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Sustainability: The 3 ñEôsò
(More then just the environment)

1. Environmentally conscious.

2. Equity ïConcern for Human Rights, 
Equity and Social Justice (Locally & 
Globally).

3. Economically ïviable/sustainable.

Å ****We are going to focus on #1 
today ; but we need to keep the others 
in mind.



Increasing Market Demand 
for Environmentally 
Friendly & Socially 
Responsible Products & 
Services

Consumer demand for 
environmentally friendly and 
socially responsible business 
practice is at an all time high.

Consumers have easy access to 
information on corporate social 
responsibility via the internet.

More companies then ever before are 
marketing their sustainable behaviors.

Sustainability initiatives are often the 
differentiating factors in a competitive 
marketplace.

Many sustainable initiatives also 
save money.

Essential for success. No -longer 
just ñsomething nice to doò.



Greening the Restaurant

Advances in equipment 
technology has had a 
significant impact on 
restaurant energy and 
water consumption.

Buying local can increase 
quality while supporting 
the local community and 
decreasing your carbon 
footprint.

Grow your own ïroof top 
gardens provide 
insulation, flowers for the 
tables and tasty fruit 
vegetables & herbs.



Measuring the financial 
impact of buying new efficient 
equipment ïMade Easy

Calculators found at the 
US Department of Energyôs 
web site:

www . Energy Star . Gov

Demonstrate the financial 
impact of purchasing 
energy efficient restaurant 
equipment.

***Specific calculators for 
commercial restaurant 
equipment.


