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"Green Plan"
J.K. Aloha Foods, Inc. 
Mission:
As a company, J.K. Aloha Foods, Inc. seeks to conserve natural resources and promote the welfare of the environment, while maintaining quality and efficiency.
Objective:
To develop methods that will reduce the amount of waste, energy, and water generated from the establishment, and attempt to reuse or recycle any waste that is produced.
Energy Efficiency
· Install Energy Star (energy efficient) appliances and equipment.  
· This includes a customized HVAC system, dishwasher, fryers, steam cookers, hot food holding cabinets, and light bulbs.  
· Run routine maintenance checks on all equipment to ensure that they are running efficiently. 
· The use of a commercial dishwasher will control the amount of water used to wash dishes.  
· Install a solar powered batch water heater.
· Use of solar energy by installing solar panels to reduce the use of fossil fuels and our carbon footprint. 
· Our employees are introduced to our green practices as they undergo training and are committed to turning off equipment and utilities to conserve resources. 
Disposable materials
· Take-out service will include biodegradable paper plates, cups, clamshells, plastic ware, and paper bags.
· Supply eating area with specific recycling bins such as cans/bottles and paper near trash cans to encourage recycling.
· Our kitchen staff is trained to correctly sort recyclable material that goes through the kitchen.
Cleaning products
· Use of cleaning products must be consistently and continuously reviewed. 
· Reducing the use of chemicals that are hazardous to humans or the environment.
· Utilizing non-toxic alternatives that are renewable, biodegradable and designed for cold-water use.
· Using certain products only when necessary, such as disinfectants on contaminated surfaces or antimicrobial soaps for handwashing.
· Using equipment that is durable, limits microbial growth, and do not produce waste such as squeegee.
Food Waste
Reducing the amount of fats, oils, and grease being used and discarded.
· Overall oil usage is decreased by limiting the use of the fryers and instead making some items baked instead. 
· Installing grease traps and separators isolate what fat is being sent to the plumbing.
· All fats, oils, and grease are collected in single containment and disposed of either through oil recycling or biological removal companies.
· Cleaning equipment thoroughly to remove grease from machines contributes to overall maintenance of the equipment.
Leftover food and food waste is separated placed into the right channels. 
· Vegetable scraps are composted at the hospital’s on-campus garden, which is maintained by volunteers and classes from a nearby elementary school.
· Edible foods are packaged and saved in food-safe storage every day to donate to a local food distribution program.
· Other food waste is to be donated to farmers as part of their feed.
Company Policies
Developing trainings for the staff on how to practice these environmentally-centered policies are essential to the outcome.
· Trainings focus on how to use and maintain the equipment and facilities
· Every month, common practices from cooking to cleaning are reviewed and discussed with the staff to create methods to reduce the use of resources.
Being environmentally friendly, starting with the way we run our office.
· Using a point-of-sale system to run the front of the house saves on paper and energy.
· Shutting off all electronics such as computers and printers when not in use adds up in saving energy.
· Conserving and recycling office paper and electronics properly can save money and resources.
Sourcing our food from local suppliers as much as possible. 
· Working with local farmers and manufacturers to introduce fresh, local foods to our menu daily supports the local economy and agriculture.
· Buying locally also reduces the distance food travels to our kitchen, which reduces the amount of oil used to make meals possible. 
