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FOOD SERVICE

A quick guide to essential pollution prevention (P2) information for the food
service industry, with a compilation of the best available on-line resources.

Why P2 for the Food Service Industry?

The food service industry has a major impact on the American economy
with over 800,000 locations serving 54 billion meals annually. Due to the
large number of food service operations and the nature of preparing and
serving food, this industry uses tremendous volumes of natural resources
and produces significant quantities of waste which together can result in
major environmental impacts. Changing or improving operations can have
lasting effects in reducing wastes and increasing efficiency.

How Do Commercial and Institutional Food Service
Establishments Prevent Pollution?

Food service managers can improve the environment and save money
through decreased disposal fees, decreased cost for raw materials, energy
and water use, and reduced regulatory burdens. In a commercial location
with a 5 percent profit margin, $1,000 in savings is equivalent to $20,000 in
extra sales. P2 tips to reduce waste:

e  Try dry clean-up methods first when cleaning spills.
Do not pour grease, fats, and oils down the drain.
Consider composting food waste.
Use reusable dispensers for condiments, napkins, and straws.
Use ice machines designed to recycle the cooling water.
Install motion/timer lights in restrooms, pantries, and freezer units.
Establish a perishable stock rotation procedure.

Best P2 Resources at Your Fingertips

Topic Hubs are peer-reviewed on-line primers that include background and
operational information plus specific opportunities for pollution prevention.
They include an extensive list of links for the “best of the best” on-line
resources: manuals, checklists, fact sheets, case studies, etc. The Food
Service Topic Hub also includes all regulatory information.

Topic Hubs are valuable resources for P2 programs, regulators,
environmental managers, and industry. P2Rx centers have more than 55
Topic Hubs available on a wide range of issues covering many industrial
sectors. Check them out at www.p2rx.org/hubs.

The Food Service Topic Hub was written by WRRC.

Did You Know?

m At fast food restaurants,
approximately 200 pounds of
waste are generated for every
$1000 in sales.

m Packaging represents about
30 cents of every dollar spent

on packaged goods and up to

60% of what is thrown away.

m The average full-service
restaurant will wash 9-20
pounds of grease down the
drain for every 150 meals
served.

m The EPA estimates that
approximately 5 gallons of
wastewater are generated in
the preparation of a single
meal.

m The US Department of
Agriculture estimates that one-
quarter of all food produced in
the US is wasted.

m Environmentally friendly
purchasing can save money in
avoided disposal costs and
reduced environmental
impacts.

View the complete
Food Service
Topic Hub at
p2rx.org/hubs
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Welcorme to the Topic Hub™ for Food Service. This primer is intended as a guick guide to the essential P2 information

on food semice, as well as a compilation of pertinent on-line resources

Background and Overview

« Provides a brief history of the evolution of the food service industry in the United States along with economic and

dernagraphic information

Operations

» The four basic areas of food service are described: front of house, back of house, site exterior and general operations.
The specific wastes generated from these areas of operation and the ervimnmental requlations that may apply are

included

Reasons for Change

* Economic and environmental data are presented that demonstrate incentives for businesses to improve operations to
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Reasons for Change generate less waste and save money. Enviranmental regulations that affect most food service establishments are also
P2 Opportunities L
Gase Sudes P2 Opportunities
Where To Go for P2 Help & This section provides numerous options to minimize waste generation and reduce waste management costs with
Acknowledgements pallution prevention. Opportunities are given for solid waste, wastewater, energy and air emissions
D <
bl Case Studies

& Real-life testimonials of food sewice success stories that implemented P2 are discussed here. Reductions have

resulted in significant savings and improved operational efficiency.

Where To Go for P2 Help
s This section provides a collection of contacts related to food service issues.
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