COUNTY of ISLE OF WIGHT

THE COURTHOUSE
Food Service Establishment (FSE)
Grease Control Device (GCD) Registration Form

This form and the instructions are available for download at www.isleofwightus.net. Registration due
April 1, 2011 *$100 late fee per month if not received by due date.

Please complete a separate registration form for EACH grease control device located at your Food
Service Establishment (FSE).

FSE Name: FSE Phone:
FSE Street Address: FSE Zip Code:
FSE Location: Detached Unit Complex / Mall / Strip-Mall
FSE Type: __ Southern __ Sports Grill _ Italian __ Steakhouse
__ Ice Cream __BBQ __ Commercial Cafeteria __ Sandwich/Soup
__Japanese __ Western __ Grocery __ Middle Eastern
__ Smoothies __ Chinese __ Corporate Cafeteria __ Burgers
__ Pizzeria __ Mexican __ School Cafeteria __ Seafood
__ Fast Food __ Vietnamese __ Convenience Store __Hotel
__ Coftee House __ Day Care __ Bed & Breakfast __ Church
__ Caterer __ Care Institution __ Other
Contact Name: Position:
Contact Address:
City: State: Zip:
Contact Email:
Contact Phone: Ext: Fax:
Number of Fixtures: ___ Deep Fryers ___ 3-Compartment Sinks ___ Garbage Disposal ___ Pre-Wash Sinks
_ Grills ___ 2-Compartment Sinks ___ Tilt Kettles ____Wok Ranges
____Ovens ___1-Compartment Sinks ___ Dishwasher ____ Mop Sinks

GCD Location/Type: ____ Exterior Interceptor ___Interior Under Sink Trap ____Interior Floor
Trap __ No GCD installed
GCD Size: ___gallons __Ib ____gpm

GCD Manufacturer (If unknown, leave blank):

GCD Model (If unknown, leave blank):
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GCD Service Company (If unknown, leave blank):

Cleaning Frequency: ___ Daily __ Bi-Weekly _ Weekly __ Quarterly __ Annually

Yellow/Fryer Grease Rendering Company:

Yellow/Fryer Grease Rendering Container on-site? ____ Yes No

I, (Print Name) , certify that to the best of my knowledge the
above statements to be correct.

(Signature) (Date)

After completing, submit the GCD Registration Form to the FOG Administrator:
General Services — County of Isle of Wight - P.O. Box 80 — Isle of Wight, VA 23397
Fax: (757) 365-1662
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INSTRUCTIONS FOR COMPLETING GREASE CONTROL DEVICE REGISTRATION FORM

This Grease Control Device (GCD) Registration Form is used to register all GCDs in use at Food Service
Establishments (FSEs) with the County of Isle of Wight. Registration of GCDs is a requirement of the FOG (Fats, Oil
and Grease) Ordinance, adopted January 6, 2011.

1) FSE Name — Enter the name of the establishment. This is not the same as the company name.

2) FSE Phone — Enter the business telephone number for the establishment.
3) FSE Address — Enter the physical address of the establishment.
4) FSE Zip Code — Enter the zip code of the establishment.

5) ESE Location — If the FSE is in a separate building from the other businesses around it, mark the box next to
“Detached Unit”. If the FSE is located in a shopping mall, strip mall, or multi-business complex, mark the box
next to “Complex/Mall/Strip-Mall”.

6) Food Type — Check the box next to the type of food that is closest to the food served in the FSE. You may
check more than one box if necessary. If “Other,” write in a simple description.

7-15)

Contact Name, Title, Address, City, State, Zip Code, Email, Phone, Fax — The name and contact information
entered should be for the person the Department of Public Works should contact regarding inspections,
training, requirements and other information. It is preferred that the contact is a long-term employee or owner.

16) Number of Fixtures — Please enter the number of each type of fixtures used/installed in the kitchen area at the
establishment.

17) GCD Location/Type — A large, in-ground GCD located outside the FSE should be denoted as “exterior
interceptor.” If the GCD is indoors and under the sink, the GCD location should be denoted as “interior under
sink trap.” If the GCD is indoors and in the ground, the GCD location should be denoted as “interior floor
trap.”

18) GCD Size — If the GCD is indoors and aboveground, the size can be found labeled on the device. The size will
be in gallons per minute (gpm), or pounds (Ib). In other cases, the GCD service provider who maintains the
device will be able to provide the approximate volume in gallons. Use an approximate volume if appropriate.

19-20)

GCD Manufacturer, GCD Model — If the manufacturer and model of the GCD are known, please enter them
here for informational purposes. If not, simply leave the spaces blank.

21) GCD Service Company — If a company maintains the GCD, enter the name. A list of haulers permitted by the
Hampton Roads Sanitation District to dispose of grease in the region is available and can be found at
www.isleofwightus.net. Other GCD service providers who dispose of grease outside of Hampton Roads may
also be hired. Maintenance of any GCD that is of size S0GPM (100 Ib) or less by an FSE employee is
permissible after one FSE employee has successfully completed the FOG Program FSE Employee Training.

22) Cleaning Frequency — Enter the frequency (or approximate frequency) that the GCD(s) is maintained.

23) Yellow/Fryer Grease Rendering Company — Enter the name of the company hired to pick up yellow grease
(fryer grease or any grease that does not come into contact with wastewater) from the FSE, if applicable.

24) Yellow/Fryer Grease Rendering Container on-site — A rendering container used to collect yellow grease from
the FSE, which is then picked up by a rendering company. If there is a container on the property used to store
yellow grease until it is picked up for recycling, mark the box next to “Yes.” Otherwise, mark the box next to
“No.”

****Statement — The person who signs the statement at the bottom of the sheet will be held responsible for the
accuracy of the GCD registration information.

For more information regarding the GCD registration and inspection, please contact the FOG Inspector at 365-
6275.
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