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SECTION 1: INTRODUCTION 
 
Sewer overflows are a threat to public health and the environment.  An increasingly 
common cause of overflows is sewer pipes that are blocked with fats, oils and grease 
(FOG) used in food processing and in preparation of meals.  The purpose of Sanitation 
District No. 1’s (the District) Grease Control Program is to prevent the introduction of 
FOG into the sanitary sewer system thereby reducing sewer overflows, maximizing 
sewer capacity and decreasing sewer maintenance costs.  In addition, this program is 
intended to increase awareness of operators of local food service establishments and 
home owners about measures they can take to limit or prevent the introduction of FOG 
into the drains and sanitary sewer systems.   
 
On April 18, 2007, the District entered into a Consent Decree with the U.S. 
Environmental Protection Agency (US EPA) and the Environmental and Public 
Protection Cabinet (Cabinet), which specifically addresses requirements for the Grease 
Control Program under the Capacity Management Operation and Maintenance (CMOM) 
development section (Appendix A).  Pursuant to the Consent Decree, the District must 
submit a schedule to the Cabinet and US EPA for review and joint approval.  The 
schedule shall apply to the development and enforcement of the Grease Control 
Program and include, at a minimum, the requirements set forth in Exhibit C of the 
Consent Decree. 
 
The District has developed a Proposed Phased Implementation Plan to meet the 
requirements of the Consent Decree and increase the effectiveness of the current 
grease control program.  The plan consists of four consecutive phases that will each 
last 12 months.  Phase 1 has already begun and will continue to be implemented after 
the plan has received joint approval by the Cabinet and US EPA.  The schedule for the 
Proposed Phase Implementation Plan is located in Appendix B of this document.  All 
current grease control activities will continue, and as phases are completed, they will act 
as an extension of the current Grease Control Program.   
 
 

SECTION 2: CURRENT PROGRAM 
 
2.1 Current Grease Control Program Overview 
 
In 2004, the District formally implemented a Grease Control Program.  The program 
was specifically designed to prevent fats, oils and grease (FOG) from entering the 
sanitary sewer system (SSS).  Blockages due to FOG in the District's SSS have been 
minimal.  Prior to the Grease Control Program, the District utilized a Grease 
Preventative Maintenance Program that was designed to eliminate blockages from 
grease that had already been released into the collection system.  In 2005, the District 
began a public education program aimed at creating community awareness of the 
harmful effects of FOG.  These programs are intended to decrease SSOs caused by 
grease accumulation in the collection system. 
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2.1.1 Grease Control Program 
 
All new Food Service Establishments (FSEs) applying for a sanitary sewer capacity 
connection permit are supplied with new FSE Information (Appendix C).  The 
information provides grease removal and management techniques to eliminate grease 
from entering the SSS.  A diagram of a grease removal device is also included.  
 
Industrial Monitoring Department representatives inspect all existing FSEs that may 
contribute FOG to trouble call or preventative maintenance (PM) areas.  During the 
inspection, the FSE is required to fill out a Restaurant/Food Service Grease Handling 
Questionnaire (Appendix D) and submit it to the District.  The questionnaire is used to 
help gain insight for the potential of FOG to enter the collection system.  If the potential 
is established, then the FSE is issued a Food Service Discharge Permit (Appendix E).  
Random inspections are conducted to ensure compliance with the permit and with the 
District’s Rules and Regulations.  All grease trap waste disposed at the Dry Creek 
Wastewater Treatment Plant is required to have a Domestic Holding Tank Waste Hauler 
Manifest (Appendix F).  The Enforcement Response Plan (ERP) is used for all violations 
that may occur.   Linko FOG, an electronic tracking system, is utilized to track all 
information and activities pertaining to FSEs.  
 
2.1.2 Grease Preventative Maintenance Program 
 
District field crews respond to all trouble calls concerning collection system blockages or 
obstructions.  The field crew typically uses a high pressure cleaning system called 
“jetting” to alleviate the problem.  Through observations during the jetting process and 
line inspections using a sewer inspection video camera, the field crew determines if the 
problem is caused by FOG.  All trouble call procedures and observations are 
summarized into GBA (George Butler Associates), which is an information tracking 
system.   If FOG is found to be a contributor to the blockage or obstruction, then the line 
is placed on the PM list.  Once on the PM list, the line is then jetted every 6 months in 
order to ensure that a blockage does not cause an SSO.  If FOG buildup is caused by a 
structural defect in the line, the defect is fixed and the line is taken off the PM list. 
 
2.1.3 Public Education Program 
 
In 2005, the District increased public education by developing and sending out a bill 
insert (Appendix G) to all service area residences.  The bill insert, titled ”Help Keep Our 
Sewers Free of Grease”, informs the public of the problems grease can cause when it 
enters the SSS, as well as proper grease handling techniques.  The bill insert directs 
readers to the District’s website (www.sd1.org).  A section of this website has been 
dedicated to grease control awareness and it contains specific information for 
residential and FSE sanitary users.  
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2.1.4 Legal Authority 
 
Prohibitions and Requirements 
 
Article 5, Sections 501.1.B.6, 501.5.C and 504 of the District’s Sanitary Rules and 
Regulations provide explicit legal authority to control the discharge of grease into the 
SSS. Section 501.1.B.6 specifically prohibits the discharge of “any water or waste 
containing floating fat, oils, or grease” to the wastewater treatment.   Pursuant to 
Section 501.5.C, the General Manager may require grease or oil interception devices or 
traps on nonresidential property if he deems it necessary for the proper handling of 
liquid wastes containing oil or grease in excessive amounts. Section 504 deals with 
grease trap requirements and permitting: 
 

Section 504 – Restaurants and Other Commercial Users 
 

1. All restaurants and food service establishments within 
the boundaries of the District must, upon request, 
complete a Grease Trap Permit 
Application/Questionnaire.  The Sanitation District will 
determine the need to issue a permit along with any 
applicable fees. 

 
2. The District may inspect a grease trap to determine if 

the trap is of adequate size and working properly. 
 
3. The Sanitation District reserves the right to require 

cleaning or additional pretreatment if the trap is of 
inadequate size or not working properly. 

 
4. The District may require that any new restaurant 

construction within its boundaries submit a detailed 
drawing of the grease trap and complete a Grease 
Trap Permit Application/Questionnaire. 

 
5. Other commercial users may be inspected by the 

District to monitor chemical storage, usage and 
disposal methods.   

 
Enforcement  
 
There are numerous provisions in Chapter 220 of the Kentucky Revised Statutes (KRS) 
and the District’s Rules and Regulations pertaining to enforcement of the FOG 
prohibitions and requirements.  In addition, the District has an Enforcement Response 
Plan that was approved by US EPA in 1991 and updated in 2003; the intent of the plan 
is to ensure that violations of the District’s pretreatment program are remedied.   
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General Enforcement Authority: 
 

KRS 220.320. The board may make and enforce regulations 
that may prevent the unnecessary pollution of any 
watercourse or supply within the district and may prohibit the 
discharge into such sewers of any wastes deemed 
detrimental to the works and improvements of the district 
 
Article 9, Section 901.4 of the Rules and Regulations. 
The General Manager and other employees of the District 
shall have the authority to serve notices of violation of these 
Rules and Regulations. The General Manager shall be 
responsible for the enforcement of these Rules and 
Regulations and shall have authority to issue orders and 
impose penalties as authorized therein,…and shall have any 
other powers or authority necessary and proper for the 
enforcement and the achievement of the goals of these 
Rules and Regulations.  
 
Article 10, Section 1001.1.A of the Rules and 
Regulations.  If any person or public corporation is found to 
be violating any provision of these Rules and Regulations, 
the General Manager may: 

(1)  Enforce these regulations by mandamus or 
otherwise; 

(4)  Recover by civil action from any person or 
public corporation violating any regulation, a 
sum of not less than $100 nor more than $5,000 
for each offense, together with costs. 

 
Administrative Enforcement Remedies: 

 
Pursuant to Article 10, Section 1001.2.A of the Rules and Regulations, the District 
may invoke the following remedies:   

(1)   Notice of Violation (NOV) 
(2)   Administrative Orders such as: 

– Cease and Desist Orders (used in situations 
where discharge could cause interference or pass 
through, or otherwise create an emergency 
situation) 

– Show Cause Orders 
(3)   Administrative Fines 

– General Manager may assess a penalty of up to 
$1,000 for each violation of the District’s Rules 
and Regulations 
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Judicial Enforcement Remedies: 
 

Judicial remedies may be sought pursuant to Article 10, Section 1001.2.B in the 
following situations:  (1) when notices of violation and administrative orders have 
proven ineffective in returning the violating user to compliance; (2) when emergency 
situations require injunctive relief to halt or prevent discharges which threaten 
human health or the environment or interfere with the treatment system or (3) to 
impose civil penalties and recover losses incurred due to noncompliance.  All judicial 
administrative remedies will be sought at the discretion of the General Manager.  
The available remedies include: 

(1) Injunctive Relief - where an administrative order does 
not achieve compliance; 

(2) Cost Recovery - to recover the cost associated with 
noncompliant acts of a user;  

(3) Civil Penalties - $1,000 per violation for individuals 
and $5,000 per violation for corporations; and    

(4) Termination of Wastewater Treatment Service – the 
General Manager may terminate or cause to be 
terminated wastewater treatment system service to 
any premise if a violation is found to exist. 

 
 

SECTION 3: GREASE CONTROL PLAN REVISIONS 
 
3.1 Consent Decree Requirements Summary 
 
The District has summarized the Grease Control Plan revisions for each requirement of 
Exhibit C (see Appendix A) in the Consent Decree.  The Phased Implementation Plan 
has been designed to accomplish each revision. 
 
1. The District shall review its legal authority to control the discharge of grease 
into the SSS, identify any deficiencies in such legal authority, and develop and 
propose to the Cabinet/US EPA  for enactment of those revisions to the District’s 
legal authority that are necessary to address such deficiencies, including the 
authority to institute a permit program. 
 
The District is conducting a self assessment to determine if any deficiencies in the 
Rules and Regulations exist.  Revisions will be made to address the deficiencies, and 
will be proposed to the Cabinet/US EPA for approval.  After the appropriate approval 
procedures, the revisions will be published.    
   
2. The District shall specify accepted devices to control the discharge of grease 
into the SSS and appropriate deadlines for installation of such devices. 
 
The District will seek the development of design criteria for grease reduction device 
standards by the Kentucky Division of Plumbing, Kentucky Health Department and 
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Kentucky Environmental and Public Protection Cabinet.  These criteria, along with the 
deadlines for installation, will be included in the revisions of the Rules and Regulations.   
 
3. The District shall establish and implement standards for the design and 
construction of grease control devices in order to prevent grease discharges into 
the SSS, including standards for capacity and accessibility, site maps, design 
documents and as-built drawings. 
 
The District will seek the development of design criteria for grease reduction device 
standards by the Kentucky Division of Plumbing, Kentucky Health Department and 
Kentucky Environmental and Public Protection Cabinet.  These criteria, along with the 
standards for accessibility, site maps, design documents and as-built drawings, will be 
included in the revisions of the Rules and Regulations.   
 
4. The District shall establish and implement grease control device management, 
operation and maintenance standards and/or best management practices that 
address on-site record keeping requirements, cleaning frequency, cleaning 
standards, use of additives, and ultimate disposal. 
 
The Food Service Discharge Permit and Rules and Regulations will be revised to 
include each of these requirements. 
 
5. The District shall establish and implement construction inspection protocols, 
including scheduling, inspection report forms, and inspection record keeping 
requirements, to assure that grease control devices are constructed in 
accordance with established design and construction standards. 
 
All new FSEs will be required to submit plumbing plans to the District prior to operation.  
These plans will be inspected prior to installation.  The grease control device will be 
inspected during and after installation.   
 
6. The District shall require that all new commercial and industrial facilities are 
constructed with appropriate grease control devices and prohibit the operation of 
any new facility without the installation of the required grease control device. 
 
All new FSEs will be required to submit plumbing plans to the District prior to operation.  
These plans must be approved and an appropriate grease control device must be 
installed and inspected prior to operation. 
   
7. The District shall establish and implement compliance inspection protocols, 
including scheduling, inspection report forms, and inspection record keeping 
requirements to assure that grease control devices are being managed, operated 
and maintained in accordance with the established management, operation and 
maintenance standards and/or best management practices. 
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An inspection scheduling frequency will be determined and inspection report forms will 
be developed.  Record keeping requirements will be stated in the permit and will be 
checked during inspections.  This information will be stored in Linko FOG.  
 
8. The District shall develop and propose to the Cabinet/US EPA  a regulation 
giving the District the authority to establish and implement an enforcement 
program to assure compliance with the Grease Control Program, including but 
not limited to the imposition of civil penalties and injunctive relief. 
 
The District will conduct a self assessment and revise the Enforcement Response Plan 
(ERP) to assure compliance with the Grease Control Program.  These revisions will be 
proposed to the Cabinet/US EPA for approval. 
 
9. The District shall establish and implement a compliance assistance program to 
facilitate training of grease generators and their employees. 
 
A compliance assistance workshop will be developed and a representative from all 
permitted FSEs will be required to attend.  The workshop will explain best management 
practices (BMPs), permits and rules and regulations. 
 
10. The District shall establish and implement a public education program 
directed at reducing the amount of grease entering the SSS from private 
residences. 
 
The District will create and send out additional bill inserts to all customers within the 
service area. The District will also distribute door hangers to inform customers when 
there has been a blockage or obstruction due to FOG in their area.  This literature will 
focus on the harmful effects of FOG in sewer lines and proper grease handling 
techniques that can be used to minimize the release of FOG into the collection system. 
 
The grease control section of the District’s website will be expanded to contain 
additional information regarding harmful effects of FOG in sewer lines and proper 
grease handling techniques that can be used to minimize the release of FOG into the 
collection system. 
 
11. The District shall establish and fulfill staffing and equipment requirements to 
ensure effective implementation of the Grease Control Program. 
 
The Industrial Monitoring Department, which has three pretreatment coordinators, will 
be responsible for all the activities associated with the Grease Control Program.  The 
Industrial Monitoring Department will be provided with any necessary equipment.  If the 
workload becomes too great for the current Industrial Monitoring staff, the District will 
employ an additional Industrial Monitoring Specialist to ensure requirements of the 
program are being met. 
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12. The District shall establish and implement performance indicators to be used 
by the District to measure the effectiveness of the Grease Control Program.  One 
such performance indicator shall be the reduction in frequency of SSOs 
attributed, in whole or in part, to the introduction of grease to the WCTS [Waste 
Collection and Treatment System].  
 
GBA will be used to determine the number of trouble calls due to grease, number of 
lines being PM’d and the number of SSOs due to FOG. 
  
Linko FOG will be used to track permits, inspections, violations and correspondence on 
all permitted FSEs.  
 
13. The District shall monitor the method and location of disposal of grease 
removed from accepted grease control devices. 
 
All grease removed from permitted FSEs must be disposed of in the Dry Creek 
Wastewater Treatment Plant’s grease concentrator.  A plant operator will be present 
during the time of disposal.   
 
14. District shall require all commercial and industrial facilities that operate 
grease control devices to complete a standard form at the time that grease is 
removed from a grease control device.  The facility shall be required to provide 
the date and time the grease was removed, the identity of the grease hauler, the 
amount of grease removed by volume, and the intended final disposal location.  
At the time grease is removed from a grease control device, the District shall also 
require the facility to obtain written certification from the grease hauler that 
disposal will comply with all federal, state and local laws and regulations.  Once 
disposal occurs, the District shall require the facility to obtain written certification 
from the grease hauler of the actual disposal location and that the disposal, in 
fact, complied with all federal, state and local laws and regulations.  The facility 
shall be required to retain all such forms on its premises for inspection by the 
District. 
 
The District will revise the Domestic Holding Tank Waste Hauler Manifest to include the 
required information.  After the disposal occurs, the facility will be required to obtain a 
copy of the manifest.   
 
 
SECTION 4: PROPOSED PHASED IMPLEMENTATION PLAN 
 
The District has developed a Proposed Phased Implementation Plan to meet the 
requirements of the Consent Decree and increase the effectiveness of the current 
grease control programs.  The plan consists of four consecutive phases, each lasting 12 
months.  Implementation of Phase 1 has begun and will continue after the plan has 
received joint approval from the Cabinet and US EPA (see schedule for Proposed 
Phase Implementation Plan attached as Appendix B).   
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4.1 Phase 1 
 
4.1.1 Conduct Self Assessment 
 
The District will acquire a list of FSEs within the service area that are permitted by the 
Kentucky Health Department. This will aid in determining the magnitude of FSEs that 
have the potential to discharge FOG to the SSS.  This information will also help 
establish mailing addresses and points of contact for the FSEs.  
 
Field crew personnel currently determine when collection system problems are caused 
by FOG during a trouble call.  This process will be evaluated to determine if the causes 
of trouble calls are being classified accurately. 
 
Field crew personnel enter trouble call evaluations into GBA.  The process of entering 
information into GBA will be evaluated to ensure data is accurate, accessible and 
manageable. 
 
The District currently uses a geographical information mapping system called Arc 
Viewer.  One of the primary functions of Arc Viewer is to show the locations of sanitary 
sewer lines in the service area. This system will be evaluated to find possible mapping 
capabilities for areas with FOG problems within the collection system. 
 
4.1.2 Review Rules and Regulations/Enforcement Response Plan 
 
A review of the District’s Rules and Regulations and ERP is being conducted.  This 
review will identify any deficiencies in the legal authority to control the discharge of 
grease into the SSS.  It will also identify deficiencies in the enforcement program. If 
found, the deficiencies will indicate revisions to be made in Phase 2 of this program.  
 
The District will review the effectiveness of other publicly owned treatment works 
(POTWs) Rules and Regulations and ERPs (i.e. Cincinnati MSD, Louisville MSD, and 
Knoxville Utilities Board).  This will provide insight into what is working for utilities in the 
surrounding area. 
 
4.1.3 Design Criteria 
 
The District will seek the development of design criteria for grease reduction device 
standards by the Kentucky Division of Plumbing, Kentucky Health Department and 
Kentucky Environmental and Public Protection Cabinet.   
 
4.1.4 FSE Education 
 
Over the last year, the District has created and distributed BMP posters to be displayed 
in permitted FSEs and will continue to distribute such posters (see Appendix H).  The 



Grease Control Program                                                                                                September 17, 2007 

 

10 

FSEs are required to display these posters in areas where there is potential for FOG to 
be discharged to the SSS.  
 
During the first year of this Phased Implementation Plan, the District will create and 
send out BMP brochures to all FSEs.  The brochure will focus on the harmful effects of 
FOG in sewer lines and proper grease handling techniques used to minimize the 
release of FOG into the collection system.  These brochures can also be distributed 
during site visits. 
 
The District will begin researching a compliance assistance workshop for FSEs.  An 
evaluation of other FOG workshops will be conducted to determine content and 
effectiveness.  This workshop will provide FSEs with a comprehensive overview of the 
Grease Control Program.  The workshop will be initiated when all specifics of the 
program have been established. 
 
The District has met with members of the Kentucky Restaurant Association (KRA) and 
the Northern Kentucky Restaurant Association (NKRA) to open channels of 
communication with key stakeholders.  The District will continue to work to educate 
these key stakeholders.  Their participation and cooperation is valuable.  We will 
encourage the KRA and NKRA to include grease control program information in their 
newsletters.  
 
4.1.5 Public Education 
 
Over the last year, the District has created and distributed door hangers (see Appendix 
I) and project-specific letters (see Appendix J) to inform customers when there has been 
a blockage or obstruction due to FOG in their area. These informational pieces focus on 
the harmful effects of FOG in sewer lines and proper grease handling techniques used 
to minimize the release of FOG into the collection system.  The District will continue to 
distribute door hangers and letters to customers in areas impacted by FOG related 
overflows.   
 
During the first year of this Phased Implementation Plan, the District will create and 
send out additional bill inserts to all customers within the service area.  The bill stuffer’s 
will spotlight the harmful effects of FOG in sewer lines and proper grease handling 
techniques used to minimize the release of FOG into the collection system. 
 
The District will research the “Trap the Grease Program.”  This program involves 
supplying residences with a container for grease rather than pouring it down the drain.  
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4.2 Phase 2 
 
4.2.1 Compile Data from Self Assessment 
 
GBA will be modified and field crew personnel will be trained to ensure data is entered 
accurately and that the data is accessible and manageable. 
 
The District will create a list of collection system areas experiencing problems with FOG 
in the sanitary sewers. This list will be created using the information established in GBA 
in Phase 1. 
 
The District will create a list of FSEs that may be contributing to FOG problem areas.  
This list will be created using information provided from the Kentucky Health 
Department in Phase 1. 
 
4.2.2 Revise Rules and Regulations/Enforcement Response Plan 
 
If necessary, the District will begin drafting revisions to the District’s Rules and 
Regulations and ERP to ensure proper legal authority and enforcement. 
 
4.2.3 Design Criteria 
 
The District will continue to coordinate with the Kentucky Division of Plumbing, Kentucky 
Health Department and Kentucky Environmental and Public Protection Cabinet on the 
development of design criteria for grease reduction device standards..   
 
4.2.4 FSE Education 
 
The District will continue developing the compliance assistance workshop for FSEs and 
will maintain the distribution of the BMP posters to permitted FSEs. 
 
The District will also continue to distribute door hangers and letters to residential 
customers in areas impacted by FOG related overflows.  These pieces will be evaluated 
and updated as needed on a regular basis. 
 
4.2.5 Develop Inspection Protocol 
 
The District will begin developing an inspection protocol for plumbing plans, installation 
and final inspection. This will ensure the proper installation of appropriate grease control 
devices. 
 
Inspection frequency and inspection report forms will be developed to determine if the 
FSE is in compliance with the Grease Control Program. 
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4.3 Phase 3 
 
4.3.1 Approval for Rules and Regulations/Enforcement Response Plan 
 
After revisions are made in Phase 2, the documents must go through an approval 
process. The Cabinet and the District’s Board of Directors must approve the revisions 
and the revisions must be made available to the public. 
 
4.3.2 Modify Food Service Discharge Permit 
 
Revisions to the Food Service Discharge Permit will be performed to ensure the permit 
coincides with any new Rules and Regulations and ERP.  The permit will address 
grease control device management, operation and maintenance standards, onsite 
record keeping requirements, cleaning frequency, cleaning standards, additives and 
ultimate disposal. 
 
Restaurant/Food Service Grease Questionnaire will be modified to ensure insight to 
grease handling procedures and proper information is supplied. 
 
4.3.3 Revise Domestic Holding Tank Waste Hauler Manifest 
 
The Domestic Holding Tank Waste Hauler Manifest currently utilized by the District 
contains the date, time, amount of grease removed by volume, identity of grease hauler, 
intended final disposal location, and disposal location certification (see Appendix F).The 
manifest will be revised, as needed, in order to better monitor the method and disposal 
of grease.   
 
4.3.4 FSE and Public Education 
 
During the third year of the Phased Implementation Plan, the District will expand the 
grease control section of the website.  The expansion will contain additional information 
for the public, FSEs and sludge haulers.  District documents and forms will be made 
available for viewing and printing. 
 
The District will also continue developing the compliance assistance workshop for FSEs 
and will maintain the distribution of the BMP posters to permitted FSEs. 
 
In addition, door hangers and letters will continue to be distributed to residential 
customers in areas impacted by FOG related overflows.   
 
4.3.5 Evaluate Staffing and Equipment Requirements 
 
The Industrial Monitoring Department will be responsible for all the activities associated 
with the Grease Control Program, and will be provided with any necessary equipment. If 
the workload becomes too great for the current Industrial Monitoring staff, the District 
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will employ an additional Industrial Monitoring Specialist to ensure requirements of the 
program are being met. 
 
 
4.4 Phase 4 
 
4.4.1 Public Readings of Rules and Regulations/Enforcement Response Plan 
 
After the approval process in Phase 3, the modifications must be read publicly on two 
separate occasions at the District’s board meetings.  When Phase 4 is complete, the 
revisions will be published. 
 
4.4.2 Permitting 
 
All previously permitted FSEs will undergo a reevaluation using the modifications to the 
Grease Control Program conducted in the previous phases.   
 
Any FSEs in new grease problem areas will be evaluated using the modifications in the 
previous phases.  
 
All new FSEs will be evaluated using the modifications from the previous phases. 
 
4.4.3 FSE Education 
 
During the fourth year of the Phased Implementation Plan, the District will require all 
permitted FSEs to attend a compliance assistance workshop and will maintain the 
distribution of the BMP posters to permitted FSEs. 
 
In addition, door hangers and letters will continue to be distributed to residential 
customers in areas impacted by FOG related overflows.   
 
4.4.4 Evaluate Staffing and Equipment Needs 
 
The Industrial Monitoring Department will be responsible for all the activities associated 
with the Grease Control Program, and will be provided with any necessary equipment. If 
the workload becomes too great for the current Industrial Monitoring staff, the District 
will employ an additional Industrial Monitoring Specialist to ensure requirements of the 
program are being met. 
 
4.4.5 Performance Indicators 
 
GBA will be used to determine the number of trouble calls due to grease, number of 
lines being PM’d and the number of SSOs due to FOG.  
 
Linko FOG will be used to track permits, inspections, violations and correspondence on 
all permitted FSEs.   
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SECTION 5: CONCLUSION 

 
When the Phased Implementation Plan is complete in accordance with the schedule set 
out in Appendix B, the District’s Grease Control Program will comply with the 
requirements set forth in Exhibit C of the Consent Decree and include components such 
as ordinances, design standards, and expanded permitting, inspection and enforcement 
protocols.  The enhancements made to the Grease Control Program through this 
Phased Implementation Plan will aid in maximizing sewer capacity and reducing sewer 
overflows within the collection system.   
 
The District will provide annual progress updates on the Grease Control Program to the 
Cabinet and US EPA as part of the Annual Consent Decree Report, which is required to 
be submitted at the end of each calendar year.  
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APPENDIX A:   
 

Consent Decree Capacity Management Operation and 
Maintenance Development Section 
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APPENDIX B:   
 

Proposed Phased Implementation Plan Schedule 



Actions Phase 1 (12 months)* Phase 2 (12 months) Phase 3 (12 months) Phase 4 (12 months)
Conduct Self Assessment
Review Rules and Regulation/Enforcement 
Design Criteria
FSE Education
Public Education
Compile Data from Self Assessment
Revise Rules and Regulation/Enforcement 
Response Plan
Develop Inspection Protocol
Approval for Rules and 
Regulations/Enforcement Response Plan
Modify Food Service Discharge Permit
Revise Domestic Holding Tank Waste 
Hauler Manifest
Evaluate Staffing and Equipment 
Requirements
Public Reading for Rules and 
Regulation/Enforcement Response Plan
Permitting
Performance Indicators

Shaded areas indicate actions being performed in phase.

*The time period for Phase 1 begins to run upon the Cabinet/EPA's joint approval of the District's Grease Control Program  

Proposed Phased Implementation Plan Schedule
Grease Control Program
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APPENDIX C:   
 

New Food Service Establishment Information 
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APPENDIX D:   
 

Restaurant/Food Service Grease Handling Questionnaire 
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APPENDIX E:   
 

Food Service Discharge Permit 











Grease Control Program                                                                                                September 17, 2007 

 

 

 

 
 
 
 
 
 

APPENDIX F:   
 

Domestic Holding Tank Waste Hauler Manifest  
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APPENDIX G:   
 

Bill Insert 



   HELP
KEEP OUR SEWERS

FREE OF

Help prevent fats, oils, and greases from damaging your
home and the environment.

GREASE!



What Is The Problem?
As a result of cooking, grease comes from meat fats, lard,

margarine, butter, oil, food scraps, baking goods, sauces, and

dairy products.  When washed down the sink, grease enters

the sewer system and sticks to the inside of the sewer pipes.

Over time, the amount of grease builds up, causing sewage to

back up into your home or to be released into the environment.

What Can You Do To Help?

For more information, visit www.sd1.org.

Do not pour grease into sink drains or toilets. Pour grease into a cup or some type of
storage container and dispose of in trash.

Scrape food scraps from plates, utensils, pans, etc. into trash before rinsing in sink.

Use strainers in sink drains to catch food scraps and dispose in trash or compost pile.
Garbage disposals do not keep grease out of sewer lines.

Spread the word! Notify friends and neighbors of the damaging effects of fats, oils, and
grease in our sewer systems.
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APPENDIX H: 
 

FSE Poster 



Do! 
✔ Place oil and grease in trash bins or 

covered collection containers.

✔ Scrape food scraps from dishes into trash
bins. Avoid using garbage disposals. 

✔ Use a basket strainer in the sink to 
collect excess food particles. 

✔ Cover floor drains with fine screens
and empty into trash bins as needed. 

✔ Clean up grease spills with absorbent 
material and place in trash. 

✔ Clean grease trap regularly using 
proper cleaning procedures. 

Don’t!
✘ Don’t pour oil or grease down the drain.

✘ Don’t scrape food scraps down the drain.

✘ Don’t pour liquid foods (dairy products,
syrups, batters and gravy, etc.) down 
the drain. 

✘ Don’t run water over greasy dishes, pans
or fryers. Use a paper towel to remove
any leftover grease before washing. 

✘ Don’t use chemicals to remove grease
clogs; they can damage the piping system. 

✘ Don’t pour anything down outside storm
sewers. They flow directly to waterways. 

1045 Eaton Drive •  Ft. Wright, KY 41017 •  859-578-7450 • www.sd1.org

By properly disposing fats, oils and grease, you can help prevent costly sewage backups and 
overflows that can cause property damage, environmental problems and other health hazards.

For more information, please contact: 



¡Sí! 
✔ Ponga el aceite y la grasa en basureros 

o envases de recolección con tapa.

✔ Limpie los restos de comida de los platos 
y échelos en los basureros. Evite usar un 
triturador de desperdicios. 

✔ Use un filtro en forma de canasta para el
desagüe y recoja el exceso de partículas
de alimentos.

✔ Cubra los drenajes del piso con mallas finas
y vacíelas en basureros según sea necesario.

✔ Limpie los derrames de grasa con material
absorbente y deséchelo en la basura.

✔ Limpie el filtro de grasa con 
regularidad, usando procedimientos 
de limpieza adecuados.

¡No!
✘ No vierta aceite o grasa en el drenaje.

✘ No eche los restos de comida en el drenaje.

✘ No vierta alimentos líquidos (productos
lácteos, siropes, masas y salsas, etc.) 
en el drenaje.

✘ No enjuague con agua los platos, cacerolas
o freidoras llenos de grasa. Use una toalla
de papel para eliminar la grasa restante
antes de lavarlos.

✘ No use productos químicos para eliminar
taponamientos de grasa; pueden dañar el 
sistema de tuberías. 

✘ No vierta nada en los drenajes para 
aguas pluviales. Éstos van directamente 
a las vías fluviales.

1045 Eaton Drive •  Ft. Wright, KY 41017 •  859-578-7450 • www.sd1.org

Al desechar de manera correcta la grasa y el aceite, usted puede ayudar a prevenir 
costosos taponamientos y desbordamientos del alcantarillado que pueden causar 

daños a la propiedad, problemas ambientales y otros riesgos para la salud.

Para obtener más información, comuníquese con:
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APPENDIX I: 
 

Residential Door Hanger 



NO Grease

Down the Drain!

Grease blockages have begun to impact the 
sewer pipes in your neighborhood.  Here’s 
what you can do to help prevent damage to 
your home and the environment:

 Sanitation District No. 1
Protecting Water Resources

          Phone: (859)578-7450; Website:  www.sd1.org; E-mail: info@sd1.org 

For more information on how fats, oils and grease canFor more information on how fats, oils and grease can
affect your sewer system, please visit our website at:affect your sewer system, please visit our website at:

www.sd1.orgwww.sd1.org

x

Don’t...Don’t...
  Pour grease or cooking 
  oil down the sink drain 
  or into the toilet.

Do...Do...
   Pour grease into a cup
   or storage container
   and dispose of in trash.

x Rinse grease from dishes
  and pans down the
  drain. 

  Use dry paper towels 
  to remove excess 
  grease from pots, pans
  and dishes and dispose
  of in trash. 

  Scrape grease and 
  food scraps from pots, 
  pans and plates down 
  the drain.

x  Scrape grease and 
  food scraps from pots, 
  pans and plates into 
  the trash for disposal.

When washed down the drain, grease from meat fats, fryerWhen washed down the drain, grease from meat fats, fryer
grease, lard, butter, oil, food scraps, baking goods, sauces grease, lard, butter, oil, food scraps, baking goods, sauces

and dairy products can plug sanitary sewer lines.  By and dairy products can plug sanitary sewer lines. By
properly disposing of these items, you can help prevent properly disposing of these items, you can help prevent

costly sewage backups and overflows.costly sewage backups and overflows.



 Sanitation District No. 1 
Protegiendo los recursos de agua

Teléfono: (859)578-7450; Sitio Web: www.sd1.org; 
Correo electrónico: info@sd1.org

xVierta la grasa en un 
vaso o un envase y 
deséchela en la basura.

x

x

Sí... No...

¡NO vierta 
grasa en el drenaje!

Las obstrucciones causadas por la grasa han 
comenzado a afectar el alcantarillado de su 
vecindario. Esto es lo que puede hacer para 
prevenir daños a su hogar y al medio ambiente:

Limpie la grasa y los 
restos de comida de 
las cacerolas, sartenes 
y platos en la basura 
para su desecho.

Use toallas de papel 
secas para eliminar el 
exceso de grasa de las 
cacerolas, sartenes y 
platos y deséchelas en 
la basura.

No vierta la grasa o el 
aceite de cocina en el 
drenaje del fregadero 
o en el inodoro.

Limpie la grasa y los 
restos de comida de 
las cacerolas, sartenes 
y platos en el drenaje.

Enjuague la grasa de los 
platos y las sartenes en 
el drenaje.

Cuando se vacía en el drenaje, la grasa de la carne, las freidoras, 
el tocino, la mantequilla, el aceite, los restos de comida, los 

productos horneados, las salsas y los productos lácteos pueden 
taponar el alcantarillado sanitario. Al desechar de manera 

correcta estos productos, usted puede ayudar a prevenir costosos 
taponamientos y desbordamientos del alcantarillado.
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APPENDIX J:   
 

Residential Letter 
 



 
April 11, 2007 
 
 
 
Re: Grease blockages in your sewers 
 
Dear Customer: 
 
It was recently brought to our attention that grease blockages were impacting the sewer 
pipes in your neighborhood causing sewage to back-up and overflow into a nearby lake.  
Crews have cleared out the blockages in the pipes, but the problem will reoccur if 
grease continues to enter the sewer system. 
 
When washed down the drain, grease from meat fats, fryer grease, lard, butter, oil, food 
scraps, baking goods, sauces and dairy products can plug sanitary sewer lines.  By 
properly disposing of these items, you can help prevent costly sewage backups and 
overflows.  Following are disposal tips that you can use: 
 

 Instead of pouring grease or cooking oil down the sink drain or into the toilet, 
place it in a cup or storage container and then dispose of it in the trash. 

 Make sure all plates and pans are free of food scraps and use dry paper 
towels to remove any excess grease before rinsing. 

 Do not pour liquid foods (dairy products, syrups, batters, gravy, etc.) down the 
drain. 

 
If you have any questions about what is causing the problem or what you can do to 
help, please do not hesitate to contact Greg Braunwart at (859) 578-6766 between 7:00 
am and 3:30 pm, Monday through Friday. 
 
Sincerely, 

 
 
 
 

Jeffery A. Eger 
General Manager 
 




