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Cutting Through The FOGs
How to get what you thought you paid for



WARNING

Some participants may find the following presentation 
disturbing. It is designed for technical educational 

awareness and insights.

All third-party content has been acknowledged. No copyright 
or trademark infringement is intended.

Viewer discretion is advised. 
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Miami-Dade Water and  Sewer Dept

SEWER CONSENT DECREES

Miami-Dade FL $14.5 billion

Chicago IL $62.0 billion

Atlanta GA $3.9 billion

Atlanta-Dekalb GA $2.6 billion

Houston TX $2.0 billion

Kansas City MO $2.5 billion

Baltimore MD $1.6 billion

St Louis MO $4.7 billion











Rate Increases Are Hidden Taxes
30% Increase 

8-yr period

Data courtesy of Circle of Blue 2015 & Bluefield Research 2019 



Public Sewer Maintenance 24/7



Know Which Service You’re Getting



Image courtesy of LA Times

Public Sewer Inflow



FOG Sources
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Private Sewer Inflow Bar Screen Risks



Image courtesy of PME Magazine

MINIMUM SYSTEM DESIGN

Negative impact on SSSG

Avoidance not a viable option

Plumbing system unprotected

No Efficiency Testing



Mishandled Food+Trash Destroy Critical Assets  



TESTING NOT REAL WORLD

Most cities mandate 100 mg/L

Efficiency Test + Bar Screen Risk

No detergents no food solids

Every 100 mg/L ~ 1% efficiency

Certification happens at 90%



Society for Human Resource Mgmt*  National Restaurant Association**

TALE of the TAPETALE of the TAPE

Objective

FOG Design 
Permits

Future 
Proofing

FOG Maint
Plan Design

Type of 
Cuisine

Native 
Language

Work Hours

Comp Plan

Employee 
Turnover

Objective

FOG Design 
Permits

Future 
Proofing

FOG Maint
Plan Design

Type of 
Cuisine

Native 
Language

Work Hours

Comp Plan

Employee 
Turnover

Maximize 
Profit

Minimum
Requirements

Yes Same
Store SG

Boiler
Plate

Dynamic
Menus

Degrees
lbs/oz

Open to 
Close

Performance
Based Incentives

Minimize 
Pollution

Minimum
Requirements

None One 
Size Fits All

Detailed
Rules

One Size
Fits All

DFUs
mg/L

8:00am
4:28pm

No Bonus
OT Uncommon

Courtesy of Lionsgate (2006)

75%**75%**9%*9%*



Violations Increase Cleaning Frequency  



Top 5 Reasons Why Aiming At Permit 

Minimums Cost So Much!
Why You Don’t Get What You Thought You Paid For

1. 1. 

2.2.

3.3.

4.4.

5.5. Ordinances do not consider impact on your OPEX.

Obtaining a permit does not win an effective FOGs system. 

You’ll only get a service not a flexible platform for SSSG. 

Higher SSSG means more FOGs+Food+Trash to control. 

Rules are not written to protect you or your investment.  



Preventive Front-of-Line Technology

AA

BBCC DD



GUIDED WAVE RADAR
INTERCEPTOR MONITORING DEVICE

ULTRASONIC CONTACT
INTERCEPTOR MONITORING DEVICE

GREASE LAYER

WATER LAYER

GUIDED WAVE ROD

FOOD SOLIDS LAYER

GUIDED WAVE RADAR PULSES 
ARE GUIDED THROUGH GREASE 
WASTE
100,000 TIMES PER SECOND.

GREASE LAYER

ULTRASONIC 
TRANSDUCER

WATER LAYER

FOOD SOLIDS LAYER

ULTRASONIC SOUNDWAVES 
ARE TRANSMITTED AND 
REFLECTED THROUGH GREASE 
WASTE.



THE BUSINESS CASE FOR 
CONTROLLING FATS OILS AND 
GREASE: Violations & Fines

Integrating Green Technologies

VIOLATION

20 Days
$100

$2,000 2,000%
Increase after 

20 days

2x

SNAKE vs JET



THE BUSINESS CASE FOR 
CONTROLLING FATS OILS AND 
GREASE: Asset Management

Integrating Green Technologies

SMOKE IS 
AIRBORNE 

GREASE

Report on Business 
Opportunities

2016

Consulate General of Canada
ATLANTAMore Than Fire Code

Roofs are unprotected

Smoke cools becomes FOG

FOG eats roof membranes

Rain runoff is pollution



THE BUSINESS CASE FOR 
CONTROLLING FATS OILS AND 
GREASE: 360o Risk Management

Integrating Green Technologies

CONDITION

Assessment

KITCHENRESTROOM

SNAKE vs JET
SUSTAINABLE GROWTH + RISKS

Look before you lease or build

More focus on maintenance costs

Identify waste disposal conditions

Clarify water works recycling + landfills 



FOGs Condition Assessment



ESGs
ETFs

$13.5 Billion

Package Waste

Carbon Emissions

Food Waste N/A*

$750 Billion*

BlackRock

Goldman Sachs*

CitiBank

Industry: Restaurants
Country: United States of America

MSCI
ESG RATINGS

BB

CCC          B                          BBB           A            AA          AAA                   BB

ESG LAGGARD AVERAGE ESG LEADER

MSCI ESG Rating example only



$27 Billion
+

PURCHASE PRICE

Real Assets $5.7 B

Intangibles $7.9 B

GOODWILL $16.8 B

Liabilities ($3.4 B)

$10.2 BTotal Value

$27 Billion
PURCHASE PRICE
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PRELIMINARY PLAN REVIEW

Unapprovable system was 
approved by a regulator

Install would have led to court 
action closure

Court Backlog 2022-2023



FOG GREASE TRAP BACKUP

Major health hazard cost high

Enforcement pressure up

Customers flee and tell

Expensive Liability No Sales 



HIGH CUSTOMER EXPECTATIONS

Food spend higher than at home

High quality + ideal prices expected

INCREASING OVERHEAD COSTS

Average staff retention 2 month

Rising operating costs



Courtesy of Business Insider



Courtesy of Business Insider



Courtesy of Business Insider







Courtesy of Business Insider Australia



Courtesy of CNBC

GHOST + VIRTUAL KITCHENS

Labor costs reduced 15 - 50%

Transactions 75 - 100% of 
typical restaurants 

$10 Billion
2017 Food Delivery Spending



Image courtesy of Dodge.com



The “Hedy Lamarr” 
Strategy

Images courtesy of Netflix



Images courtesy of Netflix

Single Signal Radar

15,000 sailors lost

Multi-Signal Radar

Spread Spectrum Technology



DO MORE
WITH LESS



INNOVATIVE DESIGN THINKING

Crowdsource problems + perspectives 

Get to the root causes more quickly

Expand on the ideas of others

Cause the best ideas to win

EPA Sewer Consent Decree Miami FOG Control 2015



Courtesy of Tech Insider

Turner Commercial Building 
Cost Index (2018)

27%



8 years 3,000+ Students





Certification Work 

Zone Case 

01751545

GBCI GreenBuild 
Boston 2017

INNOVATIVE DESIGN CREDIT

Mixed-Use + Hospitality + Retail

Residential FOG System

Spa 2 Pools + Party Room - 8th FL

Sky Bar + Restaurant - 10th FL

Rooftop Lounge - 25th FL

LEED Silver Intent



USA

-5.0% -2.5% -4.0% -1.5% -1.9% -2.6%

8 14 11 22 17 15

Northeast Southeast Midwest Western Pacific

Remaining Years 
of Capacity 2021+

Annual Loss Rate

US Region
Data collected by Waste Business Journal 2018

China graphic courtesy of Polymatter









METHANE GAS

2017 US EPA DATA SET

30 - 40% Food Wasted

22% of all incineration

High performance BTUs

#1



#1



THE BUSINESS CASE FOR 
REDUCING FOOD LOSS AND 
WASTE: Restaurants

A Report on Behalf of Champions 12.3

114 12
RESTAURANTS COUNTRIES

14:1 COST BENEFIT

76% 89%

YEAR - 1 YEAR - 2

$.4m - 17.3m

1,200
17

FOOD SALES





130,000 Tons FOG+Food Waste Annually 

Reedy Creek Improvement District, Orlando FL 



AI powered preventive maintenance
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TALE of the TAPETALE of the TAPE

Courtesy of Lionsgate (2006)

Mishandling FOG Control 
Systems Costs Operators

Way Too Much

Following Boiler Plate 
Government Rules Is A 

No Win Scenario

Anything Less Than A 
360o View Is A Major 

Disadvantage

Deliver Scalable 
Preventive Maintenance 
Via Internal AI Social 

Platform  
Costs Drop When FOG 
Scoring Is Part Of Annual 

Store Reviews

igt2030.com
Cutting Through The FOGs
How to get what you thought you paid for


