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Defining the Problem: The cost of Fats, 

Oil and Grease (FOG) still in sewers 

Beach & Embarcadero

California & Montgomery

FOG in S.F. Manholes and 

Sewer Mains



Challenge: SF Regulatory Landscape

Styrofoam Ban

Plastic Bag Ban

Health Care Requirement

Noise Enforcement Program

Nutrition Labeling Requirement

Trans-fat Ban

Outdoor Seating Restrictions

Healthy Food Initiatives Ordinance

Sick Pay Requirement

(San Francisco also prohibits kerchoo powders, stink balls, 

and elephants off leash) 3



Challenge: Political Sensitivity

San Francisco’s a world-class 

restaurant town
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…with an ex-restaurant owner as 

Mayor, at the time
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Program Strategies (Sources of Grease)

 Household kitchens

 Restaurant used cooking oil

 Restaurant grease traps





Solution (Household Drop-offs)
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Solution (Restaurant used cooking oil )
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Solution (Targeting “Hot Spots”)
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Existing FOG Source Control Program

• Wastewater Inspector visits (Began in 2004)

• FOG Best Management Practices taught

• Education and Handouts

• Not focused on grease capturing equipment



STEP 1: Address Restaurant Concerns
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What will I be 

required to do?

How much 

will it cost 

to comply?

What if my 

restaurant has been 

complying with the 

existing ordinance?

I don’t have time 

to pour through 

legislation…

We only make 

sandwiches!!



STEP 1: Address Restaurant Concerns
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What will I be 

required to do?

What if my 

restaurant has been 

complying with the 

existing ordinance?

We only make 

sandwiches!!

Restaurants are divided 

into four simple 

categories, based on the 

number of appliances in 

their kitchen and their 

existing grease 

capturing equipment.



Category Determination
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Discharger Category Tool

DISCHARGER CATEGORIZATION

0 – 9 Points =
Category 4  (Limited Food 

Preparation Establishment)

10 – 15 Points =
Category 3  (Less Significant 

Grease Discharger)

> 15 Points =
Category 1 or Category 2 (Category 

2 has equipment already installed)



Category 4 Restaurants: Reheat Only?
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Reheat Food 
Only?

Yes
Category 4 No 

Action Required

No
Must Have 

Grease Capturing 
Equipment
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Categories 1 - 3

If you Cook…
You Must Have 

Grease Capturing 
Equipment

What Type is 
Required?

TrapGrease Removal Device (GRD)

= or
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Trap (Hydro-mechanical grease interceptor)

OutletInlet

Flow Control 

Device

Cleanout

Outlet Baffle

Inlet Baffles

Removable Lid

Solids

Air Relief
Fats, Oils, 

and Grease

Serviced
Not Serviced



21

Automatic GRD (Grease Removal Device)



STEP 1: Address Restaurant Concerns
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How much 

will it cost 

to comply?

Restaurants that don’t have grease 

capturing equipment and are determined to 

generate a lot of grease will be required to 

install an Automatic Grease Removal 

Device (GRD) 

One-Time Costs

Average purchase costs for GRDs

 $2,800 (≤ 30 gallon/min) to $5,500 

for ≥ 30-50 gpm 

 Plus installation: ~$500 - $2,000



Reducing Financial Impact 

on Food Service Establishments
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How much 

will it cost 

to comply?

1. Sewer Service Rate adjustment of -14.2% 

for FSEs with Automatic GRDs and own 

water account

2. Lease-to-Buy Options

3. Loan Opportunities (ex: Opportunity 

Fund)

4. Categorized approach crediting existing 

equipment
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Sewer Bill Reductions
• If you are required to install a Grease Removal Device, or 

if you wish to install one, you may qualify for a 14.2% 
reduction on your sewer service rate

Properly 

Maintained 

and 

Serviced

14.2% rate 

reduction+ =

Install a GRD



Rate Reduction Calculation
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Micro-loan Opportunities
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Step 2: Coordinated Outreach
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Step 2: Coordinated Outreach
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Implementation Timeline Prior-Ordinance

2007 – 2010: Lay the Groundwork with Key Stakeholders

 Golden Gate Restaurant Association (GGRA) 

 Inter-departmental Cooperation (DBI, Port, DPH)

Outreach Began February 2010

 Draft Ordinance & Fact Sheet posted on sfwater.org 

Presentation to Restaurants: Town Hall Meetings 

 Chinese Chamber of Commerce presentation 

 Building Owners and Managers Association presentation 

 Door-to-Door bilingual outreach to smaller restaurants 

 Chronicle front page article [3/18/10] 

 KCBS radio [3/3/10]

 All materials on website; Dedicated email for questions
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Implementation Timeline Post-Ordinance

February 2011:  Adoption of Ordinance

February - April 2011: Outreach & Education

Workshops, Presentations, Written Materials, Website, Equipment 

vendor fairs

 Work with key stakeholders (ex: GGRA, Office of Small 

Business, Inter-agency Restaurant Consultation Team led 

by OEWD, Chinese Chamber, Board of Supervisors)

April/May 2011:

 SFPUC Inspectors begin initial site compliance visits



Restaurant Canvassing Sites Visited
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Interdepartmental Implementation
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Thank you 


