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THE SHIRE’S #1 CAFE

MAINTENANCE
The grease arrestor requires 
regular pump out servicing as 
noted in your liquid trade waste 
approval. This avoids blocked 
drains, overflows and 
expensive repairs.

GREASE ARRESTOR
Liquid trade waste 
contains food solids, 
fats, oils and grease 
(FOG) which are 
separated by the
grease arrestor.

SCREENING
Liquid trade waste 
from a commercial kitchen 
requires pre-treatment 
screening to reduce the 
amount of solids entering 
the grease arrestor.
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