
 
Fats, Oils, and Grease build-up 

within the sewer system creates sewer 
backups, overflows, and pipe corrosion at 
your expense.  Help keep your 
environment clean and avoid unnecessary 
maintenance costs by keeping fats, oils, 
and grease out of our sewers system. 
 

Sources of Fats, Oils, Grease 
Fat, oil, and grease are by-products of 
cooking found in: 
 Food Scraps 
 Butter, Margarine, or Shortening 
 Meat Fats 
 Lard 
 Cooking Oils 
 Mayonnaise and Salad Dressings 

 

 

 

Follow These Tips: 

Share these tips with your family, friends, 
and neighbors. 

 

1. Pour or scrape greasy or oily food 
waste into a container or jar. 

 

2. Allow grease to cool or freeze in the 
      container before throwing it into the 
      garbage. 
 

3. Use a dry wipe to absorb 
any excess grease or oil still 
in the cookware and 
discard wipe into garbage. 
 

 
 

 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 

DO NOT: 
 

 DO NOT pour fats, oils, or greases 
down drains, garbage disposals, or 
toilets. 
 

 DO NOT use hot water to rinse 
grease off cookware, utensils, 
dishes, or surfaces into any drains. 

 
 
 

Rinsing fats, oils, and grease 
down any drains leads to clogged 
sewer pipes for everyone. 

For More Information Contact: 
Dave Frahm  (503) 519-6369 

 


