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ALL food service establishments that are connected to public
sewers must have an approved grease system, such as grease
traps, interceptors and other devices that keep fats, oils, grease
and food debris out of sewer pipes.

FATS, OILS & GREASE (FOG)
Fats, Oils & Grease (FOG) is a problem for food service establishments, as FOG can
buildup and clog sewer pipes and cause costly overflows and backups within businesses.
It is bad for business and bad for public health and the environment.
When (FOG) enter the sewer lines, it cools, solidifies and can stick to the inside of the
pipes, trapping food particles and other debris. Over time, this buildup will obstruct the
flow of wastewater and eventually cause sewage to back up.

GREASE MANAGEMENT DO’S AND DON’Ts
DO’s
 Clean vent hoods and filters regularly Protect drains with a screen
 Prevent spills of fats, oils and grease
 Dry scrape leftovers into a trash bin, not the sink
 Empty trash bins before they overflow
 Clean and cover outdoor recycling area
 Keep records of cleaning, inspections and service
 Train staff on Best Management Practices to keep FOG out of sewer pipes
DON’Ts
 Don’t connect dishwashers to the grease system
 Don’t put degreasers in the system. (they can cause issues with the treatment process)
 Don’t wash kitchen equipment outdoors
 Don’t allow FOG into storm drains, catch basins, etc.
 Don’t improperly dispose of fats, oils and grease

IT’S THE LAW
Section 26-604 of the Billings Municipal City Code (BMCC) specifies that unless
prior written authorization is provided by the city, it is unlawful to discharge or cause
to be discharged into the waste disposal station any industrial wastes, radioactive
wastes, corrosive wastes, explosive mixtures, unpolluted waters, petroleum oils,
mineral oils, non-biodegradable cutting oils, chemical wastes, toxic or poisonous
substances, floatable fats, wax and grease.

In accordance with Section 26-606, BMCC, the following pollutants shall not be
discharged into the wastewater system:
 Any liquid or vapor having a temperature higher than the lesser of (a) 140
degrees Fahrenheit or (b) that which, alone or in combination with other
discharges, causes the influent to the Wastewater Treatment Plant to exceed 104
degrees Fahrenheit.
 Any discharge containing more than one hundred parts per million, by weight, of
fat, oil or grease.

DO YOU KNOW WHAT TYPE OF GREASE
TRAP/INTERCEPTOR YOUR RESTAURANT HAS AND
WHERE IT IS LOCATED?
It is important to be familiar with the type of interceptor installed in your restaurant to
ensure proper maintenance.

IN GROUND GREASE
INTERCEPTOR
Typically, an in ground grease interceptor is
a large concrete box containing two or three
compartments located outside of the facility
below ground. There are usually two or
three manhole covers located above ground
for cleaning and access.
The grease interceptor works by separating
grease and solids from kitchen wastewater.
Once wastewater enters the interceptor, it
flows between the compartments allowing
water to cool and the FOG to float to the
surface and solids to settle on the bottom of
the interceptor.

IN GROUND GREASE INTERCEPTOR MAINTENANCE
 Grease interceptors should be on a scheduled cleaning cycle, using only state
licensed septic pumpers/haulers.
 Retain all interceptor manifest records for a minimum of 3 years. Remember you are
legally responsible for the grease even after it leaves your facility.
 Do not pour FOG waste directly into the Grease Interceptor (GI), as it is not
designed as a disposal device.
 Too much build up of FOG and / or solids makes the interceptor less effective.
Regular periodic inspections and cleaning are needed.

Because your facility is responsible for the condition of your grease interceptor, as a
facility owner or representative, it is recommended that you monitor all grease
interceptor pump-outs to ensure proper cleaning and maintenance procedures are
followed.

UNDER SINK GREASE TRAP
Restaurants/kitchens that have smaller grease
traps often have staff maintain grease traps.
Under sink grease traps can require more frequent
cleaning because of the smaller capacity.
Removal of the FOG and solids in grease trap is
accomplished by a vacuum or hand removal
method with disposal into waste containers.
Liquid from the cleaning can be absorbed with
cat litter or similar product.

GREASE INTERCEPTOR MAINTENANCE CHECKLIST
Make sure your grease hauler observes the following pumping and
cleaning procedures.
Grease interceptor cleaning procedures
Remove the manhole covers. Remove bolts as required.
Skim the entire grease cap and debris from the top of the interceptor.
Place vacuum tube all the way into the interceptor to suck remaining
solids from the bottom.
Vacuum water out of the interceptor.
Clean the sides of the interceptor.
Remove all the solids from the bottom of the interceptor.
Vacuum any remaining water out of the interceptor.
Make sure the interceptor is completely clean and the entire contents
removed.
Check that the sanitary “T’s” on the inlet and outlet sides of the
interceptor compartments are not clogged, loose, or damaged.
Make sure that the baffle is secure and in place.
Inspect the interceptor for any cracks or defects.
If interceptor is equipped with a sample box, open it and clean the box
Check that manhole covers are securely and properly seated after
completion of cleaning. Re-install bolts to secure manhole covers.
Clean grease spills on the ground that might occur during the cleaning.
If a large spill occurs, protect the storm drain, and clean it up
immediately using dry method as possible (e.g. cat litter, absorbent pads)
Notify the food service facility manager. Only rainwater belongs in the
storm drain system.
Keep records of proper maintenance on site for 3 years. This includes
documentation from your grease hauler (manifest, invoice or other
document indicating the name of a legal dumpsite). Make them available
at the time of inspection, or when requested by our inspectors.

NOTE: Decanting is not permitted. For the purposes of this fact sheet,
DECANTING means the practice of returning wastewater from a grease
hauler truck back into the grease interceptor after it is vacuumed out.

Septage Hauler List
This list includes those with businesses located in Yellowstone County
(Please visit http://deq.mt.gov/SolidWaste/pumpers.mcpx for additional information)

COUNTY
Yellowstone
Yellowstone

COMPANY
TREASURE STATE
PLUMBING AND HEATING
CORP
ROBERT L FRANK SEPTIC
TANK SERVICE

COUNTY

COMPANY

Beaverhead

PIERCE FENCING & TRUCKING

Big Horn

BILL'S SEPTIC PUMPING
SERVICE

Yellowstone

A-1 YELLOWSTONE SEWER,
LLC

Cascade

GREAT FALLS PORTABLES,
INC.

Yellowstone

ANDERSEN SEWER SERVICE

Cascade

ROCKY MOUNTAIN
PORTABLES

Yellowstone

ERVS SEWER SERVICE

Cascade

GIST FIRE

Yellowstone

BILLINGS CONSTRUCTION
SUPPLY, INC

Custer

Yellowstone

BIG SKY INDUSTRIAL

Custer

Yellowstone

JIM RULAND'S SEPTIC
PUMPING

Custer

AFAB SEPTIC AND SEWER

Yellowstone

BAKER COMMODITIES, INC.

Custer

QUALITY SEPTIC & VACUUM
SERVICE

Yellowstone

PACE CONSTRUCTION, INC

Flathead

CV BUILDING SYSTEMS, LLC

Yellowstone

BROADVIEW SEPTIC
SERVICE

Gallatin

YELLOWSTONE DRAIN &
SEWER SERVICE SURF'S UP
SEPTIC TANK SERVICE, LLC

Yellowstone

ASPEN AIR U.S. CORP.

Gallatin

SCENIC CITY ENTERPRISES,
INC.

Yellowstone

COTTER'S SEWER SERVICE,
INC.

Gallatin

TLC LANDSCAPE &
EXCAVATION, INC.

Yellowstone

PACE CONSTRUCTION, INC

Lake

ANDERSON SHOWERS, INC

Missoula

OSTBERG FIRE SERVICES

Ravalli
Ravalli

BROWN'S SEPTIC SERVICES
BROWN'S SEPTIC SERVICES

Stillwater

BIG SKY SEPTIC CO.

Sweet Grass

LAVERELL'S , INC

Teton

PEARSON BROS. CORPORATION

Yellowstone
Yellowstone
Out-of-State
Out-of-State
Beaverhead
Beaverhead

BROADVIEW SEPTIC
SERVICE
ASPEN AIR U.S. CORP.
IVERSON SANITATION
GRANT COUNTY
EXCAVATION, INC
KLASEN SEPTIC PUMPING
BADGER PASS SEPTIC
SERVICE, LLP

UNCLOGGER DRAIN AND
SEWER
HARTMAN CONSTRUCTION,
RENTAL, & SALES

For more information contact:
Environmental Affairs Division at (406)247-8663
Additional information on the FOG Program is available on the Environmental
Affairs web page of the City of Billings Website at:
http://ci.billings.mt.us/index.aspx?NID=572

