Guide To Maternials

Restaurants

. Manager Checklist POSTER 2. Employee POSTER

« Is your grease bin emptied
before it overflows?

2. Is the lid kept securely shut?

3. Is your grease bin easily
accessible and located in a

Place somewhere oN Place near the back
that the managers A TEN \(‘\“‘9 kitchen door leading
frequently pass \,N}‘“H}LP ouvatrdenby out to the grease bin.
through - such e

as in or around a 2 A eep - =

back office. -

7. IMMEDIATELY notify
management when grease
bin is approaching full.

ONLY RAIN (S8 Do

downthe dram_'

3. Fines POSTER 4. STICKERS

Improper Grease Disposal

YOUR RESTAURANT %
COULD FACE FINES OF £\

$1,000 per
AND
$20,000 ir clean up fees

DUETO IMPROPER DISPOSAL
OF FATS, OILS,AND GREASE

Please handle
FATS, OILS, AND GREAS!

with care!

5. Refrigerator MAGNET

Place near the back e —
kitchen door leading
out to the grease bin.

(CERRADO

A Stick on to the outdoor grease bin where it
is visible even when the lid is open. Be sure
surface is completely dry before sticking.

< Stick onto the kitchen

PROPERLY

Greeses Containers
NOT down the drain!

ameemmstse | Place on the refrigerator or
pispesed Ofmouioer | freezer in the kitchen.

sink that is connected to

the grease trap. If possible,
place near faucet and/or hot
and cold levers. Be sure
surface is completely dry
before sticking.

6. Educational HANDOUT

The Dangers of

FOG (&

Please pass these handouts around for your staff to
read and consider incorporating them into your staff
training. A FREE training video is also now available at

the Carolina Clear YouTube Channel.

Thank you for continuing your efforts

O ——— towards less runoff pollution and cleaner waters.
YOU can make a difference!
- R
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