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There are many opportunities for restaurants to minimize 
impact on the environment. Many are simple, common-
sense operational changes – and almost all of  the 
suggestions have financial benefits.

Cut Costs
“Going green” is not a trend; it’s a smart way of  doing business that can 

benefit your bottom line. Reducing the amount of  food, electricity and water that 

are used can decrease operating expenses.

Attract Customers
According to the National Restaurant Association, 62% of adults surveyed say that 

they are likely to choose a restaurant based on its environmental friendliness. As a 

result, by going green and promoting your environmental activities, you are likely to 

drive in new customers and increase customer loyalty. And by projecting a positive 

image, you may even receive publicity. 

Create a Healthier Environment
Reducing  your restaurant’s impact on the environment is the right thing to do. Many of our 

planet’s limited amount of natural resources are being consumed by the foodservice industry. 

Why Go Green? 



This section offers tips and ideas for how restaurants can reduce wastes and operating costs through recycling . 
Keep in mind that you don’t need to follow all of  these suggestions at once; just pick areas that are most applicable 
to your business and then expand from there.   

Develop a plan 
The first step in going green is to develop a true sustainability plan that works for you. Many states have environmental 

standards and regulations for restaurants and offer certification programs to help you demonstrate and communicate your 

environmental commitment. 

Recycle
Perhaps the simplest thing restaurant operators can do to get started on the green-ward path is to include 

recycling in your business plan:
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 zoos may also use food scraps as animal feed.
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Tips For A Greener Restaurant 

 



Involve employees
In implementing any of  these environmental strategies, restaurant operators should also include staff  in the discussion, 

which may even result in higher productivity and better morale.

�� #�	��������������������
���	���
������������	�������������	������ �����
���������	�����

�� $��	��������������������	�� ������������������	�	
������������ ����������	��	���&�����	
�
�	���	�������������������

Conserve energy
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 storerooms, offices and restrooms.
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 when not in use.
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 small appliances when not in use.
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Clean and maintain
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 twice a week.
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Decrease water usage
Water usage is another area where restaurants can do their part to help the 

environment while saving money. 
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 tolerant species, rain guages, etc. 



Reduce Waste
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a few easy things you can do to cut back on consumption even more:

Front of the House
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 packaging of  take-out foods. 
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 towels, it also saves more money and hassle in the long run by making cleaning more efficient.

Back of the House
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 unnecessary waste.
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 vegetables, only trim off  what is not needed. 
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 china and glass breakage.

 



Choosing to utilize natural, organic and sustainable products in your operation can be attainable. 
Here is how Performance Foodservice is making strides to offer you greener products. 

Organic and Natural Products
As more and more restaurants make the decision to utilize organic and natural products in their operations, the selection of  
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please contact your sales representative.

Sustainable Fish
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products available vary widely based on your geographical location, please contact your local sales representative for more 

information.

Available Brands & Products
Brilliance Oils & Shortenings
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and packaging to dispose of, less time and expense for cleaning it out, and more money in your pocket. Ask your sales repre-
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Helpful Products 



Braveheart Black Angus Beef

(�	����	���(��� �������������������	��CFH�������������	����� ��������������
��	��������
���
�����	������������
�����������������

��������������	���#���	�
����	�����	�������	�������������
��	��	�������	��������	������������������	���
�����������9�����	���

are also the best trimmed in the business - meaning less for you to trim and dispose of  in your own operation. Coming Soon - 

Braveheart Natural.

First Mark
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paper towls deliver performance and economy for kitchen and washroom needs and are available in roll, c-fold, multifold and 
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Additional Products

)������	����3�������������������	����������
�������������������	��	�������� ���������

GreenBox - Pizza box made of  100% recycled materials, this container is also 100% reusable.

SCA/Tork - Offers disposables that are EcoLogo™ Certified.

Georgia Pacific - Provides an entire line of  products that contain or use recycled fiber.

Fabri Kal - Offers disposables that are made from corn-based plastics.

GenPak - A line of  biodegradable disposables that are made from corn wheat and rice resins.

*Ask your sales representative today about specific products available in your area.



Recycling
Glass
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Grease Recycling 
Plastic 
Paper, cardboard and newspaper
Toner cartridges
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Water
Preventative maintenance of  drips and leaks
Water-flow metering to discover leaks and 
areas of  high use
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Implement a Green roof
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Rain barrels
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Minimization of  impervious areas 
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Vegetative buffers around streams and ponds

Waste Reduction
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bio-based materials, recycled content, or 
are compostable
Non-bleached napkins and coffee filters
Recycled-content paper-towels and toilet paper
Print menus on recycled content paper and 
use soy-based inks
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Energy
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Install solar panels
Install lighting sensors indoors and outdoors 
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Additional insulation where needed 
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Purchase fuel-efficient delivery vehicles
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Looking for a place to start? Begin by tracking your overall water usage and wastewater, your energy bills, and your overall waste. 
Once you know these numbers, watch them go down over time as you begin implementing some of  the items below: 

Check List 



The National Restaurant Association’s Conserve Solutions for Sustainability Initiative

����0''�������������	��	�����


Green Restaurant Association
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Environmental Law and Policy Center of  the Midwest’s Ideas to Improve Restaurant Environmental Practices 
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Energy Star Guide for Restaurants 
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U.S. Composting Council 
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Chef ’s Collaborative
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NOAA / National Marine Fisheries Service: Fish Watch
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National Fisheries Institute and the Better Seafood Board
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There are many other helpful resources to assist restaurant operators in their efforts to become more environmentally friendly. 
Here are a few to help get you started and which we found helpful when compiling this guide:

Additional Resources 


