File No. Lol 4-1) Committee Item No. r] :
Board ltem No.

COMMITTEE/BOARD OF SUPERVISORS
AGENDA PACKET CONTENTS LIST

Committee CITY OPERATIONS AND - Date /24111
NEIGHBORHOOD SERVICES

Board of Supervisors Meeting Date

Cmte Board

Motion

Resolution

Ordinance

Legislative Digest

Budget Analyst Report

Legislative Analyst Report

Introduction Form (for hearings)
Department/Agency Cover Letter and/or Report
MoOuU ' :
Grant Information Form

Grant Budget

Subcontract Budget

Contract/Agreement

Award Letter

Application

Public Correspondence

N ™
O

OTHER = (Use back side if additional space is needed)

O O ‘ | |

N

1 O

o O

Lj O

Completed by: ___ Gail Johnson Date_ 1/20/11
Completed by: . Date

An asterisked item represents the cover sheet to a document that exceeds 25 pages.
The complete document is in the file.

Packet Contents Checklist 516101






—

B8 [#3 1] b [ o xR -~ D o E-N (%) N E [aw] O co | O B (€5 ]

el
(@3}

FILE NO. 101147 ORDINANGE NO.

[Estab!iéhment of Regulatory Controls for the Discharge of Fats, Oils and Grease Into Sewers]

Ordinanbe amending Article 4.1 of the San Francisco Public Works Code by adding
sections 140 — 140.7 to provide prohibitions, limitations and requirements for the
discharge of fats, oils and grease into the City’s sewerage system by food service

esiablishments.

Note; Addifions are smgle underlme ztalzcs Times New Roman
deletions are
Board amendment additions are double underimed

Board amendment deletions are strikethrough-nermal.

Be it ordained by the F’ebpie of the City and County of San Francisco:

Section 1. Environmental Findings.. The Planning Department has determined that the
actions contemplated in this Ordinance are in compliance with the Califormnia Environmental
Quality Act (California Public Resources Code sections 2100 et seq.). Said determinatioﬁ is
on file with the Clerk of the Board of Supervisors in File No.1p4\64} _ and is incorporated
herein by reference. '

Section 2. The San Francisco Public Works Code is hereby amended by adding to
Article 4.1, Sections 140 —140.7, o read as follows:

Section 140. Control of Fats, Qils and Grease

a. Sections 140 - 140.7 of this Article provide requirements for the control of the

discharge of fats, oils and grease to the City's sewerage syétem. Large quantities -

of fats, oll and grease that are discharged from Commeroia‘l and residentia! kitchens
contribute to blockagésl in the City's sewerage éystem. The resulting clogs in sewer
pipes cost the City millions of doliars each year in grease removal and sewer repair

costs, and result in the overall degradation of the City's sewer infrastructure.

Supervisor Mar . 10110
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b. This Article facilitates implementation of a comprehensive pollution prevention

program to keep fats, oils and grease out of the City's sewer system, and

| compliance with.the City's cutrent Clean Water Act National Poliutant Discharge

Elimination System (NPDES) permits and the Sanitary Sewer Overflow Waste

Discharge Requirements (WDRs) permit, which are issued by the San Francisco

'B_ay Regional Water Quality Control Board and the United States Environmental

Protection Agencfy (US EPA).

. The US EPA promotes the development of fats, oils and grease control programs

| throughout the country because approximately 40,000 fats, oils and grease-related

sanitary sewer overflows that have the potential to contaminate the nation’s w_atér

~ bodies occur each year. Nationwide, wastewéter utilities have been sued for

violations of the Clean Water Act caused by sanitary sewer overflows.

d. The City's aggressivé efforts to control fats, oils and greasé will enhance its

compliance with the Clean Water Act, and also reduce the potential for system

back-ups from the combined sewer system.

. The brimary objective of g.ections 140 - 140.7 of this Article is to reduce fats, oils

and grease dischargés from local food service establishménts into the City's 7
sewerage system. Food service establishments are required by current regulations
to comply with a limit on the amount of total oil and grease they can dischafge into
City sewers. This discharge limit has not .be‘en completely effective in keeping fats,
oils and grease dut of the sewers. Many food service establishments ha\)e grease

capturing equipment that is not well maintained or serviced and does little to

remove grease from wastewater discharges. Other food service establishments

- have no grease capturing ecjuipment at all.
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f. Sections 140 - 140.7 of this Article will |

1. Provide sténdards for the types of grease capturing equipment that must be
installed by food s'elrvice establishments; 7

2. Provide for the effective long-term use of grease capturing equipment through
related operational requirements and prbhib’itions, and periodic inspections;

3. Increase opportunities for recovering from wastewater discharge lines both food
solids (which can be composted) and waste grease (which can be 'recyéied, and
may also be able 1o be converted to biofuel);

4. Aid in preventing sanitary sewer blockages and obstruétions from contributions
and accumulation of fats, oils and grease in the sanitary sewerage system;

5. Prevent the uncontrolled introduction of fats: oils and grease into the sewage
system that will interfere with its operation; and |

6. Facilitate City compliance with applicable federal and state laws regarding
sewerage system operations.

Section 140.1 Applicability.

The provisions of sections 118 — 139 of this Article apply to the discharge of fats, oils
and greaSe to the City's sewerage system, except to the extent different requirements or -
procedures are provided in sections 140.1 — 140.7 of this Article. Sectibns 140.1 — 140.7 of
this Article are iﬁtended to complement, rathér than supersede, the provisions of City building ’
codes and regulations applicable to the installation and operation of grease capturing |
equipment. Sections 140 — 140.7 shall be effective on and after April 1, 2011.

Section 140.2 Defiﬁitions.‘ |

In addition to the defihitions provided in section 119 of this Article, the following

definitions are applicable to the discharge and control of fats, oils and grease:

Supervisor Mar ' . 11/01/10
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a. Best Management Practices (BMPs). Operational activities, prohibitions, mainten_ance

procedures, and other management activities that implement the requirements of this
Aricle, state and federal law, and Department rules, regdiations, permits or

authorizations.

. Fats, Oils and Grease (FOG). Organic polar compounds derived from vegetable/pfaht ‘

or animal sources composed of long-chain triglycerides that are used in, or are
byproducts of, the cookihg or food preparation process. A wide range of food
preparation activities, including but not limited to the following, can generate faté, oils
or grease: cooking by frying, baking, grilling, sautéing, rotisserie cooking, broiling,
boiling, blanching, roasting,.toasting, poaching, infrared heating, searing, barbequing,
or any other food preparation acti\)ity that produces a ho_f food product in oron a |

receptacle that requires washing.

. First Certificate of Occupancy. A temporary certificate of occupancy or a Certificate of

Final Completion and Occupancy, as defined in San Francisco Building Code Section

109A, whichever is issuéd first.

. Food Service Establishment (FSE). A non-residential wastewater discharger that

engages in activities of preparing, serving, or otherwise making avaifébie food for
consuénbtéon by the pubiic or on the premises, Ehclu'ding restaurants, commercial
kitchens, caterers, hotels and motels, schools, hospitals, prisons, correctional facilities,
nursing h‘onﬁes', care institutions, and any other facility preparing and serving food for
public consumption. Food Service Establishments conéist of the following four

categories of FOG dischargers:

Supervisor Mar . 1101110
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Category 4 FOG. Discharger: A FSE that engages only in reheating, hot holding,
or assembty of ready to eat food products. Category 4 FOG Dischargers are also

referred to as Limited Food Preparation Establishments.

i. Category 3 FOG Discharger: A FSE that, in the process of preparing and making

food available to the public or on the premises, generates FOG that is dischargéd
into thé City’s sewerage sysfem, and has been determined by the General
Manager to pose a less-significant risk of discharging FOG to the sewerage
system. Category 3 FOG Dischargers are also referred to as Less-Significant
Grease Dischargers. |

Category 2 FOG Discharger: A FSE that, in the process of preparing and making
food available to the public or on the premises, generates FOG that is discharged
into the City's sewerage system, and, prior to April 1, 2011, had installed grease
capfuring equipmén‘t that was properly sized and installed, and remains fully
operational and properly maintained and serviced, as determined by thé General
Manager.

Category 1 FOG Dischai‘ger: A FSE that, in the process of prepérihg and making
food available to the pubfi.c or on the premises, generateé FOG that is discharged

into the City's sewerage system, and does not meet the criteria for Category 2,

~ Category 3 or Category 4 FOG Dischargers.

e. Gravity Grease Interceptor (GGI). A plumbing appurtenance or appliance that is

instalied in a sanitary drainage system to intercept non-petroleum fats, oils and grease

from a wastewater discharge and is identified primarily by gravity separation and a

minimum total volume of 300 gallons.
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j.

k.

Grease Capturing Equipment. A plumbing appurtenance or appliance that is installed
in a sanitary drainage system to separate fats, oils and grease from a wastewater
discharge. Grease capturmg eqmpment include gravity grease interceptors,
hydromechanical grease interceptors, grease removal devices and any other grease
capturing equipment authorized by the General Manager or the Department.

Grease Capturing Equipment Waste. Material collected in and from grease capturing

© equipment, including any solids resuiting from dewatering processes.

Grease Removal Device (GRD). Any hydromechanical grease interceptor that
automatically, mechanically removes non-petroteurh fats, oils and grease from the
interceptor, the control of which are either automatic or m'ar{ualiy initiated.
Hydromechanical Grease Interceptor (HGI). A plumbing appurtenance or appliance
that is installed in a sanitary drainage system to intercept non-petroleum fats, oils and
grease from a wastewater discharge and is identified primarily by a design that
incorporates hydrémechanical separation.

i_ess~8ignificant Grease Discharger. A FSE Cétegory 3 FOG Discharger.

Limited Food Preparation Establishment. A FSE Category 4 FOG Dtscharger

Sectton 140.3 Proh:blt:ons and Ltmltatmns

a.

Disposal of Fats, Oils and Grease or any food waste contaéning Fats, Oils and Grease
directly into drains leading to the sewer system is prohibited, except in accordance with

this Article, the Department’s rules and regulations, and applicable building codes and

‘regulations.

Notwithstanding section 123(e)(3) of this Article, installation of garbage grinders in new
Food Service Establishments is prohibited. Garbage gri'r'lders in existing Food Service

Establishments shall be removed or rendered permanently inoperative by May 1, 2011.

Supervisor Mar 1101110
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Discharge of wastewater with temperature highér than 140°F to or through grease -

capturing equipment is prohibited.

. Discharge of wastewater from dishwashers to or through grease capturing equipment

is prohibited.

. Discharge of water closets, urinals, and other plumbing fixtures conveying human

waste to or through any type of grease capturing equipment is prohibited.

The concentration of Fats, Oils and Grease discharged from Food Service
Establishments into the City’s sewerage system shall hbt exceed the discharge limit for
total recoverable oil and greése established pursuant to Article 4.1 of the San
Francisco Public Wo_rks 'Codé, as amended from time to time.

The dischérg@ of solvents or additives that emuisify grease into drainage pipes leading

to grease capturing equipment is prohibited. |

. The use of biological additives, including, but not limited to enzymes; into drainage

pipes leading to grease capturing equipmenit is prohibited.

Section 140.4 General Requirements.

a. All Food Service Establishments, with the exception of Limited Food Preparation

Estabhshments shall install, operate, maintain and service Grease Captunng
Equipment and implement specified Best Management Practlces in accordance with
this Article, any permits authorizations, rules and r@gulatlons issued by the General

Manager and Department, and applicable City building codes and regulat;ons

. All Food Service Establishments shall properly store and recycle or dispose of Fats,

- Oils and Grease diverted from their liquid wastestreams in accordance with all laws:

and regulations applicable to such storage, recycling and disposal.

Supervisor Mar 110110
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-c. All Food Service Establishment kitchen fixtures connected to drainage pipes that lead

to-greasé capturing equipment or sewer laterals shall have small-mesh food strainers
that are intact and functional.

d. All Food Service Establishment wasteWater dischargers must at all times comply with
the provisions of this Article, all other applicabie local, state and federél laws, including
but not ‘Eim'ited to applicableprovi_sions of the San Francisco Health Code and San
Francisco Building and P'Iumbing Codes, and applic_able rules, regulations, permits and
authorizations issued by the General Manager a-rfd the Department. |

e. All F_bod Service Establishments shall ensure that all pots, pa“ns, dishware and work
areas are wiped prior to washing of such utensils, equibment or areas; and shall |
implement any other Best Management Practices deemed appropriate by the General
Manager or the Department. | | o |

f. All Food Service Establishments shall apply for a wastewafer discharge permit or other

~ authorization if required by the General Manager. |

Section 140.5 Grease Capturing IEquipr'ﬂent Requirements.

a. Al grease capturing equipment shall be installed in accordance with this Article, ahy
permits, authorizations, rules and regu!ations Essued. by the General Manager and the
Department, and applica'b!e City building codes and regulations.

b. Any Grease Removal Devices installied by a Food Service Establishment in
accordance with the requirements of this Article shall conform to standards or
gqidelines deelrhed applicable by the General Manager or the Department.

c. Category 1 FOG Dischargers shall install a Grease Removal Device (or a Gravity
Grease Interceptor) in accorda.nce with the provisions of this Article within 60 days of

notification by the General Manager, but in any event no later than July 1, 2013.

Supervisor Mar ' ' 11/01/10
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d. Category 2 FOG Dischargers shall install a Grease Removal Device (or a Gravity

Grease Interceptor) in accordance with the provisions of this Article and within a time
period specified by the Department when notification is given to the FSE , if one or
more of the following conditions applies, as determined by the General Manager:
i. The .prewexisting grease capturing equipment is not properly sized, properly
instaﬂed, fully operational or properly maintained and serviced. |
f. ..The wastewater disbharge from the FSE does not comply with the City's
wastewater discharge limit for total recoverable oil and grease.
fii. The FSE is causing or contributing to grease accumulation problems in sewer
laterals or sewer mains.
iv. Some or all of the fats, oils and grease waste containing discharge lines are not
connected to pr@—éxisting grease capturing equipment, and connecting these to

pre-existing grease capturing equipment is not appropriate.

e. Category 3 or Category 4 FOG Dischargers that change operations to the extent that

the FSE no longer meets the definition of a Category 3 or Category 4 FOG
discharger, shall comply with the grease capturing equipment requirements of
Categbry 1 or Category 2‘ FOG Dischargers, whéchever is applicable, as determined
by the General Manager.

Category 3 or.Category 4 FOG Dischargers causing or contributing to grease
accumulation problems in sewer laterals or sewer mains, as determined by the
General Manager, shall-comply with the grease capturing equipment_requirements of‘
Category 1'Or Category 2 FOG Dischargers, wh_icheve_r is applicabie, as determined -
by the General Manager.

Supervisor Mar ) 1101110
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g A Food Service Establishment nﬁay file a request to the General Manager for a
variance from the Grease Removal Device installation requirements of this Article if
the FSE can demonstrate that it is not feasible for a Grease Removal Device to be
installed due to lack of physical space. The Food Service Establishment request.ing'
such a variance shall bear fhe burden of demonstrating that the installation of a
Grease Removal Device is not feasible. The determinétfcn as to whether a FSE
qualifies for a variance for the reasons detailed in this subsection shall be at the sole
QiScretion of the General Manager. | |

Section 140.6 New Construction, Changes in Ownership, and Remodeling
a. Tﬁe following requirements shall apply when ownership of an existing Food Servibe
 Establishment changes: | |
1. Within 30 days’ of the official trénsfer of ownership, the new owner shall apply for a
Food Service Establishment Wastewater. Diécharge Permit, or other authorization,
as required by the Departrhent rules and regulations. The application shall describe
any changes in food preparation gnd/or kitchen fixtures that could affect the FOG
| Dischérger category that was assigned tb fhe establishment under its previous
ownership. - \ |
b. The following requi'rements shall apply to newly cbnstrucfted Food Service
Establishmenfs: |
1. Category 3 F.OG Dischargers, also referred to as Less-Significant Grease
Dischargers, shall install Grease Capturing Equipment and the equipment shall be
operétionai prior to commenéing the discharge of wastéwater from food processing

and/or kitchen areas into the City’s sewerage system.

Supervisor Mar ‘ . _ 11701110
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2. Category 1 FOG Diéchargers shall install a Grease Removal Dévice or a Gravity
Grease Interceptor and the equipment shall be installed and operational prior to
commencing the discharge of wastewater from food propéssing and/or kitchen
areas into the City's sewerage system.

3. No City department shall issue a First Certificate of'Océupancy to a new Food
Service Establishment until it ﬁas complied with this section.

c. Any existing non-Food Service Establishment business that expands or renovates its
operations to include a Food Service Establishment, with the exception of a Limited.
Food Preparation Estabfishment, shall comply with the requirements 6f section
140.6(b)(1) or 140.6(b)(2), whichever is applicable. |

d. Existing Food Service Establishments propc‘)sing‘remodeling or renovations that require
a plumbing permit for work in food processing and/or kitchen areas and meet the
criteria below shall be required to 'install, as part of their project, a Grease Re.moval
Device or Gravity Grease interceptor‘ that complies with this Article and applicable 'City-
building codes: | |

1. Modifications are proposed to under-slab plumbihg in the food processing or
kitchen areas; and/or |

2. Anincrease 'in‘the size of the kitchen area is proposed; and/or

3. Changes to the sizé and/or type of food preparation equipment are proposed
which will increase the amount of fats, oils and grease discharged into the

sewerage system.

Section 140.7 Maintenance and Operations.

Supervisor Mar . 110110
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. Grease capturing equipment must be operated and maintained effectively and properly

at all times, and in accordance with any rules and regulations issued by the General

-~ Manager and the Depértment. Food Service Establishments shall be required to keep.

and/or provide equipment maintenance and service logs or receipts, and to retain such

logs on-site.

. Grease captunng eqmpment shal! be maintained at a frequency such that the

combined fats, oil and grease and solids accumulatlon does not exceed 25% of the

total hydraulic depth of the equipment.

. Food Service Establishments shall cof*nply with any Department directive to increase

the frequency of Grease Capturing Equipmeht servicing, if the frequency of servicing is
not adequate to ensure that the combined fats, oil and grease and solids accumulation

does not exceed 25% of the total hydraulic depth of the eduipmént.

d. In addition to the specific grease capturing equipment operation and maintenance

requirements in this Article, Food Service Establishments must follow the
manufacturers’ recommendations and guidelines for appropriate operation and
maintenance of the grease capturing equépmént. Information on the manufacturer-
recommended operations and maintenance of the grease capturing equipment shall be

rétained on-site by the Food Service Establishment.

. Gravity Grease lnterceptors shall be serviced and emptied of accumulated waste

content as requ;red to maintain efficient operations and shall be pumped out and
cleaned only by a waste hauler certified by the California Department of Food and
Agriculture. |

Grease Capturing Equipment Waste that is removed by any means other fhan self-

cleaning must be removed by a grease hauler certified by the California Department of

Supervisor Mar ' ‘ ' 110110
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Food and Agriculture. ‘The maintenance records signed by the ceriified grease hau'!er
shall be retained on-site by the Food Service Establishment for three years. |
g. Materials removed frorﬁ grease capturing equipment shall not be reinserted into the
in’tercéptor or allowed to pass info the sewerage system.
h. Best Management Practices regarding maintenance and operations of grease
capturing equibment, spéciﬁed.by the Department, shall be implemented by all Food

Service Establishments.

APPROVED AS TO FORM:
DENNIS J. H A, City £

By: N A

: J
_ Deplty City Attorney
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FILE NO. 101147

LEGISLATIVE DIGEST

| [Establishment of reg‘ulatory‘controls for the discharge of fa'ts, oils and grease into sewers.]

Ordinance amending Article 4.1 of the San Francisco Public Works Code by adding
sections 140 — 140.7 to provide prohibitions, limitations and requirements for the
discharge of fats, oils and grease into the City’s sewerage system by food service

establishments.
. Existing Law

As the operator of alarge sewer system, the City and County of San Francisco is required by
state and federal law to prevent system overflows, and to regulate and control the discharge
of industrial wastes into the system in order to protect the system, increase operational
efficiency, comply with pollutant minimization requirements, and facilitate compliance with
wastewater discharge limits. The "Industrial Waste Ordinance,” codified as Article 4.1,
provides the authority to implement such controls sections 118 — 139, of the San Francisco -
Public Works Code. This ordinance prohibits the discharge of grease and oil into the City's
sewerage system in excess of a specified limit. The Industrial Waste Ordinance also provides
comprehensive general administrative authority to manage the controls program, regarding
permit issuance, inspection, monitoring, reporting, enforcement and penalties.

Amendmenis fo Current Law

The proposed amendments to the Industrial Waste Ordinance authorize additional controls for
the discharge of fats, oils and grease into the sewerage system by food service
establishments. Sections 140 — 140.7 add to Article 4.1 the following provisions:

1. Definitions specifically applicable to the disoharge and control of fats, oils and
grease. S

2. General prohibitions and limitations to ensure proper operation of any type of grease
capturing equipment and to prohibit disposal of fats, oils and grease into the sewer
system. '

3. General réqujrements that direct food service establishments to operate, service and
maintain all grease capturing equipment in accordance with the Ordinance; to

Supervisor Mar
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FILE NO. 10114?
properly manage fats, oils and grease diverted from wastewater discharges; to
implement best management practices to control fats, oils and grease dlscharges
and to obtain requ:red permits.

4. Requirements specifying which Fats, Qils and Grease Discharg'er'Categories shall
install automatic Grease Removal Devices (GRDs).

5. Requirements to effectively maintain and operate grease removai devzces and to
implement applicable Best Management F’ractlces

Background informatidn

Restaurants and other Food Service Establishments (FSEs), such as catering kitchens, are
already regulated under current local codes which set a limit on the amount of grease they
can discharge into City sewers. They are also required by local plumbing codes to install
grease traps or interceptors. In spite of current local code requirements, the San Francisco
Public Utilites Commission (SFPUC) spends approximately $3.5 million a year addressing
grease ciogged sewer mains and laterals, and over 40% of sewer service work orders are
related to issues with grease in the sewer system. -

The SFPUC estimates that there are approximately 3,000 food service establishments that

~have cooking operations which would result in their having fats, oils and grease in their
wastewater discharges. SFPUC staff has identified the following as the central reasons that
current local regulations are not as effective as they need to be to conirol grease discharges
into the sewer system:

1. Many food service establishments that have grease captursng equipment that is not
well maintained or serviced and therefore does littie to remove grease from wastewater

discharges,

2. Many food service establishments that have no grease capturing equipment at all. The
SFPUC estimates that over 50% of food service establishments that in San Francisco
may not have grease capturing equ;pment in place;

3. Grease fraps and interceptors, once instalied, are not routinely inspected by any City |
~ department for proper servicing and maintenance; and,

4. ltis financially prohibitive for the City to sample the discharge of every establishment to
ensure that grease discharges are below the local discharge limit.

The above factors underscore the need for improvements to the industrial waste program fo
ensure that food service establishments have effective pre-»treatment equipment in place to
capture and divert grease.
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FILE NO. 101147

The proposed Fats, Oils and Grease (FOG) Control Ordinance will complement existing local
requirements by:

o Establishing clear requirements for servicing and maintenance of all grease'capturing
equipment. ( ‘
« Requiring or encouraging the use of more modern and effective grease capturing
equipment (automatic grease removal devices or "GRDs"); and

The proposed FOG Control Ordinance allows food service establishments to keep their

" existing grease capturing equipment if it is operational and adequately serviced. The
proposed Ordinance, howeyer, addresses the fact that modern technology for grease removal
from wastewater has surpassed the controls contemplated when the current Industrial Waste
Ordinance was adopted in 1992. The industry now has three widely-recognized options:
hydromechanical grease interceptors ("grease traps"), gravity grease interceptors ("grease
interceptors"), and automatic grease removal devices (or aufomatic “GRDs").

« Hydromechanical grease interceptors (or “traps”) are the least expensive and most
common technology, yet they are problematic because they must be cleaned daily or
weekly to maintain effectiveness. The SFPUC’s experience is that many
establishments do not regularly clean them because it is unpleasant and, therefore,
unacceptable amounts of FOG still get discharged into the sewer system.

« Gravity grease interceptors (or “interceptors”), the second most used technology, are
very effective, but they are also very expensive and generally are too large to work for
the majority of FSEs in San Francisco. By definition, they are 300 gallons or more in
capacity/size and are generally installed underground outdoors (ex: under a parking
lot).

« Automatic grease removal devices (or ‘automatic GRDs") are the newest
technology. They automatically, mechanically separate out food particles and skim
waste fats, oils and grease from the wastewater discharges. They are middle-range in
cost and more pragmatic due o automation and less-offensive maintenance
procedures.

The proposed Ordinance defines four FOG Discharger Categories, which will each reflect the
likely risk of a food service establishment to discharge grease into the collection system
(based on cooking equipment and fixtures and the status of their existing grease capturing
equipment, if any). Each food service establishment will be assessed by SFPUC wastewater
inspectors and then assigned the applicable FOG Discharger Category. The propose
ordinance will require that those establishments which generate significant grease in their
kitchens, but have no grease capturing equipment, install automatic Grease Removal
Devices. All food service establishments, including those with existing grease capturing
equipment, will be required fo properly service and maintain their equipment.

Supervisor Mar .
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PRESIDENT

ANSON MORAN
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ANN MOLLER CAEN
COMMISSIONER
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" COMMISSIONER
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GENERAL MANAGER

SAN FRANCISCO PUBLIC UTILITIES COMMISSION

1155 Market St., 111h Floor, $an Francisco, CA 94103 « Tel. (415) 554-3155 » Fax {415) 554-3161 - TTY (415) 554.3488

TO: Angela Calvillo, Clerk of the Board of Supervisors

FROM: Nathan Purkiss, 554-3404
DATE: 11/08/10
SUBJECT: Ordinance {o provide prohibitions, limitations and

requirements for the discharge of fats, oils and grease into the
City’s sewerage system by food service establishments.

Please find the original and 4 copies of an ordinance sponsored by Supervisor
Mar to provide prohibitions, limitations and requirements for the discharge of fats,
oils and grease into the City’s sewerage system by food service establishments.
The entire packet includes:

1. Ordinance.

2. Signed copy of SFPUC Commission Resolution 10-0153, and the SFPUC
Agenda Item related to this resolution, urging approval of the attached
ordinance.

Please contact us if you need any additional information on these items.

Departmental representative fo receive a copy of the adopted
resolution:

Name: Nathan Purkiss Phone: 554-3404

Interoffice Mail Address; 11565 Market Street, 11" Floor




SMALL BUSINESS COMMISSION . GITY AND COUNTY OF SAN FRANCISCO
OFFICE OF SMALL BUSINESS GAVIN NEWSOM, MAYOR

January 3, 2011

Ms. Angela Calvillo, Clerk of the Board
Board of Supervisors

City Hall room 244

1 Carlton B. Goodlett Place

San Francisco, CA 94102-4694

Re: File No. 101147 {Public Works Code - Establishment of Regulatory Controls for the
Discharge of Fats, Oils, and Grease Into Sewers]

Small Business Commission Legislation and Policy Committee Recommendation:
Approval '

Dear Ms. Calvillo:

On December 13, 2010, the Small Business Commission voted to recommend approval of Board of |
Supervisors File No. 101147.

The Commission commends the Public Utilities Commission for their extensive outreach to the small
business community and the restaurant industry. By involving stakeholders early on in the process, the
PUC and Supervisor Mar have introduced an ordinance that provides substantial benefits to our sewer
system, while understanding the fiscal implications for San Francisco small businesses. The PUC
responded by including provisions and financial resources to aid and support these businesses in meeting
new compliance standards.

Sincerely,

/ﬁgi)ﬂ/@eaﬁ Z %

Regina Dick-Endrizzi
Director, Office of Small Business

cc.  Supervisor Mar
Starr Terrell, Mayor’s Office
Alisa Somera, Clerk of the Land Use and Economic Development Committee

Ed Harrington, General Manager, Fubiic Utilities Commission
Karen Hurst, Public Utilities Commission

SMALL BUSINESS ASSISTANCE CENTER/ SMALL BUSINESS COMMISSION
1 DR. CARLTON B. GOODLETT PLACE, ROOM 110 SAN FRANCISCO, CALIFORNIA 94102-4681
(415) 554-6408 -



AGENDA ITEM
Public Utilities Commission

City and County of San Francisco

WRENEWATRR
POWER

DEPARTMENT Wastewater Enterprise ~ AGENDA NO. 9

MEETING DATE September 14, 2010

Rats, Oils and Grease (FOG) Control Ordinance: Regular Calendar
Project Manager: Karen Hurst

Recommend to the Board of Supervisors to Appl ove the Fats, Oils and Grease (F OG}
Control Ordinance

Swmmary of Authorize the General Manager of the San Francisco Public Utilities (SFPUC) to
Proposed submit.for adoption and urge the Board of Supervisors of the City and County of
Commission San Francisco to pass, and Mayor Gavin Newsom to sign, the proposed Fats, Oils
Action: " | and Grease (FOG) Control Ordinance.

Background: Regulatory Requirements:

As the operator of a large sewer system, the City and County of San Francisco is
required by state and federal law to prevent system overflows, and to regulate and

| control the discharge of industrial wastes into system in order to protect the system,
increase operational efficiency, comply with pellutant minimization requirements,
and facilitate compliance with wastewater discharge limits.

The proposed Fats, Oils and Grease (FOG) Control Ordinance will facilitate

| compliance with these requiremients and with the City's current National Pollutant
Discharge Elimination System (NPDES) permits and the Sanitary Sewer Overflow
Waste Discharge Requirements (WDRs) permit, which are issued by the San
Francisco Bay Regional Water Quality Control Board and the Umted States

‘| Environmental Protection Agency (US EPA).

A significant problem for sewer utilities in the United States as they aim to meet
regulatory requirements is the discharge of fats, oils and grease into their sewer
systems, which results in costly and unsanitary back-ups. The SFPUC spends
approximately $3.5 million a year addressing FOG in sewer mains and laterals

SFPUC’s Exnstmg Related Authority and Programs:
San Francisco’s existing "Industrial Waste Ordinance," which is codified as Article
4.1, requires dischargers to comply with such control programs (per sections 118 —

APPROVAL:
BoRERy I rmanvce | Todd L. Rydstrom
SECRETARY. Mike Housh ceneraL B Harrington

WOLVGE O
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139 of the San Francisco Public Works Code). In section 123 “Limitations and
Prohibitions”, there is a limit set for the amount of Total Recoverable Oil and
Grease that can be discharged by industrial users into the City’s sewer system at
300 mg/L.

SFPUC Wastewater Enterprise, through its Collection System Division inspection
staff, has implemented educational and outreach programs to reduce the discharge
of fats, oils and grease to the sewers from restaurants and other Food Service
Establishments (FSEs), such as commercial kitchens and caterers. The existing
program, which was launched as a pilot in FY 01/02 in Fisherman’s Wharfand
Chinatown and then expanded citywide, has consisted primarily of education. FSEs
are told about the probiems caused by the discharge of FOG into sewers (both to
their business operations and to the City’s sewer system) and measured on their
compliance with a list of Best Management Practices (BMPs) that can be
implemented to reduce the discharge of FOG from their kitchens.

SFPUC Wastewater Inspectors also work closely with the staff of the Pepartment of
Building Inspection (DBI) and refer to DBI restaurants that are causing grease
backups. DBI, under Plumbing Code Section #1014 can direct restaurants and other
Food Service Establishments to install grease capturing equipment (i.¢. grease traps '
or interceptors). Under the DBI code, new restaurants are required to install grease
capturing traps or interceptors, which are to be permitted and inspected by DBL

Need for Prtiposed Ordinance:

Restaurants and other FSEs are required by current local regulations to comply by
placing a limit on the amount of Total Recoverable Oil and Grease they can
discharge into City sewers, and through installation of traps or interceptors as
required by the local plumbing code. In spite of this, San Francisco has a

significant problem with back-ups caused by FOG in sewer laterals and mains. The
SFPUC spends approximatety $3.5 million a year addressing grease clogged sewer
mains and laterals, and over 40% of sewer service work orders are related to FOG
issues. These back-ups also irapact residents and FSEs themselves by interrupting
their business, putting them at risk for potential health violations and requiring that
they pay for one-time or ongoing sewer lateral flushing services. :

The SFPUC estimates that there are approximately 3,000 FSEs that could are

discharging FOG - containing wastewater into the sewer system. SFPUC staff have

identified the central reasons that current local regulations are not as effective as

they need to be to control FOG discharges into the sewer system: '

1) Many FSEs have sroase capturing em:w-eﬂt that is not well maintained or
serviced and therefore does little to remove grease from wastewater discharges;

2) Many FSEs have no grease capturing equipment at all. The SFPUC estimates
‘that over 50% of FSEs in San Francisco may not have grease capturing
equipment in place;

3) Grease traps and interceptors, once installed, are not routinely inspected by any
City department for proper servicing and maintenance; and, ' -

4) 1tis financially prohibitive for the City to sample the discharge of every
establishment to ensure FOG discharges are below local discharge limits. -

The above factors underscore the need for improvements to the industrial waste
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The proposed FOG Control Ordinance has been developed over the past several
years, in cooperation with key stakeholders, such as the Golden Gate Restaurant
Association (GGRA), the Department of Building Inspection and the Port of San
Francisco. The Ordinance will complement existing local requirements by:

o Establishing a process by which all Food Service Establishments must agssess if
they have required grease capturing equipment in place;

¢ Requiring or encouraging the use of more modern and effective grease
capturing equipment (avtomatic grease removal devices or “GRDs”);

» Establishing clear requirements for servicing and maintenance of all grease
capturing equipment.

Ordinance
Overview:

The primary objective of the proposed FOG Control Ordinance is to reduce fats,
oils and grease discharges from local Food Service Establishments into the City’s
sewer system. The Ordinance will:

s Give local FSEs clear requirements on exactly what type of grease czlptufing
equipment they must install, based on cooking equipment, plumbing fixtures,
and other factors which correlate to a their FOG-discharge risk;

o Require that any type of grease capturing equipment be well maintained and
serviced so it will remove grease from wastewater discharges as intended;

s Establish other minor prohibitions and requirements that will protect the sewer
system from FOG and ensure that grease capturing equipment is properly
functioning; and

= Increase opportunities for recovering from wastewater discharge lines both
food solids (which can be composted) and waste grease (which can be recycled,
and may also be able te be converted to biofuel).

Two key concepts in the proposed Ordinance are: 1) transitioning FSEs to more
effective equipment and, 2) the assignment of a FOG Discharger Category to each
FSE.

1) Transitioning Toward More Effective Eguipmént: The Ordinance atlows
FSEs to keep their existing grease capturing equipment if it is operational and

adequately serviced. However, the Ordinance addresses the fact that modern
technology for grease. removal from wastewater has surpassed the controls
contemplated when the current Industrial Waste Ordinance was adopted in
1992. The industry now has three widely-recognized options: hydromechanical
grease interceptors ("grease traps”), gravity grease interceptors ("grease -
interceptors”), and automatic grease removal devices (or automatic “GRDs”).

o Hydromechanical grease interceptors (or “traps”) are the least expensive and
most common technology, yet they are problematic because they must be cleaned
daily or weekly to maintain effectiveness. The SFPUC’s experience is that many
establishments do not regularly clean them because it is unpleasant and, therefore,
unacceptable amounts of FOG still get discharged into the sewer system.

o Gravity grease interceptors {or “interceptors”), the second most used technology,
are very effective, but they are also very expensive and generally are too large to
work for the majority of FSEs in San Francisco. By definition, they are 300
gallons or more in capacity/size and are generally installed underground outdoors
(ex: under a parking lot).




Recommend: Control of Fats, Oils and Grease Ordinance to the Board of Supervisors Page 4 of 10
Commission Meeting Date: September 14, 2010 :

o Automatic grease removal devices (or “automatic GRDs”) are the newest
technology. They automatically, mechanically separate out food particles and
skim waste fats, oils and grease from the wastewater discharges. They are middie-
range in cost and more pragmatic due to automation and less-offensive

- maintenance procedures. , :

The Ordinance will result in the installation of more automatic GRDs or gravity

grease interceptors in the City, thus increasing the amount of FOG diverted

from the sewer system. It will also result in all grease capturing equipment
being more adequately serviced and maintained, and thus more effective.

2) FOG Discharger Categories Resulting in Risk-Based Requirements:

‘The Ordinance defines Food Service Establishments as falling into one of four FOG
Discharger Categories (Section 140.2 Definitions). This enables the SFPUC to
define requirements based on the likely risk of FOG-impact on the sewer system by
the FSE. Section 140.5 (Grease Capturing Equipment Requirements) establishes
grease capturing equipment requirements and comphance timelines that apply for
the different FOG discharger categories.

Category 1 FOG Dischargers are those which generate significant fats, oils and
_grease in their kitchens yet have no grease capturing equipment.
» Equipment Requirements:

_  Must install an automatic Grease Removal Device or Gravity Grease
Interceptor (no passive grease traps).

. Must capture all grease-waste containing wastewater discharge lines.

_ Installation of equipment must be done within 60 days of notification by
the City, but in any event no later than July 1, 2013.

Category 2 FOG Dischargets also generate significant FOG, but they have grease
capturing equipment already installed (as of 3/1/2011).
» Equipment Requirements
- Must capture all grease-waste contammg wastewater discharge lines.
~  Must keep existing equipment fully operational and properiy maintained
and serviced.
— Category 2 FOG Dischargers may be directed to install an automatic
GRD or Gravity Grease Interceptor if inspections reveal certain
conditions (ex: equipment is not operating properly; grease dischargers
are exceeding local limits; FSE is causing sewer back-ups).

Category 3 FOG Dischargers pose a less-significant risk of discharging FOG to the
sewer system (based on objective factors such as cooking equipment and plumbing
fxtures), Algo referred tonsa ®1 T.ese-Sionificant (}rea,e D-schamer.
-« Equipment Requirements:
- No change from current City requirements. ‘
~  Pursuant to the City Plumbing Code, all grease-waste containing
wastewater discharge lines must have grease capturing eqmpment

Categmrv 4 FOG Dischargers are not likely to be discharging much (I_f any) FOG to
the sewer; these establishments only reheat or “hot-hold” prepared food. Aiso
referred to as a Limited Food Preparation Establishment.
« Equipment Requirements:
- No change from current City requirements.
-~ No grease capturing equipment required.
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Conditions Resulting in Changes in FOG Discharger Category Determination:

(Sections 140.5.e and 140.5.£)

» Category 3 or Category 4 FOG Dischargers may be reclassified as Category 1 or
Category 2 FOG Dischargers (which ever is applicable) and be directed to
install a trap, automatic GRD or interceptor under the following conditions:

— achange kitchen operations that alters how much FOG is generated and
potentially discharged to the sewer system; or

— the FSE is causing or contributing to grease accummulation problems in
sewer laterals or sewer mains. ‘

Requirements for New Construction, Changes in Ownership, and Remodeling:

(Section 140.6) '

+ The Ordinance defines requirements for New FSE Construction, Changes in
Ownership, and Remodeling (where FOG generation would increase}) to ensure
that FOG Discharger Categoay determinations are applied and adjusted as
needed.

Request for Variance from Automatw GRB or Interceptor Requirement:

(Section 140.5.g)

s A FSE may file a request to the SFPUC for a variance from the automatic GRD
installation requirements if the FSE can demonstrate that it is not feasible for a
Grease Removal Device to be installed due to lack of physical space.

Other Ordinance Requirements:

Prohibitions/Limitations {Section 140.3): Several Prohibitions/Limitations in the
Ordinance ensure proper operation of grease capturing equipment and to prohibit
disposal of FOG into the sewer systen.

General Requirements {Sections 140.4 and 140.5): General requirements in the

Ordinance ensure that any grease capturing equipment installed meets City
standards and is installed in compliance with City codes and regulations. Also
address is proper management of the FOG diverted from the liquid wastestream and
continued implementation of FOG-control Best Management Practices by food
service establishments.

Maintenance and Operations (Section 140.7): The Ordinance contains requirements

regarding servicing and maintenance of grease capturing equipment to ensure that
the equipment is effective in diverting FOG and to facilitate the City’s ability to
inspect for adequate equipment servicing.

Environmental Review

Under the delegation agreement between the San Francisco Planning Department
and the SFPUC, a categorical exemption determination was issued on July 21, 2010
under CEQA Guidelines Section Number 15308 (Actions by Regulatory Agencies
for the Protection of the Environment). On July 21, 2010, the San Francisco
Planning Department Environmental Review Officer gave h!S concurrence with the
exemption determination.
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Related -Key

Stakeholder

Information:

Reducing Financial Impact to Local Restaurants:
San Francisco restaurants are a vital and critical part of the local economy and -

culture. Automatic Grease Removal Devices are more expensive than the

traditional passive grease trap. Automatic GRDs can range from a few thousand
dollars (models with a capacity of 30 gpm or less) to around $5,000 for models that
have a capacity of 30-50 gpm). Although restaurants may be able to arrange
financing plans with vendors, SFPUC Wastewater Enterprise staff has worked with
SFPUC Finance to propose a unique way to minimize the impact of the proposed
Ordinance on local restaurants:

Cost Savings on Sewer Service Charges for Eligible FSEs:

« Restaurants that have their own water/sewer bill with the SFPUC and are. coded
as 5812 (Bating Places) pay sewer service charges that include loading charges
for oil and grease and Chemical Oxygen Demand.

« FSEs that install and properly service automatic Grease Removal Devices or
large Interceptors are expected to reduce their loadings of oil and grease and
Chemical Oxygen Demand. '

+ Based on the expected reduction in these discharge loadings, the sewer service
charges would be adjusted down to $9.8731/unit (as compared to current 5812
charge of $11.5018/unit) - a 14.2% reduction.

« A pilot study done to gather quotes from automatic GRD vendors for several
FSEs in San Francisco showed that this sewer service charge adjustment would
result in a pay back period for the equipment of less than one year or 1.5 years
for smaller FSEs and around 5 years for a larger FSE (one that required
installation of two automatic GRDs).

Key Stakeholder Outreach and Involvement Conducted:

Significant effort has been made to involve key stakeholders during the drafting and
development of the proposed FOG Control Ordinance, as summarized below:

Golden Gate Restaurant Association (GGRA): SFPUC staff began meeting with

the GGRA several years dgo and have worked with the Association through the
development of the Ordinance. SFPUC coordinated with GGRA to hold Town Hall
meetings in March 2010 to present the draft Ordinance directly fo restaurant owners
and managers. GGRA has submitted a letter of support for the FOG Control
Ordinance.

Town Hall Meetings (March 2010): Town Hall meetings were held on the
proposed Ordinance on 3/2/10 (Scomas) and 3/3/10 (Jewish Community Center).
BOMA: SFPUC staff presented the Ordinance to the BOMA Environmental
Committee on May 4, 2010.

Chinese Chamber of Commerce: SFPUC staff presented the Ordinance to the
Chmese Chamber of Commerce on April 13, 2010

SFPUC Website: Information on the Ordinance has been posted on the SFPUC
website since February 2010 (Draft Ordinance; Suminary Fact Sheets in English,
Spanish and Chinese; Pietures and video of FOG-clogged sewers and laterals in San
Francisco). An email address was set up for any interested parties to comment or

submit questions (FOGOrdinance@sfwater.org).
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Local Media Attention:

—  San Francisco Chronicle Front Page arucle March 18, 2010 (S.F. asks cateries
to trap grease, save sewers)

— KCBS Radio, March 3, 2010 (Grease is the Word); coverage related to Town
Hall meeting.

Door—to_—Door QOutreach {o Resiaurants (April 2010):

— 'To reach smaller restaurants that may not have attended the Town Hall
meetings and for which English is not their primarily language, SFPUC enlisted
a local community outreach firm to conduct door-to-door outreach.

- Bilingual outreach staff canvassed such restaurants (48 Mandarin, 45
Cantonese, 86 Spanish) and spoke with managers and/or staff about the
Ordinance, also providing the proposed Ordinance Fact Sheet in the appropriate
language.

Budgét and
Costs:

The estimated cost for implementing the Ordinance involves two elements: staff
resources and reduction in sewer service charge revenues.

1) Staff resources:

» Existing Wastewater Inspectors will implement the FOG Control Ordinance.
These inspectors, in addition to their other inspection and permitting duties,
have been conducting site visits to FSEs in San Francisco over the past several
years fo inspect and educate on FOG-control Best Management Practices
(BMPs). When the Ordinance is adopted, the inspectors will adapt their
inspections to focus on compliance with the new requirements.

2) Reduction in Sewer Service Charge Revenues:

o InFY09-10, SFPUC annual revenue from the sewer service charge portion of
accounts coded as 5812 (Eating Places) will be approximately $11.4 million.

o . Reduced revenue from expected adjustments to sewer service charges paid by

food service establishments is estimated at $1.1 million/year (or half a percent
of all sewer service charge revenues), based on the following assessment:

~ FSEs that install and properly service automatic Grease Removal Devices
or large Interceptors will reduce their loadings of oil and grease and
Chemical Oxygen Demand, ‘

- When sewer service charges are adjusted for these reduced loadings, the
charges decrease to $9.8731/unit (as compared to current 5812 charge of
$11.5018/unit) — a 14.2% reduction.

~  SFPUC estimates that of the 2,755 accounts coded as 5812 (Eatmg Places),
approximately 65% will become eligible for the sewer service charge
adjustment {or 1,180 accounts).

o Rates for commercial users are set through 2014 and with only a small 1%
increase to commercial users in 2015. Since installation of qualifying
equipment will likely take place over a 2-year period, the likely impact of
revenues prior o the next rate review is estimated at $3,860,000 as 1Ilus$:rated in
the table below: '
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FY FY Y FY

Fiseal Year 2011/12 2012/13 2012/13 2014/15
# of FSEs ' ' _
Eligible 905 1,810 1,810 - 1,810
Reduction in
Revenue $550,000 $1,100,000 $1,100,000 | $1,110,000

Revenue Reduction to be Offset by Expected Decrease in Expenditures:

The Wastewater Enterprise Collection System Division currently spends
approximately $3.5 million a year responding to problems caused by grease in the
sewer system. Implementation of the proposed FOG Contro! Ordinance is
expected to significantly reduce the amount of staff time and resources allocated to
respondmg to grease clogs, and also to reduce associated wear and tear on sewer
pipes (thus extending their useful lifespan).

The Collection System Division expects that, when there are fewer problems w1th
grease in the sewers, these staff and resources (i.e. trucks, inspection cameras,
repair crews, etc.) can be re-deployed to conduct proactive collection system asset
management duties, resulting in:
— increased small and local sewer preveniive mamtcnance to reduce the number
of mainline sewer overflows;
— increased catch basin cleaning to reduce street flooding mc:cients,
- mcreased major sewer maintenance to increase system carrying capacity; and
— increased collection system condition assessment to identify pipes with high-
risk of failure. -

This is expected to lead to cost reductions over the long term, by i increasing the
lifespan of key system assets, as well as improving customer service and system
performance

Recommendation:

SFPUC staff reconnnends that the Commission adopt the attached resolution urging
the Board of Supervisors of the City and County of San Francisco to pass, and urge
Mayor Gavin Newsom to sign, the proposed Fats, Qils and Grease (FOG) Control
Ordinance. :

Attachments:

Fats, Oils and Grease (FOG) Contro! Ordinance

Categorical Exemption Determination

Letter of Support (Golden Gate Restaurant Assocnatlon)

DEBT TN Tarnlisian Furoins the Bosed of Qunsrvisors of the Oty and Con ity af
ST RESGIREIGH R ppadagy TRIT LaSmARS A .;“L..r._ o A LY &1 3L RLAFISE

*San Francisco to pass, and Mayor Gavin Newsom to sign, the proposed Fats,
Qils and Grease (FOG) Control Ordmance]

b

:{h.




PUBLIC UTILITIES COMMISSION
City and County of San Francisco

RESOLUTION NO.

WHEREAS, The City and County of San Francisco, as the operator of 4 large sewer
system, is required by state and federal law to implement programs to prevent sewer system
overflows and to regulate and control the discharge of industrial wastes into the City's sewer
system in order to protect the system, increase operational efficiency, comply with poliutant
minimization requirements, and facilitate compliance with wastewater discharge limits; and

WHEREAS, The proposed Fats, Oils and Grease (FOG) Control Ordinance will
facilitate compliance with these requirements and compliance with the City's current
National Pollutant Discharge Elimination System (NPDES) permits and the Sanitary Sewer
Overflow Waste Discharge Requirements (WDRSs) permit; and

WHEREAS, A significant problem for sewer utilities in the United States as they aim
to meet regulatory requirements is the discharge of fats, oils and grease into their sewer
systems, which results in costly and unsanitary back-ups; and

WHEREAS, The US EPA urges utilities to development FOG control programs
because each year there are approximately 40,000 FOG-related sanitary sewer overilows that
have the potential to contaminate the nation’s water bodies and wastewater utilities have
been sued for violations of the Clean Water Act caused by sanitary sewer overflows ; and

WHEREAS, FOG-related sewer back-ups also impact residents and food service
establishment {interrupting their business, putting them at risk for potential health violations
and requiring that they pay for one-time or ongoing sewer lateral flushing services); and

WHEREAS, In spite of existing local codes and regulations, the SFPUC spends
approximately $3.5 million a year addressing grease-clogged sewer mains and laterals, and
over 40 percent of the SFPUC Collection System Division sewer service work orders are

" related to FOG issues in the sewers; and

WHEREAS, Many food service establishment do not have grease bapturing equipment
and many that have grease capturing equipment do not service the equipment; and

WHEREAS, The Fats, Qil, and Grease (FOG) Control Ordinance would establish an
effective program to keep FOG out of the City’s sewer laterals and mains, and as a result is
expected to lead to cost reductions over the long term by increasing the lifespan of key
system assets, as well as improving customer service, system performance, and regulatory
compliance; and

WI—IEREAS, The Ordinance should result in the installation of more automatic Grease
Removal Devices in San Fraucisco food service establishments and this will result in greater




opportunities for recovering from wastewater discharge lines both food solids (which can be
composted) and waste grease (which can be recycled, and may also be able to be converted -
to biotuel); and

WHEREAS, Under the delegation agreement between the San Francisco Planning
Department and the SFPUC, a categorical exemption determination was issued on July 21,
2010 under CEQA Guidelines Section Number 15308 (Actions by Regulatory Agencies for
the Protection of the Environment), and the San Francisco Planning Departroent
Environmental Review Officer gave his concurrence with the exemption determination on
July 21, 2010; now, therefore, be it

RESOLVED, That the Commission authorizes and directs the General Manager of the
SFPUC to submit the Fats, Oils and Grease Control Ordinance to the San Francisco Board of

Supervisors for consideration and adoption, as an amendment of the San Francisco Public
Works Code. :

I hereby certify that the foregoing resolution was adopted by the Public Utilities
Commission at its meeting of __ September 14, 2010 '

Secretary, Public Utilities Commission -




CERTIF ELATEGN OF DETERMINATION
| OF EXEMPTION/EXCLUSION FROM ENVIRONMENTAL REVIEW

) San Francisco Public Udilities Commission Pats, Oils sud Grease (ROG) Control Ordinance
Logation; Citywide :

City and Couney: Kan Praneisco, San Francisce County

Description of Nature and Purpose of Project:

The San Franciseo Public Utilities Conunission (SFPUC) proposes amendment of Article 4.1 of the San Francisco Public
Works Code by adding Sections 140 through 140.7 to improve the effectiveness of cwrrent régulations, which limit the
discharge of fas, eils and greases (FOG) from licensed food service establishinents (FSE) into the City’s combined sewer
system. Currently, FOG discharged from food service establishments and residential kitchens ereate clogs throughout the sewer
system, which cost the City millions of dollars each year fo remove and contribute to the overall deterioration of the sawer
infrastructure. By establishing standards for greass capturing equipment already-installed orto be installed in FSEs, establishing
performance standards and petiodic inspections, enhancing opportimities for recycling or othex higaeficial uses of waste grease,
the proposed Ordinance would ensure continved compliance with applicable federal and State Taws related to sewer system
operation and mainteniance. The proposed ordinance would establish categories for FSE (1, 2, 3-and 4) based on the likelihood
and. volume of FOG dischasged to the sewer system and a schedule, by which compliance with the Ordinance would be
retquired. To curty oat thie provisions of the proposed Ordinance, the SFPUC would imiplerment the regulations in ¢onjunction
with the Deépartinents of Building Inspeetitn and Public Healrh

Pollution Prevention, Wastewatar Enterprise
San Francisco Public Utilities Commission, City & County taf S’Hm Francisco

ame- of Project Applicant:

EXEMPT STATUS:

‘ Categorical Exeinption (Stite Guidelinés, Section |5300-1532%; Public Resources Code, Section 21084).
State Class Number: 16308 (Actions hy Regulatory Agencies for Protection of the Environment).
. Declared Energency Extlusion (State Guidelines, Section 15269(a); Public Resources Code-Section 24 172),
Emergesicy Project Bxclusion (State Guidelines, Section 15269(b) and (¢); Public Resources Code, Section 21080
(b} (2) and (4).
Feasibility or Planning Study (State Guidelines, Section 15262; Public Resowrces Code, Section 21102).
General Rule Exelusion (State Guidelines, Section 13061 (b) (3))
Ministerial Excfusion (State Guidelines, Section. 15268; Publid Resources Code, Sectmn 21080 MY (D).
Non-Rhysical Bxelusion (State. Guidelines, Section 15061 {b) (1) and 15378; Public Resontees Code, § 21060.5).
Ongoing Project, approved prior to November 23, 1970 (State Guidelines, Section 15261).
Rates, Tolls, Fares and Charges (State Guidelines, Sectien 15273; Pablic Resources Cade, Section 2!080 {DXEY).
Speeified Mass Transit Projects (State Guidelines, Section 15275; Public Resourtes Code; § 21080 (b)(1 1-14)).
Other E I:xciuswn (Specifyy s .

X

REMARKS:

Meore than 40,000 sewer system overflows ocour each year throughout the United States that are a diregt vesult of the
acewrilation and blockages crsited by fats, oils and grease, according fo the United States Envivonmental Protection Agency.
Redueing fats, oifs and grease geaerited by approkimately 3,000 food setvive/food preparation éstallishmisnts throughiout San
Francisco weould not only reduce the risk of blockages and the potential of sewer system overflows into City streets and San
Franciseo Bay and the Pagific Ocean, but weould alse reduce the cost to the. Cityto Iceep the sewer system flowing properly and
reduce sewer system deterioration. Improved capture of FOG would resiilt in envirdnmiental benefits including adsthetics, sir
quality, biological resources, hydmiogy and water quality, public health, and utilities and service systems described balow.
Current regulations, which require food service/food preparation establishments (FSEs) fo install and maintain grease
inlerception, capture of remaval devices are inadequate to controed FOG discharge into the City's mmbmcd sgwer sybtem and
require amendment 10 ensute proper operation, maintenance and cleaning of such devices. :

The proposed FOG Control Ordintice (Ordinance) would:
- (4} Provide standards for the types of grease capturing équip_me_ut that miust be installed by food service establishments;

i




(2) Pravide for (he effective long-fermzuse of grease capturing equipment through related operational requirements and
prohibitions, and periodic inspections; ' '

() dncrease opportunitics for recyeling or beneficial rense of wastz grease (8.4, potential to convert 1o biofuel), as well
4y incrense capturing of food waste from $inks and drains (e.g..; pelential to divert such material for beneficial
reuse); - - . o

(4} Aid in preventing saniary sewer blockages and obsiructions from contributing and aceumulation of FOG in the
sanitaly sewerage systenn, . _ '

(5) Prevent te incontrolled inroduction of FOG into the sewage system that wilk interfere with its operation; and

(6) Facilitate the City's compliance with applicable federal and State laws related to sewerage systeng operations.

Food Service Establishiments that discharge FOG o the City's sunitary sewer system are defined as restayrants, commercial
kitchens, caterers, hotels and motels, schools, Hospitals, prisons, correctional facilities, pursing homes, care institutions, and
other facilities preparisg and serving food for consumption. Under the proposed Ordinance,-each FSE would fall into one.of
four caregovies-of FOG discharger: , :

I Category 4 —Limited Food Preparatign Establishments, a FSE that c;ﬂgagas- only in mheétiug, hot holding orassembly
of ready te eat food products; :
. Category 3 — Less-Significant Grease Disclrargers, a FSE that poses a relatively lesg-significant risk of discharging
FOG to the sewerage system during the process of preparing and making feod available to the public or on the
| ptemises; ' ‘ ‘

I Category 2 — A ESE that discliarges FOG to the sewarage systém diing the process of preparing and making foot
available to the peblic or on the premises and prier to March 1, 201 | has properly installed and sized grease capture
equipment; '

V. Category ! — A ESE that discharges FOG o the sewerage system during the process of preparing and msking food

© available tp the public or on the premises but does not meet the criteria for designation under Category 2,3 or 4.

The proposed Ordinance speeifizs the different types of grease interceptors, capture and removal devices (referted to generiently
as “Gease Capluring Bquipment”) thiat would be installed in the sanitary drainage system to separate fats, oils apd grease from
the FSE wastewater discharge. These plumbing appuctenances o appliances must be insialled according to applicable
provigions of the San Francisce Building and Plumbing Codes and installation inuist be compléted upon ysoznce of the
necessary permits and with proper inspections. ' :

Section 140.3 of the proposed Ordinance includes a mimber of prohibitions and limitations, such as efimination of the use of
gathage grinders, prohibition of discharge of wastewater abave HO°F, prohibition of the introduction of solvents or additives
that emulsify grease into pipes that lead to gréase capfuring equipnent, and prohibitisn of the use of biological additives and
efzymes into pipes that lead to grease eapturing quiprifent. ' '

Section 140.4 of the proposed Ordinance includes general réquirements, such a3 indtallation, opesation, fralitenance and .
servicing of grease capturing equipment according to specified Best Management Practicos (BMP), FSE miustcorply with all
applicable Laws including the San Franciseo Health, Building and Plumbing Codes, and proper storage. resycling andfor
disposal of FOG diverted from the City's sewerage system. ‘

Section 140.5 of the proposed Ordihanee ieludes specific requiveménts for the grease capfuring equipment including dates by
which instaltation must be completed based on the categary in which the FSE is identified, and provisions under which an FSE
could request a variance from the device installation requirsments if installation would be infeasible due to space limitations.

Section 140.6 would require compliance with the provisions of the Ordinance when a new FSE is constructed, an existing FSE.
changes ownership.or (under certaln conditions) when an existiog FSE is cemodeled: or expiinded. '

Section 140.7 specifies the required maintenance and operation procedures including standards forcleaning grease capluring
and interception equipment and the required licensuge of the certified grease haulérs who femove the accumulated FOG.

Neo adverse environmental effisets are anticipated as a result of adoption of the proposed Qrdinance and implerriedtation of the
fules and regilations. On the contrary, adeption of the Ordinance and improved implementation of existing Plambing and
Building Code regulations would result in net positive énvironmental effects related: to aesthetics, air quality, biological

2




resources, coliural rasources, hydrology and water quatity. pubstic health, and utilities and sérvice systems.

First, relluced frequency of sewer system overflows caused by FOG created clogs would enliance the visual quality of the urban
environment bectuse unsightly combined sanitey and stormwater overflows would not accumulate on City streets requiring
¢cleanup and removal.

Al quality would be enhanced because the sewerage syster would operate properly and flows would be majntdined, legs
hydrogen sulfide gas would aceumulate in the sewer system and would be Jess likely to be released into the almosphere when
clogs would oceur, ‘

Biological resources ang waler quality in San Francisco Bay and the Pacific Qeean would be conserved because the number of
sewer system overflows would be reduced and combined sanitary and stormwater flows wauld receive secendary (reatment in
the City™s water pollution control plants and enhanced primary treatment in the franspori/siorage structures.

Beeause sewer pipes would néed to be excavated less often to remove clogs or replace existing pipelines, adverse effects (0
indiscovered sub-surface cultural resources would be less likely.

. Finally, efficient opergtion of the City's sewerage s-ystemv by redueing the accumulativn of FOG would reduce the need for
‘annual labop-intensive sewer cleanings and would conform 1o the mission of the SFPUC which calls for the safe, reliable and
efficient collection, treatment and disposal of San Francisco’s wastewater.

The General Manager of the SFPUC, in cooperation with the Departiments of Building Inspection and Public Health, would
ensyre compliance with the provisions of the proposed Grdinance through the building permit application review process. New
consiruetion or renovation projects would be subjeet to the provisions of the propesed Ordinance. As required by current laws
and regulations, these projects would require separate environmental evaluations which would be conducted by the San
Francisco Planfiing Dapartinent tnder the California Environmental Quality Act,

CEQA. State Guidelines Section 15308, or Class 8, (Actions by Regulatary Agencies for Protection of the Environment),
provites an exemption from envitonmental reviaw for actions taken by regulatory agencies, as authorized by state or togal
ordinante, lo-assure the mainienance, restoration, enfiuncetiént, or protection of the envirdgnment, where the regulatory process
involves procedures for protection of the environment. Therefore, adoption and implementation of the proposed Fats, Oils and
Grease Controt Ordinance is exempt from envirommental review under (.?iass 8.

Contact Person: Karen Hurst, Water Pollution Prevention Manager  Telephone: (415) 695-7340

Data of Deterniination: [ do hereby cortify that the above determination has been
' made pursuant to State.and local voquiremenits.
July 21, 2050
e

dor B Wycko, SF Planing Depattiient, MEA, ERO.
Karen Hurst, SFPUC Wiiter Pollution Prevention
Barry Péarl, BEPUC Burean of Environmental Management
John Roddy, Deputy City Attamey, Qifice of the City Atrorney 4 ;
Sue Hestor, Fsq. Sau Frangisco Public Utflities Zommission
Exermption/Exclusion File s . :

Attachments  Draft FOG Ordinance, Dated July 13, 2010







“August 3, 2010

Ms. Karen Hurst

Water pollution Prevention Program Manager
San Franeisco Public Utilities Commission .
3801 3% Street

Suite 600

San Francisco, CA 94124

110 Montgomary street. Suile 1280, $an Froncise

Dear Karen,

Thank you for your efforts to crafl fair and meaningful legislation. The Golden Gate
Restaurant Association supports the SFPUC’s FOG Ordinance 071610, The ordinance
clearly consiclers the needs of all parties and moves aggressively forward with regulations
to reduce FOG entering our City’s sewage system.

The GGRA is always concerned with balancing cost to our member restaurants with good
public policy. The ordinance you have crafted achieves a fair balance. By creating four
categories of dischargers you have focused regulatory effort on the worst FOG
dischargers (Category One). In Category Two restaurants with properly sized and
maintained grease capturing equipment have the opportunity to properly maintain their
grease capturing system and avoid a significant capital investment during an obviously
difficult financial period. The ordinance also calls out the potential for a hardship
variance, which may or may not be used but at least considers the worst case scenario for
a very limited number of circumstances. '

The GGRA is in agreement that-new construction, or significant remodel and expansion,
should require installation of the newest and approved grease capturinig technology. We
always prefer a potential buyer knows the requirements before completing a deal so they
‘can plan accordingly.

Thank you for involving the festaurant association in the details of the ordinance as it
moved through development. We appreciate the opportunity to participate in crafting
legislation that impacts the restaurant community, and congratulate you and your team on
completing meaningful legislation.

Sincerely,

Kevin Westlye
Executive Director
Golden Gaie Restaurant Association

. CA 94104, 1, 415, 781.5348. [. 415.781.3925. e. goro@Qoia,org, WwWw.ggra.org
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FILE NO. ORDINANGE NO.

[Establishment of regulatory controls for the discharge of fats, oils and grease into sewers.}

Ordinance amending Article 4.1 of the San Francisco Public Works Code by adding

tiirements for the

sections 140 — 140.7 to provide prohibitions, limitations and
discharge of fats, oils and grease into the City's sewera stem by food service
establishments.

Nofe:

Board amendment A48l double underlinsd
Board amendment'dgletions are siikethrough-norimal;

(.ot seq.). Said determination is

and is iIncorporated

contribute tockages in the City's sewerage system. The resulting clogs in sewer

-pipes cost the City millions of dellars each year in grease removal and sewer repair .

costs, and result in the overall degradation of the City's sewer infrastructure.

Public Utiiities Commission . SFRPUCHG11726-v1-
Eropgsed Fats  Qills and Grease (FOGY Control Ordingnce 071610 versionDOG
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. The_ US EPA promotes the deveiop \

e ‘eicomply with aﬁ'gnt on the amount of total oit and grease they can dxscharge into-

b. This Article facllitates implementation of a comprehensive pollution prevention

program to keep fats, oils and grease out of the City's sewer system, and

compliance with the City's current Clean Water Act National Pollutant Discharge
,':‘\%_

Elimination System (NPDES) permits and the Sanitary’Sta“Wer Overflow Waste

' Protection Agency (US EPA).

G
C?t*f(%é%w rs.

capturing equspment that is not well maintained or serviced and does littte to
remove grease from wastewater discharges. Other food service establishmenis

have no grease capturing equipment at all.

A

Beleted; FOG Ordinance SFRUC
Comm 071610 verdoc

]_

Public Utitities Commission SFPUG-#611728v1-

Proposed Fats Qils and Grease (FOG) Confrol Ordinance 871810 yerstonDOC, . ...
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f. Sections 140 - 140.7 of this Article will:
1. Provide standards for the lypes of grease capturing e‘quépment that must be

instalied by food service establishments;

2. Provide for the effeciive long-term use of grease ¢apiu ‘hg equipment through

related operational requirements and prohibi periadic inspections;

arge lines both food

3. Increase opportunities for recovering frorq wéstewate
solids {(which can be composted) andfﬁi e grease (whicl

./
may also be able to be converted ‘étﬁzofue[)

i —is Article apply to the discharge of fats, oils

system. except fo the extent different requirements or

equipment.
Se;:tion 140.2 Definitions.
In addition to the definitions provided in section 119 of this Arlicle, the following
definitions are applicable to the discharge and controt of fals, oils and grease:

Public Utititles Commission SEPUC-#511720v1-
Proposed Fat: il rease (FOG r 4 6718310 verslonDOG,

BOARD OF BUPERVISORS : Page 3
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a. Best Management Practices (BMPs). Operational activities, prohibitions, maintenance

procedures, and other management activities that implement the requiremenits of this’

Article, state and federal law, and Department rules, regulations, permits or
authorizations. ' e .
_b. Fats, Gils and Grease (FOG). Crganic polar compo} rived from vegetable/plant

or animal sources composed of long-chain triglycerides that arg:used in, or are

Y

Fmai Compjeqeﬁ and Océu@%ncy, as defined in San Francisco Building Code Secfion

public consy n. Fodd Service Establishments consist of the following four

categories of FOG dischargers:

Fublic Ulities Commission SFPUC-#611728:vi-
Proposed Fats  Oills and Grease (FOG) Control Ordinance 071810 versionDOG,

BOARD OF SUPERVISORS A Pagad

4

Deteted: FOG Ordinanca SFPUC
Comm 07 1610 ver.doe




@ o N & o oW N -

NN [ S - TR O N e e S §
BERRYRBREBE I asa o B

‘i. Category 4 FOG Discharger: A FSE that engages only in reheating, hot holding,

or assembly of ready to eat food products. Categery 4 FOG Dischargers are also

referred to as Limited Food Preparation Estabilshments

ﬁf\"{'.

gy e
e, Gravit q@‘rgase intw;g ‘ptor (GGI). A plumbing appurtenance or appliance that is
' installed lﬁ\ a‘{sﬂaﬁzt’a}ry drainage system to intercept nonnpetroleum fats, cils and grease
from a wastewater discharge and is identified primarily by gravity separation and a

minimum total volume of 300 gallons.

Publle Utllities Comwmission ) : 5 iRt
sed Fats  Qils and 'Grease (F notrod Ordinan 810 verslon DOC, e,
BOARD OF SHPERVISORS : o Page 5
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f. Grease Capturing Equibment. A plumbing appurtenance or appliance that is installed
in a sanitary drainage system fo separate fats, oils and grease from a wastewater
discharge. Grease capturiné aquipment include gravity grease interceptors,

hydromechanical grease interceptors, grease removal d % and any other grease

. capturing equipment authorized by the General Ma tye Bepartment.

i. Hydromechanical Grease Interceptor/ (HG1). A pium%jﬂq appurtenance or appliance

" that is installed in a sanitary dra

er. AFSE Category 3 FOG Discharger.

ibﬁior%ggd Limitations.

“@Jegse or any food waste containing Fats, Oils and Grease

e
ing to the sewer system is prohibited, except in accordance with

Food Service Establishments after January 1, 2011 is prohibited. Garbage grinders in

ent's rules and regulations, and applicable building codes and

Deteted: FOG Ordinance SFRUC
Cormn 0716840 var.doc

J
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. Discharge of wastewater from dishwashers to or thrg
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.this Article,

" existing Food Service Establishments shall be removed or rendered permanently

inoperative by March 1, 201 1.

. Discharge of wastewater with temperature higher than 140°F toor thrcugh grease

captuﬁng equipment is prohiblted.

is prohibited.

. Wé‘ﬁ"‘
»Ii hed pursuarf  Article 4.1 of the San

o..»!‘
k‘%l v

e,

.gh;s with the exception of Limited Food Preparation

sﬁb lshments shaglg?siall , operate; mamtam and service Grease Capturing

ft,and lm;ile ent specified Best Management Practices, in accordance with

mlts authorizations, rules and regulations issued by the General

Manager and Dpar!ment. and applicable Clty building codes and regulations.

Public Wiitiles Cormmission SEPL 11726yt

d Fal i} Gresse (FOG trot Ordipance 071810 verston.D

BOARD OF SUPERVISORS R e

Peleted; FOG Ondinance SFPUC
Commen 071810 verdos

)




e R = R R 2 R

N N W Y
G W A W N - O

18
19
20
21
22
23
24
25

5. All Food Service Establishments shall properly store and recycle or dispose of Fats,
Oils and Grease diverted from their liquid wastestreams in accordance with-all laws
and regulations apphcable to such storage, recycling and d:sgosal

c. All Food Sérvice Establishment kitchen fixtures connected‘ f"dramage pipes that lead

that are intact and functiona.

. Al Fdod Service Estabiishment wastewater;

Departméﬂ“f axid Applicable City building codes and regulations.

h. Any Grease Rémovai'Devicés instafled by a Food Service Establishment in
accordance with the requiremeﬁts of this Article shall conform to standards or
guidelines deemed applicable by the General Manager or the Department.

Pubfis Uliitles Commission SEPUC-HBYT26-v1-
Proppsed Fats Qi and Grease (FOG) Conrol Ordinance 071610 verslonBOG, .. ... ...
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c. Category 1 FOG Dischargers shall install a Greasse Removal Device (or a Gravity
Grease Interceptor) in accordance with the provisions of this Article within 60 days of
nofification by the General Manager, but in any event no later than July 1, 2013.

d. Category 2 FOG Dischargers shall install a Grease Rem vice (or a Gravity

Grease Interceptor} In accordance with the provisio Article and within a time

the FSE , ifone or

installed, fully operational or propeﬁ?),

il. The wastewater discharge from the FS% q:j o
W,

£ Category 3 or Category 4 FOG Dischargers causing or contributing to grease
accumulation problems in sewer laterals or sewer mains, as determined by the

General Manager, shall comply with the gfease capturing equipment requirements of

Pubtic Litlitles Commisslon i . PUC-#811726-v1-

Pro Fatg  Olls a s [FOG ntrol QOrdinance 071610 versionDOG .. e
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Category 1 or Category 2 FOG Digchargers, whichever is appiicable, as determined
by the General Manager. ‘ ‘

g. A Food Service Establishment may file a request fo the General Manager for a

variance from the Grease Removal Device insialiation rements of this Arficle if

the FSE can demonsirate that it is not feasible for Removal Device {6 be

qualifies for a varance for the reasons de
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18
19
20
21

22
23
24

" discretion of the Generat Mar

e existing Food Service

1. Category 3FOG Dischargers, also referred to as Less-Significant Grease

Dischargers, shall install Grease Capluring Equipment and the equipment shall be

| peleved: FOG Ordinanca SFPUC
"1 Comm 071610 verdoc

Public Utilties Commission SFPUC-#611726-v1-
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‘operational prior to commencing the discharge of wastewater from food processing
andfor kitchen areas into the City's sewerage system.
2. Category 1 FOG Dlschargers shall instali a Grease Removal Device ora Grawty

Grease nterceptor and the equ;pment shall be :nstall%@i/é operatienat prior to

areas into the City 5 sewerage system

3 No City department shall issue a Flrst

S
|tchen areaaf;pandlor

3. \g\gg‘z:‘-r{ha size and/or type of food preparation equipment are proposed

which will increase the amount of fats, oils and grease discharged into the

sewerage system,
Public Uthities Commissicn . SEPUC-HE11726-v1-
Proposed Fats  Oils Gre FO Oxdl 071610 _version.
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‘Section 140.7 Maintenance and Operatibns.
a. Grease capturing equibmeﬂt must be operated and maintained effectively and properly

at all imes, and in accordance with any rules and r'egulationéj‘issued by the General

Manager and the Department. Food Service Establishmefifsshall be required to keep

3

“andfor provide equipment maintenance and service | T ceipts, and to retain such

logs on-site.

) S
the frequency of Grease Capiug ment senhq&(sg, if the frequency of servicing is
not adequate to ensure that the and gr&se and solids accumulation
does not exces %
12

. In addition i d'itrg;‘e’ﬁ specific grea

cleaned only by a waste hauler certified by the California Depariment of Food and

Agriculture.

Public Lilittes Commission SEPUCHA1 1726y 1-
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APPROVED AS TO FORM:
DENNIS J. HERRERA, City Attorney {

f. Grease Capturing Equipment Waste that is removed by any means cther than self-

cleaning must be removed by a grease hauler certified by the California Department of .

Food and Agriculture. The maintenance records signed by the certified grease hauler

capturing equipment, specified by the

Service Establishments.

JOHN ROD

Public Ulkitles Commission : SFPUC#611726v1-
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" PUBLIC UTILITIES COMMISSION

City and County of San. Francisco

RESOLUTION NO. 10-0153

WHEREAS, The City-and County of San Francisco, as the operator of a large sewer
system, is required by state and federal law to implement programs to prevent sewer system
overflows and to regulate and control the discharge of industrial wastes into the City's sewer
system in order to protect the system, increase operational efficiency, comply with pollutant
minimization requirements, and facilitate comapliance with wastewater discharge limits; and

WHEREAS, The proposed Fats, Oils and Grease (FOG) Control Ordinance will
facilitate compliance with these requirements and compliance with the City's current
National Pollutant Discharge Elimination System (NPDES) permits and the Sanitary Sewer
Overflow Waste Discharge Requirements (WDRs) permit; and

WHEREAS, A significant problem for sewer utilities in the United States as they aim
to meet regulatory requirernents is the discharge of fats, oils and grease into their sewer
- systems, which results in costly and unsanitary back-ups; and

. WHEREAS, The US EPA urges utilities to development FOG control programs
because each year there are approximately 40,000 FOG-related sanitary sewer overflows that
have the potential to contaminate the nation’s water bodies and wastewater utilities have
been sued for violations of the Clean Water Act caused by sanitary sewer overflows ; and

_ WHEREAS, FOG-related sewer back-ups also impabt residents and food service
- establishment (interrupting their business, putting them at risk for potential health violations
and requiring that they pay for one-time or ongoing sewer lateral flushing services); and

WHEREAS, In spite of existing local codes and regulations, the SFPUC spends
approximately $3.5 million a year addressing grease-clogged sewer mains and laterals, and
over 40 percent of the SFPUC Collection System-Division sewer service work ordets are
related to FOG issues in the sewers; and

WI—IERBAS, Many food service establishment do not have grease capturing equipment
and many that have grease capturing equipment do not service the equipment; and

WHEREAS, The Fats, Oil, and Grease (FOG) Control Ordinance would establish an
effective program to keep FOG out of the City’s sewer laterals and mains, and as a resulf is
expected to lead to cost reductions over the long term by increasing the lifespan of key
system assets, as well as improving customer service, system performance, and regulatory
compliance; and :

WHEREAS, The Ordinance should result in the installation of more automatic Grease
Removal Devices in San Francisco food service establishments and this will result in greater




opportunities for recovenng from wastewater discharge lines both food solids {which can be
composted) and waste grease (which can be recycied, and may also be able to be converted
- to biofuel); and

WHEREAS, Under the delegation agreement between the San Francisco Planning
‘Department and the SFPUC, a categorical exemption determination was issued on July 21,
2010 under CEQA Guidelines Sectiori Number 15308 (Actions by Regulatory Agencies for
the Protection of the Environment), and the San Francisco Planning Department
Environmental Review Officer gave his concurrence with the exemption determination on
July 21, 2010; now, therefore, be it

RESOLVED, That the Commission authorizes and directs the General Manager of the
- SFPUC to submit the Fats, Oils and Grease Control Ordinance to the San Francisco Board of
Supervisors for conszderatmn and adoption, as an amendment of the San Francisco Puhhc
Works Code.

I hereby certify‘ that the foregoing resoiutioh was adopted by the Public Utilities
Commiission at its meeting of .September 14, 2010

/0.0 Mo

Secretary, Public Ut:ht:es Commission




