Course |I: January 5, 2011
Greening Your Restaurant
& Food Service

Team Business Going Green Lecture Series
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Introduction and Topics

Leslle VanKeuren Campbell, LEED GA

15+ years food service

Former GM of gingergrass in Silver Lake

Certificate in Global Sustainability, UCLA

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

Started Sustain LA in January 2009

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

Ask Questions!
20 min Q&A following presentation



Our fair share?

A The population of the
United States
comprises 4-5% of
the entire world
population, yet we
consume 30% of all
resources.

Population

O World = 6.8 billion O US =308 million

Resource Consumption

e

OWorld = 60% O US = 30%




Our fair share?

A If everyone in the
world consumed
resources at the rate
of the US, we would
need OVER 5
EARTHS!




Resources, Food Production and
Population

State of the World

A Availability of natural resources is declining
A Large scale food production exhausting land

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



Consumers Carel!

A 44% of diners are likely to make a
restaurant choil ce bac
practices in the areas of energy and water
conservation.

A 60% are likely to chose based on a
restaurantos efforts
sustainable sources.
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NnNGol ng Greeno

A Improve Triple Bottom Line
A Environmental Responsibility
A Increased customer count

A Increased customer loyalty
A Improved employee morale

A Marketing and recognition
I Complimentary press

A Stay ahead of legislation
A Sense of being a part of something larger




Waste Reduction

A Waste is a symptom
of an inefficient
process.

A Reduction is a great
starting point for any
business.

WASTE = EXPENSE



Where does it go?

A Landfill

I Create methane, a global
war mi ng gas
potent than C02

I Puente Hills, largest landfill
In US, will reach capacity
and close October 31,
2013

T No future landfill sites for
LA County

A Waste will be hauled
farther away increasing
fees and carbon
emissions.

Photo: LACSD.org



Why does it matter’?

A Waste is affecting the
local economy

I HTB 09: 86,000 plastic
items

47,000 Styrofoam items
47,000 smoking related
items
A Polluted Oceans &
Waterways

T Island of Plastic TWICE the
size of Texas

I Plastic particles outnumber
plankton 46:1

I Marine populations are
suffering

2007 2008 2009

Graph: Heal the Bay

Photo: Algalita Marine Research Foundation



Puente Hills - The Largest Landfill in the United States
. Located in Whittier, CA
. It will reach capacity and close in October 2013.
. “Trash” will then be hauled to the desert by train.
. Transportation, labor and permit costs will increase.
. What do you think will happen to waste service fees?

REDUCE & REUSE! Then, Recycle & Compost!

Source: YourDailyThread.com

» . X =R
Source: HealTheBay.com ’ -
We use 19 billion plastic bags per year in California. That's over 500 bags per person! Source: City of Santa Monica - Ban on Styrofoam and Polystyrene (#6) Flyer
California taxpayers pay $25 million each year to collect and landfill plastic waste. : : it
Plastic particles in the ocean are outnumbering plankton 6 to 1. WTTCT] lt)eac::] v:’?tu'!d y?]ut :]Ike to \:tISIt '
Seas and beaches of plastic are forming in the most remote of regions. _ etp 2 °Sh°” the oS %W vtk :;:Ee.ns 2 er?
BRING YOUR OWN bag, bottle for water and eliminate single-use disposables. AU [HENSTO Whe e storm drains anciEhe sl
empty into the Santa Monica Bay.

This will save $ and the enVironrpent! . SQUSTAIQ Top 2 items found during beach clean-ups: plastic and Styrofoam
JUST SAY NO! and stop plastic pollution! A

Want to reduce waste? Contact us: 323.638.0318  info(@ sustainLA.com



What can we do?

View discards as
resources and adopt
Zero Waste goals

|ldentify common
discards (waste items)

|dentify ways to
decrease or eliminate,
then recycle and
compost




Zero Waste

A 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.

A Los Angeles is committed to becoming a Zero Waste City by 2030.
A Burbank is committed to becoming a Zero Waste City by 2040.



Common Restaurant Discards

A 407 45% of a
restaur ant o
volume is food scraps

A Cardboard

A Bottles and cans

A Paper products

A Plastics and plastic
film

A Styrofoam




Common Restaurant Discards

A Single-use Disposables

I To-go containers, utensils
& cups

I Straws

I Logo bags
I Plastic wrap
| Paper towels
I Condiments




Source Reduction

A Solutions for Restaurants

il mpl ement ANo Disposabl eso
A Full load dish machine = approx $0.26

I Use reusable containers and lids for food storage

I Create a scrap and draft paper bin
A Example: server note pads

i Serve straws A0On Reqgquesto
i INQUIRE vs. INCLUDEE

I Incentives for customers who BYO Bag, Cup, etc.

I Take-out deposit for durables



Source Reduction

A Solutions for Restaurants
I Buy in bulk
T  Eliminate bottled water

I Eliminate single-use disposables; exchange with reusables and
bulk dispensers

Use dirty |1 nens for nfirst
ARemove from mailingo fol der
Encourage staff to think of additional ways to reduce and reuse!

TELL VENDORS and MANUFACTURERS WHAT YOU WANT!
A Be specific
A Less packaging, less plastic
A Reusable containers
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Sustainable Purchasing Habits

| ©
A Buy Recycled! Ay
I Close the Loop FSC
i Paper Products o

A Post Consumer Waste (PCW) Recycled Conter am..
A Forest Stewardship Council (FSC) Certified

A Always check in deliveries!
I Proper unpacking and storage

I Keep store rooms organized and order only what is needed
i FIFO!

ADonédét over order to compens.
A Reduce and reuse!
A Work with Vendors to eliminate packaging



Recycling

A Implement full recycling
system or improve upon
existing one.

I It takes 95% more energy
to create a virgin aluminum

can than to make one from
existing materials.

I For every ton of glass
recycled:
A 1.2 tons of raw materials
are not required

A 700 Ibs of carbon dioxide
Is saved




What does this mean?

N
T4




Recycle? Recyclable? Recycled?

A Public domain

A Encourage recycling
' ‘ A Product is recyclable
‘ ’ A Product made with

recycled content
AEAY A Plastic identification
N2

PETE HDPE < purposes

AN N H .
EAYIAYLANNY A Decoration

v e pe KNl mj\_é A Contact your local recycle
AAYIA Ea—— e center to determine what
PS  OTHER IS recyclable in your area




ORGANICS

{@ UL (760) 859-6485




Commercial Composting

A Composting
I Reduces solid waste (landfill)
I Facilitates a closed-loop system: WASTE=FOOD
I Commercial facility generates high heat
I Ability to break down meat, bones, some bioplastics




Commercial Composting

Athens Services
Food Waste Program

Photo courtesy of Jennifer Cillnoiz, Food Waste Director









S.A.F.E. Collection Centers

A Collect household hazardous waste items:
I CFLOS
| Batteries
I Motor oll
I Paint
I Medications
I Hazardous/ toxic cleaning products
A 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

A Paper Products
I FSC Certified
I Maximum PCW content
I Non-chlorine bleach

A Cleaning Products
I Read ingredients!

I Toxic and dangerous for
employees and environment

I Green Seal Certified

| Biodegradable vs.
Biocompatible

I Can you make it yourself?




Supply & Product Sourcing

A Office Supplies

I Remanufactured/ recycled toner cartridges

I Used office equipment and furniture (Craigslist,
CalMAX)

I Reusable vs. disposable
I Purchase in bulk

A Kitchen

I On average, food travels between 1,500 to 2,500
miles before reaching the consumer

I Local, organic and seasonal
I Sustainable sources for meats, fish and dairy



Supply & Product Sourcmg

A Remodeling Supplies
I Low VOC paint

I Reclaimed, salvaged
materials

I FSC Certifiled wood

A TELL VENDORS WHAT
YOU WANT!

I Be specific

I Note what you like and
what you would prefer
change

I Community communication




Serving Ware Alternatives

A Durables are best option
| Better experience for guests

I Less expensive

A ROI for restaurant switching from disposables to durables for
service was 2 weeks




Green Labels

A Ask questions

I What does this label
tell you?

I What am | actually
getting?

I Should it be more
expensive?

I Any indication as to
production methods?

[ — — F |
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PAPER PLATES

W MADE FROM 100% PAPER; A RENEWABLE NATURAL RESOU

W MICROWAVE SAFE -

Il




Bioplastics!

A Biodegradable vs.
Compostable

A Oxo-degradable
A Are bioplastics a better

alternative?
A What are they made of?
T Combo?!
A Best Practices @ COMPOSTABLE}
Bloseprtabl | UG Egaagre
i ASTM D 6400 @

I Where to dispose?
I ASK QUESTIONS!




Serving Ware Alternatives

A Bloplastlc Alternatives

Paper is compostable
A FSC Certified w/ PCW

BioPak, Verterra

Eliminate styrofoam and
plastic bags
A Cities, states and

countries are instituting
bans

Remember, the best

disposable is the one that

was never used (INQUIRE vs.

INCLUDEE )!



Boosting Efficiency

A National Chains going
 r LEED
I Lighting
I Equipment
I Water
I Operations




Food Service Lighting

A Exchange incandescent
bul bs for CFLOS

T FI ood and decor a

A Exchange T-8 for T-12

I Programs and rebates from
utilities
ALEDOS

I www.creelighting.com,
Www.ecostory.com

I Reputable source

A Adopters are reducing
lighting energy by over
50%

ti ve
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Food Service Lighting

A Operational tips:

I Maintenance: keep
lights and fixtures
clean for maximum

output W
0l X
i Raise blinds and v J B
window dressings for | @ ‘o

maximum daylighting

I Turn off when not In
use!



Food Service Equipment

A Restaurant equipment
wastes up to 80% of
Its energy - only about
20 % goes to the
food.

A Energy Star
Appliances will return
on their investment



