
MCB CAMP PENDLETON 
Source Control Pretreatment 

Program (SCPP) 
Awareness Campaign 

Contact: Public Works Department (PWD) Service Desk 
(760) 725-4683

Ref: Base Order 11345.2 – Fats, Oils, and Grease 
Control Program 

BASE ORDER 11345.2 REQUIRES implementation of 
the following Best Management Practices (BMPs) at all food 
service establishments: 

Camp Pendleton’s Fats, Oils, and Grease Control (FOG) Program 
aims to keep Base’s wastewater treatment plants in good working order, 
and to protect the environment by preventing sewage backups and 
spills. 

NEVER POUR WASTE OIL DOWN THE DRAIN. 

NEVER DISPOSE OF FOOD SCRAPS DOWN
THE DRAIN or GARBAGE DISPOSAL.

Scrape pots, pans, and plates prior to washing.
Dispose of food waste directly into the trash. 

► Collect waste cooking oil and store in drums or
barrels for recycling.

► Wipe greasy cookware, utensils, dishes, and work areas prior to
washing.

► Toss all wipes into the trash. Do not flush wipes of any type
-even those labeled "flushable" - down the toilet!

Liquified FOG travels through the sewer system, 
then solidifies downstream, causing blockages. 

Keep grease emulsifying agents out of the sink and drain.

Use dry absorbent products to contain spills, 
and absorbents or towels to clean up spills prior 
to mopping. 

Clean mats inside, 
over a utility sink, or i
n a designated 
outdoor area plumbed 
to the sewer. 

Have grease interceptors/traps 
cleaned on a routine schedule. 

WATCH WHAT GOES DOWN THE DRAIN! 
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