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FILE NO. 101147 " ORDINANCE NO.

| [Esfablishment 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

- sections 140 — 140.7 to provide prohibitioné, limitations and req’uiremehts‘for the

dischai-gé of fats, oils and grease into the City’s sewerage system by food servicé
establishments. ‘

Note: Additions are Smgle~underlme zraltcs Times New Roman;
deletions are
Board amendment additions are double under]med
Board amendment deletions are strikethrough-nomnal. '

Be it ordamed by the Peopie of the City and County of San Francisco:
Section 1. Environmental Findings. The Planning Depariment has determined that the
actions contemplated in this Ordinance are in compliance with the California Environmental

Quality Act (California Public Resources Code sections 2100 et seq.). Said determination is

on file with the Clerk of the Board of Supervisors in File No. 101147 and is incorporated

herein by reference.
Séction 2. The San Francisco Public Works Code is hereby amended by adding to
Article 4.1, Sections 140 — 140.7, to read aé follows:
'Section 140. Control of Fats, Oils and Grease
a. Sections 140 - 140.7 of this Artic[e provide requirements for the control of the
dlscharge of fats, oils and grease to the City's sewerage system. Large quantities
of fats, oil and grease that are discharged from commercial and resndentlai kitchens
contribute to blockages in the City's sewerage system. The resulting clogs in sewer
pipes cost the City millions of dollars each year in grease removal and sewer repair

costs, and result in the overall degradation of the City's sewer infrastructure.
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b. This Article facilitates implementation of a comprehensive poliution prevontion
program to keep fats, oils and gréase out of the City's sewer system, and |
compliance with the City's current Clean -Waier Act 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 Watef Quality Control Board and the United‘ States Environme‘ntal
Protection Agency (Us EPA). | |

c. The US EPA promotes the devetopment of fats, o;is and grease control programs
throughout the country because approxmate!y 40,000 fats, oils and grease—related.
sanitary sewer overflows that have the potential to contaminate the nation’s water
bodies occur each year. Nationwide, waotewater utilities have been sued for
violations of the Clean Water Act caused by sanitary sewer overflows.

d. The City's aggressive efforts to oontrol fats, oils and grease will enhance its
compliance with the Clean Water Aof, and also reduce the potontial for systern
back;ups from the com!oined sewer system. | |

e. The ‘primary objective of sections T40 - 140.7 of this Articie is to reduoé fats, oils
and grease dlsoharges frorn local food service establishments into the City’ s
sewerage system. Food service estabhshments are reqwred by current regulations

. to comply with a limit on the amount of total oll'and_grease they can discharge into &
Cify sewers. This disoharge_. limit has not been oomApEeteEy effective in keeping fats,
oils and grease out of the sewers. Many food seririce-estab!ishmenté have greasé
captunng equipment that is not well mamtamed or serwced and does Isttle to
remove grease from wastewater discharges Other food service estabhshments

‘have no grease oaptunng equ:pment atall. - _
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. Sections 140 - 140.7 of this Article wilk:

1. Provide standards for the types of grease capturing equipment that must be

installed by food service establishments;

. Provide for the effective long-term use of grease capturing equipment through

related operational requirements and prohib‘iti()ns, and periodic inspections;

. Increase oppoﬁunities for recovering from wastewater fjischarg@ lines both food

solids (which can be composted) and waste grease (which can be recycled, and

may also be able to be converted to biofuel);

. Aid in preventing sanitary sewer blockages and obstructions from contributions
and accurnulation of fats; oils and grease in the sanitary sewerage system;

. Prevent the uncontrolied introduction of fats, oils and grease into the sewage

system that will interfere with its operation; and

. Facilitate City compliance with applicable federal and state laws regarding

sewerage system operations.

Section 140.1 Applicability.

The provisions of section$ 118 — 139 of this Article apply to the.discharge of fats, oils

[ox AW N — o <o) 0

and grease to the City's sewerage system, except to the extent different requirements or
procedures are provided in secﬁons-MOﬁ —140.7 of this Articig:. Secﬂéns 140.1 — 140.7 of
this Article are Enfended to complement, rathér than supersede, the provisions of City building '
codes and regulations applicable io the instlaillation'and operation of grease capturing
equipmenf. Sections 140 ~ 140.7 shall bé effective on and after April 1,2011.
Section 1402 Definitions. |
in addition to the deﬁn'itions provided in section 119 of this Atticle, the foliowi‘ng

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 requi.rements of this
Article, state and federal law, and Department ruies, regulations, permits or
auihorizations. _ :

b. | Fats, Oils and Grease (FOG). Organic polé!' compounds derived from vegetable/plant
or animal sources composed of long-chain triglycerides that are used in, or are
byprodﬁcté of, the cookihg or food preparation process. A wide range of food
prepara’tion acti\}ities, including but not limited to the following, can generate faté, oils
or grease: cooking by frying, baking, grilling, sautéing, rotisserie cooking, bro'iling,
boiling, blan(‘:hi'ng, roasting,.toasting, poaching, infrared heating, searing, barbequing,
or ény othéf food preparation activity that produces a hot food product in oron a
receptacle that requires washing. | _

c. First Certificate of Occupancy. A temporary certificate of occupancy or a Certificate of
F’inél Completion and C)ccupancy,-as defined in San Francisbb Building Code Section
109A whlchever is issued first. o

d Food Service Estabhshment (FSE) A non- res;dent;al wastewater dischargerthat
engages in activities of preparing, servsng, or otherwise maklng avaziabie food for
consumptzon by the public or on the premises, includmg restaurants commerc;a!
kitchens, caterers, hotels and motels schools, hospitats pr:sons corractlonal facsiltzes
nursing homes, care :nstltutlons and any other facility preparing and Servmg food for

| 'publlc consumptlon Food Service Estabisshmen’ts conStst of the followmg four '

categories of FOG dlschargers
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i.

Category 4 FOG.Discharger: A FSE that engages only in reheating, hot holding,
or assemb!y of ready to eat food products. Category 4 FOG Dischargers are also -

referred fo as Limited Food Preparation Establishments.

ii. 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 dischargé‘d
Ento‘thé City’s_sewerag@ system, énd has been determined ‘by the General
Manager to pose a less-significant risk ofldisoharging FOG to the sewerége
system. Category 3 FOG Dischargers are also referred to as Less-Significant
Grease Dischargers. |

Catego‘ry 2 FOG"_D‘ischarger: A FSE that, in the process of preparing and making
food available to the public or on the premises, generates FOG that is diéchargéd
into the City’s sewerage system, and, briorto April 1, 2011, had installed grease
capturing equipment that was properly sized. a'r}d instatled, and remains fully l_
operational and properly maintained and serviced, as determined by the General
Manager. | | | _

Category 1 FOG Dischargér: ‘A FSE that, in the process of prepéring and making
food available to the public or on.the prerhise-s, generates 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 Intércepto_r {GGI). A plumbing appurtenance or appliance that is

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

from

a wastewater dischafge and is identified primarily by gravity separation and a

minimumn total volume of 300 galions.
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Grease Capturing Equipment. A plumbing appurtenance or appliance that is instailed
in a sanitary drainage syetem to separate fats, oils and grease from a wastewater
discharge. Gr’ease capturing equipment include gravity grease intercept_ore, |
hydromechanical g'rease interceptors, grease re'moval devices and any other grease
capturing equipment authorized by the Genera! Manager or the Deparfment.

Grease Capturing Equipment Wa_ster Material collected ‘sn and from grease capturing
equipment, including any solids resulting from dewatering processes.

Grease Removal Device (GRD). Any hydromechanical grease interceptor_that

- .automatically, mechanically removes non-petroleum fats, oils and grease from the

interceptor, the control of which are either automatic or manually initiated.

" Hydromechanical Grease Interceptor (MGI). A 'piumbing appurtenance or appliance

- thatis installed in a sanitary drainage system to infercept non-petroleum fats', oils and

j.

k.

a.

grease from a wastewater discharge and is identified primarily by a design that
lncorporates hydromechamcal separation. | |
Less- Significant Grease D;scharger A FSE Category 3 FOG Dlscharger
Limited Food Preparation Establishment. AFSE Category 4 FOG Discharger

-Sectlon 140.3 Prohlbltlons and L;mttat:ons

" Disposal of Fats Oils and Grease or any food waste contammg Fats, Olls and Grease

- directly into drains Eead:ng to the sewer system is prohibited, except in accordance with

this Article, the Department's rules and regulat;ons and apphcab[e busidang codes and

' ’regulatsons

Notw;thstandmg sectlon 123(9)(3) of this Ar’uc!e mstal!at:on of garbage grmders in new

| Food Servtce Estabhshments is proh;blted Garbage gnnders in eXIstmg Food Serwce

Establishments shall be removed or rendered permanentiy moperatlve by May 1 201 1.

Supew:sorMar_? L - L SR RS S SR 11]61!50"
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Discharge of wastewater with temperat'ure highér than 140°F to or through greasé "

capturmg equipment is prohibited.

. Dtscharge of wastewater from dishwashers to or through grease capturing equ:pment

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.

Thé concentration of Faf_s, Oils and Grease discharged from Food Service
Establishments into the City’s sewerage systemn shall not exceed the disc‘harge finit for
total recoverable ol aﬁd greése established pursuant to Article 4.1 of the San
Francisco Public Works Codé, as amended from time to time. |

The d‘ischérge of solvents or additives that emulsify grease into drainage pipes leading

to grease capturing equipment is prohibited.

. The use of biological additives, including, but not limited to enzymes, info 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

Establishments, shall install, operate, maintain and service Grease Captunng
Equ;pment and implement specified Best Management Practices, in accordance with
this Article, any permits, authorizations, rules and regulations issued by the General

Manager and Department, and ‘applicabte City building codes and regulations.

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

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

and regulations applicable to such storage, fecyciing and disposal.

Supervisor Mar ‘ ' _ o 11/01/10
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-c. All Food Service Establish_ment kitchen fixtures connected to drainage pipes that lead

to grease capturing equipment or sewer laterals shall have small-mesh food strainers _

that are intact and functional.

d. All Food Service Establishment wastewater dischargers mr,zst at all times comply with
the previaions lof this Article, all other applicable local, state and federal la\n{s, including
but not Iimited to applicable'provisions of the San Francisco Health Code and San
FFrancisco Building and Piumbmg Codes and applzcab!e rules, reguiat;ons permits and
authorizations issued by the General Manager and the Department.

e. Al Food Service Establishments shall en‘sure that all pots, pans, dishware and work
areas are wiped prior to washing of such utensils, equipment or areas; and shall
implement any other Best ManagementPractices deemed appropriate by the General
Manager or the Department. | |

f. Al Food Service Establishments shall apply for a wastewater discharge permit or other

: .authorization if required by the General Manager.

Section 140.5 Grease Capturing Equiprr_lent Requirements.

a. Alt‘grease capturing equipment shall be Er)etalled in accordance with this Article, any -

permits, authorizations, rules and regutatieas issued by the Generat Manager and the -
Department, and applicab!e City building codes and regulainns. - |
b. Any Grease Re‘mcjvai'Devices installed by a FeedServie:e Establishment in _ |
accordance with the requ;rements of this Article shall conform to standards or '_
' gurdelmes deemed appttcable by the General Manager or the Department
c. Category 1 FOG D;schargers shall mstail a Grease Removal Dev;ce (or a Gravnty
~ Grease !nterceptor) in. accordance with the prov:su:ms of thas Artlcle wzth:n 60 days of

rrotrfrcatron by the General Manager, but i any event no iaier than_ Jujy 1,2013.

SupervrsorMar e I Lo oo,
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d. Category 2 FOG Dischargers shall install a Gréase 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 notificati;)n is given to the FSE |, if one or

more of the following conditions applies, as determined by the General Manager:

i. The pre-existing grease capturing equipment is not properly sizéd, properly
installed, fully operational or properly maintained and serviced.

ii. The wastewater disé;hérge from thé FSE does not comply with the City's
wastewater discharge limit for total recoverable oil and greasé.

iii. The FSE is causing or coﬁtributing 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 pre—éxis’cing grease capturing equip‘m@nt and connecting these to

pre—exzstmg grease capturing equzpment is not appropnate

e. Category 3 or Category 4 FOG Dlschargers that change operat:ons 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
Category 1 or Category 2 FOG Dischargers, whichever 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 det_ermined by the
General Manager, shall comply with the grease capturing equipment requirements of
Category 1 or Category 2 FOG Dischargers, whricheve:r is app}icabie, as determined
by the General Manager. |

Supervisor Mar . ' = 11/04/10
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g. A Food Service Establishment rhay file a request to the General Manager for a
variance ffom_the Grease Removal Device installation requirements of this Article if
~ the FSE can demonstrate that it is not feasible for a Grease Renjbval Device to be
Ehstaiied due to lack of phys-icai space. The Food Service Establishment requesti‘ng‘
such a varzance shall bear the burden of demonstrating that the installation of a
Grease Removai Device is not feasible. The determinatlon as to whether a FSE
quahf[es for a variance for the reasons deta:ied in this subsection shall be at the sole
discretion of the General Manager
Section 140 6 New Construction, Changes in Ownershlp, and Remodehng
a. The following requirements shall apply when ownership of an existing Food Serviee

Establishment Qhanges: | '.

1. Within 30 days of the official transfer of ownership, the new owner shall apply for a
’Food' Service Establishment Waste\fvater Discharge Permit, or other authorization,
es required by the Departrhent rules and regulations. The application shall describe
any changes in food preparaticm en'd/br kitchen fixtures that could affect the FOG |
Discharger category that was assigned to the estabﬁshment under its previous
ownership. - \ | |

b. The foilowihg requi-rements shall apply to neWiy co.nst'r'ucted' Fcod.Ser\'rioe

Establishments: |

1. ‘Category 3 FOG Dischargers also referred to as Lessn8|gmﬂcant Grease |
Dascharqers shai% install Grease Capturlng Eqmpment and the equmment shaf! be
operatlonal prlor to commencmg the discharge of wastewater from food processmg_

and/or kitchen areas into the Cltys sewerage system. R
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2. Category 1 FOG Dislchargers Shaii install a Grease Removal Device or a Gravity
Grease Interceptor and the equipment shall be installed and operational prior to
commencing the discharge of wastewater from food prog:éssing and/or kitchen
areas into the City's sewerage system.'_

3. No City dépar‘tment shall issue a First Certificate of Occupancy to a new Food
Service Estab!ishment until it has complied with this section.

¢. Any existing non-Food Service Establishment business that expands or fenbvates its
operations 1o include a Food Service Establishment, with the exception of a Limited:

Food Preparation 'Estabiishment shall c.omply with the requirements of section

140.6(b)(1) or 140.6(b)(2), whichever is applicable. |

d. Ex:st:ng Food Service Estabhshments proposing remodehng 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 projéct, a Grease Removal

Device or Gravity Grease lnterceptor'that-comp!ies with this Article and applicable City

huilding codes: o ‘

1. Modifications are proposed to under-siab plumbing in the food processing or
kitchen areas; and/for |

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

3. Changes to the size and/or type of food praparatiori equipment are proposed
which will increase the amou'nt of fats, biis and {jrease discharged into the

sewerage system.

Section 140.7 Maintenance and Operations.

Supervisor Mar . , 11/01/10
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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 De;:iertment. 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 capturing equipment shall be maintained at a frequency such that the

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

total hydraulic depth of the equipment.

. Food Service Establishments shall corhp!y with any Department directive to increase

the frequency of Grease Capturing Equipment 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 eduipment.

. 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
mainfen’anc_e of‘ the grease capturing equipment. Information on the manufacturer-
recommended operations 'and' maintenance of the grease 'capturing equipment shall be

retalned on- snte by the Food Service Establishment.

. Gravity Grease Interceptors shall be serviced and emphed of accumuiated waste

content as required 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 Capturmg Equment Waste that is removed by any means other than self-

cleanmg must be removed by a grease hauler certlf' ed by the Cahforma Department of

BOARD OF SUPERV!SORS

Superwsor Mar -

160 -

110
o, Page 12




e

<o T - B N B o> T & 2 SN -G 4% S

NN R s ea wd el e e e eA el ek
GOR W NS S oo N g AR W N e O

Food and Agriculture. Th@ maintenance records lsigned by the .Certified grease hauler
shall be retained on- sxte by the Food Service Establishment for three years. |
g. Materials removed from grease capturing equment shall not be reinserted into the
interceptor or allowed to pass info the sewerage system.
h. Best Management Practices regarding maintenance and'ob@rations of gréase
cépturing equipment, 'speciﬁed. by the Department; shall be implemént@d by all Food

Service Establishments.

APPROVED AS TO FORM

DENNIS J. H

By:

DA ;
J RODDY
Deputy City Attorney
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FILE NO. 101147

'LEGISLATIVE DIGEST
[Estabiishmeht of reguiatory_controis for the discharge' of fafs, oils and grease into sewers.]

Ordinance amending Articié 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 a large sewer system, the City and County of San Francisco is required by
state and federal law fo 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 poliutant 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 to Current ‘Law

The proposed amendments fo 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 éiischarge and control of fats, oils and
grease. '

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

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

Supervisor Mar : ‘ ‘
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FILE NO. 101147
properly manage fats, oils and grease diverted from wastewater discharges; to
implement best management practic:es to control fats, oils and grease discharges;
and to obtam required permits.

4. Requirements specifying whrch Fats, Oils and Grease Discharger Categories shall
install automatic Grease Removai Devices (GRDs).

5. Requirements to effectively maintain and operate grease removai devices and to
- implement applicable Best Management Practices.

Background Information

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 Utilities Commission (SFPUC) spends approximately $3.5 million a year addressing -
grease clogged sewer mains and laterals, and over 40% of sewer semce work orders are
related to issues with grease in the sewer system -

The SFPUC estimates that there are apprommately 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 control grease d |scharges‘
into the sewer system: .

- 1. Many food service establ;shments that have grease oapturlng equapment that is not
-well maintained or ser\nced and therefore does Itttle 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 Franoisco
may not have grease capturing equnpment in place; : '

3. Grease traps and interceptors, once installed, are not routinely mspected by any Clty
department for proper servicing and maintenance; and, : :

4. ltis ftnanc:lally prohibitive for the City to sample the dlscharge of every estabhshment to g

ensure that grease dnscharges are below the local discharge limit.

The above factors underscore the need for tmprovements to the mdustr:al waste program to f

ensure that food service establishments have effective pr@ treatment equ:pmem in piace to -

capture and divert grease

- Supervssor Mar
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FILE NO. 101147

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

s Establishing clear requlrements for servicing and maintenance of all grease capturmg
. equipment.

-+ Regquiring or encouraging the use of more modem and effective gr@ase capturmg
equapment (automatic grease removal devices or “GRDs”); and

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

" existing grease capturing equ;pment if it is operational and adequately serviced. The
proposed Ordinance, however, 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").

« ‘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 inferceptors (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 generaliy 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 to 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 to properly service and maintain their equipment.

Supervisor Mar _ _
BOARD OF SUPERVISORS ‘ 3 : " Page 3
‘ 11/8/2010
F0OG Conlrel Ord LegDigest 110910.doc
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T COMMISSIONER

SAN FRANCISGO PUBLIC UTILI"T‘]ES COMM!SS!ON

1155 Market St., 11th Floor, San Francisco, CA 84103 » Tel. {415) 554-3155 » Fax (415) 554 ‘3161 TTY {415) 554, 3488

WATER

HaSTRWATER : ‘ B
FowER TO: Angela Calvillo, Clerk of the Board of Supervisors
GAVIN NEWSOM FROM: Nathan Purkiss, 554-3404
MAYCR .
52""@3‘.’5&?"“ VIETOR _ .
‘ DATE: 11/08/10
ANSON MORAN
VICE PRESIDENT
gggmf;;ggg@cm SUBJECT: Ordmance to prowde prohibitions, limitations and
F.X. CROWLEY requirements for the discharge of fats, oils and grease mto the

City’s sewerage system by food service establishments.
ED HARRINGTON . ) : .
GENERAL MANAGER

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 ltem related to this resolution, urging approva[ of the attached
ordinance.

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

Departmerital representative to receive a copy of the adopted
resolution:

Name: Nathan Purkiss Phone: 554- 3404

Interoffice Mali Address:.1155 Market Street, 11“‘ Floor




SMALL BUSINESS COMMISSION : _ CiTY AND COUNTY OF SAN FRANCISGO
OFFICE OF SMALL BUSINESS : GAVIN NEWSOM, MAYOR™
Fanuary 3, 2011

Ms. Angela Calvillo, Clerk of the Board
Board of Supervisors .
City Hall room 244 .

I Carlton B. Goodlett Place

San Francisco, CA 94102-4694

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

“Small Business Commlssmn Legislation and Policy Committee Recommendation:
Approval

Dear Ms. Calvillo:

On December 13, 2010, the Small Business Commlssmn voted to recommend approval of Board of
: Superv;sors 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
respondeéd by including provisions and financial resources to aid and support these busmesses in meeting
new comphance standards.

Smcerely, |
ek

Kegina Dick-Endrizzi
Director, Office of Srall Business

cc. Supervisor Mar
Starr Terrell, Mayor’s Office '
Alisa Somera, Clerk of the Land Use and Economic Develonment Commtﬁee
Ed Harrington, General Manager, Public Utilities Commission '
Karen Hurst, Public Utilities Commission :

" SMALL BUSINESS ASSISTANCE CENTER/ SMALL BUSINESS COMMISSION- * %
1DR. CARLTON B, GOODLETT PLACE, ROOM 110 SAN FRANCISCO, CALIFORNIA 941024681
EECTI =

RELI o




AGENDA ITEM .
pPublic Utilities Commission

City and County of San Francisco

WATER
MIASTRWATER
POWER

DEPARTMENT Wastewater Enterprise’ AGENDA NO. .

MEETING DATE September 14, 2010

© Fats, Cils and Grease (FOG) Control Ordinance: Regular Calendar
Project Manager“ Karen Hurst

Recommemi to the Board of Supervisors fo Approve the Fats, Qils an and Grease (FOG)
Control Ordinance

Summary of Authorize the General Managez-of the San Francisco Public Utilities (SFPUC) to

Proposed submit.for adoption and urge the Board of Supervlsors of the City and County of

Commission San Francisco to pass, and Mayor Gavin Newsom to sign, the ptoposed Fats, Qils
| Action: - | and Grease (l," 0G) Control Orcimance .

Background:. Regulatory Reqmrements

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 pollutant minimization requirements,
and facilitaté compliance with wastewater discharge limits.

The proposed Fats, Oils and Grease (FOG) Control Ordinance will facilitate
compliance with these requirements 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 reqmrements 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 Existing Related Authority and Programs:
San Francisco’s existing "Industrial Waste Ordinance,”" which is codified as Asticle
4.1, requires dischargers to comply with such control programs (per sections 118 —

APPROVAL: - :

BoReas W conce | TOdd L. Rydstrom
i NERAL 15 :

SECRETARY. Mike Housh ceverat  Ed Harrington

W O VGO
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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. | '

SEPUC Wastewater Enterprise, through its Collection System Division inspection
staff, bas 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 Wharf and
Chinatown and then expanded citywide, has consisted primarily of education. FSEs
are told about the problems 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 Department 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 fo install grease capturing equipment (i.e. 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 Prdposed 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 approximately $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 impact 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: '

- waar ® . .
P RAnhar Sk ] En Do s fpapndady G REIEETETES
i} Many F3Es heve grease caplunng qUipne

serviced and therefore does little to remove grease from wastewater discharges;
7) 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; B : co

A% ZERET VAP AREAEiadduzzataic RER

3} Grease traps and interceptors, once instatled',. are not routinely inspcéted by aiy |
City department for proper servicing and maintenance; and, e

4) Tt is 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. -

JAm
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j The proposed FOG Ceontrol 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:

» Establishing a process by which all Food Service Establishments must assess if

" they have required grease capturing equipment in place;

o Requiring or encouraging the use of more modern and effective grease

~ capturing equipment (automatic grease removal devices or “GRDs”);

» Establishing clear requirements for servicing and maintenance of all grease’

capturing equipment.

Ordinance
Overview:

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

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

« Require that any type of grease capiuring 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 to 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) Tranpsitioning Toward More Effectwe Equipm ent: The Ordinance allows
' FSEs to keep their existing grease capturing equipment if it is operational and
adequately serviced. However, the Ordinance addresses the fact that modetn
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
prease interceptors {"grease {raps"), gravity grease interceptors (‘'grease
interceptors™), and automatic grease removal devices {or automatic “GRDs™).

o Hydremechanical grease interceptors (or ‘traps™) are the least expensive and
. most commaon technology, yet they are prob!ematlc 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 amouats of FOG still get discharged into the sewer system.

o Gravity grease interceptors (or “interceptors”), the second most used fechnology,
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 venera!iy installed underground outdoors
(ex: under a parking lot).

in
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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 fess-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 Catepories 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 compliance 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: oL
_ " 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 Dischargers also generate significant FOG, but they have grease
capturing equipment already installed (as of 3/1/2011).
"« Equipment Requirements: . .
~  Must capture all grease-waste containing wastewater discharge lines.
.~ Must keep existing equipment fully operational and properly maintained
and serviced. _ ' o
- Category 2 FOG Dischargers may be directed to install an automatic
GRD or Gravity Grease Interceptor if inspections reveal cerfain
‘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
Sxewrss). . Aleo referred fo as 2 “Less-Significant Gresse Dizcharger”
+ Equipment Requirements: S '
'~ No change from current City requirements. _
'~ Pursuant to the City Plambing Code, all grease-waste containing
wastewater discharge lines must have grease capturing equipment,

Catepory 4 FOG Dischargers are not likely to be discharging much (if any) FOG to
the sewer; these establishments only reheat or “hot-hold” prepared food. Also .
referred to as a Limited Food Preparation Establishment. ; AU
. -« Equipment Requitements: .. = ... _ '
" - No change from current City requirements. .

" No grease capturing equipment required.
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Conditions Resulting in Changes in F(}G'l)ischargef Category Determination:
(Sections 140.5.¢ and 140.5.1)

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

~ a change kitchen operations that alters how much FOG is generated and
potentially discharged to the sewer system; of

—  the FSE is causing or contnbutmg to grease accumulation problems mn
sewer laterals or sewer mains.

Requirements for New Construction, Changes in anershsp, and Remodehng:
(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 Categmy determinations are applied and adjusted as
needed.

chuest for Variance from Automatm GRD or intercep!:or Requxrement.

(Section 140.5.g)

» 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 Prohabiuons/Lmtatmns in the
Ordinance ensure proper operation of grease capturing equipment and to prohibit
disposal of FOG into the sewer system.

General Requirements (Sections 140.4 and 140.5): General requlrements 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
irispect 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 Rcvxew Officer gave hlS 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 eritical 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 Enterptise staff has worked with
SFPUC Finance to propose a unigue 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 (Eating 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 $9.873 1/unit (as compared to current 5812
charge of $11.5018/unit) ~ a 14.2% reduction. S

« 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 asound 5 years for a larger FSE (one that required
installation of two automatic GRDs):

Key Stakeholder Outréach 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 ago 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 to restaurant owners
and managers. GGRA has submitted a letter of support for the FOG Control
Ordinance. : - o '

g BN At . Alm. T 1 fnmodline hon i :
Town Hall Meetings (Magsh 2018%: Town Hall meetings were held on the

proposed Ordinance on. 3/2/10 (Seomas) 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
Chinese 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; Summary Fact Sheets in English,

Spanish-and Chinese; Pictures and video of FOG-clogged sewers and laterals in San ol

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 artmle March 18, 2010 (S F. asks eatenes
to trap. grease, save sewers)
- KCBS Radio, March 3, 2010 (Grease is the Word); coverage related to Town
Hall meeting. ' .

Door-to-Door Outreach to Restaurants (April 2010):

— To reach smaller restaurants that may not have attended the Town Hall
meetings and for which English is not their primarily language, SF PUC enhsted
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:

o Existing Wastewater Inspectors will implement the FOG Control Ordmancc
These inspectors, in addition to their other inspection aiid permitting duties,
have been conducting site visits to FSEs in San Francisco over the past several
years fo mspect 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 o1l and grease and
Chemical Oxygen Demand.

- thn sewer service chaxges are adjusted for these 1educed 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).

+ Rates for commercial users are set throngh 2014 and with only a small 1%
increase to commercial users in 2015, Sinee installation of qualifying
equipment will likely take place over a 2-year period, the likely impact of
revenues prioy to the pext rate review is estimated at $3,860,000 as illustrated in
the table below: |
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FY ~ FY FY ‘ FY
Fiscal Year 2011/12 2012/13 2012/13 2014/18
# of FSEs A |
Eligible 905 1,810 1,810 - 1,810
Reduction in
Revenue $£550,000 $1,100,000 $1,100,060 | $1,110,000

Revenue Reduction to be Offset by Expected Decrease in Expenditures:

The Wastewater Enterprise Collection Systern Division currently spends
approximately $3.5 million a year respondirig to problems caused by grease in the
sewer syStem. Implementation of the proposed FOG Control Ordinance is
expected to significantly reduce the amount of staff time and resources atlocated to

responding 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 prbblems with

 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 preventive maintenance to reduce the number
of mainline sewer overflows; .
~ increased catch basin cleaning to reduce street flooding incidents;
— increased 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 increasing the
lifespan of key system assets, as well as improving customer service and system

performarce.

Recommendation:

SFPUC staff recotmnend‘s that the Corumission adopt the attached resolution ufging |
the Board of Supervisors of the City and County of San Francisco to pass, and wrge
Mayor Gavin Newsom to sign, the proposed Fats, Oils and Grease (FOG) Control

Ordinance.

Attachments:

Fats, Qils and Grease (FOG) Control Ordinance

Categorical Exemption Determination

Letter of Support (Golden Gate Restaurant Association)

SFPUC Resolution jurging the Board of Supervisors of the City and County of

San Francisco to pass, and Mayor Gavin Newsom to sign, the proposed Fats,

W

:F_u

Oils and Grease (FOG) Control Ordinance].
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PUBLIC UTILITIES COMMISSION
City and County of San Francisco

RESOLUTION NO.

WHEREAS, The City and County of San Francisco, as the operator of a large sewer
systemn, is required by state and federal law to implement programs to prevent sewer system
overflows and to regulate and contro} 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 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 Samtary Sewer
Overflow Waste I)lscharge Requirements (WDRs) permit; and

WHEREAS, A significant problem for sewer uilities 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

WHERFEAS, 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 confaminate 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——reiated sewer back-ups also impact residents and food service
establishment (interrupting their business, puttmg them at risk for potential health violations
and requiring that they pay for one-time or ongoeing 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 setvice wonk orders are
- related to FOG issues in the sewers; and

WHEREAS, Many food service estabiislm‘lent do not have greése bapturing 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 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 petformance, 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
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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 biofuel); and ‘

WHEREAS, Under the delegation agreement between the San Francisco Planning
Department and the SFPUC, a categorical exemption determination was issued on Fuly 21,
2010 under CEQA Guidelines Section 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 consideration and adoption, as an amendment of the San Francisco Pp}iﬁc
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
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. CERTIFICATION OF DETERMINATION
OF EXBMPTION/EXCLUSION FROM ENVIRONMENTAL REVIEW

Frpip San Francisoo Pyblic Utilities. Commission Futs, Oils and Grease (FOG) Conrol Ordinance
Location: Qitywide ‘ ‘

- Clivand County: San Fiancisco, San Francisce County

Description of Natuiw and Purpose of Projeet:

The San Francisco Public Utilities Commission (SFPUC) propuses amendivient of Article 4.1 of the San Francisco Public
Woiks Code by adding Sections [40 through 140.7 to improve. the effectiveness of cusrent regulations, which limit the
diseharge of fats, otls and greases (FOG) from licensedl foad service establishments (FSE) isto the City’s combined sewer
system. Currently, FOG discharged from food service establishiments and residential kitchens ereate clogs throughaut the sewer
systens, which cost the City millions of dollars each year to remove and contribute to the overall deterioration of the sawer
infrastructure. By establishing standards for grease capturing equipment already-installed or to be instatled in FSEs, establishing
performance standards and periodic inspections, enhancing opportinities for recycling or other beneficial uses of waste grease,
the proposeéd Ordinance would engure continued compliance with applicable federal and Stdte taws related (o sewer systens
operation and maintenance. Tha proposed ordinance would establish categories for FSE (1, 2, 3-and 4) based on the likelihood
and volume of FOG discharged to the sdwer system and a schedule, by which compliance with the Oidinance would be
tequired. To curry oot the provistons of the proposéd Ordinance, the SFFUC would iniplement the regulations in coijunction
with the Départments of Building Inspestion and Public Health,

Pollution Prevention, Wastewater Enterprise
San Franeisco Public Utilities Qommission, City & County of San Franeisco

EXLMPT STATUS:

Categorical Exemption (State Gu:ciﬂlmes, Section 15300:15329; Public Resowices Code, Seation 210843,

State Class Number: 15308 (Actions iy Regulatory Agencies for Protection of fhe Environment).
Declarsd Emergency Extlusion (State Guidelines, Section 15269(a); Public Resources Code Séction 21 172). ‘
Eniergency Project Exclusion (State Guidelines, Seetion 15269(b) and (c}; Publin Resources Code, Section 21080
(b} 2) and (4). .
Feasibility or Planping Study (State Guidelines, Section 15262; Public Resources Code, Section 21 102)

General Rule Exelusion (State Guidelines, Seetion 15061 () (3)}

Ministerial Bxclusion (State Guidelines, Section. } 5268; Public Resources Coge, Sectton 21080 (hy (DY
Non—Physml Exelusion (State Guidelines, Section 15061 () (1) and 15378; Public Resources Code, § 21060.5).
Ongoing Project, approved priar to November 23, 1970 (State Guidelines, Section 15261),

_ Rates, Tolls, Fares and Charges (State Guidelines, Seetion 13273; Public Resources Code, Seetion 2!080 {bYE).
Speeified Masgs Transit ijeds (State Guidalings, Section 15275; Public Résources Cod&, §.21080 (b} 1-14).
Other Exclusmﬂ {Specity): | e

f—- 'f | I lﬁ 1 l%

More than 40,000 sewer system overflows occur each year throughout the United States that are a direet vesult of the .
acey mu[atmn and 3] mkagcs creatad by 1ata, mls a,nd gmase, ac:,ord ing to ihe Umted Statec: Envimnmcum Pmtection Agciwy
’ Fnancxscn wouid ot cmly teduce the risk of bEm:Lages and the pmennal of -sewm‘ systcm QVerFlcww mto Csty slrcets :md San
Francisco Bay and the Pacific Ocean, but would alse reducerthe cost to the Cityto keep the sewer system (lowing properly sid
reduce sewer system deterioration. Improved capture of FOG would result i environriental benefits including assthetics, air
_guality, bielogical resources, hydmfogy and. watdr quamy public health, and utilities and service systems described below.

- Current. regulatiops, which requsre food serviceffood preparation establishments (FSEs) to install and maintain grease
interception, capture or removal devices are inadeqguate to control FOG discharge inte the City's combined sewer system and
requite amendment fo ensure praper operation, mainienance and cleaning of such devices. :

Thie proposed FOG Contiol Ordinarice (Ordinance) would:
(1) Provide standards for the types of grease capturing equipment that rust be installed by (eod service establishments;

i
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(2) Provide for the effective long-tepm use of grease capluring equipment thraugh related operational requireuments and
prohibitions, and periodic inspections; ‘ '

(%) dncrease opportunities for reeyeling or beneficial rense of waste grease (e... potential 1 convert ip biofuel), as well
as inorease capturing of food wate from sinks and drains (e.g..: potential to divert such material for beneficial
reuse) .

{4) Ald in preventing sanitary sewer blockages and obstruetions from contribyting and aceurutation of FOG in the
Safiftary sewerage system; . '

(5) Provent the uncontrolled introduction of FOG into the sewage system tiat will interfere with jts operation; and

(6) Facilitate the City's compliance with applicable federal and State laws refated to sewerage systen operatiofis.

Foad Sefvice Establishrénts that dischargs FOG to the City's sanitary sewer system are defined as restausants, eomimercial
kitchens, caterers, hiotels-and motels, schools, hospitals, prisons, corvectional facilities, nursing homes, care institutions, and
other facilities preparing and serving food for consumption. Under the peoposed Ordinance, each FSE would fall info ane. of
four categories of FOG discliarger: :

I Category 4 ~ Limited Food Preparation Bstablishments; s FSE that engages only in reticating, hiot helding orassembly
of ready to eat food products; - _

I Gategory 3 — Lass-Significant Grease Disclrargers. a FSE that poses a wlatively less-significant risk of discharging
FOG to the sewerage system during the process of prepaxing and making foed avaitable to the public or on the
premises; . L . o A

IH. Category 2 - A FSE that dischiarges FOG i the sewerage systein diing thie proicess of preparing ad making food
availabile tn the pablic aron the premises and prior to March 1, 201 1 has properly installed and sized grease capture
equipment; ' N . .

1V. Category ! — A ESE that discharges FOG to the sewerage system durlng the process of preparing ard making food
_ available fo the pubtic or on the premises but does not meet the criterfa for designation under Category 2. 3 or 4.
The propesed Ordinance speeifies the different types of grease interceptors, capture and rembval devices (eferréd fo generically
as “Grease Caplurhiig Bquipment”) that wonld be initalled in the sanitary drainage system to separate fats, oils and grease from
the FSE wastewater dischdrge. These plumbing appurtenances or sppliances must be installed according to applicable
provisions of the Sas Francisco Building and Plusibing Cades and {nstallatigh must be compléted upon iswrance of the
necessary permits and with proper inspections. ' ‘ : '

Section 140.3 of the proposed Ordinence includes'a number of prohibitions and limitatiens; such as efimination of the use of
garbage grinders, prohibition of discharge of wastewater above IO, prohibition of the iitreduction of solvents or additives
that einulsify groase info pipes thit lead to grease capturing equipment, and prohibition of thie use of bisldgical additives and -
 ejtzymes into pipes that lead to grease eaptiriing squiprient. - ' o
Section 140.4 of the proposed Ordinaics includes general réquirements, suth o8 installatio, operation, wianienance and
servicing of grease capturing squipment acoording to specified Best Management Practices (BMP), FSE miusteomply with all
applicable laws ingluding the San Francisco Health, Building and Plumbing Codes, and proper storiige. recycling andfor
disposal of FOG diverted from the City's sewerage system. ‘ :

Section 140.5 of the proposed Ordinance includes speelfic requirerints for the grease capfuring equipment 'iﬁé—iuﬂing dateé by
whicl inistaliation must be completed based on the categoty in which the FSE i identified, and provisions ufidér which ait FSE

could reguest a variance from the device installation requiremients if installation would be infeasible due to space limitations.

Segtion (40,6 would reqaire compliance with the prdﬁsic)ﬁs of the Qrc{iﬁanéé when 2 new FSE is consgucted, an existing FSE-

* . chunges ownership or (under certain conditions) when ap existing FSE is remadeled orexpinded. '
Sectivn 140.7 spsecifies the required maineraice and cperation procedlures inelading standards for cleaning grease cdpturiiig
and interception equipment and the required licensure of the cextified grease haulérs who temove the accomulated FOG. -

" No adverse environmental offects are anticipated as 2 result of adoption of the proposed Qidinanice dnd impleftientation of the
. tules and regulations. On the contrary, adeption of the Ordinanee and improved implementation of existing Plutbing and: -

" Building Code reguiations would rasult i net positive snvironmsental offects refated to aesthetics, air quality, hiological

2
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resources, cuhural rasources, hydrology and water quality, public health, and utifities and service systems.

First, reduced frequeney of sewer systern overflows caused by FOG created clogs would enbance the visudl quality of the urbay
environment because unsightly combined sanstary and stormwater overflows would not accumulaie on City streets requiring
cleanup and ramovel,

Alr quality would he enhanced because the sewerage system would operate propefly dnd flows would be mafntdined, legs
hydeogen sulfide gas would accumulate in the sewer system and would be Jess likely o be relensed Intés the atmosphere when
clogs wonld oceur. : ' :

Biofogical resources and water quality in San Franeisco Bay and the Pacific Qcean would be conserved because the number of
sewer system overflows would be reduced and combined sanitary and stormwater flaws would receive secondary treatment in
the City's water pollution control plants and enhanced primary tieatiment in the transport/stotage structures.

Because sewer pipes would néed to be excavated less often to remove: clogs or replice existing pipefines, adverse effects to
undiscovered sub-surface culiural resourees would be less likely.

Finally, efficiént bperdtion of ths City's sewerage sysien by redueifig the aceurmulation of FOG would reduce the neéed for
annual labior-intensive sewer cleanings and would conform to the. mission of the SFPUC which cally for the safe, eelidble and
efficient colleetion, treatment and disposal of San Francisco’s wastewater. '

The General Manager of the SFPUC, in cooperation with the Departments of Building Inspection and Public Health, would
ensure comipliance with the provisions of the proposed Ordinance through thé building permit application review process. New
censinuction or renovation projects would be subject to the provisions of the proposed Ordinance. As required by current laws
and repulations, these projects would require separate environmentsl evaluations which would be conducted by the San
Francisco Planfitg Departmesit ander the California Environmental Quality Act. :

CEQA. State Guidelines. Section. 15308, or Class 8, (Actions by Regulatory Agencies for Protection of the Environment),
provides an exemption from environmental review for actions taken by regulatory agencies, as authorized by state or local
ordinance, fo assure the mainlenance, restoration, entigncetnent, or protection of (he envirdnment, where theregulatory process
involves procedures for protection of the environment. Therefore, adoption and implementation of the propoesed Fats, Oils and
Grease Control Ordinance is sxempt from gnvironmental review under Class 8. '

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

Diata of Determination: _ ' I do hershy certify that the sbove determination hag beery
: made pursuant to State.and local requirementis.
July 21, 2010
Date

dor Bl Wyeko, BF Plinning Depatent. MEA, ERD
Karen Hurst, STPUC Water Pollution Prevention

it P. Totrey, AICP, Managier v

Barry Pearl, SFPUC Bureaw of Environmenial Managiment b .
juhn Roddy, Deputy City Atlerney, Office of the City Atrorney Bufeau of Envirenmental Mapagiment

Sue Hestor, Exq. Sap B
Excaplion/Bxclusion File

Abtachmenty Draft FOG Ordinance. Dared July 135, 2010

Tad
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August 3, 2010

Ms. Karen Hurst

Water pollution Prévention Program Manager

San Francisco Public Utitities Comunission

3801 3 Street : .
Suite 600 '

San Francisco, CA 94124

Dear Karen,

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

The GGRA is always concerned with balaneing 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 focuised regulatory effort on the worst FOG

dischargers (Category One). In Category Two restaurants with propetly sized and
maintained prease capturing cquipment have the opportunity to properly maintain their
prease capturing systent 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 sc,enauc For
a very limited number of c1rcum<slances '

The GGRA is in agreement that new construction, ox significant remodel and expansion,
should require instatlation of the newest and approved grease capturing lechnology. We
always prefer a potential buyer knows the requirements before completmg a da,al so fhey
‘can plan accordingly.

Thank you for involving the restaurant association in the details of the ordinance 4s it
moved through development. We appreciate the opportunity to participate in crafting
legislation that impacts the restaurant community, and congratu!ate you and your team on
completing meaningful leg:slahon

Sincerely,

—

Kevin Westlye
Executive Director
Golden-Gate Restaurant Association

100 Montgomaery Strent. Suile 1280, San Froncisco. CA 74104 1 415.78%.5348, [. 435.781.3925. &, pgra@ggro . org. Wwww.gdra.org




-2 I - B R ]

B ok wk ek wd md ok e
~ S 4 bW N e O

19
20
1

23
24
25

FLENO. o | ORDINANCE NO.

[Establishment of regulatory controls for the discharge of fats, oils and grease info sewers.]

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

sections 146 — 140.7 to provide prohibitions, limitations and réqiiirements for the

stem by food service

discharge of fats, oils and grease into the City's seweragé

establishments.

i,
Note: Addltlons are sm lemuude- N'i,
deletions are- :
Board amendment g diﬁons are ggg_bj_g:_uggggm
Board amendmentﬁ e&tins are %&e&mwﬁn&mﬂ
*“ba
i, 13’ ég’ér

Be it ordained by the Peuple of the City and Ch £ 1] rt)f San Francisco:
Piannsng E)ep@rtment has determined that the

Section 1. Environmental Findin
actions contemnplated in this Ordinance tite i
Quality Act (California P@}f@g@umes Co

on fle with the Gieg 6;* e Board-,;;%

pipes cost the City milfions of dailars each year lﬂ grease removal and sewer regair

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

Public Uilites Commission SRR IR " SFPUCHB11726v1: -

Proposed Fats _Oils and Grease QFDG) Contrc! Drdmanca 0Z1610 varsion Dog Co
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contribute té blockages in the City's sewerage system Ths resulttng clogs in sawer '
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b. This Arficle facilitates implementation of a comprehensive pollution prevention
program to keep fats, oils and gfease out of the City’s sewer system, and
compliance with the City's current Clean Water Act National Pollufant Discharge

pe
Elimination System (NPDES) permits and the Samtaggﬁo;Wer Overflow Waste

.m-
Discharge Requirements (WDRs) permit, which av@fi;‘ssﬁed by the San Francisce
Bay Regional Water Quality Control Board and The Umté" b '
Protection Agency (US EPA).

ates Environmental
i,

5

of fats, olls,and grease‘c%ﬁrgl programs

i

ately 40:000 faty, olls and gf%ase—re!ated

c. The US EPA promotes the developi
throughout the country because appro

sanitary sewer overflows tqatz.have the poter contaminate the nation's water

ies have been sued for

, bodies occur each year. N §‘n fo} ﬁvyastewat
violations of the Clean Water £ et%cause%} ‘“ anitary eWer GVerﬂows
. “;i 2 Fi

A
: trﬁvg ats, mlgﬁmf grease will enhance its

gnd also reduce the potential for system

m‘:- gﬁ.f,‘[}'; u?w

re\‘sgxrgjscharg 5. from local food sérvice establishments into the Clty s

" caphuring equupment that is not welt maintained or serviced and does fittle to

remove grease from wastewater discharges. Other food service establishments

have no grease capturing equipment at all.

Public LHiliies Commissien . SFPUCHGT1720-vE-

BOARD OF SUPERVISORS Page 2
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f. Sections 140 - 140.7 of this Article wilk: .
1. Provide standards for the lypes of grease capturing e‘quiprﬁent that must be

installed by food service establishments;

2. Provide for the effective long-term use of grease c fing equipment through

related operational requirements and prohibit‘;

d periodic inspections;

3. Increase opporiunities for recoveting fm%a
AR
solids (which can be composted) aan aste grease (which

««,?.

may also be able to be convarta@t%ﬁmﬁ:el)

0
tb?f,?gand grease into the sewage
d ,‘.@h

eqmpment.
Section 140.2 Deﬂnitions. '
In addition to the definitions pmirfded in section 119 of this Article, the following

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

Public Utiitles Commlssion : o SFPUC-#611728 1.

Proposed Fats Qi se (FDGY Corfrol Ordi 471810 ve: e
BOARD OF SUPERVISORS . - Page 3
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a. Best Management Practices (BMPs). Operationial activities, prohibitions, maintenance
procadures, and other management activities that implement the reguirements of this’
Arficle, state and federal law, and Department rulas, regu!atioﬁ's, permits or

authorizations.

b. Fats, Oils and Grease (FOG). Organic polar compoundsiderived from vegetable/planit

categories of FOG dischargers:

Public Ulilities Comwmission ' SFPUC#541726-v1-
Proposed Fats  Olls and Grease fFOG) C(}nﬁrol Qrdinance 071810 verslonDOG,

BOARD OF SUPERVISORS T Pagad
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i. Category 4 FOG Discharger: A FSE that engages only in reheating, hot helding,
Coor assembly of ready to eat food products. Category 4 FOG Discharger.s ara also
referred {o as Limited Food Preparation Estabt:shments
ii. Category 3 FOG Discharger: A FSE that, in the proeé&s of preparing and making
food avaalable to the public or on the premzses ge tgs FOG thatis discharged
3 it termtﬁfeiﬁ;by the General

\v.

into the City's sewerage system, and has be

Manager to pose a less-significant risk-8f:discharging FOG % 0 sawarage

iii. Category 2 FOG Dlscha;ger A FSE fha:

food available to the publ:e‘,‘ﬁ o
into the Cily's sewerage system. and

s:zed g ?ﬁstaiied and remains fully

s;y{ ‘~3:
maintamgw d and serv:cad as determined by the General

%’ «-&]‘ease inteit
i cr

installed in h‘ ﬁ%ary drainage system fo Intarcept non-petro!eum fats, olls and grease

from & wastewater ﬁischarge and Is identified primarily by gravity separation and a

minimum fotal volume of 300 gallens.

Publlc Utilitles Commisslon . . P 281
Pt d Fate Qiis and Gresse (F onirot Ordinan B10 verslon DO, e .
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f. Grease Capturing Equii;mant- A plumﬁing appurtenance or appliance that is installed
in a sanitary drainage system to separate fals, oils and grease from a wastewater
discharge. Grease capturiné equipment include gravity grease interceptors,

hydromechanical grease interceptors, grease removal deviges'and any other grease

capturing equipment authorized by the General Mana the Department.

R "(
re either automélg}; oF manua!ly initiated.

: G]). A pium% appurtenance or appliance

o ,‘\"’l {ﬂ.‘“ }Fz .b
od Prebéﬁﬁ&ﬁ%} Establistiin: ‘f‘]}%?‘”A FSE Category 4 FOG Discharger.

- hibiﬁ%gg%gnd Limitations.

and%ease or any food wasle cnntainmg Fats, Oils and Grease

b. Motwithstanding section 123{e)(3] of this Article, installation of garbage grinders in new

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

A

Deleted: FOG Ordinance SFPUC
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~ axisting Food Service Establishments shall be removed or rendered permanently

inoperative by March 1, 2011,

. Discharge of wastewater with temperature higher than 140°F to or through grease

capluring equipment is prohibited.

d. Discharge of wastewater frofn dishwashers to or throtj

is prohiblted.

e. Discharge of water closets, urinals, and otheﬁ;}%}%bing fixtures
wasta to or through any lype of greasesézg iunng aq
The concentration of Fats, Oils and Greasé*ﬁ]gcha

™

Establishments into the City's; ,sewarage systern;

total recoverable oil and grea:

Franc:scn Publzc Works Code, a

LFood Service =

.:;i\‘

?x

‘i';‘\

Shed pursud

; "tease capturing equipment

uipment is prohibited:,
‘@ﬁ’om Food Service
li not exceed the discharge limit for
o Arhcle 4.1 of the San . .

.“* () ks,
todime.
:m. .

E‘% is ments sha :'i'nstalt opefate malntam and service Grease Capturmg

B
Manager and Department. and appltcabla City building ccdes and regufaﬁons _

Public Uklifes Coriission ,
a and Grease (FOG

* BOARD OF SUPERVISORS

refinan

071610 verslonDOG, L e

SEPLC-#811726-v1-
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b, All Food Service Establishments shall properly store and recycle or dispose of Fals,
Oils and Grease diverted from their liquid wastestreams in accordance withaﬂ laws
and regutatnons appitcabie to such storage, recycling and dls‘g)osai

c. All Food Service Establishment kitchen fixtures connactad?}%ramage pipes that lead

T1
2k

to grease capturing equapment or sewer laterals sha]%;v%%qnaﬂ mesh food strainers

that are intact and functional.

d. All Foed Service Establishment wastewat hargers must at aﬁ"ﬂ{%% comply with

"zl*‘(
¢

tate and fedé‘i%ws, including
e

&?& il po
Wﬁ’“"

qtenstls ec}‘ﬁ‘ﬁment or areas; and shall

Departments %‘:;; 1 gphcabie City building codes and regulalions.

b. Any Grease Removal Devices installed by a Food Service Establishmentin

accordance with the requirements of this Article shall conform to standards or

guidelines deemed applicable by the Generai Manager or the Department.

Deteted: FOG Onfinance SFPUC

]

Comm 071610 ver.doc
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¢. Category 1 FOG Dlschargers shall mstaii a Grease Removal Devite (or a Grawty .
Grease Interceptor) in accordance with the provislons of this Article within 60 days of

" notification by the General Manager. but in any avent no tate( than July 1, 2013.

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

Article and within a ime

period specified by the Department when not:ﬁcats s given ft , if one or

more of the following conditions applies, as@,& ﬁe’i’manad by the

:l and grease.

inse acc@matinn'prob!ems in sewer

my FOG Daschargers that change operations to the extent that

«=.>

f. Category 3 or-Category 4 FOG Dischargers causmg or confributing lo grease '
accumulation problems in sewer laterals or _sewer mains, as determined by the -

General Manager, shall comply with the grease capturing équipment frequirements of

Public Utlilles Commission o , PUC-#61172841-

Pro Fats_Oils and Gresse (FOG) Control Ordinancd 071610 versionDOG, | ... _....oiomeeeieoeas
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b. The fo!f %%g requiféinents shall apply to newly constructed Food Service

Category 1 or Category 2 FOG Dischargers, whichever is applicable, as determined

by the General Manager.

. AFood Service Esfablishment may file a request to the General Manager fora

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

instalied due to lack of physical space. The Fogd 'Sérvice Establishment requesting

Establishm%’i{t;

1. Category 3 FOG Dischargers, also referred to as Less~8:gn|ﬁcant Grease

Dischargers, shall instalt Grease Capturing Equipment and the equipment shall be

.} Deleted: FOG Ordinance SFPUC

l ‘

| Comm 071618 ver doc
Public Ulllities Commisslon ‘_ ’ - . SFPUC#B11726-v1;
Proposed Fats Oils and Gresse (FOG) Controf Ordinance 071610 versionDOG it
BOARD OF SUPERVISORS Pags 10

183




-

o o o~ 3 e W N

NN NN N o= o
N NHNREBRENBEBZS 2 IS ERI N =B

operational prior to commencing the discharge of wastewaier from food processing
and/or kitchen areas into the Cify's sewerage system.
2. Category 1 FOG D:schargers shail install a Grease Ramoval Device or & Gfawty

Grease Interceptor and the equipment shall be :nstalle d operationa! prior to

commencing the dischérge of wastawater from f_g

areas into the City's sewerage system.
3. No City department shal issue a First G
Service Establishment until it has co
¢. Any existing non-Food Service Estabiisﬁme
operations to include a Food S@ {&fjce E:Zstabﬂshm |
Food Preparalion Estabhshme%’\s’iﬁa{{

tai! .’ﬁéﬁgpart of their pro;ect a Grease Removal -

sewerage system.

Public: Ulllties Commisslon ~~ ~ - _ ' ' © SPPUCHSITIBVE:

Proposed Fats,_ Olls Grease (FO Ardinance 071610 versonDOG, .
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Section 140.7 Maintenance and Operations.
a. Grease capluring equipment must be operated and maintained effectively and properly
at all times, and in accordance with any rules and fegulationé-issued by the General

Manager and the Department. Food Service Establishm hali be required to keep

and/or provide equipment maintenance and service |o ceipts, and to retain such
: it .
0gs on §|te N A{ .
b. Grease capturing equipment shall be mainta 5;3 at a frequency
combined fats, oil and grease and salidgﬁ'ﬁ

total hydraulic depth of the equipment.

. 1 o
"l Food Service Establishments ghall comply wim*..’g\_“ "?’Department directive to increase
the frequency of Grease Caplu ment seﬁﬁ%

Ql%%gf the frequency of servicing is

Land g’rw se and solids accurmnulation

not adequate to ensure that the

dunaintenance of the grease capluring equipment shall be

5
‘Food Service Establishment.

contentas’T d to maintain efficient aperations and shall be pumped out and

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

Agriculiure.
1 Peleted: FOG.Ordinance SFPUC
" | Comm 071610 verdos
Publlc Utilties Commission | SFPUC-#611726v1-
Proposed Fals Qils_and Greass (FOG) Contrel Owdinence 071640 verslonDOC,
BOARD OF SUPERVISORS ' Page 12
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f. Grease Capturing Equipment Waste that is removed by any means other than self-

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

Food and Agricultura.' The maintenance records signed by the cerlified grease hauler

interceptor or allowed to pass into the sewerage sys ém
dl 3

h. Best Management Pracﬁces regarding ma}%@énoe and operatx

capturing equipment, specsﬁed by the DR%

Service Establishments.

APPROVED ASTO FORM: R
DENNIS J. HERRERA, City Attorney &

Puht:cummescemmtssion o ' . SFPUC-#E11T26v1-

coposed Fats  Olls and Grease (FOG) Conlr Cirdinance 071610, verslon.DC
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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 opefator bf a 1érge sewer A

- 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 faciljtate 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 Blimination System (NPDES) permits and the Samtary Sewer
Overflow Waste stcharge Requirements (WDRs) 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
- systerns, 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 overflovs ; and

WHEREAS, FOG-related sewer back—ups also lmpact residents and food service -
 establishment (interrupting their business, putting them at risk for potential health violations
aiid 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 FO(} issnes in, the sewers; and ‘

- WHBREAS, Many food service establishment do not have giease 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 result is
expected to lead to cost reductions over the long term by increasing the hifespan of key
system assets, as well as improving customer service, system perfonnanca 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 resulf in greater

187
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~ opportunities for recovcr'mﬁ 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 biofuel); and '

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

RESOLVED, That the Commlsszon 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 adoptmn, as an amendment of the San Francisco Public
Works Code,

I hereby cef"tify'thét the foregoing resolufioh was adopfed by the Public Utilities
_ Commtss.ron at its meeting of . September 14, 2010 :

l/L,,,AoAQ

S ecretary, Pubhc Utmtles Commlésmn

108




welbold |oUes) 82In08 .mmm‘_&mﬁm 18jeme)sepp
1SN usiey| . _ :

S L 10T ‘vz Aenuer
9810 S90IAISS nooEoncmwwz pue suoneiadp AD
_ siosiniedng Jo plecg . |

O [onuo)y

189



S

- 200



A2

WOSIHOTA 29 BIUIOFIE))

201



| SHIM3S
L Aneiuoly
N  FRESATY

[10 SUD{00J pasn ,.3 dn _u—u_ﬂ._ _am_.ﬁ.,

| L00Z 5 ﬁﬁaﬁm ._._”______

EoE&E&e .w:iEaao %wuuw _nc__ w_mm:u&_ w.u..m
< T mu\:ow:mm@:ﬂnom__nuzwﬂ_..
Ew:ﬁ mooﬂow.ﬁ Eoﬁuwaang 1508 5O m.
..@ecm. 1 ueSeq) SYISIA uBuo%:Hu&n.%ﬁmaa_.__

weadoud [00u0)) 321108 HOJ SunsIXT.

202



NI0M 9A1OROId TROTILIO WOI] POLISAIP SIOINO0SAY <

@ou\mgoﬁo@ WIQ)SAS pue mw%ﬁm Josse saonpay <

._ | | E@S&Sg |
- Sumysnyy/Surresyo quewrdmbe oopIa ‘syoni; ‘SugFelS s

S[RI9JR] PUR SUIBUI JOMS UL D), UO JA/UOTI G ¢S <

~ .parelel @Q g SISPIO JIOM IOTAISS JOMIS 040 < <

263



Mo wgnmﬂow

10U JO vaﬁoB 10U USYJO — E@E%sg QM SSOYL - <

EoEmS@o Surimdes osea13 ou oAy SHS] AUBIA
:gurpur q m.ﬁo“oommﬁ 5 A

juowdmba wSS Emo ;

Omme axmbax op mowoo Eooﬁ i106e) mso.. o

SIOMOS 01 DO wﬁwbﬁom% aq Esoo @SN Aooo

ey} AmMm ) syuouIysTqeIs oosrsm poo I _coo m ~

r:l : 1\3 |

QE

204



(SCRYO d1EWOoNE) E@E&svu SATIOLIS
pUE UIOPOUL SIOW 0 SI0JeIdUa3 oseals 31q QSE <

POOTAIDS
@@%ﬁw@wm @ﬁm Emos@.amo A0y si yuawdmbs” <«

aoerd ur st juowdmnbe Surmides osears <
:2INSTUS 0} suoroadsuy padweAsy <«

SpIEpUE}S PUE SJUOWANNDOI JOTea]) <

”ﬁmmﬁg% 32UMOS Y} J& DO [013U0D

205



" maosmosw 107 ﬁm&o.@&mo&om oﬁﬁo& o ﬂmaoﬁa_:«t_

- lot/g/g] orper SO

[01/81/€] sronTe 93ed oL S[OTUOID)

SJUBINE)SAI J[[RWS O} goeanno [ensuifiq 00 -01-100(7
uoneIUasaId UOHRIO0SSY SISTRURIA PUE SISUMQ Suipning
uoreuesaxd 9200 JO HQ@EEU asouIy)

meBDE [[eH UMmO[, :SJURINEISY 0} UOTIRIUSSAL

(01 \@ d10° H@EEm uo pajsod 103y 108, 29 SOUBUIPIO Jeid

" E @_ﬁ- o000

0107 Areniqaq mnwom oed .5:0._ |

@EQ 1od ‘1) cosﬁomooo [eyusurpredap-1o3uy
?&@9 UOTJBIO0SSY JURINBISSY 9jen 8@6@ ul

JuswdAJOAU] .Eano qel1s NQM

LELERELT0) ﬁ:u SIIPOTPNEIS
:$8320.1d Ied E.EEZ

206 7,



- paxmboax A@m@v Q01A(] ?»o&u,m ommo.ﬁ oﬂm&oﬁ% jo dexn
oﬁmm@@ ISYISYM SUIULINAP (M K108018)) 168IRYdSI(J DO - <

Jyuswmdimba Surinides aseaus savy juoq O

moﬁm@&ﬁ%& 29 OOTAISS ﬁosﬁumo 1odoid @58@ \Q%Em <

%ﬁﬁ%mw@ surm)ded 3seds Ay APLIy O

auoﬁm E juowrdinbs Surimydes oseaIS ST <«
%aw(ﬁgum% pue @8205@ aq 01 A[oN1] 95813 Yonur MO <
WO pIseq w@m,%@ maﬂmm&ww PEIRYISKE HO T

M@mcsgwmo ATy pue ESSE@E ‘POOTAIDS h&msg@m og <«
s}STUK Eﬁm&sg Surinydes 95018 Jo sadA} .m@

[ cAIB

207



oL

QES q b&stommo xov mosasﬁoamo amoq. ,‘_w |

qusmO %smgop-ommoq m | _”

600 1 paoxdde oFeord 21eY UT SHUNC00E

1012421100 TO] 9STRYD 90TAIIS IOMAS UL 9SBOIOUW ON T

JUNO2DE JOJEA MO PUR S(TYD oﬂm&&ﬁw o i

. mmm J 10] ﬁm H1- ,Ho juaunsnipe ayey @oﬂﬁom S&om_ T

SJUAMYSI[QEIST INAIIS PCO] U0

wQNQEH ~&mo=&=m q w=ru=@@m

08



209



2i0 '_

TN

P



