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QSRs go green

By Richard A. Webster contributing wr

25 Mar 2008
“Paper or plastic?”

That question was the first taste
many consumers had of the
environmental movement in the United States. Custom
pondered whether to choose the eco-friendly paper bag
the potentially harmful plastic bag.

Now, however, the consumer is asking the questions ar
the restaurant industry has taken notice.

“People want to know where their food comes from, wh
you are doing about being responsible to the environme
and how you are minimizing the negative impact you're
having on the community,” said Jack Graves, chief culti
officer for Holland Inc., which owns Burgerville, a 39-st
chain in Oregon and Washington.

More and more restaurants are “going green” to meet
public demand. In a 2007 study conducted by Restaura
& Institutions Magazine, 87.4 percent of consumers sait
was very or somewhat important that restaurants have
taken steps to improve recycling or food and paper was
More than 85 percent said it was important that
restaurants implement design changes to conserve ene
gas and oil consumption.

Aaron Allen, founder and CEO of Quantified Marketing,
restaurants that implement eco-friendly policies can
improve their public image and attract new customers \
look for socially aware companies to patronize.

“The overarching trend for 2008 is consciousness,” he ¢
“It’s becoming very important to the restaurant industr
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_ because people are becoming very aware about what
they’re putting into their bodies and what type of corpo

OTHER RESOURCES citizen the business is.

e Pizza Marketplace

Brian Darr, managing director of Datassential Research

¢ M Chicago, said small, independent chains are leading the
« Nat'l Restaurant eco-friendly charge because they have more flexibility t
Association the national and international chains.

e Industry Events
o Classifieds

“If McDonald’s or Burger King or Wendy’s decided to sw
. (non-recycled) takeout containers for something

o Slideshows recyclable, there may not be enough supply in the
marketplace for them,” he said. “They have to really st
it and look at it from cost point of view. Are they going
put undue pressure on franchisees to comply with it?”

But Darr added that all the major players are looking al
green tactics because it may help them lower costs in t
long run.

U.S. playing catch-up

BUHKE McDonald’s already is experimenting with green-friendl
initiatives overseas. In Switzerland the company install

dry urinals to cut water consumption, and in England it
EUSTUM converts cooking oil into biofuel to operate delivery truc
MEAT For the most part, the U.S. restaurant industry is behin

friendly movement, playing catch-up with other parts o
with rising energy costs for years, Darr said.

“Europe is certainly ahead of us so far as those types o
there it's a fact of life in your home and business, while
some energy-saving technology it makes news.”

Burgerville’s motto is “"Serve with love.” And company ¢
to fulfill that goal is by implementing environmentally fi
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| ) Burgerville offsets its electricity use by purchasing 100-
power credits. It also instituted a recycling program in .
recycling and composting plan in 18 restaurants. The g
waste by 85 percent.

“People feel good about spending their dollars with us t
value in our product and that’s what people appreciate,
things contribute and assist the communities where we
our business to succeed, the communities we're in mus

Burgerville buys its meat and produce from local farme
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consumption by eliminating the need to ship in meat fr

Create a . More importantly, Graves said, the chain is supporting :

competitive

advantage in “Family ranchers are disappearing across the country ir
doing what we can to turn this around, at least in our Ic

the way you “And our guests see and understand this as being of va

serve your we live in. We have family ranches where the young pe

can be my future and the way I earn my living. I can ac
this ranch.”

customers...

Helping the bottom line

Going green isn't just about saving the environment. Le
www.brandedservice.com officer for Subway Restaurants, said the motivating faci
friendly initiatives is the bottom line.

“We're always trying to be more efficient and cut back «
said. “"We looked at things our franchisees could do tha
and increase profitability, and that’s what our Eco-Store
environment at the same time, that’s even better.”

Subway opened its first Eco-Store on Nov. 5, 2007 in K
opened two more in Louisiana and Oregon. The stores i
systems, remote condensing units for refrigeration and
lighting and controls for high efficiency lighting, LED int
flow water fixtures and building materials made from st

“We always have to consider what’s most cost-effective
the lower the cost, the more profit they‘re bringing in,”

equipment may be a little more expensive at first, but ¢
cost-effective. We're not doing it for our image.”
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