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If you are in the quick-serve restaurant business
and have not heard the term

s “Best M
anagem

ent
Practices” (BM

Ps),“Fats O
il and G

rease” (FO
G

),
“Storm

 W
ater Pollution Prevention Plans”

(SW
PPP),and “R

ooftop G
rease C

ontam
ination”

(R
G

C
),it’s about tim

e you did.T
he lexicon of

grease m
anagem

ent is spilling quickly into the
w

orld of food service,as regulatory agencies
increasingly hold restaurants accountable for
grease-blocked sew

er spills.

For a recent case history,look no further than Los A
ngeles.

T
his past sum

m
er,restaurants in the city w

ere spared the
requirem

ent of installing costly underground interceptors for
the disposal of fats,oil and grease.T

hanks to efforts by
C

alifornia R
estaurant A

ssociation governm
ent affairs staff,

the city changed its proposal to require that all restaurants
follow

 BM
Ps in the disposal of fats,oil,and grease (FO

G
).

N
ationw

ide,the restaurant industry has the sam
e com

m
on

problem
 of rooftop grease disposal.A

ll industries that gener-
ate and discharge FO

G
 and other potential pollutant

sources are faced w
ith the Environm

ental Protection
A

gency’s (EPA
) Storm

 W
ater Pollution Prevention Plans and

Best M
anagem

ent Practices.

T
he N

ational U
rban R

unoff Program
 (N

U
R

P) and C
lean

W
ater A

ct (C
W

A
) report subm

itted to C
ongress in the

1980s identified contam
inated storm

 w
ater as harm

ful to
w

ater quality.C
ongress am

ended the C
W

A
 in 1987 to

require the EPA
 to address storm

 w
ater runoff.Federal reg-

ulations w
ere prom

ulgated in 1990,w
ith the first general

perm
its issued in 1992.

A
 Storm

 W
ater Pollution Prevention Plan (SW

PPP) is a pro-
gram

,as required by a state general perm
it,of identifying

potential pollutant sources and describing the design,place-
m

ent and im
plem

entation of BM
Ps to effectively prevent

non-storm
 w

ater discharges and reduce pollutants in storm
w

ater discharges during activities covered by the G
eneral

Perm
it.Storm

 w
ater perm

its require that all potential
sources for storm

 w
ater runoff (such as rooftops) be identi-

fied in a SW
PPP and that BM

Ps m
ust be used to control the

pollution that results from
 this runoff.

By Joseph B
aribeau

BM
Ps should include source reduction efforts and good

housekeeping practices that reduce w
ater pollution sources.

T
his m

eans businesses are responsible for controlling the
runoff of fats,oil and grease that spill onto roofs and into
storm

 w
ater drain system

s.BM
Ps include relatively sim

ple
tasks,such as identifying,collecting,trapping,and properly
disposing of all FO

G
 generated in a restaurant,including

FO
G

 that is released by rooftop grease exhaust ventilators.

O
ne of the m

ost overlooked areas of such a plan is grease
that spills from

 rooftop exhaust equipm
ent.“T

his is one
problem

 that the restaurant and food service industry needs
to look at very closely,” notes D

avid R
.H

aw
n,president of

D
edicated R

oof and H
ydro-Solutions and a registered roof

consultant.H
e says,“R

ooftop spills and grease contam
ination

generated from
 exhaust ducts and ventilators continue to

cost food service operators thousands of dollars each year.
W

hen grease com
es in contact w

ith a roofing system
,it

causes m
ost roofs to soften,delam

inate,blister,or crack,
depending upon the specific m

aterial.”  T
his,he says,“can

lead to leaks,prem
ature failure,and environm

ental hazards.”

T
he leading cause of rooftop grease spills and contam

ination
is a poorly designed collection device.

It is required that all

rooftop ventilators have a grease containm
ent product in

place that m
eets industry standards.

H
ow

ever,m
any restau-

rant operators seem
 to overlook this requirem

ent.
In m

ost
cases rooftop ventilators have som

e type of collection
device in place typically found under the drain spout of the
ventilator.Som

e are located on the low
er base section of an

exhaust duct.
T

hese devices are supposedly designed to
catch grease spills.

U
nfortunately,m

any of these contraptions are not designed
to collect and trap the volum

e of liquid grease that m
ost

com
m

ercial kitchens generate.T
hey are also difficult to clean

and m
aintain.T

hey overflow
 and can leak,trapping hazardous

FO
G

 betw
een the collection device and the roof surface;

this can cause perm
anent roof dam

age.W
hen these devices

fill w
ith grease and rainw

ater,they overflow
 onto roofs and

into rooftop storm
 drains,causing storm

 w
ater pollution.

T
he EPA

 requires businesses that are discharging pollutants
into storm

 w
ater drains to develop SW

PPPs.
T

hese plans
fall under EPA

’s N
ational Pollutant D

ischarge Elim
ination

System
 (N

PD
ES).T

his is the national program
 for issuing,

m
odifying,revoking and reissuing,term

inating,m
onitoring

and enforcing perm
its;and im

posing and enforcing pretreat-

I
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N
FA

,in cooperation w
ith Benefit Plans A

dm
inistrators (BPA

),
offers tailored plans to m

eet the specific needs of franchises.

●
Enhanced benefits for key em

ployees.

●
Low

-cost,high-tech adm
inistration services.

●
Standard or Safe-H

arbor 401(k) plans.

●
Free plan design and analysis.

●
N

o-load ,low
-cost Vanguard 

investm
ent products.

To discuss custom
ized plans for franchises of all sizes,call the 

N
FA

 office to request further inform
ation at 770-971-0808;

or contact S
unny D

uncan
at B

PA
to request a design or 

cost analysis.Tel.315-445-7379
or e-m

ail:sduncan21@
yaho

o.co
m

.

For m
ore inform

ation 
please visit our w

ebsite at:
http://sales.bpas.co

m

www.nfabk.org
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2003 Convention continued from
 page 28

m
ent requirem

ents.T
he plans generally should contain

descriptions of BM
Ps.

In addition to the EPA
’s SW

PPPs and BM
Ps,the restaurant

and food service industry is also faced w
ith the N

ational
Fire Protection A

ssociation’s (N
FPA

) C
ode 96 section

7.8.2.1.found in the 2001 edition.
T

he section,titled
“Ventilation control and fire protection of com

m
ercial

cooking operations,” says “R
ooftop term

ination shall be
arranged w

ith or provided w
ith the follow

ing:
T

he ability
to drain grease out of any traps or low

 points form
ed in

the fan or duct near the term
ination of the system

 into a
collection container that is noncom

bustible,closed,rain-
proof,structurally sound for the service to w

hich it is
applied,and w

ill not sustain com
bustion.

A
 grease collec-

tion device that is applied to exhaust system
s shall not

inhibit the perform
ance of any fan.”

R
ooftop grease spills are a m

ajor health hazard.R
ooftop

grease attracts all types of pests and rodents.R
ooftop

grease spills also pose a safety hazard.Every tim
e a con-

tractor or em
ployee is on a roof that has a grease prob-

lem
,they run the risk of com

ing in contact w
ith grease.

W
e all know

 w
hat happens w

hen som
eone gets grease on

the bottom
 of their shoes.

W
ork related slip and fall acci-

dents cost thousands of dollars in w
orkers com

pensation
claim

s and personal injury claim
s each year.It is the

responsibility of the restaurant operator to provide a safe
w

orking environm
ent for em

ployees and outside contrac-
tors.U

nfortunately,an operator’s not know
ing of a hazard

or problem
 does not stand up as a defense in a court of

law
 or at a w

orkers com
pensation hearing.

It is im
portant for restaurant operators to get involved in

identifying hidden hazards in the w
orkplace such as rooftop

grease.
To correct this com

m
only overlooked problem

,
restaurant operators and m

anagers need to start inspect-
ing their roofs m

ore frequently.
It is also good practice to

m
ake sure proper grease containm

ent products are in
place to stop grease from

 spilling onto a roof.R
estaurant

ow
ners need to be vigilant w

hen it com
es to enforcing and

m
aintaining these requirem

ents.

It is im
portant to rem

ove any traditional collection or
obsolete devices such as sheet m

etal collection boxes,
plastic buckets,sandboxes,and any other type of 
contraption that do not have a disposable grease diaper 
or replacem

ent filter in place.

A
 properly designed grease containm

ent system
 w

ill allow
rainw

ater to drain out of the equipm
ent or system

 w
ithout

spilling the grease onto a clean roof.
R

eplacem
ent grease

diapers or filters that are provided w
ith a containm

ent sys-
tem

 should be w
aterproof.R

ainw
ater or FO

G
 should not

be able to pass through the collection m
aterial.If w

ater
passes through,the purpose of having a grease containm

ent
system

 in place w
ould be defeated.

A
ny containm

ent product that is found sitting directly on
the roof around the base or duct curbing of an exhaust 
fan should be replaced w

ith a proper grease containm
ent

system
.

T
hese devices could trap the FO

G
 betw

een the
system

 and the roof’s surface,causing roof dam
age.

A
nother thing to rem

em
ber w

hen considering the 
purchase of grease containm

ent products is to m
ake sure

the system
 chosen provides a disposable grease diaper or

filter that can easily be replaced as needed.C
aution:Som

e
grease containm

ent products are very expensive to pur-
chase and have installed.R

eplacem
ent filters are very costly

to replace and m
aintain as w

ell.
A

 good rooftop grease
containm

ent system
 doesn’t necessarily need to be an

expensive piece of equipm
ent to w

ork properly.It is not an
industry standard or required that rooftop grease contain-
m

ent equipm
ent be U

L listed.

T
his standard can be verified in the N

ational Fire
Protection A

ssociation’s (N
FPA

) C
ode 96 section 7.8.2.1.

2001 edition and section 1.5 Equivalency,w
hich reads,

“N
othing in this standard is intended to prevent the use of

system
s,m

ethods,or devices of equivalent or superior
quality,strength,fire resistance,effectiveness,durability,and
safety over those prescribed by this standard.” Som

e
grease containm

ent m
anufacturers and distributors provide

free consultation for the best solution available.

W
hen choosing a grease containm

ent product,it is im
por-

tant that the equipm
ent or the drip pan that holds the

grease diaper or filter in place can easily be attached to any
grease ventilator.

For best results,this equipm
ent should

be installed directly under the ventilator’s drain spout or
point of spillage.If grease is leaking from

 other areas of an
exhaust ventilator,there are products on the m

arket that
can be installed for m

axim
um

 protection.

Be careful w
hen choosing,as m

ost four-sided grease 
containm

ent system
s are very expensive and m

ost are
m

ore than is needed to solve the problem
.T

he grease 
containm

ent product you choose should alw
ays m

eet the
requirem

ents of local,state and federal agencies.N
FPA

code 96 section 7.8.2.1 could be used as a guideline.

W
hen considering a grease containm

ent product,m
ake

sure it w
orks and is sim

ple to install and m
aintain.

A
lso,

it is alw
ays a good idea to ask for custom

er product testi-
m

onials.
C

hances are that if a large quick-serve restaurant
chain is happy w

ith a product it is safe to purchase.

A
s you can see,there is m

uch to know
 about rooftop

grease contam
ination and regulations.

T
his is w

hy choosing
the proper rooftop grease containm

ent product is so
im

portant.
R

em
em

ber that the cost of corrective action is
m

inim
al com

pared to the cost of ignoring the problem
.

The author,Joseph Baribeau,is president and founder of Coastal
Enviro-Solutions Inc.H

e can be reached by telephone at 800-
300-6661,or via e-m

ail at cesi@
netw

iz.net.


