Managing Fat, Oil and Grease (FOG)[image: ]

What is FOG?
Fats, Oils, and Grease (FOG) enter the sanitary sewer through sinks, floor drains, dishwashers, and other kitchen equipment plumbed to the sanitary sewer. FOG and solid food waste entering your drains may cause blockages in either your plumbing or the sanitary sewer lines by building up along the walls of the pipes. This can lead to a sanitary sewer overflow inside your home, business, adjacent buildings, streets, or the environment. These spills are a safety hazard that can endanger public health and impact the health of our bayous and rivers.[image: ]
FOG collects in sewer lines and forms large clogs that may lead to costly, destructive sewer backups that can damage homes and businesses.
It may seem harmless to pour and scrape your fats, oils, and grease (FOG) down the kitchen drain, but it causes real trouble for your pipes, the sewer – and yourself! Common cooking FOG include:
· Any type of cooking oil (such as extra virgin olive oil, coconut oil, canola oil, vegetable oil, etc.)
· Salad dressings
· Bacon grease
· Meat fat
· Shortening
· Butter
· Sauces
· Dairy products

What can I do?
The fats, oil and grease (FOG) found in common cooking items and ingredients can cause buildups inside your house plumbing, sewer lateral, and the larger sewer mains in the street. When these items are disposed of by pouring into the kitchen sink or other drain, FOG will stick to the inside of the pipes. Over time deposits will build up, eventually clogging the sewer line. If the drain lines in your house clog, it can be expensive and messy to have the grease blockage removed. FOG in the sewer line also increases the costs to maintain the City's sewers, which increase sewer rates for all customers. It's easy to put your kitchen sink on a fat free diet! To reduce grease-related problems at home:
1. If oils or grease remain in the pan after cooking: Let it cool to a safe temperature and then pour or transfer it to a sealed, disposable container and place it in the trash. Never pour hot grease or oil into the trash or sink!
2. Remove as much oil and grease from pots, pans and plates prior to washing them in the sink or putting in the dishwasher.
3. If you wash dishes by hand, cold water will congeal FOG, making it less likely to build up in your home’s plumbing and sewer lateral.
4. Dispose of old cosmetics, suntan lotions and other oily or greasy personal products properly, in the trash.
5. Ignoring these easy steps could result in a grease blockage in your plumbing system, which can be expensive to remedy. Backed up or overflowing sinks and toilets are a possible result- which is messy, unsanitary, and could damage your home.
Common FOG Myths
Running Hot Tap Water
Running hot tap water down the drain will not help grease float through the sewer pipe because the water will eventually cool as it flows through the pipe and the grease will become solid again.
Room Temperature Oils
If oils that remain liquid at room temperature (such as extra virgin olive oil or toasted nut oils) are disposed down the drain, they will contribute to FOG buildup in sewer pipes, where temperatures can dip low enough to cause solidification of these oils.
[image: ]Soaps and Detergents
The use of soaps and detergents that claim to dissolve grease will not protect against grease buildup. Soaps may initially break up grease, but as it travels further downstream it will eventually lose this ability and grease will begin to accumulate in your home's plumbing and sewer laterals.
Garbage disposals
Running the garbage disposal will do nothing to protect your drain lines from accumulating grease. Garbage disposals only shred leftover fats into smaller pieces; they do not get rid of the fats that create grease.
The best solution is always prevention, so keep FOG out of your pipes and the sewer system to avoid the inconvenience of having to call a plumber. If your sewer does back up, and you have a property line cleanout, you may call the City first. 
Clean-up tips:
[image: ]Collecting FOG: It is better to put FOG into the trash than down the drain, but FOG should be collected and sealed properly before disposal. Having a small metal (or other durable material) container handy, such as a tin can, will make FOG collection and disposal safe, easy and effective.
· Scrape/pour FOG into the container
· If still warm, allow FOG to cool completely
· Stuff can with a paper towel to contain the FOG
· Seal the container in an old, used ziplock bag or with plastic wrap
· Throw container into the trash
To remove a portion of FOG while preparing oily or greasy food: Tip frying pan slightly to one side to allow FOG to pool in one spot. Use a tablespoon to scoop up the FOG and place it into metal container. Allow FOG to cool completely, and seal can before disposing.
To remove excess FOG from foods like bacon: Place the food on a plate covered with a paper towel and blot the food with a paper towel or napkin to remove excess grease.
For foods like ground meat: Place a colander into a bowl and then put the cooked meat into the colander. Press the meat with a paper towel to force the excess oil or grease into the bowl. Pour the oil or grease into a small metal container and allow it to cool completely. Seal container as described above and discard into the trash.
Liquid cooking oil: Allow the oil to cool and pour/scrape it into a small metal container. Seal container as described above and discard into the trash.
Grease after frying: Allow the grease to cool and pour/scrape it into a small metal container. Seal container as described above and discard into the trash.
Grease in cooking water: Allow water to cool. Skim off the grease floating on the surface of the water, and place it in a tin can or on a paper towel. Discard grease into the trash.
FOG costs us all
As FOG collects in sewer lines, the risk of sewer backups increases. FOG narrows the available space for water and sewage to pass. If the system is quickly loaded, like after a heavy rain, the downward flow of sewage can suddenly stop, causing it to reverse direction. Sewage then finds the pathway of least resistance, which is typically into lower levels of homes, onto streets and into nearby streams.
· Sewer backups are messy, costly and destructive
· To keep up with accumulating FOG, the utility company must clean sewer lines, sanitary manholes and lift stations regularly, which may increase customers’ utility rates
· Reducing or eliminating FOG reduces sewer cleaning costs, which can reduce rate increases
Sewer backups can flow into bayous and wetlands, impacting wildlife and damaging the environment!





Every drop matters
It’s easy to think that putting a little grease down the drain now and then can hardly matter, but in reality, it does. That’s because our sewer system is a network of pipes, manholes and collection areas connected to hundreds of thousands of households and businesses. Small amounts of fat and grease deposited into sewer lines day after day across the entire network add up quickly.
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Managing Commercial Fat, Oil and Grease
The National Pretreatment Program seeks to reduce and eliminate the amount of Fat, Oil and Grease (FOG) from food service establishments (FSE). These pollutants are known to cause obstruction in collection systems.
Grease trap cleaning isn't difficult, but it can be inconvenient and time-consuming. If you do not want to do this work yourself, professional grease trap cleaning will ensure that your equipment lasts as long as possible with high functionality.
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