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	RR01   ADOPTION.
	
	


A. ADOPTION OF RULES:

These Rules and Regulations, and any amendments thereto, are approved and adopted by resolution of the Palo Alto City Council and copies are available to the general public.

B. CONFLICT:

In the event a conflict occurs between the interpretation of one Rule and Regulation with Chapter 16.09 of the Palo Alto Municipal Code, or another Rule and Regulation, contract, or rate schedule, the superintendent, with concurrence of the City Attorney, shall provide the correct interpretation.

C. PENALTY FOR VIOLATION OF RULES AND REGULATIONS:

Every Food Service Establishment (FSE) supplied sanitary sewer services by CPAU shall be considered as having expressed consent to be bound by CPAU Rules and Regulations. It is unlawful for any individual to disobey or fail to observe any Rule and Regulation. It is unlawful for a FSE to knowingly provide incorrect, inaccurate, false, or misleading information of any kind to CPAU with regard to responding to any request for information made by CPAU. Any person or business violating any CPAU Rule and Regulation is guilty of a misdemeanor subject to a fine of not more than one thousand dollars or by imprisonment in the county jail for a period not exceeding six months, or both fine and imprisonment.

D. PURPOSE:
The overall goal of these Rules and Regulations and the City's water quality control program is to prevent and control pollution and protect and foster human health and the environment. The specific purpose of this chapter is to prevent the discharge of any pollutant into the sewer system, the storm drain system, or surface waters, which would: 1) obstruct or damage the collection system; 2) interfere with, inhibit or disrupt the Palo Alto Regional Water Quality Control Plant (the "plant"), or its treatment processes, or operations, or its sludge processes, use or disposal; 3) pass through the treatment system and contribute to violations of the regulatory requirements placed upon the plant; or 4) result in or threaten harm to or deterioration of human health or the environment. It is the intent of the city to update and modify this chapter as needed to continue to provide a program for pretreatment of industrial wastes which is approved by federal and state regulatory agencies. Therefore this chapter is designed to be no less stringent than the U.S. Environmental Protection Agency "General Pretreatment Requirements for Existing and New Sources of Pollution" published at Title 40 of the Code of Federal Regulations, Part 403, as applicable, and as such requirements may be amended from time to time (hereinafter the "Pretreatment Requirements").
(Ord. 4252 § 1, 1994: Ord. 3889 § 1 (part), 1989)

	
	
	RR02   DEFINITIONS.
	
	


  “Black Grease” shall mean any contents within or removed from a grease control device generally brown grease combined with wastewater from toilet plumbing associated with the sanitary sewer.

  “Brown Grease” shall mean any contents within or removed from a grease control device generally FOG combined with wastewater from kitchen activities.

  “Changes in Actual Operating Conditions”  shall mean any change in the ownership, food types, or operational procedures that have the potential to increase the amount of FOG generated and/or discharged by Food Services Establishments in an amount that alone or collectively causes or creates a potential for SSOs to occur.

  “Discharger” shall mean any person who discharges or causes a discharge of wastewater directly or indirectly to a public sewer system or storm water system.

  “Fats, Oils and Grease (FOG)” shall mean any substance such as a vegetable or animal product that is used in, or is a by product of, the cooking or food preparation process, and that turns or may turn viscous or solidifies with a change in temperature or other conditions.

  “FOG Best Management Practices” shall mean schedules of activities, prohibitions of practices, maintenance procedures and other management practices to prevent or reduce the introduction of FOG to the sanitary sewer system and storm water system.
  “FOG Program” shall mean the FOG Program required by and developed pursuant to SFBRWQCB to prevent FOG related SSOs.
  “Food Service Establishment (FSE)”  Facilities defined in California Uniform Retail Food Service Establishments Law (CURFFL) Section 113785, and any commercial entity within the boundaries of the City, operating in a permanently constructed structure such as a room, building, or place, or portion thereof, maintained, used, or operated for the purpose of storing, preparing, serving, or manufacturing, packaging, or otherwise handling food for sale to other entities, or for consumption by the public, its members or employees, and which has any process or device that uses or produces FOG, or grease vapors, steam, fumes, smoke or odors that are required to be removed by a Type I or Type II hood, as defined in CURFFL Section 113785.  A limited food preparation establishment is not considered a Food Service Establishment when engaged only in reheating, hot holding or assembly of ready to eat food products and as a result, there is no wastewater discharge containing a significant amount of FOG.  A limited food preparation establishment does not include any operation that changes the form, flavor, or consistency of food.

      "Grease" shall mean, and includes, fats, oils, waxes or other related constituents. Grease may be of vegetable or animal origin, including butter, lard, margarine, vegetable fats and oils, and fats in meats, cereals, seeds, nuts and certain fruits. Grease may also be of mineral origin, including kerosene, lubricating oil, and road oil. Grease in the wastewater collection system is generally present as, but need not be, a floatable solid, a liquid, a colloid, an emulsion, or in a solution.  

    “Grease control device (GCD)” shall mean a grease interceptor, grease trap or other grease removal device designed, constructed and intended to remove, hold or otherwise prevent the passage of fats, oils or grease (FOG) to the sanitary sewer.

  “Grease Generating Activity”  shall mean any activity that includes the following in regards to wastewater and or any FOG materials entering the sanitary sewer system by means of washing dishes, kitchen equipment, discharging FOG in a drain which leaves the property.
  “Grease Waste Hauler Service Contract” shall mean a contractual agreement between the City and a City selected and managed GCD service provider to be used by all FSEs.
  “Hot Spots” shall mean areas in sewer lines that have experienced sanitary sewer overflows or that must be cleaned or maintained at an accelerated frequency to avoid blockages of sewer system as a result from FOG buildup in the sanitary sewer system.
    “Lateral” a building sewer as defined in the latest edition of the California Plumbing Code.  It is the wastewater connection between the building’s wastewater facilities and a public sewer system.

  “Maintenance log”  shall mean any form of record keeping requirements as addressed in RR07.” 
  “Manifest”  that receipt which is retained by the generator of wastes for disposing recyclable waste, liquid or solid wastes as required by the City.

  “Sewer System or Facilities” shall mean any property belonging to the Regional Water Quality Control Plant used in the treatment, reclamation, reuse, transportation, or disposal of wastewater or sludge.
  “Sanitary Sewer Overflow (SSO)” shall mean any discharge of sewage from the sanitary sewer overflow to the inside or outside of a FSE or to the stormwater system.
    "Superintendent" means the manager of the Palo Alto Regional Water Quality Control Plant, his or her designee or such other person as may be designated by the city manager.
  “Twenty-five Percent (25%) Rule” requirement for grease control devices to be maintained such that the combined FOG and solids accumulation does not exceed 25% of the design hydraulic depth in any location of the grease control device.  This is to ensure that the minimum hydraulic retention time and required available hydraulic volume is maintained to effectively intercept and retain FOG discharged to the sewer system.
    “Waste Hauler” shall mean any person carrying on or engaging in vehicular transport of waste as part of, or incidental to, any business for that purpose.

    “Wastewater”   the liquid and water-carried wastes of the community and all constituents thereof, whether treated or untreated, discharged into or permitted to enter a public sewer.
  “Yellow Grease” shall mean any waste FOG material generally as a byproduct from cooking and known as tallow.

	
	
	RR03   GREASE CONTROL DEVICE.
	
	


(A)  GREASE CONTROL DEVICE REQUIRED
   The owner of every commercial or industrial facility with one or more grease generating activities shall install or cause to be installed a grease control device for each grease generating activity, of a size equal to or greater than the minimum size set forth in the following table based on the number of Drain Fixture Units (DFU).(1)  
Sizing Criteria:

Grease Control Device (GCD) Sizing
	DFUs
	GCD Volume (gallons)

	8
	500

	21
	750

	35
	1,000

	90
	1,250

	172
	1,500

	216
	2,000


	Drain Fixture
	DFU Number 

	Pre-Rinse Sink
	4

	3 Compartment Sink
	3

	2 Compartment Sink
	3

	Mop Basin
	3

	Prep Sink
	3

	Floor Drain
	2

	Floor Sink
	2


   All grease control device(s) shall be installed on the premises where FOG is used or generated.(2)  
   Installation of any food waste disposer (grinder) at any FSE is prohibited.(3)  
   No FSE shall utilize a food waste disposer (grinder) for the purpose of food waste disposal to the sanitary sewer.
(4)  
   (5) All grease generating drainage fixtures shall connect to a GCD, including but not limited to pre-rinse sinks, three compartment sinks, two compartment sinks, mop or janitor sinks, food preparation sinks, floor drains in dishwashing areas and kitchens, etc.  All drainage fixtures in dishwashing room except for dishwashers shall connect to a GCD; examples:  small drains prior to entering a dishwasher, small drains on busing counters adjacent to pre-rinse sinks, silverware soaking sinks, and floor drains.  All wok stoves, rotisserie ovens/broilers or other grease generating cooking equipment and exhaust hoods with drip wastewater lines shall connect to a GCD.  All kettles and tilt/braising pans and associated floor drains/sinks shall connect to a GCD.
   (6)  No high temperature kitchen equipment discharges shall be allowed to connect through any type of GCD.  Discharge of wastewater from dishwashers, pasta cookers, other hot lines and non-grease generating drainage fixtures to any GCD is prohibited unless authorized by the superintendent.
   (7)  FSEs shall have a sink or other area for cleaning floor mats, containers, exhaust hood filters and equipment, which is connected to a GCD.  The sink or cleaning area shall be large enough to clean the largest mat or piece of equipment to be cleaned.
   (8)  All in-ground GCDs greater than 750 gallons in capacity shall have a minimum of three manholes to allow visibility over each inlet piping, baffle (divider) piping and outlet piping to ensure accessibility for inspection, cleaning and removal of all contents.  Two manholes may be allowed under certain conditions only granted by the Superintendent.  Nothing shall be allowed to be stored on top of any GCD manholes.

   (9)  GCDs shall be installed in a suitable location that will allow access for inspection, cleaning and maintenance.  

   (10) Laterals installed between a FSE and GCD, also between the GCD and the City’s main shall include installation of two way clean outs as required to allow access points for sewer line maintenance and inspection.

(RR04)  GREASE CONTROL DEVICE MAINTENANCE REQUIREMENTS.
(A)  MAINTENANCE REQUIREMENTS
   (1)  FSEs shall not have staff clean out the GCD as a substitute for a professional grease waste hauler.  If a FSE utilizes an automatically or mechanically cleaning GCD its staff shall properly maintain.
   (2) All GCDs shall be kept in good repair, functioning properly and shall be maintained in continuous operation according to manufacturer’s guidelines and the superintendent’s requirements. 

   (3)  Sewer lines to and from GCDs shall be kept in good repair and clear of any buildup of FOG that could potentially contribute to backups and or SSOs.

   (4)  All FOG discharged during GCD or sewer line cleaning and maintenance shall be captured.  Any FSE that has their kitchen grease waste lines, exit lines from a GCD and or laterals cleaned by jetting or hydro-flushing shall have contractor capture the contents removed from the line to prevent SSOs depending on the main size the lateral feeds into.  All contents removed from sewer lines shall be contained and disposed of properly by a licensed contractor.

   (5) No additives may be introduced to GCDs or a FSE's wastewater system for the purpose of emulsifying FOG or biologically/chemically treating FOG for grease remediation or as a supplement to interceptor maintenance unless a specific written authorization from the superintendent is obtained.  Systems or additives, such as solvents or enzymes that dissolve or mobilize FOG are prohibited.
 (6)  All GCDs shall be completely cleaned out by a registered waste hauler prior to the closure of a FSE, the associated building or a change in ownership.

(B)  GCD MAINTENANCE FREQUENCY

    (1)  The maintenance frequency shall be set so as to ensure that the minimum hydraulic retention time and required available hydraulic volume is maintained to effectively intercept and retain FOG and minimize the passage of FOG to the sanitary sewer collection system. The maintenance frequency for all Food Service Establishments with a GCD shall be determined by one of the following methods. 
      (a) GCDs shall be fully pumped out and cleaned at a frequency such that the combined FOG and solids accumulation does not exceed 25% of the total design hydraulic depth in any location of the GCD.  The 25% Rule shall apply to all GCDs.
      (b) The entire contents of all grease interceptors (gravity grease interceptors) and GCDs greater than 100 gallons shall be removed every three months or more frequently as to prevent FOG from entering into the sanitary sewer.  

      (c) The entire contents of all grease traps (hydromechanical grease interceptors) shall be removed every month or more frequently as to prevent FOG from entering into the sanitary sewer.  
      (d) The entire contents of all automatically or mechanically cleaning GCD shall be removed every six months or more frequently as to prevent FOG from entering into the sanitary sewer.  
   (2) The maintenance frequency may be adjusted when sufficient data have been obtained to establish an appropriate frequency based on the guidelines adopted pursuant to the FOG Program.  
      (a) The City may modify the maintenance frequency at any time to reflect changes in actual operating conditions in accordance with the FOG Program.  Based on the actual generation of FOG from the FSE, the maintenance frequency may increase or decrease.
      (b) The owner/operator of a Food Service Establishment may submit a request to the superintendent requesting a change in the maintenance frequency at any time.  The FSE has the burden of responsibility to demonstrate that the requested change in frequency reflects actual operating conditions based on the average FOG accumulation over time and meets the requirements described in Section RR04(B)(1)(a), and that it is in full compliance with the conditions of these Rules and Regulations.  Upon determination by the superintendent that requested revision is justified accordingly to reflect the change in maintenance frequency.
   (3) If the GCD, at any time, contains FOG and solids accumulation that does not meet the requirements described in Section RR04(B)(1)(a), the FSE shall have the GCD serviced immediately such that all FOG, solids, and other materials are completely removed from the GCD.
(C)  GREASE WASTE HAULER 
   (1) If available, FSEs shall use the Grease Waste Hauler Service Contract service provider for routine cleaning and maintenance of their onsite GCD. Grease waste haulers not selected as service providers for the contract may not provide routine cleaning and maintenance of GCDs.

   (2)  If the Grease Waste Hauler Service Contract program is not in place then the FSE shall retain the services of a professional grease waste hauler.

  (3)  Waste haulers servicing GCDs or disposing at the Palo Alto Regional Water Quality Control Plant (RWQCP) shall not mix brown grease loads with different types of wastes such as septic, yellow grease (used cooking oil or tallow), black grease (GCD waste plus toilet sewage) or any other liquid waste.  Each vehicle shall be dedicated to each type of liquid waste.  If a GCD is found to have black grease, the Grease Waste Hauler shall immediately notify the RWQCP Superintendent.  Its entire contents shall be collected and disposed of at the RWQCP, exact disposal location to be determined depending on the amount of FOG in the load.
   (4) Waste haulers servicing GCDs shall remove the entire contents of the GCD including all FOG, greasy water, and solids.  The sides and structures shall be scrapped or otherwise cleaned sufficiently to restore capacity and allow inspection of the device.

   (5)  Waste haulers servicing GCDs shall not reinsert or discharge into a GCD, manhole, cleanout, or other sanitary sewer appurtenance any materials that the waste hauler has removed from the GCD or to cause those materials to be so handled.  The waste hauler shall obtain prior written approval from the Superintendent to decant when using appropriate equipment for the separation of water from the FOG waste.
(RR05)  TALLOW BINS.

(A) SEGREGATION AND COLLECTION OF WASTE COOKING OIL
   (1)  No person shall dispose of any grease, or cause any grease to be disposed, by discharge into any drainage piping, by discharge into any public or private sanitary sewer, by discharge into any storm drainage system, or by discharge to any land, street, public way, river, stream or other waterway.  All waste cooking oils shall be collected and stored properly in tallow receptacles such as barrels or drums or bins for recycling or other acceptable methods of disposal.
   (2)  Segregated waste grease and oil bins (tallow bins) shall be in place at the location of any FSE that creates grease or oil from the use of fryers, automatically or mechanically cleaning GCDs which need FSE staff maintenance, rotisserie drip lines not connected to a GCD or any other type of grease and oil waste created by cooking or cleaning of equipment.  FSE staff, not limited to kitchen staff shall properly dispose of grease or oils from cooking equipment into an oil/grease receptacle such as a tallow bin, barrel or drum. Appropriate measures shall be taken to eliminate spills.  An absorption rag or towel shall be immediately available each time the waste oil/grease is emptied to the tallow bin or segregated receptacle.  The transporting of waste oil/grease shall be conducted with a covered and sealed container.  
   (5)  Tallow bins or used waste oil and grease container areas shall be kept clean. Containers shall be covered with lids and free from excessive fats, oil and grease (FOG) and debris.  Housekeeping procedures shall be put in place and signs posted.
   (4)  FSEs with improperly maintained tallow bins shall relocate the bins to a covered location to reduce the risk of spills and discharges to the storm drain collection system.  The tallow bin shall be repositioned in a covered trash enclosure or inside the facility in compliance with RR08(B)(2) and all Local and State regulations.
(B) TALLOW HAULER 

   (1)  Tallow haulers servicing FSEs shall replace tallow containers with clean ones to reduce the risk of spills and discharges to the storm drain collection system.
   (2)  Tallow haulers servicing FSEs shall clean up all spills created during the collection and transporting yellow grease whether it is on the containers, bins, barrels or the ground.

(RR06)  BEST MANAGEMENT PRACTICES.

(A)  BMPs IN PLACE, TRAINING OF EMPLOYEES REQUIRED
All FSEs shall implement Best Management Practices (BMPs). Emphasis shall be on minimizing the discharge of FOG to the sewer system and preventing non-stormwater discharges to the storm drain system. All FSEs shall be required, at a minimum, to provide staff training for the appropriate Rules and Regulations and for the following kitchen BMPs:
   (1) Install screens in all drains.  The screens shall be installed to all sinks, drains, floor drains, floor sinks, dishwashers, etc.  The screens shall be cleaned frequently by disposing waste to the trash or food scrap container if available. Regular inspections shall be conducted by Lead Managers and or Executive Chefs to ensure screens are functioning properly and are present. 
   (2) Dispose of all food waste.  Food waste shall not be disposed to sinks or drains. FSE staff shall dispose of all food waste directly into the trash, garbage, compost or food waste collection bins by scraping with scrapers, towels, paper towels and/or rubber spatulas prior to using water to rinse off plates, dishes, pots, pans, containers, etc.  This practice helps remove FOG from entering the sanitary sewer system and GCDs.  Double bagging food wastes that have the potential to leak in trash bins are highly recommended.

   (3) Properly dispose of food waste and solids in enclosed plastic bags prior to disposal in trash bins or containers to prevent leaking and odors.  If available, FSEs shall use the food scrap collection containers to dispose of applicable food waste rather than the garbage.
   (4) Maintain kitchen exhaust hood equipment.  Filters and other exhaust hood equipment shall be cleaned as frequently as necessary to maintain good operating condition.  The wastewater generated from cleaning the exhaust filter shall be disposed properly and shall be cleaned in sinks connected to a GCD to ensure the capture of FOG prior to entering the sanitary sewer.
   (5)   All exhaust hood and vent grease collection devices, including but not limited to grease cups on roofs, in hoods and removable filters, shall be properly maintained at a frequency sufficient to prevent spills and overflows.  Collected grease shall be disposed of in a waste oil and grease receptacle.  Scrape or dry-wipe equipment with a rag or paper towels before washing. Wash only in a sink connected to a GCD.  
   (6) Post signs and posters for best management and waste minimization practices conspicuously in the food preparation and dishwashing areas at all times.

   (7)  Clean all kitchen equipment and other equipment in the sinks or drains that flow directly into a GCD.  Never clean equipment in a sink not connected to a GCD.

    (8) Never clean floor mats, equipment from exhaust hoods, grills, garbage or recycling containers  or other equipment outdoors because outside washing may allow contaminated wastewater to flow to a storm drain system.

   (9)  Dry methods shall be used to clean up oil and grease spills.  Pick up liquids or grease with rags or absorbents such as saw dust or cat litter.  Sweep up absorbent, seal in a plastic bag and dispose in the trash. Regularly use dry methods to clean under fryer baskets and other locations where grease may be spilled or dripped. Clean up all oil and grease spills prior to mopping. Always discharge waste mop water to a drain that will flow to a GCD.

   (10) Dry sweep pavement, such as walkways, dining areas and dumpster areas, as frequently as possible.

   (11)  Never pour, sweep or direct wash wastewater into a stormwater collection system, street or gutter.  If any pavement cleaning requires water, sweep first, next use a mop without soap and bucket and dispose of wash wastewater in a sink that drains to a GCD.

   (12)  Never wash down dumpsters or tallow bins with a hose.  If a dumpster or tallow bin must be cleaned, contact the dumpster or tallow bin vendor.  Check dumpsters and tallow bins frequently for leaks.  Notify the dumpster or tallow bin vendor to maintain and replace leaking dumpsters and or tallow bins.
(RR07)  REQUIREMENTS FOR RECORD KEEPING.
(A) GCD & PLUMBING RECORD KEEPING
The FSE shall retain all manifests, receipts and invoices of all cleaning, maintenance, grease removal of/from the GCD, disposal carrier and disposal site location for at least three years.  Such records, which include at a minimum the following, shall be made immediately available for inspection and copying to the superintendent or program representative upon request:

   (1) A logbook of grease interceptor, grease trap or grease control device cleaning and maintenance practices.

   (2)  Copies of records and manifests of waste hauling GCD contents.  The grease haulers shall leave, at the facility site, a manifest with the following information: 

· name of site pumped

· street address

· city name

· date and time pumped

· temperatures (inlet & outlet)

· loading in GCD (% of FOG & bottom solids)

· volume collected

· hauler name

· truck ID#

· observed GCD structural problems

· final destination of material collected

· manifest signed.

   (3)  Records of sampling data and sludge height monitoring for FOG and solids accumulation in the GCDs.

   (4)  Records of any sanitary sewer overflows, backups, spills and/or cleaning of the lateral or sewer system.  

   (5)  A record of Best Management Practices being implemented including employee training.
   (6) Any other information deemed appropriate by the superintendent to ensure and document compliance with this Ordinance.
(B) TALLOW BIN RECORD KEEPING 

The FSE shall keep all manifests, receipts and invoices of all oil/grease removal from the FSE, disposal carrier and disposal site location for no less than three years.  The FSE shall, upon request, make the manifests, receipts and invoices available to any City representative, or inspector.  These records may include:

   (1) A logbook of all segregated oil bins cleaning and maintenance practices.

   (2) A record of Best Management Practices being implemented including employee training.

   (3)  Copies of records and manifests of waste hauling activities.

   (4)  Records of any spills and/or cleaning.
   (5)  Quarterly (3 month) training for existing FSE staff not limited to kitchen staff and immediate training for all new FSE staff shall be documented and employee signatures retained indicating each employee's attendance and understanding of the practices reviewed.  Training records shall be available for review at any reasonable time by the superintendent or an inspector.
   (6) Any other information deemed appropriate by the superintendent to ensure compliance with this Ordinance.
(C)  BMP RECORD KEEPING
The superintendent may require submission of information to evaluate the implementation and/or require the implementation of BMPs.

(RR08)  REQUIREMENTS FOR EXISTING, REMODELED AND NEWLY CONSTRUCTED FSEs.

(A) EXISTING FACILITIES

   (1) Alternate materials and methods may be approved in response to RR01(D)practical difficulties and specifically for facilities for which a building permit was issued prior to January 1, 1992 and not subject to sections RR08(A)(2), RR08(A)(3) or RR08(B). The superintendent is authorized to modify any of the provisions of these Rules and Regulations upon application in writing by the owner, a lessee or a duly authorized representative where there are practical difficulties in the way of carrying out the provisions of this chapter, provided that the purpose of these Rules and Regulations, as set forth in Section , shall be complied with, and substantial justice done. The particulars of such modification and the decision of the superintendent shall be entered upon the records of the plant and a signed copy shall be furnished to the applicant.

   The owner of every commercial or industrial generator of grease, including FSEs, serviced by a sewer collection line found to have a grease blockage, a history of grease blockage, or accelerated line maintenance resulting from grease disposal shall be in full compliance with the provisions of these Rules and Regulations.
(2)  
   (3)     The owner of every commercial or industrial generator of grease, including FSEs, found to have caused or contributed to a storm drain violation as specified in 16.09.106Storm drains -- Prohibited discharges, shall be in full compliance with the provisions of these Rules and Regulations.
(B) REMODELED AND NEWLY CONSTRUCTED FACILITIES

   (1) Dischargers of food service waste water from newly constructed, remodeled or converted commercial and industrial facilities shall be in full compliance with the provisions of these Rules and Regulations at the time of commencement of discharge. These requirements shall apply to remodeled or converted facilities to the extent that the portion of the facility being remodeled or converted is related to the subject of the requirement.
   (2)   Buildings constructed to house FSEs shall include a covered, area for all waste and recycling collection receptacles such as but not limited to garbage, recycle, food scrap, compost and tallow bins.  The areas shall be designed to prevent water runon to the area and runoff from the area.  Drains that are installed within the enclosure for recycle and waste bins, dumpsters and tallow bins (used oil containers) serving food service facilities are optional.  Any such drain installed shall be connected to a GCD.  If tallow is to be stored outside then an adequately sized, segregated space for a tallow bin shall be included in the covered area.
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