NORTH CHARLESTON
SEWER DISTRICT NORTH CHARLESTON SEWER DISTRICT - FOG DEPARTMENT
Office: 7225 Stall Rd — N. Charleston, SC 29406

\ ) Mailing Address: - PO Box 63009 — N. Charleston, SC 29419-3009

Phone: (843.764.3072) Fax: (843.764.2659) Email: fog@ncsd.sc.gov

GREASE RECYCLE BIN APPLICATION

All Multi-family Dwellings (MFDs) must submit a completed grease recycle bin application to the NCSD Fats, Oils, and
Grease (FOG) Program Department.

MULTI-FAMILY DWELLING (MFD)

MFD Name: Property Management/Owner Name:
Service Address:
Suite #: Mailing Address:
City: Suite #:
State/ZIP: City:
Phone: State/ZIP:
On-site Contact (Name): Email:
Phone:
Job Title: Fax:

Check or Circle One: [_| Sole Proprietorship [ ] corporation [ ] Partnership [ ]LLC

MARK ALL THAT APPLY:
[ ] New Business [ ] change in Business Ownership [ ] change in Operations
[ ] Newly Constructed Building [ ] change in Business Name [ ] Existing Business (Renovations)

OTHER MFD INFORMATION
Type of Establishment: Number of Dumpster Areas:
Rental Capacity/Number of Rental Units:
Leasing Office Hours:
M T w Th F Sat Sun

EXISTING GREASE RECYCLE BIN INFORMATION**
Does the MFD have a grease recycle bin(s)? How many grease recycle bins are installed?
Location(s) of Grease Recycle Bin(s):
Size/Type of Grease Recycle Bin(s):
How often is the grease recycle bin(s) serviced/emptied?
[ ] Monthly [ ] Quarterly [ ] Other:

Name of Liquid Waste Hauling Service Provider:
Name and Job Title of Person Responsible for Monitoring Grease Recycle Bin:

**Pplease take photos of all existing grease recycle bin(s). Include the photos with this application.

Print Full Name Signature of Responsible Party Date

Mark any of the following that your business would be interested in: |:| Educational materials for tenants
[ ] Booth of NCSD FOG educational information set up onsite at MFD
[ ] FOG/Oil Recycling informational event for the day at MFD

Please continue to next page to complete the rest of this form.



NORTH CHARLESTON
SEWER DISTRICT

\_/

Safeguarding today, preserving tomorrow

FATS, OILS, AND GREASE (FOG) PROGRAM: BEST MANAGEMENT PRACTICES (BMP)

Please read the following best management practices for handling FOG, including used cooking oil. Sign below
to indicate your agreement to routinely educate tenants to follow these BMPs for FOG management.

(I Avoid running FOG materials down your drain. Instead, cool hot fat, oil, and grease in sealed, disposable
containers. Once cooled completely, dispose of used cooking oil in your facility’s oil recycle bin. Any other
cooled FOG should be disposed of in your regular household trash.

(I Dry wipe and scrape all used pots, pans, and plates into a trash bin before washing them. Small
amounts of FOG and all food scraps should be disposed of in the trash and not put down the sink.

O Place a mesh drain screen in your sink to catch food scraps to keep them from entering your drain.

O Avoid using hot water or garbage disposal to push FOG down any drain. It will not solve the problem. FOG
will still build up in your pipes.

O Transport used cooking oil in a sealed container to prevent spillage (i.e. old oil containers, water jugs,
etc).

O Keep lid for the grease recycle bin closed when not in use. Secure grease recycle bins.

O Grease hins should be located away from storm drains.

O Keep records on-site of grease recycle bin servicing.

PERSON IN CHARGE OF MFD OPERATIONS:

Name Signature Job Title



