Reference Documents

RWRA - Grease Factor by Menu Type

without Fryer without fryer with fryer with fryer
w/o flatware with flatware w/o flatware with flatware

Grease Factor ->
1 Bakery
2 Bar - Drinks Only 0.0050 0.0065 0.0250 0.0325
3 Bar and Grille 0.0250 0.0325 0.0350 0.0455
4 BBQ 0.0250 0.0325 0.0350 0.0455
) Buffet 0.0250 0.0325 0.0350 0.0455
6 Cafeteria - Full Serve 0.0250 0.0325 0.0350 0.0455
7 Cafeteria - Heat & Serve 0.0050 0.0065 0.0250 0.0325
8 Chinese 0.0350 0.0455 0.0580 0.0750
9 Coffee Shop 0.0050 0.0065 0.0250 0.0325
Continental breakfast 0.0050 0.0065 0.0250 0.0325
Convenience Store 0.0050 0.0065 0.0250 0.0325
Deli 0.0050 0.0065 0.0250 0.0325
Donut Shop 0.0250 0.0325 0.0350 0.0455
Don't know yet 0.0250 0.0325 0.0350 0.0455
Family Restaurant 0.0250 0.0325 0.0350 0.0455
Fast Food - Pre-Cook 0.0050 0.0065 0.0250 0.0325
Fast Food - Full Prep 0.0250 0.0325 0.0350 0.0455
Fried Chicken 0.0250 0.0325 0.0350 0.0455
Greek 0.0250 0.0325 0.0350 0.0455
Grocery Store 0.0250 0.0325 0.0350 0.0455
Ice Cream/Yogurt/Smoothies 0.0050 0.0065 0.0250 0.0325
Indian 0.0250 0.0325 0.0350 0.0455
Italian 0.0250 0.0325 0.0350 0.0455
Mexican 0.0350 0.0455 0.0580 0.0750
Pizza Restaurant 0.0250 0.0325 0.0350 0.0455
Pizza Carryout 0.0050 0.0065 0.0250 0.0325
Multi-unit dwelling 0.0050 0.0065 0.0250 0.0325
Salads / Healthy Bowls 0.0050 0.0065 0.0250 0.0325
Sandwich Shop 0.0050 0.0065 0.0250 0.0325
Seafood 0.0250 0.0325 0.0350 0.0455
Snack Bar 0.0050 0.0065 0.0250 0.0325
Steak House 0.0250 0.0325 0.0350 0.0455
Sushi 0.0050 0.0065 0.0250 0.0325
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