BERKELEY

COUNTY

BERKELEY COUNTY WATER & SANITATION
OPERATIONS DEPARTMENT
Attn: James Varner
212 Oakley Plantation Drive
Moncks Corner, SC 29461

james.varner@berkeleycountysc.gov
843-719-2331

Business Name:
Business Address:
Owner Name:

BUSINESS GREASE INTERCEPTOR APPLICATION

Owners Address:

Phone:
Owner’s

Representative:

Phone:

Please Provide the Following Information:

Seating Capacity:

Expected Servings / Day:

# of Expected Peak Hour Servings:
Size of Existing Trap (Gallons):

Email:

Owner’s
Company/Firm:
Email:

Hours / Day of Operation:
Type of Service (circle):

Size of Establishment (sq. ft.):
Building’s Former Use:

Breakfast / Lunch / Dinner

Size / Number of Kitchen Units Served by Interceptor:

Size

(L/W/D)

Number

Type of Unit
Single compartment

scullery sink

Double compartment

scullery sink

Tripe compartment

scullery sink

(L?IWZ(;D) Number Type of Unit
I/ _ Mopsink
1 Oven (ex. Wok Oven)
I/ Other (attach to application)

ALL Kitchen Sinks/Wok Ovens etc. used for cleaning and/or food preparation/cooking that discharge to the sanitary

sewer must be routed via a grease interceptor.

*NOTE* Dishwashers, Steamers, Pasta Cookers, other high temperature heat sources, and Garbage Disposals shall
not be tied into Grease Interceptor. Grease Interceptor temperature must not exceed 105 Degrees.

Please state any reasons why an underground unit would be unfeasible to install:

Signature:

| certify that the above information is correct to the best of my knowledge, Also, | understand that a $40.00 grease trap
origination fee will be charged for processing this application; a $40.00 initial inspection fee, and a $40.00 inspection fee
will be charged for each routine maintenance inspection conducted (normally twice per year).

Date:

Submit application with plans and specifications or a riser/plumbing diagram to the
address at the top of the form.

Revised 9/19/2024
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