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1.0 PURPOSE AND OBJECTIVES 

a) Purpose: 

The purpose of this fats oil and grease (FOG) handbook is to provide information and 

guidance to food service establishments (FSEs) to help them reduce the volume of FOG 

discharged into the City of Ontario's sewer system. This handbook aims to assist FSEs in 

complying with applicable state and federal laws and to reduce or eliminate the threat of 

interference with the operation and maintenance of the city's sewer collection system and 

the publicly owned treatment works (POTW). 

 

b) Objectives: 

Provide Best Management Practices (BMPs): Offer FSEs a list of BMPs that may reduce 

FOG in the wastewater discharged into the city sewer collection system. 

Educate on Grease Control Systems: Equip FSEs with the knowledge to properly maintain 

their grease control systems. 

Ensure Legal Compliance: Inform FSEs of the legal requirements necessary to comply with 

applicable state and federal laws. 

1.1 DEFINITIONS 

a) Best management practices (BMPs) are defined at Title 40 Code of Federal Regulations 

403.3(e) as schedules of activities, prohibitions of practices, maintenance procedures, and 

other management practices to implement the general and specific prohibitions listed in 40 

CFR 403.5(a)(1) and (b). BMPs also include pretreatment requirements, operating 

procedures, and practices to control plant site runoff, spillage or leaks, sludge or waste 

disposal, or drainage from raw materials storage. 

 

b) Business means an industrial or commercial enterprise. 

 

c) Collection system means the combined pipes, conduits, manholes, and other structures, 

usually underground, whose purpose is to convey sanitary wastewater. 

 

d) Discharge means sewerage or wastewater which is released into or allowed to enter the 

public sewerage system. 

 

e) Domestic wastewater means the liquid and solid waste derived from the ordinary living 

processes of humans, free from industrial wastewater, and of such character as to permit 

satisfactory treatment and disposal by conventional sewerage treatment processes. 

 

f) Industrial user (IU) means any user, business, or facility that discharges or causes a 

discharge of non-domestic waste directly or indirectly into the City sewerage system. 

 

g) Industrial wastewater or industrial waste means any waste or substance spilled, discharged, 

flowing, or allowed to escape from any producing, manufacturing, processing, chemical, 

waste or materials storage area, institutional, governmental, or agricultural operation or 



from any other operation, or from the development, recovery or processing of any material 

resource. Industrial wastewater includes but is not limited to waste and/or wastewater 

resulting from equipment maintenance and cleaning, product coating, coloring, painting, 

plating, treating, degreasing or cleaning, heating and cooling systems, and water treatment 

devices. Industrial wastewater does not include domestic wastewater and unpolluted water 

as defined in this chapter. Any wastewater that is hauled by truck, rail or other means, and 

discharged into the sewerage system, shall be considered industrial wastewater, regardless 

of the original source. 

 

h) Interceptor means a treatment system designed, constructed and operated for the purpose 

of removing and retaining sand, oil, and grease from wastewater by differential gravity 

separation before discharge to the sewerage system. This term shall include both oil and 

grease interceptors and sand and oil interceptors. 

 

i) Interference means a discharge that alone or in conjunction with a discharge or discharges 

from other sources: 

 

1. Inhibits or disrupts the POTW, its treatment processes or operations, or its sludge 

processes, use or disposal; and 

 

2. Is a cause or threatens to cause, a violation of any requirement of the POTW's NPDES 

permit (including an increase in the magnitude or duration of a violation) or of the 

prevention of sewerage sludge use or disposal in compliance with the following 

statutory provisions and ordinance or permits issued hereinafter (or more stringent state 

or local regulations): Section 405 of the Clean Water Act, the Solid Waste Disposal 

Act (SWDA) [including Title II, more commonly referred to as the Resource 

Conservation and Recovery Act (RCRA), and including state regulations contained in 

any state sludge management plan prepared pursuant to Subtitle D of SWDA], the 

Clean Air Act, the Toxic Substances Control Act, and the Marine Protection, Research 

and Sanctuaries Act. 

 

j) Pretreatment or treatment means the reduction of the amount of pollutants, the elimination 

of pollutants, or the alteration of the nature of pollutant properties in wastewater to a less 

harmful state prior to or in lieu of discharging or otherwise introducing such pollutants to 

a POTW. The reduction or alteration can be obtained by physical, chemical or biological 

processes, or process changes by other means except as prohibited by 40 CFR 403.6(d). 

 

k) Pretreatment facility or pretreatment facilities means an industrial wastewater regional 

treatment plant consisting of one (1) or more treatment devices designed to remove 

sufficient pollutants from wastewaters to allow a user to comply with EPA, state or local 

effluent limitations for legal discharge to a POTW. 

 

l) Pretreatment program means a program required by the IEUA NPDES permit to remove 

some pollutants from non-domestic wastewater before it is discharged into the sewer 

system. 

 



m) Pretreatment requirements means any substantive or procedural requirement related to 

pretreatment imposed on a user, other than a pretreatment standard. 

 

n) Publicly owned treatment works (POTW)" means all sewerage facilities used for 

collecting, conveying, pumping, treating, and disposing of sewerage, whether these 

facilities are operated and maintained by the City or IEUA. 

 

o) Shall is mandatory. 

1.2 OVERVIEW 
 

 

     

 

 

 

 

 

 

 

 

 
 

How is it Generated? 

 

 

 

 

 

 

 

 

 

 

 

 

What is FOG? 
Fats, Oils, and Grease (FOG) are 

substances derived from cooking 

and food preparation. FOG is a 

common byproduct in food service 

establishments (FSE’s), such as 

restaurants, bakeries, and kitchens. 

Understanding FOG and its impact 

on the sewer system is crucial for 

effective management and 

prevention of sewer blockages and 

overflows. 

FOG is generated from cooking oils, 

meat fats, batters, butter, margarine, 

lard, and other food preparation 

sources. 

 



 

 
 

How does FOG Enter the Sewer System? 

FOG enters the sewer system primarily through kitchen sinks, floor drains, and dishwashers. 

When FSE’s wash dishes, pots, pans, and utensils coated residues, the fats, oils, and grease are 

carried into the drains. Additionally, cleaning kitchen floors and disposing of mop water 

containing FOG allows it to enter floor drains. Improper disposal practices, such as pouring used 

cooking oil and grease directly down the drain, significantly contribute to the problem. These 

activities cause FOG to accumulate in the sewer lines, leading to blockages and potential sanitary 

sewer overflows. 

 
 

Why is FOG an Issue? 

 
FOG can build up in sewer lines, leading to blockages that obstruct the flow of wastewater. 

These blockages can cause sanitary sewer overflows (SSOs), which present significant health 

hazards and can be costly to address. SSOs may result in untreated sewage spilling onto streets 

and entering storm drains, creeks, and other bodies of water. To address and prevent these 

problems, the City of Ontario must follow state regulations and establish a FOG Control 

Program. 

 

1.3 FOG Program Applicability 
 

Per the City’s Ordinance, facilities that are engaged in food preparation for consumption by the 

public desiring to discharge wastewater into the City sewerage system, and have been 

determined to have a reasonable potential to negatively affect the City of Ontario collection 

system or POTW. 

This ordinance applies to a wide range of establishments, including but not limited to: 

➢ Restaurants and Cafes: Any establishment where food is prepared and served directly to 

customers. 

 

➢ Cafeterias and Dining Halls: Facilities in schools, hospitals, senior centers and office 

buildings that prepare food. 

 

➢ Bakeries and Delis: Establishments involved in the preparation and sale of baked goods, 

sandwiches, donuts, and other ready-to-eat foods.  

 

➢ Grocery Stores and Supermarkets: Stores with food preparation areas, such as delis, 

bakeries, and hot food sections. 

 



➢ Catering Services: Companies that prepare and deliver food for events, including those 

that operate out of commercial kitchens. 

 

➢ Entertainment Facilities: Such as movie theaters, bars and pubs, amusement parks, and 

sports venues that offer food and beverages. 

 

2.0 FSE DEVELOPMENT PROCESS 
All new FSEs planning to open a business in the City of Ontario must follow the same process 

for obtaining the necessary permits and approval prior to opening their business. 

Development Approval Process: 

1. The planned new FSE must begin by visiting the City Planning & Building Agency to confirm 

the proposed business activity is permitted in the desired locations. If the business activity is 

permitted, the City Planning & Building Department will notify the applicant. The Planning and 

Building Agency will direct the applicant to obtain an OMUC Environmental Programs review 

and conditions of approval prior to proceeding with the process. 

2. The FSE will determine if physical alterations to the building or the interior will be required. 

If alterations are necessary, the FSE is required to obtain a building permit for the alterations. 

The FSE must pass final building inspections if alterations were required. The Building and 

Safety Department will require OMUC Environmental Program to review prior to accepting 

plans for a new FSE or remodel. 

2.1 FOG Control Review  

If at any point during the facility development process it is identified that the new facility is an 

FSE, the details of the proposed new FSE shall be submitted to OMUC Environmental Program 

for review. The OMUC Environmental Programs Division has developed an application form 

that is available on the City’s website at https://www.ontarioca.gov/OMUC/Utilities (Under the 

Pretreatment drop down). An example of the FSE Wastewater Discharge Application Form is 

also available in Appendix C. Each new FSE should complete and submit the Original Wet 

Signature application form to the OMUC Environmental Programs Office located at 1425 S Bon 

View Ave Ontario, CA 91761. All potential new or remodeling FSEs are required to undergo an 

OMUC Environmental Programs plan review prior to opening their business. 

2.2 Review Elements 

During the review process, there are multiple elements OMUC Environmental Program staff will 

review to make their determination as to the grease interceptor requirements for the FSE. The 

focus of the review elements is to determine the potential risk the FSE will have to discharge 

FOG to the sewer system. The following items are reviewed: 



• Presence of cooking equipment within the FSE: Higher risk cooking equipment (e.g., deep 

fryers, grills, griddles, stove, and kettles) can result in high FOG production within an FSE. FSEs 

planning to install these types of equipment are required to install a gravity grease interceptor. 

Some cooking equipment typically does not produce high quantities of FOG (e.g., microwaves, 

toaster ovens, bakery ovens only). 

• Remodeling not resulting in increased potential for FOG production: If the FSE is being 

evaluated for a remodel and is not a new FSE, then the planned remodel will factor into the 

decision for the grease interceptor requirements. 

• Remodeling work requiring under-slab plumbing, an increase in seating, and increase in 

kitchen size, change in food preparation equipment: Any one of these scenarios could result in an 

increase in FOG production and are justifications for requiring the FSE to install a gravity grease 

interceptor. 

2.3 Food Service Establishment (FSE) Wastewater Permit 

Application 
 

The Food Service Establishment (FSE) Wastewater Permit Application is essential for all food 

service establishments intending to discharge wastewater into the City of Ontario sewerage system. 

This application collects detailed information about the FSE’s operations and wastewater 

management practices. Submitting the application accurately and promptly is crucial for 

compliance and operational efficiency. The application includes sections on company information, 

FSE description, and specific details about grease interceptors and waste management practices.  

 

It must be signed by an authorized representative of the FSE, certifying the accuracy and 

completeness of the information provided. The application must be submitted as the original wet 

signature document and can only be mailed or hand-delivered to the Ontario Municipal Utilities 

Company, Environmental Programs, at 1425 South Bon View Ave, Ontario, CA 91761. 

 

 

3.0 GREASE INTERCEPTORS 
 

A food service establishment discharging grease wastes which, under the conditions existing in 

the downstream sewers, could cause or threaten to cause stoppage or grease accumulations, shall 

install an approved grease and oil interceptor and regularly maintain it so as to prevent excessive 

discharges of grease and oil into the sewerage system. The facility’s grease waste lines must be 

separated from the sanitary waste lines. Appendix A provides an example of the plumbing that is 

required to be segregated from a grease interceptor. 

The interceptor shall be watertight, structurally sound, durable, properly maintained, and easily 

accessible for inspection and cleaning to assure that the accumulation of sand, oil or grease does 

not impair the efficiency of the interceptor or pass through the device. At no time shall any 



material, debris, obstacle, or obstruction be placed in such a manner as to prevent immediate 

access to the Interceptor. 

Maintenance Requirements 

Each food service facility must adhere to the primary maintenance requirement for grease 

interceptors, known as the 20% rule. This rule mandates that interceptors be pumped when the 

total volume of captured grease and solid material displaces more than 20% of the interceptor's 

capacity, as measured by an approved dipping method. Additionally, maintenance is required 

when the floatable grease layer exceeds six inches in depth or when the settleable solids layer 

exceeds eight inches in depth. If the interceptor fails to retain or capture oils and grease 

effectively, or if the removal efficiency falls below eighty percent, maintenance must also be 

performed. Periodic inspections may be conducted to ensure compliance, and failure to maintain 

the interceptor and keep adequate records may result in enforcement actions against the property 

owner or user. 

 

 

 

 

 

 

 

 

 

 

3.1 Fixture Connections 
 

When determining which fixtures should be connected to a grease interceptor, the best rule of 

thumb is that any fixture that could receive grease waste from the food service process should be 

connected to a grease interceptor. Table 3.2-1, Grease Interceptor Fixture Connections, lists the 

fixtures that should be connected to grease interceptors. This guide is subject to change, and 

additional sinks and drains may be required for connection if significant FOG accumulation is 

identified in the private sewer lateral connection or downstream public sewer line. 

 

 

 

 



Table 3.2-1, Grease Interceptor Fixture Connections 

Fixture Typical Location Potential For FOG Pretreatment 

Connection 

3-Comp Sink Dish Wash Area High Required 

Pre-Rinse Sink Dish Wash Area High Required 

Floor Sink/Floor 

Drains/Trench Drains 

Dish Wash Area Moderate Required 

Mop Sink Anywhere Moderate Required 

Dishwasher Dish Wash Area Moderate Never 

Prep-Sink Food Prep Area Moderate/Low Required 

Floor Sink/Floor Drain Food Prep Area Moderate/Low Required 

Hand Sinks Anywhere Low Not Required 

Drains for Ice Machine 

Condensate or Soda 

Machines 

Anywhere Low Not Required 

Toilets and Hand Sinks Restrooms N/A Never 

 

3.2 Used Cooking Oil Containers 
 

Used cooking oil containers are essential for managing and disposing of oils, greases, and greasy 

solids from kitchen activities. These containers help keep these substances separate from the 

water that goes down the drain during dishwashing and kitchen cleaning. It's important to have 

clear procedures for staff to follow, ensuring that all oils and grease are placed into the container 

before any washing happens. 

Proper use of these containers includes making sure the collected grease and oils are removed 

and disposed of lawfully. This applies to waste collected from both grease traps and interceptors, 

as well as the materials in the collection container. By using these containers correctly, you help 

prevent clogs and overflows in the sewer system, keeping things running smoothly and 

protecting the environment. 

 

 

 

 

 

 



4.0 KITCHEN BEST MANAGEMENT PRACTICES 

(BMPs) 
 

Best Management Practices (BMPs) are simple steps that food service establishments (FSEs) can 

follow to reduce the amount of fats, oils, and grease (FOG) that go down the drains. These 

practices help prevent clogged pipes and sewer overflows, which can be costly and harmful to 

the environment. To start, FSEs should regularly clean their grease interceptors to prevent grease 

buildup. Proper disposal of used cooking oils and grease in designated containers is essential, 

and licensed grease haulers should be used for their removal. Scraping leftover food and grease 

into the trash before washing dishes can significantly reduce the amount of grease entering the 

wastewater system, reducing interceptor maintenance costs. 

Using drain screens in sinks helps catch food particles and debris, and regularly cleaning these 

screens keeps them effective. Pots, pans, and utensils should be wiped to remove excess grease 

before washing, further minimizing grease entering the sink. Training kitchen staff on these 

BMPs and the importance of preventing grease from going down the drains is crucial; reminders 

and guidelines should be posted in visible areas, such as the provided BMP posters. Regular 

maintenance of kitchen equipment, such as exhaust hoods and grease traps, is necessary to 

prevent grease buildup. Additionally, implementing a spill control plan to manage grease spills 

promptly with absorbent materials helps maintain a clean and efficient kitchen environment. By 

following these BMPs, FSEs can significantly reduce the amount of grease entering the sewer 

system, ensuring efficient operations and environmental protection. 

For additional guidance, refer to the BMP posters available from the City, which provide clear 

instructions for employees to follow in the kitchen. These posters should be prominently 

displayed to help staff understand and implement BMPs effectively. 

 

Examples of Effective BMP’s: 

▪ Regular self-inspections of grease interceptor to ensure functionality. 

▪ Properly maintain floor drain screens to prevent debris and food particles from reaching 

the interceptor. 

▪ Properly dispose of food waste and cooking oils prior to washing. 

▪ Conduct routine employee training to ensure staff understand effective BMP’s. 

▪ Scheduled cleaning of exhaust hoods and appropriate disposal of the waste. 

▪ Make BMP posters visible in areas where BMP activities are conducted. 

▪ Have a spill kit onsite, ready for use at all times. 

 

 

 



4.1 Record Keeping 
 

Proper record keeping is essential for compliance with the City of Ontario’s FOG Control 

Program. Food service establishments (FSEs) must retain records for all waste and wastewater 

generated, including maintenance logs for pretreatment systems and wastewater monitoring 

results, for at least four years. These records must be available on-site for inspection and copying 

by the Administrator. 

Hauling records for waste and wastewater generated on-site shall include, at a minimum, the 

following information: 

▪ Volume and a description of the waste hauled 

▪ Date the waste was hauled 

▪ Name and address of the hauler 

▪ Name and address of the facility receiving the waste or wastewater  

▪ Manifest number. 

4.2 Inspections 
 

The City of Ontario conducts inspections to ensure that food service establishments (FSEs) 

comply with FOG regulations. City representatives have the right to access all parts of your 

facility to inspect, sample, monitor, and review records whenever your facility is open or 

operating. Inspections will involve checking that your grease interceptors are properly 

maintained, maintenance records are accurate and up to date, and interceptors are accessible at 

all times. Inspectors will use dipping method testing to ensure that grease and solids levels are 

within acceptable limits. They will also review your kitchen's BMP practices, such as the use of 

floor screens, proper disposal of food waste, and regular maintenance of grease removal 

equipment. Additionally, inspectors will verify that your staff is trained on BMPs and that BMP 

signage is prominently posted. 

Comprehensive inspections are conducted before issuing or renewing permits, which include 

assessing your processes, equipment, and records to ensure compliance. Follow-up inspections 

may occur if deficiencies are found, to ensure the necessary corrections have been made. These 

inspections provide an opportunity for FSEs to communicate with city representatives, ask 

questions, and discuss any sewer-related issues the facility may be experiencing. This 

collaborative approach helps protect the sewer system, keep your facility running smoothly, and 

ensure compliance with all regulations. 

 

 



4.3 Self-Monitoring Reports (SMR) 
 

As part of a Food Service Establishment’s Wastewater Discharge Permit, an FSE may be 

required to submit a Self-Monitoring Report (SMR) on a set interval detailed in their permit. The 

SMR shall certify the pumping, cleaning, and monitoring information the FSE is required on 

their set schedule as outlined in their permit. Alongside the Self-Monitoring Report (Appendix 

D), a copy of all pumping manifests that has been signed and certified by an authorized 

representative of the FSE shall be mailed or hand delivered to the Ontario Municipal Utilities 

Company, Environmental Programs, at 1425 South Bon View Ave, Ontario, CA 91761. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix A: Plumbing Segregation Example 

 

 

 

 



Appendix B: Grease Interceptor and Sampling Manhole Standard Drawing 

 



Appendix C: FSE Wastewater Application 
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ONTARIO MUNICIPAL UTILITIES COMPANY 
ENVIRONMENTAL PROGRAMS 

 1425 SOUTH BON VIEW AVE  
Ontario, CA 91761 

Phone: (909) 395-2678 
Fax: (909) 395-2601  

Food Service Establishment (FSE) Wastewater Discharge Permit Application 

SECTION 1: PROPOSED POINT OF DISCHARGE    Public Sewer    Other  

SECTION 2: COMPANY INFORMATION  

A. Company Name (DBA) 

B. Food Service Establishment Location:   

Street Address           Unit #      City      Zip Code 

Contact Name            Title          Cell Phone # 

Business Phone #                 Fax #      E-mail                  

C. FSE Legal Business Name 

D. Ownership Information 

Ownership Type: Corporation Partnership Sole Proprietor LLC

Business Officers Names and Titles 

  Proprietors/Partners/Corporate Officers         Title or Position 

  ______________________________________   ___________________________ 

  ______________________________________   ___________________________ 

  ______________________________________   ___________________________ 
    

Note: Title “Owner” applies only to Sole Proprietorship. Please use proper Titles for Partnership, Corporation, and 
LLC.

E. FSE Designated Signatory Authority  

Responsible Party                                                            Phone      Email 
Title                                                                                           

FSE Ins. Contact                                                                Phone      Email 
Title                                                                                           

Print FormSubmit by Email
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F. FSE Mailing Address 

Address or P.O. Box 

Contact Name 

Phone Number 

G. Landlord, Property Owner or Management Company 

Name 

Address or P.O.Box 

Contact Name 

Phone Number 

SECTION 3: FOOD SERVICE ESTABLISHMENT DESCRIPTION  

A. Type of Facility (please check) 

Fast Food  Restaurant  Grocery  Bakery  Other: 

Deli  Meat Market  Donut Shop  Ice Cream

B. Is your facility currently in operation at the FSE location indicated?                     Yes   No
                          

If no, indicate the date you plan to begin operation ____________________________________________ 

C. Do you have a grease interceptor at this facility?                   Yes   No

Manufacturer: __________________________________________       

Capacity/ Gallons:_______________________________________ 

If Yes, Indicate Interceptor Cleaning Frequency  

_________________________________________________ 

Grease Interceptor Pumping Service Information: 

Company Name 

Street Address 

Contact Name 

             Business Phone 
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D. Any Other Grease Removal Equipment?                                                              Yes   No

Grease Trap 
Qty_______ 

 20 Gallon   40 Gallon   Other 

Other: __________________________________________        _________________ Capacity/ Gallons 

E. Do you generate oil or grease waste by food preparation?                                Yes   No

If so, describe how you dispose of grease waste  
_________________________________________________ 

Grease Waste Hauler Information: 

Company Name 

Street Address 

Contact Name 

Business Phone

F. Are there any vapor hoods?                                        Yes   No

On site or off site vapor hood cleaning? ________________________________________________           

Food Service Establishment Vapor Hood Cleaning Service:  

Company Name 

Street Address 

Contact Name 

Business Phone # 

G. Please provide the following information regarding your operations: 

Describe Type of Business and Food Served (i.e. fast food, Chinese, Mexican, Family Style, etc.);  

_____________________________________________________________________________________  

Number of Employees: ________ Number of Shifts: _______ 

Hours of Operation: ___________ am/pm to __________ am/pm

Days Per Week: (Check All Applicable Days) 

S  M  T   W   T h    F  S           

Seating Capacity: _____________     Total Number of Meals Served per Day: _____________ 

Percentage of Meals Served With Washable Tableware: ________% 

Percentage of Meals Served With Disposable Tableware: _______% 
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H. Please indicate the food equipment that you currently have in your facility and the quantity of each.
Food Processing Equipment 

Qty Qty
Deep Fryer Rotisserie 

Char broiler Stove

Griddle Oven

Grill Other: 
__________________ 

I. Please indicate fixture units that you currently have in your facility and the quantity of each. 

Kitchen Equipment Direct Connection to:  
Qty Usage Grease 

Trap/
Interceptor 

Domestic 
Sewer

Dishwasher             

Pre-rinse sink          

    Mop Sink          

Floor Drains          

Garbage Disposal          

1 Bay Sink          

2 Bay Sink          

3 Bay Sink          

Floor Sink          

Clothe Washer          

     Hand Sink

    Other 
Equipment: 

_________________ 
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J. Meter(s) Number _______________________ Use ________________________ 

Meter(s) Number _______________________ Use ________________________ 

      Meter(s) Number _______________________  Use ________________________ 

                   Annual Average Daily Water Consumption All Meters _________________ (Gallon per Day) 

K. Please indicate restaurant water uses and losses from both sanitary and process operations (water 
balance)

Water Uses that are NOT discharged to Sewer 
Average Water Use 

(gallon per day) 

Contained in food/drinks 
(No. of Customer per day _________ x Amount of water in 
food/drinks per customer _____________) 

Irrigation   

Employee water usage (No. of employee_______x 1 gallon) 

Other: 

Total    

Discharged to Sewer 
Average Water Use 

 (gallon per day) 
Facility Cleaning  
(e.g. floor wash-down, mat cleaning, etc.)  

Utensil/ Dish/ Equipment Cleaning 

Customer Sanitary Use   

Employee Sanitary Use  
Other:  
(e.g. Laundry, etc.)   

Total    
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SECTION 4: CONSTRUCTION CONTACT INFORMATION

(For FSE’s under construction only) Note: The application must be submitted and signed by Designer, Architect or 
Contractor, in the space below provided below, to initiate plan check.  However, the INDUSTRIAL WASTEWATER 
PERMIT will not be issued without company (FSE) authorized representative signature. 

Name (Print)      Title      Phone      Signature      Date 

SECTION 5: SIGNATORY REQUIREMENT 

This application must be signed by a company (FSE)authorized representative.  Signatures of designers, architects, 
or contractors are only accepted as a construction contact in SECTION 4 above. 

Authorized Representative Statement:  
I certify under penalty of law that this document and all attachments were prepared under my direction or supervision in 
accordance with a system designed to assure that qualified personnel properly gather and evaluate the information 
submitted. Based on my inquiry of the person or persons who manage the system, or those persons directly responsible 
for gathering the information, the information submitted is, to the best of my knowledge and belief, true, accurate, and 
complete. I am aware that there are significant penalties for submitting false information, including the possibility of 
fine and imprisonment for knowing violations. 

Name (Print)               Title            Date  

Signature                 Phone Number          



Appendix D: Self-Monitoring Report Form 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Company Name: Permit Number:

Address of Facility:

Contact's Name: Contact's Phone Number:

1. Average number of employees each day during the reporting period:

2. Average number of customers served each day during the reporting period:

3a. Has there been a change in the volume or character of the process waste stream(s) that are being discharged to

      the sewer from your facility since you were last permitted? Please check one : Yes No

If yes, please explain below and answer question 3b. If no, then skip to question 4 (next page) :

      for the monitoring period:

GPD GPD

Explain below how the maximum daily and average daily flows were determined:

Permitted Interceptor Cleaning Frequency:  Report Due Date:

3b. Report the average daily and maximum daily process waste stream(s) discharge flow below, in gallons per day (GPD),

Maximum daily discharge flow: Average daily discharge flow:

SECTION B: MONITORING INFORMATION

SECTION A: FSE USER INFORMATION

Instructions: Attach the pumping manifest(s) and the updated Grease Trap/Interceptor Maintenance Record Form to this self-

monitoring report. The report must be signed by a responsible individual, such as a manager or the owner of the facility. Refer to your

wastewater permit for self-monitoring requirements and required grease interceptor pumping frequency. You may submit your report by

postal mail or in person to the Environmental Programs, 1425 South Bon View Avenue, Ontario, CA 91761. Electronic submissions

will not  be accepted by the City . Please contact the numbers listed above for additional information.

Food Service Establishment Self-Monitoring Report

Environmental Programs · 1425 South Bon View Avenue  ·  Ontario, CA 91761  ·  (909) 395-2678

Environmental Programs Manager: Michael Birmelin  ·  Email: omucenvironmental@ontarioca.gov

FSE Self-Monitoring Report Form Page 1 of 3 Ontario Municipal Utilities Company



    comply with the following criteria (Ontario Sewer Ordinance, Title 6, Chapter 7, Section 6-7.404(g)):

· When the floatable grease layer exceeds six inches (6") in depth as measured by an approved dipping method;

· When the settleable solids layer exceeds eight inches (8") in depth as measured by an approved dipping method;

· When the total volume of captured grease and solid material displaces more than twenty percent (20%) of the

   capacity of the interceptor as calculated using an approved dipping method; or

· When the interceptor is not retaining/capturing oils and grease; or the removal efficiency of the device, as

   determined through sampling and analysis, is less than eighty percent (80%).

Yes No

If no, please provide an explanation below as to why the pumping was not performed according to the frequency that

is stated in your permit:

*See next page of this form for signatory requirements

Original "Wet" Signature* Date

Please check one:

Submission of this form to the Ontario Municipal Utilities Company signifies agreement with the following statement:

CERTIFICATION BY PERMITTEE

I certify under penalty of law that this document and all attachments were prepared under my direction or supervision in

accordance with a system designed to assure that qualified personnel properly gather and evaluate the information

submitted. Based on my inquiry of the person or persons who manage the system, or those persons directly responsible for

gathering the information, the information submitted is, to the best of my knowledge and belief, true, accurate, and

complete. I am aware that there are significant penalties for submitting false information, including the possibility of fine

and imprisonment for knowing violations.

Print Name Title

SECTION C: SIGNATORY REQUIREMENTS

4. Was the interceptor pumped according to the required frequency as stated in your permit or more frequently, in order to 
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signed:

a)

i)

ii)

b)

c)

d)

i)

ii)

iii)

the authorization is made in writing by the individual described in paragraph (a), (b), or (c);

the authorization specifies either an individual or a position having responsibility for the

overall operation of the facility from which the Industrial Discharge originates, such as the

position of plant manager, operator of a well, or a well field superintendent, or a position of

equivalent responsibility, or having overall responsibility for environmental matters for the

company; and

the written authorization is submitted to the City.

a president, secretary, treasurer, or vice-president of the corporation in charge of a principal

business function, or any other person who performs similar policy- or decision-making

functions for the corporation, or;

the manager of one or more manufacturing, production, or operating facilities, provided the

manager is authorized to make management decisions which govern the operation of the

regulated facility, including having the explicit or implicit duty of making major capital

investment recommendations, and initiate and direct other comprehensive measures to assure

long-term environmental compliance with environmental laws and regulations; can ensure that

the necessary systems are established or actions taken to gather complete and accurate

information for control mechanism requirements; and where authority to sign documents has

been assigned or delegated to the manager in accordance with corporate procedures.

All certification statements submitted to the Ontario Municipal Utilities Company, Environmental Programs must be

By a general partner or proprietor if the Industrial User submitting the reports is a partnership or sole

proprietorship, respectively.

The principal executive officer or director having responsibility for the overall operation of the

discharging facility if the Industrial User submitting the reports is a Federal, State, or Local governmental

entity, or their agents.

By a duly authorized representative of the individual designated in paragraph (a), (b), or (c) of this section

if:

Signatory Requirements

By a responsible corporate officer, if the Industrial User submitting the reports is a corporation. For the

purpose of this paragraph, a responsible corporate officer means:
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Appendix E: Licensed Grease Haulers 



 

 
 
The following is a list of waste haulers that provide the service of grease interceptor waste 
cleaning, pumping, and removal. No recommendation or endorsement is made, intended, 
or implied by this list. 
 

K-Vac Environmental Services 
Rancho Cucamonga, CA 
(909) 476-2308 

M&O Grease Service 
Riverside, CA 
(951) 453-3343 

Liquid Environmental Solutions 
San Diego and Riverside, CA 
(866) 694-7327 

Crown Grease Servicing & Pumping 
La Palma, CA 
(562) 884-0931 or (714) 532-5313 

Baker Commodities 
Los Angeles & Vernon, CA 
(800) 427-0696 

Kiko’s Pumping & Grease Recycling Service 
Perris, CA 
(909) 816-5841 or (909) 815-0751 

JN Grease Service 
Menifee, CA 
(951) 343-1221 

Co-West Commodities 
San Bernardino, CA 
(909) 887-4309 

Martinez Pumping Service 
South El Monte, CA 
(626) 625-6050 or (626) 625-6051 

SMC Grease Specialist  
Colton, CA 
(951) 788-6042 

A OK Pumping 
Fontana, CA 
(909) 822-6205 or (909) 721-0085 

JR Grease Services 
Long Beach, CA 
(888) 800-0118 

Phoenix Pumping 
Orange, CA 
(858) 437-9438 

California Pumping & Sanitation 
San Bernardino, CA 
1 (855) 646-2140 

HT Grease Collector 
El Monte, CA 
(323) 221-4630 or (562) 307-2534 

Martinez Rooter & Jetter Service 
El Monte, CA 
(323) 530-0156 or (626) 993-4605 

JC’s Grease Buyers 
Riverside, CA 
(951) 736-1198 

Sewer-Tech Hydro Jetting, LLC 
Rialto, CA 
(909) 434-4344 or (323) 490-7377 

 
 
*Pursuant to the City of Ontario’s Municipal Code Section 6-7.404. All facilities that have grease interceptors 
shall utilize a licensed grease hauler who has been permitted for pumping services. It shall be the 
responsibility of each facility to inspect its grease interceptor during the pumping procedure to ensure that 
the interceptor is properly cleaned out and that all fittings and fixtures inside the interceptor are in working 
condition and functioning properly. 
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