Running out of water seems impossible, but it appears to be
happening in Texas, California and even part of the Northeastern
United States. Families, fly-fisherman and local farmers all depend on access to water, and restaurateurs must act to reduce
their water use. Here are some tips on how to save the precious
resource:

•Thaw food in the refrigerator rather than running hot water over
it.
•Install and use high-efficiency pre-rinse spray valves before 
loading the dishwasher. By installing a $70 pre-rinse spray valve 
in your dish room, you can keep 7,000 gallons of water from 
flowing into the sewer, saving $115 to $240 in energy and water
costs every year.
•Make sure to purchase dishwashers, ice makers, steamers, combi
ovens and other equipment that are Energy Star-qualified. That 
will increase your energy efficiency and cut down on water waste.
Making smarter equipment-purchasing decisions can save 
thousands of dollars a year.
•Before turning dish machines on, make sure the racks are fully
loaded.
•Consider installing low-flow toilets and aerators on sink faucets 
in the front- and back-of-the-house.
•Ensure all leaks are fixed right away. A faucet leaking just twotenths of a gallon of water per minute wastes at least 100,000 
gallons of water a year. You’ll also save $700 per year. If it’s hot
water, you can double those savings.
•Serve water to guests only on request
•Don’t be blind to the cost of water. Know how much you use and
how much you pay. Put your water bills into a spread sheet and
track it. You can find the anomalies if they exist.

Protect your water and your future ... today.

Thinking about switching to a more efficient operating
plan? The National Restaurant Association’s Conserve
program can help you navigate the right path for your
business.
Reducing waste, conserving water and cutting down on
your restaurant’s energy use is an ongoing challenge, but
Conserve can advise you on the best technologies, strategies and practices to get you to your sustainable goals.
Learn more at Restaurant.org/Conserve.

Created in 2009, Conserve is an education tool that shows restaurateurs
how to reduce their carbon footprint and save money and resources at
the same time. Today there are more than 230 restaurant locations using
the program to their best advantage.
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