
 
 
Applicant Signature:   ___________________________________     Title:  __________________________     Date:  _____________________ 
 
 
Authorized Signature:  ________________________________     Date:  _________________ 

Borough of Naugatuck 
APPLICATION FOR 

GENERAL PERMIT FOR THE  DISCHARGE OF WASTEWATER 
ASSOCIATED WITH FOOD PREPARATION ESTABLISHMENTS 

                                                   Name of Establishment                                                                                Date Change of Ownership 

APPLICATION REQUIREMENTS 

This form must be presented to WPCA with approvals for signoff on  
Naugatuck Valley Health Food Service Application  for New Food Service Establishments (Legal size yellow form). 

Address of Establishment 

             Date                            Permit  Type                                                          Type of Food Preparation Establishment* 

                               Name of Operator of Establishment                                                                       Operator of Establishment Phone 

 
  All applications require a letter of intent or contract from approved FOG cleaner / hauler. 
  □ Outdoor—Grease Trap Interceptor 
 Submit for Approval: 
  • Shop drawing Grease Trap 
  • Site Plan showing tank and size with design calculations signed by Professional Engineer 

  □ Indoor—Automatic Grease Recovery Unit 
 Submit for Approval: 
  • Shop drawing from manufacturer of unit to be installed 
  • Sizing calculations from manufacturer 
  • Plumbing layout showing all fixtures or drains from kitchen flows connected to AGRU 

 Fee ($50.00)                 Check # ______________                                 □ Cash  

* Class III or Class IV food service establishments as defined in the public health code 

Establishments Required to Connect 
 
 Class III Food Service Establishment 
 • Prepares food by heat processing and serves it within 4 hours. 
 
 Class IV Food Service Establishment 
 • Prepares food by heat processing and held for more than 4 hours before serving. 
 
 Establishments not requiring connections 
 • Commercially precooked foods heated in original container and served within 4 hours. 
 • Commercially precooked foods served out of original packaging, heated and served within 4 hours. 

 
Required Connections 

 • Pot Sinks 
 • Pre-rinse sinks 
 • Any sink having potential for introducing FOG 
 • Soup Kettles 

• Work Stations 
• Floor drains or sinks into which kettles may be drained 
• Automatic hood wash units 
• Dishwashers without pre-rinse sinks 


