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How was the project carried out?  

(Commencement date 01 June 2007). 

 T a s k  &  D e l i v e r a b l e s D u e  d a t e E s t i m a t e d  

C o s t 

( e x c l .  G S T ) 

A c t u a l  

C o s t 

SECTION 1 

1.1 
1. Investigate options for waste disposal, water 

conservation & electricity conservation. 
 
2. Design project & assign tasks to                     
           staff 

 
 
 

10 June 2007 

 
 

 
 

$450.00 
(10 hours) 

 
1.2 

1. Investigate local businesses in the hospitality 
sector & shortlist 15 businesses for the project. 
 

2. Assign the participating businesses with dates 
for assessment 

 
 

20 June 2007 

 
 

$1350.00 
 

(30 hours) 

 
 

$900.00 
 

(20 hours) 
 
 

 
1.3 

1. Create comprehensive database for the partici-
pating businesses 

22 June 2007 $450.00 
(10 hours) 

$180.00 
(4 hours) 

Saving $270 

 SECTION 1 COST & SAVINGS  TOTAL:$1800.00 
 

TOTAL:$1530.00 
SAVINGS: $270 

SECTION 2 

 
2.1 

1. Begin work with business #1. 
¶ Assessment of:    - solid waste 

                            - electricity usage 
                            - water usage 
                            - current purchasing practices 

¶ Education: staff & management regarding the 
assessment results. Information also on local 
waste practices & the economic/environmental 
impact of waste in our community. 20 minute 
presentation & Q & A session with owner.  

¶ Implementation: Advice is given to the busi-
ness to implement the recommendations from 
the original assessment of the business. 

 
Continue working with businesses at allocated time 
frames until the project is completed. 
 
¶ Provide each business with a written report of 

recommendations & the project assessment of 
their business 

 
 
 

Commencement date 
25 June 2007 

 
 
 

$900.00 
Per business 

 
(20  hours) 

 

 
 
 

$450.00 
Per business 

 
(10 hours) 

 SECTION 2 COST & SAVINGS  TOTAL:$13,500.00 
 

TOTAL:$6750.00 
SAVINGS:$6750 

SECTION 3 

 
3.1 

1. Provide report to NZBCSD regarding the  
progress of the project and the current out-
comes. 

01 July 2007 
01 August 2007 

01 September 2007 

 3 hours per report 
$405.00 

 SECTION 3 COST & SAVINGS  TOTAL: $0 
 

TOTAL: $405.00 
SAVINGS:$0 



 T a s k  &  D e l i v e r a b l e s D u e  d a t e E s t i m a t e d  

C o s t 

( e x c l .  G S T ) 

A c t u a l  

C o s t 

SECTION 4 
 

4.1 

1. Present the outcomes of the project to the gen-
eral Whangarei hospitality sector through a 
summary report. This will outline the projects 

            aims, strategies and outcomes (statistical                 
            data) and include a feedback form for which   
            environmental services the business would like   
            to see in place. 
            (A seminar was considered however due to   
            the shift based nature of the industry timing   
             proved difficult to arrange).  

 
20 August 2008 

 
$1800.00  

(40 hours)  
 

$500.00 
 
 

 
$900.00 

(20 hours) 
 

$500.00 
 
 

 
4.2 

1. Distribute results of the project 
¶ Through media release 
¶ Through Community Recycling Network 

 
28 August 2008 

 
$1000.00 

 
$1000.00 

 SECTION 4 COSTS & SAVINGS  TOTAL:$3,300.00 TOTAL:2,400.00 
SAVINGS:$900.00 

SECTION 5 
 

5.1 

1. Continue to support businesses as a part of the  
            Eco Solutions education & support program.                
 

 Eco Solutions 
budget 

Eco Solutions 
budget WDC 

   TOTAL $18,600 TOTAL: 
$11,085.00 
SAVINGS: 
$7,515.00 

              All prices excluding GST 



 

Project Tasks & Assessments  

The project has a set programme of tasks and assessments for CBEC Eco Solutions to complete with each business. 

SECTION Tasks & assessments Notes 

1 
 

1 hr per busi-
ness 

 

 

¶ Sign up businesses & book date for Visit 
#1ï the assessment  

¶ Organise waste collection for audit during 
visit #1 

¶ Organise bills to be collected during visit 
#1 

¶ Introduce project, give basic info i.e. free service, part 
of pilot programme, promoted locally & nationally (if 
they would like), they get info pack, 3 visit dates total (x 
1 staff education) 

¶ Ask management to compile info on monthly water, 
waste & electricity costs for the past 12 months. 

2 
 

3 hrs max 
 

Visit 1 

Assessment of business practices: 
¶ complete checklists 
¶ assess business/site 
¶ record info 
¶ Collect info on water, electricity, waste 

disposal costs for 12 months prior 
¶ Collect info on waste (audit if possible) 
¶ Book date for Visit #2 ïImplementation of 

recommended practices & report & educa-
tion (20 mins) session 

 

¶ This section is a complete assessment of the business 
and is the time where  Eco Solutions collect all required 
information that forms the rest of the project with the 
business.  

3 
 

4 hrs max 

¶ Evaluate waste, water. Electricity results, 
collate & record recommendations 

¶ Organise rubbish contactor/system 
¶ Organise recycling contractor/system 
¶ Print signage (RONZ) 
 

¶ This section is for ESW to evaluate & organise any 
outside assistance the business may require & to ar-
range the signage 

4 
 

Visit 2 
 

2 hours max 

¶ Education session 
¶ Implement recycling, posters, stickers, 

signage, give out info pack 
¶ Report evaluation of assessment & past 

history/costs of waste, water, electricity  
¶ Offer recommendations 
¶ Book Visit #3ð6 week follow-up 
 

¶ This section is to give the staff more understanding of 
why the project is happening (water info, electricity info, 
waste info, purchasing info) & to provide the staff the 
opportunity to ask questions. Discuss ñOur Clean 
Green Imageðwhat's it worth?ò (tourism specifically)  

¶ Report back past history, audit results & costs 
¶ Offer recommended solutions & projected savings 
¶ Give out info pack 

5 
 

Visit 3 
 

1 hr max 
 

¶ 6 weeks from visit 2 re-visit business & 
discuss concerns, issues & review 
changes (staff behaviour, costs etc) 

¶ This section is to reinforce the message, support the 
business and evaluate effectiveness of the project 

6 ¶ Ongoing support offered to business as a 
part of the WDC waste minimisation con-
tract 

¶ Follow-up waste audit (WDC Contract) 
offered 

¶ Support offered for waste/recycling issues specifically 

   



Business & sustainability  
How does this affect me as a business owner?  

What does sustainability mean to me as a business owner? 
¶ Sustainable practice is defined as ñmeeting the needs of today without adversely impacting on the needs of  
 tomorrowò. 
Practicing sustainably ensures that you will be able to continue with your business without negatively impacting on 
the environment, society or your bottom line. 
 
Do sustainable practices help my business? 
¶ Studies have shown staff will stay longer in workplaces that they feel are acting responsibly.  
¶ Environmental awareness is now a mainstream marketðsee ñAn emerging marketò 
¶ Sustainability is not only about the environment, sustainability takes economic viability into account. Solutions 

for issues will always aim to be economically beneficial for the business. 
 
Making changes in my business: 
¶ The easiest way to make changes in your business is to make the changes a part of your businesses identity 

from that point onwards.  
¶ To get all staff to participate in the changes it is important for your staff to understand why the changes are 

happening. Education and/or Q & A sessions are important for maintaining communication with your staff. 
¶ If you have issues it is important to reiterate with staff that making changes is a process. Wrinkles may need 

to be ironed out and their input is essential for this process. 
 
Get key people on board: 
¶ Certain people in certain positions will make changes possible or impossible. Key staff must be involved in the 

changes for them to be effective. They may be management, cleaners, general staff etc. 
¶ Cleaners may have contracts that does not include recyclingðwhen renegotiating your contract make sure 

you include this. 
 
Will being more sustainable save my business money? 
¶ This will depend on what issues you tackle. This project aims to assess and find solutions for 4 key areas: 
   - Water  
   - Electricity 
   - Solid waste (rubbish & recycling) 
   - Purchasing practices 
Assessing these areas can easily save your business money. These areas can be seen as ñlow-hanging fruitò in 
many regards as big differences can be made with small changes to these areas.  
 
Remember: This project is not designed to fix all the issues your business may have in regards to sustainable  
practicesðthis project is designed to increase you & your employees awareness and to take the first steps towards  
better practice. 
 
I don't want to waste timeñhow much time is this going to take me? 
¶ The Hospitality Focus project has been designed to make the most impact in the shortest amount of time. 

Some of the suggestions may take time to set up initially (i.e. recycling & reminding staff to separate the recy-
clables) but it will soon become a part of the businesses daily practice if it is set up correctly. 

¶ The 4 key areas and our main focus will be to find solutions for issues that are not too difficult to fix. 
¶ The project aims to find solutions that are economically beneficial for the business . 



A new consumer group, known as LOHAS (Lifestyles of Health and Sustainability), Solution Seekers or Cultural 

Creatives, is emerging in the global market place. These consumers have strong concerns about human rights, fair  

trade, the environment, sustainable development and personal development. They want to integrate their values with 

the products and services they buy and use. 

In the United States these consumers represent 32.3% of the adult US population, and recent research shows further 
market growth. The products and services they are interested in represent $227 billion in the marketplace (estimated 

$540 billion worldwide). 

Research recently undertaken (by Moxie Design Group and TNS Research) in New Zealand showed that 26% of 

New Zealand respondents showed a similar demographic profile to this market. 

The key characteristics of these consumers are: 

¶ They will buy products and services from companies with values like their own 

¶ They are willing to pay up to 20% more for sustainably made products 

¶ They are marketing savvy, and will tend to buy products endorsed by word of mouth rather than by 

traditional advertising and promotion 

 

This emerging market for sustainable goods and services is yet another incentive to move your business in a sustain-

able direction. 

Some areas your business could build on in this market are: 

¶ The anticipation of future consumer buying habits 

¶ The ability to establish fiercely brand loyal consumers 

¶ The opportunity to charge premium prices for sustainably produced goods and services. 

 

This information is from the Ministry For the Environment website, sourced June 2007:  

http://www.mfe.govt.nz/issues/sustainable-industry/tools-services/subjects.php?id=33 

An emerging market  

Whangarei HarbourðBream Head 



Questionnaire  

Name: 

Address:  

Email/website: 

Phone:      

Fax: 

Contact person: 

 

Date of visit 1: (assessment, collection of past 12 months costs & waste audit completed) 

 

Date of visit 2: (report back on waste audit, offer recommendations, staff education session, give out info pack) 

 

Date of visit 3: (Revisit to assess business, offer support for any issuesðapprox 6 weeks after visit #2) 

 

 

 
Are you interested to appear as a part of the public promotion of the project? (via local seminars, newspaper articles 
and CRN nationwide) 
 
Can we use your name/business name or would you like to remain anonymous?  
 
 
 
 
Issues: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Waste assessment  

Most businesses are concerned with the amount they spend on waste disposal costs. The future of waste disposal 
(waste to landfill) means it will only get more expensive as time goes by. Reducing your waste by careful shopping 
(see the purchasing checklist) and by diverting any recyclable waste will help to reduce waste disposal costs. 
 
¶ We will conduct a waste audit to assess what you are throwing away and where improvements could be 

made. To do this we will need : 
  - 7 days of rubbish for us to complete the audit. 
  - An area to complete the audit 
  -  A suitable time 
  -  Staff participation (we prefer management to participate) 
 
¶ Please supply us with the total waste disposal costs for the past twelve monthsðif you do not have this infor-

mation please estimate how many WDC bags of rubbish you would put out per day/per week. 
 
¶ How do you dispose of your waste? 
 Contractor, fixed contract, on call, rental & emptying charge? 
 
¶ How often do you dispose of your waste? 
 
¶ Is your  waste disposal efficient?  

 
¶ How well does your In house collection work? 
 Is it functional? Difficult? Layout? Bins used, issues 
 
¶ What do you do with food scraps & leftovers? 
 
¶ Do you recycle? If so what & how 
 
¶ What can be cut down on in consumer waste? (Napkins, paper or plastic bags, takeaway cups, cup holders 

etc.) 
 
¶ Consumer buy-in: Asking for cup holders to be bought back (recycled/reused), discounts for people using re-

usable (ceramic etc) cups. Have a discussion to investigate ideas 
 
¶ What are you doing with coffee scraps? 
 
¶ What sort of takeaway cups/packaging do you use? 
 
¶ General issues: (space, staff, disposal, waste disposal in lease etc) 
 
 
 
 
 
 
 
 
 
 



Waste audits are a simple and effective way to assess waste and purchasing issues for your business. 
 
The waste audit procedure that we use follows Ministry for the Environment waste audit guidelines. 
 
BEFORE: 
1: Who is to complete the waste audit? Eco Solutions will work with staff to complete the audit but to truly get a 

benefit staff must participate. Plus it will be completed quicker.  
 

2: A site for the auditðthis can be anywhere that suits. Waste will be spread out on the ground and sorted into 
different bins so a area of a reasonable size is required. (i.e. 3m x 3m).  
 

3. A suitable time/dateðwhen suits the business best? (This will be a part of visit #1).  
 
4. Collecting the waste: It is best to use 7 days of waste consider starting from a Friday till the next Thursday. 

That way the least amount of waste is stored over the weekend. This will work if the business is using a con-
tractor or if the waste is collected on Friday afternoon (as the CBD area is). If the business is not using a con-
tractor or is not in the CBD consider the day of the week that their waste is collected before deciding when to 
start and finish collecting. 
 

DURING: 
5. Waste audit equipment required and provided by Eco Solutions: 
 - weigh scale, tarpaulin, rubbish bags, gloves, camera, waste audit form 
 
6. Waste is weighed and data is recorded on waste audit form (MfE) 
 
7. Waste is sorted into the different piles of: 
 Organic waste, recyclables, recyclable paper, cardboard, paper towels, general waste 
 
8. Each pile is re-weighed, volume is assessed and data recorded on waste audit form (MfE) 
 
AFTER: 
8. Data is collected and entered into waste audit data spreadsheet (MfE) by Eco Solutions. 

 
9. Areas for potential waste diversion will become obvious by the audit (visually) and by the weights/volumes as 

recorded in step #7. This information is given back to the business owner during visit #2. The information will 
be discussed with staff during visit #2 and will be on record in the info pack given to each business. 
 

11. Eco Solutions will revisit the business approximately 6 weeks after visit #2. This visit (visit #3) will assess the 
 progress of the recommendations and implemented changes (as recommended during visit #2). A follow-up 
 audit is available to businesses but not as a part of the Hospitality Focus. The follow-up audit will be a part of 
 the WDC waste minimisation campaign (still free-of-charge). 
 
 
 

Waste Audits  



Electricity assessment  

Electricity usage will no doubt be a huge cost to any business every month. Reducing a businesses consumption can be 
achieved by some simple changes.  
 
¶ What are the monthly & annual costs of electricity? 
 
¶ Who are they using for electricity? (Supplier) 
 
¶ Interested in: stickers, posters, staff awareness & education? 
 
Lighting: 
¶ How many lights does the business have? 
 
¶ How often are the lights on? Do they need to be on/have light bulbs?  

E.g. Cupboard doors/pantries can have door switches fitted to turn on & off with the door.  
 
¶ What sort of bulb are they using? 

Eco bulbs, compact fluorescent.etc 
 
¶ Do they the lights on at night?  

How many? Why? Where? Room for improvement? Timer switches? Security lights? 
 
¶ Do they use displays? When are they turned off? 
 
¶ Do they have dimmers? Sensors? 
 
Heating/cooling: 
¶ How do they heat/cool the business? 
 
¶ How do they keep the heat/cool in? Do they have the doors open? Fans? Fan over doorway? 
 
¶ Passive solar: Do they have skylights? Solar mass?  
 
¶ Do they use gas heaters for outdoors? How many? Size of canister? Frequency of refilling/cost: 
 
Hot water heating/cylinder: 
¶ Do they have solar heating for hot water? Hot water cylinder? 
 
¶ If hot to touch, the cylinder is not running efficiently. You can buy cylinder wraps from Bunningsð$48 
 
¶ Any drips? Ajax valve, exhaust pipe, relief valve & tempering valve working efficiently? 
Ajax: pressure regulating valve usually only for the hot water, regulates main pressure down to household pressure 
Relief/exhaust pipe: maintains the ñheadò of water, relief indoors, exhaust on the roof 
Tempering: 65degrees in cylinder (for legionnaires disease) 55degrees at tap 
 
*See photos & pamphlets for identification 
 
 
 
 
 
 



Water assessment  

Assessing the water used by your business will help to find areas where you can reduce your water consumption and water 
bills.  
 
¶ What is your annual water bill?  
 
¶ Find the meter and check to see if it is changing when everything is off, if it is there maybe a leak 
 
¶ Does the business have flow restrictors on their taps? 
 
Bathroom: 
¶ What type of toilet system does the business use? (*Record litres per flush) 
  - urinals 
  - toilet dual flush 
  - older style toilet (+6 litres per flush) 
*To check the amount of water per flushðmake sure everything is off and check the meter before and after a flush 
 
¶ How many toilets on site? 
 
¶ Are the toilets running though? (water running down the back of the bowl between flushes, often accompanied by stain-

ing inside the bowl)  - if yesðthey will need to fix the washers 
 

¶ Do the toilets/urinals have a water conservation rating? (record name, type) 
 
¶ Would you like promotional items for the bathroom? (Stickers, posters) 
 
¶ Are there any dripping taps in any of the bathrooms? Taps all working? (Ease of use for hand washing) 
 
Kitchen: 
¶ How many dishwashers & sterilisers on site? 
 
¶ Do the appliances have a water conservation rating? (record name, type) 
 
¶ Are the dishes being rinsed before they are washed? 

 
¶ Does staff use the economy wash on appliances? 
 
¶ Do staff wait until the dishwasher/steriliser is full before cycle begins? 
 
¶ Are there any dripping taps in the kitchen? Taps all working? (Ease of use for hand washing) 
 
¶ Coffee machine: is it hooked up directly to the water supply? Drips? Assess. 
 
Patrons water: 
¶ How is the business organised to give water to patrons? Efficient? *Recommend carafes of water 
 
Hot Water Cylinder  
¶ If hot to touch, itôs not running efficiently. You can buy cylinder wraps from Bunningsð$48 
 
¶ Any drips? Ajax valve, exhaust pipe, relief valve & tempering valve working efficiently? 
Ajax: pressure regulating valve usually only for the hot water, regulates main pressure down to household pressure 
Relief/exhaust pipe: maintains the ñheadò of water, relief indoors, exhaust on the roof 
Tempering: 65degrees in cylinder (for legionnaires disease) 55degrees at tap 
 
*See photos & pamphlets for identification 
 



Appliances: 
 
¶ What appliances do they have/use? 
 Coffee machine, fridges, freezers, dishwashers, chillers/display cabinets etc 
 
¶ What appliances do they leave on overnight? 
 
¶ Centameter readingðrecord results 
 
¶ Are patrons able to access drink chillers?  
 
¶ How well do the seals work on the chillers? 
 

Electricity assessment...contôd 



Purchasing  

Assessing  purchasing practices can help to understand purchasing habits and find options for alternatives. 
 
Food: 
 
¶ Does  the business buy vegetables/fruit from:  Supermarket    Fruit/Vege shop     
              Growers market                 Local grower 
         
 
¶ Where does the business buy their food supplies from?  

 
 
 
 
 

¶ What are the businesses biggest purchases? 
 
 
 

 
 
 
¶ If you have a choice in product do you:   - worry about whether its packaging is recyclable? 
         - prefer certain types of packaging over another? 
          i.e. cans preferred to plastic 
         - take into consideration its country of origin? 
         - choose local product over product from elsewhere? 
 
¶ Where does the coffee come from? _______________________________________________________________ 
¶ Is the coffee purchased with fair trade practices?  
 
 
 
 
 
 
¶ What type of packaging is used for takeaways?       Plastic  If yes: what number:_____________

        Cardboard  
 

¶ Interested to know more about alternative packaging?  
 (cornstarch (looks like plastic), sugar cane fibre (paper/ cardboard like), potato paks (NZ made) 
 
¶  



Summary of findings from waste audits  
(15 cafes and restaurants)  

Businesses were delivered the audit reports including audit data and recommendations on how to maximise sustain-
ability within the business. A follow up waste audit within 6 months has been recommended to establish the impact 
any changes put in place by the owner. The averages for 15 Whangarei businesses are in the 4 areas of waste, wa-
ter, electricity and purchasing: 
  
Waste (going to landfill): 
 
¶ 65% Compostable  
 
¶ 24% Recyclables  
 
¶ 11% Actual waste 
 
 
 
 
 
 
 
Compostable items: 
 
All businesses with large quantities of compostable items going to landfill showed interest in a suitable system to 
dispose of their food waste. With the owner being actively involved in the waste audit they were able to see both the 
financial and environmental benefits of correctly disposing of their food waste.   
 
We recommended business owners educate both kitchen and front of house staff to separate food waste from gen-
eral rubbish. We also recommended to source either a composting or worm farm system, chicken farmer or non 
commercial pig farmer to dispose of their food waste. (For health reasons commercial pig farmers are currently de-
terred from feeding pigs any pork produce, often generated during a caf®ôs breakfast/lunch period).  
 
4 out of 15 cafes had less than 40% compostable items. These businesses were already disposing much of the food 
waste by either composting, worm farms, chicken farms or pig farms.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://images.google.co.nz/imgres?imgurl=http://www.wadags.co.uk/images/compost-bins.jpg&imgrefurl=http://www.wadags.co.uk/resources/compost.html&h=500&w=333&sz=55&hl=en&start=31&usg=__1eu00rnY-N6CtV2wBKxcvfVTfAA=&tbnid=zcUxT2kqHK6IDM:&tbnh=130&tbnw=87&p


Recyclables: 
 
The Whangarei District Council does not currently have a kerbside recycling service in place for businesses. With the 
exception of a few owners personally disposing of recyclables, most is destined for landfill. Although recyclables may 
weigh little the volumne they create in the rubbish pile is considerable. There was a strong interest in business owners 
wanting to establish a recycling system. 
 
We recommended a ñco-mingledò recycling service provided by Paper Reclaim in Whangarei. This is a 240L wheelie 
bin which can take all recyclable commodities (except cardboard and paper which should be bound seperately). Paper 
Reclaim is currently arranging to collect recycling from businesses we have audited. 
 

 
Actual Waste: 
 
All cafes and restaurants within Whangarei must pay either for each bag collected by a contractor or by collection of  
front end loader bins. With an average of 90% waste potentially diverted from Landfill the savings to the businesses 
would be considerable. Many owners found the Waste Audit provided helpful information to constitute change within 
the business. 
 

 



Water: 
  
Water costs were overlooked by many businesses audited. Most businesses had a shared water bill with other prem-
ises in the same block. Water currently costs $1.62 per cubic metre and there were several areas a water assessment 
showed potential savings. 
 
¶ 8 businesses used appliances with a water efficiency rating.  
 
¶ All Cafes waited until the sterilizer was full before doing a cycle. 
 
¶ 6 businesses rinsed their dishes before using the sterilizer.   
 
¶ 2 businesses were found to have toilets with cistern water running through.     
 
¶ 9  businesses used at least one older style toilet such as 12 litre single flush (as apposed to the dual 

flush 3 litre).  
 
¶ 2 businesses were found to have dripping taps somewhere in the building. 
 
¶ 3 businesses used flow restrictors somewhere in the building. 
 
We recommended necessary solutions for the above findings (ie: place a brick in the cistern to displace water) and 
explained the cumulative effects of dripping water (one dripping tap potentially wastes 2000 litres of water per month 
etc). We included with the report a set of óTurn it offô stickers to be placed next to taps and also encouraged owners to 
educate staff on water conservation within the business. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Electricity: 
 
Most the cafes and restaurants would see a considerable long term difference on power consumption by making a few 
changes. Some of the lighting bills alone were up to $500 annually.  
 
¶ 9 businesses used at least 1 eco-bulb (CFL) on the premises. 
 
¶ 0 businesses used 100% CFL bulbs.   
 
¶ 15 businesses used incandescent bulbs in the dining area (as they project a warmer ambience).     
 
¶ 15 businesses left some refrigerator lights on at night.  
 
¶ 14 businesses used appliances with energy efficiency ratings.  
 
¶ 1 business was found to have broken seals on chillers (and coils freezing over) or leaking ovens.  
 
¶ 8 businesses used gas heating for water. 
 
¶ 4 businesses uses air conditioners as heaters. 
 
¶ 4  businesses used heat pumps. 
 
¶ 1 business considered design of premises based on natural lighting and heat retention advantages. 
 
We recommended every business consider the advantages of using CFL bulbs to full effect. New bulbs have been de-
veloped which cast a warm glow similar to incandescent. Another new design can fit into the small halogen type sock-
ets. Some cafes showed interest in insulating water cylinders. Inefficient heating systems (air-con) were a concern for 
those business owners. All businesses with seal damage on ovens or chillers are making steps to have them fixed.    



Purchasing: 
 
Most businesses showed good practise in the areas of purchasing. There is a strong group of local suppliers and a 
market in Whangarei which help support a local buying option. We found the priorities for product selection varied.  
 
¶ 5 businesses chose for the quality of food.  
 
¶ 4 businesses chose for the price.  
 
¶ 4 businesses chose for local proximity.  
 
¶ 2 businesses chose for packaging.  
 
Other findings: 
 
¶ 6 businesses chose to use the town markets for vegetables (on Saturdays only). 
 
¶ 4 chose fair trade or brown bean coffee. 
 
¶ 2 businesses chose to use eco-friendly takeaway containers.  
 
As restaurants and cafes rely on the quality of the food they deliver or a particular brand of coffee, interest in changing 
to a new more environmentally sustainable product has proved minimal. It was encouraging however to see some 
businesses had changed to local suppliers for seafood and meat products since the initial assessment.  
All business owners showed a keen interest in bio-degradable takeaway containers, this appears to be an area of un-
tapped potential.   
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 



Overview of hospitality report: 
 
In general we found most businesses to be well run and staff were aware of environmental concerns. Owners under-
stood running a ñgreenò business has its appeal to the modern consumer. Since the reports have been delivered to the 
owners we have already seen some changes, namely in the areas of food scraps removal and a pay as you go co-
mingled wheelie bin for recycling. Heating seemed to be a large expense for many businesses. Most owners found the 
waste audit to be very helpful in outlining how a business should be run sustainably. 
   
As a final stage to the project an open seminar was planned for hospitality business owners, outlining general findings 
and introduce ideas to business owners, however due to the shift-based nature of the industry this proved difficult to 
organise a convenient time.  
 
The final stage will be now delivered as a summary of waste audit findings (the last section of this report). This will be  
sent to all 245 hospitality establishments in Whangarei and will include a feedback form with such questions as the 
following:  
 
Would you be willing to set up recycling for your business? 
 
Would you support an application to Council to establish a business food scraps collection service? 
 
Would you be willing to have Eco Solutions assist in installing utilities such as Eco Bulbs, Flow Restrictors or 
Cylinder Wraps? 
 
 
 
 
 


