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The general public’s demand for sustainable 
products and services has continued to 
increase in the past decade, as consumers 
vote with their wallets everyday for 
environmentally and socially responsible 
business practices. As a result, customers 
increasingly expect their restaurants 
to prioritize these issues in their daily 
operations.  

Progressive restaurants use sustainability 
initiatives to give themselves an advantage 
in an extremely competitive business 
sector.  Many initiatives merely require 
strategic planning, and actually save money 
while improving employee and customer 
loyalty.  More forward-thinking restaurants 

are investing in new technology and 
implementing management practices that 
strategically position their restaurant in 
a rapidly evolving industry.  As with any 
industry, complacent businesses are missing 
opportunities to stay ahead of—or catch up 
with—their progressive counterparts.

The implementation of sustainable business 
practices will provide your restaurant with 
an opportunity to reduce resource burdens 
while simultaneously cutting costs and 
enhancing your establishment’s image.  
Restaurants are increasingly striving to 
make improvements in the areas of  food 
sourcing, waste reduction, and energy and 
water conservation.
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Key Sustainability Dimensions:

Food Sourcing Energy Conservation

Water Use EfficiencyWaste Reduction

Sourcing sustainable foods is not as intuitive as buying local or 
in-season produce.  In order for restaurant operators to make in-
formed decisions, a thorough understanding of the environmen-
tal tradeoffs throughout their supply-chains is essential.

According to the Energy Information Administration, restaurants 
are the most energy intensive commercial buildings in the US.  
Cooking, cleaning and cooling systems make up the majority of 
the burden, and much of the consumption can be removed by 
improving efficiency.

The average restaurant consumes around 5,800 gallons of water 
each day, with approximately 50% of consumption occurring in 
the kitchen.1  By improving the efficiency of their fixtures, restau-
rants can decrease environmental impacts while saving money.

The most effective, no-cost way to reduce environmental impacts 
is to reduce the amounts of wasted food.  Reducing waste is a 
sound approach for improving the bottom line in any business, 
and provides the added bonus of being a “green” practice.
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How Adopting Sustainable Practices 

Improves Customer Loyalty

Sustainable 

Development is

Good for 

Business

63% 43% 93%

As environmental and social issues gain the 
attention of the general public, consumers 
increasingly demand that businesses adopt 
sustainable operating practices in order to 
maintain their business.  This is especially 
important in the foodservice industry, 
where restaurants are constantly facing stiff 
competition for patronage. 

In a recent survey by Technomic, restaurant 
patrons responded that they are more likely to 
give business to a restaurant that they consider 
to be operating in a socially responsible 
manner.2  In another industry survey, 43% of 
of restaurant patrons reported being willing to 

pay up to 10% more for a meal at a restaurant 
they view as being sustainable.3 A number of 
non-profit organizations, like the Sustainable 
Restaurant Association, provide consumers 
with restaurant sustainability ratings, and 
systems for connecting restaurant patrons 
with businesses that prioritize sustainability.

With this additional scrutiny from their patrons 
and NGOs, restaurant operators increasingly 
recognize the importance of sustainability 
planning in maintaining their social license 
to operate.  Of surveyed restaurant operators, 
93% of respondants consider sustainability to 
be important an issue for their business.2

63% of customers surveyed 
prefer restaurants that they 

view as being socially 
conscious2

43% of restaurant patrons 
report being willing to pay up 
to 10% more at a restaurant 

they view as being sustainable.3

93% of surveyed restaurant 
operators consider sustain-
ability to be important for 

business operations2

1GBB (2014) 4 Ways Restaurants can Increase Profits by Going Green. Green Business Bureau. 
2NRN (2014) Survey: Sustainability key to restaurant customers. National Restaurant News.
3THESRA (2014). The discerning diner: How consumers’ attitudes to eating out have become more sophisticated. The Sustainable Restaurant Assoc.
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How Restaurants Market their Food 

to Sustainability-Minded Customers

Sustainably
Sourced

TERTULIA

Ford’s Filling Station

Industry Peers 

Promoting Sustainability
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The Sustainability Planning Process

Planning for 

Sustainability

Crafting a sustainability plan is an essential step 
in the process of maximizing the competitive 
advantage gained by adopting sustainable 
business practices. Improving  sustainability 
in your restaurant operations includes five 
key steps: (1) review existing restaurant 
operations, (2) prioritize the issues that are 
important to your business, (3) draft and 
implement a sustainability plan, (4) track your 
performance, and (5) share your achievements 

with your customers.  Sustainability planning 
is an iterative process, and your restaurant’s 
sustainability plan should be updated as your 
performance is tracked and additional insights 
are gained.  In addition, communicating 
your results to your patrons is an important, 
and often overlooked, step in the planning 
process.  Studies show that 84% of diners want 
restaurants to better inform them about their 
sustainability efforts.3

Step 1: Review 
of Restaurant
Operations

Step 5:  Share Your 
Achievements with 
Your Customers

Step 2: Prioritize 
the Issues that are 
Relevant to Your 
Business

Step 4: Track 
Performance & 
Quantify Results

Step 3: 
Implement a 
Sustainability Plan
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People Planet

About Paradigm Sustainability Solutions

Contact Us to Learn More About Our 

Services:

Phone:    (479) 586-0221

Email:  eric@paradigmsustain.com

Web:   www.paradigmsustain.com

Location:  Fayetteville, Arkansas

The associates at Paradigm utilize a robust 

skillset to develop sustainable solutions that 

lead to measurable results. Our associates can 

help your business draft a sustainability plan 

that is right for you, and help you effectively 

communicate performance improvements to 

your customers. Our associates have part-

nered with top companies, producer groups 

and government agencies to develop sustain-

ability solutions for a wide range of organiza-

tions. The associates at Paradigm are experts 

in strategic planning, life cycle assessment, 

supply chain analysis, risk assessment, and 

stakeholder engagement.  
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