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The views expressed herein do not necessarily represent those of the Board or its employees.  The Board wishes to acknowledge the City of San
Francisco’s Solid Waste Management Program for developing this booklet and making it available for statewide distribution.

PPRREEFFAACCEE

The Integrated Waste Management Board is pleased to provide this

copy of Food for Thought: A Restaurant Guide to Waste Reduction

and Recycling. In the years since the City of San Francisco first devel-

oped this booklet, California has made outstanding progress toward

reducing unnecessary disposal and has learned several important lessons

along the way.  Perhaps the most compelling lesson for business is the

savings to be realized through waste prevention.  

While waste reduction and recycling will lessen disposal costs, the

largest economic benefits come from resource efficiency.  Smart pur-

chasing and effective use of supplies will save businesses the most money

of all waste management practices.  It’s simply good business.  Coupling

the concept of resource efficiency with practices that recover and recy-

cle usable goods makes a winning combination for your business and

your community.  

As you read this booklet, keep in mind that prevention of waste can

be translated into profit for your business.  The information contained

herein can help you get started on the way to a better bottom line

through reduced waste.
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Communities across the country are
facing mounting solid waste disposal problems. While existing landfills
across the state are quickly being filled to capacity, finding, opening
and operating new ones is becoming increasingly more difficult and
expensive. As landfill space decreases, the costs for landfilling our
garbage will continue to grow, ultimately being passed on to businesses
and residents in the form of higher disposal fees. Now, more than ever,
reducing waste and recycling are smart tactics to incorporate into
everyone’s business policies. ❖ Restaurants can do a lot to minimize or
reduce these potential cost increases by incorporating simple recycling
and waste reduction programs and procedures that will eliminate much
of the waste otherwise thrown away. Not only will this help save your
business money, but will extend the life of landfills and save valuable
energy and natural resources. ❖ Consumers are ever-increasingly
aware of, and more willing to embrace, (both with their votes and their
pocket books) solutions to the many environmental challenges we face
today. It makes good economic and environmental sense for our
restaurants to do so as well.



Faced with ever tightening profit margins,
today’s restaurants are constantly looking for
ways to trim their costs. To do this operators
and chefs continually look for ways to
improve productivity and to minimize waste
(or conversely, increase yield). Not surprising-
ly, employing these programs invariably
creates the side benefit of less garbage being
thrown out.

This section offers sug-
gestions and ideas on how
restaurants can reduce the
volume of their wastes
through recycling and waste
reduction activities. These
ideas are not new. They orig-
inate from tried and true

programs dealing with reducing restaurant
operating costs. In many instances your restau-
rant has already utilized one or more of these
ideas. This section reintroduces these ideas
with the added perspective that reducing your
waste can and should go hand-in-hand with
reducing your restaurant’s operating costs.

Don’t feel as if you have to do everything
at once. We suggest that you pick areas from
within this guide that are most applicable to
your business and then expand from there. In
many cases that might mean implementing
one or two of the recycling tips, such as card-
board or glass recycling, then introducing
other ideas later as part of a three, six, or
twelve month program.
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R E M E M B E R ,  
garbage disposal
can be a control-
lable expense
rather than a fixed
one.  All it takes
is a plan and a
concerted effort.

WWHHAATT’’SS IINN TTHHIISS GGUUIIDDEE??

WWAASSTTEE RREEDDUUCCTTIIOONN TTIIPPSS AANNDD IIDDEEAASS

TTOO UUSSEE IINN YYOOUURR RREESSTTAAUURRAANNTT

Developed for food service establishments,
this guide presents a variety of suggestions that
restaurants can use to reduce the amount of
garbage they throw away. The information pre-
sented in this guide is not meant to be, nor is by
any means, complete. It is, however, a tool that
we hope you will look at and use as food for
thought on how your business can positively
impact our environment and, potentially, your
pocket book.

The guide is divided into two major sections.
The first has tips and ideas on how you can reduce
the amount of waste your restaurant throws away,
as well as suggestions on what materials your busi-
ness can recycle. The second section lists some of
the many resources from whom you can get more
information.



As a side note, you’ll notice that some of
these ideas will only apply to full-service
restaurants, or conversely, to quick-service
restaurants. Most, however, can be used inter-
changeably and apply either directly or
indirectly with some operation in almost every

restaurant. To better help your search, the tips
and ideas in this section have been divided into
four general impact areas, including (1) pur-
chasing, (2) product handling and storage, 
(3) food preparation, and (4) production and
service areas.
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GGEENNEERRAALL IIDDEEAASS

✸ DDeemmaanndd  tthhaatt  yyoouurr  ppuurrvveeyyoorr’’ss  rreepprreesseennttaa--
ttiivveess  kkeeeepp  yyoouu  aabbrreeaasstt  ooff  nneeww  aanndd  eexxiissttiinngg
pprroodduuccttss  tthhaatt,,  wwhhiillee  mmeeeettiinngg  yyoouurr  nneeeeddss,,
aarree  ppaacckkaaggeedd  iinn  wwaayyss  wwhhiicchh  ccaann  rreedduuccee  tthhee
aammoouunntt  ooff  mmaatteerriiaall  bbeeiinngg  ddiissppoosseedd..

✸ AAsskk  yyoouurr  ppuurrvveeyyoorr  ttoo  ttaakkee  bbaacckk  tthhee  sshhiipp--
ppiinngg  bbooxxeess  ffoorr  rreeuussee  aanndd  rreeccyycclliinngg..

BBEEVVEERRAAGGEESS

✸ SSeerrvvee  ccaarrbboonnaatteedd  bbeevveerraaggeess  ffrroomm  aa  bbeevveerraaggee
gguunn  oorr  ddiissppeennsseerr  ((ii..ee..,,  ppoossttmmiixx))  rather than
by the bottle or can. If you have to use bot-
tles, recycle them along with wine and
liquor bottles. If you can or already do use a
postmix system, ask for (if space permits)
reusable syrup canisters rather than the bag-
in-the-box alternative. This way the boxes
don’t get thrown into the garbage.

✸ BBuuyy  bbaarr  mmiixxeess  iinn  ccoonncceenn--
ttrraattee  ffoorrmm,,  rreeccoonnssttiittuuttee
aanndd  ppoorrttiioonn  tthheemm  iinnttoo
rreeuussaabbllee  sseerrvviinngg  ccoonnttaaiinn--
eerrss rather than using
ready-to-use mix.

✸ BBuuyy  aanndd  uussee  ddiissppeennsseerr  bbeevveerraaggeess  ((ee..gg..,,  jjuuiiccee,,
iicceedd  tteeaa,,  hhoott  cchhooccoollaattee))  iinn  ccoonncceennttrraattee  oorr
bbuullkk  ffoorrmm.. Similarly, buy milk in the 5-gal-
lon dispenser box, rather than by the half
gallon.

✸ BBuuyy  yyoouurr  ccooffffeeee  bbyy  tthhee  wwhhoollee  bbeeaann  aanndd
ggrriinndd  iitt  oonn  ssiittee..

GGRROOCCEERRYY IITTEEMMSS

✸ UUssee  rreeffiillllaabbllee  ccoonnddiimmeenntt  bboottttlleess and refill
them from condiments purchased in bulk
(e.g. four 1-gallon, 5-gallon foil pack) con-
tainers.

PPUURRCCHHAASSIINNGG
DON’T ACCEPT,
the status quo when
looking at the pur-
chasing process.
Take the time to
assess not only the
way you buy sup-
plies, but the
products as well.



✸ UUssee  hheeaalltthh  ddeeppaarrttmmeenntt--aapppprroovveedd,,  rreeffiillllaabbllee
ccoonnddiimmeenntt  ddiissppeennsseerrss  (e.g., cream for cof-
fee, ketchup, etc.) instead of using
portion-controlled packets whenever possi-
ble.

✸ BBuuyy  sshheellff--ssttaabbllee  ffoooodd  ssuupppplliieess  iinn  bbuullkk  wwhheenn--
eevveerr  ssaalleess  vvoolluummee  aanndd  ssttoorraaggee  ssppaaccee  jjuussttiiffiieess
iitt..  This minimizes unnecessary packaging
and can cost less on a per-unit price, too.

✸ CCoonnssiiddeerr  bbuuyyiinngg  ppiicckklleess,,  mmaayyoonnnnaaiissee,,  ssaallaadd
ddrreessssiinnggss,,  aanndd  tthhee  lliikkee,,  iinn  ccoonnttaaiinneerrss  ootthheerr
tthhaann  tthhee  hhaarrdd  ppllaassttiicc  ppaaiillss  oorr  bbuucckkeettss..
Almost all are available packaged in other
containers including plastic-lined card-
board, cry-o-vac, or foil pouches.

MMEEAATT AANNDD PPRROODDUUCCEE

✸ CCoonnssiiddeerr  bbuuyyiinngg  yyoouurr  lleettttuuccee  pprreeccuutt  dduurriinngg
tthhoossee  ttiimmeess  ooff  yyeeaarr  wwhheenn  tthhee  pprreeccuutt  ccoosstt  iiss
eeqquuaall  ttoo  ((oorr  lleessss  tthhaann))  tthhee  ttrruuee  ccoosstt  ooff  tthhee

bbuullkk  pprroodduucctt..  To determine
this, add the net unit cost of
the bulk lettuce (i.e., cost per
pound after prep) to the total
labor cost (time spent doing
the prep and cleanup plus
time lost not doing other
work) and compare it to the
cost per pound of the precut
product.

✸ BBuuyy  mmeeaattss  iinn  tthhee  bbuullkk  oorr  uunnccuutt  ffoorrmm  aanndd
ccuutt  ttoo  ssiizzee whenever the yield is equal to or
greater, and the net cost is less, than if you
were to buy it preportioned.

✸ CCoonnssiiddeerr  bbuuyyiinngg  eeggggss  sshheelllleedd  iinn  bbuullkk  iiff  yyoouurr
eegggg  uussaaggee  ffoorr  ggeenneerraall  ccooookkiinngg  oorr  bbaakkiinngg  iiss  33
oorr  mmoorree  ccaasseess  ppeerr  wweeeekk..  Not only will it
increase your yield (up to 30 percent of the
egg white stays with the shell when raw eggs
are shelled manually), but will eliminate
broken eggs in the cooler and having to dis-
pose of the shells and boxes.

PPAAPPEERR SSUUPPPPLLIIEESS

✸ AAsskk  ffoorr  aanndd  ppuurrcchhaassee  ppaappeerr  pprroodduuccttss  mmaaddee
ffrroomm  rreeccyycclleedd  mmaatteerriiaallss.. Available items
include toilet tissue, paper towels, napkins,
place mats, bags (kraft), menus, and more.

✸ SSttyyrrooffooaamm  ddiissppllaacceess  iinn  eexxcceessss  ooff  ffoouurr  ttiimmeess
tthhee  aammoouunntt  ooff  ssttoorraaggee  aanndd  ddiissppoossaall  vvoolluummee
tthhaann  iittss  ppaappeerr  eeqquuiivvaalleenntt  ddooeess..  Consider
switching to paper packaging to reduce the
volume of garbage being generated, if a large
part of your garbage consists of foam con-
tainers.

✸ UUssee  ssttrraaww--ssttyyllee  ssttiirr  ssttiicckkss  ffoorr  bbaarr  bbeevveerraaggeess
iinnsstteeaadd  ooff  tthhee  ssoolliidd  ssttyyllee.. They cost less per
unit and use less plastic. Additionally, use
only one straw per drink.
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ALWAYS consider
durability as a cost
criterion when buy-
ing small-wares and
equipment (including
janitorial supplies). If
not considered, the
least expensive prod-
uct many times turns
out to be the most
costly.



✸ SSeerrvvee  ssttrraawwss  ffrroomm  hheeaalltthh  ddeeppaarrttmmeenntt--
aapppprroovveedd  ddiissppeennsseerrss  rraatthheerr  tthhaann  ooffffeerriinngg
tthheemm  pprree--wwrraappppeedd..  At the same time, con-
sider purchasing straws with a smaller
hole-size than the ones you are currently
buying.

✸ UUssee  rreeuussaabbllee  ccooaasstteerrss  (or nothing at all)
instead of paper napkins when serving bev-
erages from the bar.

JJAANNIITTOORRIIAALL AANNDD

RREESSTTAAUURRAANNTT SSUUPPPPLLIIEESS

✸ UUssee  rreeuussaabbllee  ttaabbllee  lliinneenn  aanndd  ddiinnnneerrwwaarree
(including china, glass, and silverware).

✸ UUssee  rroollll--ttyyppee  ppaappeerr  ttoowweellss  ((uunnbblleeaacchheedd  oonneess
aarree  bbeesstt  aanndd  lleeaasstt  eexxppeennssiivvee))  iinn  yyoouurr
rreessttrroooommss  aanndd  aatt  hhaanndd  ssiinnkkss  iinnsstteeaadd  ooff  pprree--
ccuutt  ttoowweellss..  Better yet, consider using hot-air
hand dryers.

✸ UUssee  ccllootthh  cclleeaanniinngg  ttoowweellss  rraatthheerr  tthhaann  tthhee
ppaappeerr  eeqquuiivvaalleennttss..  If this is not an option,
consider using handi-wipe style of dispos-
able towels. Whichever way you choose,
rinse and sanitize both types of towels regu-
larly.

✸ CCoonnssiiddeerr  uussiinngg  ppllaassttiicc  ttrraasshhccaann  lliinneerrss  mmaaddee
ooff  rreeccyycclleedd  HHDDPPEE  iinnsstteeaadd  ooff  oonneess  mmaaddee  ooff
LLDDPPEE  oorr  LLLLDDPPEE..  They contain fewer raw
materials, work equally as well (or better) for

most uses, and generally
cost less, too.

✸ PPuurrcchhaassee  cclleeaanniinngg  ssuupp--
pplliieess  iinn  ccoonncceennttrraattee,,
rather than in ready-to-
use (RTU) form; then
portion them into proper-
ly labeled dispensing
bottles. When you buy
cleaning supplies in RTU
form, you’re paying for
the water with which the
cleaning agent has been
mixed. Using concen-
trates saves you that cost, as well as the
space the multiple RTU packaging requires
on the shelf and, ultimately in the garbage
can.

✸ UUssee  mmuullttiippuurrppoossee  cclleeaanneerrss that can be used
for all types of surfaces rather than cleaners
that are job-specific (e.g., stainless steel
cleaner). Whenever possible, consider using
cleaning agents that are either the least
toxic or nontoxic in nature.

✸ UUssee  cclleeaannaabbllee  aanndd  rreeuussaabbllee  hhaattss  ffoorr  kkiittcchheenn
eemmppllooyyeeeess  iinnsstteeaadd  ooff  ddiissppoossaabbllee  ppaappeerr  oonneess..
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IT’S NOT
uncommon to find
products packaged in
more than a half
dozen different sizes
or ways.  By working
with your suppliers,
inevitably you will
find alternatives that
not only meet your
needs, but potential-
ly cost less and also
reduce the amount
of garbage produced.



✸ CChheecckk  yyoouurr  pprroodduuccee
ddeelliivveerriieess  ccaarreeffuullllyy  ffoorr  rrootttteenn
oorr  ddaammaaggeedd  pprroodduucctt..  Return
any substandard product.
Do not sign the delivery tag
until the contents of every
box have been inspected and
approved.

✸ RRoottaattee  ppeerriisshhaabbllee
ssttoocckkss  aatt  eevveerryy  ddeelliivveerryy  ttoo
mmiinniimmiizzee  wwaassttee  dduuee  ttoo
ssppooiillaaggee..  Use the back-to-

front system where new product is placed
on the back (or bottom) of the shelf, while
the older product is rotated to the front (or
top). Additionally, date all products on the
day you received them so if they get mixed
up you can still recognize the newer product
from the old.

✸ CClleeaann  yyoouurr  ccoooolleerr((ss))  aanndd  ffrreeeezzeerr((ss))  rreegguullaarrllyy
ttoo  eennssuurree  tthhaatt  ffoooodd  hhaass  nnoott  ffaalllleenn  bbeehhiinndd
tthhee  sshheellvviinngg  aanndd  ssppooiilleedd..  This should
include both reach-ins and walk-ins.

✸ AArrrraannggee  yyoouurr  rreeffrriiggeerraatteedd  aanndd  ddrryy  ssttoorraaggee
aarreeaass  to facilitate easy product access and
rotation. This will help minimize waste due
to spills, breakage, and spoilage.

✸ SSttoorree  aanndd//oorr  hhaannddllee  uunnwwrraappppeedd  ppaappeerr  ssuupp--
pplliieess  ((ee..gg..,,  ddrriinnkk  ccuuppss,,  nnaappkkiinnss  oorr  bbaaggss))  ssoo  aass
ttoo  pprreevveenntt  tthhee  pprroodduuccttss  ffrroomm  iinnaaddvveerrtteennttllyy
ffaalllliinngg  oonn  tthhee  fflloooorr..

✸ SSttoorree  rraaww  vveeggeettaabblleess  ((iinn  aaddddiittiioonn  ttoo  ootthheerr
ppeerriisshhaabblleess))  iinn  rreeuussaabbllee  aaiirrttiigghhtt  ccoonnttaaiinneerrss
ttoo  pprreevveenntt  uunnnneecceessssaarryy  ddeehhyyddrraattiioonn  aanndd
ssppooiillaaggee.. Also, store produce (especially
leafy vegetables) as far away from the con-
denser unit as possible to prevent freezing.
Never store tomatoes and lettuce in the
same container or close to each other.
Tomatoes emit a gas that will turn lettuce
brown.

✸ RReeccoonnssttiittuuttee  ssttaallkkyy  vveeggeettaabblleess  ((ee..gg..,,  cceelleerryy,,
lleettttuuccee,,  ccaarrrroottss,,  bbrrooccccoollii,,  eettcc..))  tthhaatt  hhaavvee
wwiilltteedd by trimming off the very bottom part
of the stalk and immersing them in warm
water (100˚F) for fifteen to twenty minutes.

✸ WWrraapp  ffrreeeezzeerr  pprroodduuccttss  ttiigghhttllyy  aanndd  mmaakkee
ssuurree  tthheeyy  aarree  uusseedd  iinn  aa  ttiimmeellyy  ffaasshhiioonn,,  ttoo
mmiinniimmiizzee  wwaassttee  dduuee  ttoo  ffrreeeezzeerr  bbuurrnn..  Code-
date all product stored in the freezer and
rotate properly.

✸ DDoonnaattee  aannyy  eexxttrraa  ffoooodd  ttoo  aa  ffoooodd  bbaannkk..
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ATTENTION TO,
and prevention of,
spoilage and unnec-
essary waste starts at
the time the product
rolls through your
kitchen door. It
stops only when
you’re able to fully
maximize their
preparation and use.

PPRROODDUUCCTT HHAANNDDLLIINNGG &&  SSTTOORRAAGGEE



✸ AAddjjuusstt  iinnvveennttoorryy  lleevveellss  oonn  ppeerriisshhaabblleess  ttoo
mmiinniimmiizzee  wwaassttee  dduuee  ttoo  ssppooiillaaggee  oorr  ddeehhyyddrraa--
ttiioonn.. If you are constantly throwing out
coded dairy products or dried-up lettuce, it
might be because you’re stocking too much
inventory and/or it’s not being rotated
properly. Check your usage levels to see if
you need to adjust either the quantity or
frequency of your orders.

✸ DDeevveelloopp  aanndd  uussee  hhoouurrllyy  oorr  ddaaiillyy  pprroodduuccttiioonn
cchhaarrttss  ttoo  mmiinniimmiizzee  oovveerr--pprreeppppiinngg  aanndd
uunnnneecceessssaarryy  wwaassttee..

✸ WWhheenneevveerr  ppoossssiibbllee,,  pprreeppaarree  ffooooddss  ttoo  oorrddeerr
ttoo  mmiinniimmiizzee  wwaassttee  dduuee  ttoo  oovveerr--pprreeppaarraattiioonn..

✸ WWhheenn  pprreeppppiinngg  ffoooodd,,  oonnllyy  ttrriimm  ooffff  wwhhaatt  iiss
nnoott  nneeeeddeedd..  Over-trimming typically occurs
in the preparation of bulk meats and whole
vegetables. Check the garbage can for tell-
tale signs or ask that all trimmings be put
into a holding container (for review) prior to
disposal. If too much trimming is observed
or required, retrain your prep staff, change
the product’s specification or size to mini-
mize unnecessary waste, or buy it already
preportioned.

✸ UUssee  vveeggeettaabbllee  aanndd  mmeeaatt  ttrriimmmmiinnggss  ffoorr  ssoouupp
ssttoocckk..

✸ EEvvaalluuaattee  aanndd  aaddjjuusstt  tthhee  ssiizzee  ooff  yyoouurr  mmeeaall
ppoorrttiioonnss  iiff  yyoouu  ffiinndd  tthheeyy  aarree  ccoonnssiisstteennttllyy
bbeeiinngg  rreettuurrnneedd  uunnffiinniisshheedd..  Offer customers
smaller portions and price menu items
accordingly.

✸ PPrree--ccooooll  sstteeaamm--ttaabbllee  hhoott  ffooooddss  ((iinn  aann  iiccee
bbaatthh))  bbeeffoorree  ppllaacciinngg  tthheemm  iinn  tthhee  ccoooolleerr..
Similarly, always place hot foods into clean,
shallow containers before storing in the
cooler. This helps prevent premature
spoilage and keeps your cooler from work-
ing overtime to keep things properly
refrigerated.

✸ RReeuussee  lleeffttoovveerr  ccrreeaamm--bbaasseedd  ssaauucceess  aanndd
ssoouuppss  ((tthhaatt  hhaavvee  bbeeeenn
hheelldd  aanndd  ssttoorreedd  aatt  pprrooppeerr
tteemmppeerraattuurree))  wwiitthhiinn  ttwwoo
ddaayyss  ooff  wwhheenn  tthheeyy  wweerree
oorriiggiinnaallllyy  pprreeppaarreedd  ttoo
pprreevveenntt  wwaassttee  dduuee  ttoo
ssppooiillaaggee..  This also applies
to leftover poultry and
fish-based menu items.

✸ SSttoorree  lleeffttoovveerr  hhoott  ffooooddss
ffrroomm  ddiiffffeerreenntt  ssttaattiioonnss  iinn
sseeppaarraattee  ccoonnttaaiinneerrss  rraatthheerr
tthhaann  ccoonnssoolliiddaattiinngg  tthheemm
ttoo  mmiinniimmiizzee  tthhee  cchhaannccee
ooff  ssppooiillaaggee..
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FFOOOODD PPRREEPPAARRAATTIIOONN &&  SSTTOORRAAGGEE

ALMOST 30 
PERCENT of most
restaurants’ garbage
is made up of food
waste.  Much of this
can be reduced
through proper pur-
chasing, handling,
preparation and stor-
age.  With the State
law mandating a 50
percent reduction of
our waste stream by
the year 2000, the
time to get started is
now!



EEQQUUIIPPMMEENNTT

✸ DDeevveelloopp  aanndd  iimmpplleemmeenntt  aa  mmoonntthhllyy  cclleeaann--
iinngg  aanndd  mmaaiinntteennaannccee  pprrooggrraamm  ffoorr  aallll  yyoouurr
eeqquuiippmmeenntt..

✸ KKeeeepp  rreeffrriiggeerraattiioonn  iinn  ggoooodd  rruunnnniinngg  oorrddeerr  ttoo
pprreevveenntt  uunnnneecceessssaarryy  ssppooiillaaggee  rreessuullttiinngg  ffrroomm
bbrrookkeenn  eeqquuiippmmeenntt..  This also extends the
life of the compressors and reduces energy
costs as well.

✸ CChheecckk  tthhee  ssyyrruupp--ttoo--wwaatteerr  ((bbrriixx))  ccaalliibbrraattiioonn
oonn  yyoouurr  bbeevveerraaggee  ddiissppeennsseerr((ss))  aatt  lleeaasstt  ttwwiiccee  aa
wweeeekk..  Adjust as necessary. Similarly, clean
the heads and dispenser tips on all your bev-
erage machines daily. This helps ensure
consistent beverage production quality and
quantity.

✸ KKeeeepp  oovveenn  eeqquuiippmmeenntt  ((eessppeecciiaallllyy  ffoorr  bbaakk--
iinngg))  ccaalliibbrraatteedd  ttoo  pprreevveenntt  oovveerr--bbaakkeedd
pprroodduuccttss..

✸ CClleeaann  yyoouurr  ffrryyeerrss  aanndd  ffiill--
tteerr  tthhee  ooiill  ddaaiillyy..  TThhiiss
eexxtteennddss  tthhee  lliiffee  ooff  bbootthh  tthhee
ffrryyeerr  aanndd  tthhee  ooiill..  Built-up
carbon deposits on the bot-
tom of the fryer act as an
insulator, which forces the
fryer to heat longer thus
causing the oil to break
down sooner.

✸ UUssee  aa  tteesstt  kkiitt  ssuupppplliieedd  bbyy  yyoouurr  ggrroocceerryy  ddiiss--
ttrriibbuuttoorr  ((rraatthheerr  tthhaann  eeyyeebbaalllliinngg  iitt)),,  ttoo
ddeetteerrmmiinnee  wwhheenn  ttoo  cchhaannggee  yyoouurr  ffrryyeerr  ooiill..

BBAACCKK--OOFF--TTHHEE--HHOOUUSSEE

✸ CCrreeaattee  iinncceennttiivveess  ffoorr  ssttaaffff  ttoo  rreedduuccee  tthhee
bbrreeaakkaaggee  oorr  lloossss  ooff  yyoouurr  rreessttaauurraanntt’’ss  cchhiinnaa,,
ggllaassss,,  aanndd  ssiillvveerr  ssuupppplliieess..

✸ PPllaaccee  rruubbbbeerr  mmaattss  aarroouunndd  bbuuss  aanndd  ddiisshhwwaasshh--
iinngg  ssttaattiioonnss  ttoo  ffuurrtthheerr  rreedduuccee  cchhiinnaa  aanndd
ggllaassss  bbrreeaakkaaggee..  It also minimizes injury
resulting from slippage.

✸ HHaavvee  eemmppllooyyeeeess  uussee  ppeerrmmaanneenntt--wwaarree  mmuuggss
oorr  ccuuppss  ffoorr  tthheeiirr  ddrriinnkkss..

✸ MMiinniimmiizzee  eexxcceessss  uussee  ooff  ttrraasshh  bbaagg  lliinneerrss  bbyy
mmaannuuaallllyy  ccoommppaaccttiinngg  tthhee  ttrraasshh  iinn  yyoouurr
ggaarrbbaaggee  ccaannss  aass  ccoommpplleetteellyy  aass  ppoossssiibbllee  aanndd
eemmppttyyiinngg  tthhee  ccaannss  oonnllyy  wwhheenn  tthheeyy  aarree  ffuullll..
Additionally, consider purchasing a garbage
compactor for your restaurant to reduce the
volume of material ultimately placed in the
disposal container.

✸ CChheecckk  ffoorr  ddiissccaarrddeedd  ppeerrmmaanneenntt--wwaarree  ((ee..gg..,,
sseerrvviinngg  ttrraayyss,,  ssiillvveerrwwaarree,,  eettcc..))  bbeeffoorree  tthhrrooww--
iinngg  oouutt  ddiinniinngg  rroooomm  ttrraasshh..
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PROMOTE
your environmental
activities to your cus-
tomers.  Not only
will they appreciate
your efforts and con-
cern, but they may
potentially increase
their patronage as
well.

PPRROODDUUCCTTIIOONN &&  SSEERRVVIICCEESS AARREEAASS



FFRROONNTT--OOFF--TTHHEE--HHOOUUSSEE

✸ DDiissttrriibbuuttee  ccoonnddiimmeennttss,,  ccuuttlleerryy,,  aanndd  aacccceess--
ssoorriieess  ffrroomm  bbeehhiinndd  tthhee  ccoouunntteerr  iinnsstteeaadd  ooff
ooffffeerriinngg  tthheemm  sseellff--sseerrvvee..  Train your counter
staff to dispense a predetermined quantity
of these products for any meal or when
requested by guests.

✸ UUssee  sseerrvviinngg  ccoonnttaaiinneerrss  iinn  ssiizzeess  tthhaatt  mmeeeett  tthhee
ppoorrttiioonn  nneeeeddss  ooff  yyoouurr  mmeennuu  iitteemmss  wwiitthhoouutt
hhaavviinngg  eexxcceessss  ppaacckkaaggiinngg  mmaatteerriiaall.. A good
example of this is the restaurant that uses
both 8 oz. and 12 oz. soup cups for their two
serving sizes rather than just serving both
sizes in the 12 oz. container.

✸ MMiinniimmiizzee  tthhee  uussee  ooff  uunnnneecceessssaarryy  eexxttrraa
ppaacckkaaggiinngg  ((ee..gg..,,  ddoouubbllee  wwrraappppiinngg,,  ddoouubbllee
bbaaggggiinngg,,  eettcc..))  ooff  ttaakkee--oouutt  ffooooddss..  Establish
packaging standards for every menu item
(and combination of items) and let your
staff know it’s important to follow them.
Remember, every extra bag or piece of wrap
they use is money out of your pocket and
more garbage in the dumpster.

✸ UUssee  lleessss  ppaacckkaaggiinngg  ffoorr  eeaatt--iinn  ffooooddss  tthhaann  ffoorr
ffoooodd  bbeeiinngg  ttaakkeenn  oouutt,,  oorr  uussee  nnoonnee  aatt  aallll..

RREECCYYCCLLIINNGG AACCTTIIVVIITTIIEESS

✸ SSeett--uupp  aa  rreennddeerriinngg  sseerrvviiccee  ffoorr  yyoouurr  wwaassttee
ggrreeaassee,,  ffaatt,,  oorr  uusseedd  ccooookkiinngg  ooiill..

✸ SSeett  uupp  aa  ccaarrddbbooaarrdd  aanndd//oorr  ggllaassss  rreeccyycclliinngg
pprrooggrraamm  wwiitthh  oonnee  ooff  yyoouurr  llooccaall  ccoolllleeccttoorrss..

✸ PPllaaccee  aa  rreeccyycclliinngg  bbiinn  iinn
tthhee  bbuuss  ssttaattiioonn  ffoorr  yyoouurr
ccuussttoommeerrss’’  eemmppttyy  bbeevveerr--
aaggee  ccoonnttaaiinneerrss,,  iiff  yyoouu
hhaavvee  ttoo  sseerrvvee  bbeevveerraaggeess  iinn
ccaannss  aanndd  bboottttlleess..

✸ DDoonnaattee  eemmppttyy  ppllaassttiicc
ppaaiillss  oorr  bbuucckkeettss  ttoo
sscchhoooollss,,  nnuurrsseerriieess,,  oorr
cchhuurrcchheess;;  ggiivvee  tthheemm
aawwaayy,,  oorr  sseellll  tthheemm  ttoo  yyoouurr
ccuussttoommeerrss..

✸ DDoonnaattee  oolldd  uunniiffoorrmmss  ttoo
tthhrriifftt  sshhooppss..
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DON’T FORGET,
to ask your staff for
their input and assis-
tance on what and
how things can be
done to minimize
your waste and
reward them for
good ideas. Including
them in the decision-
making process can
pay dividends in
higher productivity,
better morale, lower
costs, and most
importantly, less
waste!
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SSEELLEECCTTEEDD RREESSOOUURRCCEESS

CCaalliiffoorrnniiaa  RReessttaauurraanntt  AAssssoocciiaattiioonn
343 Sansome St. Suite 700
San Francisco, CA  94104

(415) 782-3650
Fax (415) 782-3654

3435 Wilshire Blvd. Suite 2230
Los Angeles, Ca  90010

(800) 794-4272

CCaalliiffoorrnniiaa  IInntteeggrraatteedd  WWaassttee  MMaannaaggeemmeenntt  BBooaarrdd
8800 Cal Center Drive

Sacramento, CA  95826
(916) 255-2200

www.ciwmb.ca.gov

For business waste reduction information:
(916) 255-2354

bzassist@ciwmb.ca.gov

CCaalliiffoorrnniiaa  DDeeppaarrttmmeenntt  ooff  CCoonnsseerrvvaattiioonn  
Division of Recycling

801 K Street
Sacramento, CA  95814

(916) 323-3743

CCeenntteerr  ffoorr  DDeevveellooppmmeenntt  ooff  RReeccyycclliinngg
Dept. of Environmental Studies

One Washington Square
San Jose, CA 95192-0204

(800) 533-8414 
Outside Santa Clara county (408) 924-5453 
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LLOOCCAALL CCOONNTTAACCTTSS
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NNOOTTEESS



The Integrated Waste Management Board (IWMB) does not discriminate on the basis of disability in access to its programs.
IWMB publications are available in accessible formats upon request by calling the Public Affairs Office at (916) 255-2296.

Persons with hearing impairments can reach the IWMB through the California Relay Service, 1-800-735-2929.

IWMB Publication #441-98-016

Printed on 100% recycled paper made with 60% postconsumer waste and 40% preconsumer waste content. 
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