








I. PURPOSE
The purpose of this FSSP is to meet the fats, oils, and grease education and control requirements established in East Carolina University’s Main Campus Collection System Permit WQCS00244 (hereafter referred to as the Permit).
II. GENERAL 

Under Section I-4 of the Permit, East Carolina University is required to develop and implement a fats, oil and grease education program and an enforceable fats, oil and grease control program targeted at all potential contributors to the Main Campus sanitary sewer collection system.   
III. RESPONSIBILITIES

A. Facilities Services, Main Campus
1. The Facilities Services Main Campus Plumbing Shop (hereafter referred to as Plumbing Shop) shall ensure installation and routine maintenance of grease interceptors in all cooking establishments. 

a. Grease interceptors are scheduled for periodic cleanout in the work order system and will be cleaned in accordance by contract.

b. Minimum design capacity of the interceptors will be in accordance with the NC Uniform Plumbing Code.
2. Maintain written documentation of inspections and maintenance of all oil grease interceptors and grease traps with the sanitary sewer permit logs for no less than three years.

3. Conduct monthly inspections on all of grease traps installed on individual sinks for residence halls and cooking establishments (quarterly for Athletics (Murphy Center and Stadium east end zone) and Rivers) and clean as necessary by contract.
4. FS Automotive, HVAC, Life Safety (emergency generators), and Electrical (transformers) Shops shall be responsible for proper collection, storage, and disposal of used grease and oil used in their shops and retaining written documentation of disposal for no less than three years.

5. Ensure non-University related entities are not permitted to discharge or connect to the Universities collection system.
6. Compile and retain documentation of training. 

B. Environmental Health & Safety (EH&S) 

1. EH&S shall be responsible for providing materials (templates of handouts and informational posters) and guidance to be used by Facilities Services, Dining Services, Residence Life, and Athletics in their food services training programs.  EH&S will also retain training documentation including names of individuals trained.  EH&S will also conduct and document training on oil pollution prevention as required under the EPA required Spill Prevention Control and Countermeasure Plan (SPCC).   Where appropriate, SPCC training will address handling of cooking oils.   
2. Visually verify the condition of informational signs on an annual basis in the residence halls, Facilities Services, Dining Services, and Athletics and provide documentation of any deficiencies and/or necessary corrective actions.  This will be added to the annual sanitation pre-inspection.
C. Dining Services 

1. Provide annual fats, oils, and grease awareness training to food services personnel and contactors within the first month of the beginning of fall classes or before special events. Training can be accomplished either verbally or by informational handouts and flyers.  Also, provide training as needed to newly hired personnel prior to their assumption of duties.  The training program is to be reviewed and approved by EH&S.
2. Provide documentation of training to the Plumbing Shop and EH&S either written or by email. Documentation should include:
a. the name of the food establishment where the employees were trained, 
b. the number of employees at the establishment; 
c. the names and signatures of all employees that received training, 
d. the date the training occurred.

3. Dining Services shall be responsible for the proper collection, storage, and disposal of used cooking oil and retaining written documentation for at least three years.
4. Dining Services shall be responsible for management of the grease interceptor and exhaust hood cleaning contract.
5. Dining Services shall be responsible for the daily cleaning of exhaust hood filters and sink grease interceptors and the periodic cleaning of the exhaust system.
D. Residence Life
1. Maintain residence hall kitchens and provide alternative methods for disposing of oil, grease, and fats.
2. Provide residence hall residents with fats, oil and grease awareness training materials at the beginning of each fall semester.  Training materials can be provided through the mail, in informational packets given out during move-in, or placed in the residence hall rooms prior to occupancy. 
3. Coordinate the installation of fats, oils, and grease awareness signs in conspicuous location in residence hall kitchens and dining areas.  
4. Provide documentation of distribution of fats, oil, and grease information to the Plumbing Shop and EH&S annually, within the first month of fall classes.  Documentation can be providing either digitally or in a hard copy format.
E. Athletics 

1. Provide fats, oils, and grease awareness training materials to contractors utilizing the Athletics food preparations areas prior to their activities.  Training can be accomplished either verbally or by informational handouts and flyers.
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