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Best Practices to Fight
Fats, Oils & Grease

> Always scrape and wipe leftover fats, oils, grease
and food waste from all dishes, pots, pans and
cooking equipment prior to pre-rinsing or washing.

> Remove your garbage grinder and install a solids
interceptor. This will reduce the amount of food
waste that accumulates in your grease interceptor
and your side sewer.

> Install and maintain screens in all floor and sink
drains. This will also reduce the amount of food
waste that accumulates in your grease interceptor
or side sewer.

> Maintain your grease interceptor frequently to
keep the accumulation of food and FO.G. at less
than (<) 25% of the volume of the device.

> Hire a contractor to maintain the 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 a grease
interceptor.

> Compost your food scraps whenever possible.
For more information, contact Resource Venture
at (206) 343-8505.

Open up poster inside and
display in your kitchen to help your
employees fight FO.G.!

Resource
‘Venture

All content and original artwork © 2009 Goldstreet Design Agency, All Rights Reserved.
Original illustrations developed in conjunction with the City of Bellevue.

PREF

PREVENTION, REDUCTION, ELIMINATION
OF FATS, OILS, AND GREASE
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BUSINESS CUSTOMERS

Fight

F‘O‘GQ

Keep Fats, Oils & Grease
Out of Your Drain!"”

Seattle_
® Public
Utilities



THE RIGHT WAY

ANG TAMANG PARAAN
IETEGE

Wipe dishes, pots, pans and
cooking equipment before
rinsing or washing.

Punasan ang mga plato, kaldero,

palayok at kagamitan ng lutuan bago
banlawan o hugasan.

TE A AR EN 2 F IR R 2 7l
EeTEH -

Put food waste into the
“Food + Compostables”
collection or garbage.

+ hi lrai
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on lalamu ranann ai ni icil/ln n hacnirnhan
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Collect waste oil and store
for recycling. Clean up spills
immediately.

Ipunin ang tirang mantika at itabi

para muling siklohin. Linisin kaagad

ang mga natapon.

WS FNATREIEEH - LIEHEZEIUL
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Wash floor mats in a utility sink.

Hugasan ang mga alpombra sa

takdang lababo.

ESFERE S RE -

Keep screens in all drains to
catch food waste.
Panatilihin ang mga tabing sa lahat

ng daluyan ng tubig upang maipon ang
mga binasurang pagkain. }'
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" @ Public

Resource Tt
e Utilities

Help keep

Fats, Oils & Grease

from clogging

the sewer pipes!

THE WRONG WAY

ANG MALING PARAAN

SRRRIEUE

Do not pour cooking
residue into the drain.

Huwag itapon ang tira ng pagluluto sa
daluyan ng tubig.

tI70i% ZaRE IR IE R EEIA
7K o

Do not put food waste
down the drain.

Huwag itapon ang binasurang pagkain
sa daluyan ng tubig.

M2 EEENRYEIAKM -

Do not pour cooking oil
into the drain.

Huwag itapon ang tirang mantika sa
daluyan ng tubig.

YN 20i#% A& BV FRIm B A Kt o

Do not wash floor mats outside.

Huwag hugasan sa labas ang
mga alpombra.

2= E G HARE

Do not remove screens
from drains.

Huwag alisin ang mga tabin sa daluyan
ng tubig.

U2z RRoK R AR

For more information (206) 343-8505 or visit www.resourceventure.org


Cheryl Wren
Cross-Out

Cheryl Wren
Replacement Text
Itapon ang mga binasurang pagkain sa
“Pagkain + Mga Kinokompost”
na pinagkokolektahan o basurahan.




