
Questions? Call (919) 319-4564 or  
search “FOG” at www.townofcary.org

CLEARING THE 

F.O.G. OVERVIEW & TIPS 
(FATS, OILS & GREASE)

Know Your Grease Trap
It can be:

• Inside under the floor

• Outside in the ground

Every 60 days the F.O.G. and food solids collected 
in the tank need to be removed by a grease trap 
service provider. It is required by law.

Grease traps (a.k.a. grease interceptors)  
help prevent sewer spills and are required 
by law.
Clogged lines and sewer spills can occur:

• In your kitchen

• In your parking lot

• In the Town’s sewer mains

The Town is not liable for issues on private property. MANHOLE

SEWER SPILL

PRIVATE SEWER LINE

INTERIOR IN FLOOR

WHAT YOUR 
FOOD SERVICE 

ESTABLISHMENT 
NEEDS TO KNOW 

ABOUT F.O.G. 
MANAGEMENT

••••••••••••

FATS, OILS & GREASE 

 

Remove Contents to Avoid Pass-Through
Remove the accumulated contents every 60 days.

• To avoid clogged sewer lines

• To comply with the Town’s F.O.G. Ordinance 

Town of Cary 

Fats, O
ils, and Grease Control Ordinance (Sec 36-183) 

Food Service Establishment (FSE) 

Grease Interceptor Service Record 

Optional Use* 

 FSE Name: __________________________________________________________ 

 
FSE Address: _____________________________________ 

 
        

        
        

 _____________________________________ 

  
Grease Interceptor Service Company Name:  

        
        

        
        

        
        

        
        

        
    _____________________________________________ 

 
Service Company Operator/Driver Name:  

        
        

        
        

        
        

        
        

        
    ___________________________________________ 

 
 

Grease Interceptor (GI)** 

Service Date: 

Service Time: 

AM / PM  (circle one) 

GI Size: 

Gallons (total wetted volume) 

GI Location: 

 

 

Compartment #1 Compartment #2 Compartment #3 

Grease 

inches 

inches 

inches 

Solids 

inches 

inches 

inches 
 

Total Waste Removed (gallons):    
        

        
        

        
        

        
        

        
      

Disposal Location: 

Established (contracted) Service Frequency: 

Comments: 

 
** Complete a separate form for each grease interceptor serviced  

 
 

FSE Personnel Confirming Adequate Service:  

 
(Name) __________________________________, (Title) __________________________ 

 
(Signature) _______________________________, (Date) ________________, (Time) _________AM / PM 

 
Note: Signature required if GI is se

rviced during hours of FSE operation 

 
* Alternative service record forms may be used if all of the required information detailed above is contained therein 

Maintain your grease trap every 60 days for long-term COST SAVINGS  

and to help PROTECT OUR FINITE NATURAL RESOURCES.
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SAVE MONEY THROUGH SERVICING

Long-term cost savings can be had by having the 
service provider remove all contents and scrape 
the walls.

• To avoid pass-through 

• To keep plumbing lines clean

• To extend the life/ward off corrosion of the 
grease trap

• To avoid costly emergencies

SAVE YOUR SERVICE RECORDS

Service records provide important information:

• Date of service

• Gallons removed

• Disposal site

Keeping the last 3 years of records on file will help

inspections go smoothly and is required by law.


