
RESTAURANT
BEST MANAGEMENT PRACTICES

STOP STORM WATER POLLUTION.
FOR THE ENVIRONMENTAL RESPONSIBLE RESTAURANT

5 Cleaning Practices
• Pour	Wash	water	into		a	utility	sink	orcurbed	cleaning	facility	with	a	floordrain.	Don’t	pour	it	out	into	theparking	lot.
• Use	dry	methods	for	spill	cleanup(Sweeping,	cat	liter,	etc.)	Don’t	hosedown	spills
• Clean	floor	mats,	filters	and	garbagecans	in	a	utility	sink	or	curbed	cleaningfacility	with	a	floor	drain	don’t	washthem	in	a	parking	lot	,	alley	,	side	walkor	street.
• Recycle	grease	and	oil.	Don’t	pour	itinto	sinks,	floor	drains	or	onto	parkinglot
• Keep	dumpster	area	clean		and	lidclosed	don’t	over	fill	it	.Our	actions	within	our	water	sheds	have	a	direct	impact	on	our	rivers	and	streams.	These	best	management	practices	help	prevent	pollution	from	going	down	the	storm	drains	and	into	our	rivers.
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