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City of Laramie Cooking Oil Recycling Program
When you recycle your used cooking oil and animal fats rather than dumping it down the drain, you not only
help protect the environment but you also help each residence and business that is connected to the City
sewer collection system. Fats, oils, and grease (FOG) dumped down the drain will cool and harden and attach
to the walls of the sewer collection pipes, thereby creating a reduction in flow and an increased probability
of a pipe blockage. When such a blockage occurs, wastewater backs up in the sewage collection pipe, which
could eventually back up into basements of residences and businesses.
There are two locations in the city where fats, oils, and grease can be recycled; in the alley behind the Moose
Lodge (409 S 3rd Street) and in the parking lot behind Mingles (3206 Grand Avenue). The container in the
alley behind the Moose Lodge is provided by Brooks Oil Recycling and the FOG deposited there is cleaned,
recycled, and sent to biodiesel producers. The container behind Mingles is provided by Platte Valley Pet
Foods and the FOG deposited in this container is cleaned and used in pet food products. This collection
service is free of charge to the citizens of Laramie and Albany County, and the City of Laramie is not assessed
any fees to recycle FOG in these containers. Collection containers are pictured below.
As the signs posted at the collection container sites state, no engine oil or other hydrocarbons can be deposited
in these containers. Used motor oil and other hydrocarbons can be recycled at O’Reilly Auto Parts (1059 N
3rd St) and at the City of Laramie Street Division (955 N 4th Street) during business hours.
Commercial businesses that generate FOG or provide services where hydrocarbons such as motor oil can enter
the City of Laramie collection system are required to have grease traps that collect FOG and hydrocarbons
before entering the collection system. These grease traps must be emptied on a regular basis and are inspected
annually by the City of Laramie.
Questions related to information contained in this article can be directed to the City of Laramie Industrial
Pretreatment Coordinator at (307) 721-5204.

Moose Lodge Alley Location
(409 S 3rd Street)

Mingles Back Parking Lot Location
(3206 Grand Avenue)

D

uring this unprecedented time our community has banded together in solidarity to
support our friends, neighbors, and small businesses. From purchasing gift cards to
donating to the United Way, and crafting masks or supporting our restaurants through
the Curbside Challenge, our community is stepping up. And, still, many of our residents,
including City staff have asked, what else can I do to support my community?
A community-powered donation program has been established for ongoing COVID-19
relief efforts. Donations collected through this program will be used to support micro
grants to small businesses and, secondly, to meet other unmet needs in our community.
To support these efforts with a donation, go to: https://www.cityoflaramie.org/Donations
Listed below are additional ways you can help our community to stay safe, healthy, and
resilient:
• Donate to United Way of Albany County: https://unitedwayalbanycounty.
org/2020/04/28/covid-19-relief-fund-update/
• Donate to Laramie Virtual Tip Jar: https://laramie.org/laramies-virtual-tip=jar/
• Continue to support local businesses by purchasing gift cards and participating in the
Curb Side Challenge
• Familiarize yourself, and comply, with State and Health Orders: https://health.wyo.
gov/publichealth/infectious-disease-epidemiology-unit/disease/novel-coronavirus/
covid-19-orders-and-guidance/
• Wear face coverings in public, be safe, responsible, patient and kind!

2020 Construction Season
Scheduled Projects

Notice of Construction: 22nd St & Reynolds St Signal:
The City of Laramie would like to inform you that a traffic signal at 22nd St & Reynolds St will be
constructed this summer. Simon Contractors was awarded the project and has provided the City with
an expected schedule for the project:
Phase 1 (concrete and conduit installation)
Start Construction
May 25
Intersection Traffic Control
May 25 - June 26
Phase 2 (pole and mast arm installation)
Start Construction
Intersection Traffic Control

July 20
July 20 – August 7

Prior to the work beginning, Simon Contractors will reach out to those directly in the project area.
If you have any questions about the project prior to the work beginning please contact the City via
email:  PW-GFTS22-Reynolds22ndStreetTrafficControl@cityoflaramie.org
or phone:  (307) 721-5250.
Anyone interested in this project is encouraged to reach out to the City Engineering Division. A
complete set of plans can be viewed on the City of Laramie Engineering website at: https://www.
cityoflaramie.org/709/City-Projects.
WYDOT will have several projects near Laramie with limited work within the city limits.
Within the city, there will be a thermoplastic pavement marking replacement project for various
sections of Grand Ave, US 287/Third Street, and Snowy Range Road, including the intersection of
WYO 230/130.
Other projects in the Laramie area:
• I-80 east of Laramie in Telephone Canyon - This is a wearing course overlay and bridge rehab on
the structure over I -80 at the Happy Jack interchange. The project is RM 319 - RM 324.
• I-80 west of Laramie near Herrick Lane - This is the continuation of an overlay project that was
mostly constructed in 2019. The project is RM 291 - RM 299
• WYO 12 - Herrick Lane between RM 0 and RM 12 will be milled and overlaid with plantmix and
a chip seal this summer.
• WYO 230 between Laramie and Woods Landing, RM 11.5 - RM 22.5 - This section of road will be
overlaid with plantmix and a chip seal this summer.
• The I-80 Winter Freight Project, which is funded by a Build Grant, is scheduled for a September
letting. This project includes climbing lanes near Cooper Cove and a truck parking lot at Quealey
Dome.
• A small chip seal project is planned for US 287 just south of the WYDOT complex.
• During the last part of June, WYDOT maintenance crews will pave off the ends of the 15th Street
bridge (over I-80).

Don’t Forget Your Building Permits!
If you are spending time at home for COVID-19 and opt to perform some home improvement,
don’t forget to contact the City of Laramie, Code Administration Division for a building permit.

Permitting and inspections are required for new construction, renovations, additions and
some repairs. Examples of items that require a building permit include interior remodeling,
finishing a basement, exterior work, siding, re-roofing, roof repair, building a garage or
deck, building an accessory structure, changing the use of a building, fences over 7 feet tall,
electrical, and plumbing & mechanical work.
Permit applications can be obtained
online, and submittals and payment
can be done electronically. Inspections
require one person to visit your home.
Our inspectors will maintain proper
social distancing and wear cloth face
coverings.

Clarice, Jeff and Lucas at Code
Administration are happy to assist
you throughout your project, helping
to ensure your finished project is safe,
long lasting and code compliant.

Call 721-5271 or
visit https://cityoflaramie.org/432/
Building-Permits-and-Inspections for more information.

Homeowners! One Call of Wyoming is here to serve and protect homeowners,
farmers and ranchers across the great state of Wyoming. We are here for you
to submit information about any home excavation projects you are planning,
such as planting a tree, building a fence or any other circumstances that include
digging in your yard or on your property. Trained representatives will assist you
in providing the necessary information to our member companies. Once notified
of your planned excavation, members should locate their underground facilities
or notify you if clear within two full business days of your request.
These services are FREE to everyone!
http://www.onecallofwyoming.com/homeowners/

F

inally, summertime is here, which means it’s time to get some serious grilling done. However, before
you reach for your spatula and hit the ignite switch or light that match, take some time to read over the
following safety tips from the Laramie Fire Department and the National Fire Protection Association (NFPA).

According to NFPA’s latest “Home Grill Fires,” seven out of every 10 adults in the U.S. have a grill or smoker,
which translates to a lot of tasty meals. But it also means there’s an increased risk of home fires. In 20132017, fire departments went to an average of 10,200 home fires involving grills, hibachis or barbecues per
year, including 4,500 structure fires and 5,700 outside or unclassified fires. These fires caused an annual
average of 10 civilian deaths, 160 civilian injuries and $123 million in direct property damage. Roughly half
of the injuries involving grills are thermal burns. Although many (nearly half) of grillers do so year-round,
grilling fires peak in July, followed by May, June and August.

GRILLING BY THE NUMBERS
Based on 2013-2017 annual averages:
• July is the peak month for grill fires (17%), including both structure, outdoor or unclassified fires, followed
by May (14%), June (14%), and August (13%).
• The grill had not been cleaned in roughly one-quarter of the fires.
• More than one-quarter of grill structure fires started on an exterior balcony or open porch. Ten percent
began when an outside wall caught fire; 5% began with some type of structural member or framing.
• Eighty-five percent of grills involved in home fires were fueled by gas while 10% used charcoal or other
solid fuel.
• Gas grills were involved in an average of 8,700 home fires per year, including 3,600 structure fires and
5,100 outdoor fires annually. Leaks or breaks were primarily a problem with gas grills. Eleven percent of
gas grill structure fires and 23% of outside gas grill fires were caused by leaks or breaks.
• Charcoal or other solid-fueled grills were involved in 1,100 home fires per year, including 600 structure
fires and 500 outside fires annually.
PELLET GRILL SAFETY
Pellet grills are one of the fastest growing trends and can add a variety of flavors to your creations by using
different flavors of wood pellets. Whether you opt for hickory, pecan, cherry, or any of the other flavorful
options, be sure to keep the following safety tips in mind before grilling or smoking.
•
•
•
•
•
•
•

Keep your wood pellets dry and do not use your grill or smoker in the rain.
Although wood pellet grills and smokers are prized for their ability to achieve a steady and precise
temperature, be sure to check your grill or smoker every once in a while during use.
Make sure not to expose cords to water or other liquids and visually inspect them for damage and wear
before you start grilling or smoking.
Only use your pellet grill in a properly ventilated area with the grill chimney open.
Clean your grill when it has cooled down completely and remember to unplug it before cleaning or
examining electronics.
Make sure electrical cords are secured and connected to a ground fault interrupter while your meal is
cooking to avoid tripping or damage to your grill or smoker.
The control knobs should be turned to the off position before plugging in or unplugging the cord.

CHARCOAL AND GAS GRILL SAFETY TIPS
•
•
•
•
•
•
•
•
•

•

Propane and charcoal BBQ grills should only be used outdoors.
Always make sure your gas grill lid is open before lighting it.
Only use charcoal starter fluid in charcoal grills. Never add charcoal fluid or any other flammable liquids
to the fire.
Place grills well away from buildings or combustible structures, including gazebo’s, fences and other
patio fixtures. Pay attention to overhanging branches, as well as the eaves of your house.
Make sure your grill frame is stable and that it is in good condition, as well as the surface it sits on.
Consider placing a grill pad beneath your grill if it is sitting on a wooden deck.
Keep your grill clean by removing grease or fat buildup from the grills and in trays below the grill. If
you’re using a charcoal grill, be sure the coals are completely cool before disposing of them in a metal
container.
Check for leaks on your gas grills, either natural or propane gas. Consider having your grill checked by
a professional to ensure it’s ready
for grilling season.
If the flame goes out on a gas grill,
wait several minutes before relighting it. Open the lid and let it
ventilate first.
Never leave a lighted grill
unattended. Do not allow pets
or children to play around a hot
grill—keep them at least three
feet away from the grill area, and
never try to move a hot grill. Also,
keep charcoal fluid out of the
reach of children and away from
heat sources.
Be ready to put out the
fire. Consider having a fire
extinguisher handy. Extinguishers
are inexpensive and provide a
great deal of security. Remember,
never use water on a grease fire.
Keep baking soda or sand on hand
and never use flour or sugar to try
to put out the fire.

The Laramie Fire Department and
the City of Laramie wish you a fun
and safe outdoor grilling season. And
remember, fireworks are not allowed
within City limits.

Source: NFPA's Research, Data & Analytics Division,
* Hearth, Patio and Barbecue Association (HPBA)
**Consumer Product Safety Commission’s National
Electronic Injury Surveillance System, queried in April 2016

Kick Off Grilling Season with Food Safety in Mind
USDA Office of Communications Press Release, May 23, 2018

For many Americans, the summer grilling and travel season begins over the Memorial holiday weekend. The
U.S. Department of Agriculture’s (USDA) Food Safety and Inspection Service (FSIS) wants to make sure
you and your family avoid food poisoning this summer. An estimated 128,000 Americans are hospitalized
with food poisoning each year, but foodborne illnesses can be prevented during summer months by properly
handling perishable foods during travel, and by using a food thermometer when grilling.
If you’re traveling to your favorite grilling location in a local park, or simply grilling in your backyard, perishable
food items, including raw meat and poultry, need to be handled safely before they hit the grill. Bacteria grow
rapidly in warm temperatures, so perishable foods need to be kept at 40°F or below to reduce bacterial growth.
Perishable foods that are held above 40°F for more than two hours should not be consumed. In hot weather
(above 90°F), food should be discarded if it sits out for more than one hour.
The best way to keep food cold during the summer when you’re away from home is to use a cooler. Consider
packing beverages in one cooler and perishable food in another cooler. The beverage cooler may be opened
frequently, causing the temperature inside of the cooler to fluctuate and become unsafe for perishable foods.
Prevent juices from raw meat and poultry from cross-contaminating other items in your cooler by placing raw
meats in waterproof containers before placing them in the cooler.
Ensure you have all the tools and utensils you may need for grilling before heading out to the grill. Grab these
items to help ensure a safe grilling experience:
• Food thermometer
• Paper towels or moist towelettes
• Two sets of cooking utensils (tongs, spatulas,
forks, etc.). Use the first set to handle raw
items and the other for cooked foods.
• Plates or containers for cooked items.
Never place cooked foods on the same plate
or container that held raw meat or poultry.
Before eating any meat or poultry you have
grilled, verify any potential illness-causing
bacteria has been destroyed by using a food
thermometer. Use the following safe internal
temperature guidelines for your meat and
poultry to ensure they are done:
• Beef, pork, lamb and veal (steaks, roasts and
chops): 145°F with a three-minute rest time
• Ground meats: 160°F
• Whole poultry, poultry breasts and ground
poultry: 165°F
Once finished, make sure all leftovers are
refrigerated or put on ice within two hours
after cooking, or one hour if the temperature
is above 90°F. Leftovers should be consumed
within three to four days when refrigerated.
Need more food safety information? Call the USDA
Meat and Poultry Hotline at (1-888-674-6854)
Monday through Friday, from 10:00 a.m. to 6:00
p.m. ET, or email or chat at AskKaren.gov.

S

ummer is a time for enjoying the outdoors with family and friends. But it's important
to keep in mind that hot weather can be dangerous if proper precautions aren't taken.
According to the National Weather Service, heat is one of the leading causes of weatherrelated fatalities each year in the United States, resulting in hundreds of deaths. That's
why it's important to take precautionary measures and use good judgment to help protect
yourself and your family. It’s important to know the signs and symptoms of heat-related
illnesses, how to treat them, and how to prevent them.

TIPS FOR PREVENTING HEAT-RELATED ILLNESSES
• Stay hydrated. Drink plenty of fluids; drink about 16 ounces
before starting any outdoor activities and continue to drink
5 to 7 ounces every 15 or 20 minutes.
• Avoid dehydrating liquids. Alcohol, coffee, tea and
caffeinated soft drinks can hurt more than help.
• Wear protective clothing. Lightweight, light-colored and
loose-fitting clothing help protect against heat. Change your
clothing if it gets completely saturated.
• Pace yourself. Slow down and work at an even pace. Know
your own limits and ability to work safely in heat.
• Schedule frequent breaks. Take time for rest periods and
water breaks in a shaded or air-conditioned area.
• Use a damp rag. Wipe your face or put it around your neck.
• Avoid getting sunburn. Use sunscreen and wear a hat if
working outside.
• Be alert to signs of heat-related illness. Know what to look
for and check on others that might be at high risk.
• Avoid direct sun. Find shade or block out the sun if possible.
• Eat smaller meals. Eat fruits high in fiber and natural juice.
Avoid high protein foods.
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C ontacts
EMERGENCY........................... 911
Dispatch–non-emergency........ 721.2526
INFORMATION..................... 721.5200
Animal Control....................... 721.5385
Accounting.............................. 721.5224
City Clerk............................... 721.5220
City Manager's Office.............. 721.5226
City Attorney.......................... 721.5321
Code Administration............... 721.5274
Engineering............................. 721.5250
Greenhill Cemetery................. 721.5267
Fire Administration................. 721.5332
Human Resources.................... 721.5247
Municipal Court..................... 721.5205
Parks and Recreation............... 721.5269
Planning................................. 721.5207
Police Administration.............. 721.3547
Solid Waste.............................. 721.5279
Streets..................................... 721.5277
Utility Billing.......................... 721.5222
Water and Sewer...................... 721.5280
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