surfactants (grease trap additives) is prohibited in the 

County of Santa Cruz unless prior approval is given by the County Sanitation District.  When employing 

either hot water or enzymes, etc., you merely soften the grease, allowing it to more easily enter the 

sewer lines.  While solving your own plumbing problems, you are creating further problems for your 

sewer lateral and for the City of Scott Valley sanitary sewer system.  To obtain information on grease 

trap additives or to obtain approval to use one, please contact Environmental Compliance with the City 

of Scotts Valley at 438-0732. 

 

You must maintain a log of the dates when the trap was cleaned to prove that it has been cleaned 

appropriately.  Please see the Cleaning Log and Proof of Maintenance page. 

 

 

 

 

 
 

 
 

 

 

Interior Grease Trap

 



 

EXTERIOR UNITS:  Grease and solids from exterior grease interceptors must be removed by a licensed 

pumping service on a regular basis.  See the Grease Removal/Hauling page for a list of grease pumpers/haulers 

that are authorized to discharge at the City of Santa Cruz Wastewater Treatment Plant.  A pump cycle for 

exterior grease interceptors is established by Environmental Compliance with the City of Scotts Valley. Refer to 

the “Grease” page for your determined pump cycle.   

 

Because of the importance of a clean interceptor, future inspections will be made to ensure that a proper 

maintenance program is kept.  Once a maintenance schedule is established, follow it; however, if a heavy 

business period is encountered, you may need to have the unit cleaned earlier. If you or your representative 

ensures that your pump vendor completely pumps out the interceptor, the interval of pumping should not 

change. Nevertheless, you must submit a copy of the bill from cleaning each time the interceptor is pumped.  

You can fax the invoice to the City of Scotts Valley Environmental Compliance 438-7218.  Use the back flap 

of this pamphlet to maintain proof of pumping receipts/invoices.  Inspectors will ask for these receipts when 

they visit your restaurant annually.  If you are diligent about meeting your required pump cycle, inspections 

may occur less frequently. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Exterior Grease Interceptor 

 



 

Do not use emulsifiers or additives in your grease trap unless you have applied for approval from the 

City of Scotts Valley. Call Environmental Compliance with the City for an application or if you have 

questions: (831) 438-0732. 

 
There are very few additives that can benefit food service facility operations.  Many grease trap or 

plumbing/drain additives can be expensive and can cause problems.  The best way to control grease is 

through proper maintenance of a properly sized grease interceptor.  Additives that are almost completely 

bacteria tend to work, but they are extremely costly. Grease trap additives often contain enzymes, 

emulsifiers, and/or surfactants, which merely move the grease further into your plumbing and the 

County Sanitation District sewer lines.  This can lead to sanitary sewer overflows, which pollute our 

waterways.  As a result, an approval procedure has been implemented to oversee the use of additives 

with the following rules: 

 

(1) Owners or managers of restaurants and other facilities that wish to use such products must obtain 

approval from the appropriate agency.  Each site wishing to use a product must obtain separate 

approval. 

(2) A Certificate of Analysis (C of A) and/or MSDS must be submitted to the appropriate agency for 

approval of the product prior to beginning treatment.  The C of A, or other information 

submitted, must identify all active and inactive ingredients of the product. 

(3) Products used must be composed of active bacteria and be designed to decompose the grease in 

the grease trap/grease interceptor (GT/GI).  Products relying solely on enzymes, solvents, 

surfactants, or other chemicals may not be permitted. 

(4) No alterations may be made to the GT/GI unless approved by the agency.  Repairs to baffles and 

internal piping will be permitted.  Alterations interfering with normal GT/GI functioning will not 

be permitted. 

(5) The GT/GI may not be aerated, agitated or otherwise mixed or stirred at any time. 

(6) The appropriate agency may prohibit the use of a product either in general or in a specific 

location if pass-through of grease or other problems in the collection system or treatment plant 

occur. 

(7) GT/GI cleaning or pumping schedules may not be altered without prior request by the restaurant 

owner or manager and approval by the appropriate agency.  The use of such a product will not 

eliminate and may not reduce the need for routine cleaning and pumping of the GT/GI. 

(8) The product being used may not be changed without prior approval of the new product by the 

appropriate agency. 

 

 
 

 

 

 

Plumbing/Grease/Drain Additives 



 

LIST OF LIQUID WASTE HAULERS 

 

There are several commercial vendors that service grease traps.  Not all of the vendors are licensed and 

approved to dispose of the grease at the City of Santa Cruz Wastewater Treatment Plant.  Your business 

is liable for the ultimate disposal of the waste grease. Ensure that you know where it is going.  Be sure to 

ask the vendor if they are licensed and approved to dispose of their waste in the County of Santa Cruz.  

Local liquid waste haulers authorized to discharge at the City of Santa Cruz Wastewater Treatment Plant 

are: 

 

Company Name Phone Number 

A-1 Septic Tank Service 831.338.4834 

Allard's Septic Service 831.338.7040 

Ameriguard Maintenance 831.347.7876 

Green Line Waste Haulers& Tom's Septic 

Tank Service 

831.722.8159 

Honey Bucket Man 831.335.1393 

Jeff Hill & Sons 831.336.5092 

Peninsula Septic Tank 831.659.2465 

Pete's Outflow Technicians 831.475.0959 

Pioneer Liquid Transport 408.287.5800. 

Septic Service 831.663.3556 

Tom’s Septic Tank Service, Inc 831.722.1541 

Trap Recyclers, Inc. 831.422.6436 
Only companies that are permitted to discharge grease in Santa Cruz County have been listed.  

This list may not be inclusive. Please call 438-0732 to be added to the list during the next print cycle.   

Santa Cruz County does not recommend or endorse any of these companies.  The names and numbers are provided as a courtesy. 

 

Your fryer grease must never be poured down the drain. This is a separate waste stream often referred to 

as tallow.  Keep a container large enough to store the waste tallow until a company can come and pick it 

up.  Often times, a tallow company will provide a container for you.  Many of these containers are 

double walled, which serves as secondary containment.  The local tallow companies that service 

businesses in the County of Santa Cruz are: 

 

Company Name Phone Number Grease Disposition 

Salinas Tallow Co. Inc. 800.621.9000 Recycled for feed and fertilizer 

San Jose Tallow (408) 452-8777 Recycled for feed and fertilizer 
This list may not be inclusive. Please call 438-0732 to be added to the list during the next print cycle. 

Santa Cruz County does not recommend or endorse any of these companies.  The names and numbers are provided as a courtesy. 

 

 

 

 

 

 
Grease Removal/Hauling 

 

 

 

 



 

Grease Interceptor/Trap Maintenance and Cleaning Record 
 

DATE NAME OF 

PERSON/COMPANY 

CLEANING (PRINT) 

CONDITION OF TRAP 

PRIOR TO CLEANING 

NEXT SCHEDULED 

CLEANING (DATE) 

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

 

NOTE:  If self-cleaning, denote the cleaning with an asterisk*.  Trap must be completely pumped out or 

cleaned of all water and grease at least twice each year. Record this cleaning as well and place the invoice 

or manifest in the flap pocket on the following page, after faxing it to Environmental Compliance with the 

City of Scotts Valley at 438-7218. 

 

 

 

 

Cleaning Log and Proof of Maintenance 
 



 

----------------------------------------------------------------------------------------------------------  

 

 

 

NO GREASE 

IN SINK 

 

NINGUNA 

GRASA EN 

FREGADERO 
 


