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We will lead America’s restaurants into 
a new era of prosperity, prominence 
and participation, enhancing the 
quality of life for all we serve.

SHARED VISION of the National Restaurant Association, National Restaurant 
Association Educational Foundation and State Restaurant Associations:

Restaurant.org

Our Vision
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Presentation Notes
About us NRA – Mission, Vision, Imperatives
Who we are, who do we serve, how do we serve them



Industry Imperatives

Restaurant.org
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Jobs & Careers
Food & Healthy Living
Profitability & Entrepreneurship
Sustainability & Social Responsibility




Advocacy and representation
Tools and solutions

Education and networking
Research and insights

Responsible stewardship

We create value
for our members in five ways

Restaurant.org

Presenter
Presentation Notes
Advocacy & representation – local & federal
Tools & Solutions – i.e. ServSafe, ManageFirst, partner P & S
Education & networking – i.e. NRA Show, Exe Working Groups, PAFC
Research & Insights – i.e. Forecast, Ops Reports, RPI
Responsible Stewardship 



Conserve is the Association’s environmental initiative that delivers 
sustainability education, tips, tools & resources to our members and the 

foodservice industry at large.

http://conserve.restaurant.org



Sustainability & Social Responsibility Industry Imperative 

Conserve Solutions for Sustainability – http://conserve.restaurant.org

Conserve Sustainability Education Program

Conserve Solutions Center at the NRA Show 2012

Conserve Sustainable Action Zones (in partnership w/ Elemental Impact)

Policy & Government Relations

Research & Knowledge Center (NRA/GP Recycling Research, Industry Forecast, etc.) 

Editorial, Content Development (Association publications, ProStart content, etc.

Sustainability Social Responsibility
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Organics recycling and commercial 
composting are entering into a new era of 

opportunity within the foodservice industry.
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Going Green

Source: National Restaurant Association, November 2010 Restaurant Operator Surveys

Restaurant Operators’ Plans for Spending on Green Initiatives in 2011

Percent of operators, by type of operation

Presenter
Presentation Notes
Restaurateurs are spending more on green initiatives than ever before



National Restaurant Association | 
Georgia-Pacific Recycling Research 

Over 1 out of 10 restaurant 
operators participate in a 

composting program

National Restaurant Association  &
Atlanta’s Zero Waste Zones program 

begin collaborative effort in 2011
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Presentation Notes
And guess what a growing number of restaurateurs want to start doing in their business?



National Restaurant Association | 
Georgia-Pacific Recycling Research 

NO
20%

Don't Know
8%

YES
72%

Nearly Three Out of Four Restaurant Operators (72 percent) Said Their 
Business Purchases Products Made From Recycled Materials

http://conserve.restaurant.org

Presenter
Presentation Notes
Restaurateurs are buying recycled content products and a growing number are purchasing compostable ones.



National Restaurant Association | 
Georgia-Pacific Recycling Research 

Almost 1 in 4 restaurateurs report 
customers asking staff if their 

restaurant has a recycling program

http://conserve.restaurant.org

Presenter
Presentation Notes
More customers are starting to care about more than what is on the menu.
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And the opportunity to make 
a dramatic impact is…

…very, very real.

*from the Tier 1 US food-to-landfill assessment conducted by BSR on 
behalf of the GMA | FMI | NRA Food Waste Collaboration, January 2012

17.6 million tons 39.7 million tons



*from the Tier 1 US food-to-landfill assessment conducted by BSR on behalf of the GMA | FMI | NRA Food Waste Collaboration, January 2012

Breakdown of food waste to landfill

33%
to 43%

of commercial food waste
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Ability for restaurants to compost depends on the 
growth of the commercial compost industry & facilities

*from the Tier 1 US food-to-landfill assessment conducted by BSR on behalf of the GMA | FMI | 
NRA Food Waste Collaboration, January 2012 – Map Source: Findacomposter.com

Breakdown of compost facilities

Presenter
Presentation Notes
Are the current facilities at capacity?
What can be done to encourage growth?
What are the barriers in bring commercial composting to the foodservice industry?
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1. Drive cost savings and increase efficiency 

2. Reduce restaurants’ impact on environment

3. Educate restaurants on environmentally friendly practices 

4. Measure and quantify the impacts of adopting environmentally 
friendly practices 

5. Promote restaurateurs’ environmental efforts to their guests/general 
public

6. Make sustainable practices mainstream







Best Practice

Additional
Information 
on Best Practice

BMP Video
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< Insert Composting Video Here >





BMP Status

$
Return
On
InvestmentAdditional -

Content, Tips, 
Tools & Resources 

• Implemented
• Not Implemented
• Will Implement in 6 Months
• Will Implement in 1 Year
• Not Applicable

$$
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On the horizon for Conserve…

Zero Waste Zones transformation

Composting Legislation Research –
Sanford School of Public Policy School, Duke University

Conserve Solutions Center at the NRA Show 2012

Phase II – Conserve Sustainability 
Education Program





Completing the Circle

#5 – Sustainability

#4 – Hyper-Local (roof-top / on-site gardens)

1 in 10 Restaurants Compost

In 2012, over 80% of Restaurants Recycle

* From 2012 “What’s Hot” Chef Survey – www.restaurant.org/foodtrends
& NRA/GP Recycling Research - www.restaurantsrecycle.com 
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