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e In the event that a food service operator is provided notice of a FOG program deficiency, FD&O
will generally follow the procedure below:
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https://www.waterboards.ca.gov/board_decisions/adopted_orders/water_quality/2006/wqo/wqo2006_0003.pdf
https://www.waterboards.ca.gov/water_issues/programs/sso/docs/wqo2013006_mrp.pdf
/fdo/services/ehs/ehs-docs/water-quality/Best%20Management%20Practices%20For%20Fats%20Oils%20and%20Grease.pdf
https://www.waterboards.ca.gov/rwqcb7/water_issues/programs/pretreatment/docs/intro_fog_inspections.pdf
https://www.waterboards.ca.gov/rwqcb7/water_issues/programs/pretreatment/docs/intro_fog_inspections.pdf
https://app.smartsheet.com/b/form/2b6a143125f149718758d29bbd546c65

