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Inspection Checklist \

Inspection Summary

Inspections are unannounced and occur on an annual basis. They are performed by an
Environmental Compliance Inspector. The inspector will perform the following:

1.

Review grease interceptor pumping and cleaning manifests, which are required to be
stored ON-SITE and retained for 3 years. Copies of manifests are acceptable.

Review grease interceptor maintenance log.

Grease Interceptor: Take a measurement of the percent of grease and solids (must be
less than 25%). Inspect the structural integrity of the device.

Assess whether grease interceptor maintenance frequency is sufficient.

Inspect that all floor drains have screens.

Ensure that all best management practices (BMPs) are being practiced to minimize
FOG from entering the sewer. See back side for a list of BMPs.

Inspect recycled oil storage and trash areas for cleanliness.

Prepare for Your Inspection
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1.

Ensure that all records of grease interceptor pumping, cleaning, and maintenance
services are available for review and easily accessible on-site. Even if originals are
sent off-site, ensure that a copy is made and left on-site.

Ensure that the grease interceptor log is up-to-date and complete.

Make sure that the grease interceptor is being pumped often enough and that it is
structurally sound. Review maintenance manifests for comments and
recommendations.

Ensure all floor drains have screens.
Review BMPs with ALL staff at least once per year.

Clean recycled oil storage area, container, and trash area.

For more information call (805) 781-7426
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Best Management Practices (BMPs)

1.

Always dry wipe all pots, pans and cooking equipment to remove leftover fat, oil,
grease and food waste prior to pre-rinsing or washing.

Install and maintain screens in all floor and sink drains. This will also reduce the
amount of food waste what will accumulate in your grease interceptor or private
sewer line.

Maintain your grease interceptor to keep the accumulation of food and Fats, Oils &
Grease (F.O.G.) at lest less than 25% of the volume of the device.

Regularly maintain vent hood and filters and dispose of the waste properly.

Wash all floor mats, grills, and greasy kitchen equipment in a sink that goes to an
interceptor. Never wash equipment outside.

Recycle your food scraps whenever possible.

Display the F.O.G. poster for all employees to see; ideally in the kitchen or
dishwashing area.

For more information call (805) 781-7426



