
World Chefs Sustainability 
Curriculum

Waste Management



The Next Step

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

ÅIn this section, an often overlooked but 
equally important part of sustainability is 
covered: waste management.



Waste Happens

ÅWaste happens whenever 
people come together ς
since the beginning of 
civilization.
Å!ǊŎƘŀŜƻƭƻƎƛŎŀƭ άŦƛƴŘǎέ 

are often the waste piles
from long ago civilizations.
ÅEvolution of the landfill:
ÁDumps to landfills to material 

recovery 
ÁNew technology: incineration & 

other waste-to-energy
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My What a Big Pantry You Have!

Back-of-the-House:

Products arrive with a 
multitude of materials:

ÅPallets

ÅShrink wrap

ÅOCC ςold corrugated cardboard

ÅExpanded Polystyrene

ÅBanding



The Waste FRONTier

Front-of-the-House (FOH)

Creating a fun, pleasant or themed environment 
is integral to the guest experience and generates 
materials | trash:

ÅTablecloths

ÅTable centerpieces

ÅRoom décor
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Box it Right!

Transport Packaging
Paraffin-based waxed OCC is 
common for protein and produce
shipments is trash; NOT recyclable
nor compostable.
ÁCOSTLY: product is delivered in trash incurring 

landfill pull & tipping charges.

ÁCost-effective alternative coatings are available 
where the boxes are recyclable AND compostable, 
thus revenue generating material.


