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How Can Food Service
Establishments Prevent
Water Pollution?

The food service industry is required
to help prevent water pollution by
using best management practices
(BMPs) such as:

e Disposing food waste, grease
and oil

e Cleaning up spills

e Maintaining dumpster receptacles

e Disposing washwater

e Cleaning floors and floor mats

e Providing regular employee
training on spill cleanup
procedures and washing practices

Look inside for more information on
how to prevent runoff pollution.

Who is H,0C?

H,OC is YOU! H,OCis also a
cooperative stormwater program
which includes all 34 cities in Orange
County, the County of Orange,

and Orange County Flood Control
District (OCFCD). Clean and healthy

beaches, creeks, rivers, bays,
wetlands, and ocean are important

to Orange County. H,OC provides
resources to residents and businesses
to encourage personal action and
prevent polluted runoff from entering
our waterways.

Join Us

Visit h2oc.org to learn more about runoff,
water pollution, and how you can be the
solution to runoff pollution and protect our
water resources!

Contact

Q. 24-hour Pollution Reporting Hotline:
1-877-89-SPILL (1-877-897-7455)

D 24-hour Reporting Website:
myOCeServices.ocgov.com

For emergencies, dial 911

Best Management Practices
For Businesses

WATER POLLUTION AND THE

FOOD SERVICE
INDUSTRY

YOU ARE THE SOLUTION TO RUNOFF POLLUTION

STORMWATER PROGRAM

How is Water Quality
Affected By Food
Service Establishments?

The food service industry generates
a variety of waste products which
can become pollutants. These
include trash, cooking oil and grease,
food scraps, and cleaning chemicals.
If these waste products are not
properly managed, rain, washwater,
and wind can transport them to
Orange County'’s creeks, rivers,

and ocean through our storm drain
system. Unlike water in sanitary
sewers (from sinks and toilets),
water in storm drains is not treated
before it is released into our creeks,
rivers, and ocean and must never
contain washwater, trash, grease, or
other pollutants.
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https://h2oc.org/
myOCeServices.ocgov.com

Here are BMPs for the food service industry to help keep our waterways clean:

FOOD WASTE DISPOSAL Regularly maintain grease control devices DUMPSTER MAINTENANCE WASHWATER DISPOSAL

(like grease traps and interceptors) per
the requirements of the City and local
sanitation district.

e Dispose of washwater in an indoor mop
sink or floor drain, preferably connected
to the grease interceptor.

Keep service and maintenance records on

Never dispose of washwater in the alley,

site and readily available for inspection by parking lot, street, gutter, or storm drain

regulatory agencies.

For more information about proper grease
and oil disposal, contact CalRecycle.ca.gov
or your local sanitation district.

SPILL CLEANUP

GREASE & OIL DISPOSAL

e Dispose of used grease and oil in a
covered, secure grease storage container.
Never put oil or grease down the drain.

Only fill your grease storage container

to the manufacturer specified maximum
volume and always keep the area clean.




