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INTRODUCTION

As various actors in the central Puget Sound region work to sustain and strengthen the area’s 
food system, the restaurant and hospitality industry will play a major role in achieving this blend of 
environmental, economic, and social goals. Restaurants influence regional food distribution and 
production demands, use disproportionate amounts of energy compared to other building types, 
and contribute large amounts of waste. As such, they are important commercial actors in creating 
a healthy regional food system.

Regional restaurant operators, led by the Seattle Chef’s Collaborative, have expressed the desire 
for voluntary guidelines and resources that help the restaurant and hospitality industry to adopt 
more sustainable practices. Although some organizations in the United States and abroad have 
developed restaurant-specific “green” standards or certification systems, Chef’s Collaborative 
seeks a product tailored to the particular needs of the central Puget Sound market. 

National data indicates that sustainable practices matter to consumers. According to a 2009 
National Restaurant Association survey, 44 percent of consumers are likely to make a restaurant 
choice based on a restaurant’s efforts to conserve energy and water, and 60 percent say they are 
more likely to visit a restaurant offering food that is environmentally responsible.1 

In association with Chef’s Collaborative, the University of Washington Masters of Urban Planning 
studio plans to develop an information product containing voluntary, practical recommendations for 
the industry, as opposed to a formalized incentive or rating system. These guidelines may also help 
to inform the ongoing work of the Puget Sound Regional Council’s Regional Food Policy Council. 

This initial conditions report serves to set the stage for the final set of guidelines, projected for 
release by June 2011. Here, we offer data on current conditions and practices in the restaurant 
industry, with an emphasis on the central Puget Sound region and attempts to link the data to 
concrete actions by the restaurant industry wherever possible. We also identify opportunities for 
further research.  

What is Sustainability?

The broadest, most commonly used definition of sustainability comes from a seminal 1987 report 
by the United Nations-convened Brundtland Commission. This report defines sustainable devel-
opment as meeting “the needs of the present without compromising the ability of future genera-
tions to meet their own needs.”2  The definition of sustainability has been expanded over time and 
is now generally agreed to include environmental, economic, and social elements.3  

The terms “sustainable” and “green” have taken on broad, abstract meanings that can muddle the 
goals and consequences of practices that receive these labels. This vagueness of terminology 
risks diluting the meaning of these terms and complicates how businesses, governments, and 
individuals implement sustainable principles. 
1 Green Seal, Be Green. Be Certified. Ten Questions you should ask about Green Certification (2009), http://
www.greenseal.org/Portals/0/Documents/Standards/GS-46/10questionsaboutgreenrestaurantcertification.
pdf.
2 “Report of the World Commission on Environment and Development: Our Common Future,” UN Docu-
ments: Gathering a body of global agreements, accessed March 10, 2011, http://www.un-documents.net/
wced-ocf.htm.
3 City of Seattle, Seattle’s Comprehensive Plan: Toward a Sustainable Seattle (2005), vi, http://www.seattle.
gov/DPD/cms/groups/pan/@pan/@plan/@proj/documents/web_informational/cos_004485.pdf.
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Further complicating this picture are allegations in recent years against companies advertising 
products as environmentally-friendly when in reality they fall short of accepted standards.4 This 
practice, sometimes called “greenwashing” or “green sheen,” has attracted the attention of the 
Federal Trade Commission, which maintains rules designed to discourage false marketing re-
lated to environmental claims.5 Programs like the Green Washing Index help consumers evaluate 
whether environmental marketing claims are accurate and hold businesses accountable to their 
green advertising.6  

Existing Green Initiatives for Restaurants and Hospitality

A number of relatively new programs designed to quantify, rate, and encourage sustainable prac-
tices in the restaurant and hospitality industry currently exist in the United States and abroad. 
However, none of these initiatives appears to have taken a dominant foothold or achieved the 
industry-wide name recognition that, for example, the U.S. Green Building Council’s LEED certi-
fication has done in the building industry. Still, these existing incentive and rating programs may 
offer some lessons in future work on guidelines focused towards the central Puget Sound region. 
Programs or organizations that have achieved some measure of membership base include: 

Green Restaurant Association 
Founded in 1990 in San Diego, the Green Restaurant Association (GRA) offers certification stan-
dards for restaurants and related businesses in the United States and Canada with a mission of 
creating “an environmentally sustainable restaurant industry.”7 This non-profit organization serves 
four major client groups: restaurants, consumers, manufacturers, and distributors.8 The GRA 
lists the national Chefs Collaborative and a number of environmental organizations, including the 
Natural Resources Defense Council and the Environmental Defense Fund, among its endorsers.9  

Through GRA, restaurants may achieve three levels of ratings — two-star, three-star, and four-
star. These ratings rest on points scored in seven categories: water efficiency, waste reduction 
and recycling, sustainable furnishings and building materials, sustainable food, energy, dispos-
ables, and chemical and pollution reduction.10 Restaurants pay fees, which start at $300 per year, 
to undertake the certification process, and fees increase with additional consulting or marketing 
services. 
 
The influence and recognition of the GRA standard remains unclear at this point. As of March 
2011, Washington State counts only two member restaurants: Microsoft’s corporate cafes in Red-
mond and the National Park Inn Dining Room at Mount Rainier. Some metropolitan areas, such 
as Boston, New York, and Chicago, have a dozen or more members. 

4 Meidyatama Suryodiningrat, “Commentary: When CSR is neither Profit nor Public Good,” The Jakarta 
Post, August 8, 2008, http://www.thejakartapost.com/news/2008/08/28/commentary-when-csr-neither-profit-
nor-public-good.html.
5 Part 260, “Guides for the Use of Environmental Marketing Claims,” accessed March 10, 2011, http://www.
ftc.gov/bcp/grnrule/guides980427.htm.
6 “Greenwashing Index,” EnviroMedia Social Marketing and University of Oregon, accessed March 10, 2011, 
http://www.greenwashingindex.com/.
7 “About The GRA,” Green Restaurant Association, accessed March 10, 2011, http://dinegreen.com/about-
us.asp.
8 “GRA’s Four Constituents,” Green Restaurant Association, accessed March 10, 2011, http://dinegreen.
com/constituents.asp.
9 “Organizations the Endorse the Green Restaurant Association,” Green Restaurant Association, accessed 
March 10, 2011, http://dinegreen.com/endorsements.asp.
10 “Green Restaurant Certification 4.0 Standards,” Green Restaurant Association, accessed March 10, 2011, 
http://dinegreen.com/restaurants/standards.asp.
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Sustainable Restaurant Association
A more comprehensive rating system comes from the new Sustainable Restaurant Association 
(SRA), a non-profit membership organization that offers certifications to restaurants in the United 
Kingdom. The SRA, launched in 2010, defines sustainability as containing fourteen factors 
nested in three major components: sourcing, environment, and society.11 

Society comprises treating people fairly, community engagement, healthy eating, and responsible 
marketing. Environment covers attributes related to water saving, workplace resources, supply 
chain, waste management, and energy efficiency. Sourcing encompasses environmentally posi-
tive farming, local and seasonal products, sustainable fish, ethical meat and dairy, and fair trade. 

As of February 2011, the SRA had about 250 member restaurants, rated as one-star, two-star, or 
three-star based on the SRA’s audit. To obtain an audit, restaurants pay a one-time joining fee 
and then sliding fees per quarter, depending on their gross annual business sales.12  

EPA: Energy Star Program for Restaurants
Through their joint ENERGY STAR incentive program, the US Department of Energy (DOE) and 
the US Environmental Protection Agency (EPA) offer a special subset of guidelines geared es-
pecially to restaurants. This program aims to promote environmentally-friendly practices through 
emphasizing the cost savings associated with energy-efficient practices. In a guide called Putting 
Energy Into Profits, ENERGY STAR offers detailed recommendations for restaurants to conserve 
energy through use of common appliances and practices.13  

Non-membership-based rating systems and guides

A number of less formal restaurant sustainability rating systems have also sprung up, primarily 
through the internet, in recent years. 

Greenopia
Greenopia, an online service founded by a former advertising executive in southern California, 
produces a “local guide to green living,” with sections devoted to restaurants, cafes, and mar-
kets. This online guide says, “companies cannot pay to be included and all listees are included 
because they met our strict standards of eco-friendliness.”14 As of February 2011, this service 
recommends 44 Seattle-area restaurants and rates businesses in more than two dozen metro-
politan areas across the United States. 

Greenopia’s restaurant criteria focus primarily on food quality issues, such as the percentage of 
certified organic and/or locally grown produce, the percentage of certified organic and free-range/
cage-free poultry and eggs, and the percentage of meat or meat substitutes that are certified 
organic and/or grass fed and raised without hormones or antibiotics. Greenopia also considers 
secondarily the business’s composting, recycling, and energy efficiency programs.

11 “What is Sustainability?,” Sustainable Restaurant Association, accessed March 10, 2011, http://thesra.org/
index.php?option=com_content&view=article&id=52&Itemid=58.
12 “Restaurant Membership Fees,” Sustainable Restaurant Association, accessed March 10, 2011, http://
thesra.org/index.php?option=com_content&view=article&id=191&Itemid=137.
13 US Environmental Protection Agency, ENERGY STAR Guide for Restaurants: Putting Energy into Profits 
(2010), http://www.energystar.gov/ia/partners/publications/pubdocs/restaurants_guide.pdf.
14 “About Us,” Greenopia: Experts on Green Living, accessed March 10, 2011, http://www.greenopia.com/
SE/greenopia_area.aspx?section=about_us.
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Eat Well Guide
Another online service, the Eat Well Guide, provides a directory of “fresh, locally grown and 
sustainably produced food” in the United States and Canada.15 This guide does not rate restau-
rants in any quantifiable way but allows inclusion of businesses that it considers to be “sustain-
able, organic, locally-sourced or distributed, and ethically-produced.” The site’s authors note that 
they may also choose to include listings that “have a positive impact on our food system and/or 
provide healthier choices in under-served communities.” 

Eat Well currently lists about 100 restaurants within 20 miles of downtown Seattle, although it 
does not generally explain specific reasons for their inclusion. The site’s producers find listings 
through user suggestions, staff research, and partnerships with about 50 food- and farming-relat-
ed non-profit associations.16 

Some private citizens and bloggers have taken to developing their own rating systems. At a site 
called Sustainable Sustenance, two Phoenix-area architects are compiling a list of sustainable 
restaurants in their area. Their metrics include those common to many systems, such as food 
sourcing, energy consumption, building materials, and water management. However, they also 
branch out to other factors, such as proximity to public transit and support for non-motorized 
transportation, density of the area where the restaurant is located, affordability, and “community 
impact,” which they define as community art, community service and outreach.17  

Other systems are more specialized. A website called Fish2Fork uses guidelines published by 
the Monterrey Bay Aquarium’s Seafood Watch to rate the sustainability of a restaurant’s seafood 
offerings.18 Part rating system, part anti-overfishing campaign, the service markets itself as the 
first “to rate restaurants that serve fish not only for the quality of their food but also for the effect 
they are having on the seas and on marine life.”19 The site invites both restaurant operators and 
consumers to fill out questionnaires about seafood-serving restaurants and does not appear to 
charge a fee for its rating services. 

ENVIRONMENTAL STANDARDS FOR FOOD SERVICE

Development of environmental standards geared specifically to restaurants is also a relatively 
new endeavor. The past two years have brought at least two major initiatives that specifically ad-
dress environmental standards for the restaurant and foodservice industry.

Green Seal

Green Seal, founded in 1989, was among the first US non-profit organizations formed to offer 
environmental certifications for a broad spectrum of products, including household cleaning prod-
ucts, paints, and hand soaps. 

Their newest endeavor, released in 2009, is the Restaurant and Food Services Standard, called 
GS-46.20  Restaurants that achieve this standard “serve responsibly farmed and raised food and 
15 “Find Good Food,” Eat Well Guide, accessed March 10, 2011, http://www.eatwellguide.org/i.
php?id=About.
16 “Partners,” Eat Well Guide, accessed March 10, 2011, http://www.eatwellguide.org/i.php?pd=Partners.
17 “Rating System,” Sustainable Sustenance, accessed March 10, 2011, http://www.sustainablesustenance.
com/rating-system.php.
18 “Our Rating System and What it Means,” Fish2Fork, accessed March 10, 2011, http://www.fish2fork.com/
ratings-system.aspx.
19 “What is fish2fork?,” Fish2Fork, accessed March 10, 2011, http://www.fish2fork.com/about-fish2fork.aspx.
20 “About Green Seal,” Green Seal, accessed March 10, 2011, http://www.greenseal.org/AboutGreenSeal.
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have minimized their waste; implemented energy efficiency and conservation measures; reduced 
their water use and restricted what goes down the drain in wastewater; minimized use of hazard-
ous substances; and established a policy to purchase green products.”21  

To develop the standards, Green Seal conducted, by their estimation, the first life-cycle study of 
restaurants and food services. A detailed document instructs restaurants on their potential cost 
savings through adopting the minimum practices recommended by Green Seal.22  In order to 
apply for a Green Seal certification, restaurants must file a request with Green Seal and pay a 
sliding scale of fees based on their annual revenues.23  

Green Seal employs environmental scientists to develop its certification programs and uses 
procedures reviewed by a number of independent, third-party standards bodies.24  As a result, 
Green Seal says its standards are on par with other widely recognized standards, such as the 
US Department of Agriculture’s Organics Standards Board and the US Green Building Council’s 
LEED certification system.25  Green Seal also provides standards for food service packaging and 
for paper products used in food manufacturing.26  

National Restaurant Association Conserve Initiative

In 2010, the National Restaurant Association, the major trade association and lobbying group 
representing nearly one million restaurants and food service outlets nationwide, launched a pro-
gram called Conserve which was designed to encourage environmentally friendly practices. The 
initiative and its accompanying Greener Restaurants program do not offer any sort of ratings or 
certifications but seek to educate restaurateurs on “positive changes” that apply to their individual 
situations.27  

The Conserve Initiative takes a more narrow view of sustainability, offering tips only on the envi-
ronmental side of the equation.28 It suggests basic, easier-to-implement tasks such as changing 
lightbulbs from incandescent to more energy-efficient compact fluorescent ones, seeking recy-
cling programs for bar glass, turning off cooking hoods and lights when not in use, fixing water 
leaks, and training employees on such practices. 

aspx.
21 “Green Seal Standards: Restaurants and Food Services,” Green Seal, accessed March 10, 2011, http://
www.greenseal.org/GreenBusiness/Standards.aspx?vid=StandardCategory&cid=10.
22 Green Seal, Green Seal-Certified Restaurants: Environmental Impact Sources, Solutions and Savings, 
(2009), http://www.greenseal.org/Portals/0/Documents/GS-46%20Impact%20Sources%20Savings%20
and%20Solutions.pdf.
23 Green Seal, Environmental Standard for Restaurants and Food Services (GS-46) Certification Fee 
Schedule, last modified August 19, 2009, http://www.greenseal.org/Portals/0/Documents/Certification/gs46_
certification_fees.pdf.
24 “Qualification and Accreditation,” Green Seal, accessed March 10, 2011, http://www.greenseal.org/About-
GreenSeal/QualificationsAccreditation.aspx.
25 Green Seal, Certifying a Restaurant (2009), http://www.greenseal.org/Portals/0/Documents/Standards/
GS-46/GS-46StepstoCertification.pdf.
26 “Finding Green Products and Services: Food Packaging (GS-18, GS-35),” Green Seal, accessed March 
10, 2011, http://www.greenseal.org/FindGreenSealProductsandServices.aspx?vid=ViewProductDetail&c
id=13.
27 “Clarifying Derogatory Blog Posts About Us,” National Restaurant Association: Conserve: Solu-
tions for Sustainability, An Environmental Initiative, May 18, 2010, http://conserve.restaurant.org/news/
news_20100518_recent_blog_posts.cfm.
28 “Top 10 Tips,” National Restaurant Association: Conserve: Solutions for Sustainability, An Environmental 
Initiative, accessed March 10, 2011, http://conserve.restaurant.org/conservenow/tentips.cfm.
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LEED

Leadership in Energy and Environmental Design (LEED) is a green building certification system 
developed by the US Green Building Council (USGBC). LEED has nine different rating systems 
divided by building typology: New Construction, Existing Buildings, Commercial Interiors, Core 
and Shell, Schools, Retail, Healthcare, Homes, and Neighborhood Development. The rating sys-
tems are designed to improve building and operation performance by promoting healthy, durable, 
affordable, and environmentally sound practices, and taking into account the life cycle of the 
resources used in construction.29 For a standalone restaurant, LEED may help achieve sustain-
ability through building design by regulating building materials and improving indoor air quality. 

Although LEED covers many different buildings systems, it does not begin to start tackling the 
unique issues that restaurants encounter. For example, 35 to 50 percent of restaurants lease 
their buildings, according to the National Restaurant Association.30 These leases may impose 
limits on the extent to which restaurant operators can control their building design and appliance 
choices. 

At present, very few restaurant buildings have obtained LEED certification. Currently, of the ap-
proximately 300 LEED-certified buildings in the state of Washington, only about five appear to be 
food-service buildings.31  A pizza restaurant in the Capitol Hill neighborhood of Seattle claimed to 
be the state’s first LEED-certified restaurant when it opened in 2008.32

WHAT MAKES A GREEN RESTAURANT? 

Based on a study of these existing rating systems, a central Puget Sound green restaurant initia-
tive may include guidance on a number of fronts, including food production and sourcing ap-
proaches, environmental practices, and social and economic factors. We expect that stakehold-
ers from Chef’s Collaborative will provide further direction on the factors to prioritize for the final 
guideline documents. 

The following sections give a brief overview of existing guidance and data in the following areas:

• Food Sourcing and Production
• Energy
• Water
• Waste
• Economic and Social Factors

29 “LEED Rating Systems,” US Green Building Council, accessed March 7, 2011, http://www.usgbc.org/Dis-
playPage.aspx?CMSPageID=222.
30 National Restaurant Association and Deloitte & Touche LLP, Restaurant Industry Operations Report 
(2010), http://www.restaurant.org/esdpdf/OpsReport2010.pdf.
31 “Certified Project Directory,” US Green Building Council, accessed March 13, 2011, http://www.usgbc.org/
LEED/Project/CertifiedProjectList.aspx.
32 “Pizza Fusion to Open Washington’s First LEED Certified Restaurant in Seattle,” April 28, 2008, http://
www.franchisewire.com/article.php?id=2532.
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FOOD SOURCING AND PRODUCTION

The restaurant industry has clearly exhibited an interest in sustainable food sourcing practices in 
recent years. According to a survey of more than 1,500 chefs conducted by the National Restau-
rant Association, the nation’s largest restaurant and foodservice lobbying group, “locally sourced 
meats and seafood,” “locally grown produce,” and “sustainability” led the list of top 20 restaurant 
trends for 2011. Items such as “sustainable seafood”, “locally produced wine and beer” and “or-
ganic produce” are also on the list.33 We may help to propel these efforts by better defining terms 
like “local” and “sustainable” in the context of restaurants in our region.

Local Food

There are approximately 185,000 acres of designated farmland within the four-county region; 
however, not all of it is used for food production.  Of that total, approximately 75,000 acres are 
active cropland, but much of it is dedicated for production of forage crops for livestock.  Vegeta-
bles harvested for sale make up between 3 and 11 percent of farm production within each of the 
four counties of the central Puget Sound.  In addition to vegetable crops, meat and dairy products 
constitute a large portion of the local agricultural market.  There has been a trend towards greater 
numbers of and smaller farms in the region, many of which focus on specialty products that may 
be of more interest to restaurant buyers.

In addition to farmed products, fisheries are a significant local food source in the central Puget 
Sound and represent around one-quarter of all state fisheries in the state.  Shellfish and salmon 
make up the majority of locally-landed food products.  See the Production section of this report 
for further details and resources about the regional food production economy.

These regional characteristics provide important opportunities for restaurants to access locally-
produced food.  Smaller-scale farms are more likely to value direct and local sales to businesses, 
and forging relationships between those farmers and restaurants could have economic benefits 
for each industry.  Similar relationships are possible between smaller-scale fishers and restau-
rants.  Our local fishery economy provides the opportunity not only for locally-sourced food, but 
also extremely fresh seafood offerings within restaurants.

Many restaurants are already utilizing these local food sources.  One of the aims of this project 
is to facilitate the development of more farm-to-restaurant connections by distributing information 
to restaurant operators about local food offerings. Fortunately, several sources of this information 
already exist. 

The Cascade Harvest Coalition is a non-profit organization that works to provide a direct con-
nection between consumers and producers in Washington. They provide directories of farms 
and markets where consumers can pick up their local food. The Puget Sound Fresh program 
is one of their most successful ventures. That program’s goal is to provide consumer education 
and product identification through labeling products that are produced or grown within the twelve 
counties that touch the Puget Sound.34 Through their website, users can search for farms and 
farmers markets based on location, product selection, and farming practices, and they provide 
a harvest schedule for all crops and animal products.  Community supported agriculture (CSA) 
is another opportunity for restaurants to receive produce from local farmers. Puget Sound Fresh 
33 National Restaurant Association, 2010, “Chef’s Survey: What’s Hot in 2011”, http://www.restaurant.org/
pdfs/research/whats_hot_2011.pdf.
34 “Puget Sound Fresh,” Cascade Harvest Coalition, accessed March 12, 2011, http://www.cascadeharvest.
org/programs/puget-sound-fresh.
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also provides information on CSAs throughout the region.

With Washington’s plentiful rivers and close connection to the Pacific Ocean, salmon and crab 
have become two of the most prized foods for area consumers. Seattle Chef’s Collaborative 
hosts an annual event called Farmer Fisher Chef Connection, which fosters direct connections 
between local food producers and consumers. This conference also provides a panel of experts 
to teach participants how to best utilize opportunities within the Puget Sound region and through-
out Washington.35 

One issue with getting local food to restaurants is efficient distribution. A few exciting possibilities 
for improving distribution are placing orders for pick up at farmers markets and development of 
centralized markets, such as the food hub project proposed in Everett.

Another exciting possibility for local food sourcing is the on-site production of certain items within 
restaurants themselves.  Some local restaurants are already experimenting with this practice, for 
example, Bastille in the Ballard neighborhood of Seattle.  It is not clear if the practice is becoming 
widespread in the region or what federal and local regulations (e.g., USDA, county health depart-
ments) may govern such practices.  While unlikely to become a major component for restaurant 
food sourcing, on-site production may be feasible for some businesses and complements similar 
interests in urban agriculture that have grown throughout the region (see the Production section 
of this report for further information).

Sustainable Food: Organics and Production Practices

Food sustainability has been widely associated with a growing interest in organic agriculture, 
both within the region and nationally.  Consumer access to organic food has increased in re-
cent years, and restaurants are realizing the potential commercial benefits for providing organic 
foods within their menu. The Organics Food Production Act of 1990 created the fifteen-member 
National Organics Standards Board, composed of farmers/growers, handlers/processors, retail-
ers, scientists, consumer/public interest advocates, environmentalists, and one USDA accredited 
certifying agent. Their goal is to “make recommendations about whether a substance should be 
allowed or prohibited in organic production or handling, to assist in the development of standards 
for substances to be used in organic production, and to advise the Secretary” of Agriculture on 
implementation.36 

The organic revolution in agriculture has spawned many other groups. One example is the 
National Sustainable Agriculture Coalition, which consists of grassroots organizations advocat-
ing “for federal policy reform to advance the sustainability of agriculture, food systems, natural 
resources, and rural communities.” Within their website, one can find a wealth of resources for 
farmers and restaurateurs including multiple guides to sustainable agricultural practices, how to 
prepare farmers for future impacts due to climate change, and list of farms and groups that prac-
tice sustainable farming techniques.37  

Washington State University Agriculture Extension is a local example of farmers and educators 
working together to bring research-based information to “improve the productivity, efficiency, and 

35 “Farmer Fisher Chef Connection,” Seattle Chefs Collaborative, accessed March 10, 2011, http://seattlech-
efs.org/f2c2.php.
36 United States Department of Agriculture, National Organic Program, http://www.ams.usda.gov/AMSv1.0/
NOSB (accessed March 14, 2011).
37 “About Us,” National Sustainable Agriculture Coalition, accessed March 10, 2011, http://sustainableagri-
culture.net/about-us/.
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safety of products” from the state. They are continually researching new sustainable farming 
practices and have a dedicated program trying to improve organic production, specifically gar-
dening.38  Restaurants have the potential to do on-site food production, either by growing vegeta-
bles on a roof garden or mushrooms in cabinet drawers.  WSU extension has a Master Gardener 
Program staffed by volunteers who help individuals to start their own gardens and guide restau-
rateurs on the gardening potential of their businesses.39 

Despite the growing interest, only 2.5 percent (4600 acres) of the central Puget Sound’s crop 
production is in organic production, with another 1,700 acres of cropland currently seeking 
certification.  Of the 4,600 acres, only around 2,200 acres are used for crop production, with the 
remaining used as organic pastureland.  Although there is relatively little organic crop production 
within the region (and within the state), local food distributors offer many organic options.  Pre-
sumably, much of this food comes from California or from global markets, but more research is 
necessary on this issue.

Similarly to organics, interest in humanely-treated animal products has also grown recently.  
The Puget Sound Meat Producers Cooperative is a group of small- and mid-sized farmers and 
ranchers that aims to “meet the increasing demand for local, safe & humanely-produced meat 
products”.40 They provide a potential connection for restaurants to local producers in the region 
and also focus on processing and distribution services for farmers and ranchers.

Another resource for sourcing meat products is the Global Animal Partnership (GAP), an orga-
nization of farmers, retailers, scientists, and more that share the goal of improving the welfare of 
animals within the agricultural industry. GAP created “5-Step Animal Welfare Rating Standards” 
designed to ensure that animals are treated humanely. The standards cover beef cattle, broiler 
chickens, and pigs, with more to come soon. The unique thing about GAP’s program is that they 
show the specific value to consumers of humane treatment for animals.41   
 
These programs along with seafood sustainability measures like the Fish2Fork program (cited 
earlier in this report) are useful resources for restaurant operators seeking more sustainable food 
sources.

Future Research

• Compile a list of professional associations/resources/websites that may help chefs look-
ing to buy local produce, meat, etc., e.g., Cascade Harvest, Puget Sound Food Network. 

• Examine the current distribution system from local food producers to restaurants.
• Understand where organic food products are currently coming from and what opportuni-

ties exist to increase the amount of organic foods produced in the region.
• Examine the feasibility of on-site gardens or food production for restaurants, providing 

case studies and best practices (possible case study: Bastille in Ballard).

38 Washington State University Extension, “Agriculture,” http://extension.wsu.edu/agriculture/Pages/default.
aspx. (accessed March 10, 2011).
39 David Gibby, et al., “The Master Gardener Program: A WSU Success Story Early History from 1973,” 
Washington State University Extension, updated 2008, accessed March 12, 2011, mastergardener.wsu.edu/
documents/MasterGardenerProgramHistoryrev2009.8.pdf.
40 Puget Sound Meat Producers Cooperative, FAQ, http://www.pugetsoundmeat.com/FAQ.html (accessed 
March 12, 2011).
41  Global Animal Partnership, http://www.globalanimalpartnership.org, (accessed March 12, 2011).
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ENERGY

Restaurants are the most energy-intensive commercial users in the United States, according to a 
report by the Energy Information Administration of the Department of Energy (DOE).42  Although 
food service buildings account for only around 6 percent of the energy usage by commercial 
buildings, expenditures for energy in food service buildings average $3.56 per square foot, nearly 
three times that of other commercial industries. Reducing energy usage in restaurants is not only 
an important component of environmental sustainability within the industry but also can achieve 
major cost savings for restaurant operators. 

Although the exact breakdown of energy usage in restaurants will vary from case to case, the 
major items can be described in five broad categories: (1) cooking, (2) refrigeration, (3) Heating, 
Ventilating, and Air Conditioning (HVAC), (4) lighting, and (5) water heating and sanitation. The 
DOE reports cooking (32 percent of total energy use), space heating and cooling (20 percent), 
and refrigeration (13 percent) as the top three energy expenders.43 A more recent study by the 
San Diego Gas and Electric Company lists cooling systems (40 percent), cooking and refrigera-
tion (31 percent), and lighting (13 percent) as the top energy usage activities.44   

Through the ENERGY STAR® program, the DOE and US Environmental Protection Agency 
(EPA) publish a guide geared specifically for restaurants.45 The guide discusses potential 
energy-cost savings from utilizing ENERGY STAR®-certified appliances and provides a practi-
cal breakdown appliance-by-appliance. It also emphasizes energy savings based on restaurant 
operations, such as turning down stoves and ovens during off-peak times and proper equipment 
maintenance.

Each of these information resources may be used individually or in summarized forms in the 
compilation of a guide for central Puget Sound restaurant operators. The EPA also provides 
several tools and calculators to help individual businesses determine their energy usage and 
prioritize areas for reduction.

One important thing to note is that the initial investment in energy-efficient equipment is often 
significantly higher than for less efficient equipment. This issue is addressed within these energy 
guides, as well as by equipment manufacturers themselves, by noting long-term (annual) cost 
savings from which a “break-even” point can be calculated for businesses considering such an 
investment. Local governments and utilities sometimes provide incentives for businesses to buy 
“sustainable” equipment, and the EPA provides a “Rebate Locator” to assist businesses in finding 
those opportunities. 46 

Puget Sound Energy, the energy utility for much of the four-county region, provides grants and 
rebates for the purchase of wide array of energy-efficient commercial kitchen equipment and lists 
participating appliance distributors in all four counties. Although this program provides important 
incentives for restaurants in the region, it should be noted that Puget Sound Energy does not 
42 “A Look At Food Service Buildings – How Do They Use Energy and The Cost?,” US Department of 
Energy, last modified January 3, 2001, http://www.eia.doe.gov/emeu/consumptionbriefs/cbecs/pbawebsite/
foodserv/foodserv_howuseenergy.htm 
43 Ibid.
44 San Diego Gas & Electric, 2007, “Energy Saving Solutions for Restaurants”, http://www.sdge.com/docu-
ments/forms/RestaurantGuide.pdf.
45 US Environmental Protection Agency, 2010, “ENERGY STAR® Guide for Restaurants”, http://www.ener-
gystar.gov/.
46 US Environmental Protection Agency, “Commercial Food Service Equipment Incentive Finder”, http://
www.energystar.gov/index.cfm?fuseaction=CFSrebate.CFSrebate_locator (accessed 2/24/11).
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serve northern and eastern Snohomish County. Snohomish County Public Utility District also 
serves Snohomish County, and while they have incentive programs for individual homeowners, it 
is not clear that they have similar programs for commercial clients.
  
Another important component of energy sustainability in restaurants is the potential ability to 
produce or redistribute energy on site. Installation of energy-producing equipment, such as solar 
panels, is one obvious example that can be applicable to any sort of business or residential 
development, including a restaurant. Opportunities more specific to the food industry include 
production of biofuels from spent cooking oil, use of cooling and ventilation systems that transfer 
heat from cooking areas to serving and residential areas (in the case of multi-use buildings), the 
use of direct-solar cooking equipment, and biogas production from food waste sources. 

Further research

• In what ways are restaurants in the region currently implementing energy conservation 
practices?

• What incentive programs for energy-efficiency exist within the four-county region?
• What are some practical opportunities for on-site energy production within our regional 

context (resources and regulations)?

WATER

Through water conservation, restaurants can trim operating costs while helping to keep water 
sources safe for future use.

No data on restaurant water use in the Puget Sound region was readily available. However, a 
study conducted in Tampa, Florida found that restaurants use an average 5,800 gallons of water 
per day. Water use within restaurants was estimated as 50 percent for kitchen operations, 35 
percent for restrooms, 2 percent for irrigation, 1 percent cleaning, and 12 percent for other uses. 
Restaurants can reduce their water consumption by as much as 12 percent by modifying kitchen 
and restroom operations.47 

The Saving Water Partnership, which represents local water utilities in Seattle and King County, 
offers water conservation guidance geared toward restaurants, including a water cost calculator 
tool that estimates water cost savings from switching to more efficient technology and proce-
dures.48 Through this program and an EPA program called WaterSense, restaurants can obtain 
rebates on various water-efficient kitchen products. 

Opportunities to increase water efficiency include: (1) reducing dripping or leaky faucets and 
sprayers, (2) insulating hot water pipes, (3) installation of water-saving devices, (4) changing 
water-use behavior, and (5) reclamation and reuse of water. 

The most effective way to conserve water is to accurately monitor and predict its use, i.e., by 
watching the water meter. This can help restaurant operators learn when and sometimes where 
water is being wasted. Another important step towards water savings is to retrofit older, inefficient 
47 “Water Efficiency Checklist for Restaurants,” City of Tampa Florida, accessed March 12, 2011, http://www.
tampagov.net/dept_water/information_resources/Efficiency_checklists/restaurant_water_efficiency_check-
list.asp.
48 “Conserve at Work,” Saving Water Partnership, accessed March 12, 2011, http://savingwater.org/busi-
ness_restaurants.htm.
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appliances or and install newer equipment. For example, low-flow toilets can save 2 to 5 gallons 
of water per flush.49 In some cases kitchen water may be able to be re-used for toilets and on-site 
gardening. 

The North Carolina Center for Sustainable Tourism has developed a fact sheet that provides 
restaurants ideas for water conservation techniques. The figure below lists a few potential ways 
to reduce water consumption within kitchen operations.

Figure 7-1: Water Conservation Techniques for Kitchen Areas

There are many national programs that are trying to help conserve water sources while maintain-
ing water quality. For instance Food and Water Watch, a non-profit organization, “advocates for 
common sense policies that will result in healthy, safe food and access to safe and affordable 
drinking water.” Food and Water Watch provides research on the importance of local food sys-
tems and resources to help consumers ensure their tap water is safe.50 

Future Research

• How many restaurants in the region currently use water-conservation techniques, and 
how much impact do they have on total water savings?

WASTE

Restaurants have the opportunity to reduce both their operating costs and their environmental 
impacts through reducing the weight of their traditional garbage. One major way to accomplish 
this goal is by separating recyclable and compostable items. 

Existing data suggests that restaurants contribute large amounts of waste to the areas they 
serve. A study from the New York City Department of Sanitation, for instance, found that restau-

49 San Francisco Department of Public Health Green Restaurant Guide, Green Restaurant Guide: Water 
Conservation, accessed March 12, 2011, http://www.sfdph.org/dph/files/EHSdocs/Green/Water.pdf.
50 “About Food and Water Watch,” Food and Water Watch, accessed March 12, 2011, http://www.foodan-
dwaterwatch.org/about/.

Source: North Carolina Center for Sustainable Tourism. 
Water Conservation Ideas for Restaurants: Water Conser-
vation is Great for the Environment and your Business’s 
Bottom Line!. Accessed March 12, 2011. www.nccom-
merce.com/NR/rdonlyres/86CF7FD6-84FF-432A-B98B-
8404E8177AD0/0/WaterConservationIdeasforrestaurants.
pdf.
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rants account for 30 percent of the city’s waste stream, mostly through paper and food waste.51  

Specific data on waste management by restaurants in the central Puget Sound region is more 
difficult to find. In addition, the methods for collecting this data are inconsistent. For instance, 
Snohomish County reports that food waste composes 13.3 percent of its total waste stream.52  
Other counties, however, do not distinguish food waste from general “organic” waste, which may 
also include items like yard debris. Kitsap County, which used Thurston County data as a proxy 
for its own, found that restaurants contribute about 23 percent of the county’s organic waste 
stream, with the vast majority of that being food waste.53 

Pierce County indicates that all organic materials occupy about 27 percent of the total commer-
cial waste stream. At the same time, the county estimates that organic materials occupy nearly 
40 percent of the waste stream for waste collection routes with the largest share of food service 
establishments. In addition, potentially recyclable or compostable materials — paper, glass, plas-
tic, and metal--total nearly half of that waste stream.54 

One area of growing focus for restaurant waste management is composting. The US Environ-
mental Protection Agency notes the following benefits of composting:55  

• Decreasing direct trash disposal costs, as composting fees can be lower than landfill or 
trash burning fees in many areas; 

• Decreasing sewer treatment and electricity costs as a result of not disposing food down 
the drain; 

• Conserving space in landfills, reducing harmful greenhouse gases, such as methane, 
that landfills emit, and allowing potential landfill sites to be replaced with “higher and bet-
ter” land uses;

• Helping to prevent odors, pests, and fires in large outdoor trash receptacles; and 
• Contributing to the creation of nutrient-rich soil for subsequent food production. 

Guidance from the EPA suggests that restaurants can save money or break even by composting 
food scraps rather than disposing of them with traditional trash. Full-service restaurants tend to 
generate more compostable food waste than do quick-service restaurants because they tend to 
engage in more food preparation, which generates scraps, and are more likely to have discarded 
food from meals returned to the kitchen.56  

Overall, food and yard residue compose 23 percent of the nation’s waste stream, according to 
US Environmental Protection Agency estimates. Washington State estimated its share of organic 

51 “Waste Prevention in the Restaurant Sector,” New York City Government, accessed March 12, 2011, 
http://home2.nyc.gov/html/nycwasteless/html/in_business/tips_business_restaurant.shtml.
52 Snohomish County Public Works Solid Waste Management, Comprehensive Solid Waste Management 
Plan, 44-45, rev. Jan 2004, http://www.co.snohomish.wa.us/documents/Departments/Public_Works/Solid-
Waste/Information/complansection2-104.pdf. 
53 Kitsap County Department of Public Works and Waste Management Division, Waste Wise Communities: 
The Future of Solid and Hazardous Waste Management in Kitsap County (2010): 4-5, http://www.kitsapgov.
com/sw/pdf/cswmp_final_draft.pdf.
54 R. W. Beck, Multi-Seasonal Waste Characterization Analysis, prepared for Pierce County Public Works 
and Utilities (2010): E-3, http://www.co.pierce.wa.us/xml/services/home/environ/waste/Waste%20Audit%20
Final%20Report.pdf.
55 US EPA, Food Waste Management Calculator 2009, last modified December 16, 2010, http://www.epa.
gov/osw/conserve/materials/organics/food/tools/foodcost.pdf.
56 US EPA, Composting for Restaurants. Composting for Institutions (2008), http://www.epa.gov/wastes/con-
serve/materials/organics/pubs/compost.pdf.
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materials at about 25 percent of the waste stream in 2003.57  

Because of the “cost-prohibitive” nature of separating and collecting food waste, less than 3 
percent of this waste stream was being composted as of 2000.58 However, this trend appears to 
be changing, particularly in the central Puget Sound region. For instance, as of mid-2010, about 
half of Seattle restaurants--or about 1,500 total--had signed up for food-waste collection.59 At 
least some of this activity was spurred by a 2010 Seattle ordinance requiring that food-service 
establishments use only recyclable or compostable serviceware and packaging. Several regional 
restaurants and hospitality industry establishments have earned recognition from King County 
for their commitment to composting and recycling and may serve as examples for others in the 
industry.60  

Each county differs somewhat in its composting and recycling offerings for commercial enter-
prises, which poses potential barriers to uptake of these practices. Businesses in King County 
and Snohomish County may secure composting collection services through a company called 
Cedar Grove Composting. However, such services do not appear to be readily available in Kitsap 
County, which lists “providing food waste collection service to groceries, restaurants, institutional 
kitchens, and other large scale generators of relatively uncontaminated food waste” among op-
tions for consideration in its 2010 draft solid waste management plan.61  

Restaurants may consider a number of options to gain greater understanding and management 
of their waste streams, including: 

• Waste audit: A first step that restaurants may consider is use of a waste audit, in which 
they categorize and measure the volume of waste being produced. The goal behind this 
technique is to help businesses become aware of, and reduce, their garbage weight, in 
favor of diverting more of their waste stream to recycling or composting. The EPA offers 
guidance and simple worksheets to get started.62 The agency also offers specific guid-
ance on diverting food waste, with detailed spreadsheets allowing restaurants to plug in

 their own waste volume numbers to estimate their average disposal costs.63    
• On-site composting: Composting food scraps on site, rather than paying to have them 

hauled away, may be an option for some restaurants. Several companies manufacture 
closed vessels designed specifically for food waste composting with protection from 
animals and vermin. However, a King County study found that because of the staffing 
needs and infrastructure investments required, this approach is likely only cost-effective 
for businesses that do not have ready access to food waste collection programs either 

57 Kitsap County Department of Public Works and Waste Management Division, Waste Wise Communities: 
The Future of Solid and Hazardous Waste Management in Kitsap County (2010): 2-4, http://www.kitsapgov.
com/sw/pdf/cswmp_final_draft.pdf.
58 “Basic Information on Composting,” US Environmental Protection Agency, last modified March 11, 2010, 
http://www.epa.gov/osw/conserve/rrr/composting/basic.htm.
59 Susan Gilmore, “New Seattle Law will Cook Restaurant Waste into Compost,” The Seattle Times, June 
30, 2010, http://seattletimes.nwsource.com/html/localnews/2012249781_cedar01m.html.
60 “Best Workplaces for Recycling and Waste Reduction in King County,” King County Solid Waste Division, 
last modified March 3, 2011,  http://your.kingcounty.gov/solidwaste/garbage-recycling/best-workplaces.asp.
61 Kitsap County Department of Public Works and Waste Management Division, Waste Wise Communities, 
4-10.
62 “Food Waste Reduction,” US EPA, last modified December 16, 2010, http://www.epa.gov/osw/conserve/
materials/organics/food/fd-reduce.htm.
63 US EPA, Food Waste Management Calculator 2009, last modified December 16, 2010, http://www.epa.
gov/osw/conserve/materials/organics/food/tools/foodcost.pdf.
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now or three to four years in the future.64  
• Edible food donations: Restaurants that find they have a surplus of edible food may wish 

to donate it to charitable organizations. State Good Samaritan laws exist to protect such 
activities made in good faith. The Washington Department of Health’s provides further 
guidance for interested donors.65

Future Research

• How many restaurants in our region currently use composting and/or recycling? 
• Explore practical options for composting and/or recycling for restaurants or hospitality 

industry enterprises located in areas not served by compost pickup services. Is on-site 
composting feasible or desirable? Anecdotal evidence or case studies may assist with 
this topic.

• Provide more detail on restaurants’ options for donating to the emergency food system. 
• Attempt to quantify how increased uptake of waste reduction, composting, and recycling 

by restaurants and hospitality may reduce overall garbage hauling costs in the central 
Puget Sound region. What are limitations to increased uptake of these practices by res-
taurants (space for composting facilities, employee training barriers, etc.)?

ECONOMIC AND SOCIAL FACTORS

Almost one in ten Washington State residents works in the restaurant and foodservice industry, 
according to the National Restaurant Association (NRA). Washington restaurants were expected 
to generate $9.5 billion in sales in 2010.66  

Sales estimates were not available at county and regional levels, but because the central Puget 
Sound region accounts for more than half of the employees and establishments in the industry, 
one might expect that this region would generate at least that proportion of the sales, if not more, 
when cost of living differences statewide are considered.

In 2008, Washington counted about 209,000 employees and more than 14,000 establishments in 
“food services and drinking places,” according to the US Census Bureau.67  The census includes 
full-service restaurants, limited-service restaurants, caterers, cafeterias and buffets, snack and 
nonalcoholic beverage bars, food service contractors, caterers, mobile food services, and drink-
ing places for alcoholic beverages in this category. 

The Puget Sound region accounts for more than half of the jobs and establishments in the “food 
services and drinking places” category, with more than 129,000 jobs and nearly 9,000 establish-
ments. King County houses the vast majority of the jobs and establishments in the region, fol-
lowed distantly by Pierce and Snohomish counties, as detailed in Table 7-1.

64 King County Solid Waste Division, “Using In-Vessel Systems to Compost Food Residuals,” accessed 
March 9, 2011, http://your.kingcounty.gov/solidwaste/garbage-recycling/documents/Onsite_food_pilot_final-
report.pdf.
65 Washington State Department of Health, Charity Food Donation Guidelines: Guidance for food donors 
who prepare and provide food for distributing organization (2009), http://www.doh.wa.gov/ehp/food/guide-
charitydonations.pdf.
66 National Restaurant Association, Washington Restaurant Industry at a Glance, accessed March 9, 2011, 
1, http://www.restaurant.org/pdfs/research/state/washington.pdf.
67 “County Business Patterns,” US Census Bureau, accessed March 9, 2011, http://censtats.census.gov/
cbpnaic/cbpnaic.shtml.
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Table 7-1:  Market for Food Services and Drinking Places, 2008

Source: “County Business Patterns,” US Census Bureau, accessed March 9, 2011, http://censtats.census.
gov/cbpnaic/cbpnaic.shtml.

The restaurant industry influences other parts of the economy as well, ranging from food produc-
ers, processors, and distributors to furniture and building supply manufacturers, tourism-related 
businesses, and beyond. The NRA estimates that every dollar spent in the state’s restaurants 
generates an additional $1.16 for other aspects of the state’s economy--known as a “multiplier 
effect” in economics terms. 

Further analysis would be needed to determine the precise multiplier effect within the central 
Puget Sound region or any of the individual counties and also to determine whether the NRA’s 
figure is credible, as it is unclear which industries the organization included to derive this num-
ber.68  

Further Research

• Address food cost and access challenges for restaurants, especially with regard to pur-
chase and distribution of sustainable or locally produced products. Can greater transpor-
tation and distribution efficiencies lead to reduced costs on both ends? 

• Conduct further analysis to determine multiplier effect of regional restaurant economy 
(e.g., employment of farmers, other food producers, distributors, etc. resulting from the 
growth of the restaurant industry) based on US census figures for the central Puget 
Sound region. This information may help to determine and/or make a case for the im-
portance of building stronger relationships between local restaurateurs and local food 
producers.  

Training Programs for Sustainable Restaurant Practices

Culinary education programs have an opportunity to help with achieving greater uptake of sus-
tainable practices when their graduates move into positions in the restaurant and hospitality in-
dustry. A number of culinary education programs in the Puget Sound region have recently begun 
to offer courses that focus on sustainable practices. 

Seattle Culinary Academy (SCA) at Seattle Central Community College recently changed its 
focus and began to market itself as “ethical, cultural, progressive, green.” The school in 2005 re-
vised its mission statement to add “fostering stewardship of the environment” as one of its goals. 
During the same year, it began offering a course called Sustainable Food Systems Practices, 
designed to educate its students on issues related to “agriculture, fisheries, the dairy industry, 
meat and poultry production, water and waste, as well as trade, health, and social justice.”69  The 
68 National Restaurant Association, Washington Restaurant Industry at a Glance, accessed March 9, 2011, 
1, http://www.restaurant.org/pdfs/research/state/washington.pdf.
69 “Seattle Culinary Academy,” Seattle Central Community College, accessed March 10, 2011, http://seat-

Number of Jobs Number of Establishments
King County 80,793 5,238
Kitsap County 6,890 472
Pierce County 22,317 1,481
Snohomish County 19,622 1,481
Total 129,622 8,672
Washington State 209,294 14,437
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program offers scholarships to send students to farms for on-the-ground learning experiences 
and planned in 2010 to open a “culinary greenhouse” to grow produce for use in cooking classes. 

SCA also keeps an internal audit, which it calls a “green list,” to track its record in seasonal and 
local food purchasing, waste management, and use of environmentally-friendly practices. Its two 
student-run restaurants include organic, sustainable and locally grown menu items when pos-
sible. 

Edmonds Community College’s culinary arts program offers a course called Sustainable Food-
service described as an introduction to “general concepts” of sustainability in the food industry, 
including “food production, agriculture, animal husbandry, commercial fishing, procurement, and 
waste.”70  

FareStart in downtown Seattle offers a unique culinary training program geared toward men and 
women who have experienced homelessness or other disadvantage in their lives. Founded in 
1992 as nonprofit organization, it also operates a restaurant featuring regular appearances from 
area guest chefs and holds contracts to prepare daily meals for childcare centers in the area.

In addition to 16 weeks of culinary training, the FareStart program provides help with finding 
housing and resources for other basic needs such as transportation, meals, and health and 
hygiene. Students also learn “life skills training,” such as timeliness and anger management, and 
receive job placement services upon completion of the program. The program trains about 300 
individuals per year, and more than 80 percent of its graduates find employment within 90 days 
of completing the program.71  

FareStart in 2003 launched a youth-oriented program that trains students ages 16 to 23 as baris-
tas. The eight-week program offers similar support services to the culinary training program for 
adults. The organization also recently founded a national network called Catalyst Kitchens, which 
plans to launch 50 similar foodservice-training programs in the next five years.72  

Further Research

• Determine opportunities for additional education and job training related to sustainable 
practices in the restaurant industry, and provide guidance for restaurants on this matter. 

• Explore how sustainable restaurants can fit into increasing food access or economic 
development in low-income communities. 

CASE STUDIES

In our final recommendations, we plan to use a number of case studies to describe the current 
market for sustainable restaurants and how restaurants in the region already implement sustain-
able practices. This information may help to act as inspiration for other restaurants. 

tlecentral.edu/seattleculinary/learningground.php.
70 “Culinary Arts Course List,” Edmonds Community College, accessed March 10, 2011, http://catalog.edcc.
edu/content.php?navoid=197&catoid=1.
71 “Hire an Adult Graduate,” FareStart, accessed March 10, 2011, http://www.farestart.org/training/hire-adult/
index.html.
72 “A Brief History: From Kitchens with Mission to Catalyst Kitchens,” Catalyst Kitchens, accessed March 10, 
2011, http://www.catalystkitchens.org/why-catalyst-kitchens/a-brief-history.
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We also plan to include, to the extent feasible, a breakdown of the number and types of restau-
rants within the central Puget Sound region. Through this data, we hope to show the applicability 
of our research and give additional context to the case studies. 

We plan to gather information and conduct interviews related to the following restaurants or en-
terprises and include interesting examples in our final report. This list may include: 

• Cedarbrook Lodge 
• Additional restaurant(s) outside of Seattle, to be identified
• Plum Vegan Bistro
• Cafe Flora 
• Madison Market 
• Emmer & Rye in Queen Anne 
• Homegrown sustainable sandwich shop
• Bon Appetit management 
• One of the Green Restaurant Association-certified restaurants, such as Fonte Cafe and 

Wine Bar at the Four Seasons Hotel in Seattle, Microsoft’s corporate cafes, to learn 
about their participation in that process

• Others from the Seattle Chef’s Collaborative membership list, such as Mashiko or Agua 
Verde http://seattlechefs.org/membership.php

• A food truck or mobile kitchen (TBD)
• FareStart 
• Seattle Culinary Academy at Seattle Central Community College
• A LEED-certified restaurant (Urbane in downtown Seattle?)

NEXT STEPS

This report represents a starting point that leaves numerous opportunities for research and ex-
ploration, culminating in development of voluntary sustainability guidelines for the central Puget 
Sound restaurant and hospitality industry. 

Broadly, the preceding report deals primarily with assumptions related to full-service restaurants 
in this region. Therefore, more research may be required to address unique issues within the 
hospitality industry (catering, hotels) and quick-service restaurants. In addition, a large body of 
this report focuses on environmental sustainability, for which more data is readily available. How-
ever, developing the final guidelines may also require further analysis and data-gathering related 
to the economic and social aspects of sustainability. 

The coming weeks will involve close coordination between the UW studio members and stake-
holders in Seattle Chef’s Collaborative in order to delineate future activities, set benchmarks for 
progress, and reach a final product that serves the needs of the central Puget Sound restaurant 
and hospitality industry. 

Further points of discussion and refinement include: 

• More closely defining “green” and “sustainable” as they pertain to restaurants and hospi-
tality enterprises in this region, in order to set the stage for guidelines and give a formal 
name to the project;
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• Selecting the scope of subject areas that the forthcoming voluntary recommendations will 
address;

• Identifying points for further research (many of which are listed above) that should be 
prioritized and pursued;

• Defining and deciding how best to address the audience(s) of restaurant operators that 
will benefit from the final product (full-service vs. quick-service restaurants, upscale vs. 
lower-priced menus, urban vs. suburban/rural location, etc.), and 

• Deciding and collaborating on a design, format, and tone for the final product. 
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