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LOGAN-BROWN
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Logan Brown joined the eMission programme, in 2009, to achieve a number of environmental objectives. 
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The 1 year programme provided assistance to businesses to improve their environmental performance by reducing carbon footprint, solid waste, using energy, water and raw materials efficiently, and purchasing environmentally sound products and services, as well as achieving environmental certification to the Enviro-Mark®NZ Gold level. 

Logan Brown Restaurant and Bar has been open for 14 years serving high end food and beverages, with comfort and style in a beautifully restored historical banking chamber. 
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Staff Behaviour
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They have included their team in their sustainability initiatives. All job descriptions, induction and training systems have been adapted so all new team carry on the established practices.  There are 5 Eco-champions in the restaurant: Head chef looks after the Supply-Chain, Pastry Chef looks after water management, Senior expeditors look after electricity management, Senior prep chef looks after waste reduction and Senior Prep chef looks after gas management. Each Eco-champion has other staff supporting them e.g. the bar manager whose department creates a lot of waste by-products like glass and cardboard helps the senior prep chef with waste reduction.
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Waste reduction

· Reduced their waste to landfill by 2/3 and are still looking to improve. They have reduced their waste to landfill from 3 wheelie bins per week down to 1 wheelie bin per week through implementing a range of waste reduction initiatives. Some of these initiatives include:-
· Food and compostable waste is recycled at Living Earth

· Cardboard is recycled. 

· Plastics, Glass, Aluminium and Tin are recycled

· Working with suppliers to minimise packaging
Energy efficiency 
· Will save $250 annually through replacing 100W lamps to 27W lamps.
· They have removed both a hot water zip and large fridge from the staff room that were not warranted and replaced with an electric jug. 
· They are removing another large fridge once they start baking bread onsite. 
· Most of the work is put into making the team aware. It’s their practices of work that gets best returns. Like shutting it off if it’s not being used.

· As we replace plant the most efficient will be chosen as replacements.

· Trialling HUMITECH Refrigeration Filters. These filters help control moisture and humidity within the refrigeration unit. This ensures the refrigeration unit is maintained in a colder, drier, cleaner more efficient mode. This provides significant economic benefits from reducing unnecessary food and produce wastage to reducing chiller operating time and maintenance requirements.
· They are getting quotes for movement sensor lights in some areas

Water efficiency

· Will save $405 annually in water and energy costs through 
· Installing a Low flow Pre-Rinse Food Service Trigger Spray used to remove food scraps and grease from dishes before they go in the dishwasher. Flow rates in traditional Pre-Rinse triggers use 10-15L per minute. More efficient, Low flow Pre-Rinse triggers use up to 50% less water and also less energy use, as the water used is generally heated to some degree. 
· Installing flow limiters on all guests’ vanity units and installed dual flush cisterns. 
· Again training team to be aware is very important - E.g. the practise of defrosting over night in the fridge rather than running under a tap is mandatory now at Logan brown

Suppliers and contractors
50% of all produce and products bought will be either organic or fair trade certified by June 2011. 
Best practice and Awards
· Logan Brown restaurant is Enviro-Mark®NZ Gold certified.

· NZ Restaurant of the Year Supreme Winner – Cuisine Magazine Award 2009


The team appreciates being involved. We have has some customers acknowledge our efforts and some press note our efforts supporting environmental groups. 

Changing systems while being so busy and training when team is always changing. 

Keep chipping away because our planet needs its human inhabitants to change their behaviour before its too late…and who wants to live on the moon!!

Take small bites at a time. Allow time and energy resources because you will need them. 

For more information on Logan Brown’s environmental initiatives go to http://www.loganbrown.co.nz/eco-friendly-restaurant.html or contact 

Steve Logan

04 4 801 5114

steve@loganbrown.co.nz
�
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Fig.1 Logan Brown Staff Education Poster 


to encourage conservation





Fig.2 Logan Brown Staff 


Education Poster on recycling





Fig.3 Energy-efficient 


27W lamps





Fig.4 – Humitech Refrigeration Filter





Fig.5 – Low flow Pre-Rinse 


Trigger





Fig.6 – Water flow limiter









