\“V, Best Practices for Managing Fats, Oils, and Grease

LANCASTER

ALWAYS wipe pots, pans, and work NEVER pour cooking residue directly
areas into the trash prior to washing. into the drain.
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ALWAYS dispose of food waste directly NEVER dispose of food waste into
into the trash can. the garbage disposal.
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ALWAYS collect waste oil and store for NEVER pour waste oil down the
proper disposal or recycling. drain.

ALWAYS clean mats inside over a utility NEVER wash floor mats where water
sink that is connected to a grease will run off directly into the storm
control device. drain.

For More Information Contact EO.G. Program at (661) 723-5985 or www.cityoflancasterca.gov/fog






