
Climate Action: How to Make Your
Restaurant Sustainable
In a 2020 Globescan report, 60% of participants labelled climate change as a top
concern, but were stumped on what to do. The same report suggests that people
are likely to alter aspects of their life and do their bit for the environment if they
find easier options to achieve that. Here’s how restaurants can help. Restaurant
sustainability bridges the gap between customers’ actions and climate action.
Making your restaurant sustainable gives your customers a chance to be a part of
the climate action movement. To get your restaurant operating in line with the
United Nation’s Sustainable Development Goals (SDG) 13, follow these tips:

1.  Encourage  the  Bring  Your  Own
Container  (BYOC) Movement

The BYOC movement is one of the few ways for restaurants to cut down spending
costs while supporting SDG 13. Photo by Ella Olsson on Pexels
Takeaway food is often packed in aluminium, Styrofoam, or plastic containers.
With the BYOC movement, customers can significantly reduce their single-use
container  consumption  levels  by  bringing  their  own  reusable  containers.
According to a study on the environmental impacts of takeaway food containers,
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the European Union alone uses over two billion takeaway containers per year, and
recycling those could save 61,700 tonnes of CO2 equivalent emissions every year,
which is equivalent to the emissions of 55,000 light-duty vehicles. By encouraging
BYOC in your restaurant, you will bring yourself as well as your customers one
step closer to reducing our carbon footprint.

2. Up Your Vegan Menu Game

Veganism isn’t just a trend, it’s a sustainable lifestyle choice. Photo by Daria
Shevtsova on Pexels
Putting vegan options on the menu allows customers to choose a more sustainable
lifestyle.  In  a  2020  study  conducted  by  Nature  Sustainability,  a  global  food
production shift to a plant-based diet by 2050 can assist in limiting the global
temperature to 1.5 °C. So, why not join the movement? Vegan diets contribute to
less dependence on animal production. According to the Food and Agriculture
Organization,  global  livestock  contributes  to  14.5%  of  all  human-made
greenhouse  gases  (GHGs).  By  investing  in  more  vegan  menu  options,  your
restaurant will not only broaden its appeal to more customers, it will be more
environmentally sustainable, too!
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3. Support Local Produce

Go to your local sustainable farm to reduce supply chains’ carbon footprints!
Photo by Zen Chung on Pexels
Buying local produce not only gets your business involved in the community but
also  helps  the  environment  by  reducing  food  miles.  Local  buying  reduces
dependency  on  carbon-intensive  long  supply  chains,  thus  reducing  fuel
consumption and air pollution. It also reduces the reliance on shipping, packing,
and refrigeration facilities. In fact, sustainable gastronomy is the key to reducing
our carbon footprint. Partnering up with farmers is an amazing way to join the
local produce movement. So take climate action into your own hands, by buying
local produce.

4. Reduce Restaurant Food Waste
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Food  waste  contributes  to  climate  change  by  increasing  the  world’s  GHG
emissions. Photo by Rachel Claire on Pexels
One-third of the world’s produced food gets wasted. The food that goes to landfills
produces methane, which is much more efficient than CO2 in trapping radiation.
According to the World Wide Fund for Nature,  about 11% of  the total  GHG
emissions from the food system could be reduced by eliminating food waste.
Limiting food waste is a great way to fight climate change for you and your
customers. Instead of throwing away leftover food, why not donate it? Check-in
with your local soup kitchens and charities which give food to those in need. Also,
clearly labelling the bins and keeping track of what goes into the recycling bin
helps avoid rubbish and recyclable mix-ups from happening. 

5. Spread the News
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Photo by Andrea Piacquadio on Pexels
Get  other  businesses  and  restaurants  to  get  on  board  with  your  cause!  By
committing to SDG 13, getting others to join your sustainable mission carries a
bigger impact on GHG reduction.

Also,  inform  your  customers  about  your  sustainable  restaurant  practices.
Educating the community about the SDGs and sustainable living not only benefits
your restaurant but helps others live a sustainable lifestyle.

So, what are you waiting for? Join the movement for restaurant sustainability
today with these five tips! Even better – join our THRIVE tribe! Thrive values
partnerships with businesses that are committed to being sustainable, so why not
sign up today?
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