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FILE NO. 101147 . . ORDINANCE NO.

(

[Establishmén‘t of Regulatory Controls for the Discharge of Fats, Oils and Grease Info Sewers]

Ordinance ame_hding Article 4.1 of the San Francisco Pubiic Works Code by addihg

. sections 140 — 140.7 to provide prohibitibné, limitations and requirements for the

dischargé of fats, oils and grease into the City’s sewerage system by food service '
establishments. |

Note: Additions are single-underline italics Times New Roman
deletions are strikethrengh-italics-Tanes New Romean.

Board amendment additions are double underlined.

Board amendment delet:ons are s%nkethf:eugh-ﬂepma%

- Beit ordamed by the People of the City and County of San Francisco:

Section 1. Envsronmenta[ Findings. The Planning Department has determined that the
actions contermnplated in this Ordinanca are in compliance with the California Envaronmenta[ '
Quality Act (California Public Resources Code sectfons 2100 et seq.). Said determmatlon is (
on file with the Cierk of the Board of Supervisors in File No. 101 147 and is incorporated

herein by reference.

Section 2. The San Francisco Public Works Code is hereby amended by addmg to
Article 4.1, Sections 140 — 140.7, fo read as follows: )
| Section 140. Controi of Fats, Oils and Grease
a. Sechons 140 - 140.7 of this Article provide requirements for the control of the
discharge of fats, oils and grease to the Ctty s sewerage system Large quan’nties '
'_ of fats, oil and grease that are discharged from commercial and residential kitchens
contrlbute to blockages:in ihe City's sewerage system. The resulting clogs in sewer

pipes cost the Clty millions of dollars each year in grease removal and sewer repair

costs; and result in the overall degradatson of the Clty s sewer mfrastructure

e
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‘b. This Article faciﬁtat_és implementation of a comprehensive poliution prevéntibn |
progfafn to keep fats, oils and grease out of the City's sewer system, and |
compliance with the City's current Clean Wa{ter Act National Pollutant Discharge
Efimination System (NPDES) perrni"{s a'nd‘th'e Sanitary Sewer O'verﬂow Waste |
Discharge Requirements (W DRé) perrpit, which are issued by the San Francisco

-Bay Regional Water.(}uality Co'htroi'Board and the United States Environmental
Protection Agency (US EPA). | | '

c. the us EPA promotes the development of fats, oils and grease control programs

'throughout the coun’try because approximately 40,000 fats; oils and greasemre!ated
sanitary sewer overflows that have the potantxal to contammate the nation’ S water
hodies occur each year. Nationwide, wastewater utilities have been sued for
violations of the Clean Water Act caused by sahitary sewer overflows.

d. The City's aggressive efforts o control fats oils and grease will enhance its
Comphance with the Clean Water Ac’f and also reduce the po’tentlal for system

| back~ups from the combmed sewer ‘system.

‘e. The pnmary objec'ﬂve of sections 140 - 140. 7 of this Art[c!e is to reduce fats, oils
and grease discharges from local food service establ:shments into the Clty S
sewerage system. Food service establlshments are required by current regulations.
to comply with a limit on the amount of total oil and grease they can _discharge into -
City sewérs. This discharge limit has not been completely effectlve in keeping fats,
oils-and grease out of the sewers. Many food serv:ce- astabhshmants have grease
_capturing quipment that is ﬁot well maintained or serviced and does little to |
remove g.rease from wastewater discharges. Other food service establishments

have no grease.capturing eduipmen’i af all.
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f. Sections 140 - 140. 7 of this Artzcle wﬂl

1.

Provide standards for the types of grease Captunng equipment that must be

installed by food service establishments;

Provide for the effective long- _term use of grease captunng equ[pment through
related operatlonai requirements and prohibitlons and per:odlc mspectlons
fncrease opportunmes for recovenng from wastewater dlscharge lines both food
solids {which can be composted) and waste grease (which can be recycied, and
may also be abfe to be- converted to biofuel);

Aid in preventmg samtary sewer blockages and obstructions from contr:bu’nons
and accumu!atlon of fats, dlis and grease in the sanitary sewerage system;
Prevent the uncontrolled Entroduet'ibn of fats,\ oils and grease into the sewége
system.that will interfere wifh its operation; and

Facilitate City compliance with aeplicabfe‘federal and state laws regarding

sewerage system operations- _

Section 140 1 Applicability. .

The provisions of sect:ons 118 — ’!39 of thts Ar‘uc!e apply to the dxscharge of fats, oils

and grease to the Ctty s sewerage system except o the extent d;fferent requurements or o

Af Section 140.2 Defm;tlons Lo | |
| !n add;tlon to ’ihe deflmtzons provsded in sect;on 1’19 of thas Artlcle the fo[lowmg

: deﬂmtlons are app!zcabte to ’ihe duscharge and con‘trol of fats ouls and grease

SuperwsorMar SR
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: procedures are prov;ded in sections 140.1 140 7 of thts Artzcie Sec’t}ons 140. 1-140.7 of
thls Artlcie are intended to comp!ement rather than Supersede the provasions of City bu;!dmg ‘
. cedes and regulatlons apphcebie to the mete!!atlen and operatlon of gre se captunng '

.equrpment Sec’ﬂons 1 40 - 140 7 shal[ be eﬁ’ect:ve on and after Aprll 1, 2011
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a. Best Management Practices (BMPs). Operational activities, prohibiﬁons, maintenance
procedures and other management activities that implement the requirements of this
Article, state and federal law, and Department rules, regulatlons permits or

authonzatzons

;b. Fats, Oils and Grease (FOG). Organic: poiar compounds derived from vege’tablelp!ant

or anlma! SOUTCes composed of long- cham tnglycendes that are used in, or are
byproducts of, the cooking or food preparation process. A wide range of food
preparation activities, including but not limited to the following, can generate fats pils
or grease: cooking by frymg, baking, grilling, sautemg, rotisserie cooking, bro:hng,
beiling, blanching, roasting, toasting, poaching, infrared heating, searing, barbequing,
or any other food preparation activi’{y that nroduces a ho;[ food product in or on a
-receptacie that raqusres washing. | |

C. Flrst Certificate of Occupancy A temporary certtificate of occupancy or a Certn‘" cate of .
Final Compietson and Occupancy, as def ned in San Franc:sco Bunidmg Code Sectton
109A, whichever is issued first. _ |

d. Food Service Estabhshment (FSE). A non- -residential wastewater dsscharger that
engages in activities of preparmg, semng, or o’therwsse makzng avallabie food for
consump’non by the public or on the prem:ses 1nc!ud1ng restaurants, commercial

. kitchens, caterers, hotels and motels, schools, hospitals, prisons, correchonal facilities,

nursing homes care institutions, and any. other facility preparing and serving food for
public consumption: Food Service Estabiashments consast of the following four |

’

categories of FOGdisehargér‘s:

Supervisor Mar o ' . © 110110
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Category 4 FOG Discharg‘er' A FSE that engages only in reheating, hot hoiding,
or assembiy of ready to eat food products. Category 4 FOG Dischargers are also
referred to as Limited Food Prepara‘sion Estab!tshments

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

- food available to the public or en the premises, generates FOG that is disohargéd

into the City's sewerage 'system, and has been determined by the General

.Manager to pose a less-significant risk of discharging FOG 1o the sewerage:

Iii.

“food available to the public or on'the premises, generates FOG that is d_lscharged

system. Category 3 FOG Dischargers are also referred to as Less-Significant

Grease Dischargers.

Category 2 FOG Discharger: A FSE that inthe process of preparing and making .

into the City’s sewerage system, and, prior to April 1, 2011, had installed grease _

capturing equipment that was properly sized-and installed, and remains 'ﬂ‘ully

. operational and properly maintained and serviced, as determined by the General

~ Manager.

.Ca’tegory 1 FOG stcharger A FSE that, in the process of prepanng and making

food availabie to the pubiic or on the premises, generates FOG that is dtsoharged

_ 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 Enterceptcr (GGI) A plumbing apputenance or apphance that is

mstal!ed m a sanltary dralnage system to mtercept non petro!eum fats, oils and grease |

' from

a wastewater discharge and iS :dentafled pnman[y by gravaty separatlon and a '

mimmumltotal volume of 300 gallons. -

Super\risor Mar
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Gredse Capturmg Equipment. A p!umbmg appurtenance or app!;ance that is mstalled
in a sanitary dramage system to separate fats, oils and grease from a wastewater

dlscharge Grease capturmg equipment inciude gravity grease interceptors,

hydromechan:cal grease mterceptors grease removal devices and any other grease

capturing equipment authonzed by the General Manager or the Department.
Grease Capturing Equipment Waste. Material collected in and from grease capturing

équipment including any solids resulting from'dewatering processe's. ‘

- Grease Removal Device (GRD). Any hydromechamcai graase mterceptorthat

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

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

Hydromechani;:al Grease Interceptor (HG!). A plumbing épp'urtenance or appiianée'
that is instélled in a sanitary drain_age system to intercept non-petroleur fats, oils and
grease from a wastewater discharge and is i'déntiﬁed primarily by a design that
mcorporates hydrémeohanical separation.

Less Slgn:f icant Grease Discharger. A FSE Ca‘tegory 3 FOG Disc:harger

Limited Food Preparation Estabhshment A FSE Category 4 FOG Dlscharger

Sectlon 140.3 Prohlbltlons and lelta’uons

a

Supervisor Mar
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Disposal of Fats, Oils and Grease or any food waste con’talnmg Fats, Oils and Grease | |
directly into drains leading to the sewer system is prohibited, except in acoordance with

this Article the Department's riles and reguiat;ons, and applicable buﬂdmg codes and

’ regufa’uons ‘
| Notw:thstandmg section 123(9)(3) of this Arhcle installation of garbage gnnders in new ‘

Food Service Estabhshments IS prohlbzted Garbage grmders in existing Food Semce

Estabhshments shall be removed or rendered permanently inoperative by May 1, 201 1.
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c. Discharge of wastewater with temperature highsr than 140°F fa or through grease -

capturing equ:pment is prohlbitad

d. -Discharge of wastewater from dishwashers to or ’{hrough grease capiuring equ(pment

is prohibited.
e Discharge of water closets, urinals, and other plumbing fixtures conveying human
waste to or through any type of grease capturing equipme'nt is prbhibited.

f. The concentration. of Fats, Oils and Grease d!scharged from Food Service ‘

Establishments into the Clty s sewerage system shall not exceed the discharge hmit for

total recoverable oil and grease established pursuant to Article 4.1 of the San

1

Franc:sco Public Works Code as amended from time to time

g. The discharge of so[vents or additives that emulsn‘y grease into drainage pipes leading

to grease capturing equ:pment is prohiblted

h. The use of biological additives, including, but not iamlted to enzymes into dramaga

‘pipes 1ead:ng to grease capturmg equrpment IS proh;blted
Section 140.4 General Requirements. _
‘a. All Food Service Estabﬁsh ments, With the exception of Limited Food Preparation

Estabhshments shall install, operate mamtaln and service Grease Cap’mrmg

Equ:pment and implement specified Best Management Pract;ces in acoordance w;th

this Article, any permits, authonzatlons rules and reguiahons |ssued by the Gene

Manager and Department, and apphcab[e City buuidmg codes and regulations.

f b. Ai[ Food Service Es’tabhshmeﬂts shall proper!y store and recycle or d:spose of Fats,

O:ts and Grease dwerted from thezr llqurd wastestreams ln accordance with all laws

and regu!atxons apphcable to such storage recycllng and d:sposa!

_ Supervisor Mar - ‘_ R IR ' S 110110
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.. All Food Service Establishment kitchen fixtures convnected to drainage pipes that lead

to grease capturing equfpment or sewer l‘atefais shall have smali-mesh food strainers
that are intact and functional.. | |
d. All Food Service Es’[abiishment WaeteWatef diseharger's must at all imes comply with |
" the provisions of this Article, all other app‘iicable local, state and feder'ai iawe_, including
but not Ezmlted fo appiscable prevss&ons of the San Francisco Health Code and San |
Francisco Building and Plumblng Codes, and apphcab!e rules regula’nons permzts and
,a‘uthorizations' issued by the General Manager a-nd the Department. '
e. All Food Servsoe Establishments shall ensure that all pots, pans, dishware and work
areas are w:ped prior fo washing of such utensils, equnpment or areas; and shall -
:mpfement any ofher Best Management Practices deemed appropriate by the General

Manager or the Department.

f. All Food Service Estabhshments -shall appiy fora wastewater dlscharge permzt or other

authorization if requsred by-the General Manager_

Section 140.5 Grease Captur!ng Equipment Requwements

a. Al grease Cap’turmg equipment shall be mstailed in accordanee with this Amcie any
permits, authorizations, rules and reguia_tlons 1ssued_ by the General Manager and the '

Departrerit, and applicable City building codes and regulations.

b, Any Grease Removal Devices instalied by a Food Service Establishment i in

accordance with the requnrements of this Article shali conform 0 standards or
| ‘guidelines deemed applicable by the General Manager or the Department
c. Categery 1 FOG Dischargers shall install a Grease Removai Device {or a Gravity ..
Grease !n’terceptor) in accordance with the p{OVlsions of this Article within 60 days of

" notification by the Generai Manager, but i any event no later than July 1, 2013.

Supervisor Mar o ‘ 14/01/10
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d. Category 2 FOG Dlschargers shall mstai! a Grease Removal Devrce {or a Grav;ty
Grease Interceptor) in accordance with the provisions of thls Article and within a trme
period specified by the Department when notrﬁcatlon is glve.n to the FSE | if one or
more of the following conditions applies, as determined by the General Manager:

i The oremexisting grease capturing equipment is not properly sizéd, properly
instaiied, fully operational or properly maintained and serviced. |

‘ii. The wastewater ctisbharge from the FSE does not cornply with the Ctty‘sl

wastewater discharge limit for total recoverabfe oil and grease.

iii. The FSE is causing or oontrabutmg to grease accumulation prob[ems in sewer
laterals or sewer mains. |

iv. 'Some or all of the fats, oils and grease waste oontaining discharge lines are not

. connected to pre—exietﬁng grease capturing equipment, and connecting the'ee to
pre- ex1stmg grease capturing equrpment is not appropriate. |

e. Category 3or Category 4 FOG Drschargers that change operations to the extent that
the FSE no longer meets the defi inition of a Category 3 or Category 4 FOG
. discharger shali compiy with the grease capturing equipment requir‘ements of

) Category 1 or Category 2 FOG D:sohargers whiehever is applicable, as determmed

by the General Manager

f. Category 3 or. Category 4 FOG Disohargers Causmg or Contrabut:ng to grease o
B 'accumulatfon probleme in sewer laterals or sewer meins as determ'ned by *he
| _General Manager shall oomp!y W|th the greese oepturrng equrpmen‘r requarementa of
Category 1 or Category 2 FOG D;sohargers wh:chever is apphcable as determmed

bythe Genera! Manager L

Sugervisor Mar - o
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g A Food Sewvice Establlshment may file a request to the General Manager for a
: varzance from the Grease Removal Device installation requvrements of this Article |f
the FSE can demonstrate that it is net feasuble for a Grease, Removal Device to be
| :nstal!ed due to lack of physical space. The' Feed Service Establishment requestang
such a variance shall bear the burden of demonstrating that the lnstaiiation of a |
Grease Removal Device is not feasible. The de’termmatlon as to whether aFSE
_ quahf ies for a variance for the reasons detailed in this subsection shall be at the sole
dlscretton of the General Manager.
Section 140, 6 New Construction, Changes in Ownershlp, and Remodeimg
a. The following requirements shall apply when ownership of an existing Food Service
Establishment changes | | ‘ |
1. W:thtn 30 days of the official ’transfer of ownership, the new owner shall app!y fora,
Food Serv;ce Establishment Wastewater Discharge Permzt or other authorization,
as required by the Deparfcment rules and regulations. The application shall describe
any changes in food preparation a‘md/or‘ kitchen fixtures that could affect the FOG
Discharger category that was assigned to the esteblishment under its pre\fious
ownersh:p ‘ o
b. The following requ;rements shal% apply to newly Constructed Food Service
Estabhshments ‘
1. Category 3 FOG Dischargers, also referred to as Less- ngmf" icant Grease
Dischargers, shall Er_xstail Grease Cap‘tur:ngEqu;pment and the equipment shall be
operational prior to commencing the, discﬁarge of wastewater from food processing

and/or kitchen areas into the City's sewefage system.

Supervisor Mar : , 11/01/10
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2. Category 1 FOG Dlschargers shall mstaﬁl a Grease Removal Dewce or a Grav;ty
Grease Interceptorand the equ:pment shaii be instalied and ‘operational prior io
commencmg the dlsoharge of wastewater from food processmg and/or kitchen
areas into the City’ s sewerage system | o

3. No City department shall issue a First Certificate of Occupancy fo a ﬁew Food
Semce Establ;shment un’ul it has complied w1th this section.

c. Any eXIStmg non- Food Service Establishment business that expands or renovates rts
~ operations fo include a Food Service Estabhshment with the exception of a Limited

Food Preparation Estab!nshment shali comply with the requ:remen’ts of section

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

d. Existing Food Ser\nce Esfiablsshmems proposing remodeling or renovaticns that require

a plumbing permit for work in fdod processing and/or kitcﬁen areas and meet the

criteria beiow shall be required to install, as part of their pl"OjeCt a Grease Removal

Device or Gra\nty Grease Interceptor that- comphes with this Arttcle and apphcab!e City

bundmg codes | ' .

1. Modif catlons are proposed fo under—slab p!umbmg in the food processmg or
kitchen areas; and/or . |
+.2. Anincrease in the size of the kttchen area ss proposed ‘and/or
3." Changes to the size andfor type of food preparatlon eqmpment are proposed
which will increase the amoun’; of fats, oils and grease discharged into the -

‘sewerage system.
Section 140.7 Maintenance and Operations. |
SupemsorMar L T TP T S :' R U qw0t0
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. Grease capturing equipment must be operated'and maintained eﬂ‘ectivel“y and pi‘operly

at all times, and in accordaﬂée with akny rules and regulaﬁens issued by' the General

Manager and the Department Food Service Es’tabhshments shall be requzred fo keep

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

]ogs on-SIte

. Grease captunng equ:pment shali be ma;ntalned ata frequency such that the

combined fats, oil and grease and solids accumuta‘cton does not exceed 25% of the

total hydraulic depth of the. equspment

. Food Service Estabhshments shall comp!y with any Department dlrec‘uve fo increase

the frequency of Grease Capturing Equipment serv;cmg, if the ‘frequency of semcmg 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 equipment. : (

_In addition to the specific grease capturing equtpment operation and maintenance

requiretﬁents in this Article, Food Service Establishments must follow the

manufacturers recommendatlons and guidelines for appropriate operation and

maintenance of the grease captur!ng equment Information on the manufacturer-

recommended operations and maintenance of the grease captunﬂg equipment shall be

retamed on«»s;te by . the Food Serv:ce Estabhshment

. Gravity Grease Interceptors sha!i be serviced and emptied of accumuiated wasie

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

Grease Captursng Equipment Waste that is remcjvecf by any means other than self-

cleanmg must be remaved by a grease hauler certified by the California Department of

!

Supervisor Mar ) ' : ‘ 110110
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Food and Agricuiture. The maintenance records signed by the certified grease hauler .
shai! be retained on- sﬁe by the Food Service Estabhshment for three years -
“g. Mateﬂals removed from grease capturmg equipment shail not be reinserted into the
- m’terceptor or allowed to pass into the sewerage system
h. Best Management Practices regard;ng ma:ntenance and operat:ons of grease
captur:ng equ1pmant spemﬁed by the Department, shali be 1mplemented by all Food

Service Establishments.

APPROVED

: "TO FORM:
| DENNIS J. H j

- By: ,
o JOH 4
Dépity City Attorney
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FILE NO. 101147

LEGISLATIVE DIGEST

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

Ordinance amending Article 4,1 of the San Francisco Public Works Code by adding
éections 140 — 140.7 to provide prohibitions, limitations and requirements for the
discharge of fais, oils and greasé into the City’s sewerage sysfem 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 to prevent system overflows, and to regulate and control the discharge
of industrial wastes into the system in order to protect the system, increase operational
efficiency, comply with pollutant minimization requirements, and facilitate compliance with
wastewater discharge limits. The "Industrial Waste Ordinance,” codified as Arficle 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 oif 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.

Amendments o Current Law

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

1. Definitions specifically applicable to the &iseharge and control of fats, oils and
grease. - ‘ '

2. General proh'ibi{ions, and limitations to ensure propér operation of any type of grease
capturing equipment and to prohibit disposal of fats, oils and grease into the sewer
system. ' : ' '

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

Supervisér Mar ‘ _ -
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FILE NO. 101147 S |
properly manage fats, oils and grease diverted from wastewater discharges; to v

implement best management practices to control fats, oils and grease discharges;.
and to obtain required permits. '

4. Requirements specifying which Fats, Oils énd_Grease Discharger Categories shall '
install automatic Grease Removal Devices (GRDs).

5. ‘Requirements to effectively maintain and operate grease removal devices and fo’
implement applicable Best Management Practices. '

Backg round Information

Restaurants and other Food Service Establishments (FSEs), such as catering kitfchens, are
already regulated under current local codes which set a limit on the amount of grease they
can discharge into City sewers. They are dlso 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 service work orders are

related to issues with grease in the sewer system.

The SFPUC estimates that there are appfoximétely 3,000 food service establishments that
have cooking operations which would result in their having fats, oils and grease in their o

N

‘(,
AN

. wastewater discharges.. SFPUC staff has identified the following as the central reasons that "

current loeal regulations are not as effective as they fieed to be to control grease discharges
into the sewer system: : o -

1. ‘Many food service establishments that have grease capturing equipment that is not
well maintained or serviced and therefore does little to remove grease from wastewater
discharges; - o R

2. Many food service establishments that have no grease capturing equipment at all. The
SFPUC estimates that over 50% of food service establishments that in San Francisco

may not have grease capturing equipment in place; |

3 Grease traps and interceptors, once installed, are not routinely inspected by any City o

department for proper servicing and maintenance; and,

4. ltis financially prohibitive for the City to sample the discharge of every establishment to |

‘ensure that grease discharges-are below the local discharge limit.

ke & jevedpradrd ‘
vements fo the industrial waste prog

" Trie above factors underscore the i -
ensure that food service establishments have effective pre-treatment equipment in place to

. capture and divert grease. |

]
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FILE NO. 101147

The proposed Fats; Oils and Grease (FOG) Control Ordinance will complerment existing local
requirements by: - ' :
' Establishing clear requirements for servicing-and maintenance of all grease capturing

equipment. | o | _ .
. Requiring or encouraging the use of more modern and effective grease capturing
equipment (automatic grease removal devices or "GRDs”"); and

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

" existing grease capturing equipment if it is operational and adequately serviced. The

- proposed Ordinance, 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
' cornmon technology, yet they are problematic because they must be cleaned daily or
weekly to maintain effectiveness. The SFPUC’s experience is that many
establishmerits do-not regularly clean them because it is unpleasant and, therefore,

” unacceptable amounts of FOG still get discharged into the sewer system.

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

"« 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 EOG Discharger Categories, which will each reflect the
likely risk of a food service establishment fo discharge grease into the collection sysiem
(based on cooking equipment and fixtures and the status of their existing grease capiuring
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 cap’turing'equipment, install automatic Grease Removal

Devices. All food service establishments, including those with existing grease capturing
equiprrent, will be required to properly service and maintain their equipment. '

Supérvisor Mar : )
BOARD OF SUPERVISORS . Page 3
‘ : C §419/2010
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SAM F‘RAchsco PUBLIC UTIL!TIES COMMISSION

1158 Market St., 11th Floor, San Francisco, CA 94103 Tek. {415) 554-3155 - Fax (415) 554—3181 T (415) 584 3488

WATER

VWasee WwATER. R
PowEH ] TO: . Angela Calvillo, Clerk of the Board of Supervisors
GAVIN NEWSOM FROM: Nathan Purkiss, 554-3404
MAYOR . o
FkEANC ESCAVIETOR .
PRESIDENT -
DATE: 11/08/10
ANSON MORAN . ]
VICE PRESIDENT . . 7 : ‘ - .
prithioae g SUBJECT: Ordinance to provide prohibitioné, limitations and
" F.X.CROWLEY _ requirements for the discharge of fats, oils and grease into the:

COMMISSIONER 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 requiréments for the discharge of fats,
oils and grease into the City’s sewerage system by food service establishments.
The entire packet includes: '

1. Ordmance A ' (
2. Signed copy of SFPUC Commission Resolution 10-0153, and the SFPUC
Agenda item related to this resélution, urging approval of the attached
ordmance :
Please contact us if you need any additional information on these items.

Departmental representative {o receive a copy of thehdopted
resolution:

Name: Nathan Purkiss . | .. Phone: 554-3404

Interoffice Mail Address: ;;1‘1,-55 Market Street, 11" Floor |




) SMALL BUSINESS COMMISSION ’ CITY AND COUNTY OF SAN FRANCISCO
. OFFICE OF SMALL BUSINESS ‘ \ Gavin NEWsOM, MAYOR

January 3, 2011

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

City Hall room 244

1 Carlton B. Goodlett Place

San Francisco, CA. 94102-46594

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

Small Business Commission Legislation and Policy Committee Recommendation:
Approval '

© Dear Ms. Calvillo:

On December 13, 2010, the Small Business Commission voted to recommend approval 6f Board of
Supervisors File No. 101147, -

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

Sincerely,

T thob-

. Regina Dick-Endrizzi
Director, Office of Small Business

cc. Supervisor Mar
Stary Terrell, Mayor's Office . ‘
Alisa Somera, Clerk of the Land Use and Economic Development Committee
Ed Harrington, General Manager, Public Utiliies Commission o
Karen Hurst, Public Utilities Comrnission o

.S.MALL BUSINESS ASSISTANCE CENTER/ SMALL BUSINESS COMMISSION. '
1 DR. CARLTON B. GOODLETT PLACE, ROOM 110 SAN FRANCISCO, CALIFORNIA 94102-4681
{415) 554-6408
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WATER
TWASTEWATTR
POWER

AGENDA ITEM
Public Utilities Commission

City and County of San Francisco’

DEPARTMENT Wastewater Enterprise AGENDA NO. 9

MEETING DATE September 14, 2010

Fats, Oils and Grease (FOG) Conirol Ordinance: Regular Calendar
Project Manager: Karen Hurst - N . T

Recommend to the Board of Supervisors to Approve the-Fats, Oils and Grease (FOG)

Control Ordinance
Summary of Authorize the General Manager of the San Francisco Public Utilities (SFPUC) to
Proposed stbmit for adoption and urge the Board of Supervisors of the City and County of
Commission San Francisco to pass, and Mayor Gavin Newsom to sign, the proposed Fats, Oils
Aection: and Grease (FOG) Control Ordinance. \ :
Background: Regulatory Requirements: ‘
As the operator of a large sewer system, the City and County of San Francisco is
required by state and federal law to prevent system overflows, and to regulate and
| control the discharge of industrial wastes into system in order to protect the system,
increase operational efficiency, comply with pollutant minimization requirements,
and facilitate 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 Systém (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 United States
| Environmental Protection Agency (US EPA). - - e
A significant problem for sewer utlities ir the United States as they aim to meet
regulatory requirements is the discharge of fats, oils and grease into their sewer
- systems, which results in costly and unsanitary back-ups. The SFPUC spends
: approximately $3.5 rr'lillipn- a year addressing FOG in sewer mains and laterals. -
SFPUC”S Existing Related Author.ilt'y au_(_i Prng}ams'z;. Sl
' San Francisco’s existing "Tndustrial Waste Ordinance,” which is _é{_}diﬁed as Article
. | 4.1, requires dischargers to comply with such control programs {per sections 118 —
perovAL: Lo
SﬁiﬁL_mm | : 'E:n,q'ﬁég. . | Todd L 'Rydstro'ﬁi . o
- cogm'sélgni C Mik'e. Ii(:méh_ - E s ' S R - ﬁﬁﬁgﬁﬁ\l& ' Ed Ha_{rr;a;ngtén' o ERRES

. SE.CREF ARY
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Recommerid: Control of Fats, Oils and Grease Ordinance to the Board of Supefvisors Page 2 of 1D
Compnission Mecting Date: Septernver 14, 2010 ) ’ :

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

SFPUC Wastewater Enterprise, through its Collection System Division inspection
staff, has implemented educational and outreach programs fo reduce the discharge-
of fats, oils and grease 16 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 fo the City’s sewer system) and ‘measured on theix
compliance with a list of Best Management Practices (BMPs) that can be

| implemented to reduce the discharge of FOG from their kitchens.

'SFPUC Wastewater Inspectors also work-closely with the staff of the Pepartment of
Building Inspection (DBI) and refer to DBI restaurants that are causing grease '
backups. DBI, under Plumbing Code Section #1014 can direct restaurants and other |
Food Service Establishments fo install grease capturing equipment {1.e. grease traps
or interceptors). Under the DBI code, new restaurants are required to install grease
capturing traps or intereeptors, which are to be permitted and inspected by DBI.

Need for Prdposed Ordinanee:

Restaurants and other FSEs are required by current Jocal regulations fo comply by
placing a limit on the amount of Total Recoverable Oil and Grease they can
discharge into City sewers, and through snstatlation 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 serviee work orders are related to FOG
issues. These back-ups also impact residents and FSEs themselves by interrupting
their business, putting themn at risk for potential tiealth 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 conld 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: C

1Yy Afomor BB hawus mpoos ~gmdricinge aominment that i not well mainial
e, O grtomant 1200 18 BOR WS manianed or

Ly AVARELY & oA e it u!’.‘fi‘iﬁ.:-.:ﬁt,- s

serviced and therefore does little to remove grease from wastewater discharges;

2) Many FSEs have po grease capturing equipment at all. The SFPUC estimates
that over 50% of FSEs in San Francisco may not have grease capturing
‘equipment in place; _ . ' S

3) Grease traps and intercepiors, ouce installed, are not routinely inspected by aby
City department for proper servicing and maintenance; and, '

4) Itis financially prohibitive for the City to sample the discharge of every
cstablishment to ensure FOG discharges are betow local discharge hmits.

The above factors underscoge the peed for improvements to the industrial waste




Recommernd: Control of Fats,. Gils and Grease Chrdinance to the Board of Sipervisors Page 3 of 10
- Comrission KMeeting Dake: September 14, 2018 :

 The proposed FOG Control Ordinance has been developed over the past several

years, in cooperation with key stakeholders, such as the Golden Gate Restamrant

Association (GGRA), the Department of Building Inspection and the Port of San.

Francisco. The Ordinance will complement existing local requirements by: (

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

» Requiring or encouraging the use of more modem and effective grease
capturing equipment (automatic grease removal devices or “GRDs™);

« TEstablishing clear requirements for servicing and maintenance of all grease
capturing equipment. ' ' :

Ordinance
Overview:

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

s Give local FSEs clear requirements on exactly what type of grease capturing
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 capturing equipment be well maintained and
serviced so it will remove grease from wastewaier discharges as intended;

« Pstablish other minor prohibitinns and requirements that will protect the sewer
system from FOG and ensure that grease capturing equipment is properly

- functioning; and ‘ ‘ :

= Increase oppertunities 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). S :

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

1) Transitioning Toward More Effective Equipment: 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
grease interceptors ("grease fraps"), gravity grease interceptors ("grease
interceptors"), and automatic grease removal devices (or automatic “GRDs™).

. o Hydromechapical grease intercepfors {or “traps™) are the least expensive and
most commen technology, yet they are problematic because they must be cleaned
daily or weekly to maintain effectiveness. The SFPUC’s experience is that many

~ establishents do not regularly clean them because it is unpleasant and, therefore, | |
unaceeptable amounts of FOG still get discharged into the sewer system. Y%
" o Gravity grease infercéptors (or “interceptors”), the second most used technology, ™
" are yery effective, but they are also very expensive and genérally are too farge to
work for the majority of FSEs in San Francisco. By definition, they are 300
satlons or more in capacityfsize and are generaily instatled underground outdoors

=)

(ex: under a parking lot).
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o Automatic grease removal devices (or “automatic GRDs™) are the newest '
technology. They automatically, mechanically separate out food pasticles and
skim waste fats, oils and grease from the wastewater discharges. They are middie-
range in cost and more pragmatic due fo automation and less-offensive ‘

. maintenance procedures. : .

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

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

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

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

The Ordinance defines Food Service Establishments as falling into one of four FOG
Discharger Categories (Section 140.2 Definitions). This enables the SFPUC to
define requirernents 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 re,quireménts and compliance timelines that apply for
the different FOG discharger categories. ‘

Catesory 1 FOG Dischargers are those which generate significant fats, oils and
grease in theix kitchens yet have no grease capturing equipment.
.« Equipment Requirements: -
.~ Must install an antomatic Grease Removal Device pr Gravity Grease
faterceptor (1o passive grease {raps)-
—  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 [, 2013. '

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

Category 3 FOG Dischargers pose & less-sigpificant tisk of discharging FOG to the
sewer system (based on objective factors such as cooking equipment and plumbing
fxhres) Alsoreferrsdioasa “1 pog-Significant (rease Discharger”

» Equipment Requirements:
=" No change from current City requirements.
_  Pursuant to the City Plumbing Code, all grease-waste containing
wastewater discharge lines must have grease capturing equipment.

Caterory 4 FOG Dischargeis are not likely to be discharging much (if any) FOG to
the sewer; these establishments only reheat o “hot-hold” prepared food. Also
ceferred to as a Limited Food Preparation Establishment. '
« Equipment Requirenents: :
- No change frofm current City requirements.

-~ No grease captuting equipment required.
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Conditions Resulting in Changes in FOG Discharger Category Determination:
(Sections 140.5.¢ and 140.5.5) A ' .
« Category 3 or Category 4 FOG Dischargers may be reclassified as Category 1 or
Category 2 FOG Dischargers (which ever is applicable) and be directed to
install a trap, automatic GRID or inferceptor under the following conditions:
—  a change kitchen operations that alters how much FOG is generated and
potentially discharged to the sewer system; or’ ’ -
- the FSE is causing or contributing to grease accumulation problems in
sewer laterals o sewer mains. o '

Requirements for New Construction, Changes in Ownershii), and Remodeling:

(Section. 140.6) o B -

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

Request for Variance from Automatic GRD or Ini:erc'eptor Requirement:

(Section 140.5.g) : -

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

Other Ordinance Requirements:

Prohibitions/Limitations (Section 140.3):. Several Prohibitions/Limitations in the
Ordinance ensure proper operation of grease capfuring equipment and to prohibit
disposal of FOG into the sewer system. ‘

General Requirements (Sections 140.4 and 140.5): General requirements-in the
Ordinance ensure that any grease capturing equipment installed meets City
standards and is ibstalled in compliance with City codes and regulations. Also
address is proper management of the FOG diverted from the liguid wastestream and

| continued implementation of FOG-control Best Management Practices by food

service establishments. SR ' ‘

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

regarding servicing and maintenance of grease caphuring equipment to ensure that
nent is eff ! 00 and to facilitate the City’s ability to

{he equipment is effective in diverting FCG
inspect for adequate equipment SEIVICING.

i

Envirommental Review. R T
Under the delegation agreement bétween 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 Envirosimental Review Officer gave his concurrence with the
exemption determination.,, S o IR

.
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Related-Key
Stakeholder
Information:

Reducing Financial Impact to Lﬁc_al Restaurants:

\ San Francisco restaurants are a vital and critical part of the local economy and

culture. Automatic Grease Removal Devices are more expensive than the
traditional passive grease trap. Automatic GRDs can range from a few thousand

| dollars (models with a capacity of 30 gpm or fess) to around $5,000 for models that

have a capacity of 30-50 gpm). Although restairants may be able to arrange
financing plans with vendors, SFPUC Wastewater Enterprise staff has worked with
SFPUC Finance to propose a unique way 1o minimize the impact of the proposed
Ordinance on local restaurants: :

Cost Savings on Sewer Service Charpes for Eligible FSEs: _ _
. Restaurants that have their own water/sewer bill with the SFPUC and are.coded
as 5812 (Bating Places) pay sewer service charges that include loading charges
for il and grease and Chemical Oxygen Demand. o
« FSEs that install and propesly service antomatic Grease Removal Devices or
‘large Interceptors are expected to reduce their loadings of oil and grease and
" Chemical Oxygen Demand. . _ ‘ -
» Based on the expected reduction in these discharge loadings, the sewer service
charges would be adjusted down to $9.8731/unit (as compared to cusrent 5812
charge of $11.5018/mit) ~a 14.2% reduction. '
« A pilot sindy done to gather quotes from automatic GRD vendors for several
FSEs in San Francisco showed that this sewer service charge adjustment would
" result in a, pay back period for the equipment of less than one year or 1.5 years
for smaller FSEs and around 5 years fora larger FSE (one that required
installation of two autormatic GRDs): .

Key Stakeholder Outreach and Involvement Condueted:

Significant effort has been made to involve key stakeholders during the drafting and
development of the proposed FOG Control Ordinance, a;'sunimarize.d below:

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

the GGRA several years ago and have worked with the Association through the
devélopment of the Ordinance. SFPUC coordinated with GGRA to hold Town Hall
meetings in March 2010 to present the drafi Ordinance directly to restaurant owness
and managers. GGRA has submitted a letter of support for the FOG Control
Ordinance. ' . |

Town Hall Meetings (March 2010): Town Hall meetings weie held oh the

. € -

proposed Ordinance on.3/2/10 (Scomas) and 3/3/10 (Jewish Community Center):

| BOMA: SFPUC staff presented the Ordinance to the BOMA Environmental
| Committee on May 4, 2010 '

Chinese Chamber of Comumerce: SFPUC staff presented the Ordinance to the

‘Chinese Chambes of Commeice on April 13, 2010.

SFPUC Website: Infortation on the Ordinance has been posted on the SFPUC
website since. February 2010 (Draft Ordinance; Summpary Fact Sheets in Exiglish,
Spanish and Chinese; Pictures and video of FOG-clogged sewers and laterals in San
Francisco). An email addregg was set up for any interésted pasties to comment oF

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

—  San Francisco Chronicle Front Page artu:ie Maich 18, 2010 (S.F. asks eateries
to trap grease, Save Sewers)

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

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

— To reach smaller restaurants that may not have attended the Town Hall

meetings and forwhich English is not their primarily language, SFPUC enlisted
* a local community outreach firm to conduct door-to-door outreach.

— Bilingual cutreach 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.

»

Budget and
Costs:

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

1) Staff resources:

= Existing Wastewater Inspectors will implement the FOG Contml OIdmance
These inspectors, in addition to their other inspection and permitting d duties,
have been conducting site visits to FSEs in San Francisco over the past several
years to inspect and educate on FOG-control Best Management Practices
(BMPs). When the Ordinance is adopted, the inspectors will adapt their
mspecnons to focus on compliarice with the new rcqmrements

2) Reduction in Sewer Servme Chargc Revenues: , :
« InFY09-10, SFPUC annual revenue from the sewer service charge pozhon of
accounts coded as 5812 (Eating Places) will be appmmmateiy $11.4 million.
». Reduced revenue from expected adjustments to sewer service charges paid by
food service establistiments is estimated at $1.1 million/year (or half a percent
of all sewer service chiarge revenues), based on the following assessment:

"~ F8Es that install and properly service automatic Grease Removal Devices
ot large Interceptors will reduce their Ioadmgs of oil and grease and
Chemical Oxygen Demand. .

~ When sewer service charges are adjusted for these reduced loadings, the

" charges decrease to $9.873 anit (a5 compared to current 5812 charge of
$11.5018/unit) — a 14.2% reduction.

-~ SFPUC estimates that of the 2,755 accounts coded as 5812 (Eating Places),
approxxmately 65% will become eligible for the sewer service charge
adjustment (or 1,180 accounts). | ~ '

= Rates for commercial users are set thmugh 2014 and with only a small 1%

increase to commercial users in 2015, Since installation of quahfym g

eqmpment will likely take place over a 2-year permd the likely impactof =

revenues prior to the next rate review is estlmated at $3, 860 {}0(} as 1Ilustrated |

the table bclow
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' FY . FY FY Y ||
Fiscal Year 2011/12 2012/13 012/13 2014715
# of FSEs . ‘ | ' .
Eligible - 905 - 1,810 1,810 1,810
Reduction in o : ' ,
Revenue $550,000 $1,100,000 $1,100,000 | $1,110,000

Revenue Reduction tobe Offset by Expected Decrease in Expenditures: -

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

The Collection System Division expects that, when there are fewer problems with,
grease in the sewers, these staff and resources (i.e. trucks, inspection cameras,
repair crews, etc.) can be re-deployed to conduet proactive collection system asset
management duties, resulting in: ' ' -
— increased small and local sewer preventive mmaintenance to reduce the number
of mainline sewer overflows; .
_ increased catch basin cleaning to reduce street flooding incidents;
- increz;sed major sewer maintenance {0 increase system carrying capacity; and”
_ ipcrensed cotlection system condition assessment to jdentify pipes with high-
risk of failure. ‘ _ ‘ ‘
This is expected to Jead to cost reductions over the long ferm, by increasing the
lifespan of key system assets, as well as improving customer service and system

performance.

Recommendation:

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

Ordinance. o ‘ - s ‘ .

Attachments:

FaoW N

Fats, Oils and Grease (FOG) Control Ordinance
Categorical Exemption Determination :

Letter of Support (Golden Gate Restamént Association)

R T Tos JRTHUNL TS JUN par-te Py T T il & EL = £z LV TR £
STEPIN Heooiuhinn (urgimg 06 Roart of oubtryiseis o the Cii}" anG CUuiit«} Ui
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Yan Francisco to pass, and Mayor Gavin Newsom to sign, the proposed Fats, -

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 Sart Francisco, as the operator of & large sewer
system, is required by state and federal law to implement programs to prevent sewer system
overflows and fo regulate and control the discharge of industrial wastes info 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) permifs and the Sanitary Sewer
Overflow Waste Discharge Requirements {(WDRs) permit; and L

WHEREAS, A significant problem for sewer utilities in the United States as they aim

" to meet regulatory requirements is the dischatge of fats, oils and grease into their sewer
systems, which results in costly and unsanitary back-ups; and - ' -

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

WHEREAS, FOG-related sewer back-ups also 1mpact residents and food service
 establishment (interrupting their business, putting them at risk for potential health violations .
 and requiring that they pay for one-time or ongoing sewer lateral flushing services); and

WHEREAS, In spite of existing local codes and re:g'ulatiens,‘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
© telated to FOG issues in the sewers; and :

WHEREAS, Many food service establishment do not have grease ;:apmriug equipment |

and many that have grease capturing equipment do not service the equipment; and .

_ WHEREAS, The Fats, Oil, and Greast (FOG) Control Ordinance would establish an -

_ effective program to keep FOG out of the City’s sewer faterals and mains, and as a result is
expected to lead to cost reductions over the long term by increasing the lifespan of key
system assets, as well as improving customer service, system performance, and regulatory
compliance; and ' . . : T T

' WHEREAS, Thé Qrdinénce should result in the fnétailaﬁoh'of more aittornatic Gre'a‘sé .
Removal Devices in San Francisco food service e_stablishmcnts and this will result in greater
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epportunities for recovering from wastewater discbatge tines 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, 2 categorical exemption determination was issued on July 21, |
2010 under CEQA Guidelines Section Number 15308 (Actions by Regulatory Apgencies for
the Profection of the Environment), and the San Francisco Planning Department
Environmental Review Officer gave his concurrence with the exemption determination on
Tuly 21, 2010; now, therefore, be it . :

RESOI._,VE{), That the Commission authérizes_ and directs the General Manager of the

SFPUC to submit the Fats, Oils and Grease Control Ordinance to the San Francisco Board of

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

I hereby certify that the foregoing resoldtfon was adopted by the Public Utilities

Commission at its meeting of _.____ - September 14, 2010

Secretary, Publf_b Utilities Commission
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.. CERYOICATION OF DETERMINATION
GF EXEMPTIONEXCLUSION FROM ERVIRONMENTAL REVIEW

Projéct Tille: ' San Brancisco Public Utlities, Commission Fats, Otls and Grease (ROG) Control Ordlance
Locagion: Qitywide A '
Ciryand County: San Figneisco. San Fransisea Couty

Description of Matuis and Purpese of Profect:

The San Francisco Pyblic Utilitiss Commission (SFPUC) proposes amendment of Adicle 4.1 of the San Francisco Public
Works Cote by adding, Sections 140 through 140.7 to improve the effectiveness of current regulations, which limit the
disehatgs of fals, oils and greases (FOG) fromi licensed food service establishmerits (FSE) into the Cify’s combined sewer
_ system. Currently, FOG dischaiged from fopd service establishments and Tesidéntiat kitchens ereafe clops througfiout the sewer

system, which cost the City millions of dollars each year fo remove and cpnlribute to the overall deterioration of the sewer
infrastructure. By establishing standards for grease capturing equipment alresdy installed or to be tostalled in FSEX, establishing
performarice standards and periodie inspections, énhaneing opportitnities for recycling or btfier bigneficial uses of waste graase,
the proposéd Ordinance would ensyure continited compliance with applicahie federal and State laws related o sewsr systers

operation and maititematice., The proposad ordinanée would establish categories foi FSE (1, 2, 3and 4) based o the likelihood

and volume of FOG discharged to the séwer system and a schedule, by whichi complignce with the Ordimance would be
retquired. To cary oot thie provistons of thé proposéd Oidinance, the: SFPUC would iniplertient the regalations in eonjunetion
with the B&partme:ﬁiﬁ of Building Inspection and Public Health.

Mairie of Project Applicant,  Pollution Prevention, Wastesater Enterprise. .
' : San Franeisce Publie Utiites Conmission, City & County of San Fradeisce

EXEMPT STATUS: ‘ ‘ S .
X Categorical Exeraption (State Guidelings, Section 15300-15323; Public Resources Code, Sectiont 210841,

State Cluss Number: 158308 (Actions by Regulafory Agencies for Protection of fire Enviconment),
Declared Emergency Extlusion (State Guidelines, Section 15269(a); Public Resources Code-Séctivn 24 172).
Briergency Project Exclusion (State Guidetines,.Section 1 5269(b) and (6} Publiy Begources Code, Seetion 21080
(By(and (). - : ‘ ' :
Feasibility or Planping Study (State Guidelines, Section 152672: Public Resonrces Code, Section 21.102).
Gegesal Rule Bxelnsion (Stat Guidelines, Section 15061 (1) én. . - .
Ministerial Bxclusion (Sfate Giidelines, Séotion. 15268; Publ itf Resources Codé, Section 21080 (b) (D).
Non-Physical Bxcluston (State. Guidelines, Secttgn 15061 () (1) and 13378; Public Resources Code, §21060.5). .
. Ongoing Project, approved prior to November 23, 1970 (State: Gujdelines, Section 15261), o
Rates, Tolls, Fares and Charges (State Guidelines, Section 15273; Public Resources Code, Seetion 21080 (b)(8Y. -
Speeified Mags Transit Projects (Stars Guidelines, Saction 15275; Pulslic Resources Code, § 21080 (b)(1 1-147).
Cther Exélosion (Specifyl w0 . o ieae > .

* More: than 40000 sewer system pverflows otcur sach year throughout the United States tlsat are x direél: gesnlt of the .
acetirulation and hicekages erentid by Fats, oifs and grease; according to the United States Environmental Protection Ageney.

Reducing fats, 6ifs and grease generited by approximately.3,000 F_q@d seeyiceffiod preparation estibiishrdents throughdut Sin
i o

PR P TP okt o s Fhod Al e BEntere Fon o f‘i't:’-’b rrhnoioitn r

Ry L R 3 Y LV [N JRY L] 5 WU Ry ™ e & o :
Flancisco woitd dof Ghly (Saiice the VK O pIUiRages and the iﬁﬁfﬁ.ﬁinn} of sowe' sysiers GYeriows o Uiy shreals aoe .oi.

Franciseo Bay mnd Lhe Pagific Oeean, but would alss reduce the cost fo'thie Ciiy to keep the sewer systemn flowing properly and |

reduce sewer system deterioration.” Improved capturg of FOG would resiilt i environriental bensfits incfuding adsthietics, air

quality, biotogitat resotirces, hydrology and water quality. pblic health, and utilities and service systems destribied below.
Crent regulations, which “rt;,c_;ui_m food seérvice/food preparation establishments (FSEs) fo install and mainlain gredse .
inlerception, capture or remaval devices are inadequate to control FOG discharge into the City's combined sewer system and. -

requice amendrment Lo ensute proper operaton, maingenance and cleaning of such devices. . .

- - Thie pmpo-;ed FOG Confml Ordisiice (Ordinance) W{)u!d:_ o -

"0y Provide standards for the types of prease caplusing squipment th’;zi st be installed by foud service establishments; o

.
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L (2) Provide for the effective fong-teptruse of grease capturing equipicit thraugh related operational pequircients and '

prohibitions, and perfodic insgections; . 4 ‘

(3) dncrease opportunities for recyeling or beneficial rewse of waste grease (.55, potential lo convert Io biofuel), as well
as increase capturing of food waite fFom sinks and deaims (e.g:! pritential to divert such mterial for beneficial
reuse); : ' ' :

{4} Aid in preventing sanitary sewer blackages and obstrugtions from coutribylig and aceurnvlation of FOG in the
sapitry Rewerage sysfem, . -

(5) Prevent the intontrolied introduction of FO into the sewage system drat will irerfers with its eperation; and

. (6) Facilitate the City's éompliance with applicable federal and State laws relafed to sewerage systEn operatiofs.

Rood Sefvice Estiblishnignts that discharge FOG © thie City's sanitary sewer system are defined as restayants, gommercial
 kitchens, caterers, higtels and matels, schools, hospitals, prisons, corfectional factlities; nursing homes, care. institutions, and

other facilities preparing aud serving food for constnption. Under the ptopesed Ordinanice, each FSE would fall into one of
fous categories.of FOG discharger: : : '

L Categoty 4 — Limited Food Preparation Establishments; s FSE thal engages only in retis4iing, ot holding orassembly
© of ready to eat food products; ' |
1L Category 3 — Lass-Significant Cirepse Dischargers, a FSE (hat poses a relatively lesg-significant risk of distharging

BOG to the sewerage system during the process of preparing and making food available fo (e public ot on the

promises; . X ,
I, Caiegory 2 — A FSE that discharges FOG to the sewerage systiin Qufing the prOtEss of prepiring and making food
available tothe peblic or on the premises and prior to March 1, 2011 has properly installed and sized grease capture
equipmsnt; ‘ o : '
V. Catspory | — A ESE that diseharges FOG to the sewerage Bystem during the proeess of preparing and making food
' available to the public or on the gremises but does not meet the criteria for designation under Category 2,3 or 4.

The proposed Ordinance speeifies e ditterent types of grease interceptors, capiuré and reinoval devices (referdéd to genexicatly
53 “Crease Caplurig Bqisiprient”) thist wonld be installed in the sanitary drainage syster to separale fats, oils and grease from
the FYE wastewater discharge. These pluriibing appurtenancey df sppliances must be inswlled according 1o applicable
provisions of the San Frapcisco Builditz and Phuriibing Codes and Gristallatich st be cotiipleted upen isstadioe of tie
hetessary permits and with proper inspections. . '

Section 140.3 of the proposed Ordinance includesa mimbier of prohibitions and Hmitations; such as efimination of thetise of

garbage grinders, prohibitien of discharge of wastewater ghave 140°F, prohibition of the iritroduction of sefvents or additives
that emulsHy grease into pipes tat lead to gréase capturing equipment, and prohibsitish of th s of biologicd additives and -

efizymes into pipes that fead th gréass captiring cquipiient:

Section 140.4 of the preposéd Ordinancs fclades gencral reqni:éxﬁenrs. siigh a$ ingtadlation, operation, faintenance and

servicing.of grease capiuring equipment according 10 specified Best Management Practices (BMP), KSE sty coroply with all
applicable laws inelyding the San Franciseo Heslth, \Building.a{rd Phunbing Codes, and proper stordge. regycling and/or
disposhl of FOG diverted from the City's sewerage system. :

Section 140.5 of the proposed Grdinance mclodes spectic reqy iirqmér':ts-f‘cfr"the grease capfuring cijuipmert iﬁélifi'iing dates E’;z
whichi iristalistion st by cornpleted based on the caregary in which the BSH 1§ identified, and provisions urides Which i FSE
could request a vadance: from the device instatiation requirsnients if instaflation would bt wfeasible due to space limitations.

Section 10,6 would regiire complience with the provisions of fiie Ord ifance witen a new FSE is consifiicied, ap sxisting FSE.

changes owmrership or (under certafn conditions) when an existiog FSE is remodiled orexpanded,

Section 140.7 specifies the required faintenanes and operation proceduges ineluding standards forcleaning grease Grpluving

and interception, equipmenit arid the required licensuie of the cerlified grease haulers whie isitiove the accamulated FOG.

Ne adverse mw‘imnmantﬁl'cffects arg anticipated 38 @ rezult of adeption of the pmpbséd Qrdinance and ihplerieffation of the

psles and reglations. On the contrary, adoption of the Ordinance and improved implementativn of existing Plarobing and
Building Code regulations would result it el positive envirenniental effects related to asstheties, atr quality, biotogical
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rescurces, cultural resources, hydiofogy and water quality. public health, and utiiities and strvice systams.

First, reduced frequeney of sewer systens overflows caused by FOG created clogs would enhance the visual quality of the urdsan
environnient because unsighty combined sanitary and stormwater overfisivs weuld not aectmuiate on Ciiy sireets requiring
leanug aid remevak ' '

. Al quality would be enhanced becayse the sewernge systerh wauld operate propeily ind flows would bé majuldined, losy
hydrogen sulfide gas would accumulate in the sewer sysiém and would be Jess likely to be rejeased Inte the afmpsphere when

clogs would ocour,
" Biological resources and water quality in San Franciseo Bay and the Pacific Ocean would be conserved because the nustber of

sewer system ovarflows would be reduced and combined sanitary and stormwater flows would receive secendary tmatment in
the City"s water pollution control plants and enhanced primary featment tn the (ranspori/siotage sthuctures. :

Beeause sewer pipes would néed to be excavated less often to remeve clogs or replice existing pipelines, adverse effects to
 undiscovered suli-surface oulbiraf resources would be less likely. :

Einally, efficient bpsidtion of the City's sewerage Systﬁm' by reduciitg the aceumulativn of FOG would redice the need for -

-annual labiop-intensive sewer cleanings and would conform te the mission of the SFPUC which calls for the safls, eligble and
efficient colleetion, éatment and disposal of San Francisco's wastewatex. S :

The General Manager of the SFPUC, i cooperation with the Depastmints of Building Trispeetion and Pubtic Health, weuld
ensure goritplianee with the provisions of the proposed Ordinauce through the building pérmitapplication review process. New
coustruction or renovation projects would bé subject to the provisions of the proposed Qrdinanee. As required by current laws
and regulations, thesé projects would require separate environmeatal evaluations which wou id be conducted by the San
Francisco Plafing Departmesit inder fhe California Enviroiimental Qualify Act. a _

. CEQA. State Guidelines Setion 13308, or Class 8, (Actions by Regulafery Agencies for Protection of the Environmsnt),

provides an exemption from exvitenmental review for actions taken by regulatory ageneies, as authorized by state or logal -

ordinarice, (o assurg the maintenaner, restoration, enfianceiiient, dr protectivn of the exvironment, where the regulatory process

svolves procedires for protection of the environment. Therefore, adoption and implesnentation of the propesed Faty, Oils and

Grease Coftrol Ordinance is exempt fram environmenty! review under Class 8.

Cantact Pﬁr'saﬁi Kaven Horst, Waler Pu!lnﬁag Prevention Manager Tiatcplm:ié: (.415) 6957340

Date of Determination: : | { do heraly certify that the above debax—minatjén.ﬁas heen
: : mage pursuaitt to State.and {ocal requiremenits.
July 21, 20610 ' ' ' R
Date ) .

ée; Bill Wycko, SF Plamuing Departaient. MEA, ERG:
Karen Hurst, SFPUC Witer Poflution Prevention

Bary Pearl, SFPUC Bureay of Environmenat Munagement [t‘,}qﬁ P. Totiey, AICP, Manag’eri -
Tohn Roddy, Députy City Attormey, Gifies of ihe City Alterney HBuisau of Bovironmental Managbient
Sue Hestor, Esq. ) , San Frangisco Public Utilities ompission
Exemption/Exclusion Fle - - . . g

Attachment: Dralt FOG Ordinance. Dited Jilly 3. 010 ._ .
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W06 Monigomery sirenl. Suite 1280, San Fronciseo.

August 3, 2010

Ms. Karen Hurst .

Water pollution Préevention Program Manager

San Francisco Public Utilities Compnission

3801 3" Street . ' '
Suite 600 ‘ -
San Francisco, CA 94124

Dear Karen,

Thank you for your efforts to crafl fair and meaningful legislation. ihe Golden Gate
Restaurant Association supports the SFPUC™s FOG Ordirance 071610, The ordinance

. clearly considers the needs of all parties and moves aggressively forward with regulations
to reduce FOG entering our City's sewage system. |

The GGRA is always concerned with balancing cost to our member restaurants with good
public policy. The ordinance you have crafted achieves a fair balance. By creating four
categories of dischargers you have focused regulatory effort on the worst FOG
dischargers (Catepory One). In Category Two restaurants with properly sized and
maintained grease capturing equipiment have the opportunity to properly maintain their
grease capturing systent and avoid a sipnificant capital investment during an.obviously

difficult financial period. The ordihance also calls out the potential for a hardship

variance, which may of may not be used bul at least considers the worst case seenario for
a very limited munber of circurnstances. )

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

Thank you for involving the festaurant association in the details of the ordinance ds it
moved through de\felopment.'we appreciate the opportunity to participate in erafting
legislation that impacts the restaurant community, and congratulate you and your team on
completing meaningful legislation. :

Sincerely,

-

Kevin Westlye :
Executive Director
Golden Gate Restaurant Association .

CA 94104, b 4157815348, [, 415,781.3525, e, gyraB®gara.orng. viviw.gdio.org
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FILENO. o . ORDINANCE NO.

' {Establishment of regulatory contm!s for the discharge of fais, cﬁis and grease info sewers]

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

sections 140 440.7 to provide pmhlhiﬁons, Ilmrtatmns and ‘requlrements for the

discharge of fats, oils and grease into the City's sewerag +§
estabiishments. o 7 T S,

Note: Add:hons are gin
deletions are sirikethiralirita
Board amendment gd Hons are M@QQ@QQ@,_
Board amendmen{dg] ehans are sﬁkethpeughﬂem’al

k. W

Re it ordained by the Peopie of the City and C*S%E?rbf San Frantisco:

@&Cahfcm:a Env:ronmental
Quality Act (Cahforma F’ HEERESO ces ( ade st { éé et seq.). Said determmahon IS
: and is incarporated

hizrein by mfemnC@m:

A

© Seclion.2.. The Saf %a;;%s
: Mfﬁzl to read as follows: ’ : o T
"‘W‘? .

M«
0 Pub!merks Code Is hereby amended by adding to

‘ j of'Eals, Oils and Grease
Secnons 140 - ?407 of this Article provide requurements for the control of the
disch‘arge of fats

-‘AQ o .
of fats, o‘lgng\ egse that are d:scharged from cornmerciat and resndential k:tchens

contnbute tE blnckages in the Cily's sewarage system The resuihng c:logs in sewer

ils and grease o the Clty s sewerage systern. Large quantmes

pipes cost the Cnty mitlions of dqltars each year iri grease remaval and sewer repalr !

costs, and result in the overall degradahon of the Cily's sewer mﬁ'astmcture. T o
[Metai FOG Ordinance SFPUC ]
o _ : R : | Comm 7150 verdoy .
?ubl:c UhTﬁasCommission o Gl L. srPUBHsIIsBYL.
ced Fats Oils and Greass (FOGY Confrof Ordinancy 071610 version BOC, - : L ;
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26
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24

Public Ulililies Commission SFPUG#E11726v1-
“Proposed Fats  Ofls and Grease (FOG) Conirgl DJ'dinBﬂCE 071610 version, DDG. o a

b. This Article facilitates ;mplementa’aon ofa compreher:ss\re pol!utmn prevention
progranm to keep fais, oils and grease out of the Cily's sewer systern, and

compliance with the City's current Clean Watér Act National Polfutant Discharge

' ,/‘3*
2 ._mer Dverﬁow Waste

,‘ i

D:scharga Requirements (WDRs) permlt which

Bay Regional Water Quality Control Beoard a Je Umtéa%tes Environrenital

- %
c. The USEPA proiotes the cievelcpm_'“ tuf fats, oiis and grease c%% pmgrams

b

6. JifEmimary objeEhye of secfionEaal:

.f-?}?‘-”?"‘m-—. gl

T
ﬁld greé%:ealdéscharges\fmm local food service estabhshments info the City's

%‘mmpty with. a‘%ﬁ on the amount of total ell and grease they can discharge into
Cutysewfrs ‘ljhgdxscharge fimit has not been completely sffective in Keeping fats
oifs a:-:ﬁ?“ out of the sewers. Many food service estabhshments have grease
caphuring equment that is not well maintained or serviced and does little to
remove gfease from was’tew;atgr discharges. Other food service establishments

have no grease capturing equipment at all.
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f  Seotions 140 - 140.7 of this Article will: _
1.A Provide standards for the types of grease capluring equiprﬁent that must be
" installed by food service eslablishments; '
2. varde for the eﬂec!we long-term use of gresise Icaplurmg equipment through

related operat:onal ;eqmrements and prohlbitp nd peﬁqdic inspections;

solids {which can be cumposied) antﬂ’@e grease (whiéhu
may also be able to be convertegilc Yiofuel);

4, Aid'in prevenlmg sanitary 'sewer bla%%xges af 3
5' 2] san;tary sewerage systern.

of fats, ﬁ%g:&d grease into the sewage

\"K e
d "
T

8. Faczlltata @ r.%& pliance wiif; ficable fedéral and state laws regarding

- sewerdge system oé’amﬁons

Section 140.1 q%iﬂﬁabn! ﬁ?@ -

. pmcad{ir&s are prowded r;.§ect:o 5;140 1 — 140 7 of this Artl(:.ie Sectlcns 140.1 - 140 7 of

ions agplua%ble to the installation and operaﬁan of graase captunng

equlpment. '
Section 140.2 Deﬂnkﬂons. .

in addition to the definitions pruvided in seclicn 119 of this Article, the. foliﬂwmg

definitions are applicable fo the ldrscha.rge and controf of fats,‘mls arnd grease! ‘ ' U (raeios Wmm e c
; .- . . o SRR, cwmonsmvar,dw

Public Utiitles Commission _ _ SFPUCHB11TZ68v]-

Proposed Fats ~ Oils and Grease (FOGY Ord 071810, verslonDOG, | e
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20

21.
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a.” Bast Management Practices {BMPs). Operational activities, prohibiions, maintenance

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

Aticle, state and federal law, and Department rules, ragulations, penits or

authorzations.

b. Fats, Oils.and Grease (FOG) Organic polar compox#ﬁ_ gaf
l., .;q}id i

or animat sources composed of lohg-chain ing!ysendes that‘a}" ]
bypraducis of, the cooking or food prepar'a%%pmcess. Awide mng_ of foed
preparaﬂon activities, including but notdiﬂh ed to the fo_%wmg, can ge

or grease: cooking by fryang, baking, gnthn utemﬁﬂ tisserie cooking, brotfing,
Qx % ig

First Certificaie of@gﬂeupancy A te‘
T

ancy, as de ned in San Francisco Building Code Section

o
Final Comp,tef&;ﬁ and Occt -

109A, whim%’\iei“ ;s 1ssuac§ ﬁrsh
"&ﬂf«ésa

Est‘a?b@ent (FS ﬁ@tﬂmwres:dennal wastewater dlscharger that
t;es o ':,% &anng, serving, or ofherwise: mmaking available feod for
ublic 6?’;%;1 the premises, including restaurants commercial

,_ens caterers ha Is and motels, schoels, hospltals prisons, correctzonal faciities,
¥

' ‘catego'ries of FOG dischargers:

enved from vegeiab!e{plant '

+

-'{

Deletad: FOG Ondlnance SFRUC
Comm G716 19 ver.doc

]

Peblic Uilites Commission ' SEPUC-H6117 26yl - N

Proposed_Fats_Olls ond Gisase (FOGY Conlrl Ordnance, O7IS10 versbnDOG . oo oo s
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i, Category 4 FOG Discharge}:A FSE that engages only in reheating, hot holding,
or assembly of ready Eo pal food products. Categoery 4 FOG Discharger-s ara also
refarred tp as Limited Foed Preparation Establishments, l

il Category:s FOG Discharger: A FSE that, in the pmeéss%f prapanng and making

"E_ 5 -\‘x’a““‘\ o
food ava;lable 10 the publls“ar m&premlse ,;ge

into the- Cliy s sewerage sys?‘ém, an&%g March;‘l 2011, had Insmlied grease

?’%ﬁmﬂed and remalns fuily

.‘.,
e}

%@’” food a%f“}gj‘e o thepubhc or on the premises, genierates FOG that is dlscharged : ‘ , {

'{:ategory 3 of%egmryi& FOG Dischargers.
i %},_easa Inteieptor (GGH). A plumbing appurtenance or appliance that is
installed in ’g?é“ ﬁ% drainage system to Intercept fion-petroleum fats, oils and grease

from a wastewater discharge and is identified ‘primarily by gravity separation anda’

kN into the City s’&ewarag ' ?ysmm, and does not meet the cnteraa for Category 2,

minimum total volume of 300 gallons.

[ Defeters: FOG Ordinance SEPUG
'} Comom orist vecdot .

Public Utiitles Commission , o ; -8 {726t .
cod Fols  Ofs apd Grease {F Conlrot Or_dinan 071810 version D ___.____r
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£ Grease Capluring Equif)ment A pluribing appurtensnce or appliance that is installed
ina sanitary drainage system {o separale fats, oils and grease from 2 wastewaler
discharge. Grease capﬂ.inng equipment include gravity grease infercepiors,

hydmmechamca! grease mterceptors grease removal deyic s‘ar;d any other grease

equrnent, including any solids resulting. frog ew:atﬂnng processgqé.‘_

’}. A piu%&%;ppunenance or appliance

nggmepﬁgampetreieum fals, oils and

and %&m or any food waste containing Fats Oils and Grease
?w

b

Y into drains [eadmg to'the sewer system is pmhsblted excapt int accerdanc:e with

b. Noththstandmg section 123(3)(3) of this Artlc!e nstaliation of garbage grinders in new
Fo_od Service Establishments after January 1, 2011 is prehibifed. Garbage grinders in

Fultic Ulilities Commission . ) SFRUCHs1 728V
Broposerl Fals Ol and Greese (FOG) Conlrot Ordinance 071810 versionBOG, e
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existing Food Service Establishrients shall be removed or rendered permanently ‘
inoperative by March 1, 2011. ‘ 7
¢ Discharge of wastewater with temperature higher than 140°F to or through grease

captpring equ.ipmen._t is prohiblted.

d. Discharge of wastewater from dishwashers to or thrat§
" is prohibited. o

e. Discharge of water closets, urinals, and o '. :

The discharge otﬁ;@g nh;:%r addit
to grease caphfﬁng equtp&?ﬁt is-proh i];ed

iy
pipe '1.%%‘5&!19!0. . U : 1,

-- ‘w’ % . .
/Wfﬁn 140.4 Ge % e% ents
Food Service’ lish , with the excepﬁon of Limited Food Preparaﬁdn

™

hshments sh ' slall cperate maintain and service Grease Captunng

aan, fi'&:,
Equipmg and inp! a- _ ent spec:ﬁed Best Management Practices, in accordance with

this Artrcie :)
Manager and Depaﬂment, and applicable City building codes and regulations.

' { Deleted: FOG Didinancs SFPUG
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b. AAII Eood Service Establishments shall properly store and recycle or.dispose of Fats,
Oits and Grease diverted from their‘liquid wastestreams in accordance withvall laws
and regulafions apphcable to such storage, secychng and disposal.

c. All Food Service Establishment kitchen fixdures connectesi o drainage pipes that 1ead
o grease capiuring equipment or sewer laterals shali’@ef,s all-mesh food strainers

.r , —L
that are infact and funclional. %

d. All Food Service Establishment wastewater uhargers sriutst at ai[nﬁmas compEy with

sable local, state and fede laws, including

’51

the provisions of this Article, all other ap

authorizations issued by the G ﬁeral“Manager and

g All Food Service Estabhshments sjagit ensu% ;@Yat it
oS

s mg of*‘%t;b?glensrls equfpment or areas; and shall

3l agemeﬁﬁ@mcﬁces deemed appropnate by the General
: «%3&
kY

s, ‘:-'

it A“?f 140.5 Grease:_é?anturf g Fauipment Requ:rements

2. A“ S6 captursndi%mpment shall be mstal{ed in accordance with this Article, any
permxt;%mhunza{géa{[% rules and regulalions :ssued by the General Manager and the
Dapaﬁmenﬁ‘%@ha appizcable City building codes and regulations. |

b, Any Grease Removal Dev;ces installed by a Food Service Establishment in
accordance with the requ;remenfs of this Article shali conform to standards or

gwcie!mes deemed apphcable by the General Manager or the Depat‘fment

Public Utilies Commission ' SEPUCH#61 172831
Propused Fats Cils apd Grease (FOG) Control Ordinance 674610 version D0,
BOARD OF SUPERVISORS Fape 8
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c. Category 1 FOG Dischargers shall install a Greasse Removal Device (or a éravity .
Grease Interceptor) in accordance with the provisions of this Article within 60 days of
notification by the General Manager, but in any event no later than July 1, 2013,

Category 2 FOG Dischargers shall install 2 Grease Rerny é’ii’ﬁbvice {ora Gravity

i 5 :,s lpment s ot pmpedy sized' %mpedy

i 'Tna FSE is causing or con'r‘
laterals ergs‘%s

iv. Somsg
*’?%

A tag\qg‘g;; FOG Dzschargers that change operations to the extent that |
h meets fﬁjﬁgaﬂnmun of a Category 3 or Category 4 FOG
drsgharger shall cam?ly wath the grease captunﬂg equipment requ:rements of

ﬁé

or Catetgaryz FOG D:schangers. whichever is apphcabia as determined

f Category 3 or Category 4 FOG Dischargers causing or cbnirlbuting {o grease

‘accumulation problems In sewer laterals or sewer malns as determinad by the

AT

General Manager shall comp!y with the grease captunng equ:pment requirements of - (Tl 705 —ve 1
3 : 1 Comen B71510 verdos &
Public Utites Commission SR _ ' UG48117. . '
B Fats  Olls and Grease {FOGY Control, Ordin 071810 ve DG, ____.ﬂ_
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h. The foﬁaw%gg requzrefpents shall app{y to newly constmcted Food Semca

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

by the General Manager.

. A Food Service Establishment may file 2 request o ihe General Manager fora -

v’u

variance from the Grease Removal Device znsta!!amm -!rd Siiifements of this Article if

AL

the FSE can demonstrate that it is not feasible fer = ggase Removal Device fo be

mstaued due to lack of physncal space. The Food Srvice B8 __"bilshmant requastmg

suech a varance shall bear the burden of dem@nstraﬁng that the m‘ t

S‘_’-
Groase Removal Device Is not feambla,r%f he determmahon asto vma“‘“ :
qualifies for a variance for the reasons deta;led in ﬁsubsechon shall be at the sole

discretion of the General M

Estabhshmegi.‘s‘@i’
1. Category 3 FOG Dischargers, also refetred to as Less-Significant Grease

Dischargers, shall install Grease Capturing Equipment and the equment shafi be

- | peteted: FOG Ordinence SFFUC
' Coren 071510 ver.dot

]
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operational prior to commencing the discharge of wastewater from food processing

andfor kitchen areas into the Cily's sewerage system.

2. Categoiy 1 FOG Dischargers shall install a Grease: Removal Devnce ora Grav;ty
‘ d“r?

areas into the City's sewerage system

No Cily department shallissue a First c;e_ﬁm’ i
Kiiéd with thas,sechon .
Y.

c. Any existing non-Food Service Establlshmen‘t bus:pﬁg ﬁzat expands or rénovates :!s

Dagﬁ &G;awtyG 'ase

:si':ﬂt‘q 'ﬁ“‘

mkﬁiﬁ'ildmg codesi, j&% %

which wil increase the amount of fats, oils and grease discharged info the

sewerage systerm.

W

s

82

Comm 071610 verdoc

Deleteis: FOS Onfinance SFPUG

¢

Bt L
L

SN

A




18-
19

20
21
22

23

24
25

Sect:an 140.7 Mamtenzmce and Qperations.

a. Grease capluring equipment must be operated and maintained effectively and properiy

- at all times, and in accordance with any rufes and regutatlons issued by the General

total hydraufic depth of the equipment "'ﬁ» /g@ﬁ

> -
commply withia ?Depament directive to increase

ynent seﬁsgf g if the frequency of servicing Is
T
not adequate to eﬁsure that the

does not exceegi« o»zai"et fotal hy‘
§ LA
M

d. in addihon te.ihé specific gregse captunng equipmernt operation and mamtenance
Gl f

c!eanéd only bi( a waste hauler certified by the Californfa Department of Food and

Agricuiture.
. | Beteted: FOG Ordmance S!;:?U[‘}
) “'} Cotmm §71610 verdoc
Public Uities Commisslon - ' SFPUCHEA 172631
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f. Grease Capwring Equment Waste that is removed by any means aﬂlar than self-
cieaning must be removed by a grease hauler certified by the California Departmeni of .
Food and Agriculture. Tha maintenance records signed by the ceriified grease hauler
shall be retained onwsite by the Fond Service ﬁstahhshmeﬂf%r three years.

.-l

Materials removed from grease capluring aqu:pment:ﬁai Tioi be rainseried into the

APPROVED AS TO FORM
DENN!S J HERRERA City Attomey

J

{ Belatod: FOG Ordipanca SFPUG
T . . 1 Comm 971610 verdot
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 PUBLIC UTILITIES COMMISSION
City and County of San. Francisco

RESOLUTION NO. 10-0153

WHERREAS, The City-and County of San Francisco, as the operator of a large sewer
system, is required by state and federal law to implement pro grams fo prevent sewer system
overflows and fo regulate and control the discharge of industrial wastes into the City's sewer
system in order to protect the systern, inctease opcraﬁonal efficiency, comply with pollutant

fminimization requirements, and facilitate compliance with wastewater discharge limifs; and

' W}E{EREAS The proposed Fats, Oils and GIease F OG} Confrol Ordinance will
facilitate compliance with these requirernents and compliance with the City's current
Natienal Polhitant Discharge Elinnination System (NPDES) permits and the Sanitary Sewer
Overﬂow ‘Waste Discharge Requlrements (WDRs) permit; and

WHEREAS A S1gmﬁcant problem for sewer utilities in the United States as they aim

to maeet regulatory requirements 7s the discharge of fats, oils and grease into their sewer
. systems, which rasults in costly and unsanitary back-ups; and

.WHEREAS, The US EPA urges ufilitics to development FOG contyol 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 vmlatwns of the Clean, Water Act caused by sanitaiy sewer overflows ; and

WHEREAS FOG-related sewer baokmups also anact residents and food service -

‘ estabhshment (mtermptmg their business, puthng them at risk for potential health violations .

and requiring that they pay for one- hmc OT ONZOINg sewer Iaterai flushing services); and.

WHEREAS In spiie of existing Iocal codes and reglﬂa’rmns, the SFPUC spends
approximately $3.5 million a year addressing grease-clogged sewer maing and laterals, and
aver 40 percent of the SFPUC Collection System Division sewer service Work orders are
related to FOG issues in the sewers; and : :

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

WHERFEAS, The Fats, Oil, and Grease (FOG) Control Ordinance would establish an

. effective program to keep FOG out of the City’s sewer laterals and mains, and as a resulf is
expecied to lead to cost reductions over the long term by 1 increasing the hifespan of key
system assets, as well as improving customer servics, system performance, and regulatory
compliance; and -

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

48
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opportunities for recovming from wastewater discharge lines both food solids (which can be
composted) and waste grease (which can be recycled, and may dlso be able to be converted
to biofuel); and | . ‘

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

RESOLVED, That the Commission authorizes and directs the General Manager of the
SFPUC to submit the Fats, Oils and Grease Contro} Ordinance to the Sén Francisco Board of
Supervisors for consideration and adoption, as an amendment of the Sad Francisco Public
Works Code. : - ' '

I hereby :':ertify‘ that the foregoing resoiutfoﬁ was adopted by thé Public Utilities

Comrission at its meeting of, September 14, 2010 - -

0.0 Noud)

Secretary, Public Utilities Commission

96
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