Grease has a sense of humor. Not a good one.

It waits until Friday dinner service, right when the sauté station is buried, the dishwasher is sweating like a
marathon runner, and the host has just quoted a 45-minute wait to a party of eight. Then the floor drain burps.
Not a polite little gurgle, either. A swampy, ominous cough from below the tile that makes everyone in the
kitchen stop for half a second and think the same thing: please, not tonight.

Restaurants, apartments, laundromats, commercial kitchens, salons, schools, and other high-use properties all
have one plumbing truth in common. Their drains do not live gentle lives. They take abuse all day, every day,
from grease, food scraps, soap scum, hair, wipes, sediment, mop water, laundry lint, scale, and the occasional
mystery object that no one admits knowing about. A plunger and a prayer will not keep that kind of system

healthy for long.
That is where hydrojetting earns its keep.

Hydrojetting is not just “fancy drain cleaning.” It is a serious cleaning method that uses high-pressure water to
scour the inside of drain and sewer lines. Done correctly, it can remove years of buildup and restore pipe capacity
in a way a basic cable machine often cannot. Done carelessly, it can expose weak piping, make a bad pipe fail

faster, or turn a small management headache into a very wet legal department.

The difference is experience, inspection, and judgment. A good Plumber does not drag out a jetter because it

looks impressive. They use it when the pipe, blockage, building, and business needs all point that direction.

What hydrojetting actually does inside the pipe

A hydrojetting machine sends water through a specialized hose and nozzle at high pressure. Depending on the
machine and the job, pressure can range widely, often from around 1,500 PSI for smaller interior lines to 4,000
PSI or more for larger commercial drain and sewer work. Flow rate matters too. Pressure cuts, but gallons per

minute carry debris away. If pressure is the knife, flow is the broom.

The nozzle design changes the behavior of the jet. Rear-facing jets pull the hose forward and wash the pipe walls.
Forward-facing jets help break through soft blockages. Rotating nozzles can scrub grease and scale. Root-cutting
nozzles exist too, though roots are their own little horror movie and deserve camera inspection before anyone

starts blasting away underground like they are auditioning for a disaster film.

A cable machine, often called Rooter service, punches a path through a clog. That can be exactly what you need
when a tenant’s bathtub is full of water or a kitchen line is stopped cold. But cabling may leave plenty of material
stuck to the pipe wall. Imagine poking a tunnel through a clogged artery and calling it clean. Water flows again,

everyone cheers, the invoice gets paid, and then the same line backs up three weeks later during brunch.

Hydrojetting aims to clean the full interior diameter of the pipe. In practical terms, that means fewer repeat
blockages when buildup is the true problem. It does not repair collapsed pipe, fix bellies, correct bad slope, or

magically dissolve a spoon. Water is powerful, not mystical.

Why restaurants are repeat customers for hydrojetting
Restaurant drain lines age in dog years.

A residential kitchen sink might see pasta water, dish soap, and the occasional bacon grease mistake. A

restaurant line sees dish pits, floor sinks, pre-rinse stations, mop buckets, prep sinks, bar waste, coffee grounds,



rice, sauce, fat, and whatever comes off plates when the rush hits and everyone stops being delicate.

Grease interceptors help, but they are not force fields. If the interceptor is undersized, neglected, piped poorly, or
overwhelmed by volume, grease gets downstream. Hot water carries fats farther into the system, then the fats
cool and cling to pipe walls. Add starch from pasta or rice, food particles, and soap residue, and the pipe starts

building its own unpleasant lasagna.

One of the clearest restaurant hydrojetting calls | remember involved a breakfast spot with a recurring backup
near the dish area. They had cabled it four times in two months. Every time, the drain opened. Every time, it came
back. The camera showed the problem: a long horizontal run with heavy grease coating, narrowed so badly that
water had to squeeze through a channel maybe the width of two fingers. The cable had been punching through
the soft middle, but the walls were still coated. After jetting, the camera view looked like a different pipe. Not
new, but open, round, and able to do its job without drama. The owner looked at the monitor and said, “So that's

what I've been paying rent on.” Fair assessment.

For restaurants, preventive hydrojetting often costs less than one emergency shutdown. A flooded kitchen can
mean lost food, overtime, cleanup, angry guests, health department concerns, and staff standing around doing
nothing while the clock keeps billing you. Emergency Drain cleaning at 8 p.m. On a Saturday is not known for its

bargain-bin pricing, either.

The best schedule depends on the menu and volume. A sandwich shop with modest prep may not need the
same frequency as a fried chicken restaurant or ramen house. Heavy grease kitchens may benefit from
hydrojetting every three to six months. Moderate-use kitchens may do well with annual service. The point is to

match maintenance to actual conditions, not a calendar copied from a plumbing brochure.

Apartment buildings: many users, one shared consequence

Apartment plumbing has a social contract nobody reads. One tenant rinses grease down the sink, another flushes

wipes, another sheds hair like a golden retriever in July, and the building’s main line gets to host the reunion.

Multifamily properties are especially vulnerable because drain problems rarely stay private. A blockage in a stack
or building sewer can affect several units. The person on the first floor often discovers the issue first, which is a

polite way of saying their bathtub may become the building'’s least desirable fountain.

Hydrojetting helps apartment buildings when the issue is recurring buildup in mains, branch lines, laundry drains,
or kitchen stacks. Laundry rooms are notorious for lint, detergent residue, and sediment. Kitchen stacks collect
grease and food waste over years. Older cast iron lines may develop internal scale that catches debris. A cable

can restore flow temporarily, but jetting can clear the buildup more thoroughly.

Still, apartment work needs caution. Old piping does not always appreciate enthusiasm. Cast iron can be heavily
corroded. Orangeburg sewer pipe, found in some older properties, can deform and fail. Clay lines can have root
intrusion and offset joints. A responsible Plumber will often recommend a camera inspection before hydrojetting,

especially if the building has a history of breaks, sinkholes, sewage odors, or chronic backups in the same area.

Property managers tend to ask the same practical question: “Can we do this without upsetting half the building?”
Usually, yes, with planning. Notices help. Access matters. Cleanouts should be located and usable before the crew
arrives. If the only access is behind someone’s storage shelf full of holiday decorations, the job will take longer

and everyone will learn new words.

A good maintenance program may combine camera inspection, scheduled hydrojetting, and targeted repairs.

When a line has a belly that holds water, jetting may clear debris but the belly remains. When roots enter through



a joint, jetting removes roots for a while, but the opening still invites them back. When tenants keep flushing

wipes labeled “flushable,” the building gets to experience the difference between marketing and plumbing.

High-use drains are not just bigger residential drains

Commercial and high-use plumbing systems behave differently because volume changes everything. A small
imperfection that barely matters in a house can become a chronic clog point under constant load. A slightly flat
pipe run, a rough fitting, a poorly chosen connection, or a neglected grease interceptor can become the place

where every bit of debris stops to make friends.

High-use drains show up in more places than people expect. Think of gym showers, salon shampoo bowls, school
kitchens, church fellowship halls, medical office mop sinks, veterinary clinics, industrial break rooms, and event
venues. Anywhere water carries solids, oils, hair, or residue through the system all day, buildup is not a possibility.

It is a schedule.

Hydrojetting fits these environments because it addresses accumulation, not just stoppage. If a drain repeatedly
slows down, gurgles, smells, or backs up after cabling, that usually means the pipe has more going on than a
single clog. It may be lined with grease, scaled with minerals, packed with sludge, invaded by roots, or suffering

from slope problems. The right next move depends on knowing which one.

That is why camera work matters. Video inspection is not a luxury upsell when the symptoms keep returning. It is
how you avoid guessing with expensive equipment. A camera can show pipe material, standing water, offsets,
cracks, Plumber roots, grease, scale, and foreign objects. It can also show when hydrojetting is a bad idea.
Nobody wins when high-pressure water exposes a pipe so fragile it was basically being held together by dirt and

optimism.

Hydrojetting versus snaking, and why both still belong on the truck

Some people talk about hydrojetting like it made every other method obsolete. That is nonsense, and the cable

machine in the corner knows it.

Snaking is fast, effective, and often the correct tool for a simple blockage. If a restroom sink is stopped by hair
and soap, a cable may clear it quickly. If a toilet line has a localized obstruction, cabling may solve the immediate
problem. Hydrojetting can be overkill for small, simple clogs, especially inside finished spaces where water

control is tricky.

Hydrojetting shines when the problem is heavy buildup, recurring stoppages, long commercial runs, grease,
sludge, sediment, or larger sewer lines. It takes more setup. It uses specialized equipment. It needs the right
access. It should be performed by trained technicians who understand pressure, nozzle selection, pipe condition,
and safe containment. This is not a "my cousin has a pressure washer” situation. A pressure washer and a
hydrojetter are relatives in the same way a butter knife and a chef's knife are relatives. One spreads jam. The

other can ruin your afternoon.
Here is the simplest way to think about the comparison:

| Situation | Often better first choice | Why | |---|---]---| | Single soft clog in a small fixture line | Cable or hand
auger | Quick, targeted, less setup | | Recurring restaurant kitchen backups | Hydrojetting | Removes grease
coating, not just a hole through it | | Main sewer with roots | Camera, then cable or jetting | Pipe condition and
root severity matter | | Old fragile piping | Camera inspection first | Jetting may reveal or worsen weak spots | |

Heavy sludge or sediment in a long run | Hydrojetting | Water flow carries debris out more effectively |
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The best plumbing companies use both methods. The trick is not owning the tool. The trick is knowing when to

stop using the wrong one.

Grease, roots, scale, and the usual suspects

Grease is the celebrity villain, especially in restaurants, but it is not alone. Drain lines collect different kinds of

trouble depending on the building.

Grease and fats start as liquids when warm, then cool and stick. Starches add body. Coffee grounds act like grit.
Eggshells, produce stickers, and bits of food become embedded. In bars, citrus pulp and cocktail debris can
contribute to slow drains. In apartment kitchens, grease combines with soap and food particles to create a dense,

sticky coating that laughs at mild drain chemicals.

Hair and soap scum dominate showers, locker rooms, salons, and pet wash stations. Salons add dyes,
conditioners, and fine hair clippings. Grooming facilities add fur, which has a special talent for knitting itself into

drain strainers and pipe roughness.

Mineral scale appears where water hardness is high. Water softener installation can help protect fixtures and
appliances, and in some buildings it reduces future scale accumulation, though it will not scrape old deposits out
of a drain by itself. Scale narrows lines and creates rough surfaces that catch debris. Hydrojetting can remove
some scale, depending on pipe material and severity, but severe mineral buildup may require specialized nozzles

or mechanical descaling.

Roots enter sewer lines through cracks, loose joints, or failed connections. They seek moisture and nutrients,
which sewer lines provide with disgusting generosity. Hydrojetting can cut and flush roots, but roots are a

symptom of an opening. Without repair, lining, or replacement, they often return.

Sediment and construction debris are common in newer build-outs and remodeled commercial spaces. Tile
grout, drywall compound, dirt, and small debris find their way into floor drains during construction. By the time
the tenant opens, the plumbing may already be carrying a souvenir from the contractor’s cleanup habits. That is
why a restaurant build-out should involve more than nice lighting and a heroic espresso machine. The drains

need attention too.

The inspection that should happen before the blast

Hydrojetting without inspection can be fine on familiar, robust systems with known history. On older or unknown
systems, skipping the camera is a gamble. Sometimes the gamble pays off. Sometimes the pipe sends you a bill

with commas in it.

Before jetting, a technician should think about access, pipe material, pipe diameter, blockage type, downstream
capacity, and where debris will go. If a line is completely blocked, jetting must be handled carefully so water does
not back up into the building. If the system has a septic tank, the approach may differ. A Septic system service
provider or plumber familiar with septic systems should consider tank condition, baffles, and the amount of water
being introduced. Hydrojetting a building sewer connected to septic is not automatically wrong, but it should not

be treated like a municipal sewer without thought.

Cleanouts are a big deal. Exterior cleanouts make hydrojetting safer and cleaner. Interior cleanouts can work, but
containment matters. In restaurants, technicians may need to protect food areas, coordinate with managers, and
work around equipment. In apartments, access may involve units, basements, crawl spaces, parking areas, or roof

vents. Every building has its own personality, and some personalities need therapy.



A camera after jetting is just as useful as a camera before jetting. The post-jet inspection confirms whether the
line is clean, whether defects remain, and whether the original problem was buildup or something more
structural. It also gives owners documentation. For property managers, that documentation can justify repairs,
support maintenance budgets, and settle arguments about whether the problem is tenant behavior or pipe

condition.

When hydrojetting is not the answer

Hydrojetting is powerful, but it is not a universal cure. Collapsed lines need repair. Severely offset joints may need
excavation or lining. Bellied pipe that holds water may need replacement to restore slope. A broken sewer line
under a slab will not be persuaded back into shape by water pressure, no matter how optimistic the operator

feels.

There are also cases where hydrojetting clears the line but does not address the operational cause. A restaurant
with a neglected grease interceptor will clog again. An apartment building with no tenant education and no
enforcement about wipes will keep buying emergency calls. A laundry room without lint control will continue
feeding the drain. A commercial kitchen that dumps mop buckets full of food solids into a floor sink will

eventually discover gravity has limits.

Drain chemicals deserve a mention, mostly because they keep plumbers employed in the worst way. Harsh
chemical cleaners may generate heat, damage certain piping, harm finishes, and create safety risks for anyone
who later opens the line. In commercial settings, they rarely solve serious buildup. They can turn a clog into a

hazardous soup. If the line is important to your business, do not treat it like a science fair volcano.

What a sensible hydrojetting visit looks like

A professional hydrojetting service should feel organized, not theatrical. The crew should ask about symptoms,
frequency, affected fixtures, prior service, building age, and known pipe issues. They should locate access points
and discuss likely mess control. If the property is a restaurant, they should understand grease lines, floor sinks,
prep areas, and interceptor location. If it is an apartment building, they should identify which units or stacks are

affected and whether backups happen during peak use.

A typical visit may include a camera inspection, setup of the jetting machine, selection of the proper nozzle,
controlled cleaning passes, debris flushing, and post-cleaning verification. The operator usually works the nozzle
through the line in stages rather than charging blindly forward. In grease lines, several passes may be needed. In

long mains, the crew may work from multiple cleanouts. Water access and drainage conditions affect speed.



Noise varies, but the process is not silent. Neither is a backed-up floor drain, to be fair. For restaurants,
scheduling before opening, after closing, or during slower hours is often best. For apartments, mid-day service
may reduce tenant inconvenience. Emergency hydrojetting happens too, but planned maintenance is cheaper,
cleaner, and less likely to involve a manager holding a flashlight at midnight while questioning their career

choices.

Preventive hydrojetting: boring in the best possible way

The most successful drain maintenance programs are deeply unglamorous. They prevent stories. They keep
restaurants cooking, tenants showering, laundry rooms draining, and managers from learning how sewage

behaves on sloped concrete.

Preventive hydrojetting works best when tied to evidence. If a camera shows grease buildup returning after six
months, schedule service at five months. If an apartment main stays clean for a year, annual maintenance may be
enough. If a line has roots, track regrowth. If a drain serves a high-volume kitchen, coordinate jetting with grease
interceptor cleaning so the whole system gets attention rather than one section looking pristine while the next

one resembles a fondue accident.
A practical drain maintenance plan usually includes a few basic habits:

1. Keep grease interceptors serviced on a real schedule, not when someone remembers the smell.
2. Use drain strainers where food, hair, lint, or solids are likely.

3. Document backups by location, date, and affected fixtures.

4. Camera inspect recurring problem lines before repeating the same fix.

5. Schedule hydrojetting based on use, buildup, and history.

That is one list, and it is short because maintenance should lighting installation contractor be simple enough

that busy people actually do it.

Restaurants should train staff not to rinse fats, sauces, rice, and coffee grounds into sinks as if the plumbing is a
hungry garbage disposal with unlimited patience. Apartments should communicate clearly about wipes, grease,

and tenant responsibility. Commercial buildings should keep mechanical rooms and cleanouts accessible.


https://supplyautonomy.com/servicelionplumbingheatingairelectricorange.us

Nothing slows a service call like a cleanout hidden behind shelving, paint cans, and a 1998 fax machine no one

wants to throw away.

The broader mechanical picture

Drain systems do not exist in isolation. High-use properties often rely on a web of trades to stay functional. A
restaurant may need a Plumber for hydrojetting, a Gas installation service for cooking equipment, an Electrician
for panel or circuit issues, and a Lighting contractor to keep dining areas bright enough that guests can read the
menu without using their phones like miners. An apartment building may call a Heating contractor for boilers, a
Furnace repair service during a cold snap, or an Air conditioning contractor when summer turns upper floors into

bread proofing cabinets.

Why mention Air conditioning repair, Air conditioning maintenance, an Air conditioning tune-up, Heat pump
installation, Water heater repair, Water heater installation, Plumbing leak repair, Plumbing repiping, and Water
softener installation in an article about drains? Because property systems overlap in real life. A clogged
condensate drain from an air handler can damage ceilings. A leaking water heater can send sediment into floor
drains. Hard water can contribute to scale. Repiping may change flow patterns. A commercial kitchen without
enough hot water may abuse fixtures and cleaning routines. Buildings are not tidy categories on a service menu.

They are ecosystems with shutoff valves.

The best service companies understand that. They do not treat every call as a single isolated nuisance. They look
for patterns. If a restaurant has repeated drain issues, failing water heaters, and staff flushing food solids down
floor sinks during cleanup, the fix is partly mechanical and partly procedural. If an apartment building has
recurring sewer backups, low water pressure, and old galvanized lines, the owner may need both Drain cleaning
and a longer-term capital plan. Hydrojetting can buy reliability, but it should fit inside a broader maintenance

strategy.

Cost, downtime, and the unpleasant math of waiting

Hydrojetting costs more than basic snaking. That is the part everyone notices first. The part they notice later is

what repeated backups cost.

A single drain emergency in a restaurant can mean lost sales, wasted prep, cleanup labor, possible sanitation
issues, and reputation damage if guests see or smell the problem. In apartments, sewage backups can mean
remediation, tenant complaints, damaged flooring, insurance claims, and after-hours maintenance. For
commercial properties, downtime affects tenants and customers, and property managers get the joy of

coordinating everyone's frustration.

Pricing varies by region, access, pipe size, severity, whether camera inspection is included, and whether the work
is scheduled or emergency. A small commercial line may be relatively straightforward. A long, greasy main with
poor access and after-hours requirements will cost more. Anyone giving a firm universal number without seeing

the site is either guessing or selling.

The better question is not “What is the cheapest way to open the drain today?” It is “What is the lowest total cost
way to keep this drain from disrupting operations?” Sometimes that answer is a cable. Sometimes it is
hydrojetting. Sometimes it is repair. Sometimes it is staff training and a grease interceptor schedule that does not

depend on vibes.

Safety and sanitation are not optional decorations



Hydrojetting involves high-pressure water, contaminated lines, and sometimes confined or awkward work areas.
Technicians need protective gear, safe hose handling, backflow awareness, and sanitation procedures. Restaurant
work requires extra care around food prep surfaces. Apartment work requires respect for occupied spaces.
Commercial bathrooms and floor drains can expose crews to unpleasant biological hazards, which is the polite

version.

Water control matters. If a line is blocked downstream, jetting can send water back toward fixtures. If cleanouts
are opened without planning, sewage can escape. If the wrong access point is used, debris may be pushed into a

worse location. This is why training and patience beat brute force.

Building owners also need to think about after-service cleanup. A quality crew should leave the work area clean,
explain what they found, and provide recommendations without turning every observation into a panic-inducing
sales pitch. If the camera shows cracked pipe, say so. If the line looks good after cleaning, say that too. Trust

grows when tradespeople resist the urge to make every pipe sound like it has six weeks to live.

Signs your building is asking for hydrojetting

Most drains give warnings before they revolt. People ignore them because drains are supposed to be invisible.
That is fair. Nobody opens a restaurant because they dream of wastewater velocity. Still, a few patterns deserve

attention:

1. The same line clogs repeatedly after snaking.

2. Multiple fixtures gurgle, drain slowly, or back up together.
3. Floor drains smell sour or overflow during heavy use.

4. Kitchen or laundry lines slow down despite normal cleaning.

5. Camera inspection shows grease, sludge, roots, or scale narrowing the pipe.

If one sink drains slowly once, do not schedule a parade for the hydrojetter. If the same kitchen line has been

opened three times in a quarter, stop reenacting the same service call and find out what the pipe looks like.

Restaurants need speed, apartments need predictability, high-use
drains need respect

The reason hydrojetting matters is not that it is impressive. Though, yes, a good jetter can be impressive in the
way a fire hose is impressive when pointed at the right problem. It matters because high-use drains fail at the
worst times, and because buildup rarely fixes itself.

Restaurants need drain lines that can survive rushes, cleanup, grease, starch, and staff turnover. Apartment
buildings need shared plumbing that does not punish the innocent first-floor tenant for everyone else’s habits.

High-use facilities need maintenance based on load, not wishful thinking.

Hydrojetting gives owners and managers a way to reset pipe capacity when buildup is the enemy. Pair it with
camera inspection, sensible scheduling, good access, and honest recommendations, and it becomes one of the

most useful tools in commercial plumbing. Use it blindly, and it is just expensive water with confidence issues.

The drain does not care how busy the kitchen is, how many units are occupied, or whether the building owner
just approved a different repair budget. It only cares about physics. Keep the pipe clean, respect what goes down

it, and call the right professionals before the floor drain starts performing dinner theater.



Name: Service Lion Plumbing Heating Air Electric

Address: 521 W Briardale Ave, Orange, CA 92865, United States
Phone: (657) 567-7305

Website: https://callservicelion.com/

Email: servicerequests@callservicelion.com

Hours:

Monday: Open 24 hours
Tuesday: Open 24 hours
Wednesday: Open 24 hours
Thursday: Open 24 hours
Friday: Open 24 hours
Saturday: Open 24 hours
Sunday: Open 24 hours

Open-location code: R48R+WV Orange, California, USA

Map/listing URL: https://www.google.com/maps/search/?
api=18query=Google&query_place_id=ChlJQU4LBWHV3IARtnABtyykSA4

Google Map:

Socials:
https://www.facebook.com/ServiceLionCA/ https://www.youtube.com/channel/UCR_L35QzsRTxYZtX8PxJvPw

Local Service Information

Service Lion Plumbing Heating Air Electric provides plumbing, drain, heating, air conditioning, and electrical

services from its Orange, California location.
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mailto:servicerequests@callservicelion.com
https://www.google.com/maps/search/?api=1&query=Google&query_place_id=ChIJQU4LBWHV3IARtnABtyykSA4
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The company serves homeowners and properties throughout Orange and communities across Orange County

and surrounding areas.

Available services include plumbing repairs, water heater work, drain and sewer services, heating and cooling

service, electrical repairs, panels, lighting, outlets, and related home-system work.

Service is available for residential properties as well as light commercial needs described within the company's

local service-area information.

The company's website emphasizes locally operated service, coordinated home-system support, and practical

scheduling for plumbing, HVAC, and electrical needs.
The matching public business listing shows the Orange location as open 24 hours a day, seven days a week.
For service information or scheduling, call (657) 567-7305 or visit https://callservicelion.com/.

The public map listing identifies the business at 521 W Briardale Ave, Orange, CA 92865 and can be used for
location and direction information.

Popular Questions About Service Lion Plumbing Heating Air Electric

What services does Service Lion Plumbing Heating Air Electric provide?
The company provides plumbing, drain and sewer, heating, air conditioning, and electrical services. Its published
services include plumbing repair, water heaters, drain clearing, sewer work, HVAC repair and installation, electrical

repairs, panels, circuit breakers, lighting, outlets, and related services.

Where is Service Lion Plumbing Heating Air Electric located?
The matching business location is 521 W Briardale Ave, Orange, CA 92865, United States.

What areas does Service Lion Plumbing Heating Air Electric serve?
The company serves Orange County and surrounding communities. Its published service-area information
includes Orange, Anaheim, Brea, Yorba Linda, Fullerton, Huntington Beach, Newport Beach, Costa Mesa, Irvine,

Lake Forest, and additional nearby cities.

Is Service Lion Plumbing Heating Air Electric open 24 hours?

The matching public business listing shows the location as open 24 hours on Monday through Sunday.

Does Service Lion Plumbing Heating Air Electric work on drains and sewer lines?
Yes. Published services include drain clearing, rooter service, camera inspection, hydro jetting, sewer line repair

and installation, water line work, slab leak detection, and trenchless sewer line repair.

Does Service Lion Plumbing Heating Air Electric provide heating and air conditioning service?
Yes. Its published HVAC services include air conditioning repair and installation, heating service, furnace work,

heat pumps, air ducts, indoor air quality assessments, and thermostat installation.

Does Service Lion Plumbing Heating Air Electric provide electrical service?
Yes. Published electrical services include repairs and installations, electrical panels, circuit breakers, safety

inspections, lighting, outlets and switches, surge protection, generators, and EV charging equipment installation.



How can | contact Service Lion Plumbing Heating Air Electric?
Call (657) 567-7305.

Email: servicerequests@callservicelion.com

Website: https://callservicelion.com/

Facebook: https://www.facebook.com/ServiceLionCA/

Landmarks Near Orange, California

Old Towne Orange Historic District

A central historic district and useful geographic reference point for the Orange community.

Plaza Park

A well-known public gathering point in the center of Old Towne Orange.

Orange Public Library & History Center

A civic landmark serving residents near central Orange.

Hart Park

A major public park and recreation area south of central Orange.

Eisenhower Park

A public park serving neighborhoods in northern Orange.

Santiago Oaks Regional Park

A regional recreation and open-space landmark on the eastern side of Orange.

Irvine Regional Park

A large regional park and recognizable reference point east of the city.

Orange Park Acres

A distinctive residential community and service-area reference point in eastern Orange.

El Modena

An established Orange neighborhood that provides a practical local coverage reference.

Glassell Street

One of the city's principal north-south streets and a useful route through central Orange.

Lincoln Avenue

A major east-west roadway serving northern Orange and nearby communities.

State Route 55

A primary regional freeway connecting Orange with other parts of Orange County.
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