
Employee – Food Service Establishment Instruction Sheet

For more information, contact 916-264-5011 or 311 or visit SacramentoFatFreeDrains.com

PROPER DISPOSAL OF FATS, OILS AND GREASE
	 TOP BEST MANAGEMENT PRACTICES (BMPs) ILLUSTRATED

Dry wipe all food waste from dishware, cookware and work areas  
into the garbage.

Keep all spilled grease or oil from going down drains  
by using absorbent materials to block and clean 
up spills.
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Place used oil and grease in a recycling bin. Keep grease traps and interceptors clean.




