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Sources of FOG…
Fatty Foods

Food Scraps
Dinnerware

Deep Fryers
Cooking Oils

Batters & Icing
Kitchen Utensils

Flours & Starches
Dairy, Ice Cream, Frozen Yogurt
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Sanitary Sewer Overflows (SSOs)
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Hampton Roads Regional Technical 
Standards for GCDs
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Regional Technical Standards for GCDs
ROUTING OF ALL DRAINAGE FIXTURES THROUGH A GCD

Previous standards… Update…
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Regional Technical Standards for GCDs

• TWO-STEP SIZING METHOD
• ENCOURAGE HIGH-EFFICIENCY UNITS
• DISCOURAGE INSTALLATION OF GRAVITY GREASE 

INTERCEPTORS (GGIs)
• APPENDICES ALLOW REGIONALLY-CONSISTENT 

SUBMITTAL PROCESS & DOCUMENTATION
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Regional Technical Standards for GCDs

Provided by Interceptor Whisperer’s Grease Interceptor Training Course

257 gal. 277 gal. 274 gal.
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Maintenance Cost Comparison Chart

Provided by Interceptor Whisperer’s Grease Interceptor Training Course
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Hampton Roads Model FOG Ordinance
10
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Hampton Roads Model FOG Ordinance

• Updated Terminology
• Registration Process
• GCD Requirements
• GCD Maintenance
• Hauler Requirements
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Questions

Lindsay.Dierks@Norfolk.gov
757.620.2688

mailto:Lindsay.Dierks@Norfolk.gov

