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KITCHEN PRACTICE
· Minimise the amount of food being discharged down all drains:

· Scrape excess food into waste bin.

· Wipe out pans and wipe plates with a paper towel before washing to remove as much grease as possible.

· Collect used cooking grease in a container for appropriate disposal.

· Use a sink basket strainer to collect food waste.

· Use absorbent materials on spills – sweep and dispose in waste bins.

· Use paper towels to wipe down work areas.

· Dispose of used oil safely

· Collect used cooking oil from deep fat fryers in a recycling container (such as the container the oil was delivered in).

· Have full containers collected for recycling.
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REMOVING FAT, OIL AND GREASE AT SOURCE IS THE MOST EFFECTIVE WAY TO PREVENT BLOCKAGES.





REMOVING FAT, OIL AND GREASE AT SOURCE IS THE MOST EFFECTIVE WAY TO PREVENT BLOCKAGES.








	
Further detailed information is available to download from the FOG website – http://sp.wrcplc.co.uk/sites/cp290/default.aspx
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