


Collect oil at home. Wait until full. Take to local depot.
Once cool, collect used cooking 
oil in a container and keep large 

food particles out.

Collect used cooking oil in 
container until next visit to your 

local recycling depot. 

Bring container to a local 
recycling depot that accepts 

used cooking oil. 

How to Recycle Used Cooking Oil at Home

Easy 3-Step Process

   
Recycle only edible liquid oils (canola, 
corn, olive, peanut, sunflower, etc)

Let cooking oil cool down after use

Pour cooled cooking oil in to an 
appropriate container (using a funnel 
is recommended)

Avoid food particles, strain them out if 
required

No solid oils, animal fats and grease (like 
coconut oil, bacon grease, lard, butter, etc) 

No motor oil or petroleum products such 
as mineral oil

Do not pour hot oil or grease down the drain

Did you know?
In 2012 alone, Vancouver spent over 
$2 Million to unclog sewer lines blocked 
by grease and hardened fats

Why can’t I recycle my bacon fat?

Animal fats such as bacon fat and butter solidify 
when they are cool. Only liquids are allowed.

What kind of container should I use to 
collect my used cooking oil in?

Any container you think is suitable. Remember to 
let the cooking oil cool before pouring it in. Using 
a funnel and a container with a secure lid is 
recommended for a clean collection process.

Why should I recycle my used cooking oil?

Recycling used cooking oil elongates the 
life-cycle of this valuable resource which 
requires a lot of energy and resources to create; 
plus, it can still be of good use for other things 
after you have cooked with it. 

What can you use recycled cooking oil for?

All of the used cooking oil EcoZero collects is 
used to create locally-produced biodiesel. 

What’s the difference between biodiesel 
and regular diesel?

Biodiesel can be 100% refined used cooking oil 
or a blend of refined used cooking oil and regular 
diesel. Biodiesel is a clean-burning, extremely 
low emission, renewable fuel alternative.
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