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Development Services 
Building Division 

1635 Faraday Avenue 
442-339-2719

www.carlsbadca.gov 

FATS, OILS, 
GREASE 

B-11

Commercial Kitchen / Restaurant Fats, Oils and Grease (FOG) Plan Check 
Submittal Requirements 

The  City of Carlsbad amended Title 13 of the Carlsbad Municipal Code by revising sections 
13.04.010 and 13.04.050 and by the addition of Section 13.06 establishing a Fats, Oils and Grease 
Program. This applies to new construction, remodeling, tenant improvements or change of 
ownership for all food service establishments or commercial kitchens. 

If your project is located in the Vallecitos or Leucadia Sewer District you need to contact them directly.

MINIMUM FOG PLAN CHECK REQUIREMENTS 

 All plans submitted shall be prepared signed and stamped by a architect/engineer registered/licensed in the 

State Of California and a City of Carlsbad Building Division plan check number

 All the sheets to be labeled F.O.G.

 Two sets of plans, minimum size 24x36

 Site plan with Food Service Establishment name, address including street name, north arrow and existing 

underground utilities

 FOG plan with grease waste line(s) marked “GW”, sanitary line(s) marked with an “S”

 Complete plumbing  isometric drawing showing waste and vent sizes

 Floor plan with kitchen equipment schedule specifying which fixtures will drain to grease control device

 City of Carlsbad  approved grease interceptor specification drawing copied onto the submittal (last page of this 

handout)

 Grease interceptor/grease trap manufacture, make, model number, size, GPM/flow rate and proposed location 

of the device shown on site plan/floor plan

 California Plumbing Code section 1014.3.6 used for sizing device. All sizing calculations shall be included on 

submittal. All FOG disposal systems shall meet the requirements of section 1014.0 of the California Plumbing 

Code

 All installations of a smaller under sink grease trap shall be required to be vented and install a down stream 

clean out as well as an up stream manufacturer approved flow control device. The device shall comply with all 

sizing and other requirements as noted in the California Plumbing Code.

 Health Department approval



B
-1

1
P

a
g

e
 2

 o
f 2

R
ev. 07/23

G
R

E
A

S
E

 IN
TE

R
C

E
P

TO
R

 TA
N

K
 W

ITH
 S

A
M

P
LE

 B
O

X
 

R
e

q
u

ire
m

e
n

ts
: 

1
.

S
ize

 a
n

d
 lo

c
a

tio
n

 o
f in

te
rc

e
p

to
r to

 b
e

 a
p

p
ro

v
e

d
 p

rio
r to

 in
s
ta

lla
tio

n
.

2
.

In
te

rc
e

p
to

r to
 h

a
v
e

:

a. 
S

a
m

p
le

 B
o

x

b
.

S
a

n
ita

ry T
e

e
; in

s
id

e
 s

a
m

p
le

 b
o

x, d
is

c
h

a
rg

e
 s

ite

c. 
V

e
n

t

d
.

C
le

a
n

o
u

t p
rio

r to
 in

te
rn

a
l c

o
n

n
e

c
tio

n

e. 
M

a
n

h
o

le
 a

t e
a

c
h

 in
te

rn
a

l b
a

ffle
 tu

b
e

 –
 n

o
 m

o
re

 th
a

n
 1

0
’ b

e
tw

e
e

n
 

m
a

n
h

o
le

s
 

3
.

In
s
p

e
c
tio

n
 o

f In
te

rc
e

p
to

r

a. 
A

ll c
o

n
n

e
c
tio

n
s
 to

 in
te

rc
e

p
to

r to
 b

e
 in

s
p

e
c
te

d
  p

rio
r to

 b
a

c
k

fill

b
.

In
te

rc
e

p
to

r to
 b

e
 fille

d
 w

ith
 w

a
te

r p
rio

r to
 in

s
p

e
c
tio

n
, p

e
r 

m
a

n
u

fa
c
tu

re
rs

 in
s
tru

c
tio

n
 o

r re
q

u
e

s
t 

4
.

A
ll m

a
n

h
o

le
s
 a

n
d

 s
a

m
p

le
 b

o
xe

s
 to

 b
e

 in
s
ta

lle
d

 a
 m

in
im

u
m

 o
f ½

” a
b

o
v
e

 fin
is

h
 

g
ra

d
e

/
p

a
v
e

m
e

n
t w

ith
 a

 c
o

n
c
re

te
 c

o
lla

r a
 m

in
im

u
m

 o
f 1

8
” a

ro
u

n
d

 a
ll m

a
n

h
o

le
 lid

s
 

a
n

d
 1

2
” d

e
e

p
 

5
.

C
o

n
c
re

te
C

o
lla

r,
S

a
m

p
le

B
o

x
fittin

g
a

n
d

a
ll

e
xte

rio
r p

ip
in

g
s
u

p
p

lie
d

b
y

in
s
ta

lle
r.

Th
e 

G
rea

se 
In

tercep
to

r 
sh

a
ll 

b
e 

sized
 

u
sin

g 
th

e 

cu
rren

t California
 

P
lu

m
b

in
g 

C
o

d
e, 

S
ectio

n
 

1
0

1
4

.3
.6

. 

Th
e 

m
in

im
u

m
 

su
b

m
itta

l 
sh

a
ll 

b
e 

th
is 

d
o

cu
m

en
t 

o
r 

m
a

n
u

fa
ctu

rer cu
t sh

eet co
n

ta
in

in
g A

-E
 in

 req
u

irem
en

t 2
. 




