
The Importance of Grease 
Control in Restaurants

Fats-Oils-Grease (FOG) - A Hazard to Sewer Systems



Who is Carmel Area Wastewater 
District?

• Carmel Area Wastewater District (CAWD) is the Authority Having 
Jurisdiction over discharge of Grease Laden Wastewater into the public 
sewer in Carmel-by-the-Sea and Unincorporated Carmel.

• CAWD was formed in 1908 and is one of the longest standing public 
utilities in California.



Why is FOG control important?

1. Grease builds up in sewers and 
blocks pipes

2. Blocked Pipes lead to Sewage 
Spills

3. Sewage Spills are a Public 
Nuisance and can result in 
property damage and regulatory 
fines



Why is FOG control important?

A sewer spill caused by a grease related blockage 
occurred in 2016, resulting in about $1M in damages.



“Fatbergs” created by Saponification

From Wikipedia:

A fatberg is a rock-like mass of waste 
matter in a sewer system formed by the 
combination of flushed non-
biodegradable solids, and fat, oil, and 
grease (FOG) deposits. The handling of 
FOG waste and the buildup of its 
deposits are a long-standing problem in 
waste management.



Is Carmel Unique in Having to Control 
Grease discharge to Sewers?

• Grease control regulations are 
abundant across the U.S. within 
State and Local codes.

• State and Local codes specifically 
address control of Fats-Oils-Grease 
from Food Service Establishments.

• Local Sewer Agencies require 
restaurants to capture grease 
before it gets into the sewer.



What is CAWD Doing to Control the Public 
Nuisance Caused by FOG in Sewers?

• CAWD is revamping our FOG 
Source Control Program.

• CAWD has been cleaning the 
sewers around restaurants at a 
high frequency to eliminate 
grease. This extra cleaning work 
has been done at an added cost to 
all ratepayers.

• CAWD is asking restaurant Owners 
and Managers to work with us.



What are grease control best practices?

1. All drainage fixtures are connected to 
the grease trap.

2. Floor mopping water is discharged 
through the grease trap.

3. The grease trap is properly sized and 
installed with a flow restriction device.

4. The grease trap is in good condition 
and is functional.

5. The grease trap is cleaned regularly.



Plumbing Permits - Commercial Kitchen 
Drainage Fixture Plumbing

1. CAWD is the Authority Having 
Jurisdiction over grease laden 
wastewater plumbing.

2. All drainage plumbing work in a 
commercial kitchen requires a permit 
from CAWD so we can review plans 
and inspect to make sure the kitchen 
drains will not introduce grease into 
the public sewer.



Next Steps…

1. CAWD is updating our local 
ordinances pertaining to FOG.

2. CAWD will issue Compliance 
Orders if Grease Control measures 
are inadequate.

3. An ample correction period will be 
noted in the Compliance Order 

4. CAWD may consider possible 
creation of a rebate program (TBD).
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