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.
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* Guidelines & Standards for Hot Food Takeaway Uses Supplementary Planning Document
Adopted April 2015Updated February 2017

ROCHDAL

BOROMGH COMNCIL

8. Disposal of Waste (HF5)

8.1 Hot food takeaways can generate a significant volume of waste. Consideration must,
therefore, be given to how this waste is disposed of.

8.2 It is important that bins of a suitable size are provided in a location that is well
screened and easily accessible for both the business operator and collection
services. Inadequate refuse storage can result in harm to visual amenity as well as
serious risk to public health. Where possible, refuse storage should be contained
within the main building. Where this is not possible, a secure structure should be
provided on site which adequately screens the refuse and is designed to respect the
character of the surrounding area. Refuse storage should be sited so as not to cause
an odour nuisance to neighbouring residents or occupiers.

8.3 The operation of hot food takeaways, also have the potential o cause significant
problems for the drainage system as a result of the disposal of fat and grease. Most
fat or grease discharged into private drains is liquid but in the cooler temperatures of
the drains it can solidify. A build-up of fat deposits may block the drain either locally
or further down the sewerage system. These blockages can cause subsequent
problems, such as the leakage of foul sewerage or the internal flooding of properties
or land. To prevent such problems, suitable grease traps must be installed on all
drains for hot food takeaways.


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

Commercial Grease Trap Epoxy Coated Steel
107 Litre Capacity - 25KGB

<SEMPIRE

Brand: Empire Model: 25KGB

Availability @ In stock

Delivery Cost: @ Free Delivery

Normal Delivery Time: Next Working Day £\ Important Info
Warranty: 5 Year Parts

Quick Info: Size 780 x 470 x 440mm (w x | x h). 107 Litre Capacity. 85mm Inlet/Outlet.
25kg Grease Capacity. Suitable for 2 - 3 standard sink bowls. 5 Year Warranty. Can be

usedindoors, outdoors or underground.

.q 5% OFF Empire Products & Double loyalty points on all orders at checkout!

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.
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Oldham Council = )

working for a co-operative borough A-Z My Account

Home / Bins, rubbish and recycling / Business waste
Business waste

Business rates do not cover the removal of waste from your premises.

Making sure that waste is removed from your premises, is the business owner’s responsibility under the Environmental Protection Act 1930.

Why choose our trade waste and recycling service?
* We are competitively priced with no hidden costs. The price on your contract is the price you will pay all year
s Our collection service meets legal requirements. We will provide the legal documents you need and guide you through completing them properly.
* We are professional and reliable. You can count on our service, we will go the extra mile to do the job right.
» We offer friendly, face to face contact. We can come to see you at your business, making sure you don't lose any valuable trading time.
* We are based in Oldham. We are local people working with local businesses.

e We cover all of Oldham and Rochdale

Get in touch today for a free no-obligation quote

Business waste enquires

e 01617701203

® businesswaste@oldham.gov.uk




