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FOG Dos and Don’ts
FOG stands for Fats, Oils, and Grease—stuā you’re probably familiar with if you’ve ever cooked a meal. It’s generated whenever you cook 
or prep food, especially with methods like frying or roasting. Think about sizzling bacon in a pan or frying chicken in a vat of oil—the fats 
from the meat and the oils you use don’t just disappear.

FOG Dos:

FOG Don’ts:

FREE grease trap  sizing calculator...avoid fines  comply with FOG!!

What is FOG?
Fats, Oils and Grease (FOG) refers to the semi-solid and faČy waste material generated mainly from food preparation and cooking 
processes carried out by Food Service Establishments (FSEs). FOG can enter the wastewater system when it’s poured down the sink or 
drain and can cause blockages in drains and sewers when it cools and solidifies.

Contact us for your free quote or assessment.

Visit glancyenviro.ie/category/guides/

GUIDES

Your guide to (FOG) 
Fats,Oils and Grease 


