Waste Stream Analysis 

Type of Waste:
Organic Waste

Current Practices:

What company currently disposes of this waste stream?

All Ireland Waste Disposal Ltd by emptying the compactor into which we throw all our waste.

How much does it cost (detail per ton, skip, pick up charges, rental)?

€170 per ton plus €120 per pickup (avg 3 tons) plus proportion of rental charge – estimated annual costs are €6,210.  

What volume of this stream do we produce?

Estimated 30 tons per annum 

What departments produce this stream?

Restaurant, Banqueting, Staff Restaurant.  This waste used to be collected by a swill man for animal feed – which is now illegal.  As it is thrown into the compactor it contaminates all other waste making it fit only for landfill.

We have been advised that our local council is about to ban the dumping of any organic waste into their landfills which creates a degree of urgency for this waste stream.

What action are we going to take to manage, reduce, reuse or recycle this stream?

Separate organic waste at the source and macerate it and extract the solids only.  This should produce a reduction in mass of 75%.

Review portion control and menu planning to minimise the production of organic waste at source.  Look at purchasing prepared vegetables and butchered meats only – to our specification. 

What equipment will we need, what will it cost, what training is required, who needs training? 

A Macerator and a dewatering system located at the main wash up.  All organic waste will be brought here and put through the machine.  The resulting organic stream will be provided to a local market gardener for production of high quality compost.  (They will give the hotel some compost back free every quarter which we can use in our flower beds – something we could promote to our guests)

In the kitchen staff need small containers at each work station to collect organic waste and restaurant/banqueting staff need to know how to scrape plates/dishes properly.

All staff need excellent training and this will be incorporated into the overall waste management training plan.  This is probably the most important area and no deviation can be allowed here, as organic waste is a huge contaminant of other waste streams.

Initially there needs to be constant supervision by the Waste Management Team and especially by the Chef and Manager.  Staff must be constantly reminded of the need to keep these streams separate.

A key area to get the message across could be the staff restaurant where there needs to be provision for staff to completely separate their waste.

What targets are we setting, how will we measure our success…financial, volume reduction or environmental impact improvement?

Capture 30 tons of organic waste per annum.  This will be measured by the reduction in landfill waste.  As all is recycled this is environmentally friendly.  

Depending on the success of this programme we may go further and add a biological treatment system on to the dewatering system.  Developments in the measurement of our effluent may make this economically viable – to be monitored.  

Aim to save approx €5,000 per annum on reduction in landfill & associated costs. 

When do we expect to achieve these targets?

Year 1 - 20 tons captured

Year 2 - 30 tons captured and ongoing for future years.

Who will be in charge of managing this waste stream?

Waste Management Team – Chef especially

Any other comments?  

This is a very large saving area and must be monitored rigorously at the start and constantly thereafter.  As organic waste will not be allowed in the landfills a contaminated container will have to be exported or sent away for incineration – which will be even more expensive.  The landfill container/compactor should be locked to ensure that nobody could just throw this waste into it.

