Remodeling or
Change In Operation

2 )

Tennant
Improvements

What type of Grease Removal Device does my facility need?

Change in
Ownership

New Construction

NN
T

(1) High FOG Risk Equip/Practices
* Broiler
e Char Broiler
e Char Broiler w/Grease Burner
* Deep Fryer
e Griddle
e Grill
* Kettle
* Rotisserie
» Skillet
* Smoker
e Stove/Range
 Tilt Skillet
* Wok
e Oven*
e Reusable dish use/washing
* Garbage disposal/grinder

* EXCLUDES TOASTER OVENS,
MICROWAVE OVENS, AND COMBI-
OVENS

FOG = Fats, Oil, Grease
FSF = Food Service Facility
GRD = Grease Removal Device

Food Service, No
R Preparation or Cooking / No GRD Re-evaluate GRD requirements
with Potential for K Required upon change in use/ownership
FOG Discharge?
Does FSF No

Employ High FOG Risk
quip/Practices? (1)

Yes

Is Space/
Slope Available

No

‘Kl'rap/HGl Required
K (Max Extent)

Grease Trap Facility

L

‘ﬁrap/HGl Required

For GGI?

GGl = Gravity Grease Interceptor (large, outdoor, aka
“Grease Interceptor”)

HGI = Hydro-mechanical Grease Interceptor
(small, indoor, aka “Grease Trap”)

Max Extent = All FOG sinks/drains in food prep/cleaning areas

Vari
(Max Extent) ariance

L

Interceptor/GGI

Required Grease Interceptor Faciltiy
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