CITY OF HACKENSACK

Department of Health
215 State Street Hackensack, N.J. 07601

T Phone (201) 646-3965 Fax (201) 646-3989
_ www.hackensack.org
Susan McVeigh
Health Officer

Dear Food Establishment Operator:

The City of Hackensack has been addressing issues with sewer back-ups over the past few years.
All food establishments that work with materials that contain Fats, Oils, or Grease (FOG) are
required to install grease traps or interceptors. Hackensack Ordinance 141 requires any food
establishment that handles materials that contain Fats, Oil or Grease (FOG) to establish
biological treatment for the sewers, through the grease trap or interceptor, with live bacterial
treatment on an automatic feed or of a formulation designed for manual use..

Please ensure that your food establishment has biological treatment.

Enclosed, also find two flyers that all food establishments that work with FOG should post in
their facilities to educate employees on actions that can prevent problems with fats, oil and
grease. Fats, Oil and Grease cost YOU as an owner in sewer line maintenance and increase
taxes. Also, if actions you are taking, or failing to take cause a problem in the sewer, you can be
fined up to $5000. Hackensack Health Department representatives will be looking for these two
enclosed flyers to be posted in your facility.

Thank you,

Susan McVeigh
Health Officer

City of Hackensack
(201)646-3960



fats, Oilsr and Grearse

- FOG build up in sewers and lateral lines causing blockages

- A blockage of FOG in sewers costs YOU in increased taxes due
to the cost of clearing the blockage

- A blockage of FOG in your lateral costs YOU in direct cost of
hiring a plumber to clear the blockage

-If you are causing FOG build up you can be fined up to $5000

PEMEMDBELR YOU CAN REDUCE

Foq
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BE A fo4 FIGHTER

YOU can take these actions to reduce the FOG (Fat, Oil and Grease) in the sewer:

* Keep grease out of the drains — Collect Fat, Oil and Grease and put it in Grease Recycling Bins

* Scrape grease and food from plates and cookware in to the garbage before you wash them

* Use paper towels and rags to clean up work areas

* Empty grill scrapings and deep fryer vat grease in to grease recycling containers

* Clean up grease spills with paper towels or rags that are placed in the garbage before cleaning
area with water

* NEVER empty waste water into a floor drain

* ONLY wash cookware and plates in a sink that is connected to a grease trap or interceptor

* ONLY clean or defrost foods in a sink that is connected to a grease trap or interceptor

* Clean the Grease Trap or Interceptor on a regular basis, and keep records of the cleaning

* Ensure Biological Treatment of the sewer through the grease trap with live, active bacteria

For more information, contact the Hackensack Health Department at (201)646-3965
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