BEST MANAGEMENT PRACTICES
FATS, OILS & GREASE

for Commercial Food Establishments (CFE) in New Castle County

" STOP THE FOG
‘V)\&O/LS_G‘?X’?\ IT,S THE LAW!

Chapter 38 of the New Castle County Code mandates that all CFEs are required to

. CLEAN AND SERVICE ALL GREASE TRAPS™ on a maintenance schedule in accordance with the New
Castle County Code
> ONCE PER MONTH -minimum cleaning schedule for small, under sink or interior traps
> ONCE PER QUARTER -minimum cleaning schedule for large volume, exterior traps

- MAINTAIN GREASE TRAP CLEANING/SERVICE RECORDS® on site and post last cleaning date

- IMPLEMENT BEST MANAGEMENT PRACTICES” for controlling FOG

. DISPLAY NEW CASTLE COUNTY FOG PROGRAM POSTERS AND SIGNS* in all CFEs

*See your Guide to FOG Management booklet for complete information

The Grease Trap At This Facility Was Last Cleaned On

Date of Cleaning Condition of the Trap Cleaned by (Name of in-house Comments
personnel or waste hauler)
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