Checklist:  Newly Constructed or Remodeled Food Service Establishment (FSE) Drainage Fixtures, Grease Control Devices (GCD), Covered Trash Areas and Tallow Bins
Note:  All grease generating drainage fixtures shall connect to a GCD if not specified in plans or attachments to plans.  A list indicating all connections to each GCD is required to be on the plans to achieve project approval.  The size of all GCDs installed shall be equal to or larger than that what the plans or attachments indicate.  Types of GCDs:  small grease traps generally smaller than 100 gallons, mechanical grease trap (are required to be plugged into a power outlet and maintained by FSE staff), larger in-ground grease interceptors generally larger than 500 gallons.  Each GCD shall be installed to ensure it is readily accessible for inspection, cleaning and removal of all contents.  Please call the Environmental Compliance Division of Public Works Department (ECD-PW) at 329-2598 for co-inspections or dye testing.
1.  FORMCHECKBOX 

Confirm volume of the GCD, record dimensions:  L x W x H x 7.48 = Gallons

2.  FORMCHECKBOX 

Confirm correct connection/orientation of each GCD (Inlet vs. Outlet) and the installation of baffles.
3.  FORMCHECKBOX 
  Confirm GCD sizing calculations are correct using the 2007 CPC and noted on the plans.

4.  FORMCHECKBOX 
  Confirm a list of all drainage fixtures connecting to the GCD(s) is noted on the plans.

5.  FORMCHECKBOX 

No garbage disposers (grinders) shall be installed in a food service establishment.
6.  FORMCHECKBOX 

All pre-rinse (scullery) sinks shall connect to a GCD.

7.  FORMCHECKBOX 

All three compartment sinks (pot sinks) shall connect to a GCD.

8.  FORMCHECKBOX 

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 or silverware soaking sinks.
9.  FORMCHECKBOX 

No dishwasher shall connect to a GCD.*
10.  FORMCHECKBOX 

All floor drains in dishwashing area and kitchen shall connect to a GCD.*
11.  FORMCHECKBOX 

All prep sinks shall connect to a GCD.*
12.  FORMCHECKBOX 

All mop (janitor) sinks shall connect to a GCD.*
13.  FORMCHECKBOX 

All outside areas designated for equipment washing shall be covered.  All drains shall connect to a GCD.*
14.  FORMCHECKBOX 

All trash, recycle and tallow bin areas shall be covered except if the project is a minor remodel and approved by FOG Program Manager.  All drains in the covered area shall connect to a GCD.
15.  FORMCHECKBOX 

All wok stoves, rotisserie ovens/broilers or other grease generating cooking equipment with drip wastewater lines shall connect to a GCD.
16.  FORMCHECKBOX 

All kettles and tilt/braising pans and associated floor drains/sinks shall connect to a GCD.*

17.  FORMCHECKBOX 

No pasta cookers (boiler) drip lines shall connect to a GCD.
18.  FORMCHECKBOX 

No hand sinks, ice machine drip lines, hot lines from buffet counters and kitchens, soda machine drip lines and any drainage lines in bar areas shall connect to a GCD.*
19.  FORMCHECKBOX 

All large, in-ground interceptors shall have a minimum of three manholes to allow visibility of each inlet piping, baffle (divider) piping and outlet piping to ensure accessibility for inspection, cleaning and removal of all contents.  The number of manholes shall be indicated on plans.  Two manholes may be allowed under certain conditions only granted by the Environmental Compliance Division of Public Works Department.
20.  FORMCHECKBOX 

Sample boxes downstream of large interceptors are required.*
21.  FORMCHECKBOX 

If the FSE has a fryer, it shall have a tallow bin (used oil bin or container) in a covered area.

* Exceptions shall be preapproved by the FOG Program Manager of the ECD-PW.
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