
 

HUNTINGTON SANITARY BOARD              FOG CONTROL FACT SHEET: CLEANING LARGE GREASE TRAPS 

Fact Sheet: Maintenance and Cleaning of Large Grease Traps 
Questions: contact greasehsb@huntingtonsb.com  

 

MINIMUM MAINTENANCE REQUIRMENTS 

 Large grease traps should be cleaned regularly enough so that solids and grease don’t 

surpass 25% of the total volume.  

 Contract a third-party cleaning, pumping and hauling service to clean large grease traps. 

 Verify grease was properly disposed. Please use a manifest. 

 Don’t pour waste grease directly into drains or storm sewers. 
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Fact sheet was created based on materials published by the Source Control section of the Central Contra Costa Sanitary District. 

 

 

For more information, please contact the Huntington Sanitary Board’s Grease Control Program 

by calling (304) 696-5917 or visit the HSB’s website at www.huntingtonsb.com.     

GREASE INTERCEPTOR CLEANING AND MAINTENANCE CHECKLIST 

 

 Remove the manhole covers. Remove bolts as required. 

 Skim the entire grease cap and debris from the top of the interceptor. 

 Place vacuum tube all the way into the interceptor to suck remaining solids from the 

bottom. 

 Vacuum water out of the interceptor. 

 Clean the sides of the interceptor. 

 Remove any remaining solids from the bottom of the interceptor. 

 Vacuum any remaining water out of the interceptor. 

 Make sure the interceptor is completely clean and the entire contents removed. 

 Make sure that the baffle is secure and in place. 

 Inspect the interceptor for any cracks or defects. 

 Check that the sanitary “T’s” on the inlet and outlet sides of the interceptor 

compartments are not clogged, loose, or damaged. Notify the facility manager if 

damages or missing parts are observed. 

 Check that manhole covers are securely and properly seated after completion of 

cleaning. Re-install bolts to secure manhole covers. 

 Clean grease spills on the ground that might occur during the cleaning. 

 If a large spill occurs, protect the storm drain, and clean it up immediately using dry 

method as possible (e.g. grease/oil absorbent pads). Only rainwater belongs in the 

storm drain system.  

 Generator shall keep manifest records of maintenance events for three years. 

Manifest will include full chain of custody, including hauler and disposal 

information.1Manifest will be provided by HSB to generator. 

 

NOTE: This Factsheet is informational. The facility owner/operator is responsible for the condition of 

the grease interceptor. It may be necessary for a representative of the food service establishment to 

monitor grease interceptor pump-outs to ensure proper cleaning and maintenance procedures are 
followed. The establishment owner/operator is responsible to make the necessary repairs or 

replacements if damages or missing parts are reported or observed. 
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