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ELEMENT 7 – REVISION RECORD 
The City of Hollister SSMP Element 7 – Fats, Oils, and Grease Control Program has undergone 
the following revisions: 

Revision 
No. 

Revision 
Date Description of Revisions Revision 

Completed By 
Revision 

Approved By 

0 2007 

The City created a 
document entitled the 
Sewer System 
Management Plan (SSMP) 
Development Guide to 
address the requirements 
of the 2006 Sanitary Sewer 
System (SSS) Orders 
issued by the State Water 
Resources Control Board 
(SWRCB). 

City of Hollister  
Staff Unknown 

1 February 
2017 

The SSMP was revised in 
accordance with the 
findings and 
recommendations of the 
November 2, 2015 SSMP 
Audit.  This revision also 
served as the five (5) year 
update. 

Wallace Group City Council 
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ELEMENT 7 - FATS, OILS, AND GREASE CONTROL PROGRAM
The City of Hollister has over one hundred food service establishments (FSEs) within its 
jurisdiction. The breakdown of types of FSEs is graphically portrayed below in Figure 7-1. The 
City is in the process of developing a Fats, Oils and Grease (FOG) Control Program as FOG 
has been identified as a historical cause of Sanitary Sewer Overflows (SSOs) and maintenance 
issues.  

The metrics that the City uses to monitor the effectiveness of the FOG Control Program are 
presented in Element 9 – Monitoring, Measurement, and Program Modifications. 

The primary goal of the City of Hollister’s FOG Control Program is to decrease the amount of 
FOG entering the sanitary sewer system to minimize the risk of SSOs. 

 

Figure 7-1: Types of Food Service Establishments in City of Hollister Service Area

7.1 Regulatory Requirements
WDR Order No. 2006-0003-DWQ Section D.13(vii) states: 

Each Enrollee shall evaluate its service area to determine whether a FOG control 
program is needed.  If an Enrollee determines that a FOG program is not needed, the 
Enrollee must provide justification as to why it is not needed. If FOG is found to be a 
problem, the Enrollee must prepare and implement a FOG source control program to 
reduce the amount of these substances discharged to the sanitary sewer system.  This 
plan shall include the following as appropriate: 

(a). An implementation plan and schedule for a public education outreach program 
that promotes proper disposal of FOG; 
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(b). A plan and schedule for the disposal of FOG generated within the sanitary sewer 
system service area.  This may include a list of acceptable disposal facilities 
and/or additional facilities needed to adequately dispose of FOG generated 
within a sanitary sewer system service area; 

(c). The legal authority to prohibit discharges to the system and identify measures to 
prevent SSOs and blockages caused by FOG; 

(d). Requirements to install grease removal devices (such as traps or interceptors), 
design standards for the removal devices, maintenance requirements, BMP 
requirements, record keeping and reporting requirements; 

(e). Authority to inspect grease producing facilities, enforcement authorities, and  
whether the Agency has sufficient staff to inspect and enforce the FOG 
ordinance; 

(f). An identification of sanitary sewer system sections subject to FOG blockages 
and establishment of a cleaning maintenance schedule for each section; and 

(g). Development and implementation of source control measures for all sources of 
FOG discharged to the sanitary sewer system for each section identified in (f) 
above. 

7.2 FOG Control Program Public Education and Outreach [WDR D.13(vii)(a)] 
 
7.2.1 FSE Education and Outreach 
The City of Hollister recognizes that FOG is an ongoing challenge as a source of sewer system 
backups and SSOs. The City plans to develop a FOG Control Program to address SSOs caused 
by FOG. This program will be developed by April 2017 and implemented in May 2017. The program will 
begin with both residential and commercial outreach and education through the development of 
the following FOG Control information sources: 

Residential Outreach and Education 

• FOG Information Web Page on City Website  
• Semi Annual Articles in the City Newsletter  
• Flyers with residential FOG information at City Administrative Buildings 
• Door Hangers to notify residential sewer users when FOG is encountered during sewer 

line cleaning 

Commercial Outreach and Education 

• FOG Information Web Page on City Website 
• Letter to all Food Service Establishments (FSEs) informing them of the City’s FOG 

Control requirements and FOG Control Program 
• Development of FSE outreach materials, discharge permits and best management 

practices for FSEs 
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Examples of these Outreach and Education materials will be include in Appendix 07-A when 
completed. 

7.2.2 FOG Control Program 
The City’s FOG Program will begin with outreach and this will remain a major component 
throughout the program. The City firmly believes that by having Food Service Establishments 
(FSEs) and the residential community understand the value in reducing the amount of grease in 
the City’s sewer lines the public can uniformly improve collection system efficiency and the 
costs associated with grease related overflows. The City plans to begin implementation of this 
program in April 2017. 

Formal Inspections and initial permitting efforts for each FSE will begin in May 2017. The City 
will visit each site identified on the City of Hollister FSE List located in Appendix 07-B. A 
standard FOG Permit application and subsequent FOG Discharge Permit will be issued to all 
FSEs that have the potential to discharge FOG into the sewer system. A Variance Permit will be 
issued to FSEs that have kitchen facilities but do not currently produce FOG in quantities that 
may impact the City’s sewer system. FOG Discharge Permits will require FSEs to follow all Best 
Management Practices (BMPs), maintain and operate a Grease Control Device and maintain a 
cleaning log on the premises. A review of the cleaning log and maintenance information will be 
required during each inspection. All FSEs with a FOG Permit will be inspected twice a year. 
FSEs with a Variance Permit will be inspected once a year to verify the facility and/or menu has 
not changed enough to require a standard FOG Permit and Grease Control Device. 

In cases where a facility does not currently maintain a grease trap or interceptor, installation 
may be required. Installation will be based upon current Uniform Plumbing Code (UPC) and the 
City’s Municipal Code. The current UPC is utilized to determine the type and size of unit that will 
be required. Justification for trap versus interceptor installation will be based upon foods served 
and prepared, number of drains found within the facility, size and history of the establishment. 
Dye testing may also be conducted when it is necessary to determine specific drainage.  

During routine site visits each FSE inspectors will provided the FSE owner with a: 

• FOG Control Program Flyer;  
• FOG Best Management Practices (BMP) Booklet;  
• Grease Hauler List;  
• Cleaning Record Form; and a 
• “No Grease” Poster.  

FOG Permits will be non-transferrable and are re-issued annually after checking for facility 
changes. FSEs are inspected on a semiannual frequency. FSE compliance is tracked, and 
FSEs are given a specific number of days to correct violations. Re-inspections will occur for all 
FSEs found to be out of compliance with the City’s FOG Control Program until violations of the 
City’s program are corrected. FOG Program materials will be included in Appendix 07-C when 
completed in April 2017. 
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7.3 FOG Disposal Facilities [WDR D.13(vii)(b)] 
The City does not own or operate a FOG disposal facility. Licensed FOG hauling contractors are 
available for the Hollister area and are required to dispose of grease to a certified disposal 
facility. The frequency of cleaning for a FSE’s grease control device will be on a case by case 
basis and therefore a schedule for FOG disposal will also be on a case by case basis.   

A list of FOG pumping and/or FOG waste hauling contractors in San Benito and Monterey 
Counties is provided in Appendix 07-D. 

7.4 Discharge Prohibition Legal Authority and SSO Prevention Measures  
[WDR D.13(vii)(c)] 

The legal authority to prohibit discharges to the collection system and identify measures to 
prevent FOG-caused SSOs is found in the City’s Municipal Code. 

For reference, Appendix 07-E contains a copy of applicable sections of Chapter 13.04, Sewer 
Service System in their entirety.  

Table 7-1 summarizes where the City has established the legal authorities to prohibit FOG 
discharges and where measures are identified to prevent SSOs and blockages caused by FOG. 

Table 7-1: City of Hollister FOG Legal Authority 

WDR Requirement 
City of Hollister 
Municipal Code 

Section  
Specific Language 

Prohibit FOG 
discharges to 
collection system 

13.04.090 D No person shall discharge or cause to be 
discharged any of the following into any public 
sewer: 
D. Solid or viscous substances in quantities 
or of such size as to be capable of causing 
obstructions to the flow in sewers or the 
interference with the proper operation of the 
sewer works, such as, but not limited to, ashes, 
cinders, sand, mud, straw, shavings, metal, 
glass, rags, feathers, tar, plastic, wood, 
underground garbage, whole blood, parched 
manure, hair and fleshing, whole or ground 
paper, dishes, cups, milk containers, etc. 
(Editorially amended during 1998 codification; 
prior code § 16-9) 

Prohibit FOG 
discharges to 
collection system 

13.04.100 B No person shall discharge or cause to be 
discharged into any sewer any of the following if, 
in the opinion of the director, the same may 
damage or injure the sewer, sewage treatment 
plant, sewage treatment process, sewage 
treatment equipment, or have an adverse effect 
on the receiving stream, endanger the public or 
constitute nuisance. In determining the 
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WDR Requirement 
City of Hollister 
Municipal Code 

Section  
Specific Language 

acceptability of the following, the director shall 
consider such factors as the quantity to be 
received in relationship to the flows and 
velocities in the sewer, the materials of 
construction of the sewers, the nature of the 
sewer treatment process, the capacity of the 
sewer treatment plant, the degree of treatability 
of the following in the sewer treatment plant and 
other related factors. The prohibited substances 
are as follows: 

B. Any water or waste containing fats, wax, 
grease or oils, whether emulsified or not, in 
excess of one hundred (100) milligrams per liter 
or containing substances which may solidify or 
become viscous at temperatures between thirty-
two (32) degrees and one hundred fifty degrees 
(150) Fahrenheit (zero degrees and sixty-five 
(65) degrees centigrade); 
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WDR Requirement 
City of Hollister 
Municipal Code 

Section  
Specific Language 

Identify measures to 
prevent SSOs and 
blockages caused by 
FOG 

13.04.120 Grease, oil and sand interceptors shall be 
provided when, in the opinion of the director, 
they are necessary for the proper handling of 
liquid wastes containing grease, flammable 
waste, sand or other harmful ingredients, except 
that such interceptors shall not be required for 
dwelling units. All interceptors shall be of a type 
and capacity approved by the director and shall 
be located so as to be readily and easily 
accessible for cleaning and inspection. Failure to 
clean or maintain interceptors shall be grounds 
for discontinuance of service or other punitive 
action as provided in this chapter. (Prior code 
§ 16-12) 

Identify measures to 
prevent SSOs and 
blockages caused by 
FOG 

13.04.110 If any water or waste is discharged or is 
proposed to be discharged to the public sewers, 
which water contains the substances or 
processes and characteristics enumerated in 
Section 13.04.100 or which, in the judgment of 
the director, may have a deleterious effect upon 
the sewer treatment works, processes, 
equipment or receiving waters, or which 
constitutes a danger to public health, safety or 
welfare, or which constitutes a public nuisance, 
the director may: 
A. Reject the water or waste; 
B. Require pretreatment to an acceptable   
            condition for discharge to the public  
            sewer; 
C. Control quantity or rate of discharge; 
D. Require payment to cover the additional  
            costs and expenses of handling and  
            treating the wastes not covered by  
            existing fees and charges under other  
            provisions of this chapter; 
E. Refuse to furnish service or discontinue  
            service. (Prior code § 16-11) 
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7.5 Grease Removal Devices Design, Installation, and Maintenance Requirements 
[WDR D.13(vii)(d)] 

The table below summarizes where the City has established the legal authorities to meet the 
above FOG Program requirements. 

Table 7-2: Grease Removal Device Design, Installation, and Maintenance Requirements 
[WDR D.13(vii)(d)] 

WDR Requirement 
City of Hollister 
Municipal Code 

Section  
Specific Language 

FSE to Install Grease 
Removal Device  

13.04.120 Grease, oil and sand interceptors shall be 
provided when, in the opinion of the director, 
they are necessary for the proper handling of 
liquid wastes containing grease, flammable 
waste, sand or other harmful ingredients, except 
that such interceptors shall not be required for 
dwelling units. All interceptors shall be of a type 
and capacity approved by the director and shall 
be located so as to be readily and easily 
accessible for cleaning and inspection. Failure to 
clean or maintain interceptors shall be grounds 
for discontinuance of service or other punitive 
action as provided in this chapter. (Prior code 
§ 16-12) 

Grease Removal 
Devices – Design 
Standards  

15.04.050 The following codes, which are on file and 
available for public inspection at City Hall, are 
adopted by reference as fully as if set forth 
verbatim. 

A. 2013 Edition of the California Building            
            Standards, Title 24 of the California   
            Code of Regulations, in its entirety  
            consisting of the following parts: 

     -Part 5- California Plumbing Code; 

  

  

 
Grease Removal 
Devices – 
Maintenance  

To be developed as 
part of the City’s 
FOG Control 
Program 

To be developed as part of the City’s FOG 
Control Program 

Grease Removal To be developed as To be developed as part of the City’s FOG 
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WDR Requirement 
City of Hollister 
Municipal Code 

Section  
Specific Language 

Devices – Best 
Management 
Practices (BMPs) 

part of the City’s 
FOG Control 
Program 

Control Program 

Grease Removal 
Devices – Record 
Keeping and 
Reporting 

To be developed as 
part of the City’s 
FOG Control 
Program 

To be developed as part of the City’s FOG 
Control Program 

 

7.6 FOG Control Program Inspection, Enforcement, and Staffing [WDR D.13(vii)(e)] 
The City of Hollister’s FOG Control Program Inspection and Enforcement legal authorities are 
described in Section 7.6.1 below and FOG Control Program staffing is described in Section 
7.6.2 below. 

7.6.1 FOG Control Program Inspection and Enforcement 
Table 7-3 summarizes where the City has established the legal authorities to inspect grease 
producing facilities. The City is responsible for enforcement as outlined by City Municipal Code, 
Chapter 1.16.090 entitled Code Enforcement. Appendix 07-E contains applicable sections of 
Chapter 1.16.090 in their entirety. 

Table 7-3: FOG Control Program Inspection and Enforcement Legal Authorities 

WDR Requirement City of Hollister 
Municipal Code  Specific Language 

Authority to inspect 
grease producing 
facilities 

1.16.090 Enforcement officials are authorized to exercise 
the powers necessary to gain compliance with 
the provisions of city codes or applicable state 
law. These powers include the power to issue 
compliance orders and field citations, inspect 
public and private property, and use whatever 
judicial and administrative processes and 
remedies are available under city codes or state 
law. (Ord. 891 § 1, 1997: prior code § 1A-10) 

   

Authority to enforce 
FOG Program 
Requirements 

1.16.090 Enforcement officials are authorized to exercise 
the powers necessary to gain compliance with 
the provisions of city codes or applicable state 
law. These powers include the power to issue 
compliance orders and field citations, inspect 
public and private property, and use whatever 
judicial and administrative processes and 
remedies are available under city codes or state 
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WDR Requirement City of Hollister 
Municipal Code  Specific Language 

law. (Ord. 891 § 1, 1997: prior code § 1A-10) 
 

 

7.6.2 FOG Control Program Staffing 
The City is in the process of developing a FOG Control Program that will meet the City’s goals 
to reduce FOG related SSOs. Staffing levels are in the process of being evaluated to enable the 
City to properly staff a formal FOG Control Program. A staffing plan for public outreach, 
permitting and inspection will be completed by June 2017. A table demonstrating how the City 
will staff this program and specific FOG Program roles and responsibilities will be include in 
Appendix 07-F when complete. 

7.7 Grease Problem Area Identification and Sewer Cleaning [WDR D.13(vii)(f)] 
The City’s goal is to clean the entire collection system every two years, as described in Element 
4 – Operation and Maintenance Program. Areas of the City that require more frequent cleaning 
(High Maintenance Areas (HMAs)) due to FOG are inspected weekly and cleaned when there is 
a visual indication of obstructed flow conditions or based on other conditions that may warrant 
cleaning. A general overview map of HMAs is located in Figure 7-2. A list of HMAs is located in 
Appendix 07-G. 
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Figure 7-2: City of Hollister FOG Related High Maintenance Areas

7.8 Source Control Measure Development and Implementation [WDR D.13(vii)(g)]
As of this SSMP update, the City is not planning additional source control measure development 
and implementation in addition to the program listed above. 
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APPENDIX 7A 
FOG Education and Outreach Materials 
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APPENDIX 7B 
List of Food Service Establishments (FSEs) 
 
 
 

 
 



Food Facilities 
Database

Facility Name Facility Description Site Address
Donuts & Deli Bakery Only 321 San Felipe Rd.               Hollister
San Benito Bakery Bakery Only 55 San Benito Street #B Hollister
El Nopal Bakery Bakery Only 1290 San Juan Road
Bagel Bakery Bakery Only 195 B Meridian Street      Hollister, CA 

95023
El Nopal Bakery Bakery Only 216 Third Street      Hollister
Suncoast Organic Farm Bakery Only 6310 Southside Road     Hollister
Joshua Inn Bed & Breakfast Bed & Breakfast 712 West Street          Hollister, CA 95023

San Benito High School Cafeteria 1220 Monterey Street Hollister
School - Sacred Heart Cafeteria 670 College Street  Hollister
School - Spring Grove Cafeteria 500 Spring Grove Road Hollister
School - 7th Day Adventist Cafeteria 2020 Santa Ana Road Hollister
School - Calaveras Cafeteria 1151 Buena Vista Road Hollister 
School - Cierra Vista Cafeteria 2151 Cerra Vista Drive Hollister
School - Gabilan Hills Cafeteria 901 Santa Ana Road Hollister
School - Marguerite Maze Cafeteria 900 Meridian Street Hollister
School - Rancho Cafeteria 1201 Rancho Drive  Hollister
School - R.O. Hardin Cafeteria 881 Line Street          Hollister
School - Sunnyslope Cafeteria 1475 Memorial Drive Hollister 
School - Southside Cafeteria 4991 Southside Road Hollister
School - San Andreas Cafeteria 191 Alvarado Street Hollister
School - San Benito High Cafeteria 1220 Monterey Street Hollister
School - San Andreas Cafeteria 191 Alvarado Street Hollister
Hernandez Labor Cafeteria 882 Fallon Road     Hollister
Mansmith's Enterprises Commissary
Palenteria Lagrimita Commissary Flora Ave               Hollister, CA 95023
San Benito Tea Co Food Processing 13140 Cienega Road       Hollister
Homeless Coalition of SBC Hotel 3239 Southside Road Hollister
Westside Liquors Liquor Store 1272 San Juan Road            Hollister
Diaz Liquors Liquor Store 1709 D Airline Hwy Hollister
Hollister Liquors Liquor Store 310 First Street         Hollister
Pacheco's Express Way Liquor Store 801 San Benito Street Hollister
Larry's Liquors Liquor Store 570 Tres Pinos Road Hollister
G & J Liquor Mart Liquor Store 191 B San Felipe Rd.              Hollister

Premier Cinemas Minor Food 641 McCray Street               Hollister
Serafine's Catering Mobile Food 300 Ranchito Drive       Hollister
Sweets GF Bakery Processing 1570 Shelton Drive #A     Hollister
iamori Processing 1570 Shelton Drive Ste. A Hollister
Don Chente's Restaurant Restaurant 191 G San Felipe Rd. Hollister
Miyako Japanese Rest Restaurant 321 San Felipe Rd. #1 Hollister
Mabie Northside Conv. Hosp. Restaurant 900 Sunset Drive                   Hollister
Cheap Seats Pub & Grub Restaurant 427 San Benito Street Hollister
Wizard's Café Restaurant 2360 Technology Pwy. Hollister
Domino's Pizza Restaurant 601 McCray Street Unit B Hollister
Mangia Italian Restaurant 1709 A Airline Hwy              Hollister
Jerry's Restaurant Restaurant 111 San Felipe Road Hollister
Round Table Pizza Restaurant 496 Tres Pinos Road Hollister
Wong's Garden Restaurant 1709 J Airline Highway Hollister
Jack in the Box Restaurant 391 McCray Street               Hollister

Super Taqueria Restaurant 460 Tres Pinos Road Hollister



Food Facilities 
Database

Facility Name Facility Description Site Address
Paine's Restaurant Restaurant 421 East Street                   Hollister 
Taco Bell #3694 Restaurant 431 Tres Pinos Road Hollister
King Ridgemark Restaurant 3800 Airline Highway Hollister
Dunneville Restaurant Restaurant 5970 San Felipe Road Hollister
Country Rose Café Restaurant 696 Fourth Street               Hollister
Spudnuts & Deli Restaurant 500 Tres Pinos Road           Hollister
Tacos El Grullense JAL Restaurant 249 San Benito Street
Foster's Freeze Restaurant 441 Tres Pinos Road          Hollister
Hollister Hills Brewery Restaurant 401 McCray Street, Bldg. B, Unit 24 

Hollister
FroYo Delite Restaurant 1715 Airline Highway #2     Hollister
Jovenes de Antano Restaurant 300 West Street     Hollister
Straw Hat Pizza Restaurant 191 A San Felipe Road Hollister 
Mountain Mike's Pizza Restaurant 353 #B McCray Street Hollister
Baskin Robbins Restaurant 1740 A Airline Hwy. Hollister
Mabie Skilled Nursing Restaurant 911 Sunset Drive    Hollister 
Happy Café Restaurant 191 R San Felipe Rd.              Hollister
La Villa de Jerez Restaurant 905 East Street      Hollister
Running Rooster Restaurant 800 San Benito Street Hollister
Java Express #1 Restaurant 371 San Felipe Road Hollister
Java Express #2 Restaurant 1515 Cushman Street Hollister
Togo's Eatery Restaurant 1750 Airline Highway Hollister
San Benito Co. Jail Restaurant Flynn Road              Hollister
San Benito Labor Camp Restaurant 3239 Southside Road Hollister
McDonald's Restaurant Restaurant 1711 Airline Highway Hollister
Progresso's Tamale Parlor Restaurant 230 Third Street      Hollister 
Panda Express Restaurant 1740 Airline Highway     Hollister
Cheung Shang Restaurant Restaurant 201 Sixth Street     Hollister
Ding-a-Ling Café Restaurant Fourth Street          Hollister
Little Ceasar's Pizza Restaurant 401 McCray St. B-10 Hollister
East Lone Tree LLC Restaurant 8799 Quien Sabe Road
Hazel Hawkins Hospital Restaurant 911 Sunset Drive        Hollister
A & W Restaurant Restaurant 203 South Street    Hollister
Pizza Hut Restaurant 341 Tres Pinos Road #A-2, Hollister
La Barata Market Restaurant 710 San Benito Street    Hollister, CA 

95023
Mars Hill Restaurant 610 San Benito Street Hollister
Taqueria La Villa de Jerez Restaurant 512 San Benito Street  Hollister
Vault Restaurant 452 San Benito Street Hollister, CA 95023

Neighborhood Pizza Restaurant 580 Tres Pinos Road Hollister
Super Noodles Restaurant 195 Meridian St., A-3       Hollister
George's Grill Restaurant 480 Tres Pinos Road Hollister
Johnny's Bar & Grill Restaurant 526 San Benito Street Hollister
San Juan Oaks Restaurant 3825 Union Road     Hollister
The Wok Restaurant 355 San Felipe Road Hollister
Elk's Lodge Restaurant 351 Astro Drive       Hollister
Conchita's Bakery Restaurant 730 San Benito Street     Hollister
Vida Restaurant 581 McCray Street, Ste. C       Hollister
El Gruellense J.A.L. Restaurant 900 Fourth Street   Hollister
El Michoacana Restaurant 1296 San Juan Road Hollister
Subway Restaurant Restaurant 401 McCray Street Hollister



Food Facilities 
Database

Facility Name Facility Description Site Address
McDonald's Restaurant Restaurant 151 San Felipe Road Hollister

Cozy Cup Restaurant 380 Fourth Street   Hollister
Nutricell Center Restaurant 1280 San Juan Rd., Bldg. 100 A Hollister

Relax! Grillin & Chillin Restaurant 3650 San Juan Road      Hollister
Gotita de Amor Restaurant 321 San Felipe Road,   Ste. 10      Hollister

Papa Murphy's Pizza Restaurant 1740 B Airline Hwy. Hollister
Healthy Life Restaurant 330 Fourth Street           Hollister
Subway Restaurant 341 Tres Pinos Rd A-1          Hollister, CA 

95023
Dickey's BBQ Pit Restaurant 551 McCray Street
AJ Sushi Restaurant 737 San Benito Street Hollister
Burger King Restaurant 1720 Airline Highway Hollister

Kentucky Fried Chicken Restaurant 191 McCray Street     Hollister
AFC Sushi Restaurant 1700 Airline Highway     Hollister
El Epazote Taqueria Restaurant 195 Meridian St. A-3 Hollister
Taco Bell #20961 Restaurant 40 San Felipe Road Hollister
The Grove Restaurant 7511 Pacheco Pass Hwy.               Hollister

A New Way of Life Restaurant 321 San Felipe Road Ste. 15
Starbucks #5921 Restaurant 1760 Airline Highway #A  Hollister
Subway Restaurant #28553 Restaurant 1280 San Juan Rd. #200 Hollister
Taqueria Los Gruellenses Restaurant 1270 San Juan Road #C  Hollister, CA 

95023
La Catrina Restaurant 449 San Benito Street
Burger Factory Restaurant 125 San Benito Street
R. Mexican Food Restaurant 601 McCray Street, Ste 103
Victoria's Deli Restaurant 1745 San Felipe Rd. #3 Hollister
Forno Restaurant 730 San Benito Street Ste. A         Hollister

Lighthouse 55 Bakery Restaurant 396 Fourth Street Ste 103   Hollister
Fisher's Delicatessen Restaurant 650 San Benito St, 110

Hacienda de Leal Restaurant 410 The Alameda

Veteran's Memorial Building Restaurant 649 San Benito Street    Hollister 

Lupita's Supermarket Retail 889 Fourth Street           Hollister
Quick Stop #129 Retail Market 1300 San Juan Rd.    Hollister

Quick Stop #131 Retail Market 10 San Felipe Road Hollister
Safeway Retail Market 591 Tres Pinos Road Hollister
G.N.C. #5778 (Retail Operations) Retail Market 1760 Airline Highway Hollister
Nash Road Mini-Mart Retail Market 490 Tres Pinos Road Hollister
Village Market Retail Market 1331 Hillcrest Road Hollister

Ranch Gas & Food Retail Market 105 San Felipe Road Hollister
Baler Market Retail Market 211 Third Street                   Hollister



Food Facilities 
Database

Facility Name Facility Description Site Address
Hollister Chevron Retail Market 1390 Prospect Ave. Hollister
Tri-Way Meats Retail Market 470 Tres Pinos Road            Hollister

Fairview Country Store Retail Market 6509 Fairview Road           Hollister
Rite-Aide #5971 Retail Market 1701 Airline Highway Hollister
Healthy Inspirations of Hollister Retail Market 401 McCray Street B-14 Hollister
K-Mart Store #3748 Retail Market 491 Tres Pinos Road Hollister
Target Store #T941 Retail Market 1790 Airline Highway Hollister
Save Mart Retail Market 291 McCray Street Hollister 
7-11 Store Retail Market 915 San Benito St. Hollister
Beacon Food Mart Retail Market 5 San Benito Street Hollister
La Vina Produce Market Retail Market 1270 San Juan Rd. #B Hollister
La Barata Market Retail Market 710 San Benito Street Hollister
Los Cuates Market & Deli Retail Market 220 San Felipe Road      Hollister
Hollister Super Market Retail Market 1280 San Juan Road Hollister

Nob Hill Foods Retail Market 1700 Airline Highway Hollister
DeBrito Chocolate Factory Retail Market 160 B Briggs Road Hollister
Tropicana Market Retail Market 1001 San Juan Road Hollister
Tiger Express Mart Retail Market 631 San Felipe Road Hollister
Big Sale Store Retail Market 203 Hawkins Street      Hollister, CA 95023

Bertuccio's Retail Market 2410 Airline Highway Hollister

Marich Confectionary Retail Market 2101 Bert Drive       Hollister
San Benito Bene Retail Market 615 San Benito St, Ste. B
Dollar Tree Store Retail Market 560 Tres Pinos Road Hollister 
Shop N Save Retail Market 1615 San Juan Road

Pumped Up Fitness Nutrition Retail Market 401 McCray St. B14      Hollister, CA 95023

BC 99 Store Retail Market 195 Meridian St #7 Hollister

Vazsquez Liquors Retail Market 204 Hawkins Street Hollister

Swank Farms Produce, Inc. Retail Market + 1 2600 San Felipe Road       Hollister
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APPENDIX 7C 
FOG Program Permitting and Inspection Program Materials  
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APPENDIX 7D 
List of FOG/Grease Hauling Companies 
 
 
 

 
 



GGrreeaassee  HHaauulliinngg  &&  RReennddeerriinngg  CCoommppaanniieess  
  

This list is provided to Food Service Establishments (FSEs) only as a convenience, and does not 
imply an endorsement of the services provided by any of the listed companies. The City of 
Hollister (City) makes no claims or representations, explicit or implied, regarding the performance 
of the following service providers. The City encourages FSEs to exercise due diligence when 
hiring a pumping and/or waste hauling contractor. The list is based upon information available at 
the time and may not include every company offering such services. 
 

 
IN NO EVENT SHALL THE CITY BE LIABLE FOR ANY DIRECT, INDIRECT, 
INCIDENTAL, PUNITIVE, OR CONSEQUENTIAL DAMAGES OF ANY KIND 
WHATSOEVER WITH RESPECT TO THE SERVICES PROVIDED BY THE LISTED 
COMPANIES. 

Liquid Waste Haulers   
All Valley Environmental, Inc. (559) 498-8378 
Ameriguard Maintenance Services (800) 347-7876 ext 14 
Bay Pumping (831) 320-5229 
Greenline/Tom’s Septic Tank Service (831) 422-2298 

One More Time (800) 624-5504 
Peninsula Septic Tank Service (831) 659-2465 
One More Time (800) 624-5504 
Salinas Tallow (800) 621-9000 
Trap Recyclers Inc. (800) 994-7867 
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APPENDIX 7E 
FOG Program Municipal Code Sections 
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APPENDIX 7F 
FOG Staffing Discussion and Staff Roles and Responsibilities 
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APPENDIX 7G 
Sewer System High Maintenance Areas (FOG) 
 
 
 

 
 



   Name: 
  

 Date: 
Revised: 5/27/14     

FRIDAY ROUTE 
     
LOCATION TIME FLOWING PLUGGED ACTION TAKEN 
Line & South St     
Monterey & Swope Alley     
West & between 5th & 6th     
Powell & Briggs (Alley)     
College & Fremont Way     
Mapleton & Fremont Way     
Fremont Alley     
College & Locust Ave.     
Locust & Virginia     
Locust Ave & Fremont Way (Com Center)     
Community Center     
Locust Ave & West 2nd St     
Line St & Canal Alley     
Central Ave & Ranchito Ct     
Graf & Fourth St     
Powell & Wentz Alley     
Suiter & Powell     
Powell & B St     
Suiter Alley     
West St & O’Neil St     
West St & Haydon St     
Monterey St (Health Foundation)     
San Benito St & Hawkins     
Hawkins & East St     
Hawkins & Nolte Alley     
Prune St & Nash Rd     
Caputo Ct     
Hermosa Way (off Westwood Dr)     
Crescent Lane     
Scenic Circle     
Cerra Vista & Vallejo Dr     
El Toro Dr     
Busby Ct off Hillcrest     
McKinnon Lumber Alley     
Veterans Building     
Paines & Briggs Alley     
Burger Factory & Main St     
San Juan Dr & Chappell     
San Juan Dr & Maple     
Sally St & Maple (DMV)     
Astro & Mars (Airport)     
Nora Ave (Los Cuates)     
Thompson St (Behind Ranchers Feed)     

 




