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Managing Food Scraps 
and Grease in Restaurants 

 

DON’T TRASH YOUR SEWERS! 
 DO  DON’T 

• Put all solid and liquid food, including dairy 
products, milk shake syrups, batters and gravy 
into trash bin. 

• Scrape food from plates and utensils into trash 
bin before washing or placing in dishwasher. 

• Always use sink basket strainer to collect food 
waste. 

• Collect and empty grill scrapings and fryer vat 
grease in grease recycling container. 

• Clean grease trap(s) regularly (ask manager). 

• Follow proper grease trap cleaning procedures 
(ask manager). 

• Ever put food or liquid food down the sink. 

• Ever pour grease down the sink. 

• Ever use sink when cleaning grease trap. 

• Ever pour anything down your outside storm 
sewer. 

 

Don’t know? STOP! Ask manager. 
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