BUTTE-SILVER BOW
FATS, OILS, AND GREASE
PROGRAM DESCRIPTION
MANAGEMENT AND
ENFORCEMENT

Introduction

Butte-Silver Bow has adopted a Fats, Oils and Grease (FOG) program providing the
authority of the administration to carry out inspections, as well as enter and monitor
activities of dischargers to Publicly Owned Treatment Works (POTW). Best Management
Practices (BMPs) are enforced to prevent damages to the city sewer system, blockages, and
overflows. The cleaning process used in these facilities can break down the grease,
allowing it to flow freely into the sewer. As these substances cool, they form clumps and
proceed to block the lines, causing backups and overflows of raw sewage. Butte-Silver Bow
has completed a $35,000,000 upgrade at the Wastewater Treatment Plant (WWTP) and
would like to protect the taxpayers' investment. Fats, oils, and grease cannot be easily
removed from the collection system or at the WWTP. Grease buildup in pipes and pump
stations, and foaming at the WWTP, causes hundreds to thousands of dollars in
maintenance costs.
Our goal with this program is to work with businesses on BMPs and regularly inspect and
implement our pretreatment standards. In doing so, we are ensuring that employees know
not to pour grease down the drains, to scrape plates before washing, dispose of grease
from fryers and grills properly, and have the proper spill materials on hand. We will make
sure that grease traps/interceptors are maintained regularly, and the cleanings are
recorded on the proper log sheets and kept on-site for at least three years. Grease
dumpsters will need to be maintained and emptied on a regular basis, and any spills
cleaned up in a timely manner. In starting this program, we know that when we work
together with the community, we will obtain greater results and less damage to our sewers
and POTW.

Butte-Silver Bow would like to work with residents to prevent FOG issues from affecting the
sewer system. Please call the Butte-Silver Bow Pretreatment Coordinator with any questions
or concerns you may have, (406) 497-6513.

What is FOG?

Fats, Oils, and Grease (FOG) comes from food
such as cooking oil, lard, shortening, meat fats,
sauces, gravy, mayonnaise, butter, ice cream, and
soups. FOG can either be liquid or solid and may
turn viscous or solid as it cools in the sewer.

When FOG or food and wastewater containing FOG are
poured down the drain, it cools and solidifies on the
walls of the sewer pipes, restricting the wastewater
flow .

Definitions

BMPs – (Best Management Practices) means schedules of activities,
prohibitions of practices, maintenance procedures, and other management
practices to implement the prohibitions of pollutants into the POTW. BMPs
include treatment requirements, operating procedures, and practices to
control plant site runoff, spillage or leaks, sludge or waste disposal, or
drainage from raw materials storage.
Control Authority – Refers to Butte-Silver Bow Public Works Metro
Sewer Department.

Garbage – Means the solid animal and vegetable wastes resulting from the
domestic or commercial handling, storage, dispensing, preparation, cooking,
and serving of foods.
Industrial Wastes – The wastes admissible to sanitary sewers from
industrial manufacturing processes, trade of business, or from the
development, recovery, or processing of natural resources, as distinct from
sanitary wastewater.

POTW – Publicly Owned Treatment Works- Any device or system used in the
treatment (including recycling and reclamation) of municipal sewage or
industrial wastes of a liquid nature which is owned by the Butte-Silver Bow
Metropolitan Sanitary and Storm Sewer District No. 1. This definition
includes sewers, pipes or other conveyances only if they convey wastewater
to the POTW.
Pretreatment – The reduction of the amount of pollutants, the elimination of
pollutants, or the alteration of the nature of pollutant properties in
wastewater to or in lieu of discharging or otherwise introducing such
pollutants into the POTW.

Pretreatment Requirements

Pretreatment requirements will be enforced and will include, but not limited
to, the duty to allow and carry out inspections, entry, or monitoring activities;
any rules, regulations, or orders issued by the POTW; any requirements set
forth in control mechanisms issued by the POTW; or any reporting
requirements imposed by the POTW or these regulations in this part. The
POTW shall have authority and procedures (after informal notice to the
discharger) immediately and effectively halt or prevent any discharge of
pollutants to the POTW which reasonably appears to present an imminent
endangerment to the health or welfare of persons. The POTW shall also have
authority and procedures (which shall include notice to the affected industrial
users and an opportunity to respond) to halt or prevent any discharge to the
POTW which presents or may present an endangerment to the environment
or which threatens to interfere with the operation of the POTW. The approval
authority shall have authority to seek judicial relief and may also use
administrative penalty authority when the POTW has sought a monetary
penalty which the approval authority believes to be insufficient.

Inspections

District employees bearing proper credentials and identification shall be
permitted to enter properties of users served by district wastewater facilities
at any reasonable time for the purposes of inspection, observation,
measurement, and sampling of the wastewater discharge to ensure that the
discharge of wastewaters to the district's wastewater facilities is in
accordance with the provisions of this chapter. Such inspection, observation,
measurement, and sampling by employees of the district shall include the
right of the district to copy those records of industrial users which are
applicable to wastewater discharges into the district's sewer system, and to
collect and use digital photographs.

District employees bearing proper credentials and identification shall be
permitted to enter all private property through which the district holds an
easement for the purposes of inspection, observation, measurement,
sampling, repair, and maintenance of any of the district's wastewater facilities
lying within the easement.
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In accordance with Federal, State and Local requirements, this log must be kept on site for a minimum of three (3) years following the last date recorded.

Who is required to participate in
the program?

Any food service establishment that is connected to
the Butte-Silver Bow Sewer System:

• Restaurants

• Institutional food service facilities (schools,
universities, nursing homes, etc.)
• Bakeries

• Grocery Stores

• Take Out Facilities

• Sandwich Shops

• Ice Cream Parlors

• Coffee Shops

• Meat Processing Shops

Why is FOG Control Important?

FOG accumulation is costly for our city!

FOG can create acidic conditions that can corrode and dissolve
concrete or iron sewer pipes. Wastewater can wash out roads,
cause backups and overflows, leading to increased operation and
maintenance costs and higher sewer bills for customers.

FOG pollutes the environment!

When FOG is not disposed of properly it can cause backups which
can put wastewater into private property and streets. When sewer
malfunctions occur, raw sewage directly enters the environment
untreated and ultimately makes its way into streams, rivers, lakes,
and oceans. Raw sewage flowing in parks, yards, and streets can
cause potential contact with disease-causing organisms.

Storm Drains, Catch Basins, and Sumps

The public drainage system is designed to carry stormwater runoff
and protect local creeks and wetlands from water pollution.
Disposing of cleaning solutions, soapy water, metals, and FOG
into gutters and storm drains can harm or even kill wildlife.
Storm drain runoff is not treated and is drained directly into the
nearest creek or wetland and is harmful to aquatic organisms and
wildlife.

In most cases, anything poured directly into a stormwater
collection system is considered illicit discharge by the EPA. This
includes FOG.

The Do’s and Don’ts of FOG Disposal

DO’s

1. Wipe dishes, pots, and pans and cooking equipment

before rinsing or washing.
2. Put food waste into food compost container or trash.
3. Collect waste oil and store in Tallow Bin for recycling.
Clean up spills immediately.
4. Wash floor mats in a utility sink.
5. Keep screens in all drains to catch food waste.
6. Keep spill-kits and absorbent materials on hand at all
times.
7. Train all new employees and current employees on
BMPs.
8. Display proper educational posters in work areas.
9. Provide a sink plumbed to a grease trap/interceptor.

DON’Ts

1. Don’t pour cooking residue into the drain.
2. Don’t put food waste down the drain.
3. Don’t pour cooking oil into the drain.
4. Don’t wash floor mats outside.
5. Don’t put enzymes or other additives directly into
grease trap/interceptor.
6. Don’t over fill grease containers.
7. Don’t clean greasy kitchen equipment outside.
8. Don’t dump mop water outside.
9. Don’t put hot water with a temperature over 140
degrees Fahrenheit down any drain that is
connected to a grease trap/interceptor.

What to Expect During a Pretreatment
Inspection

* During an inspection your establishment will be asked the following questions:

1. Do you have a grease trap/interceptor, how many, and the size?
2. How often is the grease trap/interceptor cleaned and is there a

maintenance log on-site? Does this service include complete
pumping/cleaning of the trap? Are enzymes/bacteria used? If yes, what is the
vendor name?
3. Which of the following kitchen devices are plumbed to discharge to the

grease trap/interceptor: dishwashers, pot sinks, multi-compartment sinks,
mop sinks, pre-rinse sinks, floor drains, or food grinders?

4. Are your exhaust hoods and filters cleaned regularly, and how often?

Documentation should be provided if this service is done by an outside
vendor.

5. Are serving wares, utensils, and food preparation surfaces wiped

clean before washing?

6. Do employees know not to allow FOG or food wastes into the drains?

7. Are employees provided the necessary training and tools (rubber scrapers,

brooms, absorbent materials for spills) for dry cleanup?

8. Have employees received training on BMPs for handling oil and

grease spill prevention and dry cleanup?

9. Are signs posted in key areas that remind the staff to keep oil and grease

out of the drains?

10. Are outside oil and grease storage bins kept covered?

11. Are outside storage bins located away from storm drains and catch basins?
12. Are dumpsters and grease recycling bins cleaned and checked for leaks

often?

13. Who does your hauling/rendering of the oil and grease waste?

Documentation will need to be provided.

14. Is there a spill prevention plan and materials available in the event of a spill?

How to Clean Your Grease Trap

First, you’ll want to wait until your restaurant is closed for the day and all
items have been cleaned. You can also consider cleaning your grease trap
early in the morning before you start your opening procedures. No matter
when you decide to do it, follow these steps for the best results:

1. Remove the lid from the grease trap. Remove it slowly and gently, so you
2.
3.
4.
5.
6.
7.
8.
9.

don’t damage any of the gaskets on the lid.
Stick a ruler into the grease trap and note how many inches of grease are in
the trap. This needs to be written down and recorded in a FOG report
provided by the EPA.
Remove the water from your grease trap, either with a bucket or a small
pump. Set this water aside.
Start scooping out the grease from your trap. You can use another bucket, a
shovel or other heavy-duty scooper.
Scrape the bottom, sides and lid to remove any excess grease. This will help
you prevent quick buildups from debris you’ve knocked loose but haven’t
yet removed.
Scrub the same parts of your trap and flush the screens out.
Fill with cold water.
Properly reinstall any removed parts and replace the lid.
Record the cleaning on the maintenance log form and keep on-site for your
records.

Pictures of FOG Damage to Our Sewers

