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Did You Know?

Maore than 0% of
restaurants invested
in energy-saving
equipment in the last

twvo years,

2008 Industry Forecast

Find out green
trencs and mare in
restaurants in 2008,

¢ Learn More ELY
Rl

Tips & Tools
¢ Top 10 Tips

b Facts & Stats
» Glossary

-
e
Join the Movement

The Mational Restaurart As=zociation's Conzerve initistive helps
restaurant operators take small and large steps to protect the planet

o grow their business. .
HR IR RS Conservation News

¢ EHERGY STAR set June 30
deadline for Small Business
Award applications
¥ Interact with our Yirtual Green Restaurant
b The "Greening" of the HRA Show »+ Hard Rock children's menus

F Watch conservation in action! include tree-seed packets to
¥ Learn about HRA Conserv partners

encourage kids to plant tree

¢ Chicago restaurants use 100
percent solar-electric car for
catering deliveries

Energy Efficiency Pays Off

Turning lights off, making sure your dishwasher iz full when it runz and
implementing other energy saving steps help our environment. But,
more impoartant, being energy efficient helps your bottam line

¥ See how one restaurant is saving money

b See all news

@ Copyright 2008 National Restaurant Association. All rights reserved. Cantact Us | Your Privacy | Legal Motice




conserve o <

solutions for sustainability Al IATION & An Environmental initiative ef the National Restaurant Assoclation

About NRA Conserve

News & Events | Understand the Issues | Conserve Now |

Mizzion & Goals Aot the MRA | Contact Lz

home » Ahout Conserve

About NRA Conserve Did You Know?

Spending on utilties
COnSUMEs
approzimately 2.5
percent to 3.4
percent of total
restaurant sales.

The roadmap to environmental responsibility for the restaurant industry folloves a path of incremental steps. tis

an ongoing process that continually challenges businesses to generste grester efficiencies, reduce waste and TiPS & Tools "
expand their capacity to use renewable resources as nevy technologies and practices become available. In » Top 10 Tips ’\.
ezzence, environmental responzibility is atoal -- & way of approaching husiness decisions that helps businesses  » Facts 8 Stats @
achieve their existing strategic goals more efficiently, guickly and cost effectively.

F Glossary

The Mational Restaurant Azsocistion's Conserve initistive iz designed to intiste and inspire actions that improve a
company's bottom line, but alzo are good for people and the planet. Conserve explores conservation efforts being
adopted by restaurants around the nastion and offers suggestions and resources to help you reduce the cost of
running your operation -- both to your bottom line and the envivonment .

Watch Conserve in Action

Partner Spotlight

] - Turner Foundation

The Mational Restaurant Association Conserve Initiative is

made possihle in part by 2 generous grant from the Turner
o, e Foundation, which is committed to preventing damage to the
Y natural systems -- water, air, and land -- on which all life

¥ Learn more

depends.
* Learn more

Energy Star

EMERGY 8TAR is a joint program ofthe U5 Enviranmental
Frotection Agency and the LS. Department of Energy helping us
all save maoney and protectthe environment through energy
efficient products and practices.

» Learn more

Food Service Technology Center (FSTC)

The Food Service Technology Center is a scientific testing
facility far energy perfarmance of commercial kitchen
equipment. In addition to being a clearing house of infarmation
an equipment perfarmance, the FSTC also has expertise in
cammercial kitthen ventilation and building energy efficiency,
including lighting, glazing and HWAC.

Conservation News

¥ Webinar: 5 Things You Heed
to Know About Energy
Efficiency

r See all news

A

NATIONAL «
RESTAURANT
ASSOCIATION,,

IT PAYS TO
BE A MEMBER

Find cut how you can
start saving today
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Front of the House

Close O Outside
© Ertry Hwiating Area
Frant of the House

Outside gl e Vil‘tua| Green

© waste Area
Tip Number 1

Sweep or blow sidewalks and parking lots clean < & 4 ‘ - Back of the House

rather than hose them off with water. : 2 ES © Rectrooms
Tip Number 2 ) - ; i © Kitchen

Use soaker hoses ortrickle irrization system to . | | = ; H O Fricoe iFreeer
water plants and lawns. Setirrigation systems an 3 T
timers. Plant native shrubs and flowers that For More Information © Dishwashing
require less care and water, The National Restaurant Association Conserve © Buiding Materializ
Initiative affers tips, success staries, and more on
conserving natural resources. Visit

conserve.restaurantorg.

Frant of the House

O Outside
o Entry MWaiting Area
O Bar

o Dining Room

© vaste srea

© Restrooms

© Kitchen
(o) Friclge f Freezer
(o) Dizhiwvazhing

© Building Materialz

Rollover the dots to learm more’s




conserve oW < —

Rl
solutions for sustainability Al IATION »  An Environmental initiative of the National Restaurant Association

News & Events . Understand the Issues JReGUEELRUR U Find Resources | About NRA Conserve

Success Stories | Top 10 Tips | Facts & Stats | Gloszary Watch Conzervation in Action Tell Wour Story

home » Conserve How » Top 10 Tips

Top 10 Tips Did You Know?
By using & broom
1. Turn Off instsad of & hose ta

clean your sidevalk,

Turn off interiorfexterior lights and cooking hoods when not in use. Install motion detectors in you can save up o

storerooms, offices and restrooms. Set lights on timers 0 gallans of water
every time to clean
R them.
2. Fix Leaks
Repair leaky faucets and toilets. Stop air leaks by caulking and insulating around leaky .
: : ; : Tips & Tools
windows and doors and installing energy curtains in freezer rooms. B
+ Top 10 Tips g\
+ Facts & Stats @
3. Replace Lighting } Glossary
Replace incandescents with longer lasting CFL light bulbs or LED lights. Replace traditional
exit signs with LED exit lighting. Watch Conserve in Action
4. Reduce. Reuse. Recycle.
Follow the 3 R's of sustainability. Reuse fumiture, flooring. Recycle paper, plastics, glass and )
aluminurm. Micleo
5. Unplug
YWhen not in uge, unplug computers, electronics, coffee machines, POS system and any
small appliances. Related Content

6. Use Less Water

Serve customers water only upon request. Run dishwashers, washing machines only when
full. Install low-flow toilets, waterless urinals, tankless water heaters.

7. Train and Inferm

Train employees on energy saving procedures and on the impartance of energy conservation
and water use. Tell customers about your energy efforts.

8. Clean and Maintain

Clean equipment runs rmore efficiently. Regularly dust and clean appliances, top to bottom.
Ferfarm routine preventive maintenance on HVAC, plumbing, appliances, major equipment.

9. Remodel or Build Green

Use low %O or no WOC paints, recycled flooring and managed forest wood. Install a reflective
roof, sun lights and energy-efficient windows

10. Look for the Energy Star Label

Furchase appliances, elecironics and other ERA-tested equipment that carries the Energy
Star label.

¥ Download PDF

¥ Submit a Tip
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Mews & Events . Understand the Issues Conserve Now @RS00 About NRA Conserve

State Federal Crganizations

home » Find Resources » State Resources

State Resources Did You Know?
According to the
“our state may provide tax rebates or other incentives far reducing your impact on the environment. Stay L=, Department of
informed sbout neswy programs and resources =0 you can take advantage of these henefits. Energy's Center for
Sustainable
Development,
Select vour state huildings consume
40% of the world's
| Geargia v total energy, 25% of

itz wood harvest
and 16% of its

weater .
Georgia
Department of Energy; Georgia Programs Tips & Tools
Federal and state incertives and rebates for reneswable and efficient energy projects. + Top 10 Tips .
T
¢ Facts & Stats @
b Glossary

Geordia Incentives for Renewable Energy and Energy Efficiency
Federal and state incertives and rebates for renewahble and efficient energy projects.

Conservation News

Gn_aen Powver Switch _ » EMERGY STAR set June 30
A lizt of Green power providers. deadline for Small Business
Award applications

Georgia Farm Bureau ¢ Hard Rock children's menus
Mewyz and information on agriculture. include tree-seed packets to
encourage kids to plant tree

Recycle Georgia ¢ Chicago restaurants use 100

Find out where you can recycle in Georgia from pallets to aluminum cans. percent solar-electric car for
catering deliveries

r See all news
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News & Events Understand the Issues [ TELLE-E LIV Find Resources | About NRA Conserve |

Success Stories | Top 10 Tips | Facts & Stats | Glozzary ‘Wiatch Conzervation in Action Tell Y our

home » Conserve How » Success Stories

Conserve Now

Restaurants at all levels are embracing environmentally friendly practices to see more green in
their wallets and in the world. The following stories offer ideas to help your restaurant start
down a green path by reducing, reusing and recyeling. Read some success stories and
contribute your own.

Subway Builds 'Eco Stores®

After an energy summit three years ago, Subvway started looking st
wyay s to reduce the worldwide carbon footprint for the chain's 29 000
locations.

¥ Learn More

The Pennies We Saved Soon Became Dollars'
Culver's Wizconzin, implemented simple processes such as having
employvees turn cooking hoods off &t night. "The pennies we saved soon
became dollars " says a company official.

¥ Learn More

Spoons "Greens" 120-Year-Old Building

Thiz Baltimore, Md., restaurant put on & "cool" roof 2o the internal cooling
system didn't have to woark as hard. That was just the start.

¥ Learn More

26 Years of Green Steps, and Counting

Fresh Sourdough Express owners Donna and Kevin Maltz, Homer,
Alaska, began implementing environmentally conscious business
practices from the time they opened in 1932,

¥ Learn More

Going Tankless Yields Savings

et == The owner of Osteria Monna Maria, Sheboygan, YWisc., says instaling
f\Jf:‘-NN}-\M%\RV:\ | tanklesz water heaters has resulted in weater, money and energy
= zavings.
F Learn More

Employees Help Cut Water Use

Snappy Salads owner Chriz Dahlander says employee involvement has
been critical in an aggressive water-saving program in hiz Dallas,
Texas, stores.

F Learn More

Submit a Story

Are you consering resources in your restaurant? We want to know! Submit your success
stary here.

+ Submit a story

Stary

Did You Know?

When replacing a
roof, instaling &
reflective roof can
directly save up to
40% in heating and
cooling energy

cosats.

Tips & Tools "

» Top 10 Tips !‘rg‘-
» Facts & Stats

¢ Glossary

Watch Conserve in Action

Video
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