
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
Instructions for Cleaning a Grease Trap 

 
The less grease and solids in the trap allows the unit to operate more efficiently.   

Periodic inspection of the trap can determine a regular cleaning schedule,  

and the liquid waste hauler can help you identify a cleaning schedule. 
 
1. Trap should be cleaned prior to start of the business day.  

Grease will be congealed and easier to remove when the grease trap is cold. 
 
2. Remove access lid. 
 
3. Remove and clean screening device, if applicable. 
 
4. Using a dedicated scraping device, clean sidewalls and 

baffle plates.  Put grease in a sealed bag or container, 
and discard in the garbage. 

 
5. Using a mesh-type screening device, skim all floating 

grease, leaving the water behind.  Put grease in a sealed 
bag or container, and discard in the garbage. 

 
6. Measure the build-up of food particles at the bottom and 

remove if necessary.  Liquid Waste Hauler’s are usually 
hired to vacuum the unit empty. 

 
7. When the trap is completely empty, fill with cold water. 
 
8. Replace screening device and ensure access lid is 

airtight. 
 
9. Record the cleaning on the maintenance log form. 

 
 

 


