
 
 

12 South Parade, Rochdale Town Centre. 

Waste strategy for Hot food takeaway  

 

Havana Burgers and Shakes are aware of good waste practices required of 

their businesses.   

 

Rochdales MBC 

 Hot food takeaway waste management strategy which details the disposal of grease; how this will 

be prevented from going on the floor and into the sewers. Paragraph 8 of Rochdale’s Hot Food 

Takeaway SPD  extract below highlights issues with grease and requires that it is properly managed. 

 

 

 

https://www.rochdale.gov.uk/downloads/file/548/guidelines-and-standards-for-hot-food-takeaways-spd
https://www.rochdale.gov.uk/downloads/file/548/guidelines-and-standards-for-hot-food-takeaways-spd


 
 

Havana propose to install Grease traps at each sink outlet or combination sink outlets 

To prevent and wash grease entering the sewage system.  Details of proposed unit below 

 

 

 

Waste oil used in cooking process is collected on a regular basis by a specialist oil recycling 

company attached is the latest collection ticket for this service.  

 



 

  

 

General waste paper, tins, wrappers and food wastes 

 

The property is provided with space within the rear yard area that would house a 2 x bin storage 

units.  

Suggested bin allocation: 2no 770 litre General Rubbish Bins one for the retail units .  

The refuse / recycling bins will be positioned at the edge of the access road on collection days. 

A contract with a waste disposal contractor to be emptied 3 times per week.   

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 


