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MANAGING FAT, OIL AND GREASE
THE RIGHT WAY

1 Wipe pots, pans, and 2 Dispose of food waste 3 Collect waste oil and 4 Clean mats inside
work areas prior to directly into the trash. store for recycling. over a utility sink, not
washing to remove Never pour into the Never pour into the outside where water
cooking residue. garbage disposal. drain will run off into the
Never pour into the ) storm drain.

drain.
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MANEJANDO LA GRASAY EL ACEITE
LA FORMA CORRECTA

1 Limpie con una toallita Deseche los 3 Junte el desperdicio de 4 Limpie los tapetes de
las ollas, cazuelas, y desperdicios de comida aceite y guéardelo para piso detro de un
areas de trabajo antes en el bote de basura. que sea reciclado. lavabo o fregador.

de lavarlos.
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