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Key Themes

• One step at a time

• Be strategic

• Start with efforts that 
directly benefit your 
business (save $$)

Journey NOT a 
Destination

• Builds employee 
satisfaction

• Boosts retention

• Build and reward a 
Green Team

Co-opt Staff 
Champions

• Don’t compost if 
composting isn’t 
available

• Make it standard 
operating 
procedures

Be Realistic

Recommendations



Why Am I Talking To You All? 
Jeffrey Clark

• Serving and bartending

• Seven different restaurants

• Through two degrees

10 Years 
• Sustainability experience 

➢ 12 at the Association

➢ 4 consulting -> Energy Star CFS

• Developed research and toolkits

• Organized panels, interviews, videos, 
and 4 sustainability events for food 
service

16 Years
• Teaching at Georgetown 

University, School of 
Continuing Studies

• Ethics and Corporate Social 
Responsibility in Supply Chain 

2 Semesters



What Is “Sustainability”? 

• Often amorphous

• Depends on “who you 
ask”!

• Quadruple bottom line:
• People
• Planet
• Profit
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Lots of Frameworks/Certifications



Certification Worth It? 

• Strict ROI, vs. 

• Doing the right thing

• Every business, brand, and customer 
base is different! 



What Do I Mean by Customer Base?
Did you know that The Cheesecake Factory has an incredibly 

robust sustainability program with three+ full-time staffers, one 
with a PhD.? 
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Example: Green Seal GS-55
• I personally helped develop GS-55 in 2014 

➢ Reviewed text, commented, shared with other SMEs

• In 2020, Grean Seal (GS) determined: 
• Restaurants couldn’t invest enough money to implement 

GS-55 
• Low profit margins main culprit
• GS withdrew the Standard for Restaurants and Food 

Services (GS-55)



Another Example



Another Example



Step 1: fix leaks

13

$5 – 415+/year



Step 2: swap pre-rinse spray 
valves

14

$115 - $240/year



Step 3: install efficient lighting

15

12 LEDs, save 
~$300/year



Step 4: clean refrigerator coils

16

Can double 
energy use



Step 5: insulate hot water pipes

17

Raise water 
temp. 2 – 4

0 

F



Step 6: shut ‘em down

18

1 off for 30 
min./day 

=~$100/year



Step 7: give H20 upon request

19

Takes ~3 glasses 
H

2
0 to serve 

one 



Step 8: start 
recycling/composting

20

Easily save 
$200/month

Recyclefsp.org



Step 9: slash food waste

21

Tracking food 
waste can cut 

food costs 2 - 6%



Food Waste Gaining Traction

22



Assoc. Toolkit
http://86foodwaste.com



Find YOUR Sustainability Story

24

“When a restaurateur

- Chef Rick Bayless
Source: 2013 National Restaurant Association Show

grabs hold of the

real sustainability.”

role of storyteller  and starts telling 

about where the food is coming from and 

how you can connect with people

in your community who have supplied

some of it (food), suddenly the restaurateur

takes on a role that is, to me, sort of the

ground level of



Questions and Discussion
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