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Food Services

Lesson 2:

Preventing Pollution
Purpose
Use the following videos and activities to explore what we can do at 
home or in local food service facilities to reduce our environmental 
impact.
Students will learn about the parts of a kitchen, equipment, food 
preparation processes and local regulations that help prevent pollution 
in the region.  They will learn how their actions impact the local 
environment.

Preparation
Display or prepare copies of the:
•	 student handouts Prevent Pollution: Food Industry Videos (Part 1-5)
•	 Waste Discharge Assessment Form (optional)
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•	 jar or clear watertight container
•	 lentils, rice or other food scraps
•	 water
•	 cooking oil
•	 paper towel
•	 timer (optional)

•	 clear containers to line sink(s) 
•	 clear jars or container  

(if sink liners are not clear)
•	 ruler(s)
•	 dirty dishes
•	 paper towel

Set up the Prevent Pollution: Food Industry videos online:
Part 1: Before it happens

www.youtube.com/watch?v=NUtFcrjko7U&list=UUInJhN2m9InZDKKwNyrXV3w
Part 2: The Business Owner’s Responsibilities

www.youtube.com/watch?v=xbGrIAPkOe8&list=UUInJhN2m9InZDKKwNyrXV3w
Part 3: Installing a Grease Interceptor

www.youtube.com/watch?v=PASXi6Jvz8g&list=UUInJhN2m9InZDKKwNyrXV3w
Part 4: What you can do to aid source control in the kitchen

www.youtube.com/watch?v=cQxw2Yp4mbM&list=UUInJhN2m9InZDKKwNyrXV3w
Part 5: Checking and Cleaning the Grease Interceptor

www.youtube.com/watch?v=cQxw2Yp4mbM&list=UUInJhN2m9InZDKKwNyrXV3w
Experiment 1: Dishwasher

Experiment 2: Measuring Food Waste Down the Drain

Learn More About...

CRD Sanitary Sewer
•	 Regulations and best 

management practices 
•	 Monitoring wastewater 

and the marine 
environment

CRD Waste and Recycling 
•	 Hartland landfill
•	 Hazardous waste
CRD Storm drain
•	 Model Regulation:  

Storm Sewer and 
Watercourse Protection 

•	 Monitoring stormwater
•	 Watershed information 

and maps
WorkSafe BC
•	 Young Workers Series 
•	 Six Minute Safety Talks 
•	 Health & safety topics 

regulations, resource and 
tools

Resources
Electronic and hardcopy 
lesson plans, handouts, maps 
and more information are 
available online at: 

 www.crd.bc.ca/teacher
or by contacting: 

education@crd.bc.ca 
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Procedure
Introduce the concept of a grease interceptor, how it helps prevent pollution and our role in keeping it 
working by watching the Prevent Pollution video series and by conducting the following experiments.   

Video Series Prevent Pollution: Food Industry
1. Distribute or display the student worksheets now for assessment for knowledge or later for assessment 

of knowledge.

2. Play the Prevent Pollution: Food Industry videos: 
•	 Part 1: Before it happens.

www.youtube.com/watch?v=NUtFcrjko7U&list=UUInJhN2m9InZDKKwNyrXV3w

3. Review that our homes, businesses, industries and institutions can impact the environment as shown 
in the video by what goes down sinks, indoor and outdoor drains.

4. Explain that this is not just a concern in our region. 
Provide examples, images, articles from other cities,  e.g. London’s “Fatberg”:
http://news.nationalgeographic.com/news/2013/08/130807-fatbergs-london-sewers-grease-fat/

5. Play Prevent Pollution videos:
•	 Part 2: The Business Owner’s Responsibilities

www.youtube.com/watch?v=xbGrIAPkOe8&list=UUInJhN2m9InZDKKwNyrXV3w
•	 Part 4: What you can do to aid source control in the kitchen

www.youtube.com/watch?v=cQxw2Yp4mbM&list=UUInJhN2m9InZDKKwNyrXV3w
•	 Part 5: Checking and Cleaning the Grease Interceptor

www.youtube.com/watch?v=cQxw2Yp4mbM&list=UUInJhN2m9InZDKKwNyrXV3w

6. (optional) Have the class complete a Waste Discharge Assessment Form if viewing: 
•	 Part 3: Installing a Grease Interceptor

www.youtube.com/watch?v=PASXi6Jvz8g&list=UUInJhN2m9InZDKKwNyrXV3w

7. Review student worksheet answers.
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Experiment 1: Dishwater
1. Fill a mason jar ¾ full of water (this represents 

the washing water that comes from the tap or 
dishwasher).

2. Add a few teaspoons of cooking oil (this could 
be leftover salad dressing, oil used to cook the 
foods or natural fats from the food we cook)

3. Add a small handful of lentils or other food 
items (represents pieces of food that were not 
scraped off the plates).

4. Notice that the oil floats on the top of the water 
and the food sinks to the bottom. 

5. (Optional) Seal the jar tightly and shake.
•	 Explain that as water flows down the drain 

all of these things are combined. 
•	 Set the jar down and start the timer.
•	 Note the time it takes for this ideal separation.

6. Add a few drops of dishsoap or detergent to 
the contents of the jar, seal and shake.

7. Notice that this time the water is more murky.  
•	 This is more representative of the water 

we send down the drain (and to a Grease 
Interceptor). 

•	 The surfactant in the soap or detergent 
breaks the surface tension of the water, 
emulsifying the oil and water.  

•	 Flushing this down the drain can cause clogs 
and backups in the food service facility 
and the sanitary sewer because even the 
emulsified oil will eventually separate and 
coat the pipes.

8. Set the jar down, watch and explain that in a  
properly maintained Grease Interceptor oil and 
food has time to separate from the water and 
be stored in the tank for removal.

9. Question/discussion
If a restaurant has a Grease Interceptor, is it ok 
to pre-rinse dirty dishes in the sink? 
•	 Although the Grease Interceptor will help to 

separate the grease and food, it will have 
to be cleaned more often if dishware is not 
scraped of food residue first. Also, most 
Grease Interceptors are on a scheduled 
clean-out based on average use so it could 
clog earlier and backup if the additional use 
goes unnoticed. 

•	 A solids separator can also be installed to 
help screen out excess food solids.

•	 Best Practice: Turn those kitchen scraps into 
compost. Scrape dishware into the kitchen 
scraps bin before pre-rinsing them.    

10. Did you know?  
You can use half the recommenended amount 
of soap and detergent if:
•	 you are connected to municipal water from 

the Greater Victoria Water Supply. 
•	 detergent measurement instructions are 

based on average national water hardness.   
•	 Well water is often harder so may need 

more soap to get the dishes clean.
•	 Best Practice: Use just enough detergent to 

create a few bubbles. Experiment with this.

Disposal Instructions
•	 Soak up as much oil as possible by placing a 

paper towel in the top of the jar. 
•	 Using a strainer, strain the food pieces and pour 

the remaining dirty water down the sink.
•	 Put the used paper towel and strained food waste 

in the kitchen scraps bin for composting.



Experiment 2: How much (food waste) do you flush?
1. Challenge students to reduce the amount of fats, oils, grease and food waste that goes down the drain.
2. Place large bowls/buckets in sink(s) to collect dishwashing water.
3. Have students wash their dishes in the bowls/buckets
4. Pour the dirty water into clear jars or large clear container
5. Using a ruler, measure the oil and solids. 
6. Compare which station/meal produced the most and least food waste. Why? What could have been 

done in food preparation or processes to reduce the amount going down the drain?
7. Repeat the experiment, but this time have students scrape the dishware and/or wipe it with paper 

towel into the kitchen scraps bin.  
8. How much less fats, oils, grease and food waste were collected?
9. Discussion: 

•	 Personal action to prevent pollution is very important, regardless of wastewater treatment type.  
•	 Remind students that although the Grease Interceptor helps to prevent fats, oils, grease and food 

waste from going down the drain, their actions to reduce what goes down the drain at the source  
(e.g. in the kitchen) is key to preventing pollution and is  the essence of “source control”.

Extension activity
Grease Interceptor Tour
If you have a Grease Interceptor in your school, show students 
its location and the maintenance log. 

Questions about your Grease Interceptor?
Contact your Facilities Management or 
contact the CRD: 
by phone at 250.360.3030 or 
by email at education@crd.bc.ca 
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Disposal Instructions
•	 Soak up as much oil as possible by placing a paper towel in the top of the jar. 
•	 Using a strainer, strain the food pieces and pour the remaining dirty water down the sink.
•	 Put the used paper towel and strained food waste in the kitchen scraps bin for composting.
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Allowable Grease Level for 
your Grease Interceptor (GI)

Typical Flow Rates

Typical Grease Interceptor

This GI fl ow 
rate is =

Allowable grease 
level for this GI =

If the grease level 
is near or exceeds 
the allowable level, 
please contact your 
service provider for 
a pump-out and 
maintenance.

My Service Provider is:
Name
Phone 

GI fl ow rate (US gallons/minute) Allowable grease level (inches)

 20  gpm 2"
 25-35  gpm 3"
 50  gpm 4"
 75  gpm 5"
 100+  gpm 6"

www.crd.bc.ca

"

ENZYMES

Baffles 
Solids 

sc r ee n 

50 GPM 

InletOutlet

Keep grease at or
below allowable level.

Grease Interceptor Decal
Complete and attach this decal 

outlining the maximum grease level 
for your facility’s Grease Interceptor. 

Contact the CRD to order.



Professional Cook

TRADE KNOWLEDGE
•	 Describe roles and 

responsabilities in the 
workplace.

SAFETY STANDARDS
•	 Describe general safety 

practices 
•	 Describe workplace 

hazards (WHMIS Pre-
requisite)

•	 Describe WorkSafe 
BC Regulations in the 
workplace.

SANITARY STANDARDS
•	 Describe the procedures 

to maintain workplace 
sanitation  
and personal hygiene

Production Procedures
•	 Identify common types 

of kitchen equipment 
and their use, cleaning 
and maintenance.

Ordering Inventory
•	 Describe principles of 

reducing waste, reusing 
and recycling materials

•	 Idenity correct waste 
management procedures

Cafeteria Training

SAFETY, SANITATION AND 
EQUIPMENT
•	 Use commercial kitchen 

tools and equipment in 
a safe manner

•	 Describe relationship 
between personal 
hygiene and public 
safety

PRINCIPLES OF FOOD 
PREPARATION 
•	 Describe principles of 

purchasing, receiving, 
storage, and waste 
management in a food-
service operation

FOOD SERVICE
•	 Identify and evaluate 

factors that affect the 
food-service industry

•	 Demonstrate an 
understanding of 
social, financial, and 
environmental issues 
related to the food-
service industry

Home Economics: 
Foods and Nutrition
FOOD PREPARATION
•	 A1 identify sources of 

food contamination or 
food borne- illnesses and 
demonstrate appropriate 
preventative measures 
(grade 8-12)

•	 A2 demonstrate 
a knowledge of 
precautionary measures 
and emergency response 
associated with food 
preparation (grade 8-12)

•	 A3 demonstrate safe use 
of equipment needed 
to prepare food items 
(grade 8-12)

•	 A5 care for and store 
equipment appropriately 
(grade 8-12)

•	 A6 demonstrate co-
operation in partner and 
group work (grade 8-12)

SOCIAL, ECONOMIC AND 
CULTURAL INFLUENCES
•	 D1 analyse comparative 

costs of convenience, 
restaurant, and self-
prepared foods (grade12)

•	 D2 analyse global 
and environmental 
health issues related 
to the production and 
consumption of food 

•	 D2 demonstrate 
an awareness of 
environmental and 
health issues related 
to the production and 
consumption of food 
(grade 11)

Learning Outcomes
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