Kitchen Best Management Practices
(BMPs)

to Manage Fats, Oil, and Grease

4 Collect waste cooking ol
and store in drums
or barrels for recycling.

Dispose food waste directly
into the trash. Garbage
grinders are prohibited.

4 Wipe pots, pans,
dishware, and work
areas prior to washing.

Use absorbent products
to contain spills.

v Use absorbents or other

materials, like towels,
to pick up spills before
mopping the floor.

4 Keep grease emulsifying
agents out of the sink
and drain.
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City of Los Angeles / Department of Public Works
Bureau of Sanitation / Industrial Waste Management Division
For more information call: 323-342-6200 or visit: www.lacitysan.org

Printed on recycled paper.

LI SAlZ2o

O & 1= =

AE Mefv|Sol B EICt,
Mef| 7] 247 = AFESHA
2=Ct

HH], Z2lo[H, X0l

Ta= BA LES| SotHHCE.

0l Mo
rok rlo
Il

THE At

HiEof| Zotdl =22
oLt 20| 2=7H0|
Z R L

22 SETEF2E Holdo),

b Al s M=

A ALt Hif ==Fof
M2 B2|X| E=Cf.

As a covered entity under Title || of the Americans with Disabilities Act, the City of Los Angeles does not discriminate on the basis of disability

and upon request, will provide reasonable accommodations to ensure equal access to its programs, services, and activities. TTY #213-473-5661.



