
How to green your hospitality business,
attract more customers and save money

The hospitality industry provides an important service – but it also has some significant 
environmental impacts. This handout outlines some of these impacts, and suggests some positive 
actions that you can start implementing immediately in your business to reduce them, potentially 
saving money and attracting more customers in the process.

Waste
Environmental impacts

The hospitality industry produces significant amounts 
of waste – in the Waikato, around 10 per cent of all 
commercial waste goes to landfill. 

Waste to landfill is a problem because it:
produces leachate, a toxic liquid that can contaminate • 
groundwater and waterways
produces methane, a potent greenhouse gas • 
represents a significant amount of wasted energy and • 
water used in the production of the materials

A large proportion of waste from cafes, restaurants and 
accommodation providers is food waste. Food waste in 
landfills is particularly problematic because it produces 
much more methane and leachate than non-organic 
materials.

Recent waste audits done by Sustainabiz on Hamilton 
East cafes indicate that: 

about 70 per cent of their waste was organic waste • 
(i.e. food scraps and coffee grounds) 
an average of approximately 70 kg of organic waste • 
was going to landfill from each café every week (or 
about 3.5 tonnes per year). With 200 or so cafes, 
restaurants and other food outlets in Hamilton, that’s 
around 700 tonnes per year of food waste (enough to 
fill 7000 wheelie bins) that potentially goes to landfill.

Rocket Cafe
Rocket Café have taken the lead in Hamilton East by 
selling reusable thermal mugs and at the same time 
adding a 20c charge on disposable cups. Owner/
manager Sanchia Brodrick said “We had one or two 
complaints at the start – but since then we’ve had 
positive feedback 
about our mugs, 
and our customers 
understand it is part 
of our commitment 
to reduce our 
environmental 
impacts”. 

Right: Rocket’s new 
reusable mugs   

Café 547 
Karen Raitema, the 
owner and manager 
at 547 is committed 
to reusing all of the 
valuable food scraps and 
coffee grounds generated 
by her business. Kitchen 
staff diligently separate 
food scraps from other 
waste and recyclables, 
and Karen takes them 
home in sealed buckets 
for her compost pile. 

Left: Karen with future 
compost

Produce no waste: some guidelines

Encourage customers to bring in reusable mugs – • 
either their own, or provide a reusable alternative 
combined with an incentive/disincentive (see Rocket 
Café’s approach below).
Don’t use materials which are particularly harmful • 
to the environment, such as Styrofoam and non-
recyclable plastics.
If you provide compostable packaging, provide • 
a clear message to your customers that it must 
be composted – otherwise it just breaks down in 
landfill, giving off greenhouse gases and having 
no environmental benefit over non-biodegradable 
packaging.
Separate your food scraps and compost them at • 
home – or have a worm farm on site. Regular 
composting classes are run in Hamilton by the 
Environment Centre. Email advice@sustainabiz.co.nz 
if you are interested in this or setting up a worm farm
Consider giving leftover food to homeless shelters.• 
Recycle your deep fryer oil (see our recycling and • 
reuse guide at www.sustainabiz.co.nz).



YWCA
The YWCA in Hamilton use worm farms made out of bath tubs to turn their food scraps into valuable compost. 
Says kitchen manager Kathy Gleeson “Its fantastic because some of our staff are keen gardeners and it’s a way 

we can give back to them by providing 
top quality fertiliser for their gardens”. 
The YWCA have also installed a solar 
hot water system and capture rain water 
which is used in the bathrooms. Using 
crockery for their meal deliveries also 
minimises disposable waste.

Energy and greenhouse gas emissions
Restaurants, cafes and accommodation providers use a lot of energy, mainly for lighting, refrigeration, cooking and 
hot water. Thermal generation of this energy emits greenhouse gases (as is the case at Huntly Power Station) which 
contribute to global climate change.

A significant amount of the emissions from the hospitality industry are also attributable to the transport (and production) 
of food. A recent US study found that the average restaurant  produces around 490 tonnes of greenhouse gases 
annually (about 8% of the US total).

In the Waikato, there are around 600 restaurants and cafes, 120 bars, pubs and taverns and over 500 accommodation 
providers. If we assume that each of these businesses is responsible for only 200 tonnes of CO2e, this is equal to 
around 250,000 tonnes per year, or equivalent to the emissions from 90,000 cars. If all of these businesses could 
reduce emissions by 10 per cent, this would be the equivalent of taking 9,000 cars off the road!

If all of these businesses could reduce emissions by 10 per cent, 
this would be the equivalent of taking 9,000 cars off the road.

approximate number of businesses in the 
hospitality industry in the Waikato region 
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In the Waikato..... 

Bath tub worm farm Recycling system at the YWCA 



Other tips
Conserve and catch water

Water conservation has many direct and indirect benefits. 
Using less water can lower your water and sewer utility 
charges, and, if you heat a lot of water, reduce your 
energy costs. It also demonstrates to the community your 
commitment to conserving water resources.

Fit a flow restrictor or regulator to your kitchen tap – a • 
regulator can be installed in a matter of minutes.
Limit dishwashing to full loads only and scrape, rather • 
than rinse, your plates before loading.
Don’t pour your mop water into stormwater drains • 
– this should be going to the sewer via your grease 
trap.
Consider installing waterless urinals in toilets, or rain • 
water tanks to capture water off your roof

Buy green

Restaurant and cafes have significant opportunities 
to influence suppliers and contribute to positive 
environmental and social outcomes through the products 
and services they purchase. Environmentally preferred 
products are designed to consider the environment 
throughout their lifecycle, from manufacture through 
to end-use and disposal. Buying environmentally 
preferred products also means supporting businesses 
that manufacture products in a more sustainable way. 
See our green purchasing guide at www.sustainabiz.
co.nz for some other ideas on who you can source more 
sustainable goods through. 

Some purchasing strategies for you to consider:

Buying local is generally best, as it reduces food • 
miles, supports local economies, and allows you to 
form relationships with real people as opposed to 
distant corporations. 
Also consider purchasing fair trade coffee. Fair trade • 
means that growers of products such as coffee and 
sugar in developing countries receive a fair return. 
There are several local roasters of fair trade coffee 
beans in the Waikato (such as Raglan Roast, see 
above).
Offer plenty of vegetarian options on the menu. • 
These require much less land, soil and energy for 
production than meat products. Organically and 
locally grown vegetables are best. 
Buy durable, reusable, high-quality goods and • 
furnishings. These products last longer and help to 
delay replacement and disposal costs.
Purchase paper products (office paper, toilet tissue, • 
paper towels, facial tissue, table napkins etc.) 
manufactured from FSC certified sources.

Actions to reduce your carbon footprint

Your purchasing decisions can have a big influence on 
your overall environmental footprint – see the ‘Buy green’ 
section below for purchasing strategies. 

Energy use is often overlooked or considered a lower 
priority than staff expenses and food purchases. In 
an increasingly competitive marketplace, energy 
conservation is definitely worth your attention. If you have 
a profit margin of around 5 per cent, cutting $500 off 
your power bill is equivalent to $10,000 in extra sales.

Some actions to reduce energy usage

Replace incandescent lights with compact fluorescent • 
lights (CFLs), reducing energy use by two-thirds and 
saving up to $30 per lamp per year, with a payback 
period of only a few months. 
Upgrade old and inefficient energy users such as • 
dishwashers, fridges and cookers with newer, more 
efficient equipment with 5 star energy ratings (which 
can use up to 40 per cent less energy).
Get your fridge seals checked to ensure you are not • 
losing cold air (and cash) through leaky seals see 
http://www.sealafridge.co.nz/
Keep filters in extraction and air conditioning units • 
clean to reduce required fan power.
Check your hot water cylinder. The thermostat should • 
be set to 60 degrees and if it is not an ‘A-grade’ 
cylinder, insulation around the cylinder (and the first 2 
metres of piping) will save energy and money.
Consider installing solar hot water – grants are • 
available for small business through EECA’s domestic 
solar hot water scheme http://solar.energywise.govt.
nz/consumers/financial-assistance
If you’re a Tourism Industry Association member, you • 
can also apply for a subsidised energy audit, through 
the tourism energy efficiency programme http://www.
tianz.org.nz/Current-Projects/teep.asp

Solscape 
Solscape accommodation and eco-retreat, Raglan, 
have incorporated the principles of sustainability 
into their whole operations. They manage to divert 
over 75% of their waste stream to recycling, and all 
organic waste from guests is either composted or 
fed to pigs. They use energy efficient LED and CFL 
lighting, and solar panels provide for much of the 
hot water needs, and some of the mains power. They 
received a grant through EECA’s innovation fund for 
their solar hot water.

Raglan Roast
Rob Tenbrook (known in Raglan as ‘Bobo’), owner 
of Raglan Roast has been roasting his own fair trade 
and organic blend of coffee for several years, and 
supplies several cafes. The ‘DaGanic’ organic blend 
is one of his best sellers. See www.raglanroast.co.nz 
for more details.



Purchase cleaning products manufactured without • 
hazardous chemicals – see ‘eco-cleaning products’ in 
the green purchasing guide at www.sustainabiz.co.nz.
Talk to suppliers about reducing excess packaging • 
and ask them to take back boxes and pallets. Some 
local milk suppliers now are taking back the plastic 
bottles for recycling. Be sure your suppliers know that 
sustainability is important to you.

Publicize your good work

Don’t forget to let your customers know what you are 
doing – then you can benefit even from initiatives which 
may not be saving money in the short term. Customers 
are becoming more discerning and seek out businesses 
that minimise their environmental impacts. The latest 
Moxie research indicates that 32% of New Zealanders 
are considered ‘solution seekers’ who will seek out more 
sustainable products and services.

Further help
As your business progresses on the path to becoming more sustainable, you will inevitably find 
barriers to implementing some of the actions mentioned. Try to think beyond your normal way 
of doing things and explore alternatives. 

Sustainabiz can support your business by providing:

tailored advice for your business• 
financial subsidies for waste or energy audits (audits provide advice tailored • 
to your particular situation, and can help to achieve savings for your 
business)
advice on how best to promote your initiatives. • 

For useful resources and ideas for making your hospitality 
business a leader in sustainable practices, 
visit www.sustainabiz.co.nz or email advice@sustainabiz.co.nz


