Restaurant BMP Hood Sticker and Poster: Talking Points for Environmental Health Staff
Background
The  storm and surface water utilities of Lacey, Olympia, Tumwater and Thurston County, with input from TCEH staff, have created a hood sticker and poster that targets best management practices (BMPs) for restaurants that relate to stormwater pollution.  The impetus for this outreach is due to the reports of restaurant staff washing mats, hood filters, and other equipment outside and/or dumping waste water outside, and our role to deter illicit discharges to storm drains as specified in our Department of Ecology stormwater permit, called the National Pollution Discharge and Elimination System Phase II permit (NPDES II).  
Improper washing of hood filters and kitchen mats, improper cleaning of debris and dumpster maintenance and improper storage or disposal of kitchen grease/oil can result in pollution being carried to storm water facilities, such as storm drains or ditches, and into bodies of water, such as streams, lakes or Puget Sound.
Program Details
TC Environmental Health has agreed to help the four jurisdictions deliver a vent hood sticker, poster and cover letter to restaurants as part of EH’s regular visits to such establishments. Please make sure you keep a log of which restaurants receive the packets so that the four jurisdictions can receive this data, which will be used for NPDES II permit reporting purposes.
EH staff will be given packets that contain:
· Pollution Prevention Cover Letter to Restaurants
· Restaurant Hood Sticker
· Restaurant BMPs Poster
When you give the owner/manager the packet, please briefly explain the following:

· This packet contains a letter, hood sticker and poster, which explains how your restaurant can help prevent pollution in local water bodies and Puget Sound.
· Please note that anything other than rain water that flows into a storm drainage system may be considered an illicit discharge and is prohibited by County and City ordinances.
· Attach the sticker to the kitchen vent hood to remind whoever cleans the hood filter how to do so properly.  (The hood sticker is heat resistant.)
· Go over the 4 practices on the poster with restaurant staff and hang the poster in a prominent location.  If any of these practices are currently done outside, they must be done inside or as specified on the poster.  If the restaurant staff have questions or have difficulty due to building constraints to comply, please contact the local SSWU for technical assistance.   Note: A contact name and number is included at the bottom of the cover letter in case you or the owner/manager has any questions.
· Please remember that wash water from cleaning kitchen mats would contain “sewage” and must be disposed of according to law.  Employees must wash their hands after cleaning filters, mats, dumpsters or sweeping up debris before they go back to working with food.
We appreciate your help in distributing this information.  If you have any questions about the materials or the program, please contact Ann Marie Pearce, Thurston County Water Resources, at pearcea@co.thurston.wa.us or 360-754-3355 ext. 6857.
