Best Kitchen Practices B

Essential Guidelines for Effective Fats, Oils, and Grease

Management in Commercial Kitchens

DO scrape food
scraps into the

trash bin before
washing dishes.

DO use strainers
or filters to catch
grease and food
particles in sinks
and drains.

DO regularly maintain
grease traps to ensure
efficient operation and
prevent blockages.

DO collect waste
cooking oils in
designated containers

for recycling or disposal.

DO educate kitchen
staff on the importance
of proper FOG
disposal.

DON'Ts

3

DON'T pour fats,
oils, or grease
down the sink or
drains.

X

DON'T put food
scraps in the sink.

X

DON'T allow grease
buildup to go unattended,
it can cause blockages
and odours.

X

DON'T use harsh chemicals
that can damage grease
traps or disrupt grease
breakdown

DON'T ignore signs of
clogging or slow drainage
caused by grease
buildup.

Bl Grease
I Guardian

Sustainable Grease Management

Sustainable Grease Management

www.greaseguardian.com




