Invoice Date

Invoice
Number

| March 1, 2019

2357

|

Heart of the Valley Metropolitan Sewerage District

801 Thilmany Road
Kaukauna, WI 54130
Attn: Brian Helminger

Billing Period: February 1, 2019

Project ID: 19-400

To: February 28, 2019

Project Name: HOVMSD FOG Control Program

INVOICE

February 2019

Combined $ 26.00
Locks (See Attached Summary)
Kimberly $ 95.00
Kaukauna $ 226.00
Little Chute $ 168.00
HOVMSD $ 0.00
Expenses:

Amount Due $515.00




Stoeger & Associates, LLC
February 2019
Summary of Charges HOVMSD FOG Control Program

Combined Locks:

Site Inspections, User Contacts 0.0 hrs. @ $52/hr. S 0.00

Correspondence, Database Maintenance and Report Writing 0.50 hrs. @ $52/hr. 26.00

Mileage 0 miles @ $.50/mile 0.00
$ 26.00

Kimberly:

Site Inspections, User Contacts. 0.5 hrs. @ $52/hr. S 26.00

Correspondence, Database Maintenance and Report Writing 1.25 hrs. @$52/hr. 65.00

Mileage 8 miles @ $0.50/mile 4.00
$ 95.00

Kaukauna:

Site Inspections, User Contacts 1.75 hrs. @ $52/hr. S 91.00

Correspondence, Database Maintenance and Report Writing 2.25 hrs. @ $52/hr. 117.00

Mileage 36 Miles @ $0.50/mile 18.00
$226.00

Little Chute:

Site Inspections, User Contacts 2.0 hrs. @ $52/hr. S 104.00

Correspondence, Database Maintenance and Report Writing. 1.0 hrs. @ $52/hr. 52.00

Mileage 24 miles @ $0.50/mile 12.00
$168.00

HOVMSD:

Correspondence/ Meetings 0 Hrs. @ $52/hr. S 0.00

Mileage 0 miles @ $0.50/mile 0.00

$ 0.00



Stoeger & Associates, LLC
HOVMSD FOG Control Program Update
February 2019

Overview by Community

Darboy Sanitary District: Ban Vanai finally cleaned their grease trap in February. We have them on our
monthly inspection list to make sure they keep the trap properly maintained.

A total of 4 reminder letters are required and 7 site visits will be conducted.

Village of Combined Locks: There were no significant issues related to the FOG Control Program for
February, 2019.

One reminder letter is required and no site visits are necessary.

Village of Kimberly: An error in contractor reporting caused the Little Caesars to show as non-
compliant. Once that was corrected, they again became non-compliant as of March 1%,

Two reminder letters are required and 1 site visit will need to be conducted.

Village of Little Chute: After finding the managers and cleaning contractor for the Taco Bell
unresponsive, we made contact with the corporate franchise office and have been assured that the
grease trap will be cleaned within a week and maintained on a schedule going forward.

Four reminder letters are required and 1 site visit will be conducted.

City of Kaukauna: We conducted a site visit at Little Food Company and determined that they will not
need a grease trap. A representative from Kaukauna High School informed us that he is unaware of

any grease traps installed in the new outdoor concession stands.

A total of 6 reminder letters are required and 2 site visits will be conducted.



Darboy Joint Sanitary District #1
Grease Trap Inspections Summary Report
February 28, 2019

Summary of Correspondence and Site Visits

Uno’s, Red Robin, Stoneyard, Little Chicago, China Garden, Mac’s/Pizza Ranch,
Thai Sushi and Novo Grande: On February 1, 2019, the grease traps or downstream
manholes for all of the above named locations were checked. All the traps or manholes
were in good condition.

Ban Vinai: On February 1, 2019, we checked the trap at Ban Vinai and found the trap
had been recently cleaned. The owner still has not sent over the documentation. We will
continue to monitor the trap on a monthly basis to ensure it is being properly maintained.

Stoneyard: On February 1, 2019 we checked the exterior trap at Stoneyard and talked to
the manager about timely submittal of their cleaning documentation. The trap was in
good condition and the manager agreed to submit their most current cleaning
documentation. To date that has no happened.

Reminder Letters to Send

Acrtistic Cakes
Manderfields
Papa Johns
Qdoba

Site Visits

Big Pot Grill
Chipotle

Darboy Corner Store
Festival Foods

Little Chicago
Marcus Real Sizzle
Stoneyard



Periodic Grease Trap & Lateral Inspections

Mohnens Family Restaurant
Asian Garden

China Garden

Mac’s Macaroni and Cheese
Novo Grande/El Azteca
Pizza Ranch

Red Robin

Walmart, Thai Sushi and Japanese Steakhouse
Kimberly High School
Stoneyard

Unos

Little Chicago

Panda Express

Festival Foods



Village of Combined Locks
Grease Trap Inspections Summary Report
February 28, 2019

Summary of Site Visits and Correspondence

There were no significant issues related to the FOG Control Program in February.

Reminder Letters

Jerry Kamp’s Bar.
Site Visits

No site visits are required.

Periodic Grease Trap & Lateral Inspections:

As part of the Village’s continues maintenance and inspection of the sanitary sewer
system, we recommend that the downstream manhole from the following businesses be
periodically inspected.

The Lox Club

Rico’s Family Restaurant
Kamp’s Bar

Mill Town Still and Grill



Village of Kimberly
Grease Trap Inspections Summary Report
February 28, 2019

Summary of Site Visits and Correspondence:

Little Caesars: In January, we stopped in at the Little Caesars facility and talked to the
manager about their current non-compliance issue and chronic non-compliance issues in
the past. Receiving no follow-up information we asked their current cleaning contractor
to check their files again and make sure they had not been at the facility since our last
recorded cleaning. The contractor did find that they had cleaned the trap in July, 2018
and had incorrectly filed the paperwork.

We never did get a response back from Little Caesars management and are uncertain why
they would not have provided that information to us to avoid a potential non-compliance
order. A review of current records indicates that Little Caesars is again out of
compliance and will be issued a reminder letter. We will follow-up with their cleaning
contractor to verify that the work is completed and reported to us in a timely manner.

Chefo’s: On February 11, 2019, we stopped at Chefo’s to discuss their non-compliance.
The owner told us he hadn’t cleaned the trap recently because it wasn’t causing him any
problems. We told him that when the trap starts causing problems it is not performing its
function of removing grease prior to the sanitary sewer. That is why he needs to clean it
prior to the time it starts to cause problems. He cleaned the trap and sent over the
documentation the next day.

Reminder Letter to Send:

Liberty Hall
Little Caesars

Site Visits
Caring for Kids

Sub-Basins Identified for Further Inspection

Downstream of Tanner’s Bar and Grill
Downstream of mini-mall containing Dominos and Chocolate and Coffee
Downstream of McDonalds, Liberty Hall and Hilton Garden Inn.



Sub-Basins Identified for Further Inspection (cont.)

Downstream of Kwik Trip and mini-mall with Floors by Roberts.
Kimberly Ave near Chefo’s and Mom and Pop’s Bakery

Shopko Mall and Yen’s Buffet

Downstream of Marty’s Place and Hitters

Downstream of Kimberly Assisted Living



Village of Little Chute
Grease Trap Inspections Summary Report
February 28, 2019

Summary of Site Visits & Correspondence

Taco Bell: Since January, we have had several conversations with the cleaning
contractor for Taco Bell and the local store managers about their non-compliance with
the FOG Control Program. On February 25, 2019, we met with the new store manager
and explained that we would be issuing a non-compliance order for the facility and
requested the name of a responsible party to address it to. He indicated that he would get
us a name and address and get back to us shortly.

On February 28, 2019, we stopped back to find out why the manager had not called us
back. He called someone in corporate, who he refused to identify, and said she would
call us back. We did receive a call from a regional manager who provided us with a
corporate manager’s contact information.

We contacted a Becky Grimes in the Taco Bell franchise headquarters in Washington
and she indicated that she was the person responsible for maintenance of all the grease
traps in their franchises. We explained that the contractor they hired was not cleaning
their traps in a timely manner and that their facility was subject to enforcement action due
to their inaction. She indicated that the traps would be cleaned the second week in
February and that she would find a contractor that was willing to hold to the requirements
of the FOG Control Program. At a minimum, we now have the contact information for
the party responsible for the Little Chute facility.

Reminder Letters to Send:

Kidzland 2
Landreman’s
Shelley’s Supper Club
Tom’s Drive In

Site Visits

Taco Bell (Awaiting cleaning & Documents)



City of Kaukauna
Grease Trap Inspections Summary Report
February 28, 2019

Summary of Site Visits & Correspondence:

313 Dodge and Little Food Company: We stopped by the facility several times over
the month and found it closed. The business hours are no longer posted on the door
although the Facebook page for the restaurant shows events occurring during the evening
hours. We sent a letter to the facility owners asking to set up an appointment and never
heard back from them. We will stop back one evening to try and talk to the owner or
other responsible party.

Little Food Company: On February 11, 2019 we met with the owner of Little Food
Company to make a determination as to whether her facility required a grease trap. The
food prep process involves steaming and pureeing fruits and vegetables, which are then
immediately packaged. Her plumbing contractor had reviewed her facility plans with the
State and the local plumbing inspector and neither entity required her to install a grease
trap. We confirmed this with the Kaukauna Plumbing Inspector.

At this point we found no reason to go against the State and local officials and did not ask
that the owner install a grease trap. The owner is aware that any changes in her business
would require us to again review her process and could ultimately lead to the requirement
to install a trap, sometime in the future.

Kaukauna High School Concessions: We were contacted in January by Kuettels Septic
Service about a request they received, regarding cleaning the grease traps in the
concession stands at Kaukauna High School. We contacted the facility manager at the
high school and he said he is unaware of any grease traps in the facilities. If given the
opportunity during the upcoming sporting season, we will personally inspect the
concession stands to confirm.

Cake Anatomy: On February 14, 2019 we were contacted by the owner of Cake
Anatomy regarding a reminder letter she had received from us. She indicated that she



was undergoing treatment for some health issues and had essentially closed shop for the
last 6 months and until her treatments were completed. We agreed to back off on her
annual cleaning deadline by 6 months to allow her to get back on her feet again.

Reminder Letters to Send:

Arby’s

Bachelor Bar
Benchwarmers

Haen Meats
Kaukauna City Garage
Papa Murphy’s

Site Visits:

313 Dodge
Rico’s Family Restaurant



