






Redesign

Rethink
Retrain
Reduce

Reuse
Going Beyond 

Recycling
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Waste audit vs. zero waste audit



Observe Interview Survey

Observe, interview and survey 
employees

 Current systems 

and practices

 Bin audits

 Daily activities and behaviors

 Managers vs Employees

 Behaviors and Attitudes

 Motivating Factors

 Policies vs Practices
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Zero Waste Outreach, Promotions and 

Total Employee Involvement

Give them a reason

 Training 100%

Who’s on the Green Team?

 Internal & External promotion

 Finding the champions

(surveys & observations)



“Throwaway Society”

Photo Credit: Peter Stackpole, Aug 1, 1955 (Getty Images)
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RESOURCES:

www.storyofstuff.com

www.refed.com

www.wastenotoc.org

www.true.gbci.org

http://www.refed.com/
http://www.wastenotoc.org/
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GOAL: Develop a simple Zero Waste marketing / education 

campaign based on your “R”

Step 1: Break into small groups of 6 to 8 people 

Step 2: Choose a Facilitator, Note taker and Presenter

Step 3: Assign each member a different job title (accounting, 

purchasing, janitorial, chef, server)

Step 4: Choose your “R”

Step 5:  Brainstorm on ideas based on your “R” to achieve 

Zero Waste – think big and small – HAVE FUN!

Step 6:  Share with the larger group in 2 to 3 minutes

Total Participation: The Recipe for a 
successful Zero Waste program

SAMPLE TRAINING EXERCISE



Points of generation: know where to start



9 typical points of generation

Warehousing & Distribution Offices Food Services

Grounds Construction Manufacturing

Vehicular Maintenance Retail Housing & Hospitality
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Reduce: Eliminate excess packaging or product that is ending in trash, 

recycling or composting. Saves time and money!

Reuse: Switch to packaging that can be used several times (pallets, 

shipping containers, service ware).

Recycle: Go beyond single stream to source separation and turn your 

recycling into a commodity

Re-Train: Empower employees, vendors and customers to practice the 

Zero Waste principles and provide mechanism for immediate feedback.  

This should be an ongoing, every day exercise just as with safety and 

customer service.

Re-Earth: Your compost is more than a bin but new soil to grow the food 

you serve your clients.  A great way to eliminate contamination.

Redesign: This can apply to your Zero Waste system or actual packaging 

and products.  Practice reduce, reuse and must be recyclable.

Repurchased: If you are not purchasing materials with recycled content, 

the recycles will just end up in the landfill.  Supply and demand – its up to 

you to create it, partner with other and make it affordable. Vendor 

involvement is critical and can save you both money.

What is your R?



Train and  Communicate

Company diversion KPIs are posted 
monthly for all employees to see should 

they choose to view them.  They are 
also discussed in monthly management 
KPI meetings.  The sustainability dept. 

maintains two bulletin boards that 
allow for communication on 

sustainability information - zero waste 
included- and participates monthly in 

the company newsletter to provide tips, 
areas for improvement within the 

brewery, reminders about reusable 
coffee mugs/water bottles, etc. 



Partnership With Suppliers

Green Procurement

RETURN REUSE

RECYCLE

REFUSE REDUCE

Recipe for Success 7: Use of 5R Concept

Reduce total cost within Supply Chain

REDESIGN RESPECT



 To improve environmental health by reducing landfill contribution, 
reducing greenhouse gas emissions, sustaining natural resources, and 
preventing the release of harmful chemicals into water and air systems.

 To save money by reducing the cost of utilities and resources (energy, 
water, solid waste management, packaging materials, raw ingredients, etc.) 
and to provide a revenue stream by selling recyclable materials  (spent grain, 
cardboard, shrink wrap, glass, etc.).  

Potential Wastes

Sierra Nevada Zero Waste Goal

 Energy

 Compressed Air

 Employee time/productivity

 Miscellaneous solid waste

 Water

 Packaging Materials

 Food

 Parts/Service

 Money

 And most importantly… BEER





Stephanie Barger: sbarger@usgbc.org


