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FOOD SERVICE FACILITY GREASE TRAP/INTERCEPTOR PERMIT RENEWAL  
Please submit $100.00 Annual Fee with this Application by December 31 

(Must be completed in full)   
 

      Establishment Information                                                                                                                                                 
Name of Establishment_______________________________________________   
Address____________________________________________________________  

Open Year round _____ Seasonal ______  
 

        Business Owner Information                                                                                                                                  
           If the Business Owner has changed, please indicate Name, Address and Phone Number: 

__________________________________________________________________ 
__________________________________________________________________                                                          

 
Property Owner Information  

            If the Property Owner has changed, please indicate Name, Address and Phone Number: 
__________________________________________________________________ 
__________________________________________________________________ 

 

                  Equipment Information List any new equipment (purchased within the last year) used for food 
preparation at your facility: (Grills, fryers, dishwashers, sinks, etc.)  

Type  Size Specification  

  

  

 
       Grease Trap/Interceptor* Information (under sink = trap, in ground outside = interceptor) 

             Location          Size “Gallons”       Trap or Interceptor   Cleaning Frequency **  

    

    

 
                                             Trap/Interceptor cleaner (Who cleans the trap/ interceptor)  

                         Self               Licensed Hauler Name Address                 How and Where Disposed   

 

 MUST BE DOCUMENTED (DATE, SIGNED, WITNESS) 

  

   

 
*Grease traps are small FOG (FATS, OILS GREASE) removal units that are used where the flow of water and the residual grease from the kitchen is low.  

 Grease interceptor is a big size FOG removal unit. This unit is ideal for the use when large amount of grease is generated. Owing to the big size they are installed outside a    
  food establishment, usually beneath the concrete (underground). 
** Minimum 4 times a year  


