John R’s 
Home Baking & Delicatessen 
Luxury Townhouse Apartments
70-72 Church Street 

Listowel

Co. Kerry

Resource Efficiency Audit Report
Background

As part of the Listowel Tidy Towns Initiative to develop awareness and action in waste minimisation initiatives Kerry County Council and the Southern Region Waste Management Office were invited to conduct resource efficiency audits to a limited number of businesses in Listowel.

John R’s agreed to participate in the initiative and the audit was carried out on Friday 11th October 2013. A walk though audit is an essential part of any environmental improvement programme. Essentially it is an opportunity to assess current work practices, operations and equipment with a “fresh pair of eyes” by external people. The ultimate goals are to:
· Identify obvious sources of resource use & abuse on site

· Identify wasteful and poor work practices – many of which can be engrained habits
· Compiling information on major machinery, water usage, waste generation sources etc

· Identify potential opportunities for waste prevention & minimisation

· Identify prioritised  recommendations for management’s consideration

Business Overview
John R’s is a busy café & deli which opens to the public from 9am to 6pm Monday to Saturday, serving home cooked high quality foods. Sales are two fold, in-house by patrons using the café or take-away deli foods for consumption off site. The kitchens operate from 7am. Energy and water demands are high throughout the day as would be expected for this type of operation.
There is also two short let apartments above the café, these are self catering aimed at the tourist market and are very well appointed.

Operating a café and delicatessen in the current climate is no easy task and there is plenty of evidence both from this audit and work done in other parts of the region that the unpredictable trading climate can be responsible for generating volumes of waste that are unavoidable. From discussions with the proprietor it is evident that predicting trade on a daily or weekly basis is next to impossible. We also recognise that food providers prefer to err on the side of caution in relation to the amount of food available for customers, in most instances preferring to have left-over or wasted food than to run out and disappoint customers. Despite this we hope that some suggestions in our recommendations section will be considered which will impact positively on the environment.

The Process:
A brief orientation meeting was held in the café with the proprietor Mr Pierce Walsh, during which we discussed trading issues and reviewed utility bills, copies of these were also supplied to us for further analysis. After the discussion we started the walk through audit, taking in the apartments, café/deli and kitchen/prep area taking note of electrical equipment, lighting fixtures and fittings, flow & flush rates in basins, cisterns etc and waste arisings in the waste handling area at the rear of the premises.  
Energy:
Gas, oil & electricity are all consumed on the premises for the 12 months to the time of audit the costs were as follows:
	Type
	€ incl VAT
	Primary Use

	Gas 
	1748
	Commercial cooking

	Oil
	2828
	Heating in apartments

	Electricity
	16,248
	Lighting & Commercial Cooking


Electricity is by far the largest cost and greatest concern in terms of the long term sustainability of the business:
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The premises was renovated in recent years so light fittings, insulation and equipment is all relatively new (circa 5 years) so there are some energy efficient measures such as solar panels for hot water use in the shop.
From the audit it would appear that the commercial kitchen for the café/deli is the largest consumer of electricity for the business. There are several high spec multi compartment ovens in this area as well as other commercial catering equipment. In discussion with staff many of these items are in use all day and it is quicker and easier to leave these on throughout the working day (particularly ovens) than to allow them to cool and wait for them to warm up again.

Elsewhere there were some very good energy conservation practices in place such as powering down all the equipment in the apartments between rentals, energy saving light fittings and the use of natural light in the customer seating area.

Recommendations:

A more thorough audit of the kitchen needs to be undertaken including:
1. Using a plug in electricity cost monitor on the commercial ovens to calculate running costs per shift or day, these can be purchased very cheaply (approx €20) from hardware or electrical shops, you simply plug this in to the socket and plug the oven into the monitor, it will then generate real time energy data and cost. This could then be used to calculate the energy cost of some of products cooked/baked, or alternatively running costs per shift.
2. Discussions should be undertaken with staff about the effective use of equipment with a view to determining whether all ovens are needed throughout shifts, perhaps some rationalisation could be considered by the chefs. This would result in energy cost savings as well as a less hot working environment.

3. During discussions it was indicated that heating & cooling are often required simultaneously particularly in the summer, it may be worth investigating this further, plug in fans are expensive energy consumers so any measures that can address their use should be considered.

Water:
The following flow rates were recorded throughout the premises:

	
	Hot Tap 

Litres/min
	Cold Tap

Litres/Min

	Gents Toilet 
	10
	15

	Ladies (mixer tap)
	7
	13

	Kitchen
	10
	9

	Apt 1 Bathroom
	5
	10

	Apt 1 Shower
	5
	

	Apt 1 Front Bathroom
	6
	5

	Apt 1 Front bathroom shower
	6
	

	Apt 1 Kitchen
	4
	7

	Apt 2 Kitchen
	4
	10

	Apt 2 Bathroom
	8
	10

	Apt 2 Bathroom Shower
	4
	

	Apt 2 Ensuite
	7
	7


Recommendations:

We generally recommend that flow rates in taps are kept to a maximum of 7 litres per minute; such a flow rate allows activities such as hand washing to be carried out without excessive water use or wastage. Overall flow rates are relatively good throughout the premises and because new taps and fittings were recently installed there was evidence of some tap restrictors being in place.

The Ladies customer bathroom and the kitchen are areas where is a high volume of water usage so reducing flow rates in these areas should be a priority. A plumber should be able to advise on tweaking the restrictors in these taps to reduce flow rates.

Also remember, hot water can be 4 times as expensive as cold water to a business due to the energy costs associated with heating the water, therefore reducing the consumption of hot water should yields significant cost savings.

Waste:

The waste area at the rear of the property is tidy and well maintained. Killarney Waste Disposal (KWD) is contracted to collect food waste (brown bin), Mixed Dry Recyclables, Residual Waste and glass. Collections are made every Tuesday. The audit of waste was carried out on Friday so we can assume that it is representative of 3 trading days. The waste profile is as follows:
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If we scale up the findings from this one day audit we can assume that annual waste arisings are in the order of:
[image: image3.emf]Projected Annual Waste Arisings

0

500

1000

1500

2000

2500

MDR Organic MSW

Kgs


Most Mixed Dry Recyclable Waste (MDR) is collecting at a relatively low cost to businesses. Organic and residual waste is far more costly. From the projections above it would appear that up to 2 tonnes of residual waste are generated at John R’s annually and in excess of 1 tonne of organic waste.

Organic waste in this instance is primarily food. We estimate that on average a tonne of food waste represents costs to a business in the order of €2500 to €3000 or between €2.50 and €3.00 per kg. Preventing or reducing the amount of food waste generated in the business may be daunting but if successful should yield significant cost savings.

Segregating waste properly can also result in cost savings as contaminated mixed dry recyclables can be charged at residual waste costs. Also good segregation can generate ideas to prevent waste as waste streams are more identifiable.
From discussions with Pierce it is evident that food waste is a concern and an unsuccessful attempt has been previously made to donate surplus food. This type of initiative is very important to the community and it would be very impressive if this could be revisited at an appropriate time in the future.

Recommendations

1. Eliminate all black refuse sacks and introduce clear sacks to eliminate contamination.

2. Set up a three bin system in the kitchen, food prep and pot wash area. Image based signage that is visible and simple to understand should be used as per the example below – we can provide this for you:
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3. At the end of every shift waste arisings from the shift should be reviewed, this would include the prep waste, food that was prepared but unserved, plate scrapings, surplus stock etc. This may seem like an onerous task but after a couple of days it should be very quick to undertake. The purpose of undertaking such an analysis will allow you to identify opportunities to prevent waste such as portion size which would be indicated by plate scrapings, over supply of food stock e.g. fresh bread, cakes or salads being thrown out daily etc.  

4. Stock control was discussed in the orientation meeting and it appears that measures are being taken to ensure that this is adequately managed, however work elsewhere would indicate that there is always room for improvement in terms of stock rotation and supply use, again involving staff is critical to any change.

5. Customer satisfaction is paramount to any successful hospitality business and John R’s has developed a high quality product and environment that is held in high regard. In our experience we have found a lot of hospitality situations where proprietors tend to be over generous with portion size which ultimately leads to waste & additional costs. This is particularly true of side orders, garnish etc. We recommend that portion size is stringently monitored but that customers are advised that additional food is available if the want extra at no cost, this can be explained in a customer friendly manner & as part of an environmental charter for the business. Almost all customers will appreciate this approach as most people do not want to be seen to waste food.

6. It is disappointing from the proprietors perspective that recent attempts to donate surplus food were unsuccessful we would be happy to investigate alternatives charities on your behalf should you wish to pursue this initiative in the future.
Conclusion & Next Steps
John R’s is a well established local business in Listowel with a very good reputation. This could be enhanced by developing an environmental charter for the business and engaging with both staff and customers in an effort to reduce waste generated and water and energy consumed. Even small changes in each of the areas outlined above will yield both environmental and cost savings. We have also found that the most difficult step for any business wishing to develop an environmental action programme is the initial stages or getting it started but once underway most if not all businesses find that both staff and customers will be enthusiastic and supportive and will generally end up developing many initiatives as the teams confidence grows.

It is also worthwhile to consider developing an environmental charter for John R’s this could be developed in consultation with staff and once agreed, it should be signed and put on display in the customer area so that customers can also see the commitment that John R’s is making to resource efficiency & protecting the environment. A sample Environment charter is attached as an appendix to this report.
As stated at the outset of this report, our assessment is based on knowledge gained during a very brief visit. However we hope you find the recommendations useful and remember we are happy to assist with a more detailed waste audit or with further advice/assistance should you need it.

Micheal O Coileáin

Pauline McDonogh

10th January 2014

Appendix 

Sample Environmental Charter
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PREVENTING WASTE & SAVING MONEY




Our Environmental Policy 

It is the policy of _________________________________ to conduct our business in a manner that is environmentally responsible and to demonstrate this commitment our business is a member of the Green Town Kilmallock Eco Award Scheme. 

Listowel Tidy Towns, in conjunction with the Local Authority Pre​vention Network (LAPN) programme, Kerry County Council and the Southern Region Waste Management Office has developed a resource efficiency programme for small businesses in our region.
The objective of this Programme is to enable individual businesses in Listowel to assess their environmental performance and to recognise the environmental benefits that come from good environmental management within the business. 

We will run our business in accordance with all relevant environmental legislation and strive to continually make improvements that minimises the impact of our business on the local environment. 

In addition we aim to: 

1. Promote other local businesses that are participating in the Listowel Tidy Towns Programme.

2. Prevent waste where possible

3. Conserve the use of energy & water

4. Improve the efficiency of our business each year.

5. Source as many products, especially food from local suppliers.

6. Periodically review and demonstrate continuous improvement in environmental performance, including areas not subject to regulations.

Signature:

Position:
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