
PROPER DISPOSAL OF FATS, OILS AND GREASE 
TOP BEST MANAGEMENT PRACTICES (BMPS) ILLUSTRATED

www.roseville.ca.us/foodfats

KEEP ALL SPILLED GREASE 
OR OIL FROM GOING 
DOWN DRAINS BY USING 
ABSORBENT MATERIALS 
TO BLOCK AND CLEAN UP 
SPILLS.

DRY WIPE ALL 
FOOD WASTE 
FROM DISHWARE, 
COOKWARE AND 
WORK AREAS INTO 
THE GARBAGE.

Photos courtesy of the Sacramento 
Regional County Sanitation District.


