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ABOUT THE TOOLKIT

Going green is a smart move.

Becoming an environmentally friendly

Restaurant can satisfy current guests,

attract new customers, and improve

your business. Most importantly,

you’re doing your part to protect our

planet.
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The toolkit also contains information on

the EPA and simple suggestions on how

you can begin to green your Restaurant. 



ABOUT THE EPA

Who we are

The Environmental Protection

Agency (EPA) was legally established

by the Environmental Protection Act

in 1996. It has the responsibility to

take measures necessary to manage,

conserve, protect and improve the

environment. This entails that the

Agency takes actions to prevent and

control pollution; assess the impact of

economic development on the

environment; and ensure the

sustainable use of Guyana’s natural

resources.

Mission

promoting public participation in
environmental decision-making;
coordinating programmes to
conserve and sustainably use our
natural resources;
developing systems to prevent or
control environmental pollution;
establishing environmental
regulations, as will as, monitoring
and enforcement mechnanisms;
and
integrating appropriate
environmental provisions into
development planning.

Our mission to  protect and manage
our natural environment entails:

Motto

"The environment is everybody's business"
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GET
AUTHORISED!

What is an Environmental Authorisation/Permit?

The Environmental Protection Act, Cap 20:05, requires that 
 Developers of proposed and existing projects which are
deemed by the Agency to have potentially significant impacts
on the environment or listed in the Fourth Schedule apply to
the Agency for an Environmental Authorisation. 

If the Agency, after screening the project, decides that the
project may have significant impacts on the environment or
the impacts are unknown, an Environmental Impact
Assessment (EIA) must be conducted by the Developer and
their independent consultants approved by the Agency. At the
same time, if the potential impacts are not significant, or are
known and measures are proposed to mitigate these impacts,
then the EIA may not be required and an Environmental
Authorisation/Permit may be granted according to the
procedures of the EP Act. 

Note: An Environmental Authorisation is only required for
Restaurants if they form part of a hotel or resort. If it isn't, you
should ensure that your restaurant has the necessary permission
from your local government offices. The Agency can however,
address pollution issues from these establishments.
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Get  a  handle  on  food  waste  -

H igh l ight  exp i rat ion  dates  to

avo id  food  waste .  When your

prep  chefs  grab  ingred ients ,

ensure  they  se lect  those  c losest

to  exp i r ing .  Put  s t i ckers  wi th  a

“use  by”  date  on  a l l  ingred ients .

Donate  surp lus  food .  Even  af ter

putt ing  food  waste  contro ls  in

p lace ,  you ’ l l  s t i l l  occas iona l ly  end

up wi th  surp lus .  

In  t ransforming  your  Restaurant ,

you ' l l  want  to  s tar t  by  green ing  the

key  e lement  -  the  food  you  serve .

I t ' s  the  f i rs t  s tep  to  becoming  an

env i ronmenta l ly  f r iend ly  Restaurant

and the  most  important .

Accord ing  to  the  Green Restaurant

Assoc iat ion ,  the  average  Restaurant

wastes  between 25 ,000 and 75 ,000

pounds  of  food  every  year .

Donat ing  usab le  food ,  ensures

none of  i t  goes  to  waste .  I t ’ s

a lso  a  great  way  to  ga in  pos i t i ve

press  for  your  Restaurant .

Look  for  and  support

susta inab le  food  labe ls .

Compost ing  i s  one  of  the  best

steps  your  env i ronmenta l ly

f r iend ly  Restaurant  can  take  to

reduce  greenhouse  gases  and

food waste .  And  i t ’ s  easy !  Just

keep a  separate  conta iner  in

your  k i tchen for  s taf f  to  d ispose

of  food-based  waste .  At  the  end

of  each  day ,  dump i t  in to  an

outdoor  compost  b in .

You have  f ree  compost  to

fer t i l i ze  your  restaurant ’ s

garden .  I f  you  don ’ t  have  room

for  your  own garden ,  donate  the

nutr ient-r ich  compost  to  a

communi ty  garden .

FOOD WASTE
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One of  the  best  env i ronmenta l ly  f r iend ly  restaurant

t ips  can  be  found in  your  own backyard .  Star t  buy ing

a  few ingred ients  f rom loca l  farms .

When produce  i s  in  season  loca l ly ,  i t ’ s  o f ten  cheaper

than  the  same product  sh ipped  in  f rom your  another

part  of  the  country  or  even  out  of  country .  

I f  your  env i ronmenta l ly  f r iend ly  restaurant  a l ready

serves  organ ic  food ,  go ing  organ ic  a t  the  bar  i s  the

next  s tep .  Star t  by  add ing  a  few organ ic  wines  to

your  dr ink  l i s t .  Most  w ines  are  made us ing  chemica ls

and  farming  pract ices  that  are  harmful  to  the

env i ronment .  Some winer ies  even  in ject  pest ic ides

and other  chemica ls  d i rect ly  in to  the  so i l ,

contaminat ing  the  surrounding  area  –  and  even  the

v ino  i t se l f .

FOOD AND FOOD
SERVICE
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Replace  o ld  to i le ts  w i th  water-sav ing/ low f lush

to i le ts  to  reduce  the  amount  of  water  used  wi th

every  f lush ;

Cons ider  on-demand,  touch less  sensor  faucets  as

wel l ;

Cons ider  swi tch ing  f rom bott led  water  to  an  in-house

f i l t ra t ion  system;

Insta l l  so lar  thermal  pane ls  to  heat  water  for  your

env i ronmenta l ly  f r iend ly  Restaurant ;  

I f  you  have  landscap ing ,  use  p lants  that   requ i r e  less

water .  Set  spr ink lers  on  a  t imer  and  don ' t  a l low

spr ink lers  to  water  the  s idewalk  vs .  actua l  gr eenery ;

Cons ider  set t ing  up  a  water  catchment  and  r euse

system such  as  a  ra in  barre l ;

On ly  serve  dr ink ing  water  to  customers  on  request  in

g lassware .

Conserv ing  water  i s  c r i t i ca l  in  becoming  an

env i ronmenta l ly  f r iend ly  Restaurant .  I t ’ s  a l so  a  way  to

reduce  those  energy  b i l l s !  Here ’s  how to  do  i t :

WATER
MANAGEMENT
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One of  the  best  ways  i s  to  opt  for  energy  ef f ic ient

appl iances .  When i t ’ s  t ime to  rep lace  or  upgrade

equipment ,  look  for  the  Energy  Star  logo .  These

appl iances  use  less  energy  wi thout  impact ing

performance .

Insta l l ing  so lar  pane ls  i s  a l so  a  way  to  save  on

money  spent  on  e lectr ic i ty .

Perform regular  maintenance  on  a l l  app l iances

Insta l l  mot ion  sensors ,  and  use  natura l  l i ght  and  a i r

where  poss ib le  to  save  on  your  energy  costs .

Part  of  becoming  an  env i ronmenta l ly  f r iend ly

Restaurant  means  reduc ing  energy  consumpt ion .  

inc lud ing  cook ing  equ ipment  and  p lace  new gaskets

on  refr igerat ion  un i ts  when needed .

ENERGY
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Convent iona l  c lean ing  products  can  be  bad  for  the

env i ronment .  The  harsh  chemica ls  in  industr ia l

c leaners  don ’ t  break  down and  can  po l lute  the  a i r  and

water .  P lus ,  guests  aren ’ t  exact ly  fans  of  that  s t rong

smel l  o f  detergent ;  

To  be  an  env i ronmenta l ly  f r iend ly  Restaurant ,  swap

out  convent iona l  c leaners  wi th  eco-fr iend ly  brands ;

Try  s team c lean ing  your  f loors  and  carpets  wi th  hot

water  versus  us ing  harsh  chemica ls .

Insta l l  and  use  fat/grease  t raps  to  prevent  fa ts  and  o i l

f rom get t ing  into  the  dra ins  and  waterways .

Have  suff ic ient  d isposa l  un i ts  and  ensure  that  the

k i tchen and  other  areas  are  kept  c lean .

Ensure  there  i s  adequate  vent i la t ion .  

Env i ronmenta l ly  f r iend ly  c lean ing  i s  one  of  the  eas ier

s teps  any  eco-estab l i shment  can  take .

CLEANING AND
MAINTENANCE
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Insta l l  an  exhaust  s tack  to  re lease  odours  and  smoke

from the  k i tchen;  ensure  that  these  are  h i gher  than  the

ta l lest  bu i ld ing  and  that  they  are  regu lar ly  mai nta ined

(th is  should  be  done  in  accordance  to  Good Eng i neer ing

Pract ice  Stack  He ight  -  GHEP)

I f  your  Restaurant  has  a  bar ,  sound at tenuat i on  i s

necessary ;  p lay  mus ic  a t  a  moderate  l eve l  ( see  GNBS

estab l i shed  l imi ts  for  no ise  emiss i on  into  the

env i ronment) .

Tra in  your  s taff  to  be  pass ionate  about  the  cause .  Even

i f  you  be l ieve  in  your  miss ion ,  i t ’ s  not  a l ways  easy  to  get

the  rest  of  your  team on  board .  I f  a  Chef  has  been do ing

someth ing  one  way  for  15  years ,  he/she  won ’ t

necessar i l y  change  h is  hab i ts  overn ight  — he  rea l ly  has

to  buy  into  i t .

Remember  that  the  best  way  to  get  informat i on  to

guests  i s  through your  s taf f ,  espec ia l ly  the  f ront  of

house .  

Ensure  that  your  generators  are  enc l osed  to  prevent

d iscomfort  to  ne ighbours .

Erect  s ignage  to  encourage  proper  waste  management ,

energy  and  water  use .
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P u r c h a s e  l o c a l l y -b u i l t  t a b l e s  a n d  ch a i rs
f o r

y o u r  d i n in g  a r e a .  M o s t  l o c a l  w o o d w o rkers
m ay  s t r ik e  a  d e a l  w i t h  a n

e n v i ro n m en t a l l y  f r ie n d l y  re s t a u r a n t  –
e s p e c ia l l y  i f  y o u  p ro m o t e  t h e i r  w o r k .

Co mpost   le f tover  f ood .  I f  y ou
don ' t  grow

     any  o f  your  own food  and  hav e
n o outs ide  area ,  don a te  you r

c om post
     over  to  a  loca l  com mun i t y

garden .

Reduce  or  e l iminate  the  use
of  s ing le  use  p last ics

inc lud ing  bags  and  s t raws .

Swap your  regu lar  to i le t
paper  and  paper  towels
     w i th  ch lor ine-free ,

recyc led  paper
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Go paper less  by  tak ing  on l ine
reservat ions ,  keep ing

     customer  informat ion  on  the
computer ,  c reat ing  paper less

b i l l ing  for  a l l  vendors
     and  employees ,  and  pay ing

your  b i l l s  on l ine .

P u rc h a s e  l o c a l l y - b u i l t  t a b l e s  a n d  ch a i rs
f o r

y o u r  d in i n g  a re a .  M o s t  l o c a l
w o o d w o rk e r s  m a y  s t r ik e  a  d e a l  w i t h  an
e n v i ro n m e n t a l l y  f r i e n d l y  R e s t a u r a nt  –
e s p e c ia l l y  i f  y o u  p r o m o t e  t h e i r  w o r k .

Serve  many  vegetar ia n  and  ve gan
opt ions .  Not

on ly  i s  vegetar ian  food  grow i n g  in
pop u lar i ty ,  i t ' s  eco-fr ien d ly  a s

we l l .
Meat  i s  eco- intens ive ,  w hi l e

whole ,  p l an t-based  foo ds  cut
back  on  env i ronm e n ta l

damage .

I f  you  renovate  or
redecorate ,  upcyc le  or

     donate  o ld  i tems .
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Sources

https://www.buzztime.com/business/blog/restaurant-
sustainability-11-ways-limit-environmental-footprint/

https://www.thebalancesmb.com/best-eco-friendly-practices-for-
organic-restaurants-2538358

https://www.lingaros.com/blog/make-restaurant-eco-friendly/

https://restaurant.opentable.com/news/tips/12-ways-to-make-
your-restaurant-more-sustainable/
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Linden Office - LEN Building, McKenzie, Linden

225-5471-2/225-5468 (Georgetown)
337-2201 (Berbice)
444-2313 (Linden)

epa@epaguyana.org

www.epaguyana.org

epagyig

Environmental Protection Agency Guyana

EPA - Guyana




