Why not just pour the oil
down the drain?

Cooking oils, fats, and greases can coat and clog
plpes and cause your sewer line to back up into
your Fame, resulting in expensive chean up and
repair costs. Fats, oils, and greases can also cause
problems further down the sewer line, causing
overflow or backup of sewage into stréets, ereating
a public health risk. Even if the bulk of the oil malkes
it to the wastewater treatment plant, this influx of
oll can disrupt the treatment process and cause
equiprment problems. B you are on a septic system,
cooking oils can clog your pipes or drainfield,
leading to failure and costly repairs. To prevent any
or all of these problems, dispose of your leftover
cooking ods, fats, snd greases properiy,

What if | use my garbage disposal,
hot water and detergent?
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What should | do with my used
cooking oil?

The easlest way to sohve the grease problem and
help prevent blockages and overflows of raw
sewage is to keep this material out of the sewer or
septic system in the first place. There are several
ways to do this.

Use cooking oil more than once. Consider
deep frying two turkeys (or more) with one batch
of oil. Cooking oil can be used for up to six hours of
straight frying time if the temperature is monitored
chasely,

Az & general rule of thumb, don't let cooking odl
tap 175 degress: eccessive heat will cause oil 19
break down and turm rancid. ifthe oll begins to
simioke, it's getting too hot and nesds to be turned
down immediately. The ail's smoke point (the
temperature at which the oll begins to smoke)
andd flash point (the temperature at which the oil
igrites) will depend on the type of il used,

See e wikipedia,.orgwiklsmoke_point for more
information about smoke pafnis of varous cooking oils,

Cansider saving oil from the deap fryer to reuse

it another day, The used ofl should be cooled
complately and strained through a coffes fitter or
cheesa cloth to remowe any sediment, seasonings,
ar other material before returning it to its onginad,
airtight container, Store the od in & cool, dark, dry
place for up to sic months.

Thinking of deep frying a turley

for the holidays?

Holiday meals are delicious, but leftaver
cooking oils, fats, and greases can cause

trouble if not disposed of properly.

Read on to learm what to do with your




