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Tulsa Restaurants Face Costly Drain Backups
From Failing Grease Traps, Spot On Plumbing
Warns

Tulsa plumbing company expands grease
trap installation and replacement
services as commercial kitchens address
aging and undersized grease systems.

BROKEN ARROW, OK, UNITED STATES,
September 3, 2026 /EINPresswire.com/
-- Spot On Plumbing, a locally owned
plumbing company serving Tulsa and
Broken Arrow, Oklahoma, is warning
restaurant owners and commercial
kitchen operators about the risks
associated with aging, undersized and
failing grease traps as the company
expands its commercial grease trap
installation and replacement services
throughout the Tulsa metro.

Grease traps and grease interceptors
play an important role in commercial
plumbing systems by capturing fats,

oils and grease before they enter a restaurant's drain and sewer lines. When these systems are
improperly sized, deteriorating or no longer functioning effectively, restaurants can experience
slow drains, persistent odors, recurring backups and disruptions to normal kitchen operations.

Spot On Plumbing - Your Dog's Favorite Plumber

Spot On Plumbing provides grease trap installation and grease trap replacement for restaurants
and other commercial kitchens in Tulsa and surrounding communities. The company says
recognizing the difference between a grease trap that needs routine cleaning and one that is
beginning to fail can help business owners address plumbing problems before they develop into
larger emergencies.

Why Grease Traps Fail
Commercial kitchens can send significant amounts of fats, oils, grease and food particles
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through their plumbing systems every day. A
properly functioning grease trap is designed to
separate much of this material from wastewater
before it continues into the drainage system.

Even with regular maintenance, however, grease
traps do not necessarily last forever.

Older systems may deteriorate, corrode or
develop structural problems. A grease trap can
also become ineffective when it is too small for
the volume of wastewater produced by a
restaurant. Changes to a kitchen's equipment,
menu, seating capacity or overall operation can
sometimes place greater demands on a grease
system than it was originally designed to handle.

Recurring grease buildup can contribute to
clogged drains and backups, while deterioration
of the trap itself may allow grease to move farther
into the plumbing system.
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A Tulsa restaraunts grease trap

Restaurants occupying older buildings may also inherit grease traps installed for a completely
different type or size of food-service operation.

“ For Tulsa restaurant owners dealing with repeated grease
trap problems, determining the condition and capacity of
the existing system can be an important step toward
identifying a long-term solution.

Our goal is to identify these
problems before they
become an emergency and
help restaurant owners
understand whether they
are dealing with a
maintenance issue, a
drainage problem or a
grease trap.”

Brandon Brown

Signs a Grease Trap May Need Replacement

Not every grease trap problem requires replacement.
Routine pumping and cleaning are normal parts of
maintaining many commercial grease systems.

However, certain recurring problems can indicate that the
issue extends beyond ordinary maintenance.

Restaurant owners and commercial kitchen operators should pay attention to warning signs
including:

Frequent drain backups even after the grease trap has been cleaned

Persistent foul or rancid odors around the grease trap or kitchen drains

Slow-draining sinks and floor drains throughout the kitchen



Visible deterioration, corrosion, cracks or damage
to the existing grease trap

A grease trap that repeatedly reaches capacity
faster than expected

Recurring grease-related drain cleaning despite
regular maintenance

One isolated clogged drain does not necessarily
mean a restaurant needs a new grease trap.
When the same problems continue returning,
however, a professional evaluation can help
determine whether the existing grease trap is
damaged, undersized or no longer performing as
intended.

When Grease Trap Cleaning Isn't Enough
One of the most common questions restaurant

owners have is whether they need grease trap
cleaning or complete grease trap replacement.

Cleaning removes accumulated fats, oils, grease
and solids from the system. It is an important part
of routine grease trap maintenance, but cleaning
cannot correct every problem.

If a grease trap is structurally deteriorated,
damaged or improperly sized for the kitchen it
serves, repeatedly cleaning the system may not
address the underlying cause of recurring
plumbing problems.

This distinction can be especially important for
busy restaurants.

Recurring backups can interfere with
dishwashing, food preparation, floor drains and
other essential kitchen functions. A serious
commercial plumbing backup can potentially
force a restaurant to interrupt operations while e
the problem is addressed. A Tulsa restaraunts grease trap
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Spot On Plumbing recommends evaluating the
complete grease system when restaurants experience recurring problems despite appropriate
cleaning and maintenance.
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The evaluation can help determine whether the problem originates with accumulated grease,
the drain system, the physical condition of the grease trap or the capacity of the existing
system.

When an existing unit is no longer suitable for the restaurant, grease trap replacement may
provide a more appropriate long-term solution than continuing to address the same
symptoms.

Grease Trap Installation for Tulsa Restaurants
Grease trap installation is also an important consideration for new restaurants, commercial
kitchen remodels and buildings being converted into food-service operations.

The grease system needs to match the demands placed on the commercial plumbing system.

A small food-service operation and a high-volume restaurant may produce significantly different
amounts of wastewater and grease. Kitchen fixtures and equipment can also affect the
requirements of the system.

Proper sizing is therefore an important part of grease trap installation.

Spot On Plumbing works with Tulsa restaurants and commercial kitchen operators to evaluate
plumbing conditions and determine appropriate grease trap installation or replacement options
for the property.

Installation services may be needed when opening a new restaurant, remodeling an existing
kitchen, converting a building into a restaurant or replacing an aging grease trap that can no
longer reliably serve the operation.

By evaluating the kitchen and its plumbing requirements before installation, restaurant owners
can reduce the likelihood of installing an undersized system that creates recurring problems as
the business operates.

Aging Grease Systems Can Become a Commercial Plumbing Problem

Grease traps frequently operate out of sight, which can make them easy to overlook until
something goes wrong.

Unlike a leaking faucet or visibly damaged fixture, deterioration within a grease system may not
immediately be obvious to restaurant employees or owners.

In many cases, the first noticeable warning may be an odor, slow drain or recurring backup.

Those symptoms can sometimes be mistaken for an isolated drain problem when the grease
trap or interceptor is contributing to the issue.



Restaurants experiencing repeated plumbing problems should look beyond the immediate clog
and consider why the problem continues to return.

A commercial plumber can evaluate the grease trap along with the surrounding drainage system
to help identify the source of recurring problems.

Proper Grease Trap Sizing Matters

An undersized grease trap can create problems even when the equipment itself is functioning.
Grease traps require sufficient capacity and retention time to separate fats, oils and grease from
wastewater. When the demands of a commercial kitchen exceed what the existing system can
effectively handle, grease may move through the system before it can be adequately separated.

This can contribute to grease accumulation farther into the drain system.

The issue may arise when a building's use changes.

For example, plumbing originally designed for a lower-volume food operation may not
necessarily be appropriate for a busy full-service restaurant occupying the same property years
later.

Restaurant expansions and kitchen renovations can create similar concerns.

When additional fixtures or equipment are introduced, the existing grease system should be
considered as part of the overall commercial plumbing infrastructure.

Grease Trap Replacement Can Help Address Recurring Problems
Grease trap replacement becomes an option when an existing system is damaged, deteriorated,
improperly sized or otherwise unable to reliably meet the needs of a commercial kitchen.

Before recommending replacement, plumbers can inspect the system and consider whether the
problem can reasonably be corrected through cleaning, drain service, repairs or another

approach.

When replacement is appropriate, the goal is not simply to remove the old trap and install
another one of the same size.

The demands of the restaurant should be considered so the replacement system is appropriate
for current kitchen operations.

That is particularly important for older Tulsa restaurants where the original grease system may
have been installed many years before the current business occupied the property.

Preventing a Grease Trap Problem From Becoming an Emergency



For restaurants, plumbing problems can have consequences beyond the repair itself.
A residential plumbing problem may inconvenience a homeowner. A serious restaurant
plumbing problem can interfere with employees' ability to operate the kitchen.

That makes early identification particularly valuable.

“A grease trap problem isn't just a plumbing inconvenience for a restaurant. A failed system can
interrupt kitchen operations entirely,” said Brandon of Spot On Plumbing. “Our goal is to identify
these problems before they become an emergency and help restaurant owners understand
whether they are dealing with a maintenance issue, a drainage problem or a grease trap that
needs to be replaced.”

Spot On Plumbing encourages restaurant owners to investigate recurring backups, odors and
drainage problems instead of assuming repeated grease trap cleaning will always correct the
underlying issue.

Commercial Plumbing and Grease Trap Services in Tulsa

Spot On Plumbing provides commercial plumbing services for restaurants and businesses
throughout the Tulsa area, including grease trap installation, grease trap replacement and
diagnosis of grease-related drain problems.

The company's expanded focus on grease trap services is intended to help restaurant owners
address aging equipment, undersized grease systems and recurring commercial drain issues.

Restaurant owners opening new locations, remodeling commercial kitchens or experiencing
ongoing grease trap problems can have their existing plumbing system evaluated to determine
whether installation, replacement, cleaning or another plumbing service is appropriate.

For restaurants experiencing recurring drain backups, the company recommends addressing the
cause of the problem before it develops into a larger disruption.

About Spot On Plumbing

Spot On Plumbing is a locally owned plumbing company serving Tulsa, Broken Arrow and
surrounding communities in Oklahoma. The company provides residential and commercial
plumbing services, including grease trap installation and replacement, drain cleaning, plumbing
repairs and other plumbing services.

Spot On Plumbing works with Tulsa restaurants and commercial property owners to diagnose
plumbing problems and provide solutions based on the condition and needs of each property's
plumbing system.

For more information about grease trap installation, grease trap replacement or commercial
plumbing services in Tulsa, visit Spot On Plumbing's website.

Grant Hutchinson
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