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oil & grease separator specialists

The Grease Boss Tips for Success

At Mactrap we want to support you with the operation of your Grease Boss. The first
step is to understand how it works and what common mistakes can be made by
operators.

Staff move on and you may want to forward this information to your new manager.
Please click here and download the Grease Boss Operations Manual.

Your Mactrap Grease Boss is extremely effective at removing the fats and grease
that drain from your sinks. Click below to see how it works.
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Watch later . Share
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TOP TIP : It's a grease trap not a food trap!

Food scraps are the enemy of all grease trap. They settle on the bottom of the

trap and form a horrid "sludge" that will block the system overtime. This will result in a
blockage either inside the trap or in the pipes leading away from the trap.

Install a filter in the sink and ensure the filter basket in the trap is cleared.

Open door and remove filter basket
e Empty contents to waste bin
e C(Clean and replace

e Close door
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Remove FOG collection container (old milk J
bottles are ideal to use) and put in waste bin.

Mactrap is the manufacturer of the Grease Boss. Call us for a training session if you would
like information or support with operating your Grease Boss. Your nearest Service Agent is
listed on the back page of the Operations Manual.

“Fantastic after sales service from the team. We had a video call to patiently
diagnose an issue that arose after we refurbished Que Bar and had the issue
resolved quickly." Tim B - Que Bar French Bistro and Wine Bar, Cambridge

For training & support call Kay on 027 248 6052
or email on kay.shaw@mactrap.co.nz
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