Sewer blockages caused by
oil and grease may result in:
●

Shutting down businesses due to health and
environmental concerns

●

Enforcement actions and legal liabilities for
businesses

●

Expensive cleanup operations for Chesterfield
County and for businesses

●

Fish kills and contaminated waterways due to
overflowing manholes

Emergency contacts

Chesterfield County

For emergencies, such as wastewater blockage or backups, contact the Department of Utilities at 748-1310,
Monday-Friday, 7:30 a.m.-4 p.m., or 744-1360 after
business hours and on weekends and holidays.

Oil and Grease
Control Guidelines

Limiting disposal of oil and grease in sinks and properly maintaining grease traps can greatly decrease the
chance of blockages.
This photo shows
what can happen
when a sewer
system becomes
clogged with grease
and oils.

To avoid violating Chesterfield County's
regulations regarding oil and grease discharges:

Policy for Commercial
Oil and Grease Discharge
Chesterfield County’s Sewer Use Ordinance states in
Article IV Sec. 18-93 that any businesses having
wastewater flow rates of less than 25,000 gallons per
day should not be discharging total oil and grease
concentrations greater than 300 mg/L.Violating the
oil and grease limits will result in enforcement
actions and payment of recovery efforts by the
Utilities Department. If you are unaware of your
wastewater discharge rate you can find it by looking
at the consumption rate on your bill. If you follow
the easy steps listed in this brochure, perform proper housekeeping measures, and properly maintain oil
and grease traps, then your business should be well
below the 300 mg/L oil and grease discharge rate.
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❏ Know about sources of oil and grease
❏ Recognize problems caused by oil and
grease
❏ Understand how your business can comply
❏ Learn about grease traps and how they
work
❏ Adhere to the county’s policy for
commercial oil and grease discharge

Department of Utilities
(804) 748-1291

Sources of oil and grease
The primary sources of oil and grease are items such
as meats, nuts, lard, dairy products, soups, gravies,
pasta, poultry, plant or vegetable oils, etc.

Problems caused by
oil and grease
Many food and automotive products, such as lard,
meats, cooking oils, hydraulic fluids, lubricants and
petroleum goods, contain oil and grease.Too often
these products are washed into our public sewer
systems, where they create a very costly problem.
As grease and oil enter the system, they stick to the
insides of pipes and, over time, build up and block
the flow through pipes.This results in a variety of
problems ranging from raw sewage overflows into
nearby waterways (and your business) to increased
sewer bills and fines.

How you can help
The easiest and most effective solution to an oil and
grease problem is to keep these materials out of the
sewer system.This can be accomplished are by adhering
to the following Best Management Practices (BMPs):

Do not pour any
oil or grease into
sinks, floor drains or
toilets, and never
flush grease down a
line with hot water.
Do not wash plates
and utensils with
water until after oil
and grease are removed by dry methods.
Do not use hot water to rinse grease off surfaces.
Do not put food scraps down drains or connect a
garbage grinder to a grease trap.

NO

Do not leave a rendering barrel outside that is overflowing or uncovered. Grease can wash off into storm
sewers when it rains.
Do install adequately
sized grease traps, or
interceptors, and maintain
them, including frequent
cleaning and emptying.
Do connect all greasebearing drains to the
grease trap.
Do use sink basket screens
to collect excess food waste.
Do scrape all food, including oil and grease from
plates and utensils, into the garbage before washing.
Do contain any oil and grease spills with dry, absorbent
materials, and discard materials in the garbage.
Do investigate cleansers claiming to dissolve grease
before buying. Usually these products simply pass
grease down the line, causing problems elsewhere.
Do recycle oil and grease by collecting it in a barrel
and sending it to a rendering company.
Do maintain records of the cleaning and repairs of the
grease trap.
Do train and instruct staff on good housekeeping
practices, maintenance of grease traps, etc.
Do post "NO GREASE" signs above sinks and on
drains.

YES

What is a Grease Trap?
A grease trap is a device that helps to separate oil and
grease from wastewater before it is discharged to the
sanitary sewer.They range in size from small grease
traps that fit underneath a sink or dishwasher to larger
ones that are placed behind a business. Both require
routine maintenance and proper cleaning.

How a Grease Trap works
A grease trap works by slowing the flow of hot,
greasy water, then allowing it to cool. As it cools, the
oil and grease separate from the water and float to
the top of the trap.The cooler, grease-free water
travels down a pipe and out to the sewer.The oil and
grease remain behind with the aid of baffles, which
cover the inlet and outlet of the trap. Solids in the
wastewater that do not float will settle at the bottom of the trap. However, large quantities of solids
reduce storage capacity.This results in oil and grease
passing through the grease trap and going directly
into the sewer system.Therefore, routine maintenance is crucial. Pumping by permitted haulers or
recyclers will remove oil and grease from the top
and solids from the bottom. Size of a grease trap,
flow rate of wastewater and a business’s adherence to
BMPs will determine the maintenance schedule.

Grease Trap size
Size is determined by the flow rate of the wastewater. In order for the oil and grease to separate
after cooling, a minimum retention time is necessary.
If the grease trap is undersized, then maintenance
and cleaning will be more frequent.
The type of food being served also is a factor. Facilities
that serve greasier foods require larger traps. Large
quantities of solids reduce the storage capacity in the
trap. In order to maintain the recommended storage
capacity rate of 25 percent, more frequent maintenance may be necessary.

