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     Best Management Practices for Grease Control 
         in Commercial Kitchens 

       
DO NOT pour grease DO NOT pour boiling water DO scrape food solids into the  DO wipe up grease spills  
   down the sinks.         down the drains.  bin before rinsing and washing.   with paper towels and  

   place them in the bin. 
 

                                            
 DO fit screens in sinks to     DO ensure that floor drains are   DO ensure that harsh cleaning  
  prevent food solids entering            fitted with screens.   chemicals are used sparingly.  

 the drains.         NEVER pour these chemicals 
                  directly into drains. 


