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Introduction and Topics  

Å Leslie VanKeuren Campbell, LEED GA

ï 15+ years food service

ï Former GM of gingergrass in Silver Lake

ï Certificate in Global Sustainability, UCLA

ï Certificate in Resource Recovery/ Zero Waste, C.R.R.A., May 
2011

ï Started Sustain LA in January 2009

Å Focus for Today: Intro to more sustainable operations 
focusing on reducing waste, zero waste, boosting 
efficiency and product sourcing.

Å Ask Questions!

ï 20 min Q&A following presentation



Our fair share?

ÅThe population of the 

United States 

comprises 4-5% of 

the entire world 

population, yet we 

consume 30% of all 

resources.

Population

World = 6.8 billion US = 308 million

Resource Consumption 

World = 60% US = 30%



Our fair share?

ÅIf everyone in the 

world consumed 

resources at the rate 

of the US, we would 

need OVER 5 

EARTHS!



Resources, Food Production and 

Population

ÅAvailability of natural resources is declining

ÅLarge scale food production exhausting land

ÅRestaurants are directly linked to the natural 
world and affected by the health and state of our 
world



Consumers Care!

Å44% of diners are likely to make a 

restaurant choice based on an operationôs 

practices in the areas of energy and water 

conservation.

Å60% are likely to chose based on a 

restaurantôs efforts to serve food from 

sustainable sources.



ñGoing Greenò is good foré

Åyour Triple Bottom Line



ñGoing Greenò Benefits!

ÅImprove Triple Bottom Line

ÅEnvironmental Responsibility

ÅIncreased customer count

ÅIncreased customer loyalty

ÅImproved employee morale

ÅMarketing and recognition
ïComplimentary press

ÅStay ahead of legislation

ÅSense of being a part of something larger



Waste Reduction

ÅWaste is a symptom 

of an inefficient 

process.

ÅReduction is a great 

starting point for any 

business.

WASTE = EXPEN$E



Where does it go?

ÅLandfill
ïCreate methane, a global 
warming gas 21xôs more 
potent than C02

ïPuente Hills, largest landfill 
in US, will reach capacity 
and close October 31, 
2013

ïNo future landfill sites for 
LA County

ÅWaste will be hauled 
farther away increasing 
fees and carbon 
emissions.

Photo: Treehugger.com

Photo: LACSD.org



Why does it matter?

ÅWaste is affecting the 
local economy
ïHTB 09: 86,000 plastic 

items 

47,000 Styrofoam items

47,000 smoking related 
items

ÅPolluted Oceans & 
Waterways
ïIsland of Plastic TWICE the 

size of Texas

ïPlastic particles outnumber 
plankton 46:1

ïMarine populations are 
suffering

Photo: Algalita Marine Research Foundation

Graph: Heal the Bay





What can we do?

1. View discards as 

resources and adopt 

Zero Waste goals

2. Identify common 

discards (waste items)

3. Identify ways to 

decrease or eliminate, 

then recycle and 

compost



Zero Waste

Å Definition from ZWIA.org:  Zero Waste is a goal that is ethical, 
economical, efficient and visionary, to guide people in changing their 
lifestyles and practices to emulate sustainable natural cycles, where 
all discarded materials are designed to become resources for 
others to use.

Zero Waste means designing and managing products and 
processes to systematically avoid and eliminate the volume and 
toxicity of waste and materials, conserve and recover all resources, 
and not burn or bury them.

Implementing Zero Waste will eliminate all discharges to land, water 
or air that are a threat to planetary, human, animal or plant health.

Å Los Angeles is committed to becoming a Zero Waste City by 2030.

Å Burbank is committed to becoming a Zero Waste City by 2040.



Common Restaurant Discards

Å40 ï45% of a 

restaurantôs waste 

volume is food scraps

ÅCardboard

ÅBottles and cans

ÅPaper products

ÅPlastics and plastic 

film

ÅStyrofoam



Common Restaurant Discards

ÅSingle-use Disposables

ïTo-go containers, utensils 

& cups

ïStraws

ïLogo bags

ïPlastic wrap

ïPaper towels

ïCondiments



Source Reduction

ÅSolutions for Restaurants

ïImplement ñNo Disposablesò Policy for employees

ÅFull load dish machine = approx $0.26

ïUse reusable containers and lids for food storage

ïCreate a scrap and draft paper bin

ÅExample: server note pads

ïServe straws ñOn Requestò or eliminate

ïINQUIRE vs. INCLUDEÊ

ïIncentives for customers who BYO Bag, Cup, etc.

ïTake-out deposit for durables



Source Reduction

ÅSolutions for Restaurants
ïBuy in bulk

ïEliminate bottled water

ïEliminate single-use disposables; exchange with reusables and 
bulk dispensers

ïUse dirty linens for ñfirst runò spill clean up

ïñRemove from mailingò folder

ïEncourage staff to think of additional ways to reduce and reuse!

ïTELL VENDORS and MANUFACTURERS WHAT YOU WANT! 

ÅBe specific

ÅLess packaging, less plastic

ÅReusable containers



Sustainable Purchasing Habits

ÅBuy Recycled!
ïClose the Loop

ïPaper Products

ÅPost Consumer Waste (PCW) Recycled Content

ÅForest Stewardship Council (FSC) Certified

ÅAlways check in deliveries!
ïProper unpacking and storage

ïKeep store rooms organized and  order only what is needed

ïFIFO!

ÅDonôt over order to compensate for shortages

ÅReduce and reuse!

ÅWork with Vendors to eliminate packaging



Recycling

ÅImplement full recycling 

system or improve upon 

existing one.

ïIt takes 95% more energy 

to create a virgin aluminum 

can than to make one from 

existing materials.

ïFor every ton of glass 

recycled:

Å1.2 tons of raw materials 

are not required

Å700 lbs of carbon dioxide 

is saved



What does this mean?



Recycle? Recyclable? Recycled?

ÅPublic domain

ÅEncourage recycling

ÅProduct is recyclable

ÅProduct made with 

recycled content

ÅPlastic identification 

purposes

ÅDecoration

ÅContact your local recycle 

center to determine what 

is recyclable in your area



Commercial Composting 

Photo courtesy of Jennifer Cillnoiz, Food Waste Director



Commercial Composting

ÅComposting
ïReduces solid waste (landfill)

ïFacilitates a closed-loop system: WASTE=FOOD

ïCommercial facility generates high heat 

ïAbility to break down meat, bones, some bioplastics



Commercial Composting

Photo courtesy of Jennifer Cillnoiz, Food Waste Director



Accepted Materials

Photo courtesy of Jennifer Cillnoiz, Food Waste Director



Not Accepted

Photo courtesy of Jennifer Cillnoiz, Food Waste Director



S.A.F.E. Collection Centers

Å Collect household hazardous waste items:

ïCFLôs

ï Batteries

ïMotor oil

ï Paint

ï Medications

ï Hazardous/ toxic cleaning products 

Å Los Angeles- Glendale Treatment Plant  

4600 Colorado Blvd.            

Los Angeles, CA 90039

Hours of Operation:
Saturdays and Sundays
9:00 a.m. - 3:00 p.m. 



Supply & Product Sourcing
ÅPaper Products

ïFSC Certified 

ïMaximum PCW content

ïNon-chlorine bleach

ÅCleaning Products

ïRead ingredients!

ïToxic and dangerous for 

employees and environment 

ïGreen Seal Certified

ïBiodegradable vs. 

Biocompatible

ïCan you make it yourself?



Supply & Product Sourcing

ÅOffice Supplies
ïRemanufactured/ recycled toner cartridges

ïUsed office equipment and furniture (Craigslist, 
CalMAX)

ïReusable vs. disposable

ïPurchase in bulk

ÅKitchen
ïOn average, food travels between 1,500 to 2,500 

miles before reaching the consumer

ïLocal, organic and seasonal

ïSustainable sources for meats, fish and dairy



Supply & Product Sourcing

ÅRemodeling Supplies

ïLow VOC paint

ïReclaimed, salvaged 

materials 

ïFSC Certified wood

ÅTELL VENDORS WHAT 

YOU WANT! 

ïBe specific

ïNote what you like and 

what you would prefer 

change

ïCommunity communication 

photo: Stephanie Diani for The New York Times 



Serving Ware Alternatives

ÅDurables are best option

ïBetter experience for guests

ïLess expensive 

ÅROI for restaurant switching from disposables to durables for 

service was 2 weeks



Green Labels

ÅAsk questions

ïWhat does this label 

tell you?

ïWhat am I actually 

getting?

ïShould it be more 

expensive?

ïAny indication as to 

production methods?



Bioplastics!

ÅBiodegradable vs. 
Compostable

ÅOxo-degradable

ÅAre bioplastics a better 
alternative?

ÅWhat are they made of?

ïCombo?!

ÅBest Practices

ïASTM D 6400

ïWhere to dispose?

ïASK QUESTIONS!



Serving Ware Alternatives

ÅBioplastic Alternatives

ïPaper is compostable

ÅFSC Certified w/ PCW

ïBioPak, Verterra

ïEliminate styrofoam and 

plastic bags

ÅCities, states and 

countries are instituting 

bans

ïRemember, the best 

disposable is the one that 

was never used (INQUIRE vs. 

INCLUDEÊ)!



Boosting Efficiency

ÅNational Chains going 

LEED

ïLighting

ïEquipment 

ïWater

ïOperations



Food Service Lighting

ÅExchange incandescent 
bulbs for CFLôs
ïFlood and decorative cflôs

ÅExchange T-8 for T-12
ïPrograms and rebates from 

utilities

ÅLEDôs 
ïwww.creelighting.com, 

www.ecostory.com

ïReputable source

ÅAdopters are reducing 
lighting energy by over 
50%



Food Service Lighting

ÅOperational tips:

ïMaintenance: keep 

lights and fixtures 

clean for maximum 

output

ïRaise blinds and 

window dressings for 

maximum daylighting

ïTurn off when not in 

use!



Food Service Equipment

ÅRestaurant equipment 

wastes up to 80% of 

its energy - only about 

20 % goes to the 

food. 

ÅEnergy Star 

Appliances will return 

on their investment


