
 
 
 
 

 

 
Safe Waste Oil Handling Procedures 

 
Welcome to the world of recycling. We have put together some dos and don’ts for your handling 
and disposal of the oil that comes from your fryers.  Please don’t forget that the oil that you put in 
the container with which you have been supplied will be recycled back into the food chain in the 
form of a feed additive for cattle, poultry, hogs and even pets…so be extra careful! 
 
There are three grease containers on Patterson Court: one behind Sigma Phi Epsilon, one between 
Sigma Alpha Epsilon and Warner Hall, and one behind Kappa Alpha.  (See location map at end of 
these guidelines.)   These containers will be emptied three times an academic year, with the charges 
divided between all organizations with a working kitchen. 
 
Tips: 

1. Always close and lock the container flap after pouring grease into it. Rainwater can fill up a 
container and cause overflows. It can also cause your service (emptying) cycle to be thrown 
off. Our containers are scheduled for service on a regular basis that is specific to our needs 
and is coordinated through the Patterson Court Office. If an issue occurs that requires a 
special pick up there may be a problem getting to your container to empty it right away not 
to mention the cleanup involved and the threat to the environment. The containers have been 
specially modified for the Davidson campus to accommodate locks. This should eliminate 
the opportunity for individuals to put trash and/or other miscellaneous debris in the 
containers. Our efforts to secure access to the inside of the container will only be successful 
if the lids are locked all the time.  Keys will only be issued to each cook, who must sign for 
receipt.  In addition, the Patterson Court Office and Physical Plant Grounds Office will each 
have a key. 

 
2. Never hurry when transporting or disposing of the grease. It’s easy to slip and fall when 

transporting the oil to the container. Pouring the grease too fast into the container will result 
in the oil going everywhere but in the hole you are aiming for. Also, don’t fill your container 
in which you are carrying the grease to the top. A full container will only increase the 
chance that you will spill grease and/or injure your back. Make two trips, if necessary! 

 
3. Always make sure that the grill inside the disposal area of the container is cleaned out prior 

to pouring grease into the container. If there is debris in the grill, the grease will go 
everywhere but in the container. 

 



4. Several reasons to keep food, water and debris out of the container: 
a. Decay is inevitable when water is introduced to and mixed with the oil. As the oil 

begins to decay, your container will begin to give off a strong and unpleasant odor. 
The only way to eliminate the odor is to empty the container. Once again, we run 
into the problem of unscheduled service calls.  

b. Please help us with our recycling efforts. Water, food and debris are not grease. Any 
foreign objects or liquids that get picked up by the trucks cost extra to process that 
will be passed on to the Patterson Court organizations. One of the primary objectives 
is to eliminate extra costs in the service. 

 
5. Grease wreaks havoc on plumbing by naturally adhering to the inside walls of pipes and 

builds like plaque in arteries. Eventually, the build up will prevent anything from going 
down kitchen drains. Eliminate costly plumbing repair bills to your organization as well as 
environmental damage by scraping dishes, pot and pans prior to washing them. 

 
6. Grease is becoming an environmental nightmare for municipalities. Blockages caused by 

increased numbers of restaurants and neglect are costing millions of dollars and regulators 
are going after the originators to pay for repairs. Waste oil disposal has become a huge issue 
and must be handled only by specially permitted companies who can provide a receptacle 
and system that is environmentally friendly and reduces the liability of the user. NEVER, 
NEVER, NEVER pour waste oil anywhere but in the provided container.  

 
7. If grease is accidentally spilled, cover the area with kitty litter or a commercial “oil dry” 

product and allow it to sit long enough for the oil to be absorbed. Sweep the area and 
dispose of in the trash. Never hose or mop the area down until the oil has been absorbed and 
disposed of. The run off can end up in wastewater treatment plants and in area creeks, which 
can cause many serious problems to our water supply and wildlife. 

 
Carolina By-Products is a partner in our recycling efforts. Your cooperation in practicing common 
sense and safety will greatly be appreciated. Feel free to contact either the company or the Patterson 
Court Office if you have any questions or suggestions.  
 
Mary McNamara 
Raw Material Procurement Representative 
Carolina By-Products 
1-800-849-2254 ext. 209 
 
 


