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What is FOG and why is it a problem?
Fats, oils, and grease (FOG) are generated during food preparation at restaurants and other
food service establishments. When the kitchen, dishes, and equipment are cleaned, the FOG is
washed down the drain where it cools and separates from the dishwater. The separated FOG
accumulates in private drains, sewer pipes, and other sewage collection and treatment
structures.

Accumulated FOG constricts and blocks sewer pipes, which can cause sewer back-ups into
homes and businesses and can also lead to sewage overflows onto streets and parking lots.
FOG can also interfere with sewage treatment processes at our wastewater treatment plants.
These FOG-related problems add to the operating costs for the Utilities Department, which may
contribute to increases in our sewer rates.

The City of Ogden sewer Department has developed a FOG Management Program to prevent
FOG from reaching the sewer system. Ogden city sewer requires the installation and proper
maintenance of grease removal devices, called Grease Interceptors and Grease Traps, at
restaurants and other food service establishments.

No Grease

Sewer backups can be a traumatic and costly experience for a homeowner or
renters. Sewer backups are caused either by blockage in an individual sewer
lateral or by blockage in the City's main line. Main line blockages are usually much
more serious because the entire flow in the main line can be forced up the
individual lateral and into the home.

Sewer backups in laterals and main lines represent a significant expense to the
City. Crews are on call 24 hours a day to respond to sewer lateral or main line
blockages, as well as to deal with other incidences that would disrupt sanitary
sewer service.

The most common cause of sewer lateral and main line backups is grease buildup.
We can all help in the prevention of grease related sewer backups by simply
following a few basic guidelines. Oil or grease residue should be poured, wiped,
or scraped from plates, pots, and pans and disposed of with household solid
waste or garbage. Garbage disposals should be used wisely and sparingly and



never for the disposal of household generated oils, greases, or grease bearing food
products. Please consider the fact that food such as gravies, frostings, and dressings
can contain significant quantities of oils and fats.

The City works closely with restaurants within the community to ensure that their
oil and grease management programs are similar to those described above and are
effective in protecting the restaurants main lines and laterals as well as the City’s
sewer mains. Similar benefits accrue to the homeowner as well as the City when
care is taken to ensure that oils and greases associated with food preparation in the
home are dealt with responsibly and not simply washed down the drain. Your
cooperation will be appreciated.




