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SECTION VII—FOG CONTROL PLAN 
 
 
Requirement1 
 
 
Each Enrollee shall evaluate its service area to determine whether a FOG control 
program is needed. If an Enrollee determines that a FOG program is not needed, the 
Enrollee must provide justification for why it is not needed. If FOG is found to be a 
problem, the Enrollee must prepare and implement a FOG source control program to 
reduce the amount of these substances discharged to the sanitary sewer system. This 
plan shall include the following as appropriate:  
 

(a) An implementation plan and schedule for a public education 
outreach program that promotes proper disposal of FOG;  

 
(b) A plan and schedule for the disposal of FOG generated within the 

sanitary sewer system service area. This may include a list of 
acceptable disposal facilities and/or additional facilities needed to 
adequately dispose of FOG generated within a sanitary sewer 
system service area;  

 
(c) The legal authority to prohibit discharges to the system and 

identify measures to prevent SSOs and blockages caused by FOG;  
 
(d) Requirements to install grease removal devices (such as traps or 

interceptors), design standards for the removal devices, 
maintenance requirements, BMP requirements, record keeping 
and reporting requirements;  

 
(e) Authority to inspect grease producing facilities, enforcement 

authorities, and whether the Enrollee has sufficient staff to 
inspect and enforce the FOG ordinance;  

 
(f) An identification of sanitary sewer system sections subject to FOG 

blockages and establishment of a cleaning maintenance schedule 
for each section; and  

 
(g) Development and implementation of source control measures for 

all sources of FOG discharged to the sanitary sewer system for 
each section identified in (f) above.  

 
1 SWRCB Order No. 2006-0003-DWQ § B.13 (vii) 
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Supporting Documents 
 

1. FOG Control Program.  Created August 2006 by Water Quality Technician.  
Revised August 2008, December 2009, and November 2011. 

 
2. Watch Areas (previously known as FOG Hot Spots).  Created November 2011 by 

Management Analyst. 
 

3. Food Handling Facility – Wastewater Discharge Permit (Tier 3).  Updated 
November 2011. 

 
4. Best Management Practices (BMPs) for Restaurant FOG.  August 2008. 

 
5. 2010California Plumbing Code Excerpt for Sections 1009, 1014, and 1015. 
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Sewer System Management Plan - FOG Control Program 
 
The Fats Oil and Grease (FOG) Program was developed as a component of the Sanitary Sewer 
System Management Plan (SSMP).  Many of the elements required for a FOG program were already 
in place as part of the City’s routine sewer system maintenance.   
 
The FOG Control Program consists of 6 elements as follows: 
 
Public education and outreach  
Legal authority to prohibit illegal discharges, FOG blockages, and prevent sanitary sewer 

overflows (SSOs),  
Require installation of grease removal devices and a means to standardize their installation, 
Authority to inspect grease-producing facilities and enforce noncompliant facilities, 
Identify system locations subject to FOG blockages and establish maintenance schedules, and, 
Develop and implement source control measures for all FOG discharged to the sanitary sewer 

system. 
 
How each of these elements is addressed in the City’s FOG Control Program is described below.   
 
Public Education and Outreach 
 
The City’s primary avenue for distributing public outreach material will continue to be at local 
community events. The City’s Water Quality Technician (WQT) attends Farmer’s Markets from May 
through October to distribute various FOG outreach promotional items, including FOG collection 
receptacles, scrappers and brochures. The City also participates in regional FOG public outreach 
activities through the Bay Area Pollution Prevention Group (BAPPG) and the Bay Area Clean Water 
Association (BACWA). Previously used public outreach methods, such as utility bill inserts, are used 
as needed. The City generally distributes “Sustainability Starts at your Sink” brochures with utility 
bills annually.  
 
Legal Authority 
 
The City is required to maintain adequate legal authority to prohibit discharges to the system and 
identify measures to prevent Sanitary Sewer Overflows (SSO) and blockages caused by FOG. The 
City uses Fish and Game Code 5650(a) Polluting Water, which states, amongst other things, that it is 
unlawful to deposit harmful substances in waterways. The City uses Health and Safety Code 5411, 
Discharge of Sewage or Other Waste, which states that no person shall discharge sewage or other 
waste in any manner that results in contamination or nuisance. The City uses the 2010 California 
Plumbing Code Section 1009, 1014 and 1015 for newly constructed or permitted facilities.  Lastly, the 
City uses its Industrial Waste (Pretreatment) Program and Benicia Municipal Code Section 13.50 to 
enforce illegal discharges of FOG to the collection system and as a mechanism to develop and issue 
permits if needed.   
 
Identification of FOG Blockages and Establishment of Maintenance Schedules 
 
The City is required to identify locations of FOG blockages and establish a routine maintenance 
schedule to help avoid SSOs.  In 2009, City staff identified “hot spots” (an identifiable location of (a) 
sanitary sewer overflow(s) that requires repeat maintenance due to controllable upstream influences) 
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during the initial development of the FOG Control Program. These “hot spots” were subsequently 
reviewed interdepartmentally to determine potential causes and solutions for prevention.  It was 
determined that each location was the result of a combination of piping deficiencies (e.g. inadequate 
slope, a “belly”), roots, or FOG. Although FOG was witnessed at various locations, it was not solely 
responsible for SSOs at any of the originally identified locations. It was determined that none of the 
original locations met the criteria for a FOG “hot spot”, and that the best mechanism for preventing 
SSOs at these locations was periodic maintenance (cleaning) by the City’s Public Works Maintenance 
Division rather than reliance upon FOG removal devices at a limited number of commercial 
establishments.  The “hot spot” list was subsequently revised and is shown in the attached spreadsheet 
referred to as “watch areas”.  It can be found in the SSMP, Section 7, immediately following this FOG 
Control Program. 
 
The WQT tracks all SSOs in the City through monthly reports from the Public Works Maintenance 
Division. The WQT uses a color-coded map to monitor where SSOs are occurring, the cause of the 
SSOs and if localized FOG prevention measures are necessary. The City’s ”watch area” spreadsheet 
will be periodically updated as needed based on analysis of the WQT’s tracking system map.  
 
FOG Source Control Program 
 
The City is required to develop and implement source control measures for FOG control.  The City’s 
current FOG source control program consists of public outreach and education and the requirement to 
install grease removal devices for new businesses and tenants who make major improvements to their 
site that produce FOG.  The public outreach and education program was discussed in a previous 
section.  
 
Previously the City’s source control program also included food service establishments (FSEs). In 
November 2009, the City held two FOG trainings for restaurants that were in the previously identified 
“hot spots” service area.  Fourteen of the twenty restaurants invited to the training attended. The 
previously identified hot spots were subsequently removed from the hot spot list for reasons described 
above. With no current “hot spots” identified in the City’s service area, the WQT identified food 
service establishments (FSEs) with large in-ground grease interceptors to target for source control. 
FSEs with in-ground interceptors were/are issued a no fee permit to clearly state what is required of 
each facility.  Each FSE with a permit is inspected once per year.  During inspections the WQT 
distributes FOG outreach material, including posters and asks to review grease interceptor inspection 
and maintenance logs. Additional restaurants may be targeted in the future for source control activities 
such as inspections and distribution of FOG BMPs if “hot spots” are identified. 
 
 



Location Customer Class
(residential or commercial)

Type of infrastructure 
(pipeline or lift station)

Cause 
(FOG, roots, engineering 
deficiency, infrastructure 

problem)

Corrective Action

1 Burger King - 828 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease
2 Burger King - 1980 Columbus Pkwy Commercial (Restaurant) Grease Interceptor Grease
3 Carl's Jr. - 5990 East 2nd St Commercial (Restaurant) Grease Interceptor Grease
4 Panda Express 802 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease
5 Jack in the Box - 6001 Goodyear Rd Commercial (Restaurant) Grease Interceptor Grease
6 Mc Donalds - 2110 Columbus Pkwy Commercial (Restaurant) Grease Interceptor Grease
7 Mc Donalds - 1602 2nd Street Commercial (Restaurant) Grease Interceptor Grease
8 Huckleberry's - 800 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease
9 Raley's - 890 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease
10 Safeway - 50 Solano Square Commercial (Restaurant) Grease Interceptor Grease
11 Valley Fine Foods - 3909 Park Rd Commercial (Restaurant) Grease Interceptor Grease

12 First and B St./East 2nd and B St.
123 First St. to East 2nd and B St. L/S Commercial and Residential 8" main

and lift station Flat - FOG

Bi-annual cleaning 
Discussions underway for proper 
method to approach First St to B St. 
(e.g. TV)

13 510 East Channel Rd.
Manhole #716 Commercial 12" main Belly - FOG

Bi-annual cleaning 
CIP WWO63 "East Channel Road 
Sewerline Replacement" is on the 
future CIP list for FY 2016-2031.

14 350 Raymond Dr.
Manhole #157 Residential 8" main Eng - FOG Quarterly cleaning 

15 Lower Bolton Circle and Rose Dr.
Manhole #844 Residential 8" main Infras - FOG Bi-annual cleaning 

16 141 East F St. (@ 2nd St.)
Residential (with 
predominately commercial 
flow)

6" main Belly - FOG Bi-annual cleaning 

17 1032 West 5th St. (Continental)
Manhole #242 Residential 6" main Flat - FOG Quarterly cleaning 

18 1421 East 5th St. (Alley 400 block East N)
Manhole #096 Residential 6" main

Old infrastructure plus nearby 
businesses have changed 
over the years - FOG

Quarterly cleaning 

Revised April 2014

Watch Areas 
(previously known as FOG Hot Spots)

Water Quality Technician requires 
businesses to clean grease 

interceptor twice per year and 
maintain the records for 3 years.  The 

WQ Technician inspects each 
business once per year after the 
cleanings have been completed.



 
 
 

CITY OF BENICIA 
FOOD HANDLING FACILITY  

WASTEWATER DISCHARGE PERMIT (TIER 3) 
 

 
 
Business Name:        Effective date:   
 
Business Location:        Expiration date:   
 
Business Address: __________________________________________________________________________________ 

I. Grease removal devices (interceptors or grease traps) are required for food handling facilities that meet any of the following 
criteria: 
 New Construction 
 Remodels, additions, alterations or repairs valued at or greater than $20,000 
 Have caused or contributed to a grease related collection system blockage resulting in increased maintenance 

requirements and/or a sanitary sewer overflow. 
 
II. A food handling facility may be granted a waiver or conditional variance from grease interceptor installation and pumping 

requirements at the discretion of the City’s Wastewater Treatment Plant Superintendent or Building Official. 
 
III. All new grease removal devices shall be designed, constructed and installed in accordance with the California Plumbing 

Code, Title 24, Part 5, Chapter 10 (Attachment 1) and shall have a sampling access point located downstream of the device. 
 
IV. Each grease removal device shall be maintained, to ensure proper operation and performance, as follows: 
 

 For interceptors, removing the entire contents of the device each time the device is pumped.  A minimum 
pumping frequency of once per six-month period, or more frequently to ensure that the facility discharge 
does not cause or contribute to a grease-related collection system blockage resulting in maintenance 
requirements and/or a sanitary sewer overflow.  Pumping by a food handling facility waste grease hauler 
(Attachment 2) is required. 

 For grease traps, remove all solid waste inside the trap each time the trap is cleaned.  Daily cleaning is 
recommended. 

 
V. The Permit Holder shall record maintenance activities on a “Cleaning Log” provided by the City (Attachment 3) with the 

following information for each grease removal device located on the premises.  The records shall be kept a minimum of three 
years and provided to the City upon request. 
 Date of service 
 Volume pumped (gallons) 
 Name of food handling facility waste grease hauler 
 Approved waste grease disposal location 
 If the device is an interceptor, a copy of the waste manifest for documentation 

 
VI. The Permit Holder shall notify the City of Benicia-Water Quality Division at (707) 746-4337 of any: 

 Sale, lease, closure, or transfer of the operations for which the permit was issued 
 Change of facility name 
 Alteration or change to a grease removal device (s) 
 Remodels, additions, or repairs valued at greater than or equal to $20,000 

 
VII. Access to the facility shall be granted to city staff to conduct wastewater compliance inspections and to collect wastewater 

discharge samples as needed. 
 
VIII. The City of Benicia will conduct random, unannounced inspections to verify compliance with the terms and conditions of 

this Food Handling Facilities Wastewater Discharge Permit. 
 
IX. The City of Benicia will pursue enforcement and penalties as authorized by Benicia Municipal Code Chapter 13.50. 
 

AUTHORIZATION 
 
The above named Permit Holder is hereby authorized to discharge wastewater to the community sewer, subject to Permit Holder’s 
compliance with these Permit Terms and Conditions, Benicia Municipal Code Chapter13.50.040, and the Food Handling Facility 
Wastewater Discharge Permit Standard, and Terms and Conditions.  The City may amend this Permit to include revisions during the 
term of the Permit. This permit shall remain in effect until a new permit is issued. 
 
 
 
    Jeff Gregory, Wastewater Treatment Plant Superintendent                                          Date 
    614 East 5th Street, Benicia, CA  94510 
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