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Half of all Irish adults are more likely to 

choose a hospitality business that supports 

local business and the community.

11% of Ireland’s land is used to grow 

crops. Cocktail menus can be local and 

seasonal, just like food menus!

Globally, on average 26% of fruit and 

vegetables are wasted before leaving 

the farm. 



75% of hospitality food waste is 

avoidable, making it key that menus are 

designed with minimal waste in mind.

10% of all fruit and veg travels to the 

UK by air, but it accounts for 90% of 

the carbon footprint!

An average orange is 30% pith and peel, 

which if fermented, candied or dehydrated, 

makes a perfectly edible garnish. For every 

3 oranges you get one free!



Estimates suggest we could wrap the 

world 3,000 times in the amount of 

cling film used by UK hospitality.

Some commercial cleaning products 

contain between 90 to 95 percent 

water. 

LED uses 80% less energy than traditional 

bulbs and last 20 times longer. 



An average of €20,000 of food waste is 

generated by a venue annually

Producing one sheet of A4 paper can use up to 

20 litres of water. In some nations, 10% of all 

freshwater use is for the production of paper.

Ice used in JUST the shaking/serving 

of one whiskey sour can account for 

up to two litres of water! 

Ice used in JUST the shaking/serving 

of one whiskey sour can account for 

up to two litres of water! 



With 6/10 people saying they want businesses to act 

now on the climate crisis, it’s time to take a stand for 

your employees and customers. 

Training your staff to become more sustainable will help 

them to be more efficient and save the business money.

85% of staff are more motivated when 

incentives are offered to act!

55% staff surveyed in Ireland said company's 

green credentials would effect job choice. 

Talk about your green initiatives with 

everyone you can, staff, customers and other 

businesses and inspire further change. 



https://www.edapp.com/course/the-bar-world-of-tomorrow/
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SMALL INDOOR 
SPACE

HOW MUCH SPACE ARE 
WE WORKING WITH?

LARGE OUTDOOR 
SPACE

Window 
box herbs

Indoor 
grow system

Courtyard vertical
growing wall

Container gardens
i.e. rooftops

Allotment 
plot

Raised bed area
in a garden
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