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By KIM SEVERSON

P
ET ER HOFFMAN runs Sav oy,
n restaurant In Man haUan that
specializes In seasonal food

from localterms, But for 115 mucher­
rennen as be ·pays 10 organic food
and the politics of sustmnable agrl­
culture, IlJlOther aspect of env iron­
menlolJsm eludes h im. He Iln.s not
found n way to kee p the kitch en bat h
clean andgreen.

Not that he hl1!ln' l tri ed. Once D
week, he donat es the used 011 fro m
his deep fryer to Michael Yeest of
Flying Pigs Farm s.. Mr. Y('!;si, In
turn, 1125 It to ru n the diesel engtne
on the 16-foat box uuck he drives to
and from his term In upstate New
York.

But like many other restaurant
owners on II quest to find ways to
handle the garbage and mess of II

professional klldlen wb lle redu cing
the erreee on the environ ment. Mr.
HoUmllD ts stJII searchlll&- He has
tried numerous nontoxic and bio­
degradable deanin& products, but,
he sa id. '11'5 an ongo ing headache."

" Some of them are good nnd can do
It, and some of It can' t renlly cut It
for th e level we need to be wor king
111,"he said..

Keeping a restauran t kitchen
Breen Is It DeW focus at both high-end
restaurants like Savoy and les s ex­
pensive chains. Not only 15 t here a
search for Sider ereaners. but also
for new ways to com post klldlen
weste and save electricity. Ev en
takeout contain ers can be fri endli er
10 the envi ronment when they are
made fro m cornor pulverized sugar­
cane llbers inst ea d of petreehemlcal
foam .

"People are fina lly ready," s aid
Michael Oshmnn, who founded the
nonprollt Green Rest au ranl Assoclo­
tlonln 1990.

The eseoc rcucn, based In Sharon,
Ml15s., helps rntnuran ls flgure oul
bow 10 be more envtronmenl.Dlly re­
sponsible and uil imately secure 115
cert ification. Among the stcp5 It en­
courages: usin g enelKY-511vlng lIghl
bulbs, wate r- nnd energy-conserve­
ucn progra ms, and napkins_made
fro m unblenched paper, II tnsrste
tn er Its cert ified restauran ts do not
use polystyrene foam prod uc15.

By this spring, his Ilroup wlU hav e
eeruued almost 300 restournn!S II!I
mee ting 115 st andards of energy coo­
servauen and environmental st ew­
ardship. "A lot of resta urant owners
are seelng thai th is Is good, C05t­
effecti ve bus Iness, but also that the re

5UPPUE5
Lawrence Axil
Co rnrB5, president
of greenhorne
.com, which re­
searehes and sell s
ecepreduets,
shows some d ean­
ers to Anno G rnc e
ofen fe Gmlitude
in So n Fmneiseo.

Is now 01 sl rong consum er base Ihat
values m ts," Mr. Oshman snld..

In San Frnndsco.greenhome.com
researcnee and 5eU! products ­
from rest-ecnrret aids to baby
clolhes - th ai are easy an nature.
" For seven years I have beenbang­
Ing my head, and nil of a sudden ev­
eryone Ls do ing It," said Lawrence
Axil ccmree. gre enhomc 's presi­
de nt. "'Nowt hey ge t It."

Both the Green Restaurant Associ­
allan and greenhome.com Iry to al­
my concerns about cost by !haw ing
how enro , pending tn one area can
be offse l by savingJI In alb ers , Ia ­
stOO Ungnddi llonal insu ltlllon on n wa­
ter healer or buyin g compact fluo­
rescem 11ght bul bs am save II. thlrd
In energy «ISIS after the InlUn) tn­
vestment Is pai d off, wh ich can com e
as soon115 a couple of months.Those
s avings can help with th e add ed
costs of buying more food locally and
usi ng takeout conlaineR thai are not
madefro m p lastic.

"At the en d of the day, theyneed 10

bavc It )ustlfled limmcl ally," MI
Oshmnn said.

And the products must work. EM
Iy IOnlYS Into dispos able spDIm
madefrom com-based plastics melt
ed In hot soup . Some blodegradabll
clennlngprodu cl5 have alsobeen dis
app ointin g, although there are mon
cleaners that use plant-based tngre
dlents like soy and d trus oils, ane
ether products that use enzymes 0 1

hydrogen peroxide to pe rform 11K
demanding lasks In profes sional
kitchens..

Many are sale t o we on surf ace!
tha i foodcomes In ccntnct with. Al­
Ihough nOI all restauran t clean ing
chemicals ere necessarlly bad for
the environment, less eeusuc prod·
uct! can be beuer for employees, M­
pecli1lly those who are sensitive 10
che micals.

But switching 10 those c leaners
presents headadies that changIng
light bulbs or selting up a compost­
Ing b in does not, Some companies are
locked Into king-term con tracts for
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Cl,EAM Finding th e pro per cleani ng materials wn& one of the hard es t cha llenge, for th e cha in Le Pain Qu oij.
dien in its effort to be certified green, Yola ldo GonznJez uses them in on e restauran t in NewYork City_

cleaning suppli es and cen't change.
For others, there 15a psychological
barr ier.

"We have a resreure m owner right
now th at doesn' t like the way Ilprod­
uct looks," Mr, Oshm an sllld. "The
prh:lng was great, but the restaurum
Induslry ls 50 soclall1ed 10 using Ihe
blue chemical for thi s or Ihe pink
chemical for tllllt. Thef1!'s an educe­
tl onpiece to dccn the cleaning chem­
Ica ls, deItn ltcly ."

Michael EIsenberg I!I n senior vice
prestdem 01 Gunn:1lan . servi ce In­
duatrfes, a $100 million compnny uuu
beelln clean ing windows In 1914 and
now cleans SO buildings In lhe Nonh·
east , among them Ihe Chry sler
Building and several corporate eere­
terias. He n!Ce!Itly went to all-green
cleaning products, but he sold find­
In8 the rtghl ones look tim e.

"We've tried ton s of p roducts," he
s aid. "I 'v e got closel s fllled wHh
them," He favors some thIng called
H20rMgel from E nvfrex, Whichcan
be diluted to levels appropriate tor
dUJerent Jobs. 1t contains a b~

degradable surfactant, oran ge cu
and hydrogen peroxide, Mr. Eis en·
berg says he likes bow II cleans, bul
not eve ryone on his c rew docs.

"All m y cleaners all want to use
wtndex,' he so ld. ''TIley thlnlr be-

eaus e the y can't s me ll It, It can 't be
working. But gf1!erl doesn't smell"

Finding Ihe righ t cleaner Is GIIe of
the last steps In Le Pain QuoUdlen's
quest to go gre en. The company,
whlrh has 60 restaurants worldwide,
Including 11In New York City and B
In los Angeles, was re cently eeru­
ne d green by the Green Restaurant
Assodotlon.

" It seemed son of Ironic to have
hand soups that have foaming egeau
when we ere usi ng recla imed wood
and hove linseed 011 on the chairs and
tables," s aid Patrick J enkins , vice
president rcru pereuons.

For hand sGap In the ba throom, the
compllllY hos rested Dr. Bronner's
Magic Soap, a Javorlte from the tate
1960' that Is mad e from olive 011 but
tends to clump In the dispensers. The
company ha ll als a tri ed so me Aveda
products. And It Is In the testI ng
phose with enzyme- and oxygen·
bl1SCd cleaners for other pa m oJ the
restaurants.

Wbotever clean er It ends up with
wUI be nGlltaxic , ph05phate-free, pe­
troleum-free, 100 pe rcent biodegrad­
able IlDd free of volatile organic eom­
pounds, Mr. J l!llklns so ld.

" In some ways there's no looking
back onceyou sta n looking at every­
thIng th ruugh tha t green Illler ," he

s DJd. MAll ccsu aren'l economic.
Tbere 8f1! C1lSU Ihat are socJaJ.nnd
more ecologlc.oJ." .

At the CUlf Hause, 8 historic build­
Ing over looking the Pllclfle oc ean III
Son rrencnco, cre atlng 0 green er
kitchen was a goal of a two-yea r ,
SI9 mnucn remodeling project, &aId
Ralph Burgin, vice president for np­
ereuees .

The city picks up both recycling
and compostlng, Illld 8 blofuel cdm­
pnny picks up the frying 011 - -tip .to
two 55-gallondrums 0 week . In the
kltchen.jhe staff uses products;f~m

Cleon Source end EcoLab . And the
restaurear slOpped using plnstlc.'lIn·
en In the bothroom wlllltehas kels.-

The restaurant's cOlwuslon s tart ­
ed after Mr. BUrgin' s wife, Vick ie,
became imeresred In orgnrut:"Cood.
Soon. his housl!hold was green as
cculdbe.

"At this polnl ln tim e, evan my pet s
ore having orBlllIlc food," he ssld. .

It didn't tnke much lor him 10 [o n­
vinee his fellow nert members Ih ol
the renaurams could change, too. •

" I become convinced that wha l
WI1S happen ing in my own prt s a te
household would meses good . bu sI­
ness sense ,' he sl1ld. "Bu t II goes be­
yond that. It 0150 ma kes us Ieel
good."
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