From:	City of Johnsonville
Date:	 November 10, 2016
TO:	Sewer Customers of the City of Johnsonville
RE:	Fats, Oils, and Grease (FOG) Program
Program:  The City of Johnsonville Fats, Oils and Grease (FOG) program is designed to help reduce the possibility of sewer pipe blockages and overflows by educating people in regards to how FOG affects the sewer system and how customers should properly dispose of these substances.
FOG gets into our sewer collection system mainly from residential customers pouring the substances down their drains and from commercial food preparation establishments with inadequate grease controls. Fats, oils and grease are a byproduct of cooking and are mostly found in the following:
· Lard or shortening
· Cooking oil
· Butter or margarine
· Meat Fats
The City sewer system is not designed to handle or treat FOG substances in excess. Over time, without proper disposal of fats, oils and grease, build up in the sewer system and will eventually cause a blockage in the sewer collection pipes and sewer lines. This will result in sewer backups and overflows on streets, properties and even in customers’ homes and/or businesses. Sewer System Overflows can also have negative impacts on the environment and can result in contamination of rivers, wetlands, ponds and other water bodies.
When FOG enters into a sewer system it eventually solidifies and forms grease balls which can range in size from a small marble to a large ball the size of a soccer ball. Since the sewer system is unable to handle or treat these solidified substances effectively, these grease balls have to be removed from the pipes periodically. Removal of grease from the pipes comes at a great expense to the utility. This can lead to higher customer rates. Sewer backups on the customer side of the clean out can also cost customers thousands of dollars for the repair or replacement of their damaged property.
Sewer systems need to be properly maintained to work effectively, .which is a joint effort from the City Wastewater Utility and the City sewer customers to do their part in maintaining their internal system and to use proper disposal methods as provided below:
Households:
Pour liquid grease into a metal container such as an empty food can, let the Fat, Oil, or Grease cool and solidify and dispose of in your household garbage. DO NOT put hot or liquid Fat, Oil or Grease in your garbage container. Always be careful when handling any Hot Fats, Oil or Grease which could cause severe burns if not handled properly. 
Restaurant and Other Food Preparation Businesses
The City requires commercial operations in the food preparation business to have a grease interceptor with a minimum capacity of 1,000 gallons. A grease interceptor is a concrete structure that is used to trap grease generated from food production establishments. The grease interceptor is generally located beneath the surface in a parking lot or sidewalk area, between the restaurant and the sanitary sewer line. It captures grease and oils from the normal wastewater flow. Grease interceptors receive liquid waste from mop sinks, floor drains and 3-compartment sinks.
The purpose of the interceptor is to help separate the hot, greasy water from other water generated at a restaurant. The interceptor slows the flow of the hot, greasy water. As this water cools, the grease and oils separate and float to the top of the trap, allowing water underneath this greasy layer to flow down the pipe to the sewer system. Larger capacity grease traps are needed to provide an adequate retention time to cool water for efficient grease recovery.
The grease interceptors have to be cleaned out on a regular basis, from one (1) to three (3) months depending on the size and flow into the interceptor. The Business must maintain records of all interceptor clean outs by day/time and company used to clean out the FOG from the interceptor.
All Grease Interceptors must be inspected annually for any possible leaks and other issues that would require maintenance or replacement of the interceptor.

