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Information for cafes and restaurants in South Australia [SA) looking to improve their waste and
recycling practices. By making small changes, businesses can reduce waste, meet customer demand for
environmentally responsible eateries, while potentially reducing costs and improving profitability.

Waste Management
Hierarchy

The Waste Management Hierarchy
is a useful tool to guide changes.

It outlines the preferred order of
waste and recycling management.

Most preferred

Least preferred

Avoid
Reduce

Reuse

(including energy)
Treat

Dispose

Avoiding and reducing food waste Here are some tips on how to monitor and reduce food waste.
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Tip1
Do a mini waste audit to find out where food is being
wasted in your business. To do this, separate your food

waste into three categories (and keep them in separate
bins):

- plate waste [uneaten food from customers)
- preparation waste [offcuts)

- spoilage waste [food that has gone off before
it was used)

Weigh bin contents at the end of each day, for a
period of 1 week and record the findings. You can
repeat this exercise every few months to track your
food waste and progress over time!

Restaurants and cafes throw away nearly a quarter of
food they buy for their business! [source: RMIT University]
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Tip 4

Consider changing your menu to minimise food waste
from customer plates. This may include offering smaller

portion sizes and offering appropriate containers for
anything leftover.*
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Tip 2
Train kitchen staff in the ‘First In, First Out’ rule. This means

adding date labels to food with the oldest stock at the
front and on top, ensuring they are used first.

Tip 3
Use effective storage methods, such as airtight

containers and appropriate refrigeration to help
stock stay fresh for longer.
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Tip5

Donate your surplus food to a food relief organisation,
such as OzHarvest, Secondbite or connecting directly
with local charities. By doing so, you can reduce your

waste bills, and ensure the food is redistributed to
peoplein need.

.
Tip 6
Sourcing local and seasonal food may help to reduce
food miles and associated carbbon emissions. Fresh,
seasonal produce has spent less time in storage and
transit. Support local farmers and communities that use
sustainable production methods. The SA Urban Food
Network has information on local food systems.
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'This audit method is adapted from the NSW EPA Love Food Hate Waste Your Business is Food program. *See www.replacethewast:

a.gov.au/guideline-food-containers for further details on appropriate takeaway containers.



http://www.replacethewaste.sa.gov.au/guideline-food-containers

Service ware and packaging
Single-use Plastic Bans

SA's single-use and other plastic products legislation
prohibits and restricts the sale, supply and distribution of
certain plastic products including plastic straws, cutlery,
beverage containers, expanded polystyrene (EPS) consumer
food and beverage containers, and specified single-use
plastic food containers.

For more information on prohibited items and available

alternative products visit: https://replacethewaste.sa.gov.au

InJuly 2022, the South Australia Civil Liability Act 1936 was
changed to remove liability from food businesses when
packaging and selling food to a customer in their own
container.

For more information, visit Bring your own [BYO] containers |
SA Health
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Tip7
Encourage or incentivise customers to use their own
reusable takeaway cups and containers. Consider

offering a small discount [ie: 50c] to customers who
bring their own reusables.

For information on how to promote the use of reusables in
your store and follow the lead of plastic free precincts,
see https://www.plasticfreesa.org

Tip 8

Use compostable takeaway containers that are certified
to the Australian Standard AS4736 or AS5810. Ensure coffee
cup lids are also certified. These items can be placed

in green [organics) bins. 100% paper items and
cardboard can be recycled 100, if clean, or composted
if soiled by food.
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Tip9

Ask customers if they intend to dine-in or takeaway.
Use reusable crockery and cutlery for customers

dining in and offer takeaway options that comply

with SA’s single use plastics and other plastic
products legislation.
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Tip10

Explore options with your supplier(s] to provide
packaging that can be returned, sterilised, and reused.

For example, some cafes arrange bulk supply of milk
from local suppliers. The containers are returned,
sterilised and reused by the supplier. You could also
consider making your own non-dairy milk in-house
to reduce packaging waste.

\. J

Compostable Products

Certified compostable products are made of materials
that do not leave behind any toxic material when
composted. This can include items that look like
plastic, such as bowls, cups and bags. Labelling on
these products must clearly state the item is certified
compostable, preferably including the relevant AS
certification logo.

There are many labels and terms used to market
products as environmentally friendly. Many ‘eco’ and
‘biodegradable’ products still contain plastic and are
not compostable or recyclable.

If using compostable plastics, ensure they are certified
compostable. There are two Australian Standards to
look for:

Industrial Compostability ‘
(AS 4736-2006) ®

Guarantees that the material
can be processed at an

industrial composting Compostable

facility. AS 4736
ABAX 9999
— ©

Home Compostability
(AS 5810-2010)

Guarantees that the item is
suitable and will breakdown in Home Compostable
ahome compost system. AS 5810

ABAX 9999

Australian certification includes eco-toxicity testing, to
ensure that the resulting compost is free of physical and
chemical residues and is beneficial to living organisms.

Check with your supplier if their products hold
Australian Standard certification and look for the
verification logos.

Furniture and equipment

Tip Tl

Support the circular economy and buy items made
of recycled content such as cookware, paper towel
and toilet paper.

Tip 12

Buy refurbished furniture and equipment. Sell or
donate items that you no longer have a use for.

Tip13

Reuse items such as glass jars for drinks, and second-
hand crockery and cutlery.

**Exemptions apply for people who require single-use plastics straws due to a disability or health need.



https://replacethewaste.sa.gov.au/
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/public+health/food+safety+for+businesses/resources/bring+your+own+byo+containers
https://www.plasticfreesa.org/

Standard recycling services

Not all waste can be avoided, reduced, or reused. The next best thing is to recycle discarded items and materials.
The following recycling services are standard across Metropolitan Adelaide. Most recycling services can be organised
through a commercial provider.

Common waste and recycling services for cafes and restaurants:

Food waste/ organics recycling

Food waste /organics is one of the biggest streams that cafes and restaurants generate. This includes
raw and cooked food scraps, bones, coffee grounds, tissues, paper towels and compostable service
ware and packaging. If food waste and compostable items go to landfill, they generate greenhouse gas
emissions. Food waste and organics can be collected and turned into beneficial compost locally in SA
to support soil health and food production. Check if your council offers food/garden organics recycling
bins for restaurants and cafes or organise a commercial collection.
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Wine/Spirit bottles recycling

Empty wine bottles can be processed and made into new products such as bottles, jars and fibreglass.
The glass products are sent back to the shops ready to be used again. Most recycling depots
accepting 10c refundable items will also accept wine bottles for free. If you contract a collection
service for 10c refundable items, ask your service provider about further options.
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Bottles and cans recycling

A10-cent recycling deposit can be refunded when the container, bottle, can or carton, is returned.
Containers need to be empty, the lids removed and have the 10c refund marking. This service can be
contracted, or staff members can drop them off at a local recycler.

Cardboard recycling
Cardboard intended for recycling should be kept clean of food scraps, polystyrene,
and plastic. Cardboard that has been contaminated with food scraps can be composted.
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Grease trap recycling

Grease traps must be emptied periodically to ensure they function effectively. This can be arranged
via a Licensed Liquid Waste Contractor [search for ‘grease trap cleaning services’ in your internet
browser]. Contents are taken to a commercial composter or other recycling facility

(ask your contractor for details).

I
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Cooking oil recycling

Cooking oil can be collected, recycled, and refined into a wide variety of products, including
biofuel and detergents. Commercial oil recyclers can provide oil supply, on-site storage, collection,
and recycling services.

Infrequent waste streams for cafes and restaurants (where applicable):
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Lighting recycling

Fluorescent lights are banned from landfill. They can be dropped off at a local recycling centre or
collection services can be arranged. In leased buildings, the building manager or contracted electrician
should manage and recycle lights. Lights are separated into glass, metals and mercury and recycled.
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E-waste recycling

E-waste is banned from landfill. E-waste can be dropped-off at your local transfer station and collection
services are also available for commercial entities. MobileMuster offers drop off or post back services
for mobile phones. Computers, laptops, phones and other electrical or electronic equipment are taken
apart and metals and plastics are recycled into new products.

[

Battery recycling

Metals are recycled and chemicals captured and treated. Batteries can be dropped off for recycling at
your local waste depot, participating B-cycle drop-off point or collection organised for large amounts.
Embedded batteries are placed permanently within an item (especially compact, long-lasting portable
devices) and cannot easily be removed. These are dangerous if disposed incorrectly.

Batteries of any kind should not be placed in waste collection bins.

Contact your local council for more information.



https://businessrecycling.com.au/
https://businessrecycling.com.au/
https://businessrecycling.com.au
https://businessrecycling.com.au
https://www.mobilemuster.com.au/

Additional recycling options for better practice

In addition to providing a quality eating experience, the food service industry is under increasing pressure to meet the growing
sustainability expectations of their customers. The following services may help your business to further increase its recycling levels.

Comingled recycling

Glass [e.g. jars], hard plastic containers, metal cans, and paper/cardboard are sorted at a Material
Recovery Facility and sold to make into new products. Materials should be loose, not bagged when
placed in bulk bins by staff or cleaners. Council comingled recycling bins may be available for smaller
cafes/restaurants.

(a)
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Plastic milk container recycling

If your business has large quantities of plastic bottles and containers to recycle, organise a commercial
collection service or or check with your local recycler. If your business does not generate large
quantities of plastic bottles and containers, use the comingled recycling bin.

=
2

Coffee grounds and food scraps

Consider giving food scraps (including coffee grounds] to customers, staff, community groups
and community gardens for use in compost, worm farms, and as chicken feed. This is a great way to
encourage a local circular economy.

4

Dry waste for energy recovery
Instead of landfill, difficult to or non-recyclable items are processed at a local facility and turned
into a fuel source to replace natural gas in local industries.

Setting up good bin signage and explaining how to use
Staff engagement the waste and recycling bin systems can help staff correctly
Involve staff in waste improvement initiatives. If you track use them.
and report on waste generation and recycling, you can
communicate to staff on progress and performance, and 4 N\
celebrate achievements. Remember to keep communication Tlp ]6

positive and encouraging.

Ensure that bin signage is:
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Tip 14

Business owners/managers should openly and actively

encourage all staff to monitor waste practices and « Aligned with the Australian Standards bin colours:
provide mechanisms for staff to give feedback about ) )
how to improve practices . Food and organics/green waste recycling

N\ - Clear and uses pictures [avoid lengthy lists of materials).

- Consistent throughout the restaurant/cafe and matches
the bins provided.

Comingled recycling

Tip 15

Include waste management in staff inductions so Green Industries SA has a range of recycling and waste
everyone knows what is expected and how to bin signage to guide source separation, help increase
dispose of waste correctly. Poor food preparation waste diversion and reduce contamination.

is a key contributor to food waste generated in

restaurants and cafes. Therefore, staff need to learn
how to store and cook food correctly, keep the S
premises clean, and avoid cross contamination. bin-signage

. Paper/cardboard recycling

. General waste

Please contact us at
https://www.greenindustries.sa.gov.au/recycling-and-
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Who manages/collects your waste and recycling?

Smaller cafes and restaurants may have access to their Larger cafes/restaurants may have their own contracts
local council’s three-bin kerbside service. Check the for waste and recycling services. Consider working with
Which Bin? Website to see what can be placed in neighbouring businesses to procure organic waste and
council bins. e-waste recycling collections that you can share, where

appropriate. It may be more cost effective for businesses

Additional recycling services can be provided by to work together

a commercial contractor or you can drop off items

at specified locations. Other options may include:

If you are in a shopping complex, ask the centre’s - setting up an onsite compost system and using the
management about setting up a recycling system. compost on a kitchen vegetable/herb garden

Look for extra places where recycled material can - giving away used coffee grounds to customers/

be collected inside and outside the building. community groups to use on private/community gardens

Other resources and support

Green Industries SA provides more resources and support for businesses
to improve their waste and recycling practices. To find out more visit
http://www.greenindustries.sa.gov.au/BSP-overview
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http://www.whichbin.sa.gov.au
http://www.greenindustries.sa.gov.au/BSP-overview

