World Chefs Sustainabillity
Curriculum

Waste Management



The Next Stej

A From agriculture to aquaculture, energy
reduction to water conservation, previous
classes discussed concepts crucial to
sustainability in the kitchen.

A In this section, an often overlooked but
equally important part of sustainability Is
covered: waste management.
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A Waste happens whenever
people come togethec
since the beginning of
civilization.
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are often the waste piles 3
from long ago civilizations:

A Evolution of the landfill:

A Dumps to landfills tonaterial
recovery

A New technologyincineration &
other wasteto-energy
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Backof-the-House:

Products arrive with a
multitude of materials:

A Pallets

A Shrink wrap
A OCQ; old corrugated cardboard
A Expanded Polystyrene
A Banding
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Front-of-the-House (FOH)

Creating a fun, pleasant or themed environment
IS Integral to the guest experience and generate:
materials | trash: ' Zr)

A Tablecloths |
A Table centerpiecdily
A Room décor




Box it Right!

Transport Packaging

Paraffinrbased waxed OCC is
common for protein and produce
shipments is trash; NOT recyclable
nor compostable.

A COSTLY: product is delivered in trash incurring
landfill pull & tipping charges.

A Costeffective alternative coatings are available
where the boxes are recyclable AM@mpostable,
thus revenue generating material.




