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Guide

For all food outlets that wish to save money and resources



Current patterns of production and
consumption in New Zealand
are putting significant
pressure on our natural
resources. 

As part of the wider
business community,
restaurants and
cafés
contribute a
significant
amount to many
of the regional and
global environmental
impacts. In Waitakere City nearly
70% of the total waste disposed of
to landfill by the retail sector in 1997
came from restaurants, cafés, and
food and beverage outlets (yet these
make up less than 25% of the retail
businesses in the area). There are also
indications that this impact is growing.
Between 1996 and 1999, sales for
restaurants and cafés grew by 22%
according to figures from the
Restaurant Association of NZ, making
the sector one of the fastest growing in
the country.

At the same time, there is increasing
concern among consumers about both
the types of food they are eating (and

how it is grown) and the ways in which
the places they dine at operate in

the community.

Some restaurants and cafés
are rising to the challenge
and are starting to consider

the social and
environmental

surroundings
in which their

business
operates. Whilst they

strive to offer the best cuisine,
they realise the experience they
offer extends beyond the

customers’ taste buds. After
all, food is a direct product of
our environment, so to have
good healthy food we need
to have a good healthy
environment, with
unpolluted land, air, 

and water.

This guide has been produced to help
you avoid damaging our environment
unnecessarily and will help your
business to save money at the same
time. If you would like further
information, contact the waste
minimisation officer or cleaner
production staff at your local council.

Introduction

Benefits
Both local and international experiences have demonstrated that there are a
number of benefits for restaurants and cafés that start to address their
environmental impact. These can include:
• Reduced costs • Media publicity 
• Customer appeal • Enhanced community image
• Staff satisfaction • Reduced impact on the environment



There are a number of proven techniques
and approaches to reduce your
environmental impact and save money.
How well you adopt and integrate these
will determine how successful you are.

Below are some actions you can
undertake to reduce your environmental
impact and become a ‘Better Restaurant
or Café’.

Reducing Waste1

6 Things You Can Do

Food Waste
A significant amount of the waste produced 
by restaurants and cafés is food. Disposing 
of this with your general waste can be costly
for businesses. 

As a result of their waste audit, the Thai
Kitchen, Henderson, identified that 50%
(13.75 kg per day) of their waste was food
matter, mainly vegetable remains and
table scraps. They now have their food waste collected by a pig farmer for
feed. This has reduced their waste disposal costs by around two thirds, and
together with other initiatives, they are now recycling 94% of their waste.

Why is it important to keep food waste out of the landfills?

• It takes up valuable space in landfills
• The lack of oxygen inside landfills causes decomposition to occur slowly. This

produces methane gas (a greenhouse gas) and acidic leachate, both of which can
have significant environmental impacts

• The nutrients lost could be used by animals or for compost
• Problems with pests, rodents, and bad smells from the rotting food.

Composition of waste from a ‘typical’
Restaurant/Cafe (based on weight)

Glass
40%

Paper
2%

Plastics
4%

Metal
4%

Food
waste
50%

TIPS FOR REDUCING FOOD WASTE

• Return bad or sub-standard food to suppliers

• Compost food waste, give it to a pig farmer, or give it to a worm farm

• Where possible, order produce to be delivered with excess foliage removed

• Offer customers bags to take left-overs home 

• If space permits, consider installing an appropriate sized worm bin 



General Waste
This consists of all the other waste material excluding food (e.g. paper, cardboard
boxes, oil containers, glass, etc). It is important to ensure that remaining waste is
sorted, and what can be recycled is recycled. It will cost your business money to
dispose of this material in the general waste stream, and this waste is a resource 
that may be able to be recycled or re-used again.

Recycling

The following are standard restaurant and
café items that may be recyclable: 

• Paper
• Cardboard
• Aluminium (cans)
• Glass 
• Metal (tin cans)
• Plastics (recycle code 1 & 2, 

e.g. soft drink bottles, milk bottles, 
cleaning bottles)

• Cooking oils and fats

TIPS FOR REDUCING GENERAL WASTE

• Recycle: paper, cardboard, cans (tin and aluminium), glass and plastics 1 & 2. 
There are a number of other materials that are collected for recycling if you have
large quantities

• Reuse your packaging material, e.g. cardboard boxes, bubble wrap 

• Provide reusable crockery and cutlery

• Ask suppliers not to wrap products in plastic 

• Reduce rubbish bins to the minimum number required - this reduces time and costs 

• Establish a packaging takeback program with your suppliers (request deliveries to
be made in returnable, reusable containers. Send boxes back to supplier)

• Order supplies with minimal packaging and ensure that what packaging is required
is recycled and recyclable, or biodegradable

• Buy in bulk or buy in concentrate to reduce packaging

• Have all cooking oils and fats collected for re-processing (it is illegal to dispose of
these down any drains, and they are generally worth money if collected!)



Hazardous Waste 
A hazardous product is one that has the potential to cause harm to human health
and/or to the environment. Below is a list of commonly found products in restaurants
and cafés that can contain hazardous substances:

• Toilet cleaners • Bleach

• Oven cleaners • Disinfectants

• Batteries • Glass cleaners

Because these products do have the potential to cause harm to both people and the
environment, it is important that you do not dispose of these in your general rubbish.
Contact your local or regional council to find out how to best dispose of these items.

TIPS FOR REDUCING HAZARDOUS WASTE

• When purchasing paper products (e.g. paper bags, stationery, napkins) try to
ensure they are unbleached (Totally Chlorine Free - TCF)

• Use rechargeable batteries

• When you require printing to be done (e.g. menus, flyers, etc) try to get them
printed in vegetable-based inks on recycled (preferably with 100% post-consumer
content) paper, or TCF paper

• Try to buy more environmentally friendly products 
(e.g. with the Environmental Choice label)

• Try using traditional ‘home-made’ cleaners that are more environmentally friendly 
(e.g. baking soda and vinegar)

Finding out what’s in your waste

Waste audits are a very useful step to better understand what’s in your waste. 
Many people feel they know what their waste issues are, but have never actually
inspected their waste. They are often surprised and enlightened with the results 
after conducting a waste audit.

A detailed description of how to conduct a waste audit is provided at the back 
of this guide.



Better Purchasing Practices2

Purchasing is an important part of your restaurant and café management process and
your waste reduction strategy. There is a huge scope here to reduce your costs and
improve your business efficiency, whilst at the same time reducing your environmental
impact. Many of the purchasing strategies to reduce waste have already been covered
in the previous section of this guide.

Probably the easiest rule to remember when considering your purchasing options is the
waste reduction strategy of: 

Reduce
Use products that meet your needs but 
use less material and are less toxic 
(e.g. concentrates)

Reuse
Choose products that can be reused many
times (e.g. refillable containers)

Recycle
If it can’t be repaired or reused then sort out
what can be recycled (e.g. glass, steel,
aluminium, plastics, paper and cardboard)

A successful purchasing strategy involves:

• Purchasing environmentally sound food and products

• Building relationships with suppliers
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TIPS ON BETTER PURCHASING

• Buy recycled products - with a preference on post-consumer content

• Buy recycled paper, toilet paper and other recycled products to support recycling
and reduce demand for new materials

• Ensure existing suppliers are aware of your environmental goals

• Ask what suppliers are doing to improve their environmental performance

• Work with suppliers to develop new “environmentally improved” products

• Ask your suppliers for information on new ‘environmentally friendly’ products

• Avoid purchasing single-use, disposable items (investigate alternatives like 
biodegradable products)



There are significant
savings to be made
by reducing your
energy
requirements
without having
to compromise
any of your business
operations. These
savings also translate
into direct benefits for

the environment. A
large amount of
electricity in New
Zealand is produced
from fossil fuels,
which both depletes
these finite resources
and contributes to
environmental
problems such as
global warming.

TIPS ON REDUCING ENERGY USE

• Turn the thermostat on your water heater down to 60°C

• Use cold water (rather than hot) wherever possible

• If you do not have a grade ‘A’ water heater (look for the “watermark” label), then

install a cylinder wrap

• Insulate at least the first 2 metres of piping from your hot water cylinder

• Insulate the ceiling of your premises (this will not only reduce your need for heating,

but also keep your business cooler in summer!)

• Purchase energy efficient appliances such as dishwashers and refrigerators

• Inspect seals on refrigerator and oven doors 

• Where possible try to purchase locally grown produce (this cuts down the

environmental damage of transportation, and helps to support local business)

• Use a microwave rather than conventional oven for defrosting and reheating food 

• Open windows and have plenty of plants instead of installing air

conditioning units

• Keep filters in extraction units and air-conditioning clean to reduce fan power

• Keep refrigeration units away from heat sources like cookers and ensure coils are kept

clean and free from dust build-up

Efficient Energy Use3



While restaurant and café lighting is

designed with customer attraction in mind,

it should also be designed for efficient

energy use. It may be useful to consult a

lighting designer to get expert advice on

what your lighting options may be. 

There is a growing range of energy

efficient light bulbs such as compact

fluorescent lights, which typically produce

the same amount of light using eight times
less energy than conventional
(incandescent) bulbs. They also last much
longer and therefore need to be replaced
less often. There are also fluorescent
lights with reduced mercury content (a
hazardous substance) and new ballast
designs that use around 15% less energy
to run. Consult a local lighting outlet or
lighting designer for more details.

TIPS ON EFFICIENT LIGHTING

• Turn off lights when not required (e.g. don’t leave main restaurant dining lights on
when you are closed, such as between lunch and dinner times)

• Clean lamps, diffusers (clear panels in fluorescent light fittings), and fixtures 
from dust build-up (a good test for this is to take one diffuser out and clean it
thoroughly, then replace it and compare the difference in lighting to surrounding
uncleaned ones)

• Replace old diffusers or lenses where they have become yellow or discoloured 
with age

• Disconnect unused ballasts where fluorescent tubes have been removed as they
still use significant amounts of energy even though the tubes have been removed

• Light wall colour will maximise the reflection of light around the space being lit

• Use daylight...it’s free! (e.g. windows, sky lights, solar tubes, etc.)

• Purchase energy efficient light bulbs (around eight times more efficient than
conventional light bulbs and have a longer life)

Natural light provides around three times the amount of brightness compared to
flourescent lights, and can enhance customer perception and mood. By creating
more natural lighting you may be able to minimise the need for artificial lighting.

Efficient Lighting
Restaurants and cafés use lighting to create the right atmosphere for their customers.
Inefficient lighting can add unnecessary heat to your restaurant or café causing you to
pay twice: Once for the extra lighting and again to remove the extra heat for cooling.

Energy reduction through efficient design



Reducing Water Use4

TIPS ON REDUCING WATER WASTE

• Install low flow (aeration) nozzles in sinks and basins

• Purchase water and energy efficient appliances (e.g. dishwasher)

• Install a dual flush toilet or a gizmo flush control device, or simply put a brick in the

cistern (this can save up to half the normal amount of water used to flush)

• Ensure that toilets and urinals don’t leak (this can be tested by dropping a small

amount of food colouring in the cistern and seeing if the colour shows in the 

toilet bowl)

• Install a timer, or set tap flow so that urinals flush at appropriate intervals

• Buy a small removable filter for sink drain holes to stop any food scraps going down

• Encourage staff to turn off taps and to report leaks promptly (you could be losing

100 litres per day for each leaking tap!)

• Use a broom instead of a hose for cleaning outside areas

As with energy use, there
are a number of simple
ways to reduce the
amount of water
that you use and
save money at the
same time. This will
also reduce the
amount of
wastewater you
produce that needs
to be treated and
discharged to the
environment. It is also
important to ensure that you do
not discharge anything other than
water to the storm water drains.

You can achieve a huge
reduction in water use

without having to invest
in any equipment.

Behavioural
changes,

achieved by
educating staff,

are a key part of
any water

reduction strategy.
Place information

sheets on walls near
sinks to inform staff

about water
conservation.



Better Management5

To be most effective at incorporating
environmental concerns and
thus reducing costs
and increasing
profitability, it is vital
that the business owner
and/or manager and all
the staff are totally
behind the concept. 
Best results are achieved
when the environment 
is considered to be part of
the core business decisions
such as cost, quality, etc. 

One of the best ways to achieve
this is to develop a company
environmental policy (a sample
environmental policy is included at the
end of this guide). This should be
reviewed and re-assessed annually. If
you already have a business policy or
mission statement, then these principles
should be incorporated in it. 

A key aspect of
environmental

management is the
involvement of staff
in all environmental
programmes and
initiatives. It is the
staff who are out
interacting with
the customers,

handling supplies,
and working in the

kitchen, so they are 
in a good position to

identify areas where
environmental

improvements can be made. 

Good management practices will help
restaurants and cafés to enhance their
environmental awareness and establish
and communicate an image of good
environmental performance.

TIPS FOR BETTER MANAGEMENT

• Develop and adopt an environmental policy

• Carry out a waste audit to monitor waste generation

• Develop a waste reduction plan

• Put notices up to encourage staff to minimise waste, energy and water use
(e.g. display the poster provided with this guide for staff to see)

• Provide information to staff about environmental issues to motivate support and
increase awareness

• Liaise with other restaurants and cafés to share ideas and establish a network of
green restaurants and cafés

• Appoint someone with the responsibility of running your environmental programme

• Actively seek input from your staff and reward their initiatives  
(e.g. set up an incentives programme with in-house competitions or bonuses for
staff coming up with innovative ideas)



Market the environmental improvements
that your restaurant and café has
achieved. You may be surprised by how
much this means to your customers.
People associate a concern for the
environment with concern for the food

that is placed in front of them, and
therefore concern for the individuals
themselves.

This is very important for restaurants and
cafés that experience regular patronage
from their customers.

In New Zealand there has been a
dramatic increase in consumer
awareness of the types of foods that they
eat. Many are concerned about the long
term, unforeseen, consequences and
ethical issues associated with Genetic
Engineering (GE). There is also concern
about modern farming practices with the
widespread use of pesticide application
and the treatment of animals. This has
contributed to an increase in
the demand for organically
grown food.

You may wish to differentiate the types of
food your business offers to gain
competitive advantage, or access
different markets. Options include:
purchasing any type of food; selecting
foods that you know to be GE free but
still utilise modern production techniques;
or selecting organic or certified organic
food. Obviously it is possible to offer a
menu that covers all of these categories
and is no different in principle from

offering other options such as 
a vegetarian selection.

The food debate - GE, GE free, and Organic

Better Marketing6

TIPS ON PROMOTING YOUR ENVIRONMENTAL ACHIEVEMENTS

• Display your environmental policy in a place where customers can see it

• Mention your social and environmental objectives on the menu, and state if the
menu is printed on recycled paper

• Prominently display any awards that you may have received (such as a regional
council environmental award)

• Display any environmental labels on menu



Sample Environmental Policy

To  protect our environment we believe the following principles
are necessary:

1. The protection of the environment is a critical issue for the future of global food
production.

2. The environment will be an important issue for consideration in our business-
making processes.

3. We will seek to minimise the environmental impact of our business operations
on our local business community and the communities of our suppliers.

4. We will dispose of our waste and by-products in a manner that has minimal
impact on our environment.

5. We will encourage suggestions from our staff for improvements in
environmental protection.

6. We will inform staff, customers and the public about our environmental
programme.

7. We will participate in community initiatives that care for and improve 
our environment.

8. We will lead by example with our environmental endeavours.

Other sources of information
The internet is an excellent source of up-to-date information on environmental
programmes and issues for restaurants and cafés. Some examples are:

www.chefnet.com/cc2000
The Chefs Collaborative promotes sustainable cuisine by teaching children, 
supporting local farmers, educating one another and inspiring the public to choose
good, clean food.

www.dinegreen.com
The Green Restaurant Association (GRA), founded in 1990, helps restaurants and their
customers improve their environmental impact in convenient ways.

Supplements

Below is an example of the type of environmental policy you may wish to develop.
Remember to place this in a location where both staff and customers can see it.



Practical steps to find out what’s in your waste

Tools for the waste audit:

• Have one bin or bag for each category 

• Scales (if you don’t have much waste, kitchen scales will do)

• Rubber gloves

• Waste classification table (use the ‘Waste Classification Table’ provided on the
reverse side of this page)

• Adequate space in which to conduct your audit (you might need a tarpaulin or
plastic sheet to cover the floor)

Decide how much waste you want to sample.

One day’s rubbish is practical if you don’t have much time or space but remember 
that your rubbish will change from day to day. If possible you should do a daily 
audit over several days (preferably a week) to give a better picture of your regular
waste production.

Practical steps to find out what’s in your waste

1. Weigh the total amount of your rubbish.
Tip the rubbish onto a surface that will protect the floor (plastic sheet, tarpaulin,
thick newspaper etc - preferably not in the food handling areas, but if you have to
use this area, not while food is being handled or while customers are in the
premises - and thoroughly clean waste audit areas afterwards). 

2. Separate all waste into the different categories outlined in the table on the 
next page.

3. Estimate, visually, the percentage each category makes up. 
Write the visual estimate on the ‘Waste Classification Table’. Add new categories
to the table as desired.

4. Weigh each rubbish category (remember to subtract the weight of the container). 
Write the weights in the ‘Waste Classification Sheet’

5. Add up all of the weights of each category. 
Does this equal the total weight from step 1? If not, recheck your figures 
and calculations.

6. Work out the percentage of each category: 
(weight of category ÷ total weight) x 100 = %. (The total percentage when you
add each category together should add up to 100 %).

7. Finally, draw a pie chart of your results.
Discuss the results with your employees. Look at ways to reduce, reuse or recycle.



Waste Classification Table
Primary Secondary Weight Percentage Visual(%)
Classification Classification

Paper Newsprint

Books and Magazines

Cardboard Boxes

Office Paper

Other Paper

Total

Plastics Plastics 1 and 2 

(drink bottles, shopping bags etc.)

Rigid Packaging - Other

Plastic Bags (clear)

Plastic Wrap (cling film)

Flexible Packaging - Other

Polystyrene

Other Plastics

Total

Glass Glass

Total

Metal Aluminium Cans

Tin or Steel Cans

Other Metal

Total

Organic Food Scraps

Other Organic

(e.g. cooking oils and fats)

Total

Potentially Batteries

Hazardous Paint

Aerosols

Oil

Other Hazardous

Total

Other Clothes

Dish Rags

Total

TOTAL SAMPLE 100% 100%



Auckland Recyclers Directory
Material
Cans

Cooking Oil 
& Fat

Food Waste

Glass

Paper/
Cardboard

Plastics

Other

Recycler
ECHO

Sims Metals
Paper Reclaim

Tallow Products

Waste Fat Services

Expended Food
Collection Services

ECHO

Jade Transport

Paper Reclaim

Auckland Glass
Recyclers

ECHO

Paperchase

Paper Reclaim

Waste Management

Conlon Plastics

ECHO

Paper Reclaim

RENEW Programme
Transfer Stations

Address
PO Box 47563, Ponsonby
Tel: 631 0330 
or Tim (025 788835)
579 5127
PO Box 12187

21a-23 Miami Parade
Te Papapa
6368455
PO Box 14054, Panmure
299 8053
Contact: George Cooke
(09) 422 5592
(mobile) 025 235 9996
PO Box 47563, Ponsonby
Tel: 631 0330
or Tim (025 788835)
11/15 Lovegrove Crescent
Tel: 274 1774
PO Box 12187
Tel. 5710242
PO Box 58 982, Greenmount
Tel: 274 5667
PO Box 47563, Ponsonby
Tel: 631 0330
or Tim (025 788835)
Level 6, Penrose Business
Plaza, 45 O’Rourke St
Tel: 579 9756
PO Box 12187
Tel: 571 0242
Private Bag 14919, Panmure
Tel: 527 1300
9, Culperry Road, Glendene
Tel: 818 6105

PO Box 47563, Ponsonby
Tel: 631 0330
or Tim (025 788835)
33 Hugo Johnson Dr, Penrose
Ph 571 0242
366 2000
Pikes Point - Captain Springs
Rd, Te Papapa, 634 2779
Constellation Drive - 
48 Constellation Drive,
Mairangi Bay, 478 9888
East Tamaki - 
33 Neales Road, East Tamaki,
273 8087
Waitakere City - 
The Concourse, Henderson,
8376173

Comment
Collect plastics (1&2), plus glass, cans, paper and cardboard from businesses
in CBD, Grey Lynn, Ponsonby, and Mt Eden. Containers supplied. 
Offer work opportunities to people with physical/psychological disabilities
Supply cages to schools and restaurants. Public can deliver.
Supply bins and collect from bars and restaurants. 
Collects minimum of five large bags.
Receives oil and fat from food outlets. Supplies drum, free of charge, fully
serviced, pays for product. Customer calls when bin full. Refines oil for export
and stock seed.
As above

Collects all types of food waste from restaurants, cafés, bakeries,
supermarkets, etc. Provides 40l or 240l sealed plastic bins which are replced
with clean bins each time they are collected. 
Collect plastics (1&2), plus glass, cans, paper and cardboard from businesses
in CBD, Grey Lynn, Ponsonby, and Mt Eden. Containers supplied. 
Offer work opportunities to people with physical/psychological disabilities
Bottles and Jars. Free collection. Bins supplied. 

Supply bins and collect from bars and restaurants

Supply containers. Free collection.

Collect plastics (1&2), plus glass, cans, paper and cardboard from businesses
in CBD, Grey Lynn, Ponsonby, and Mt Eden. Containers supplied. 
Offer work opportunities to people with physical/psychological disabilities
Mixed paper and cardboard (not glossy or directories). 
Residential weekly collection. 
Business collections with bins/cages provided.
Supply bins and collect from bars and restaurants

Card collections from businesses. Provide cages and pay for cardboard. 
Pass to Carter Holt Harvey
Polystyrene drinking cups. Collects large quantities from public and
commercial operations. NB Often distributors of plastic cups will often take
them back and pass to Conlan.
Collect plastics (1&2), plus glass, cans, paper and cardboard from businesses
in CBD, Grey Lynn, Ponsonby, and Mt Eden. Containers supplied. 
Offer work opportunities to people with physical/psychological disabilities
Collection – wool sacks, collect 6-8 bags minimum (HDPE, LDPE, PET)

List of businesses wanting/supplying clean waste products for reuse
7.30 am to 5 pm Monday to Saturday, 12 to 5 pm Sunday

7.30 am to 5 pm Monday to Saturday, 9 am to 5 pm Sunday

7.30 am to 4 pm Monday to Saturday, 9 am to 3 pm Sunday

7.30 am to 4 pm Monday to Friday, 8.30 am to 4.30 pm Saturday, 
12 to 4 pm Sunday

For further information contact your local council or Enviroline on 0800 80 60 40

While every endeavour has been made to ensure that this information is correct at the time of printing, no responsibility is taken for any errors or omissions.
Nor is this intended to be an endorsement of the services listed.



This booklet is printed on 100% recycled paper using mineral oil-free inks.

Printed 2000/2001

This guide was produced by Waitakere City Council through its Cleaner Production
Programme. Support for this project was received from the following Councils:


