Shop Talk

By Tam L. Sugayan, Operations Supervisor

Garbage disposals are perhaps one of the least thought of appliances in your home.

You use it almost every day with little to no thought. Meal after meal you clear the scrapes off your plate into the drain, flip the switch and down it goes.

Garbage disposals come in different sizes and with different warranties but generally should last up to ten years if used and cared for properly.

You should do period inspections to check for loose drain/pipe connections and corrosion inside the garbage disposal and underneath your sink counter. You can also check for worn blades and worn shedder ring. 

There are several of ways to determine if your garbage disposal blades and shedder ring are worn; (a. excessive noise when the disposer is running and nothing is being grinded; (b. food waste won’t grind completely and is taking a longer amount of time to go down the drain; (c. the age of the garbage disposer (older than the warranty); (d. corrosion; & 
(e. if you’ve lived in your home for ten years or more and never replaced the original garbage disposal.
If these condition exists it’s time for a new garbage disposal
We all know how to use and care for our garbage disposal right?  Sure, you load it up, turn on the water and flip the switch… or….

Using a strong flow of COLD water and keep it running for at least 30 to 60 seconds after the noise of grinding has stopped to flush all the food particles through the drain line.

Always use Cold water when operating the disposer to solidify fatty and greasy waste so they will be chopped up and flushed down the drain.

HOT water will not hurt the disposer and you may safely run hot water from the sink through it.  However, use cold water when you are operating the disposer.
If you wash dishes in the sink with a disposer, check to be sure all small objects are removed from the sudsy water before you drain the sink.

If you have a continuous-feed disposer, move silverware and other small items away from the edge of the sink counter to avoid accidentally knocking them in while it is running. 

Follow the directions in the manual with your disposer as to what should be put through the disposer. Different makes recommend different uses but it is safe to say you can put all soft table scrapes through the disposer.

Do not grind large bones or fibrous material as corn husks. With fibrous food (celery, chard, asparagus ends, snow peas (when you pinch off the ends and pull the string off), if you must put them through, (not recommended) only put through small amounts at a time.
Since much of our plumbing here at The Keys has long horizontal runs, fibrous foods or too much garbage at one time can and will clog the line.
Do not put uncooked fat off of meat into dispenser as it may clog. Do not pour liquid fats down the line; solidify in empty tin can in refrigerator, and dispose in trash.

Run the disposer with cold water each time you put food waste in. This is particularly advisable in the less expensive models which are more subject to corrosion from the acids formed by waste left in the disposer for a long time.

Here are a couple of other tips from the Contra Costa Sanitary District;
· Do not put dairy products, fats, oil or greasy foods down the garbage disposal or drain.
· Freeze small amounts of fats, oil, grease in a lidded container and dispose of it in a trash receptacle.

· Mix small amounts of cooking oil with an absorbent such as kitty litter or coffee grounds, place in a lidded container and dispose of it in a trash receptacle.

· For large quantities of cooking oil and other fats (1 gallon or more), call the Household Hazardous Waste Collection Facility. (800) 646-1431, for guidance on disposal.
There are problems at The Keys with backups in the drain lines caused by either to much food waste being forced down the drain at one time and/or large pieces of food waste. This is from old garbage disposals that do not completely grind up the food waste.

If your garbage disposal is more than 10 – 15 years old, it should be replaced.
