Want to do all you can to save money, treat your community right, and get
promoted? Follow this checklist to get started!

BUSTNESS OPERATIONS

] Sign up for our Food Recovery Program! Sustainable Connections takes your
leftovers to meal distribution centers; through the program, you can reduce
waste and gain tax incentives & promotion!

| Provide durable ware for onsite dining.

] Swap all plastic to-go ware for compostable; use this purchase guide to get
started.

] Sign up for FoodPlus (curbside compost)_pickup.

| Designate a receptacle for clean plastic wrap to recycle.

| Include signhage on customer- and employee-facing waste stations; let us know
if you'd like posters or print your own from our webpage.

| Designate "paper towels only” receptacles in the bathroom; paper towels can be
composted with FoodPlus.

| Train employees on proper waste sorting.

| Implement a utensils & napkins by request policy.

| Source local food with the help of Eat Local First.

PROMOTIONAL OPPORTUNTTIES

| Train employees on health-department-approved personal cup fills; let the
public know they can bring their own cups!

. ] Join as a Food & Farming Business Member.

Our Toward Zero Waste team offers free waste assessments and technical
assistance. If you have any questions about how to make your restaurant Toward
Zero Waste, or want to learn about services we can provide to help you in the
process, get in touch with us at TowardZeroWaste@SustainableConnections.org
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https://sustainableconnections.org/squatchfoodwaste/squatch-food-biz-waste/
https://sustainableconnections.org/product-purchasing-guide/
https://ssc-inc.com/commercial-foodplus-yardwaste/
https://sustainableconnections.org/programs/toward-zero-waste/resources/
https://eatlocalfirst.org/
mailto:TowardZeroWaste@SustainableConnections.org
https://www.youtube.com/watch?v=F_1Sj8IRnqk
https://sustainableconnections.org/programs/food-farming/

