
f 
<:::uY OF SAN DIEGO PUBLIC UTILITIES DEP P~tMENT 

THE CITY OF SAN DIEGO 
9150TOI>AZWAY • . SANDIEGO,CA92,123-1119 • (858)654-4188 . 

Food Establ.ishment Wastewater Discharg. ]·.I (FEW .. D) Perm.it 

ISSUED TO: TOBEY, GARY/TOBEY, S'I:EVE · EXP RES: 8/1/2019 

FOR: TOBEY'S 19TH HOLE CAFE 
2600 GOLF COURSE DR 
SAN DIEGO, CA 92102-1011 

EST,tB NBR: 561 
STATUS: E 
EFF~.CTIVE: 2/19/2016 

SPECIFIC PERMIT CONDITION(S): 

• RETAIN PUMPER'S RECEIPTS OR KEEP A GREASE REMOVAL EQUIPMENT MAINTENANCE RECORD 
THAT INCLUDES THE DATES THE EQUIPMENT IS CLEANED AND BY WHOM ON SITE AND . 
ACCESSIBLE TO FEWD INSPECTORS. FAILURE TO FOLLOW THIS REQUIREMENT WILL RESULT IN 
THE ISSUANCE OF A NOTICE OF VIOLATION. 

FEWD PROGRAM MANAGER 

(SEE OTHER SIDE FOR GENERAL PERMIT CONDITIONS) 

The information required for this permit was supplied during a facility site inspection . 

.. 

/ 

GARY TOBEY/STEVE TOBEY 
OWNERS 
P.O. BOX 1314 
JAMUL, CA 91935 -1314 



GENERAL PERMIT CONDITIONS 

1. Retain this permit on the premises and make available upon 
request. 

2. Have g1·ease removal equipment (GRE) intercept the waste­
lines leading from all sinks, cli:ains, appliances and other fixtures 
or equipment used in food preparation or cleanup where fat, oil, 
grease or greasy matter may be introduced into the sewer system. 

3. Confine all processes that may introduce fat, oil, grease, and 
greasy matter into the sewer to fixtures connected to grease 
removal equipment. 

4. No matter containing more than 500mg/1 of oil and grease or 
that might otherwise obstruct the sewer flow, nor any matter that 
might create a hazardous condition may be discharged into the 
sewer system. 

5. Maintain GRE in efficient operating condition by periodic 
removal of the accumulated grease and solids. No such collected 
material shall be introduced into any drainage pipe or public 
sewer. 

6. Maintain a GRE cleaning log or save maintenance receipts. 
Retain on the premises for a period of no Jess than two years. 

7. P1•ovide a collection drum or other container for maximum 
segregation of fat, oil, and grease. 

8. Implement and post a grease spill control plan when required. 

9. You must notify the FEWD Permit Program at 
(858) 654-4188 of any: 
a. Sale, lease, transfer or assignment 
b. Change of facility name 
c. Changes in food prepat·ation or kitchen practices and/or 

addition of equipment that requires and/or generates fats, 
oils or grease. 

d. Spills that result in the discharge of fats, oils or grease to the 
sewer system. 

10. You must allow City representative(s) ready access at all 
reasonable times to all parts of the premises for purposes of 
sampling and inspection. 

11. Any sale, lease, transfer or assignment of the operation for which 
the permit was issued shall require a new permit. 

12. The terms and conditions of the permit are subject to 
modifications and change by the City during the life of the 
permit. 

13. Any person(s) who knowingly makes any false statement or 
representation, or submits any false record, rep01t, plan, or other 
document shall be guilty of a misdemeal)or. 

14. Any person(s) discharging wastewater in violation of the Food 
Establishment Wastewater Ordinance or FEWD Permit is subject 
to fines, penalties, cost recovery, injunction, termination of sewer 
service, permit revocation and/or such other remedies as are 
available to the City Manager. 

UW-1525 (Rev. 1-17) This information is available in alternative formats upon request. 
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